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0 KOHKYpC 3a 3aCMaH€ Ha aKaJ[eMHYHA IIIBKHOCT ,,upodecop™ mo , TexHomorus Ha
XpaHuTe®, podeCHOHANHO Hampasienue 5.12. XpauuTeinu TEXHOJIOTHH, 00JIACT HA BHCILE
obpasoBanue 5. TeXHHYECKH HayKH, KGM katenpa ,,XpaHHTCITHH TeXHONOTHH” Ha OTT —
Ambon xbMm Tpaxuiicku yHmsepcmTer — CTapa 3aropa, o0siBed B JILPKABEH BECTHHK op.
41/03.06.2022 r. ¢ KaEAMOAT: JOIL. J-P HEX. Kpacumupa JXKemszxosa Jlo6pepa

Hiien wa HayunoTo siypu: Cranka Tomoposa Jlamsroza, JIOKTOp Ha HayKHTE, Ipodecop

-~

1. OGma xapaKkTepHCTHKA HAa HAYYHOM3CIEA0BATENCKATA H Hay4HO-
NPHJIOKHATA AeHHOCT HA KaHAUAaTa

Kanmunatst now. a-p Kpacumupa Jo6pesa yuactsa B KoHKYpca ¢ 40 6post Hayunad TpyaoBe.
Ornenno uMa CIHCEK ¢ IMyOIHMKaUUTe, TOCTYKUIA 3 aKaJeMHIIHATA ITBKHOCT ,.JlonenT™,

Or npencrasenute 40 mayunu Tpyza, 21 ca ny6IHKyBaHd B pedepupany U HHAEKCHpaHH
U3[aHAS B CBETOBHHTE 0a3u JaHHH, KAaTO TPH Ca OA medaT. B eHa My0IMKamis KaHiaTsT
€ IBPBH aBTOP. 19 HayuHW IyONUKAIMK ca B HepeePHPAHM CIIHCAHHMSA, KATO B €IHA OT TSIX
KaH/IM]aThT € IEPBH ABTOP.

Ilpencraserr ca 31 nWTaTd B HAYYHM M3JIaHWS, pedepupaHr W HHIEKCHPaHH B
CBETOBHOM3BECTHH (a3 JaHHH, 13 — B MOHOTpadHMH U KOJIEKTHBHH TOMOBE C HAY4HO
penensupare, 24 - B Hepeepupany CIECANMS C HAYTHO PENCH3HpPAHE.

Kanmapatst gom. x-p Kpacumupa JTo6pesa mMa yuacTus B IIPOEKTH, KaKTO cie/iea: 4 Opos,
¢uHancupann or OnepartwBHa nporpama .,PassBuTHe HA YOBEIIKHTE pecypeu®; 2 6pos mo
llporpama 32, TpaHCrpaHW4HO  CHTPYIHHUICCTEO boarapus - Typums®, 3
HayqHOU3CIIEIOBATENCKH, | HHPAcTYKTypeH H 5 Opos HayJIHOH3CIIENOBATEICKH IIPOEKTH, Ha
KOHTO € PBKOBOJUTE].

Ilpencrasena e 06oGmena cnpaska 3a H3MLIHEHUETO TIO IPYIIH IOKa3aTeNH, KaKTo ¢lIeIBa:

mo nokasaren A — 50 touku;

o nokasaren B — 110,71 roukw (Marmmym 100);
o noxasaren I' — 253,26 touxu (MuamMyM 200);
no nokazaren /1 — 397 touku (MurEMy™M 100);

110 noxazareln E — 160 touku (MurmMym 150);

1o noxasares K — 235 Touxu (MuruMyM 50);

110 mokasaren 3 — 190 rouxu (MunuMym 100);

1o nokasaren M — 20 touku (MuruMym 20);
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IIpencraBenara 3a pelieH3upane HaygHa IPOIYKITHS € HAIlBJIHO JTOCTATHYHA 33 3aeMaHe Ha
aKaneMuYHaTa JUIBKHOCT npodecop™. I3UbiHeHn ca HANWOHATHHTE MHUHAMATHH
M3UCKBaHHMs U M3HUCKBAHHATA choOpaszHo [lpumoxernue 8.6. or IlpaBuaHuKa 3a pasBuTHe Ha
aKaICMUIHHAA ChCTaB B Tpakuiickn ynuBepcuter — Crapa 3aropa.



2. Ouenka Ha megaroruveckara HOATOTOBKA H IEHHOCT HA KaHIHAATA

Kanamnatsr pou. a-p Kpacumupa Jlo6pesa paGotu B Tpaxuiicku yuusepcurer — Crapa
3aropa, ®akynrer ,, TeXHEKA ¥ TEXHOTOIHE® - SMBox o1 2001 r. KaTo acHcTeHT. [Ipemunaga B
CIENBAMTE aKaJEMHYHH IIBKHOCTH TJABEH ACHCTEHT W pouent (mpes 2012 r.). 3a
MPOQECHOHATHHS CH BT KATO aKajleMHYeH lpenonasaren non. n-p Kpacumupa JoGpesa
HAaTpylBa ONHMT B y4eOHAaTa M IIe[arOTHYeCKaTa JeHHOCT 9pE3 H3BEXIaHe Ha NEKIUH H
YNpaKHEHUS, TyOIHKYBaHe Ha y4eOHH pecypcH i Ip.:

1. Jlekmmm o qHCIHIIIHHATA »» |EXHOJIOTHS Ha X)1104, XTe6HuTe I CIIAIKapCKH H3IETaT™
I wact u yupaxkmeHus o AUCLUIIMHATa ,, TexHonorus Ha xms6a, xmebHuTe M
Cnanxapcky u3enus I1 gacr;

2. Jlexmuu 1o ,, TexHonorus Ha PaCTHTEINHATE TANUAH  eTepuyHnTe Macna“ [ i ]I gacr,
»lIponecn u amapati® [ u II 4acr, ,,J{00aBku 3a XpaHuTeTHH opoayktu“ u ,,CeHzopeH
a"agnz®;

3. Y4ebHM MPOrpaMM 10 IHCHMITHHHTE B COCLMATHOCT ,,TexHonorus Ha xpanure”,
OKC ,Bakanapsp™: »lIponecu u anmapatu® I wacr, »lIponecn u amaparu® II 4acT,
»» [ €EXHONOTHs Ha X104, XIe6HATe 1 Clajkapcku m3nenus” [ vacr u ,, TexHOIOI M HA
xi0a, xieOHHTE M Clamkapcku m3pemus II wact®, ,JloGapkm 3a XPpaHUTEITHH
nponykru®, ,,TexHomoruano o63aeexkane ua 3BpHONpepaboTBaTEHATA W XIeOHATA
npoMHuILICHOCT", ,, TexHonorus ua MAaKapOHEHUTE U3/enus”, ,,AHAIH3 | KOHTPOJI Ha
xpaHute®, ,, TeXHOIOrus Ha pacTHTEIHATe THMITHIH ¥ eTeprynuTe Macaa® [ u Il wact u
»XHUTHEHA HA XPAHEHETO™ 3a CIIEMHANTHOCT »»DE30IMACHOCT U KOHTPOI Ha XpauuTe*,
OKC ,,Maructep®;

4. AxTHBHA paboTa cbe CTYOEHTH H TOKTOPAHTH YPE3: PHKOBOACTBO HA MUTLIOMAHTH -
7 Opos, ot KoifTo 6 MarucTpH u 1 OakanaBLp cTyseHTH H 4 3amuTIIM JOKTOPAaHTH B
nepuona 2016 — 2022 r.;

5. EnexTponnu pecypen: gexmun *3a OKC baxamarsbp 1o: , IIpouecu u anapatu” | acr,
»lIponiecn u amapatu® II 4acT, ., IexHonorus wa xmsba, xneGHute u CllagKapcKy
m3gemnst I wacr 1 ,, TexHonorus 5a xJs10a, X1eOHuTE | cranxapcku uzaenus I gact™,
»/l00aBKH 3a XpaHHTETHH npoayktu®, , Texnomorus Ha PaCTHTEIHATE NMUIONIHA H
erepuannTe Macna® [ u II gacr; #3a QKC MarucTep: ,,CeH30peH ananmuz®;

6. PaspaGorBaHe Ha TecTroge MO Y4eOHNTE THCUMIINHHE;

Yiten HAa H3NUTHH KOMHCHH;

8. Chnemmammaumm: ° 10 nporpama ,,Y4eO0rn Bu3uTH — , MOGUIHOCTTA BEE BHCITIETO
o0pazoBaHHe — HCOOXOIIMOCT, TIPETH3BHKATCIICTBO i OE3MPELENCHTHE BE3MOKHOCT,
IPOABIDKHTETHOCT 5 nmEM, 2012 r., Buena, ABcTpus; *Mo6unHOCT 10 mmporpama
Epassm - University of Ljubljana, Ljubljana, Slovenia — 13.04.2013 — 20.04.2013.

Or mnpencraBeHata HEGOpMAnHA OmeHSBAM BHCOKO yueOHO-TIperoaBareiickara u
TIefaroruIecKarTa JeHHOCT Ha IO, P Kpacumipa Hobpesa. Bewukn y4IeOHHN Marepra ca
PaspaboTeHn MpodecHona o, MpenusHo 1 OTTOBOPHO.

<

3. OcHoBHH npHHOCH

prrocnaTe — Hay<HH, HayIHO-TIPHIOXHH ¥ MIPHIIOKHH ¢a 0606IIeHH 1 CHCTEMAaTH3HPAHK
Bb3 OCHOBA HA HAYTHHTE TPYIOBE H IPOSKTH, C KOHTO KAHTHIATET mon. n-p JloGpesa yuactsa
B KOHKYpCa.



Hayuynure npumocn ca cenpsannm c: enpeicrapsae Ha reOMCTPHYHATA H EIeKTPOHHA
CTPYKTYPa Ha KapBOHA M JIAHAIONA BB3 OCHOBA Ha OYHKIMOHATHATA TEOPHS HA MITBTHOCTTA
(DFT) (B 4.1, B 4.2.); *u3cre/Bane Ha AHTHOKCHIAHTHATA AKTHBHOCT Ha €TAHOIOBH €KCTPaKTH
or Osn puran (Origanum heracleoticum L.) cmen xpatkorpaiiro UV-B o6rsuBame u
YCTaHOBABAHC HAMMYIACTO B EKCTPAKTUTE Ha HAKOIKO AHTHOKCHIAHTHY 3AITHTHY MEXAHU3MA i
IUTACTHIHOCT 32 pasceliBare Ha msmumuara UV-B emepruss, oT Tam # crnocoGHOCTTA 34
npeMaxBsane Ha cBoGoanuTe pamukany/crpeca (I' 7.6).

Hayano-npunoxnare mpusoen kacasr HAyqHUTE H3CJIECOBAHMS HA KAHIWIATA 34
"CB/IPIAHACIO U ChCTaBa HA CTEPHYHM Macila OT Koubp (4nethum graveolens L.) Ir72r
7.3, I' 7.8) ¥ MUBOPACTAIN U KyITUBHPaH OBITapcK 651 purau (Origanum heracleoticum L.)
(I’ 7.7); emporieca eKCTPAKIMA B XMMHYHASL ChCTAB HA 0GOTATeHH eKCTPaKTH OT OBarapcku
IO/MpPaBKM ¥ OWIKW: IUI0M0Be OT nuBa muuka (Rosa canina L) "' 71, T 87, T 8.8),
naynosuus (Paulownia elongata) (T 8.3), 651 puran (Origanum heracleoyicum L.) (T 8.17);
*OLPETICNIAHE KOCHUIMEHTHTE Ha MOTEKYIIHA TH(Y3Hs IpH €KCTPAKIHS Ha TUIOJOBE OT LIMIIKA
(I' 9); *puroxnMuyHa XapaKTepHCTHKA Ha IIOANPABKY M OMIIKH: TLIOKOBE OT Kombp (Anethum
graveolens L.) ¢ mpowsxox Bwiarapms, Opannus 1 Pymsrus (I 7.4), OmpelnensdHe Ha
TIOJIMYPOHH/IHOTO CB/bpIKAHHME M eCTCPH(DHUKAITMOHHATA CTENEH HA IIEKTHHA B INIONOBETE
(JmocIH ¥ ceMeHa) Ha ABA BHIA IIHIKH — muBopacTama 1 Kyntusupada (I 8.4); mununans
CBCTAB HA IIONOBCTC W CeMeHara Ha mmnka (Rosa camina L.) (I 8.12); croifctsaTa ma
CTCPUHHE Macia ¥ 060raTeHy EKCTPAKTH OT €TePHIHOMACIIEHH pacTeHns, OUIKHA U NO/IPABKY:
TOIVIOQU3MYHN B TEPMOAMHAMHYHY CBOMCTBA HAa MACia OT KOPHAHIELP, JIABAH/YJIA U CATRHS
ckmapes (B 4.3, B 4.9, T 7.9 ); (QU3HKOXVMWYHY, TepMOOUHAMAYHA H TepMODHIHIHH
CBOWCTBA HA CHCTEMHTE €TEPHYHO MACIO OT KOPHAaHABP-ETAHON-BOAA; JTABAHIYIOBO MACIIO-
CTAHOJI-BO/IA K €TePUYHO MACIIO OT CAlBUS CKIAPES-CTAHOI-BOAA [IPH [IECT KOHIECHTPAINH Ha
CTaHOa W TPH CHLOTHONIEHHSA CKIapes (B 44, B 45, B 4.10 ); (H3AKOXHMHUYHH,
TEPMOAMHAMHYHH M TOILIO(GHU3MYHHE CBOMCTRA HA CHCTEMATA JIHAIOI-€TAHOJ,-BOIA M JIMHAITHT
auerar-erason-eozxa (B 4.6, I' 8.18 ); anTuMukpoOHA aKTHBHOCT Ha apOMaTHYHU IPOTYKTH OT
Onnrapexu Osu1 puran (I 7.10); aHTHOKCHAAHTHA K AHTHMHEKPOOHA aKTHBHOCT HA THPrOBCKH
CTCPHIHH MaCTIa OT TPEBA | ILTOJI0BE Ha KOIbP, OTIexaaH B bearapus (I 8.13).

IIpuio7KHATE UPHHOCH BKIIOYBAT: *OIpEICNSIHE BHCOYHHATA H Opost Tapemku 3a
npepaboTBaHe Ha [IBPBHYHH NECTHIANMOHHH BONH OT xonep (I' 8.14); empunoxkenve Ha
TIOIyHCHUTC apOMATHIHH NPOAYKTH B XPAHUTCTHE M KO3METHIHH IPOLYKTH - OT OBJIrapcku
Osn puran Origanum heracleoyicum L. B mecen nponykr (I' 7.11) u ot xonsp Anethum
graveolens L. B xo3merukara (I 8.15); *u3cnensane cpolcrsara u ebekTuBHOCTTa Ha M/B
emyncuu (B 4.7, B 4.8); *usrpasena cucrema 3a KOMIIIOTEPHO 3pecHe 3a H3MepBaHe LBETa Ha
HEXOMOTCHHE XpaHH IO LBETOBH XapakTepucTuku oT RGB mzobpaxenns (I 8.1, T 8.2);
*pa3paboTeHa MHTEPAaKTHBHA IIPE3CHTALMOHHA CHCTEMA C HHTETPUPAHO YCTPOHCIBO 3a
KOMITIOTBPHO 3peeHe npu o0y4enue Ha crynentu (I 8.10, 8.1 1).

OGobmenuTe IpHHOCH Ha 0L, m-p Kpacummpa moGpesa mokazear, ue B HayyHaTta H
HpONYKIMs HMa HOBOCTH, 32 KOHTO Ts ONpPEENEHO UMa 3HATHTEHA Polist. JIOKa3aTeNncTBo 3a
TOBA Ca W UTAaTHTE - 31 B HAyIHH W3NaHUS, pe(epHpaHH 1 HHJICKCHPAHH B CBETOBHOM3BECTHH
Gasu nammW, 13 — B MOHOTpadHH H KOJNEKTHBHE TOMOBE ¢ Hay49HO peleHsupane, 24 - B
Hepedeprpaty CHCAHKS C HAYYHO PelleH3Hpale.



4. 3naYuMoOCT HA NPHHOCHTE 3a HAYKATA U NPaAKTHKATA

3HAYMMOCTTa Ha IIPHHOCHTE B HAYYHATA HponykOus Ha mon. a-p Kpacmmupa Jlo6pesa e
BHJIHA OT (haKTa, Ye roJIMa YacT oT MyOIuKALHHTE i ca B IPECTHXHA CIHCAHHA B Scopus u
Web of Science.

OcBeH TOBa T4 € 0Ly YHIa IPH3HAHKE U OICHKA B HaY4HHUTE CPeTH Upe3 BKIFOYBAHETO i B
PENAKIIHOHHATA KOJCTHS Ha Hay4yHoTo cmmcane Applied Researches in Technics,
Technologies and Education, Journal of the Faculty of Technics and Technologies, Trakia
University ISSN 1314-8788 (print), ISSN 1314-8796 (online) ¥ OpranA3anEOHHNTE KOMHUTETH
Ha  MEXIYHAPOIHUTE HAYYHH KOH(QEPEHIMH, OPraHH3HPAaHH BEE baxynrera B AmGom B
nepuona 2016 — 2021 r., kato mow. [obpepa yuacTsa u B OpPraHM3upPaHETO U MPOBEXKIAHETO Ha
TE3H HAYYIHH (POPYMH.

Bb3 0CHOBa Ha BCHUKH, OPENH3HO IIOATOTREHH 1 IPENCTaBEHN MaTEPHAIH W JTOKYMEHTH
70 HacTosaTa MpOLENypa OT KaHyuata fon. x-p Kpacummpa Jlo6pera, cumram ge ca
HAITBIIHO CNIA3CHH KPHTEPHHTE 32 3aEMaHe Ha aKaJeMUYHATA IThKHOCT »lpodecop®.

5. KputnyHH GeIe:KKH H NpenophKH
Hsmam 3a6enexxn KbM HAyIHATE TPYIOBE HA KaHIuIaTa.

IIpemoprrara Mu kM mow. a-p Kpacumupa HoGpeBa e na mpojbIKaBa CBOSTO YCHEMTHO
HaydHO DasBUTHE 4 [la MMA IIOBCYES HANHOHATHE M MEXKIYHAPOIHH NPH3HAHUS 32
IMOCTH)KEHUATA CH.

SAKJIIOYEHUE

Ipencraennte MaTeprany, TOKyMEHTH, CIIPABKH | Hay4YHH TPYJ0BE II0 IPOLeaypara
3a 3aCMaHC Ha aKafieMHYHaTa ATBXHOCT ,,ipodecop™ OT IO, 1-p HEK. Kpacumupa JKemrzkosa
Jlo0peBa MOKpHBAT HANBIHO HANMOHAIHHTE MMHMMATHY H3HCKBAHIS H JOUBIHHTEIHA
U3HCKBaHHUS B 00JaCT Ha BHCLIE 00pa3oBaHmc 5. TeXHHUYECKH Haykw, cbriacHo 3PACPE u
IIPAC na Tpaxuiicku yausepcurer, Crapa 3aropa.

B3 ocHOBa Ha NpencTaBenuTe HAYIHY TPYIOBE, TIXHATA 3HAYUMOCT, CBABPIKAIIUTE Ce
B TAX HaydqHH, HAYYHO-TIPHIOKHE H TNPUIOKHH NPHHOCH, IIpejularam Jioll. I-p HHK.
Kpacamupa JKensiskoBa JloOpesa na saeme akameMuusata JUIBKHOCT ,,IIpodhecop™ mo
» [CXHOIOTHS Ha XpaHdTe“, MpodecHOHAIHO HampaeneHue 5.12. XpaHATEHA TeXHOJIOTHH,
obnacT Ha Buciie o6pazosanue 5. TexXHHIECKH HayKH.,

Hara: 03.10.2022 r. Unen Ha xypuro:
' /mpod. au C. lamsasoBa/
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By competition for holding the academic position of "Professor" in "Food Technology",
professional direction 5.12. Food Technologies, area of higher education 5. Technical Sciences,
at the "Food Technologies" Department in Faculty of Engineering and Technology - Yambol
at Trakia University - Stara Zagora, announced in the State Gazette no. 41/03.06.2022  with
applicant: Assoc. Prof. Krasimira Zhelyazkova Dobreva, PhD (Eng)

Member of the scientific jury: Stanka Todorova Damyanova, Doctor of Science, Professor

1. General characteristics of the applicant's research and scientific and
applied activity

Applicant Assoc. Prof. Dr. Krasimira Dobreva participated in the competition with 40
scientific papers. There is a separate list of the publications that served for the academic position
of Associate Professor.

In whole volume of 40 scientific works presented, 21 have been published in refereed and
indexed publications in the world famous databases, and three are in print. In one publication,
the applicant is the first author. 19 scientific publications are in non-refereed journals, in one of
which the applicant is the first author.

31 citations are presented in scientific publications, referenced and indexed in world-
renowned databases, 13 are in monographs and collective volumes with scientific reviewing,
24 are in non-refereed journals with scientific reviewing.

Applicant Assoc. Prof. Krasimira Dobreva, PhD, has participations in the following
projects: 4 issues funded by Operational Program "Human Resource Development"; 2 issues
under the Program for "Cross-Border Cooperation Bulgaria - Tiirkiye": 3 scientific research

3

projects, 1 infrastructural and 5 scientific research projects of which she is the head.
A summary of the performance by groups of indicators is presented as follows:

by indicator A — 50 points;

by indicator C — 110,71 points (minimum 100);

by indicator D — 253,26 points (minimum 200);

by indicator E — 397 points (minimum 100);

by indicator F — 160 points (minimum 150);

by indicator G — 235 points (minimum 50);

by indicator H — 190 points (minimum 100);

by indicator I — 20 points (minimum 20);

YVVVVVYVYYY

The scientific production submitted for review is fully sufficient for holding the academic
position of Professor. The national minimum requirements and the requirements according to
Appendix 8.6 of the Regulations for Development of the Academic Staff at Trakia University
- Stara Zagora have been met.



2. Assessment of the applicant's pedagogical training and activity

Applicant Assoc. Prof. Krasimira Dobreva, PhD, works in Trakia University - Stara Zagora,
Faculty of Engineering and Technology - Yambol since 2001 as an assistant. She went through
the next academic positions of chief assistant and associate professor (in 2012). During her
professional career as an academic lecturer, Assoc. Prof. Krasimira Dobreva, PhD, gained
experience in educational and pedagogical activities by giving lectures and exercises,
publishing educational resources, etc.:

1.

A

Lectures on the discipline "Technology of bread, bakery and confectionery products"
1. Part and exercises on the discipline "Technology of bread, bakery and confectionery
products" 2. Part;

Lectures on "Technology of vegetable lipids and essential oils" 1. and 2. Part,
"Processes and devices" 1. and 2. Part, "Food products additives" and "Sensory
analysis";

Study programs in the disciplines of specialty "Food Technology", academic degree
of Bachelor: "Processes and devices" 1. Part, "Processes and devices" 2. Part,
"Technology of bread, bakery and confectionery products" 1. Part and "Technology of
bread, bakery and confectionery products” 2. Part, " Food products additives",
"Technological equipment of the grain processing and bakery industry", "Technology
of pasta products"”, "Analysis and control of foods", "Technology of vegetable lipids
and essential oils" 1. and 2. Part and "Nutrition hygiene" for the specialty "Food safety
and control", academic degree of Master;

Active work with students and PhD students through: guidance of graduates - 7 of
which 6 master's and 1 bachelor's students and 4 defended doctorate students in the period
2016 -2022;

Electronic resources: lectures * for academic degree of Bachelor in: "Processes and
devices" 1. Part, "Processes and devices" 2. Part, "Technology of bread, bakery and
confectionery" 1. Part and "Technology of bread, bakery and confectionery products”
2. Part, " Food products additives", "Technology of vegetable lipids and essential oils"
Part [ and IT ;  for academic degree of Master: "Sensory analysis";

Development of tests for academic subjects;

Member of examination boards;

Specializations: * under the "Study visits" program - "Mobility in higher education -
necessity, challenge and unprecedented opportunity”, duration of 5 days, 2012, Vienna,
Austria; « Mobility under Erasmus program - University of Ljubljana, Ljubljana,
Slovenia — 13.04.2013 — 20.04.2013.

From the information presented, I highly appreciate the lecturer’s and educational and
pedagogical activities of Assoc. Prof. Krasimira Dobreva, PhD. All study materials are
developed professionally, precisely and responsibly.

3. Main contributions

The scientific, scientific and applied and applied contributions are summarized and
systematized based on the scientific works and projects with which the applicant Assoc. Prof.,
Dobreva, PhD, participates in the competition.



The scientific contributions are related to: *presentation of the geometric and electronic
structure of carvone and linalool based on Density Functional Theory (DFT) (B 4.1, B 4.2.); «
investigation of the antioxidant activity of ethanolic extracts of white oregano ( Origanum
heracleoticum L. ) after short-term UV-B irradiation and establishing the presence in the
extracts of several antioxidant defense mechanisms and plasticity to dissipate excess UV-B
energy, hence the ability to eliminate free radicals/stress (D 7.6).

Scientific and applied contributions concern the applicant's scientific research on: * the
content and composition of essential oils of dill (4nethum graveolens L.) (D 7.2, D 7.3, D 7.8)
and wild and cultivated Bulgarian white oregano (Origanum heracleoticum L.) (D 7.7); * the
extraction process and chemical composition of enriched extracts of Bulgarian spices and herbs:
fruits of wild rosehip (Rosa canina L.) (D 7.1, D 8.7, D 8.8), paulownia (Paulownia elongata)
(D 8.3), white oregano (Origanum heracleoyicum L.) (D 8.17); * determination of molecular
diffusion coefficients during the extraction of rosehip fruits (D 9); ¢ phytochemical
characteristics of spices and herbs: dill fruit (4nethum graveolens L.) originating in Bulgaria,
France and Romania (D 7.4), determination of the polyuronide content and the degree of
esterification of pectin in the fruits (husks and seeds) of two types of rose hips - wild and
cultivated (D 8.4); the lipid composition of the fruits and seeds of roschip (Rosa canina L)(D
8.12); the properties of essential oils and enriched extracts from essential oil plants, herbs and
spices: thermophysical and thermodynamic properties of coriander, lavender and sage sclarea
oils (B 4.3, B 4.9, D 7.9); physicochemical, thermodynamic and thermophysical properties of
coriander essential oil-ethanol-water systems; lavender oil-ethanol-water and salvia sclarea
essential oil-ethanol-water at six ethanol concentrations and three sclarea ratios (B 4.4, B 4.5,
B 4.10); physicochemical, thermodynamic and thermophysical properties of the system
linalool-ethanol-water and linalyl acetate-ethanol-water (B 4.6, D 8.18); antimicrobial activity
of aromatic products from Bulgarian white oregano (D 7.10); antioxidant and antimicrobial
activity of commercial essential oils from grass and fruits of dill grown in Bulgaria (D 8.13).

Applied contributions include: *determining the height and number of trays for processing
primary distillation waters from dill (D 8.14); *application of the obtained aromatic products in
food and cosmetic products - from Bulgarian white oregano Origanum heracleoyicum L. in a
meat product (D 7.11) and from dill Anethum graveolens L. in cosmetics (D 8.15); « researching
the properties and effectiveness of Oil/Water emulsions (B 4.7, B 4.8); » built computer ripening
system for measuring the colour of non-homogeneous foods according to colour characteristics
from RGB images (D 8.1, D 8.2); « an interactive presentation system developed with an
integrated device for computer maturation in student training (D 8.10, 8.11).

The summarized contributions of Assoc. Prof. Dr. Krasimira Dobreva, PhD, show that there
are novelties in her scientific production, for which she definitely has a significant role. Proof
is the citations - 31 in scientific publications, referenced and indexed in world databases, 13 -
in monographs and collective volumes with scientific reviewing, 24 - in non-refereed journals
with scientific reviewing.



4. Significance of contributions to science and practice

The significance of the contributions in the scientific production of Assoc. Prof. Krasimira
Dobreva, PhD, is evident from the fact that a large part of her publications are in prestigious
journals in Scopus and Web of Science .

In addition, she has received recognition and appreciation in scientific circles through her
inclusion in the editorial board of the scientific journal Applied Researches in Technics,
Technologies and Education, Journal of the Faculty of Technics and Technologies, Trakia
University ISSN 1314-8788 (print), ISSN 1314 -8796 (online) and the organizing committees
of international scientific conferences organized at the faculty in Yambol in the period 2016 -
2021, as Assoc. Prof. Dobreva also participates in the organization and conduct of these
scientific forums.

Based on all the precisely drawn up and presented materials and documents for the present
procedure by the applicant Assoc. Prof. Krasimira Dobreva, PhD, I consider that the criteria for
holding the academic position of Professor have been fully met.

5. Critical notes and recommendations
I have no objections to the scientific works of the applicant.

My recommendation to Assoc. Prof. Krasimira Dobreva, PhD, is to continue her successful
scientific development and to have more national and international recognitions for her
achievements.

CONCLUSION

The presented materials, documents, references and scientific works regarding the
procedure for holding the academic position of Professor by Assoc. Prof. Krasimira
Zhelyazkova Dobreva, PhD (Eng), fully cover the national minimum requirements and
supplementary requirements in the field of higher education 5. Technical sciences, according
to the Act on Development of the Academic Staff in the Republic of Bulgaria and the
Regulations for development of the academic composition of Trakia University, Stara Zagora.

Based on the presented scientific works, their importance, the scientific, scientific and
applied contributions contained thereto, I propose Assoc. Prof. Krasimira Zhelyazkova
Dobreva, PhD (Eng) to hold the academic position of Professor in “Food Technology”,
professional direction 5.12. Food Technologies, field of the higher education 5. Technical
sciences.

Date: 3" October 2022 Jury member:
/Prof. DS¢ S. Damyanova/



