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O KOHKYPC 32 3a€MaH¢ Ha akaJIeMHYHA JUIBXKHOCT ,,upodecop™ 1o ,, TexHonorus Ha xpaHure®
obnacT Ha ucme oOpasoBaHHe 5. TeXHHYECKH HAyKH, NPO(CCHOHAIHO HampaejieHue 5.12
XpanuTeHI TeXHONOTHH, 06sBen B IB 6p. 41 ot 03.06.2022 1.

kanmuaat: gou. a-p Kpacnmnpa XKenaskosa [lobpesa — katesnpa ,,XpaHHTETHA TEXHOJIOTHH™ IPH
bakynter ,, Texuuxa u Texnonoruu* na Tpakuiicku yausepcurer - Ctapa 3aropa

Penensent: npod. ncu Tropra Credamopa Muxaiinosa — Arpapen dakynrer Ha Tpaxmiickn
ynuepcuteT - Crapa 3aropa, ompe/eeHa 3a WICH Ha HAYYHOTO JKYPH CBIVIAcHO 3amosexn Ne 2375
0T 26.07.2022 1. Ha Pextopa Ha TpVY - Crapa 3aropa

Obwa nudopmanns 3a KOHKypca H GuorpadpH4HN TaHHNA 332 KAHIHAATA

KoHKypehT 3a 3aeMaHe Ha akaeMHIHa ITBKHOCT ,,ipodhecop™ 110 ,, TeXHONOTHS Ha XpaHuTe®, 5.
Texunaecku mayky, 5.12 XpaHHTenHH TexHonornu e obseen B JIB, op. 41 ot 03.06.2022 r.
JIOKyMeHTH 32 yuacTHe ¢ MOJal eIMH KaHauaaT — jgou. A-p Kpacumupa JKensskosa Jobpesa or
karenpa ,,XpaHHTETHH TexHOMOorun“ Ha (akyarer ,TexHMKa M TeXHONOTHH® - MO0
Ilpencragenure OT KaHAMAATAa MATEPHANH CAa B CHOTBETCTBHE C HOPMATHBHWTC H3HCKBaHHA M
CBBPKAT HCOOXONMMHTE JOKYMEHTH OT aAMHHHCTPATHBCH XAPAKTED H CBBP3AHHTE ¢ KPHTEPHHTE
3a 3aCMaHe Ha aKaJeMHIHATa JIBXKHOCT ,,npodecop” B TpY. Hayunure MaTepuanu He ce xydaupar
C Te3H OT MPEAXOJHH NPOLEAYPH, 33 KOETO ¢ IPHJIOKEH CIHMCHK Ha mybnukauuu (3a OHC |, mokTop
= 5 Op.; 3a akaJeMHYHATA JIBXKHOCT ,,A0UeHT" — 24 nydnukanuu u 2 Op. yuebuu nocodus). Tosa
AaBa OCHOBaHHE BCHYKH MAaTepHAIN MPEIACTABEHH II0 HACTOALIMSA KOHKYpC, onucanu B CrpaBka -
AeKnapanus, Ja ObaT IPHETH 32 PeleH3UpaHe.

Hou. Tobpera e ponena 1963 r. B c. JIozapero, o6. Byprac. Ilpes 1986 r. mpumoGuea Brcire
obpasosanne B YXT - ITnopaus, OKC ,Maructep*, cnenuanzoct ., TeXHONOrus Ha PacCTUTETHH
XPAHUTEIHH M BKYCOBH MPOAYKTH", KBaIU(QHKALUS HHMEHEP-TEXHONOr o , TeXHOIOrHs Ha
PaCTHTETHATE MA3HHHH M eTepHIHHTE Macna™. Clea 3amuTa Ha JHECEpPTAlMOHEH TPy Ha Tema:
,» TeXHOIOTMYHM TIPOYYBAHMA HA GKCTPAKTH OT MOAIpaBKuTe — uepeH munep (Piper nigrum L.),
kuMHOH (Cuminum cyminum L.) u xopuanasp (Coriandrum sativum L.)“ #i e mpucsiena OHC
,AOKTOP® [0 HAYYHATA CTEUHANHOCT ,, TeXHONOIUA HA JKUBOTHHCKHTE W PACTUTEIHHTC MA3HHHH,
CalmyHuTe, eTePHYHHTE Macia 1 napQromMepritHo-KO3MeTHYIHNTe perapatu® npes 2009 r.

IIpes ropunnte 1986-1992 r. paboTy KaTo CICHHANTHCT H HaydeH CHIPYAHHK B WHCTHTYTA IO
po3ara, €TCPHYHOMACIECHHTE U JIEKapCTBEHH KynTypu — rp. Kazamnek, 1992-2001 r. — yuuren u
3aM. qupekTop B lIpodecHonanta ruMHasus 110 XpaHUTCITHH TEXHOTOTHA U TYPH3BM — rp. SIMGoL.
Ot 2001 mo 2012 r. ¢ acHCTEHT ¥ I ACHCTEHT, a oT 2012 I. 10 HACTOAIIMA MOMEHT — JOICHT BDLB
@TT - fmbon npu TpY - Crapa 3aropa. Or 2013 r. 1o cera ¢ pPBLKOBOIMTCI HA KaTeapa
»»XPAHUTEIHN TEXHOJIOTHH KBM Chinus (HaKynTerT.

Ilpes 1995 r. mpupgoOmBa JMIIIOMa 3a- MENArOrHYeCKa MPABOCHOCOGHOCT B Pycenckn
yHuBepcutet, 1996-1997 r. — cenmerencTBo 3a npod)ecHORANHO-IeJArOTHYECKA CIIEIIHANH3ALMS TI0
»CBBPEMEHHHM TUIAKTHIECKH TexHouoruu® B Tpakuificku ynusepcurer, a 2005 . — YOOCTOBEPEHHE
3a npo(ecHoHaIHa KBATH(GUKAIMA [0 AHIIMHCKY e3HK.

lpes 2012 1. e mpoBena CHenHaIH3alKs 110 IpoTpaMa ,,Y4eGHH BH3HTH BHE BueHa — Ascrpng,
anpes 2013 r. — mobuiHocT no nporpama Epassm B Jlro6nsara — Cioenus.

Hien e na Cpro3a Ha yueHute B Bearapus, xion Smbo.



OO0 onucaHume Ha TMPeACTABEHHMTE MAaTepHAJM M OIeHKa 3a W3NbJIHEHHEe Ha
H3UCKBAHMATA 32 AaKA/IEMUYHATA JJIbKHOCT ,,lipodecop®

Homu. n-p Kp. loOpeBa e mpencraBuia o HACTOSIIHS KOHKYPC MaTepuaiy, KOUTO BKIo4YBaT 40
HAy4YHU TpyJa paslpeleieHd KakTo cie/iBa: MyONMKaluy B CICHHATU3UPaHd HAyYHU CIUCAHUS —
15 6p.; 8 myOnukanuu ca OTHeYyaTaHu B YHUBEPCUTETCKH U3JIAHMS, OT KOUTO 2 Op. B HAyYHHU TPYJIOBE
Ha YXT — Ilnonus, 5 Op. B TpynoBe Ha PY u 1 Op. B TOAMITHUK HA YHUBEPCHUTET ,,ACeH 31aTapoB™ —
Byprac. Ocranamute 17 Op. ca B COOpHMLIM OT MEXIyHApOAHW M HAIMOHATHU HAyYHU
KoH(pepeHmu, oT Kouto 11 Op. — oT MexxayHapoaHu u3natencTsa. [lyOnukanuuTe oTreyaTaHu B
HAay4YHM CIIMCAHUs, KOMTO ca pedepupaHy M WHACKCHPAaHH B CBETOBHOM3BECTHHM 0a3u JaHHHU C
Hayyna umHbopMarms, ca oomo 21 6p. (B_4.1+B 4.10 u I'_7.1+I" 7.11), ot xomuro 2 6p. ca B
cniMcaHus BKJIIOUeHHW B criuchka Ha HALIUJL 3a pedepupanu Obirapcku u3ganus, octaHanute 19
Op. — B HepedepupaHH CIUCAHUS C HAYYHO PELIEH3UpPaHE UM B PEaKTHUPaHU KOJEKTUBHU TOMOBE
(I"_8.1+I"_8.19). Tpu ot npencraBenute myoaukaiuu ca moxa nevat (I_7.9+_7.11). Ha pycku e3uk
€ OoTIeyaTaHa eHa MmyOoJuKaIus, eHa — Ha YKpauHckH, 11 Op. ca Ha OBArapcKku M OCTaHAJIUTE — HA
AHIIMACKKA e3uK. EnHa OT HayuyHuTe myOJMKaiuMu mpeacraBisiBa ob3oper martepuan (I 8.19).
Yyactuero Ha noi. Jloopesa B npeacraBenute 40 HaydHU TpyJa ce WIIOCTpUpa ¢ gakra, ue B 3 Op.
€ IbpBU aBTOP, B 11 Op. — BTOpHU, a B OCTAaHAIUTE — TPETU U CIIEBAIL aBTOP, C OTKPOEH IPUHOC 32
HelHaTa ChIIECTBEHA POJIS MPU PEATU3UPAHETO U MPEACTABSIHETO HA MOTYYSHHUTE PE3yITaTH.

Ot npencraBeHara cChpaBKa M IPUIOKEHHUS JOKAa3aTEJICTBEH MaTepual 3a HU3NBbJIHEHUE Ha
MHHUMAJIHUTE HALMOHAIHU MU3WCKBAHUS U JOIBJIHUTEIHUTE U3UCKkBaHud Ha TpY B 5. Texuuuecku
HayKd C€ BWXJA, Y€ KaHAMJAaTa H3ObJIHIBA MUHUMAIHUTE W3UCKBAHUS [0 BCUYKH TPYIH
MOKa3aTelIk pa3snpeaesieH! KaKTo CIIe/Ba:

- MUHUMAaJIHU HAlTUOHAJIHU U3UCKBaHUA

Homn. JloOpeBa mokpuBa HeoOxomumure 50 T. oT rpynma A, cBbp3aHu ¢ mpupodburata OHC
,»,JOKTOp*‘. OOEKT Ha AucepTalMsITa ca TEXHOJOTUYHU POYYBAHHUS 3a MOTydyaBaHE Ha €KCTPAKTH OT
IMOAIIPABKHUTE - IJIOJOBE OT YCPCH IMUIICP, KUMHUOH U KOpUaHABP, C BBAMOKHOCTH 3a IIPUIIOKCHUETO
UM B XpaHUTEIIHO-BKYCOBAaTa POMUIIJIEHOCT.

ITo mokazatenute oT rpyna B, kacaema xaOuiutanyoHeH Tpya — HAyYHH ITyOIMKaluu, KOUTO ca
pedepupaHu U UHICKCUPAHU B CBETOBHO M3BECTHHM 0aszu AaHHU ¢ HayuyHa uHpopmarus (Web of
Science u Scopus), ca nocouenu 10 myGnukanuu, or KouTo 4 Op. B HAy4YHU cHUcaHus U 6 Op. B
Hay4yHU COOPHUIIM U3JIaZICHU OT MEKyHapOIHU U3JaTeNICTBa, ChOTBeTCTBalu o0mo Ha 110.71 T.

[Ipu rpyna I' (HayuyHu myOauKanuy U3BbH XaOUIUTALMOHHUS TPYA) ca npeactaBeHu 30 HayuyHU
TpyAa, oT kouto 11 mybnmukamuu B pedepupanu wuznanus (4 Op. HayyHM coucaHus, 2 Op.
YHUBEPCUTETCKH M3JaHUS M 5 Op. M3aHUs OT MEXIYHApOIHU HayuyHH KOH(pepeHuuun) u 19 Op. B
HepedepupaHu M3aHUs ¢ HAydyHO pereH3upane (7 Op. crucanus, 6 Op. YHHBEPCHUTETCKH HAYYHH
TpynoBe u 6 Op. cOopHUIM OT KOH(pepeHIun), popmuparu 0610 253.26 T.

[Tpuemam myOMUKanMOHHATAa AEWHOCT KAaTO MOCTAaThYHA MO 00eM, Ha HEOOXOIMMOTO HAaydyHO
HUBO, MOMYJSIpU3MpaHa y Hac M B 4YyKOWHA, W TMPEBUIIABAIllA MHHHUMAIHUTE HAIMOHATHU
M3UCKBAHMS 3a 3a€MaHe Ha aKaJeMUYHaTa JUTBXKHOCT ,,ipodecop’. OT cnpaBkara, mpeicTaBeHa OT
[lenTpanHaTta yHuBepcuTeTcka 6ubnuoreka Ha TpVY, ce Buxkaa, 4e eqna myonukarus uma |IF=0.593,
a oOIIHs UMITAKT paHT Ha oTreyaranuTe myonmukanuu € SJR=2.997.

B rpyna /I, oTHacsama ce A0 IUTHpaHUS WA PEICH3WW B HAYYHH W3MaHHs, pedepupanu u
WHJCKCUPAHU B CBETOBHOM3BECTHH Oa3W JaHHM WM B MOHOTpadUud U KOJEKTHBHH TOMOBE,
MMOCOYCHHTE OT KaHauaTa uTupanus Gopmupat 397 1. mpu Heooxoaumu 100 1. Pasnpenenennero
Ha LIMTUPAHUATA € CIEeNHOTO: 31 Op. muTUpaHus B HAYYHU U3IaHUs, pedepupaHd U UHICKCUPAHH B
CBETOBHOM3BECTHH 0a3M MaHHMW C HayyHa MH(OpManus WM B MOHOTpaduH M KOJIECKTUBHH TOMOBE



(otroBapsiiu Ha h-ungexke no Scopus 4), 13 uurupanus B MOHOTpadUK U KOJIEKTUBHA TOMOBE C HAYYHO
pelneH3upane, u 24 nuTHpaHus B HepedeprupaHu CIIMCAHUS C HAyYHO pelieH3HpaHe.

Kbm rpyna E nou. [loOpeBa e mpencraBuia pbKOBOACTBO HA 4 OKTOpAaHTH U 6 ydacTus B
npoekTy — no OnepaTtuBHA Mporpama ,,PazButre Ha YOBEIIKUTE pecypcu™ (4 Op.) ¥ 1O MporpaMu 3a
Tpancrpannuno ceTpyaaudectso ¢ Typrwus (2 Op.), ¢ ob6ma cyma 160 1. mpu Heooxoxumu 150 T.

- IOIIBJIHUTEIIHA U3UCKBaHUA Ha TpY

ITpu rpyna XK ca npencraBenn 11 yqeOHu mporpamu 1o npenojaBaHy AUCHUILUTAHH, OT KOUTO 8
[IporpaMM B CbaBTOPCTBO, PBKOBOJCTBO HAa AMIJIOMAaHTH — oOmo 7, or kouro enuH B OKC
,,bakamapep®. IIpn MuHnMaHu u3nuckBanus ot 50 T. KanauIaTa Mokpusa 235 T.

KbM noxazarenure oT rpyna 3 ca IOCOYEHHU: PBKOBOJACTBO Ha 5 YHHUBEPCUTETCKH IIPOEKTa U
YJleH Ha KOJIEKTUB B 4 mpoekTa, 8 ydacTus B pEAAaKIMOHHM KOJETMHM M KOMUTETH Ha Hay4HU
dbopymu, 2 crenuann3aly B 4y)KOWHA, U yJacTUE B OPraHU3UPAHETO HA 5 MEeXTYHAPOIHH HAYUYHU
dhopymu, ¢ obma cyma 190 1. mpu HeoOxoaumu 100 T.

B rpyna U (Hayuynu nyOSMKanuyd B W3JaHHSA, KOUTO ca pedepupaHd U HHICKCUPAHU B
CBETOBHOM3BECTHH 0a3W JJaHHU ¢ HaydHa WH(OpMaIms, ¥ MOTraT Ja JyOoJupar Te3H, MPeJCTaBCHH B
rpyna nokaszarenu B u/wnu I') ca npeacraBenu 2 myosukanuu ¢ ooma cyma 20 T.

[TocoueHOTO MM J1aBa OCHOBaHHE J]a CYMTAM, Y€ € HAIIUIIC U3IIBIHCHUE KAaKTO HA MUHHUMAITHHUTE
HanlMOHAJIHU, TaKa W Ha AOIIBJIHHUTCIIHUTC HU3HMCKBAHUA Ha pr, 3a 3a€MaH€ Ha aKaacMHu4dyHara
JTBXKHOCT ,,lTpodecop™, Mo BCUYKU IPYIH [TOKA3aTeNH, KaTo ce IpeBuiiaBar Heooxoaumute 770 T.
u ce popmupa obma cyma 1415.97 .

O6ma XAPAKTCPUCTUKA HA HAYYHOU3CJICA0BATECJICKATA U HAYYHO-IIPUJIOKHATa JeHHOCT

Hayunou3scnenoBarenckara W Hay4YHO-TIPHJIOKHATAa JCHHOCT Ha KaHAMJATa € OTpa3eHa B
npencraBeHute 40 HaydyHU MyONMKAIMM M HAYYHOU3CIIEAOBATEICKUTE MPOCKTH. 3HAYUTENHA YacT
oT wu3cieABaHusATa Ha gom. JloOpeBa ca HacodyeHW KbM (DHU3MKOXMMHUYHA M TEXHOJOTHYHA
XapaKTepUCTHKa Ha eTepuuHu Macia (obmo 20 Op.) oT nmaBangyna (3 Op.), kopuanawsp (2 Op.),
canBusi ckiapes (2 0p.), kouwsp (7 Op.) u Ostn puran (6 Op.); Apyra 4acT KacasT €KCTPaKTH OT
IJI0JI0BE U ceMeHa Ha munka (7 Op.); eqHa myOoIuKanus € CBbp3aHa ChC ChCTaBa Ha €KCTPAKTU OT
naynoBHus. OleHKa Ka4yecTBOTO Ha XJisi0a € OOCKT Ha elHa MyOJIMKaIus;, B 2 HAy4yHU Tpyna €
HampaBeHa OllEHKa Ha Ka4yecTBOTO Ha CBUHCKO MECO; CTPYKTypara Ha JABE XUMHUYHU ChEIUHCHHUS
(KapBOH W JMHAJIOJN) € OOEKT Ha HM3CJeABaHE B JIpyru 2 MyOJWKAIMH; CBOMCTBAaTa Ha MacieHO-
BOJAHHM €MYJICHU ca IUCKyTHpaHu B 4 HaydyHd TpyAa. JIBe OT mpeacTaBeHUTE MyONUKalUU ca
MMOCBETCHH Ha OOYYCHHETO Ha CTYACHTH IO XPAHHUTEITHW TEXHOJIOTHH, a €IHAa — IPEIACTaBIIsABA
0030peH MaTepuan 3a CBOMCTBAaTa W MPUIOKEHHUETO HAa MOHOTEPIEHOBHS aJKOXOJ JHHAJION U
MOHOTEPIICHOBUS €CTEP JIMHAINI aleTar.

[IpencraBena e o6oOmieHa XxaOWIMTAallMOHHA CIHOpaBKa Ha MyOiuMkauuure oT rpyna B
CUCTeMAaTHU3HpaHu B 3 HampaBleHus: [eoMmeTpuuHa U €JEKTPOHHA CTPYKTypa Ha OCHOBHU
KOMIIOHCHTH B CTepI/ILIHI/ITe Mmacia, XI/IMI/I‘-ICH CbhCTas, (1)I/ISI/IKOXI/IMI/I‘IHI/I, TepMOHHHaMHqHH 158
TOTUIOU3UYHU XapaKTEPUCTHKU Ha OBJITAPCKU €TePUYHU Maclia, TEXHUTE OCHOBHH KOMIIOHEHTU H
Ha cHucTeMaTa €TepUYHO Macio-eTaHon-Boja; W CBoiictBa u edextuBHOCT Ha M/B emyncum.
[Tocoyeno e, ue 8 Op. OT IMpeaCTaBEHUTE TPYJIOBE Ca B ChaBTOPCTBO C IOKTOPAHTUTE, HA KOUTO €
owa ceppkoBoauTEN. CripaBKaTa Moka3Ba, ue W3CJIeIBaHuATa ca 00CTMHEHH B JIOTHYECKA BPB3KA U
MOTaT JIa ce MpueMaT 3a eKBUBAJICHTHH Ha MOHOTpaduyeH TPY/I.

I/IHTepec npeacTaBIABaT (I)I/I3I/IKOXI/IMI/ILIHI/ITG, TCPMOJAUHAMHUYHUTE U  TCXHOJIOTUYHHTC
IMpOy4YBaHUA BBPXY CKCTPAKTU U CTCPHUYHU Macjia, CBbP3aHU C IMMPUITOKCHUECTO UM B XPAHUTCIIHO-
BKyCOBaTa MPOMHIIICHOCT, nap(pIoMepI/mTa, KO3MCTHUKAaTa, MEAUIIMHaATaA MU Jp. B pe3yiTaT Ha



W3BBPIICHATE W3CICABAHMUS Ca TOJIYYCHH EKCIIEPUMEHTAIHH [aHHW 3a TOIUIMHEH KalaluTeT,
TOTUIONPOBOJAUMOCT, Koe(UuIueHT Ha Audy3us, MOBBPXHOCTHO HAMPEKEHHE, ILUIBTHOCT,
KOC(QUIIMEHT Ha TpedylBaHEe HAa pPa3TBOpU M ap. M3cienaBaHo € ChABPKAHUETO HA OCHOBHH
KOMITOHCHTH, KOUTO ChCTABIISIBAT €TEPUUYHUTE Maclia, Ha MOJU(PEHOIHU ChbSIUHEHUS B €TAaHOJOBH
eKCTPaKTH, ChIbpKaHUE HAa TICKTHHOBU BEIIECCTBA, JIMIUACH ChCTAaB U JIP. XapaKTePUCTUKUA. MHOTO
100pO BIEYATIICHHE MIPABH MPUIIATAHETO HA ChBPEMEHHU METOM 32 aHAIM3 U OIICHKA, KaKBUTO Ca
uHbpayepBeHaTa CIEKTPOCKONHKs, ejleKTpoHeH mapamaruuten pezoHanc (EPR), GC/MS-ananwus,
METOJIUTE Ha PETPECUOHHUS aHAIN3, CHCTEMHUTE 32 KOMITFOTHPHO 3pEHUE H JIp.

[Tokasaresnen 3a HAYIHOIIPHIIOKHATA JIeHHOCT € dakTa, ye aoi. Kp. loOpeBa € ppbKoOBOIUTEN HA
5 YHUBEPCUTETCKH MPOEKTa, 3 OT KOUTO Ca M3CIEAOBATEICKU U 2 — HH(PACTPYKTYPHH CBBP3aHU C
obopynBane Ha naboparopun BB OTT - SImOoin. buia € wieH Ha KOJIEKTHUB HAa 4 YHUBEPCUTETCKU
npoekTa (3 HayuyHom3caenoBarelacku U 1 uHbpacTpykrypeH). Ts € yuacTtBasia B 4 oOpa3oBaTeTHU
npoekTa, punancupanu no OnepatuBHa mporpama ,,Pa3Burre Ha YOBEIIKUTE pecypcH’’, Kacaellu
€JIEKTPOHHH (POPMH Ha AMCTAaHUMOHHO oOyueHue B TpVY, cucrema 3a kBanuduKanms H KapuepHO
pa3BUTHE Ha TpernojaBatenure B TpY, peanusanus Ha WHKeHepure, oOy4daBanu BbB PTT u
BHEJpsIBAaHE HA HHTErpUpaHa yIpaBieHCcKa uH(popManuoHHa cuctema B TpY 3a moBuinaBaHe
Ka4ecTBOTO Ha 00pa30BaHMETO M HAYYHOM3CIIEIOBATEICKATA IEHHOCT. YUacTBaja € KaTro JIEKTOP B
CEMHHApHU 00y4YeHHs B 2 MexAyHapoAHH mpoekrta no [Iporpama 3a TT'C bwarapus — Typuus. [Ipe3
2012 1 2013 1. e mpoBena 2 mpopeCHOHATHY CIICIUATH3AINH B Uy>KOMHA.

Nma yuactue B 8 pemakiiMOHHM KOJIETUM HA HAYYHHM U3JIaHUS U KOMHUTETH Ha MEXKIYHAPOIHU
Hay4yHU (POPYMH, U 5 y4acTus B OPraHU3MPAHETO U MPOBEXKIAHETO HA HAyIHH HOPYMH KATO Ipejcenarel
Ha CEeKIusl.

IIpenogaBaresicka 1eifHOCT HA KAHAMAATA

Hou. n-p Kpacumupa JloO6peBa e aBrop/chaBTop Ha 10 yuednu nporpamu 3a OKC , bakanaBsp®,
cnenuaiHocT ,,Texnonorus Ha xpanute™: [Iponecu u anaparu [ u Il gact, TexHomorus Ha xmis10a,
xyieoHuTe U cnankapcku uznenus I u Il gact, /loGaBku 3a XpaHUTETHU NPOAYKTH, TE€XHOIOTUYHO
o03aBekaHe Ha 3bpHOINpepadoTBaTeNHAaTa M XJeOHaTa MPOMHUIUIEHOCT, TeXHOJOTHs Ha
MaKapOHEHUTE U3JIeNus, AHAJIN3 U KOHTPOJI HA XpaHUTE, TEeXHOJOTUS Ha PACTUTEIHUTE JTUMTUIU U
erepuunute Macia [ u Il gact, u 1 nporpama 3a OKC ,,Maructep®, cienuanHocT ,,bezonacHocT u
KauyeCcTBO Ha XpaHWTe“: XurueHa Ha XpaHeHeTo. Ts € NOAroTBhia JIEKIHOHHM KypCcoBE 3a
eIeKTpoHHO oOyuenue no 9 nucruruinny. [IpencraBenute yueOHu Marepuanu (yueOHH IPOrpaMu U
€JICKTPOHHHM JIEKIIMOHHU KYPCOBE) ca pa3paboTeHH MpodheCruoHaIHO.

Hou. JlobpeBa ymee na ¢opmMupa HaydyHHM €KHIIH, 3a KOETO CBHJETENCTBAa paborara il ¢ 4
YCTICUTHO 3alIUTUIIN JOKTOPaHTH U (akTa, ue 32 Op. OT MpeACTaBEeHUTE TPYAOBE Ca B ChbaBTOPCTBO
¢ JokTopaHTUTe. MHOrO n0OpO BIEYATIICHWE MPaBH M aKTUBHAaTa padoTa C JAUIUIOMAHTH — MO
HEHHO PHKOBOJCTBO MMa 3alllMTeHN / AUIIIOMHH padotu — efaHa 3a OKC , bakanasep* u 6 3a OKC
,Maructsp®. TlonoxuTenna oreHKa 3aciykaBa U padorara W CBbp3aHa C pa3pabOTKW HACOUCHU
KbM OOYYEeHHETO Ha CTYJEHTH IO XPAHUTEITHH TEXHOJOTHMH Kacaelld MPHIOKEHHETO Ha
WHTEpPAKTUBHA TPE3EHTAIlMOHHA CHUCTEMa C WHTETPUPAHO YCTPOHCTBO 3a KOMIIOTHPHO 3pEHHE.
KazaHoTro e moTBBpkKACHUE, Ye TS € MpernoaaBarel, KOWTO yMee Jja OpraHu3upa yuyeOHHs polec 1
Hay4HaTa JCHHOCT HAa BHCOKO aKaJeMHUYHO W mpodecroHarHo HUBO. CyuTam, 4e MO OTHOIICHUE
poJisiTa Ha KaHAMIaTa 32 00yueHUeTo Ha Kaapu fo1l. JJoOpeBa gaBa cBOs MPUHOC MPH MOATOTOBKAaTa
Ha MJIQyd HAy4YHH KaapW W CIEIUAIUCTH, KOWTO YCIEIIHO C€ peaTn3upaT KAKTO BBHB BUCIIH
YUWJIHINA U HAYYHH OpTaHU3alliu, TaKa U B MIPaKTUKATA.

Tae YTBBPACH YHUBCPCUTCTCKU IIPCIIoaaBaTelI, KOHTO y4aCTBa aKTUBHO B qu6HaTa JEHHOCT Ha
Kareapara 4Ype3 BOJACHE Ha JICKIWU W YIIPAXKHCHUSA, IIPOBCKIAHE HAa CECMCECTpUATIHU U ObpKaBHU



U3IUTH, KOMUCUU IO MPOBEXKJAHE HA KaHAMJATCTYIEHTCKH M3NUTH U ap. ['ogumiHara it yueOHa
HaTtoBapeHocT 3a yueOHaTta 2021/2022 e 295 aymuTopHM 4Yaca, OT KOUTO 9 4. YIpaKHEHWUS.
ITpunoxenara cripaBka I10Ka3Ba, 4e € OCUIypeHa HeoO0Xxo1umarTa yueOHO-TIpernoAaBaTesicKa AeHHOCT
3a aKaJIeMUYHAaTa JUTBXKHOCT ,,1ipodecop” BbB @TT na TpV.

[IpeacraBeHOTO € JOKA3aTENCTBO 3a U3MBJIHEHHE HA M3MCKYEMUTE€ MUHUMAJIHU HAIIMOHAIHU U
JOI'BIHUTEIIHU MOKa3aTelu, 3an0xeHu B [IpaBunnuka Ha TpY — Ilpunoxenue 8.6, 3a 3aemaHe Ha
aKaJeMHYHaTa JITBXKHOCT ,,lipodecop®.

OcHoBHH MPUHOCH

W3cnenoBarenckute mpoy4yBaHus Ha jou. JloOpeBa 1aBaT BB3MOXHOCT 3a (OpMYyJIUpaHE Ha
Hay4YHH, HAyYHO-TIPUJIOKHU U IIPUIIOKHU PUHOCH, KOUTO TS € HalpaBuia Ha 6a3a Ha o0oO0IieHaTa
XxaOWIMTalMoOHHA chpaBka (myOnukanuu B rpyna B) m orT myOnukanuuTe MpeacTaBeHd B Tpyma
nokaszarenu I, kouro mpuemam. IIpuHocuTe B mpeAcTaBeHUTE TPYAOBE KaHAMJIATa MOAPOOHO €
opopmMun Ha 0GazaTa Ha 6 OCHOBHM TeMaTH4HU oOjacTu: DPUTOXMMHUYHA XaPAKTEPUCTHKA WU
TEXHOJIOTUYHU HM3CJIEBAaHMUS HAa €TepUYHM Maciia U 00OraTeHU eKCTPAaKTU OT E€TepUYHOMACIICHU
pacTeHusi, NOANpPaBKU M OWIKM; XHMMHUYEH CbhCTaB, OMOJOTMYHA AKTUBHOCT M BB3MOXKHOCTH 32
INPUJIOKEHWE Ha ETepUYHM Macia M O00OrareHu eKCTPaKTH, IOJyYeHH OT eTepHYHOMACIIEHU
pacTeHus, mNoANpaBKM U Ouiky; OU3MKOXUMHUYHH, TEPMOAMHAMMYHU U  TOIJIOPU3NYHU
XapaKTepUCTUKH Ha OBIArapcKH €TepUYHM Macia, TEXHUTE OCHOBHUM KOMIIOHEHTH M Ha CHCTeMara
€TEpUYHO MACJI0-€TaHOJ-BOJa; | €OMETpUYHA U €JIEKTPOHHA CTPYKTYypa Ha OCHOBHU KOMIIOHEHTH B
eTepUYHUTEe Macia Ha Oa3ara Ha M3YMCIEHUS Ha (YHKUMOHAJIHATA TEOpUs Ha IUIBTHOCTTA,
W3non3Bane Ha Obp3u, OE3KOHTAKTHH METOM MPH aHAIN3 Ha XpaHu U CBOICTBA U €PEKTHBHOCT Ha
M/B emyncuu. C noBedeTo TpyAoOBe c€ MPaBAT MPUHOCH, CbC 3HAYMTEICH MHTEpEC 3a HayKara U
IIpaKTUKaTa, BOACLIM JI0 MOJydaBaHE Ha HOBM HAy4YHHM 3HAHMUS, C €JIEMEHTH Ha OPUTHMHAIHOCT, U
oborarsBaHe Ha cbllecTByBaId. O6001IeHO MoraT 1a ObJaT MOCOUEHH CIIEIHUTE:

Hayunu npunocu

N3cnenBana e reomMeTpryHATa U €IEKTPOHHA CTPYKTYpa HA OPTaHUYHUTE ChEUHEHHUS KaAPBOH U
JIMHAJION KaTo € MpUoXeHa GpyHKIMOHaIHaTa Teopus Ha misTHocTTa (DFT) (B 4.1, B _4.2).

OmnpeneneHo € ChABPKAHUETO Ha NOJIM(PEHOIHU ChEAMHEHHUS B €TAaHOJOBU EKCTPAKTH OT
JMBOPACTSAII M KynTHBHpaH Obirapcku Osun puran (Origanum heracleoticum L.), B pe3ynrar Ha
KOETO € YCTaHOBEHO Y€ EKCTPAKTUTE OT JUBOpACTALl Oss1 puraH ca mo-0oratu Ha moJu(eHOTHU
CheIMHEHUS OT Te3U Ha KyntuBupanus (I"_7.5).

W3cnenBana € aHTHOKCHIAHTHATa aKTUBHOCT Ha €TAaHOJOBH €KCTPAKTHU OT Osul pHraH, clej
kpatkoTpailHo UV-B o0nbuBaHe, B pe3yaTaT Ha KOETO EKCTPakThT € IOKa3al HSAKOJIKO
AHTHOKCHUJIAHTHHM 3alllUTHU MEXaHW3MH M IUIaCTHYHOCT 3a pasceliBaHe Ha wu3numHata UV-B
SHeprus, KaKTO U CIIOCOOHOCT 3a MpeMaxBaHe Ha cBoOoaHu pagukand (I'_7.6).

Hayuno-npunoscnuu

[Ipoydyenu ca cBoicTBaTa Ha €TEPUYHU Maciia U OOOTaTEHUW EKCTPAKTH OT €TePUUYHOMACICHHU
pacTeHusi, OWJIKM U MOANPABKH, KaToO 3a IIbPBH IIBT Ca OINpPEEIEHH TOIUIOPHU3NYHU (YHUBEpCATHA
ra3oBa KOHCTaHTa, aKTUBUPAIa €HePIusl, criequ(UUYeH TOIUIMHEH KalaluTeT, TOMIONPOBOIUMOCT U
TEMIIepaTypONpPOBOJUMOCT) U TEPMOAMHAMUYHU CBOMCTBA (crienu(UUeH TOIUIMHEH KaraluTeT U
EHTaJIuUs) Ha OBJITapCKU €TepUYHH Maciia OT KOPUAHAbD, JIaBaHlyJla U CaJIBUs CKJIapes U TEXHUTE
ocHoBHU kommioHeHTH (B 4.3, B 4.9, T 7.9).

VYcranoBeHu ca (QU3MKOXUMUYHHM (OTHOCHUTEIHA IUTBTHOCT, IOBBPXHOCTHO HAaIlpeKeHue,
pepakMOHEeH MHIEKC W MOoJIapHa pedpakiys), TepMOAMHAMHUYHHU (AKTUBUpAIIaTa EHTAJIINs,
eHTponus u eHeprus Ha ['nOc) u Tepmodu3nuHN cBOMCTBA (crieM(HUUEH TOIUIMHEH KaraluTeT U
KOC(QUIIMEHT Ha TEMIIepaTypolpOBOJAMMOCT) Ha CHUCTEMUTE €TEPUYHO Macjo OT: KOpHUaHIbp-



€TaHOJ-BOJa; JIaBaH/AYJa-€TaHOJ-BOJAa U CaJBUS CKJapes-€TaHON-BOJa MpH IIECT pa3IudHu
KOHIICHTpaLlMK Ha eraHosna u Tpu chotHoueHus (B 4.4, B 4.5, B 4.10), kakto u Ha cucTeMara
JMHAIUI areraT-etaHon-soaa (B 4.6, I 8.18).

[TpoydeHo e ChabpKaHUETO U CHCTABBT HA €TEPUYHU Maciia oT Owyrapeku kombsp (I 7.3, T 7.2,
I'_7.8) u muBopactsil 1 KyaTHBHpaH Obarapcku 0s1 purad (I'_7.7).

W3cnenBanu ca MPOLECHT EKCTPAKIMsA W XMUMHUYHHMS ChCTaB Ha OOOTraTeHH EKCTPaKTH OT
OBJIrapcKu MOANPaBKH M OMIIKK: II070Be Ha auBa mmnka (I 7.1, " 8.7, " 8.8, I"_8.9), maynoBHus
(I"_8.3) u 051 puran (I"_8.17).

Hamnpasena e ¢uroxumuyHaTa XapakTepUCTHKa Ha IMOANPABKU U OWJIKH: IJIOJOBE OT KOIBP
(' _7.4) u tooBe (JIFOCIIM M CEMEHA) Ha J[Ba BUJA INWIIKA — JUBopacTsia u Kyntusupana (I'_8.4,
I 8.12).

[Ipoydena e aHTUMHKpOOHATa aKTUBHOCT Ha apOMATHYHU IMPOAYKTH OT ObJTrapcku OsJ1 pura, B
pe3yNTaT Ha KOETO € YCTAaHOBEHO, Y€ ACMCTBUETO HA €TEPUYHOTO MACJIO OT AMBOPACTSIL 051 pUraH
€ CPaBHMMO C TOBa Ha aHTHOMOTHYHKTE npenapatu ['enramunuy u Toopaneke (I' 7.10).

W3cnenBana € aHTUOKCUAHTHATA U AaHTUMUKPOOHATa aKTUBHOCT HAa THPTOBCKU €TEPUYHM Macia
OT TpeBa W IUIOZOBE Ha KOMBp, OTIIEKIaH B bbiarapus, xaTo € HamMepeHo, 4e BCHYKH Macia
MPOSBSIBAT AHTUOKCUIAHTHO M AHTUMHUKPOOHO NEWCTBUE, MO-CHUJIHO H3pa3eHO MPU ETEePUYHOTO
macJo ot mwiogose (I”_8.13).

Ilpunoscnu npunocu

[IpoyyeHu ca BB3MOXKHOCTUTE 3a BJaraHe Ha IOJIYYEHUTE apOMaTHYHHU MPOJAYKTU (€TepUYHO
Macyio U 000raTreH eKCTPaKT) B XPAHUTEIHM U KO3METHYHHU MPOAYKTH: OT OBJIrapcku Os1 purax
(Origanum heracleoticum L.) npu mpousBoactBoro Ha meceH mnpoaykt (I' 7.11) u ot xombp
(Anethum graveolens L.) — B xo3merukara (I"_8.15).

OmnpeneneHo e BIMSHUETO Ha MacieHara ¢a3a B [Ipoleca Ha eMYJITrupaHe KaTo € yCTaHOBEHO, ue
eMYJICUUTE, IPUTOTBEHH C BUCOKO ChIbp)KaHWE HAa Macio, TIOKa3BaT MO-MaJTbK CpelleH pa3Mep Ha
KalmyuiuTe u no-rojisiMa cradbuinoct (B_4.7, B 4.8).

[IpenyioskeHa e cucremMa 3a KOMIIOTBPHO 3pEHHME 3a OLIEHKAa KayecTBOTO Ha pPa3IM4HU
XPaHUTEJHU MPOJIYKTH, IPU MPOU3BOACTBO U ChXpaHEHHE, upe3 aHaiau3 Ha nuzodpaxenus (I 8.1,
I 82,T 8.5).

Ilpunocu c oopazosamenen xapaxkmep

PazpaboTeHa € WHTEpPAaKTHBHAa MPE3CHTAIlMOHHA CHUCTEMa C HWHTETPUPAHO YCTPOWCTBO 3a
KOMITIOTBPHO 3PpCHUC TTPU O6y‘IeHI/Ie Ha CTYACHTHU IO XPAHUTCIIHU TCXHOJIOTHHU, KOATO MOXKE J1a CC
M3II0JI3Ba KAaKTO 3a MPEJCTaBSHE M pa3lo3HaBaHE Ha OOCKTH, TaKa M 3a WU3IbIIHCHHE Ha 33J1a4ud OT
nabopaTopHaTa MpaKTHKa MPH OI[CHKA Ka4yecTBOTO Ha Xpanurteanu npoayktu (I_8.10, I'_8.11).

3HaYUMOCT Ha NMPUHOCHUTE 3a HAYKATa U IPaAKTHUKAaTa

C tpynoBere Ha gou. /loOpeBa ce mpaBSIT NPUHOCHM OT MHTEpPEC 3a HayKaTa U IpaKTUKara.
IIpuHOCHUTE 11 ca CBBp3aHM C MOJIy4YaBaHE HAa HOBU JIaHHU 3a ChCTaBa U CBOMCTBATa Ha PACTUTEIIHU
€KCTPAaKTH, U BB3MOKHOCTHTE 3a IMPHJIOKEHHE Ha €TePUYHOMACIEHU PAaCTEHUS B XPaHUTEIHO-
BKyCcOBaTa MPOMUIILIEHOCT, MNapproMepusTa, Ko3MeTHKaTa, QapManusara, MEAWIMHATA W JIp.
Penien3upanute mMaTepuany mo HaCTOSLIMS KOHKYpPC ca CTaHAJIU JTOCTOSIHUE HAa HAYYHUTE CPeAU He
caMo y Hac, HO M B 4y)XOMHa, ype3 OTIEYaTBAHETO UM B CIHEIHAIM3UPAHU HAYYHU W3JaHUA U
y4acTUEeTO Ha KaH/KuJaTa B HaydYHH KOH(PEPEeHIUH.

[MToka3aTenHu 3a 3HAYMMOCTTA HA MPHHOCUTE HA KAHIUIaTa ca mpejcTaBeHuTe 68 uTupanus Ha
nyONMKaluu Ha aBTOpa, KOETO € JO0Ka3aTeJCTBO, Y€ HAayYHUTE H3CIICJBaHUS Ca OLCHEHH Ha
HaIMOHATTHO W MEXIyHapOIHO HUBO U Y€ KaHIWMIATa € Pa3llo3HaBaeM Y4eH B 0OJIACTUTE, IO KOUTO
pabotu.



3abesie:KKM U NPENOPbKHU

Pasrnexxnanute HaydyHu pa3paboTKu C aBTOp/chaBTOp aAol. JloOpeBa ca HWHTEpPHpPETHpPaHU
KOPEKTHO, Ha 0a3ara Ha KOETO ca HANpaBeHU U CHOTBETHHUTE M3BOAM. CHIIUTE ca PEICH3UPAHH U
NPUETH OT CHEIHATM3UpPAaHU W3IaHUS 3a OTICYaTBaHE, IOpaad KOETO HsAMaM IPUHIMITHU
3abenexku. [IpencraBeHuTe MO KOHKypca MaTeprai ca MHOTO TOOpe OKOMIUICKTOBAHH U IIBJTHHU.

JIN4HM BnedyaTJieHHsl 1 CTAHOBHIIE HA PC€UEH3C€HTA OTHOCHO MAaTECPHUAJINTE IO KOHKYPCa

[ToznaBam pou. Kpacummpa JloOpeBa Beue moBede OT 15 roawHM, Mpe3 KOUTO ChbM HMaja
BB3MOXHOCT Jla C€ JIOKOCHa J0 HeilHara H3KIYUTeNHa paboTOCIOCOOHOCT, 3aabiboueHa
TEOPETUYHA U MPaKTUYEeCKa MOATOTOBKA MO HAYYHUTE HAIPaBJICHUS, B KOUTO paboTu. PaGorumm
CM€ CbBMECTHO B KOMHCHH I10 ydyeOHaTa AMHOCT U KaHAUATCTyAeHTcKaTta kamnanus Ha TpY. Cbe
CBOSITA Hay4yHa, Mpod)eCHOHATHA W aJMUHHCTPATHUBHA JEHHOCT Ts MOMPUHACS 32 PEUTHHTA U
aBroputera Ha @TT u Ha TpY He camo y Hac, HO U Ha MEXIYHAPOHO HUBO.

[Ty6nukamuure Ha gou. a-p JJobpeBa ca oTnevyaraHu B ISJIOCTEH BHI, 32 YUHTO OCHINECTBIBAHE
ca M3MOJI3BAaHU TOJXOMAIIMA OINHUTHU TOCTAHOBKU C OTIJIEJ peaM3upaHe Ha IOCTaBEHATa IIeJl.
Hayunute pesynratu, oTpa3eHH B MaTepuajnTe MO KOHKypca, MOKa3BaT 4Ye TS UMa H3pa3eHu
Hay4YHH MHTEPECH B 00JIaCTTa HA €TEPUYHOMACIICHUTE PACTCHUS, OMIIKM U TTOITPABKH.

Bb3 ocHOBa Ha HampaBEHUAT aHAIW3 Ha HAYYHO-TIPWIOXKHATA M y4eOHO-TIperojiaBaresickara
JIEMHOCT Ha KaHaAuaaTa cuyuTaM, ue cbriacHo usuckBanusaTa Ha 3PACPB, ITII3PACPB u IITpYPAC
MpeAcTaBeHaTa MPOIYKIMS H3II0 ChOTBETCTBA HA KPUTEPUUTE 3a 3a€MaHE Ha aKaJeMUYHaTa
UTBXKHOCT ,,lipodecop” B TpY — Crapa 3aropa.

3AKVIIOYEHUE

KommiekcHaTa MU olLieHKa 3a ISUIOCTHOTO TBOpUYecTBO Ha Aol 1-p Kp. JloOpeBa e, ue ¢ HeliHuTE
pa3paboTKU ca HANpaBeHW HAYYHH, HAYYHO-TIPUIIOKHH U MPHUIIOKHH MPUHOCH, TS € U3TPAJCH yUeH,
KOMIIETEHTEH IIperojaBare]l W OT3MBYMB KOJIera, TPYAOBET€ ¥ ca HaMepWwiId OT3BYK B
aKaJEMUYHUTE Cpenu 4pe3 uutupanusa. Haydnure pesynaratm OTpa3eHHM B MaTepUaIuTe IO
KOHKypca IIOKa3BaT, uYe KaHAWJaTa HMMa SICHO H3pa3eHH HaydHM HMHTepecH B oOjacTra Ha
TEXHUYECKUTE HayKH. Te3n KadecTBa, 3a€IHO C PE3YyITaTUTE, KOUTO CE ChABPKAT B MPEICTABCHUTE
MaTepHualy 110 KOHKypca, MU JaBaT OCHOBAHME J1a OLIEHS MOJIOKUTEIHO LsUIOCTHATA M IEUHOCT.

[lo oTHOmIEHME Ha M3MBIHEHHWE HAa KPUTEPUUTE 3a 3aeMaHe Ha aKaJeMUYHaTa JUIbXHOCT
,hpogecop” B TpY - Crapa 3aropa oueHkara Mu €, 4e NpoQecHOHATHOTO TBOPYECTBO Ha OLI.
JloOpeBa HaIBJIHO YIOBJIETBOPSIBA MMUHHUMAJIHUTE HAIMOHAIHU M JONBJIHUTETHH HW3UCKBAHUS MO
oOsiBeHHMsI KOHKypc. KaHmumaThT W3MBIHSABA HM3MCKBAaHMATA 32 3acMaHe Ha aKaJeMHUYHATa
JUIBXKHOCT ,,ipohecop® B 5. TexHHYeCkH HAyKH 1O BCUUKH I'pYNU HALlMOHAIHM MOKa3zarenu (A, B,
I', 1 u E), kato npeBummasa Heooxoaumure 600 1., hopmupaiiku odmro 970.97 1. M3nbiaHeHu ca u
nonbanuTenHuTe u3uckBanus Ha TpY (K, 3 u 1) ¢ obma cyma 445 1. npu Heodxoxumu 170 T.

Bb3 ocHOBa Ha aHanmM3a Ha MIPEICTaBEHUTE HAYYHH TPYJOBE, TAXHATA 3HAYMMOCT, ChbPXKAILNUTE
Ce B TSAX HAayYHU, HAYYHO-TIPHJIOKHH U MPUIIOKHHU IPUHOCH, YOEJeHO MpernopbhyBaM Ha YJICHOBETE
Ha Hayunorto xypu na ce Hanpasu npemnoxenue 10 ®C va OTT 3a uzbupanero Ha JouU. A-p
Kpacummpa XKemnszkoBa [[oOpeBa Ha akageMuyHaTa UTHKHOCT ,,lpodecop™ B 00JacT HA BUCIIE
obpa3oBanue 5. TexHuyeckn HayKku, MpoheCHOHAIHO HamnpasieHue 5.12 XpaHUTeTHH TEXHOJIOTHU
1o ,, [eXHOJI0THs HA XpaHUTE™.

17.10.2022 ron. S 1013 K 15) ¢ 4
rp. Crapa 3aropa (mpod. ncu I'. Muxaiinosa)
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X REVIEW
on a competition for holding the academic position “professor” in “Technology of foods” in the
field of higher education 5. Technical sciences, professional area 5.12 Food technologies,

announced in SG No. 41 /03.06.2022

candidate: assoc. prof. Krasimira Zhelyazkova Dobreva, PhD — Department of “Food
technologies™ at the Faculty of “Technics and Technology™ at Trakia University - Stara Zagora

Reviewer: prof. Gyurga Stefanova Mihaylova, DSc — Faculty of Agriculture at Trakia University
- Stara Zagora, appointed as a member of the scientific jury according to order No. 2375 /
26.07.2022 of the Rector at Trakia University - Stara Zagora

General information about the competition and biographical data about the candidate

The competition for holding the academic position “professor” in “Technology of foods”, 5.
Technical sciences, 5.12 Food technologies was announced in the SG, No. 41 / 03.06.2022.
Documents for participation were submitted by one candidate — assoc. prof. Krasimira Zhelyazkova
Dobreva, PhD from the department of “Food technologies” at the Faculty of “Technics and
Technology” - Yambol. The materials submitted by the candidate are in accordance with the
regulatory requirements and contain the necessary documents of an administrative character and
related to the criteria for holding the academic position “professor” at the Trakia University. The
scientific materials are not duplicated with those from previous procedures, for which a list of
publications is attached (for the ESD “doctor” — 5 pcs.; for the academic position “associate
professor” — 24 publications and 2 textbooks). This gives grounds for all materials presented under
this competition, described in the Reference - declaration, to be accepted for review.

Assoc. prof. Dobreva was born in 1963 in the village of Lozarevo, region of Burgas. In 1986,
she acquired higher education at the UFT - Plovdiv, Master's educational and qualification degree,
specialty “Technology of vegetable food and taste products”, engineer-technologist qualification in
“Technology of vegetable fats and the essential oils”. After defending a dissertation on the topic:
“Technological studies of extracts of the spices — black pepper (Piper nigrum L.), cumin (Cuminum
cyminum L.) and coriander (Coriandrum sativum L.)” in 2009 she was awarded the educational and
scientific degree “doctor” of Science specialty “Technology of fat and oil, soap, essential oils and
perfumery and cosmetic products”.

In the years 1986-1992, she worked as a specialist and research assistant at the Institute of rose,
essential oil and medicinal cultures — Kazanlak, 1992-2001 — teacher and vice director of the
Professional High School of Food technologies and Tourism — Yambol. From 2001 to 2012, she
was assistant and chief assist. prof. and from 2012 to the present moment — associate professor at
FTT - Yambol at TrU - Stara Zagora. From 2013 until now, she is the leader of the department of
“Food Technologies™ at the same faculty.

In 1995, she obtained a diploma of pedagogical competence at the University of Ruse, 1996-
1997 — a certificate of professional-pedagogical specialization in “Modern didactic technologies™ at

the Trakia University, and in 2005 — a certificate of professional qualification in English.

In 2012, she conducted a specialization under the “Study visits” program in Vienna - Austria,
and in 2013 — mobility under the Erasmus program in Ljubljana - Slovenia.

She is a member of the Union of Scientists in Bulgaria, branch of Yambol.



General description of the presented materials and assessment of compliance with the
requirements for the academic position “professor”

Assoc. prof. Kr. Dobreva, PhD has submitted materials for this competition, which include 40
scientific papers distributed as follows: publications in specialized scientific journals — 15 pcs.; 8
publications were printed in university editions, of which 2 pcs. in scientific papers of UFT -
Plovdiv, 5 pcs. in works of the RU and 1 pc. in the yearbook of “Asen Zlatarov” University -
Burgas. The other 17 pcs. are in Proceedings of international and national scientific conferences, of
which 11 pcs. — from international publishers. The publications printed in scientific journals, which
are referenced and indexed in world-famous databases with scientific information, are a total of 21
pcs. (C_4.1+C _4.10 and D_7.1+D_7.11), of which 2 pcs. are in journals included in the NACID list
of refereed Bulgarian publications, the remaining 19 pcs. — in non-refereed journals with scientific
review or in edited collective volumes (JI_8.1+J] 8.19). Three of the presented publications are in
print (JI_7.9+J] 7.11). One publication was printed in Russian, one — in Ukrainian, 11 pcs. are in
Bulgarian and the rest — in English. One of the scientific publications is a review material (D_8.19).
The participation of assoc. prof. Dobreva in the presented 40 scientific papers is illustrated by the
fact that in 3 pcs. she is the first author, in 11 pcs. — second, and in the others - third and subsequent
author, with a special contribution for her essential role in the realization and presentation of the
obtained results.

From the reference presented and the attached evidentiary material for compliance with the
minimum national requirements and the additional requirements of the TrU in 5. Technical
sciences, it is seen that the candidate fulfills the minimum requirements for all groups of indicators
distributed as follows:

- minimum national requirements

Assoc. prof. Dobreva covers the required 50 points from group A, related to the acquired ESD
“doctor”. Dissertation object are technological studies for obtaining extracts from the spices — fruits
of black pepper, cumin and coriander, with possibilities for their application in the food industry.

According to the indicators from group C, concerning habilitation thesis — scientific publications
that are referenced and indexed in world-renowned databases with scientific information (Web of
Science and Scopus), 10 publications are indicated, of which 4 pcs. in scientific journals and 6 pcs.
in scientific collections published by international publishers, corresponding in general to 110.71
points.

In group D (scientific publications outside the habilitation paper), 30 scientific works are
presented, of which 11 publications in referenced editions (4 scientific journals, 2 university
editions and 5 pcs. editions of international scientific conferences) and 19 in non-refereed editions
with scientific review (7 journals, 6 university scientific papers and 6 conference proceedings),
forming a total of 253.26 points.

| accept the publication activity as enough in volume, at the necessary scientific level,
popularized in our country and abroad, and exceeding the minimum national requirements for
holding the academic position of “professor”. From the reference provided by the Central
University Library of TrU, it can be seen that one publication has IF=0.593, and the total impact
rank of printed publications is SJR=2.997.

In group E, referring to citations or reviews in scientific journals, referenced and indexed in
world-renowned databases or in monographs and collective volumes, the citations indicated by the
candidate form 397 points with required 100 points. The distribution of citations is as follows: 31
pcs. citations in scientific journals referenced and indexed in world-renowned databases of
scientific information or in monographs and collective volumes (corresponding to h-index 4



according to Scopus), 13 citations in peer-reviewed monographs and collective volumes, and 24
citations in non-refereed peer-reviewed journals.

For group F assoc. prof. Dobreva has presented a supervision of 4 PhD students and 6
participations in projects - under the Operational Program “Development of human resources” (4
pcs.) and on programs for Cross-Border Cooperation with Turkey (2 pcs.), with a total amount of
160 points with required 150 points.

- additional requirements of the TrU

For group G, 11 curricula are presented in disciplines taught, of which 8 programs are co-
authored, leadership to graduates — a total of 7, of which one is in the Bachelor's educational and
qualification degree. With minimum requirements of 50 points, the candidate covers 235 points.

To the indicators of group H are indicated: leadership of 5 university projects and member of a
team in 4 projects, 8 participations in editorial boards and committees of scientific forums, 2
specializations abroad, and participation in the organization of 5 international scientific forums,
with a total amount of 190 points with required 100 points.

In group | (scientific publications in publications that are referenced and indexed in world-
renowned databases with scientific information, and may duplicate those presented in group
indicators C and/or D), 2 publications with a total amount of 20 points are presented.

This gives me reason to believe that there is compliance with the minimum national and
additional requirements of the TrU for holding the academic position “professor”, for all groups of
indicators, exceeding the required 770 points and forming a total of 1415.97 points.

General characteristics of the scientific research and scientifically-applied work

The scientific research and applied scientific activity of the candidate is reflected in the
presented 40 scientific publications and research projects. A significant part of assoc. prof.
Dobreva's research is focused on physicochemical and technological characteristics of essential oils
(a total of 20 pcs.) of lavender (3 pcs.), coriander (2 pcs.), salvia sclarea (2 pcs.), dill (7 pcs.) and
white oregano (6 pcs.); another part is about extracts of rosehip fruit and seed extracts (7 pcs.); one
publication is related to the composition of paulownia extracts. Evaluation of the quality of bread is
the subject of one publication; in 2 scientific papers an assessment of the quality of pork meat was
made; the structure of two chemical compounds (carvone and linalool) is the subject of research in
2 other publications; the properties of oil-water emulsions are discussed in 4 scientific papers. Two
of the presented publications are dedicated to the training of students in food technology, and one is
an overview material on the properties and application of the monoterpene alcohol linalool and the
monoterpene ester linalyl acetate.

A summary habilitation reference of group C publications systematized in 3 directions is
presented: Geometrical and electronic structure of main components in essential oils; Chemical
composition, physicochemical, thermodynamic and thermophysical characteristics of Bulgarian
essential oils, their main components and of the essential oil-ethanol-water system; and Properties
and performance of F/W emulsions. It is indicated that 8 pcs. of the presented works were co-
authored with the doctoral students of which she was co-supervisor. The reference shows that the
studies are united in a logical connection and can be accepted as equivalent to a monographic work.

Of interest are the physicochemical, thermodynamic and technological studies on extracts and
essential oils related to their application in the food industry, perfumery, cosmetics, medicine, etc.
As a result of the research, experimental data on heat capacity, thermal conductivity, diffusion
coefficient, surface tension, density, refractive index of solutions, etc. were obtained. The content of
main components that make up the essential oils, polyphenolic compounds in ethanol extracts,



content of pectin substances, lipid composition and other characteristics were studied. It makes a
very good impression the application of contemporary methods of analysis and evaluation, such as
infrared spectroscopy, electron paramagnetic resonance (EPR), GC/MS-analysis, regression
analysis methods, computer vision systems, etc.

Indicative of the scientific applied activity is the fact that assoc. prof. Kr. Dobreva is the leader
of 5 university projects, 3 of which are research and 2 — infrastructural related to laboratory
equipment in FTT - Yambol. She was a team member of 4 university projects (3 researches and 1
infrastructural). She has participated in 4 educational projects financed under the Operational
Program “Human resources development”, concerning electronic forms of distance learning in TrU,
system for qualification and career development of teachers in TrU, implementation of engineers
trained in FTT and implementation of integrated management information system in TrU to
increase the quality of education and research activity. She participated as a lecturer in seminar
trainings in 2 international projects under the CBC Bulgaria - Turkey program. In 2012 and 2013,
she conducted 2 professional specializations abroad.

She has participated in 8 editorial boards of scientific editions and committees of international
scientific forums, and 5 participations in the organization and conduct of scientific forums as the
chairman of a section.

Teaching activity of the candidate

Assoc. prof. Krasimira Dobreva, PhD is the author/co-author of 10 curricula for EQD
“Bachelor”, specialty “Food technologies”: Processes and apparatus | and Il part, Technology of
bread, bakery and confectionery products I and Il part, Additives for food products, Technological
equipment of the grain processing and bakery industry, Technology of pasta products, Food
analysis and control, Technology of vegetable lipids and essential oils part I and II, and 1 program
for EQD “Master”, specialty “Safety and quality of foods”: Food hygiene. She has prepared lecture
courses for e-learning in 9 disciplines. The presented learning materials (curriculums and e-lecture
courses) are professionally developed.

Assoc. prof. Dobreva is able to form scientific teams, as evidenced by her work with 4
successfully defended doctoral students and the fact that 32 pcs. of the works presented are co-
authored by the doctoral students. Her active work with graduates also makes a very good
impression — 7 diploma theses have been defended under her supervision — one for the EQD
“Bachelor” and 6 for the EQD “Master”. Her work related to developments aimed at teaching
students of food technology regarding the application of an interactive presentation system with an
integrated computer vision device deserves a positive assessment. Said is a confirmation that she is
a teacher who knows how to organize the learning process and scientific activity at a high academic
and professional level. 1 believe that, regarding the role of the candidate for the training of
personnel, associate prof. Dobreva contributes to the training of young scientific personnel and
specialists, who are successfully realized in higher schools and in scientific organizations, as well as
in practice.

She is an established university teacher who actively participates in the educational activities of
the department by conducting lectures and exercises, holding semester and state exams, committees
for conducting candidate student exams, etc. Her annual academic load for the academic year
2021/2022 is 295 classroom hours, of which 9 hours are exercises. The attached reference shows
that the necessary educational and teaching activities for the academic position of “professor” in the
FTT of the TrU have been provided.



The presented is also indicative of the compliance with the required minimum national and
additional indicators laid down in the Rules of Trakia University — Appendix 8.6, for holding the
academic position “professor”.

Main contributions

Associate prof. Dobreva's research studies provide an opportunity to formulate scientific,
scientific-applied and applied contributions, which she made on the basis of the summary
habilitation report (publications in group C) and from the publications presented in group indicators
D, which I accept. The candidate has detailed the contributions in the presented works on the basis
of 6 main thematic areas: Phytochemical characteristics and technological research of essential oils
and enriched extracts of essential oil plants, spices and herbs; Chemical composition, biological
activity and application possibilities of essential oils and enriched extracts obtained from essential
oil plants, spices and herbs; Physicochemical, thermodynamic and thermophysical characteristics of
Bulgarian essential oils, their main components and of the essential oil-ethanol-water system;
Geometric and electronic structure of major components in essential oils based on density
functional theory calculations; Use of rapid, non-contact methods in food analysis and Properties
and performance of F/W emulsions. With most works, contributions are made, of significant
interest to science and practice, leading to obtaining new scientific knowledge, with elements of
originality, and enrichment of existing ones. The following can be summarized:

Scientific contributions

The geometric and electronic structure of the organic compounds carvone and linalool was
studied by applying the density functional theory (DFT) (C_4.1, C _4.2).

The content of polyphenolic compounds in ethanol extracts of wild and cultivated Bulgarian
white oregano (Origanum heracleoticum L.) was determined, as a result of which it was found that
the extracts of wild white oregano are richer in polyphenolic compounds than those of cultivated
(D_7.5).

The antioxidant activity of ethanolic extracts of white oregano after short-term UV-B irradiation
was investigated, as a result of which the extract showed several antioxidant defense mechanisms
and plasticity to dissipate excess UV-B energy, as well as the ability to eliminate free radicals (D_7
.6).

Scientifically applied

The properties of essential oils and enriched extracts of essential oil plants, herbs and spices have
been studied, and thermophysical (universal gas constant, activation energy, specific heat capacity,
thermal conductivity and thermal conductivity) and thermodynamic properties (specific heat
capacity and enthalpy) of Bulgarian essential oils of coriander, lavender and salvia sclarea and their
main components have been determined for the first time (C_4.3, C_4.9,D_7.9).

Physicochemical (relative density, surface tension, refractive index and molar refraction),
thermodynamic (activation enthalpy, entropy and Gibbs energy) and thermophysical properties
(specific heat capacity and thermal conductivity coefficient) of the systems essential oil of:
coriander-ethanol-water; lavender-ethanol-water and salvia sclarea-ethanol-water at six different
ethanol concentrations and three ratios (C_4.4, C_4.5, C_4.10), as well as the system linalyl acetate-
ethanol-water (C_4.6, D_8.18) have been established.

The content and composition of essential oils from Bulgarian fennel (D_7.3, D_7.2, D_7.8) and
wild and cultivated Bulgarian white oregano (D_7.7) were studied.

The extraction process and chemical composition of enriched extracts of Bulgarian spices and
herbs were studied: fruits of wild rosehip (D_7.1, D 8.7, D_8.8, D_8.9), paulownia (D_8.3) and
white oregano (D_8. 17).



The phytochemical characterization of spices and herbs was made: dill fruits (D_7.4) and fruits
(husks and seeds) of two types of rose hips — wild and cultivated (D_8.4, D_8.12).

The antimicrobial activity of aromatic products from Bulgarian white oregano was studied, as a
result of which it was found that the action of the essential oil of wild white oregano is comparable
to that of the antibiotic preparations Gentamicin and Tobradex (D_7.10).

The antioxidant and antimicrobial activity of commercial essential oils from grass and fruits of
dill grown in Bulgaria was investigated, and it was found that all oils exhibit antioxidant and
antimicrobial activity, more pronounced in the case of essential oil from fruits (D_8.13).

Applied contributions

The possibilities of using the obtained aromatic products (essential oil and enriched extract) in
food and cosmetic products have been studied: from Bulgarian white oregano (Origanum
heracleoticum L.) in the production of meat products (D_7.11) and from dill (Anethum graveolens
L.) — in cosmetics (D_8.15).

The influence of the oil phase in the emulsification process was determined, and it was found
that emulsions prepared with high oil content showed a smaller average droplet size and greater
stability (C_4.7, C_4.8).

A computer vision system is proposed for evaluating the quality of various food products, during
production and storage, through image analysis (D_8.1, D_8.2, D_8.5).

Contributions of educational nature

An interactive presentation system with an integrated computer vision device has been
developed for teaching food technology students, which can be used for the presentation and
recognition of objects, and for the performance of tasks from laboratory practice in assessing the
quality of food products (D_8. 10, D_8.11).

Significance of the contributions for science and practice

The works of assoc. prof. Dobreva make contributions of interest to science and practice. Her
contributions are related to obtaining new data on the composition and properties of plant extracts,
and the possibilities of application of essential oil plants in the food industry, perfumery, cosmetics,
pharmacy, medicine, etc. The peer-reviewed materials of the current competition have become
available to the scientific community not only in our country, but also abroad, through their
publication in specialized scientific journals and the candidate's participation in scientific
conferences.

Indicative of the significance of the candidate's contributions are the presented 68 citations of the
author's publications, which is proof that the scientific research has been evaluated at the national
and international level and that the candidate is a recognizable scientist in the fields in which she
works.

Notes and recommendations

The considered scientific works of author/co-author assoc. prof. Dobreva have been correctly
interpreted, on the basis of which the respective conclusions have been made. The same have been
reviewed and accepted by specialized publications for printing, therefore I have no objections in
principle. The materials presented at the competition are very well equipped and complete.

The reviewer's personal impressions and on the materials of the competition
| have known assoc. prof. Krasimira Dobreva for more than 15 years, during which | had the

opportunity to touch her exceptional work ability, in-depth theoretical and practical training in the
scientific areas in which she works. We have worked together in committees on educational



activities and the candidate student campaign of TrU. With its scientific, professional and
administrative activity, it contributes to the rating and authority of FTT and TrU not only in our
country, but also at the international level.

The publications of assoc. prof. Dobreva, PhD are printed in full, for the implementation of
which appropriate experimental approaches have been used in order to achieve the set goal. The
scientific results reflected in the competition materials show that she has expressed scientific
interests in the field of essential oil plants, herbs and spices.

Based on the analysis of the scientific-applied and teaching-teaching activities of the candidate, |
believe that according to the requirements of Law on development of academic staff in the Republic
of Bulgaria, the Rules for implementing the Law on development of academic staff in the Republic
of Bulgaria and the Rules of Trakia University - Stara Zagora for its implementation, the presented
production fully corresponds to the criteria for holding the academic position of “professor” at the
TrU - Stara Zagora.

CONCLUSION

My overall assessment of the entire work of assoc. prof. Kr. Dobreva, PhD is that her work has
made scientific and scientifically applied and applied contributions, she is a grown-up scientist, a
competent teacher and a responsive colleague, her work has resonated in the academic community
through citations. The scientific results reflected in the materials of the competition show that the
candidate has clearly expressed scientific interests in the field of technical sciences. These qualities,
along with the results contained in the materials presented in the competition, give me reason to
evaluate positively her overall activity.

Regarding the fulfillmen of the criteria for holding the academic position “professor” at TrU -
Stara Zagora, my overall assessment is that the professional work of associate prof. Dobreva fully
complies with the minimum national and additional requirements for the announced competition.
The candidate fulfills the requirements for holding the academic position “professor” in 5.
Technical sciences by all groups of national indicators (A, C, D, E and F), exceeding the required
600 points, forming a total 970.97 points. The additional requirements of TrU are also fulfilled (G,
H and 1) with a total amount of 445 points with the required 170 points.

Based on the analysis of the presented scientific works, their significance, the scientific,
scientifically applied and applied contributions contained in them, | strongly recommend that the
members of the Scientific Jury make a proposal to the Faculty Council of FTT for the election of
assoc. prof. Krasimira Zhelyazkova Dobreva, PhD to the academic position “professor” in the field
of higher education 5. Technical sciences, professional area 5.12 Food technologies in “Technology
of foods”.
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