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ABTOD Ha AucepTAUHOHHUSA TPYA: 1ol A-p ['bope Hakos

Tema na aucepraumoHuus Tpya: ,Peanmnzupane Ha 0€30TNagHH TEXHOJIOTHH B
XPaHHTEJIHO-BKYCOBaTa MPOMHUILICHOCT, Ype3 ONOJ30TBOPABAHETO HAa PACTHTEIHH OTHAXBLH
3a Moy4aBaHe Ha QyHKIHOHAIHH XJIEOHH H ClIaJIkapCKy H3JenHs ™

Yiien HAa HAY4YHOTO sKypH: Jjoll. A-p Januena IlerkoBa Muresa - ['topoBa, MHCTUTYT
0 KpHOOHOJIOTHsl U XpaHUTEIHH TexHoJoruH, rp. Codus, npodecuonanHo HanpasieHue 5.12.
XpaHUTEIHM TEXHOJIOTMH, HayyHa CIEeHHaTHOCT , TeXHONOrHs Ha MeCHHTe W puUOHHTe
npoayktu®, ceriacHu 3amosex Ne PJI 05 - 168/28.06.2024 r. na Ilpencenarens Ha

CenckocTomnancka AKanemusl.

L. AKTyajJHOCT Ha npobiema

Temara Ha aucepTalMOHHUA TPYJ 3acsra npodiaeM, KOHTO € aKTyaleH OT eKOJIOTHYHa
¥ MKOHOMHMYECKA IJIeJHa TOYKAa B CHbBPEMEHHOTO €XEIHEBHE M e CTaBa BCe M0-aKTyasleH B
Opzeme. HapacTBaHeTo Ha HaceJICHHETO ChYETAaHO C HAMAIABAHE HA IIPUPOIHHTE PECYPCH B
CBETOBCH Mamaﬁ Hajlara TBPCCHETO Ha CICIIHH PpEHICHHA 3a OIIONI30TBOPABAHETO Ha
XPaHHTEJIHH OTNAABLH M CTPAHHYHH NPOJYKTH OT XPaHHTEIHO BKYCOBaTa MPOMHMILIEHOCT
Yype3 H3I0J3BAaHE HA BHCOKOC(MEKTHBHH TEXHOJOIMH I03BO/ABALIM PpEAM3HPAHETO Ha
Bb300HOBsieMH OMOJIOTHYHH pecypcH M NpPEeBPBLUIAHETO WM B MNPOAYKTH ¢ noGaBeHa

OMOJIOrHYHA CTOMHHOCT.

II. Iea, 3aaaun B MeTOAH HAa H3C/IeBaHe (XHMOTE3H HAa JHCEPTALMOHHHSA
TpyA)

Cuynram, ye Taka QopMmy/IMpaHUTe L€l M 3aJa4d JaBaT BB3MOXKHOCT 332 TBOPYECKH
MOAX0 NpPH HAMHpaHe Ha ONTHMAJHH BapHaHTH 3a IOJyyaBaHe HAa OHOJIOTMYHO AKTHBHH

BEIIECTBA OT PACTHTEIHH OTIAABLUH B XPaHHUTEJHO-BKYCOBaTa INPOMHIIICHOCT, KAaKTO H 3a




M3NUTBAaHE Ha pa3M4YHH METOAM 3a Ch3JaBaHE Ha O€30THAaAHH TEXHOJOTHHM 3a TAXHOTO
peanu3upaHe upe3  Iojy4yaBaHe Ha (QYHKUMOHAIHM XJIeOHHM M ClIAJKapCKH W3JeNHs.
W3non3sanure MeTOAM ca CTaHIapTHU, OOLIONPHUETH U CHbBPEMEHHH U Ca OMHCaHU NMOAPOOHO.
3a onpejensHe Ha ONTHMAJIHHUTE KOHIUEHTpPAaLMM Ba BJIOXKEHMTE B IpOAyKTa OpaluHa c
OMOJIOrHYHO  AKTHBHHM  CBCTAaBKM €  M3M0J3BAHO  MaTeMaTH4ecKo  MOJejMpaHe
ExcniepHMeHTaTHUTE JaHHH ca aHAIM3HpaHH dpe3 aucnepcHoHeH aHamu3 ANOVA wu

cratucTHuecka mporpama - XLSTAT

III. Harjaeawo npeacraBsiHe W HHTEPHpeTAlHsl HA MOJY4YeHHTe pe3yJITaTH.

H3noasBana qutepartypa

HucepranuonHus TpyA € paspaboteH B o0eM oT 273 CTpaHHIM, ¢ BKIIOYEHH BCHYKH
HeoOXOJMMH pa3/ielly 3a TaKbB BHJ HaydeH TpyA. B nureparypHusa 0030p aBTOPBT NpeACTaBs
€IHO 3aabJ00YEHO W MNPOAB/UKHTENIHO TNpOy4YBaHe Ha MNpoONeMHTe CBBp3aHH C
OMOJI30TBOPSABAHETO HA OTNAJBYHMTE MPOAYKTH B XPaHHUTEIHO BKycCOBaTa IMPOMHIIEHOCT ,
KaKTO H Ha BB3MOXKHOCTHTE 3a TAXHOTO pealM3WpaHe B MPOM3BOJACTBO Ha XNeOHH W
cllajkapeku u3jenus. Pesyarature oT poBeeHUTE eKCIIEPUMEHTH Ca NPeICTaBEeHH HArJeIHO
nox ¢opmara Ha Tabauuu (24 6p.), durypu (63 6p.) v ypaBHenus (14 6p.), KOMTO ca OMHCAHH
M aHWIM3MpaHH MHOro ToyHo M3BoauTe B AuceprauusTa NOKa3BaT, 4e MOCTHIHATHTE
pe3ynTaTH OTroBapsAT Ha OCTABEHHTE LIeIH U 3a/layuH.

M3nonspanara nurepaTypa € onHcaHa cho0pa3sHO W3HCKBAHUATA, aBTOPBT LuTupa 298
JIMTEpaTypHH U3TOYHHIIM, OT KOWTO7 Ha KupHiuua U 291 Ha naTHHHIA, KOETO € IoKasaTel 3a
nobpara HHGOPMHPAHOCT Ha aBTOpa MO TeMara Ha JHCEePTAllHOHHHSA CH Tpyld. ChIbpKaHHETO

Ha aBToperbepaTa HallbJIHO OTroBapsa Ha CTPYKTypaTa H ChAbPKAaHHETO Ha JUCCPTALHOHHHA

TpyA.

IV.  Ilpunocu Ha IHMCePTANMOHHHS TPYA

JlucepralMoHHHs TpyJ npeactaseH ot jgou. 'sope HakoB mpejcraBisiBa OpHrMHalIHA
HayyHO TIpWJIOXKHA pa3paloTka KOATO IMOJIOMara HaArpaXKJaHeTo Ha 3HaHWsATa 3a
pa3paboTBane Ha OpaliHa OT BTOPHYHM NMPOAYKTH OT Pa3IMYHH IPOH3BOJACTBA B XPAHHTEIHO
BKycOBaTa IPOMHIUJIEHOCT W pealM3upaHe Ha HOBH TEXHOJIOTHM 3a [IPOM3BOJACTBA Ha

GyHKUHOHAIHM XJeOHH ¥ claakapcku u3genus. Kaununarsr e mpeacraBus jaeBeT Ha Opoi



MPUHOCA, OT KOWUTO TPH HAYYHM, /IBA ¢ HAYYHO-TIPMJIOKEH acrneKkT M YeTHPH TNpPHIIOKHH
NpHHOCA
Hayuno-u3cneoBaresickara ¥ HayuyHO-TIPHJIOXKHA JNEHHOCT Ha KaHIWJaTa, MOXe Ja ce
0606IM B CIeJHMTE HAIpaBlIEHHS - AOKa3aHO € BHCOKO ChAbPKAaHHE Ha OHOJIOrHYHO
aKTMBHHMTE CBCTABKH, BHCOKA XpaHHTEJHa CTOMHOCT M AHTHOKCHIAHTHA aKTHBHOCT B
nony4yeHure OpalHa OT JOMATEHH W TPO3JOBH IIPECOBKH, OT SIOBJIKOBH KOpH, KakTO M
ONpeJe/ITHETO HAa ONTHMAJHATA KOHIEHTPAlMs MpPH BJaraHeTo MM B KpalHHA NMPOAYKT Bb3
OCHOBA Ha M3M0J3BaHE HA MareMaTHyeckh Mojeiu. Ilo BaxuuTe NPHHOCH C TPHIIOXKEH
xapakrep ca cneanure: [IpoydeHa e BB3MOXKHOCTTAa 32 OIOJI3OTBOpSIBAHE HA CTPaHHYHH
NPOJAYKTH, MOJNYYeHH OT npepaboTKara Ha JOMATH , AOBJIKM W rpO3jie M pealu3upaHe H a
fe30TnaabYHi TEXHOJIIOMHH B XPaHMTEIHO BKYCOBaTa MPOMHUIILIEHOCT, Ype3 MPOH3BOACTBO HA
xneOHH U ClaJIKapCKu u3aenus; PazpaboTeHH ca pelenTypH, TEXHOJIOTHH H IPHMEPHH CXeMHU
Ha TEXHOJIOTMYHUTE OIEpalliy 3a MOJydyaBaHeTO Ha oboraTeHH ¢ OpamiHO OT AOMaTeHH
IPECOBKH KpeKepH, oborarenu ¢ GpaiHo ot sGbIKOBH KOpH OHCKBHTH H oboraTeHH ¢ OpaiuHo
OT I'PO3/I0BH NIPECOBKH KEKCOBE;
[Ipuemam aBTOpCKaTa crpaBKa 3a HAyYHHTE, HAYYHO-IIPHJIOXKHH H ITPUJIOKHHU MPHHOCH
Ha jou. a-p I'eope Hakos, oOXxBalama BCHUKH Hay4HH MyOIMKalMK U CUHTaM, Y€ Ca KOPEKTHO

OIMCAHU M 3HAYUMHU 3a 001acTTa, B KOATO paboTH.

Y. Ily6aMKanHoHHA AKTHBHOCT H OLEHKA HAa Ka4ecTBOTO HA HAy4YHHTE
nybanKkauuu

IlpesncraBenu ca obuo 20 LMTHPAaHHS OT aBTOPU B HAYYHM W3JaHus, pedepupanu u
MHJEKCHpaHH B CBeTOBHaTa 0Oa3a jaHHM ¢ HayyHa ungopmaums (Web of Science — 96p.,
Scopus — 116p.). ToBa e nokasaren 3a HHTepeca Ha MeXKyHapo/JHATa Hay4yHaTa OOIHOCT KbM
Heropure pa3paboTku u pesynarature oT TiAX. OT IpeAcTaBeHHTE [0 TeMara Ha
JucepTauMoHHus Tpya 17 Opos nyOiMKanuy CH JIHYH Ye TeMaTHKaTa € M3IAJI0 HacoYeHa KbM
npobiemMaTukaTta Ha npodecHoHaTHOTO HanpaBieHHe KaHanaaTeT € caMOCTOSTENIEH aBTop B
€/IHa OT TSAX, B OCEM OT CTATHUTE € I'bPBH aBTOpP, B TPU € Ha BTOPO MACTO, B TPH € Ha TPETO
MSCTO M B JIBE € Ha YeTBBPTO, KOETO HECBMHEHO NMOTBBPIKAaBa MPHHOCA M BOJELIaTa My poJisi

IIPH MPOBEXKIAHETO HA CKCIIEPUMEHTH H THJIIKYBaHE Ha [IOJYYCHHUTE pE3yJITaTH

VI. Kpuruunu dej1esKKH, BIPOCH H NPENOPBKH KbM KaHAHAATA

Hsmam kpuTHuHu 3a0eie’kKH H BBIIPOCH.



3AK/IIOYEHHUE:

CpIiIacHO MPHIOKEHHTE OT KaHIWJaTa HayKOMETPHYHH CIIPABKH, TOH OTroBaps Ha
MHHHMAJIHUTE HAMOHAJIHM M3MCKBaHMs 3a NMpUA0OHMBaHE HA Hay4yHaTa CTEMeH ,,JJOKTOp Ha
naykure” or II[I3PACPB u na usuckBaHuata Ha [IpaBuiHMKa 3a yCNOBHATa M pela 3a
npuaoOHBaHe HA HAYYHH CTENICHH M 3a 3aeMaHe Ha aKaJleMMYHH JUIEXHOCTH B CCA;

OT HampaBeHHs aHAIM3 HA HAYYHATA MPONYKIMA M NPHHOCHTE Ha paspaboTeHHs
JMcepTalMOHeH TpyJ, cbriacHo pasnopendute Ha 3PACPB u [lpaBuinnka 3a ycnosusra v
pera 3a mpuaoOMBaHe Ha HAy4YHH CTENEHH M 32 3aeMaHe HA aKaJEMHYHHM JUTHXKHOCTH B
CesicKOCTONAHCKa akajaeMus, MU faBa ocHopanue ja ouens [OJIOKHUTEJIHO usnoctHara
JeHHOCT HA KaHIMJAaTa M Aa Npeaioxka Ha HaydyHOTO *KypH, mou. A-p I'sope Hakos na
npuaobue HayyHaTa CTEleH ,JI0KTOpP Ha HayKHTe" B HayuyHa obnact 5. TexHHYeCKH HayKH,
npopecHoHanHO HanpasieHue 5.12. XpaHMTENHH TEXHOJOTHM, HayyHa CHELHAIHOCT
,TexHonoruss Ha GUONOrMYHO AKTHBHMUTE BellecTBa (BK/1. €H3UMH, XOPMOHHM, OenTb4HHH)",

kbM Cenckocronancka Axanemus (MHCTHTYT 110 KpHOGHOIOTHS H XPAaHHTETHH TEXHOJIOTHH)

{
Jlata: 20.08.2024r. U3roTBUJ1 CTAHOBHILETO: 7 \’f / BT

rp. Codus /nout. a-p Jlanuena Mutesa -I'toposa/




OPINION

on a dissertation work for the acquisition of the scientific degree "doctor of sciences" in the
field of higher education 5. Technical sciences, professional direction 5.12. Food
technologies, scientific specialty "Technology of biologically active substances (incl.
enzymes, hormones, proteins)"

Author of the dissertation: Associate Prof. Gore Nakov, PhD, Engr.

Topic of the dissertation: ""Implementation of waste-free technologies in the food industry,
through the utilization of plant waste to obtain functional bakery and confectionery products”
Member of the scientific jury: Associate Professor Daniela Petkova Miteva - Gyurova, PhD,
Institute of Cryobiology and Food Technologies, Sofia, professional direction 5.12. Food
technologies, scientific specialty "Technology of meat and fish products", according to order
Ne RD 05 - 168/28.06.2024 of the Chairman of the Agricultural Academy.

L Relevance of the problem

The topic of the dissertation concerns a problem that is relevant from an environmental and
economic point of view in modern everyday life and will become more and more relevant in
the future. Population growth combined with a decrease in natural resources worldwide
necessitates the search for urgent solutions for the utilization of food waste and by-products
from the food industry through the use of highly efficient technologies allowing the realization
of renewable biological resources and their transformation into products with added biological
value.

II. Purpose, tasks and methods of research (hypotheses of the dissertation work)

I believe that the goals and tasks formulated in this way provide an opportunity for a creative
approach in finding optimal options for obtaining biologically active substances from plant
waste in the food industry, as well as for testing different methods for creating waste-free
technologies for their realization by obtaining of functional bakery and confectionery products.
The methods used are standard, generally accepted and modern and are described in detail.
Mathematical modeling was used to determine the optimal concentrations of the flour with
biologically active ingredients included in the product. The experimental data were analyzed
by variance analysis ANOVA and statistical program - XLSTAT

III.  Visual representation and interpretation of the obtained results. References

The dissertation work was developed in a volume of 273 pages, with all necessary sections
included for this type of scientific work. In the literature review, the author presents an in-depth
and long-term study of the problems related to the utilization of waste products in the food
industry, as well as the possibilities for their implementation in the production of bakery and
confectionery products. The results of the conducted experiments are presented graphically in



the form of tables (24 items), figures (63 items) and equations (14 items), which are described
and analyzed very precisely. The conclusions in the dissertation show that the achieved results
correspond to the set goals and tasks. The literature used is described according to the
requirements, the author cites 298 literary sources, of which 7 are in Cyrillic and 291 are in
Latin, which is an indicator of the author's good knowledge of the topic of his dissertation work.
The content of the abstract fully corresponds to the structure and content of the dissertation
work.

IV. Dissertation Contributions

The dissertation work presented by assoc. prof. Gore Nakov is an original scientific applied
development that supports the upgrading of knowledge for the development of flours from
secondary products from various productions in food processing industry and the
implementation of new technologies for the production of functional bakery and confectionery
products. The candidate has presented nine contributions, of which three are scientific, two with
a scientific-applied aspect and four applied contributions The scientific-research and scientific-
applied activity of the candidate can be summarized in the following directions - a high content
of biologically active ingredients, high nutritional value and antioxidant activity in the obtained
flours from tomato and grape pressings, from apple peels, as well as the determination of the
optimal concentration when putting them into the final product based on the use of
mathematical models. The important contributions of an applied nature are the following: The
possibility of utilizing by-products obtained from the processing of tomatoes, apples and grapes
and implementing zero-waste technologies in the food processing industry, through the
production of bakery and confectionery products, has been studied; Recipes, technologies and
exemplary schemes of technological operations for the production of crackers enriched with
flour from tomato presses, biscuits enriched with flour from apple peels and cakes enriched
with flour from grape presses have been developed; I accept the author's reference for the
scientific, scientific-applied and applied contributions of Assoc. Prof .Gore Nakov, PhD
covering all scientific publications and I consider them to be correctly described and significant
for the field in which he works.

Vi Publication activity and evaluation of the quality of scientific publications

A total of 20 citations by authors in scientific publications, referenced and indexed in the world
database with scientific information (Web of Science — 9 nos., Scopus — 11 nos.) are presented.
This is an indicator of the interest of the international scientific community in his developments
and their results. From the 17 publications presented on the subject of the dissertation, it is clear
that the topic is entirely focused on the problems of the professional direction. The candidate is
an independent author in one of them, in eight of the articles he is the first author, in three he is
in second place, in three he is the third place and in two he is in fourth, which undoubtedly
confirms his contribution and leading role in conducting experiments and interpreting the
obtained results

VI.  Critical notes, questions and recommendations to the candidate

I have no critical remarks and questions.



CONCLUSION:

According to the references attached by candidate scientometric references he meets the
minimum national requirements for obtaining the scientific degree "Doctor of Sciences" from
Regulations for the implementation of the law on the development of the academic staff in RB
and the requirements of the Regulations for the conditions and procedures for obtaining
scientific degrees and for holding academic positions in the Agricultural Academy.

From the analysis of the scientific production and the contributions of the developed
dissertation work, according to the provisions of the LDASRB and The regulations for the
terms and conditions for acquiring scientific degrees and for holding academic positions at the
Agricultural Academy, it gives me reason to POSITIVELY evaluate the overall activity of the
candidate and to proposed to the scientific jury, Assoc. Prof. Gore Nakov, PhD to acquire the
scientific degree "Doctor of Sciences" in higher education area 5. Technical sciences,
professional field 5.12. Food technologies, scientific major "Technology of biologically active
substances (including enzymes, hormones, proteins)", at the Agricultural Academy (Institute of
Cryobiology and Food Technologies)

Date: 20.08.2024 PREPARED THE OPINION; /
/y v

Sofia / Assoc. Dr. Daniela'Miteva - Gyurova/



