COo®KA

CTAHOBHIIE

CENCKOCTONAHCKA AKALIEMUA

BBPXY JHCEPTAIlMOHEH TPYJ 32 MOMyHaBaHe Ha HayyHaTa CTEeNeH ,,JIOKTOp Ha HayKHTE”
B obnact Ha Buciie obpasosanue 5. TexHHIECKH HAYKH, npodecHOHAIHO HANpaBICHHE 5.12.
XpaHuTeHH TEXHOJIOTHH, HAYTHA CIICITHATHOCT ,,TexHoorusi Ha GHOJIOrHYHO AKTHBHHTE

peniecTsa (BKJL. €H3MMH, XOPMOHH, fearbuHHN)*

Tema MW ABTOP HA JHCEPTANMOHHHUS : Peanusupane Ha 0e3omnadHu
mexnonozun 6 XPAHUMEIHO-6KYCO8AmMa NPOMUMLIEHOCH, HUPES 0noN30MeopAGaHe HA
pacmumennu omnadvyu 3a nonydasane na (yHKyuoHaTHU XNeOHU U CNAOKApPCKU U30enusn,

asmop: I'vope Hakos, dokmop, 0ouerm 6 TY - Cogpun, Konec - Crusen

YjeH HA HAYIHOTO u: npodecop, noxrop mek. Hacts Bacunesa Wpanosa, TY —
Codusa, Konex - CnmuBeH, Hay4Ha crenmansocT ,,OYHKIMOHATHA XpaHH", 3amloBel 32

masnauasane Ha HDK: Ne PJT 05 -168/28.06.2024 roxn.

I. AKTyaaHocT Ha npobiema

TIpefCTaBEHHAT 3a CTAHOBHINE WCEPTALMOHEH TPYA € HA TEMA. ,,Peanm3zupaHe Ha
6e30TIIaHM TEXHOJIOTHH B XPaHHTETHO-BKYCOBATa MPOMHILICHOCT, Upe3 OIIOJI30TBOPSIBaHE HA
pacTUTENHY OTHATbIM 33 NOTyJaBaHe Ha yHKIHOHATHH XJIEOHH H CIIa/IKapCKH H3IeuA” U €
H3roTBeHa ot goil. A-p I'bope Hakos — npenojasarel B TY — Codus, Konex - CiuseH.

JlucepTAMOHHUAT TPYA € HACOUYeH KbM ONON30TBOPSBAHETO Ha XpaHHTEIHHTE
OTMAIbIM, KOUTO Ce MOTydaBaT IpH NpepaboTKaTa Ha Pasii4HH MIIOJIOBETE H 3eJieHYyllH B
XPaHHTEJIHO-BKYCOBATa MPOMHIIICHOCT. Te chCTABNIABAT JOCTA rOJIAM IPOLEHT OT Macara Ha
npepaGoTBaHHTE TJIO/IOBE M 3EJICHIYIH H Haii-gecTo ca moj Gopmara Ha ITyNna W/HIA CeMeHa.
OcBeH TOBA € J0Ka3aHO, 4e Te3H XPaHHTENHH OTHajblH Ca H3TOYHHK Ha ICHHH XpaHHTETHH
BemecTBa, KOMTO MOrar Ja ce ONpelesaT KaTo dyuKimoHaHE CheTaBkd. Ilopamu TasH
NpHYHHA, € MHOTO yJIaqHO 1 e()eKTHBHO TE3H XPAHUTETHH OTIALBIH na OBaaT M3MOI3BaHHM 32
TPOM3BOJICTBOTO HA Pas/IMYHH XPAHWTENHH H3JETUA - X186, XneOHH W3eus, ClaaKapcKu
w3nenus u ap. [1o To3d Ha4MH M ce moy4dar (yHKIMOHATHYE XPaHUTEHH IPOIYKTH H TOBA

e JoBejie 0 Ch3aBaHeTO Ha Oe30Tna b4y TEXHOJOIHH B XpaHuTeIHaTa MIPOMHIITIEHOCT.



Temara Ha JHCEpTAlMATAa € AKTyalHa, ChbBPEMECHHA H MHOrO yIadHO noabpana 3a
HAy4YHATA CTETeH ,,IOKTOp Ha HayKuTe”, AMAHKH NPE/IBH]L leNTa Ha JIOL. Haxos - Toii e u36pan
3a OOEKT HA H3CJEIBAHMATA CH OTNAJbYHH NPOIYKTH, MOTYUCHH IpH npepaboTkara Ha
noMaTH, s6BIKE H rposse. OCBeH TOBa B CBETOBHATA HaydHa JIMTEpaTypa HiMa HalpaBeHH
JOCTATHYHH POYYBAHHMS, 3@ BIaraHe Ha GpaIIHO OT OTHAABLYHA MPOLYKTH Ha JIOMATH, A0BIKH
M rpo3fe B XJeOHH H CIIAJKApCKH H3JENHs. CupTaMm, Y€ C HanpaBeHHTE H3CICIBAHHA €
JOKA3aHa BB3MOKHOCTTA 3a NIOJTy4aBaHeTO Ha (PYHKIHOHATHH XpaHHTEIHH TIPOJyKTH. Benuko
TOBa MU J1aBa OCHOBAHHe, Ja 3asBs, 4e MONydeHATEe Pe3yITaTH OT HACTOSIIHA JUCEPTALHOHCH

TPy yCHEIHO Ie GhaT NPUIIOXKEHH B IPAKTHKATA.

II. Ilex, 32129l ¥ METOAH HA H3C/IeBaHe (XHIOTE3H HA AHCEPTAIHOHHHAS TpYyA)

JlucepTanMoHHUAT TPyA Ha A-p. HakoB mMa 32 Hen Ja ,,peanu3npa Oe3oTHa bUYHH
TEXHONOTHH B XPAHHTENHO-BKYCOBaTa NMPOMHILIEHOCT, YpE3 H3MOJ3BaHE HA PaCTHTCIHH
OTaXbYHH MPOAYKTH OT JOMAaTH, SOBJIKH M rpo3fie (kouTo ca oborateHH ¢ OHOJIOTHYHO-
aKTHBHH BemecTsa Gpamna®. Kpaiinara uen e oT TAX 1a ce nojiy4ar (byHKIHOHATHH XJICOHH U
CJIAIKApCKH U3JIETIHs.

Jlou. a-p HakoB MHOTO MpaBHIIHO € NMOAOpaN 3a/laquTe, KOUTO TpsAbBa /1a e H3IBJIHAT,
3a IOCTHraHe Ha IeNTa Ha Hay4yHara pa3paboTka: W3cieBal € MHEHHETO Ha noTpeGHTENH OT
P. Boarapus, P. Xwpsatus, P. C. Maxkenosus M bocHa u XepleroBHHa, OTHOCHO
yNpaBleHHEeTO H OMOJN30TBOPSIBAHETO HA OTHAABIH OT XBIl mpH NpOHM3BOACTBOTO Ha
(YHKIHOHATHH XPAaHWTEIHH TPOXYKTH; H3CJIe/BAl € BB3MOKHOCTTA 34 Mojy4yaBaHe Ha
KpekepH ¢ f00aBka Ha GpallHO OT JIOMATCHH NPECOBKH — CBOliCTBa Ha MIIEHAYHO OpamHO H
GpalmHeHM CMeCH, XPaHHTENHA CTOHHOCT M AHTHOKCHJAHTHA AKTHBHOCT Ha NIIEHHIHO
GpamHo, GpalmIHO OT JAOMATEHH NPECOBKH H KPEKEPH, Ka4eCTBOTO Ha KPEKEPHTE, ONTHMAJIHO
10GABSHOTO KOJIMYECTBO OpalIHO OT JOMATEHH NPECOBKH B KPEKEpH, 4Ype3 MaTeMaTHICCKH
AHATH3; M3CIENBAT € BH3MOKHOCTHTE 32 NOJyJaBaHe Ha OMCKBHTH C nobaska Ha OpamHo OT
A6BIKOBH KOPH - CBOICTBA Ha MINEHHYHO GpamHo, OpaumrHo oT A0BIKOBH KOpH W OpaliHeHH
CMECH, XpaHHTEJHA CTOHHOCT H AHTHOKCHJAHTHA AKTHBHOCT Ha IOJTyHqEHHTE OMCKBHTH,
KAYECTBOTO HA TNOJYYEHHTe OWCKBHTH, ONTHMAIHO AO0OABAHOTO KOJIHYECTBO OpamHo OT
A6BIKOBH KODH B OMCKBHTH, 4pe3 MaTeMaTHYeCKH aHAIH3; M3C/e/Bal € BR3MOXKHOCTTA 33
[ojyyaBaHe Ha KeKCOBe ¢ Jo00aBka Ha OpaulHO OT rpO3J0BH MPECOBKH - cBOlicTBa Ha
[IIeHUYHO OpamHo, OGpamHO OT TPO3J0BHM MPECOBKH H OpanlHEHH CMECH, XpaHHTEIHA

CTOMHOCT M AHTHOKCHJAAHTHA aKTHBHOCT Ha MOJIYYCHHTE KEeKCOBe, KaueCTBO Ha MOJY4YEHHTC



KeKCOBe, ONTHMAIHO I0GAaBIHOTO KOJHYECTBO GpAIHO OT rPO3/IOBH [PECOBKH B KEKCOBE, PE3
MaTeMaTHYECKH aHaJIH3.

MHoro yJa4Ho ca MoAOpaHH MaTepHaiuTe, METOJHUTE U anaparypara 3a H3CICABaHe.
M3Mm0M3BaHH ca: TP THProBCKH OelH MIICHAYHH Gpatna (Tun 500), 3aKyneHH OT ThproBCKara
mpexa Ha P. Bbirapus; OpauiHo OT JOMaTe€HH MPECOBKH (TP), 6pamBo OT A0BJIKOBH KOPH
(APP) u Gpamso ot rposnosu npecokd (GPP); HanpaBeHO € MapKCTHHIOBO npoy4YBaHe Ha
noTpebuTeNcKO MHEHHE B HSKOJIKO Ibp)KaBH; HANpaBeHa € pElenTypa H TEXHOJIOTHS 3a
Tony4aBane Ha KpekepH, OUCKBHTH H KEKC. HM3non3BaHa € NOAX0sla anapaTypa 4 METOIH 3a
aHamM3 3a: OMpe/ieNiAHE Ha CBOWCTBaTa Ha OpamHara OpaulHeHHTe CMECH, XpaHHTeIHaTa
CTOMHOCT ¥ AHTHOKCHIAHTHATA AKTMBHOCT Ha OpammHara, OpallHEHMTE CMECH H Ha
[OJly4eHHTe TOTOBM NPOJYKTH, KayeCTBEHATa XapaKTEPHCTHKA Ha TMONyHCHHTE TOTOBH
TMPOAYKTH, ONpEEISHETO Ha ONTHMAIHO 00aBsIHO KOJMYECTBO Ha OpalmHO OT CTPaHHYHH

MIPOAYKTH B KPEKEPH, OHCKBHTH H KEKC, Yype3 MaTeMaTHICCKH aHaJM3, CTATHCTHYCCKH aHaIH3.

IIl. Harneano mnpeacTaBsiHe H HHTEPNpeTAHA HA MNOJYYeHHTe pe3yJaTaTH.
H3nos3BaHa JHTEpPATYpa
B ,Pesynratu u oO6cpxiaHe” ca [PENCTABEHH TPOBEACHHTE CKCIEPHMEHTH,
pesynTaTHTe OT TAX, KAKTO H HWHTEpIpETalusTra HM. Bcuuka pe3ynTaTH ca IpeACTaBeHH
npernenHo nox dpopmara Ha TaGmriH (24), durypu (63) u ypauenus (14). JI-p Hakos MHOrO
TOYHO € ONMMCAT ¥ aHAIH3UPAJI IIOTY4EHHTE ONTUTHH JIaHHH.
Bb3 OCHOBA HA IPOBEJCHHTE H3CIEBAHHS M AHAIH3H NOJYYEHHTE pE3ynTaTdH Ca
0606IIEHH B Kpasi Ha THCEPTALMOHHMS TPy ox popmara Ha 9 o0y u3BoAA.
M3non3BaHaTa IMTepaTypa € OMHCAaHA CHINIACHO H3WCKBAHMATA H € LHTHpaHa MHOTO
yMeno. M3non3sany ca dyKId JTMTEPATYPHH H3TOYHHIH, KOETO rOBOPH 32 no6po BIajeeHe Ha
AHTIIHICKH e3HK OT cTpada Ha mou. Hakos. Ot 298 uurnpany JUTEpaTypHH H3TOUHHKA 291 ca

Ha JIATHHHUIA U 7 Ha KHPHJIHLIA.

IV. IlpunocH HA AMCEPTANHOHHHS TPYA
B®3 OCHOBa Ha HalpaBeHHTe H3CJIEJBaHHMA M W3BOJH B JMCepTalusAra MoraT 1a ce
[10COYAT M PUHOCHTE, KOMUTO Ca C:
v mayueH xapaxtep (3 mpuHOCa);
v/ Hay4HO-TIpUJIOXKEH XapakTep (2 mpuHOCa);
v npuioxeH xapakrep (4 TpHHOCA), KOMTO Ca OT CBINCCTBCHO 3HAYCHUC 34

MPOMHIIIEHOTO IIPOH3BOJICTBO.



e JlokasaHo e, 4e CTPaHWYHH NPOJYKTH, MONydYeHH OT mpepaboTkara Ha NOMATH,
A6BIKH | TPO3/JE MOTaT /Ia Ce M3MON3BaT B MPOM3BO/CTBOTO HA XJIEOHH H ClIa/IKapCKH
w3zenus (KpekepH, OHCKBHTH M KEKCOBE) H TOBA MOXe JIa JIOBE/IE /IO pealu3upane Ha
6e3ornaxbunn TexHonoruy B XBIT;

e PaspaGorTeHn ca TpH peLENTYpH M TEXHOJOTHH 3a NPOM3BOACTBO HA: KPEKepH
(oBoratenn ¢ GpamHO OT AOMATeHH NpecoBKH), GHCKBHTH (0OOraTeHH ¢ OpamHo oT
A0BIKOBH KOPH) M KeKcoBe (00oraTeHH ¢ OpalHo OT rpo3I0BH NIPECOBKH);

e 3a monyyaBaHeTO Ha KpekepH (OT JIOMAaTeHH NPECOBKH), GHCKBHTH (OT A0BIKOBH
KOpH) H KeKcoBe (OT IpO3JI0BH MPECOBKH) ca MNpEUIOKECHH TPH NPUMEPHH CXEMH Ha
TEXHOJIOTHUYHHUTE OTlepalliH,;

e JlaGopaTopHO ca NOJy4YeHH TPH BHIA QYHKIMOHATHA XJICOHH H CIAIKapCKH H3eHs
(xkpekepr, OMCKBHTH H KeKcOBe), oOorateHH c OpamHO OT JOMaTe€HH IPECOBKH,

AOBLIKOBH KOPH U IPO3JIOBH NIPECOBKH, CHOTBETHO.

V. Iy6auKanHoHHA AKTHBHOCT H OIEHKA HA KAYeCTBOTO HA HAYYHHTE Y0 IHKAIHH
OT npeicTaBeHMTe B NHCEPTALMOHHMS TPYA HAydHH CTaTHH C€ BHKJ3, Ue
My0/IHMKAMOHHA aKTHBHOCT Ha KaH/|/aTa e I0CTa rojiama.
Hanuue ca:
> 11 nmy6nukamuu B Hay4HH cricanus ¢ uMnakt daxrop (IF) u mMmakT paur (SJR);
» 6 myGnuKanuu B Hay4dHu crucanus 6e3 mvmakt daxrop (IF) n mMrakT paHr (SJR),
¢ HAyYHO PELeH3HpaHe.
B neBer ot nyOiukanuute A-p Hakos e Ha MbpBO MACTO, B TPH € Ha BTOPO MACTO, B
TPH € Ha TPETO MSCTO U B JIBE € HA YETBBPTO MACTO.
OT MOCOYEHOTO MO-TrOpe CTaBa SCHO, Y€ KaHJMIATHT HMa CHIIECTBEH MPHHOC B
pa3paGoTBaHeTO Ha HAy4yHHTe CTaTMM To Juceprauusra. Ilo oTHomenue Ha camata

JHCEpTalHsA CbM yGeJIeHa, Yye T4 € HEroBO JIHYHO JAEIO0.

V1. Kpurnunn Ges1esKKH, BIPOCH H NPeNOPHKH KbM KaHAHAATA
HsamaM KpuTHYHH OeneXKH, € KOMTO Ja OCIOpBaM OCHOBHMTE Hay4HH,
HAYYHONPHJIOXKHH H [IPHJIOKHH MPHHOCH Ha KaHuaara. HiaMaM H ChINECTBEHH BBIIPOCH.
Ipenopsusam Ha 1-p Hakos fa IpoAs/KH Hay4HO-H3CIIE0BATENCKATA CH JICHHOCT B
0671acTTa Ha XPaHHUTEJHUTE TEXHOJIOTHH H GHOTEXHOJIOTHHTE, C L)l H3PACTBaHe B AKaJleMHTHA

IUTBXKHOCT ,,npodecop™.



3AK/IIOYEHHUE:

Bb3 ocHOBa Ha MNPWJIOXKEHHTE, OT AOKTOPAHTA, pa3sIMYHH METOJH Ha H3Cle[BaHE,
NPaBHIHO H3BEJEHHUTE EKCIIePHMEHTH, HanpaBeHHTe OOOOMICHHS M H3BOJM CUHTaM, 4e
IIPE/ICTABEHUAT JAUCEPTALMOHEH TPy OTroBaps Ha m3ucksanusita Ha 3PACPD u IlpaBninuka
3a ycJIOBHATAa M peia 3a NpHaoOMBaHe Ha HAy4YHH CTENCHH H 32 3a€MaHE Ha aKaJIeMHYHH
arsxnocTd B CCA, koeto Mu JaBa ocHoBauue z1a ro ouens [IOJIOKHUTEJIHO.

Bb3 OCHOBA HAa TOPEM3IIOKEHOTO MpeZiaraM Ja ce MPHCHAM Ha Jou. A-p HHX. ['bope
HakoB HayuHaTa cTemeH “JIOKTOp Ha Haykute” B oOnactT Ha Bucmie obpasoBaHHe 5.
Texuuueckn Hayku, npodecuoHanHO HampapieHue 5.12. XpaHWTeNHH TEXHOJOTHH, HayYHa
crnennanHocT ,, TexHonorns Ha GHOJOrMYHO AKTHBHHTE BEINECTBA (BKJ. €H3MMH, XOPMOHH,

GeNTHYMHH)".

Jlara: 15.08.2024 ron. M3roTBUJI CTAHOBHIIETO: al\ x( W/
/mpod. n-p umx. Hacta Bacunesa U oBa/ /



OPINION

on the dissertation work for obtaining the scientific degree "Doctor of Science" in the
field of higher education 5. Technical sciences, professional direction 5.12. Food
technologies, scientific specialty "Technology of biologically active compounds (including

enzymes, hormones, proteins)”

Topic and author of the dissertation: Implementation of zero-waste technologies in
the food industry by utilizing plant waste to obtain functional bakery and confectionery
products, author: Dr. Eng. Gjore Nakov, Associate professor at TU - Sofia, College - Sliven

Member of the Scientific Jury: Professor, Doctor Eng. Nastya Vasileva Ivanova, TU -
Sofia, College - Sliven, scientific specialty "Functional Foods", appointment order of Scientific
Jury: No. RD 05 -168/28.06.2024

VII. Actuality of the problem

The dissertation submitted for review is titled: "Implementation of zero-waste
technologies in the food industry, through the utilization of plant waste to obtain functional
bakery and confectionery products" and was prepared by Dr. Eng. Gjore Nakov, Associate
professor at TU - Sofia, College - Sliven.

This dissertation focuses on the utilization of food waste generated during the
processing of various fruits and vegetables in the food industry. Such waste, which constitutes
a fairly large percentage of the mass of processed fruits and vegetables and are most often in
the form of pulp and/or seeds. Furthermore, these food wastes have been shown to be a source
of valuable nutrients that can be classified as functional ingredients. Therefore, it is very
practical and efficient to use this food waste to produce various food products — such as bread,
bakery products, confectionery, etc. In this way, functional food products will be obtained, and

this will lead to the creation of zero-waste technologies in the food industry.

The topic of the dissertation is current, modern and very well chosen for the scientific
degree "Doctor of Sciences", keeping in mind that Associate professor Nakov - has chosen to
focus on waste products obtained from the processing of tomatoes, apples and grapes as the

object of his research. In addition, in the world scientific literature, there are not enough studies



concerning the use of flour from waste products of tomatoes, apples and grapes in bakery and
confectionery products. I believe that the research effectively demonstrates the potential for
obtaining functional food products. Therefore, I am confident that the results obtained from

this dissertation will be successfully applied in practice.

VIIL Aim, tasks and methods of research (hypotheses of the dissertation work)

Dr. Nakov's dissertation aims to "implement zero-waste technologies in the food
industry by using plant waste products from tomatoes, apples and grapes (which are enriched
with biologically active flour substances). The goal is to produce functional bakery and
confectionery products from these waste materials.

Associate professor Nakov has appropriately selected tasks to achieve the goal of the
scientific development: he studied the user opinions from the Republic of Bulgaria, the
Republic of Croatia, the R.N. Macedonia and Bosnia and Herzegovina, regarding the
management and utilization of food processing industry waste for producing functional food
products; he explored the possibility of producing crackers with the addition of flour from
tomato pomace, which involves analysing the properties of wheat flour and flour mixtures,
nutritional value and antioxidant activity of wheat flour, flour from tomato pomace and
crackers, the quality of crackers, the optimal amount of flour from tomato pomace in crackers
through mathematical analysis; he examined the possibilities of creating biscuits with the
addition of apple peel flour, which includes studying the properties of wheat flour, apple peel
flour and flour mixtures, nutritional value and antioxidant activity of the resulting biscuits,
quality of the resulting biscuits, optimal amount of apple peel flour added in biscuits through
mathematical analysis; he evaluated the possibility of making cakes with the addition of grape
pomace flour, which involves analysing the properties of wheat flour, grape pomace flour and
flour mixtures, nutritional value and antioxidant activity of the resulting cakes, quality of the
resulting cakes, optimal amount of grape pomace flour added in cupcakes through
mathematical analysis.

The materials, methods and research equipment selected for the study were highly
appropriate. The following resources were used: three commercial white wheat flours (type
500), purchased from the commercial network of the Republic of Bulgaria; tomato pomace
flour (TP), apple peel flour (APF) and grape pomace flour (GPF); a marketing survey of
consumer opinion was conducted in several countries; a recipe and technology for producing
crackers, biscuits and cake was made. Appropriate equipment and methods of analysis were

used for: determining the properties of flour and flour mixtures, the nutritional value and



antioxidant activity of flour, flour mixtures and the final products, the quality characteristics of
the obtained final products, the determination of the optimal added amount of flour from by-

products in crackers, biscuits and cake through mathematical and statistical analysis.

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

In "Results and Discussion" section, the conducted experiments, their results, and their
interpretation are presented. The findings are summarized using tables (24), figures (63) and
equations (14). Dr. Nakov has very accurately described and analysed the obtained
experimental data.

Based on the conducted research and analysis, the obtained results are summarized at
the end of the dissertation in the form of 9 general conclusions.

The literature used in the dissertation is described as required and cited very skilfully.
Foreign literary sources were used, which indicates a strong command of the English language
by the doctoral student. Out of the 298 cited sources, 291 are in Latin script and 7 are in

Cyrillic.

X. Dissertation Contributions
Based on the research and conclusions presented in the dissertation, the contributions
are categorized as follows:
v scientific nature (3 contributions);
v scientific and applied nature (2 contributions);

v' applied nature (4 contributions) essential for industrial production:

It has been demonstrated that by-products obtained from the processing of tomatoes,
apples and grapes can be used in the production of bakery and confectionery products
(crackers, biscuits and cakes) and this can lead to the realization of waste-free
technologies in the food processing industry.

e  Three recipes and production technologies were developed: crackers (enriched with
flour from tomato pomace), cookies (enriched with flour from apple peels) and cakes
(enriched with flour from grape pomace).

e To produce crackers (from tomato pomace), cookies (from apple skins) and cakes
(from grape pomace), three exemplary schemes of technological operations were
proposed.

e  Three types of functional bakery and confectionery products (crackers, cookies and

cakes) enriched with flour from tomato pomace, apple peel and grape pomace,

respectively, were produced in the laboratory.



XI. Publication activity and evaluation of the quality of scientific publications
The dissertation demonstrates the candidate's significant publication activity.
The following scientific articles are available:
» 11 publications in scientific journals with impact factor (IF) and impact rank (SJR);
» 6 publications in peer-reviewed scientific journals without impact factor (IF) and
impact rank (SJR).
In nine of the publications Dr. Nakov is in the first place, in three he is in second
place, in three he is in third place and in two he is in fourth place.
From the above, the candidate has made a significant contribution to the development
of the scientific articles for the dissertation. Regarding the dissertation itself, I am convinced

that it is his personal work.

XIIL. Critical notes, questions and recommendations to the candidate
I have no critical remarks concerning the main scientific, scientific and applied
contributions of Dr. Nakov, nor do I have any significant questions.
I recommend that Dr. Nakov continue his research activities in the fields of food
technology and biotechnology with the aim of advancing to an academic position of

"Professor".

CONCLUSION:

Based on the various research methods applied by the Dr. Nakov, the correctly
performed experiments, and the generalizations and conclusions drawn, I believe that the
presented dissertation meets the requirements set by the ZRASRB and the Regulations for the
terms and conditions for acquiring scientific degrees and holding academic positions at the
Agricultural Academy — Sofia. Therefore, I am pleased to evaluate it POSITIVELY.

I find it reasonable to propose awarding the scientific degree "Doctor of Sciences" to
Associate professor Eng. Gjore Nakov, PhD in the field of higher education 5. Technical
sciences, professional field 5.12. Food Technologies, with a specialty in "Technology of

biologically active compounds (including enzymes, hormones, proteins)".
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