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PELLEH3MU A

110 KOHKYPC 33 3aeMane na akajieMuuna jyrsxHoct “lipodecop
1o, Texnonorus na xpanure®, ofiact Ha sucie obpaszosanue 5. Texnuueckn nayiu,
npoecHonaiHo nanpapicuue 5,12, XpaHwreaHu TeXHoiorum,
obsisen B /1B, 6p.41/03.06.2022 r.

Kanpupar: gou. a-p nnk. Kpacumupa Xensskona Jlobpesa

Peuensent: npod. m-p Jumursp Neopruer Xamxuxuwon, wien ua Hayano xacypm
YTBBPACHO c¢biytacHo 3anosen Ne 2375/26.07.2022 r. na Pexropa na Tpakuicku
yuusepcurer, Crapa 3aropa.

[lo o0aBeHHss KOHKYPC €IMHCTBCH KaHAWMAT ¢ JIol. J-p WK, Kpacummupa
Kensaxona Jlobpesa. Marepuainure, ¢ kouro jou. Kpacumupa HdoOpesa yuacrsa s
KOHKYpca 1o obem, ChALPKaHWe M HauyMH Ha [0ApexjaHe, CLOTBETCTBAT Ha
uaznckpanmgara Ha 3PACPE u TTPAC TpV 3a nposexiane Ha nNpoueayp 3a zacmane
Ha  akagemuuHatra  aawxuoct  “IIpodecop”.  llpencrasemara  akypario
OKOMILIEKTOBAHATE HOKYMEHTAUMS M TIPHWIOKEHH JIOKA3ATCICTBCHH  MaTepHaiy
OTPA3ABAT HAYYHOM3CIEJoBaTEICKaTa JeHocT, yueOHo-1pernofaareickara pabora,
ChII0 M JIPYTH JICHHOCTH HA KaHJ(M)iaTa, ChOTBETCTBAILM Ha O0ABEHUA KOHKYPC.,

1. buorpadmyny JasHH B IPoPECHOHATHA Pea I3 ALMSIL:

Jou. Kpacumupa Jlobpesa 3apppuiBa Bucilie 00pa3oBanyie Bbl BUCUl HHCTHTYT 110
XPaHUTEIHA U BKYCOBE IPOMHULICHOCT (HOHACTOSIIEM Y HHBEPCHTET 10 XPAHMTCIIHH
rexronorun) rp. Tlnosaus npes 1986 roj., cielmandocT ,, Texnonorus Ha pacTUTENHH
XPaHW W BKYCOBH HOPOJYKTH, creuuanusalus ,, TexXHONOrHsS Ha PAaCTHUTEIHWTC
MazHuHM M erepuann Macta™ ¢ OKC  ,Marucrep®. 1ipes cpulara rojMHa nocruinsa na
paGora B MHCTHTYT 1[0 po3aTa, €TEPUUHOMACICHMTE U JIEKAPCTBEHM KYNITYpH,
Kazapnsk. Ot 1992 rog. € npernojasare)l, KaTo 3acMa ¥ JUTBKHOCTTA 3aM. JIMPEKTO]D B
fIpodecuonania TMMHA3HS N0 XPAHMTEIHH TEXHONOTMM M TypusbM —sImGoil. Cnen
konkypce npes 2001rof. ¢ HasHaueHa 3a aCHCTEHT B TpakuHCXM YHMBEPCHUTCT, Cr.
3aropa, ®axysreT ,, Texuuka u rexonorun. llpunoGusa obpazoparennaTa 1 HayHa
crenet ,,Jlokrop* npe3 2009 rox. ciel ycrelHa 3aiura Ha JUCepTallMOHCH TPy Ha
tema, TeXHOROIMYHM IPOYYBAHMA HA EKCTPAKTH OT MOANPABKWTC — YEPEH IHMICH
(Piper nigrum L.), xamuon {Cuminum cyminum 1..) 1 KOPUAHIBP (Coriandrum
sativum  L.)? no Hayuma cueumamgocr Texwonmorus Ha  OKMBOTHHCKHMTC W
PACTUTCIHATC MA3HHHH, CalyHure, CTEPUUYHMTC Macha M napproMepuinno-
kosMeryuunTe mpenaparu’. Ipugobusa axajaemyyHaTa IHKHOCT »AAOLEHT™ npes

2012 r.



2, OO0 onucanne Ha NPENCTABENNTE MATEPHAJIH:
3a yvacrHe B HacrosuMs xoukype, nou. Kpacumupa JloGpesa e npejcrasmia
MATCPHANN 110 H3ILINEHHE HA KOJMYECTBEHNTE ¥ KAUECTBCHH IPYIIa 110KA3aTeIn B
choTBeretrBHe ¢ M3ncknBaunaTa Ha 3PACPDL, TIII3PACPL u 11IPACTPY no nayuua
obsract 5., Texnuueckn Hayxu™ 3a 3aeMane Ha akajeMuyna aamiHoct LI Ipodecop™,
KAKTO ChejiBa;

* Ilo rpyna noxasarenu ,,A” — 50 Touku (u3uckyemn 50);

npuiobura OHC | Jlokrop®™ (mitoma Ne 33500/10.08.2009).

* I'fo rpyna nokaszarenn B — 110,71 Touxu (uznckyemu 100);

Ilpencrasenn ca 10 mayuny nybiauxaiuu B H3JaHKs, KOWUTO ca pedepupand u
MHIEKCHPAHK B CBETOBHO M3BecTHM 6a3m nainy ¢ Hayuua undopmaliysl.

+ o rpyna noxasarenu ,,[ ™7 253,26 Touxu (n3uckyemu 200);

[Mpencraseny ca 11 payuynu nmyGnuxalMy B M3Ialdsd, KOWUTO ca pedepupaii u
HIDICKCHPAaHH 1B cBETOBHOM3BECTHH §a3zu Jlaniyn ¢ HayuHa uudopManms. cbio 19
1IMyONHMKYBaHN B He ped)epupany CIIMCaHMs ¢ HAYUHO PELCH3HpaHCe.

» Ilo rpyna nokasareiau ,,J1“~ 397 touxn (u3nckyemn 100);

Orpaszenn ca obuwo 68 uurHpanus, xaro 31 OT THX ca B W3JAHMs, KOMTO Ca
pedepupany ¥ KHACKCHPAHK B CBETOBHOM3BCCTHH 6a3M JIAaHHU ¢ HaydHa HHpOpMalis
(310 rtoukn). B monorpaduu 13 (39 rouxu) u 24 wurupanus B He pedepupany
CHUCAHMS ¢ HAYYHO pencH3upane (48 TouKH).

* ITo rpyna noxazarenn ,,E“ — 160 touku (m3uckyemu 150);

CTLOTBETHO CLPLKOBOAMTEN Ha 4 YCIIEWHO 3aliTHid JOKTOpaHTH (80 TOUKM).
Yyactue B 4 nauponainny npoextd (40 Touky) u 2 MextynapoaHn (40 touxkn).

* [To rpyna nokasareny ,,2K“ — 235 touxu (usmckyemu 50);

B cparropereo ca paspaborenu 11 yueGuu mporpamu M 9 JIEKHMOHHM Kypea 3a
efickrpolen Kype Ha ofyueHue. PEKOBOACTBO Ha 7 YCNEHO 38 THIM JHILIOMaHTH
oT kouTo 6 ¢ OKC marucrsp.

« To rpyna nokasarenm ,,3° — 190 touxu (u3uckyemu 100},

Perycrpupano € | yuacTve B peJaki{OHHAa KOJACIUs ¥ 7 B OpPranM3audoHHH
KOMUTETH 3a nayunum ¢opyMu. OCLLUIECTBEHH ca 2 cmeimanusainm (ABCTpuS
Cnosenus). PLKOBOACTBO Ha 5 M yuacThe B 4 yHUBEPCUTCTCKH NIPOCKTA.

« Io rpyna noxasarenn ,,J* — 20 toukn (usucxkyemu 20)
O6uwAT 6poil TOUKA OT CLOTBETHUTE Mokasatenu € 141597 npu usuckyemu 770
TOYKM, KOETO HaJBHLUABA MUHHMAaJHWTE W3HCKBaHMA 3a 3aeMaHc Ha aKaaeMMuHa

JUrBKHOCT ,, I Tpodecop™ ¢ 645,97 Touxm.



3. O6wa XapakTepueTHKa Ha HAYHHOM3CIEI0BATEACKATA NPOAYKIHN Na
KanaM/IaTa:

B nacrosmma xonxype jgou. Kpacumunpa Jlo6pesa yuacrsa o6mo ¢ 40 nayunm
nyGnukamu, OT Tax 2] ca orpasenH B M3JaHMs, KOMTO ca pedepupann  u
HHACKCHpaHK B CBETOBHOM3BECTHH Gasa jannm ¢ wayuwa wndopmanus, a 19 ca
nybiunkysaum B He pedepupand crmcanms ¢ mayuHo peuewsupane. B3 or
yOHUKALMAITE € BOACLIL aBTop, B 12 ropw, B 12 TpeTu, B ocTanajinTe cleisall aprop.

Temarnuno M Karo CLABPKAHKE, CHLOTBETHO M KaTo ODOBIICHH NPUHOCH Ha
OCHOBATE H& YCTAHOBCHM 3aBUCMMOCTH, HAayUHOM3CHEAOBATENCKATA NPOAYKLMS  Ha
Karin/aTa MOXKe Jia ce rpynupa B CICIHUTE HAlTpaRiCHus::

3.1 Hoayuasane u xapakmepucmura Ha emepuuny macid, eKcmpakmu om
Ounku u noonpasku.

3 rosa manpasiaeHue, upe3 NPUITATAHE HA CHLBPEMEHHM AHANMTHYHM METOAHM W
araparypa ¢ ycradOBEH — KAQYECTBCHHUNT M KOJMUCCTBCH XHMHUCH CbhCTaB  Hd
CTEPUYHOMACTCHH NPOAYKTH, IOJIYYEHH OT pPACTHTEIHH CYPOBMHM C pasjiMueH
TEPUTOPHAICH NTPOMU3XOJ, CBILO H TEXHH CBOHCTBA.

B nopejuna ot myGiMKalMu ca OTPazeHH PE3YITATHTC OT HM3CHACJABANMS BLPXY
nnojlope Ha jupopactdiua munka (Rosa caning L.). Je(pyMHUPaHO ¢ BIMIHHETO Ha
TEXHOJIOTHYHHUTE HapaMeTpy — BHJL U KOHUEHTPAuMs Ha pazrBOpUIEs], TeMIIepaTypa,
XHAPOMOJY W TIPOABIKUTENHOCT Ha EKCTPAKLMATA BBPXY ChCTaBa Ha eXCTpaKkTHTe,
Onpeneneno € koauuecTBOTO Ha L - ackopfuHOBaTa KuceliuHa M ILOWIHMTE
BEINECTBA  BBB  BOJHM  €KCTPaKTW W BIMAHMETO  Ha TeMmicparypara o
[IPOABIKUTEAHOCTTA Ha Tipoueca. OrpejielieHl ca KOSPUIHUEHTUTE Ha AUQY3Hst, 110
OTHOIICHME Ha ChABPIKAHMETO HA TaHMHM, IIPU BOJHA EKCTPAKLIMA B 3aBUCHMMOCT OT
CTOMHOCTHTE Ha XBIAPOMOJYJI U TEMIIEpaTypa.

AHaJIM3UPaBO ¢ BAHUSHHMECTO Ha TEXHOJOINHUHMUTE (PAKTOpH IpHY NOAYYABaAHC Ha
CTaHONOBH €KCTPAKTH oT aMBa wmmunka (Rosa canina L.) ot paiiona na Kiocren/inn,
pekoaTa 2012 M ¢hOTBETHOTO CHIBPIKAHUE Ha OMOIIOIMYHO aKTHBHM BCLUECCTBA, KATO
ca ONpEACHCHM NOAXOAAIMTE CTOMHOCTH Ha Texuomornuuure daxropn. Hpes
PErPECHONHCH aHallM3 € YCTAHOBEHO BIAMAHHETO Ha TeMOepaTypa W NpOABLDKMTEIHOCT
Ha TIPoIIeca BLPXY ChABLPKAHUETO Ha aCKOPOMHOBATa KMCEIMHA NTPH 10j1y4aBaHeTo Ha
eTAaHOJIOBHUTE CKCTPAKTH OT INIONOBETE HA IIHIIKA.

OchilecTBEHA € KOJIMYECTBEHA ¥ KAueCTBEHa XapaKIepUCTUKa Ha NMEKTHHOBUTE
BEIECTBA B [HLIOJOBE, JIKOCIIM W CeMEHa B [B& BHUAA MIMIIKK: JHUBOpacTAILa (Rosa
canina) n Kyarusupana (,,Ilnouus-17), pexonra 2012 r. Mscnensan € JMIMAHUAT
CLCTaB Ha IU10[0Be W ceMena or wmnka (Rosa canina L.) n upenrtuuuupan
MACTHOKHUCECIMHHUAT ChCTAB.

B cepusi or nyGiaMKany{ ca OTPAasEHH PE3YNTaTHTE OT M3CICABAaHHA BHPXY
JAMBOPACTALL W KyJITUBHpaH Owirapcku Os1 puran (Origanum heracleoticum L.).
Onpeseneto e ChAbPKAHNETO Ha MOIU(PEHONHY CHEeAHHCHHS B €TAHONOBH CKCTPAKTH.



AHAIM3MPpAH € W KOJMMECTBEHMST M KAUCCTBCH ChCTAB HA ETEPUYHM Macia
MONYUCHH OT JMBOPACTAHL ¥ KyATHBUPaN Obirapckd Gs1 puran,

Mscneasann ca  chuserns u amera (pexoira 2017 u 2018r.) or ausopactsim
puran u nmcra (pexonta-2018 r.) or kysirusupan 65 puran (Origanum heracleoticum
L.). YCraHopeHO © BIMSHMETO Ha TEXHOJNOrHMYHM NapaMerpu BLPXY AoOHBa Ha
CTEPHYHO MACKO, CBLIKO M BBLPXY A00MBA M CheraBa Ha ETAHOJNOBM CKCTPAKTH OT
Oparapeku Gsn puran,

Fipoyuena e anTuMuxpoGHara akTHBHOCT HA ETEpHUHM MAcia W eTaHOoIOBM
excTpakrn o1 Osul purap cnopaMo Tect-mukpoopranusmu (Staphylococcus aureus,
Listeria monocytogenes u Escherichia coli ATCC 25922). JlokaszaHo e, 4e eTepHuiiire
Macja, Taka M EKCTpaKTHTE JFPOosIBARAT AHTHMUKpoOHA aKTHBHOCT  CHPIMO
M3CNE/IBAHHTE TECT-MUKPOOPTraHU3MH,

Hoxasanu ca BL3MOKHOCTHTE 3a NPUIIONEHHE Ha STEPUUHN MACHa i €TaHOJORM
excrpakTy or Owirapeky Osii purad npH IIpOM3BOJICTBOTO Ha  BApCHO IyHICHn
Ma1oTpaiiHK Koa6acH.

B3 nopenuna or nybiaMkanuyu ca 0TPazeHM M3CE/IBAHMATA Ha IIOLOBE OT KOITbLp
{(Anethum  graveolens L.). OCLHIECTBEHA € CPABHUTEIHA XapaKTePUCTHKA  Ha
CHCTABHTE Ha KOIThp C NMPON3X0oJl buarapus, Opaduus U PYMBHUS OTHOCHO JTHITHIHO W
NPOTEHHOBO CHIBNKAHHE H MHHEPAJIEH ChCTaB. AHAMM3MPaHM ¢a CTEPUYHN Macjd o1
KOILP C NPOU3X0JL B Bhjrapusi, NOJY4EHH OT PA3IHUHK 9acTH Ha PacTeHHETO (LBAT,
TpeBa W IUIOJ), KATO € YCTAHOBEH JOOGUBBLT CLOTBETHO H& MAacl0 M OCHOBHHIC
KOMITOHCHTH B NOJIYUYCHUTE MACTA OT CLOTBETHUTE YacTh Ha pacTenueTo. Onpeaelena
¢ ChIIIO AHTUOKCUJIAHTHATA W AHTUMHKPOOHATA aKTHBHOCT Ha ETEPUYHHTE Macia.

YcranoBena € Bp3MOXCHOCTTA 3a MPUJIOKEHHe Ha Maciia OT IJI0J0BE M TpeBa oT
KO B ChCTABA Ha KO3METHYHH TIPOAYKTH, K4TO ca pa3paboTeHH U ChOTBCTHHTC
pelenTypHH CLCTABH.

B enna nybnukauns ca OTpa3eHy pe3ylNTarure OT M3CISABAHWA  BhLPXY
BIMSHUETO HA OfIPEACICHH TEXHOJOTHYHK (aKTOpH BHPXY ChCTaBa Ha ANKOXOIHM H
NPONMICHIIMKONOBM €KCTpaKkTy oT naynosuus (Paulownia elongata).

3.2. Toniouzunnu, mepmoOUHAMHUHN PUINKOXUMULHE XAPAKMEPUCIUKU
Ha emepudni Macaa

Wacnenpauu ca GUIMKOXMMUYHHE (KOCOUUMEHT HA TIPEYYIBAHEC M OTHOCHUTC/IHA
ITBTHOCT), TEpMOAUHAMHYHY (eHepTust Ha I'ubcC, eHTasius, CHTPOIMs # CHEPIUA Ha
aKTUBMpaHe) ¥ TepMMYHH CBOHCTBa (TOTUTHHEH KaNaluTer, TOMIOIPOBOIMMOCT,
Koe(PMIMUEHT Ha TOIJIMHHEA IU(Y3Hsi) HA ETCPHUHM Macia.

AHaAM3UPaHO € MPOMUIIIEHO ETEPHYHO Maclo OT KOpPHaHILD (Coriandrum
sativien L)), xaro OCBEH XHMHYHMSL CBCTaB Ca ONpPEAC/IEHM TCPMOJMHAMUYIH H
TOTITAHHKE CBOMCTBA (TOILIMHGH KAITALMTET, TOIUIONPOBOAMMOCT, KOC(QUIMEHT Ha

T y3us).




Usciieapany ca TepMoJMUAMHYHNTE TEPMUUHU CBOHCTBA HA CTEPHUUNOTO
maciio or cannus (Salvia sclarea 1.) CHIO U HEFORWTE OCHOBHY KOMITOHEHTH.

OchinecTsena € KOMIDIEKCHA  XApaKTepucTHKa  Ha NEBAHAYJIOBO  MACHO ¢
Hpousxol bBbarapus, xaro ca onpejenenn GUIMKOXHMHYIH, TEPMOJAMHAMHUNH,
TEPMUYHH CBOMHCTBA.

KoM TOBA HanpaBieHue MOrarT Jia c¢ OTHECAT M CPOJHK M3C/ICHBAIMS HIPOREACHH
C OHPECICHM CHCTEMM BIJHOUMTEAHO M C YUaCTHE Ha CTEPHYHM MAacia, Karo
CTEPHYNO MACIO OT CANBUA-CTAHO-BOJIA, JIABAHAYJIORO MACI0-€TaHOi-B0/a, JIMHANMI
ALETAT-CTAHON-BO/IA,  JIMHAION-CTAHON-BOJA, DA3TBOPH OT KOPHAHABLP + erano)n,
MHAI0I -+ eraldon

C upesira 3a UPUIIOKEHUE B XPAHK Ca NPOBE/ICHH H3CHCABAHMS M BhPXY CBOHCTBA
Ha eMyJjicHu ot Turia M/B BIIIOMMTENHO W TakuBa ¢ NPUCHLCTBME B CLCTABA UM Ha
COEB M30JIaT, KaTO CTabKrIN3aTop.

3.3, Feomempuuna u eleKmponna cmpykmypa Ha OCHOGHH KOMRONEHMU 6
emepuydHu Macia

Heduuupann ca enexrpoHHara ¥ IeOMETpHYHA CTPYKTYpA Ha KapBOHd M
JHHAIONE Ha OCHOBATa Ha PYHKUMOHAIIHATA TEOPUS HA TABLTHOCTTA.

3.4. Beskonmarxmuu memoou npu anaiiu3 Ha xpanu

Paspaborena e cucremMa 3a KOMITIOTHPHO 3pECHHE upes3, KOSTO MOPAT Jla cc
HPOCTCAABAT NIPOMEHUTE B LIBETA HA PA3IMUHKR XPaHHTENHU NPOAYKTH npH obpaborka
¥ ChXpapcHMe. YCTAHOBEHM ¢a BB3MOMHOCTTAa 3a lipujaraHe Ha CHCTEMM 3a
KOMITIOTLPHO 3pEHUE TIPU ONIPEJEIHE Ha KONUYECTBEHOTO ChAbpKaHHE Ha MasHUHK

B CBHHCKOTO MCCO.

Ilpencrasenure nybnukauud ca oQOpPMEHM CLIVIACHO M3MCKBaHMATA  HA
U3JIaTEANTE, MHTEPNpETalMITa Ha pe3yJTaTUTE W ONPEACHCHHUTE 3aBHCHUMOCTH ¢
KOpPEKTHA, KaTO ChALPKAHMETO UM € B HANPABJICHHUETO Ha KOHKYpCa.

3a KauecTBOTO Ha Hayunute nybnuxanuu Ha moi. Kpacummpa [lobpesa ¢
noxazateneH M GakreT, 4e Te ca HuTUpaHu 68 nuTH, Karo 31 oT TAX ca B U3JaHud,
KOMTO ca pedepupaHy M HHACKCHPAHW B CBETOBHOM3BECTHH 0asu llaHHM € HayuyHa
uipopmans, 13 B MoHorpaduM M KONEKTUBHM TOMOBE M 24 uMTHpanui B HE

pedepupanm CITucantsg ¢ HayYHO pelieH3upaHe.

PpKkoBOJEHUTE OT KaHAMJaTa Hay4YHOM3CICAOBATCICKHM IMPOCKTH, KaTo
TEMATHKE M ChALPIKAHKE, M3LSLI0 ca OT NMPOQECHOHAHOTO HAIIPAB/IEHHE Ha KOHKYpCa
¥ 110 HayuHarta npofyieMaTHKa, 110 KOgTo T8 paboTH, ChOTBETHO: 3caenBaHus BLPXY
CHCTaBa U AHTUMHKPOOHMTE CBOMCTBA Ha €TepHYHM Macla OT OhJrapeky MOANPaBKU™
(norosop 2PTT/09.05.2012 roa.); ,,Texnojornyny u3cjie/BaHMg 3a II0JydaBaHEe Ha




APOMATHUHM  TIPOJYKTH o1 nogupansxu™  (noropep  SOTT/30.05.2016  rou)
»O00pyBane Ha naGopaTOPHs 34 AHAIM3 Ha XpaHu B panpapienue XpanuresiHu
TexHoJorun” (norosop 20V11/06.2013ron.); ,,M3cneasane BIUsHUCTO Ha apoMaTHUNIK
NPOAYKTH OT TOIPABKH BLPXY OKCHJIAHTHATAZ CTAGHIMOCT Ha PACTHTCHHW Macja®
(roropop 2 OTT/2022r0/.). Yuacrsa ¥ B HayuHus xojiexrus npu paspaborsane Ha 4
NMPoeKTa, KOUTO KaTo npobaeMaryka Chitlo ca OT NPoPecHOHANHOTO HANPABICHHE Ha
KOHKYpca.

4. OunexHxa Ha NEAArOrHYECKATa JeHHOCT HA KAHHAATA:

Hon. Kpacumupa obpesa u3pexia jJekuun no ydyebed njad Ha creuHaiHoCT
»» 1 EXHOJIOTHA Ha XpasuTe” 1o JUcuHIuimanTe: TexHoNorus Ha pacTure/IHMTe AUIHIN
M eTepuuHM Maciia (IopBa M Bropa yact); TexHonorus wa xiasda, xmnebHuTe M
cragkapcku u3aeaus (nLpea M Bropa wact); JlobaBku 3a XpauHTEIHHM NPOLYIKTH;
Censopen ananus; ITponecn 1 anapary (IrbpBa 1 Bropa uacr).

B craBropcrBo € chberaBurTes Ha yueOHMTE DNIPOrpaMM  Ha  M3BEKAAHMTE
JMCLMIUIMHH, BHHO OT IIpWIoKeHaTa crpaBka. HanMeHoBaHKeTo Ha JUCUMILIHHHTE U
CHLIBPIKAHMETO Ha JIEKIMOHHUTE KYPCOBE, HAIIBIIHO ChOTBETCTBAT Ha HayyHaTa objacr
Ha KOHKYypCa.

B npenonapareackara ¢ ACHHOCT KaHawjpaTa npuiara ¢hBpeMennyu Gopmu Ha
ofyuenue, Karo ca pa3paboTeHy JCKLMU 3a CNeKTPOHeH Kype Ha ofydedue 1o
MOCOUSHUTE AMCIMIUIMHK. HaydeHn pbroBoauTeN € Ha 7 YCHEIIHO 3aUIMTHIIN
JIMIIIOMAaHTH, oT Kouto 6 ot OKC |, Marucrsp®.

YyactBa B peanmsupanero Ha 4 00pa3oBaTCIHM INPOEKTa (PMHAHCHPAHH  OT
OnepatuBHa nporpama ,,PasBuTHe Ha UYOBEHIKUTE pecypcH”, ChQUHAHCHPaHA OT
Enponeickus conualies Goua Ha EBporneHCKMs Chio3.

5. OcHOBHH NPHHOCH:

HayuHouscnenoBarenackara JeHHOCT HA KaHaujara, oTpaseHa B ny6Gaukauumnre,
OCHOBHO €€ XapaKTepu3upa ¢ NPHHOCH, KOMTO NpEJCTABINBAT HOBOCT 3a HayKara,
chlIO 00OraTARAT CHLINECTBYBAIUMTE 3HAHMS, H4aCT OT TAX Ca C BBIMONKHOCTH 33
MPUIOHKCHHIE B NPaKTHKaTa:

5.1. Hosocm 3a naykama:
~ 3a npbB NBT € JAeQMHUPAHO ChIBPKAHUETO Ha NONMGECHONHM CLEAUHCHMA B

JMBOPACTALL W KynTusupan Onarapcxu Osu1 purad (Origanum heracleoticum L.).
~VeraHoBeHH ca upes OyHKUMOHATHATA TEOPHS Ha IVIBTHOCTTA FEOMCTpHYHATA U
€JIEKTPOHHA CTPYKTYPa Ha KapBOHA K JHHA0A.

_VETaHOBEHO €, Ye B eTAHOJNOBM eKCTpakTH oT Oan puran (Origanum heracleoticim
L.) cnen xparxorpaiino UV-B ofmpuBane ce pa3BHBAT dHTHOKCHAAHTHM 3allHTHH
MEXaHM3MH 33 OTCTpaHABaHe Ha CBOGOHUTE pajuKan/cTpeca.



3.2. Obo2amagarie Ha coUECMEYSAU{IL SHANUN:
~ JleGmunpan e cheranbT Ha erepUUNM Macla NOJYNEHH OT PAINUHH YacTH (BT,
TPEBA W 1I01) OT Konnp (Anethum graveolens L.), kato € yeTaHOREHO, He ETEPUUH HTE
Macia OT HauszeMmuara Maca (Tpesa) M IUIOJOBETE Ha KOnbpa o7 palona na c.
FaspanyioBo  CpabLPIKAT 3HAUMTEIRE KONHYCCTBA MeTHAXaBruKod (32,90 — 62.96 © o),
KOCTO € OCHOBAHHE )1 CC PAsIeNIa KaTo HOB METHIXABHKOJIORB XeMOTHIL.

= YCTQHOBEHO €, U¢ Hal3eMHHM 4acTu Ha Ownarapckus Gan puran (Origanum
heracleoticum L.), ca Gorarm Ha CTrCPHUHO MACIO, CHADPKALIO APOMATHMTC
ChCAMHCHHS KapBAKPOJI M THMOJI, KOMTO 06YCHaBiT CBOHCTBATA MY,

— Omnpesenen € KAaYGCTBCHHAT KM KOJMYECTBEH CLCTAB HA  KOMITOHCHTUTE B
OBLIrapeKo JaBaHRYIOBO €TEPHUHO MACIIO, CHOTBETHO: HHamun anerar (26,19%), B3-
mauagon (21,39%), B-xapuodmien (6.80%), (Z)-B-ouumen (6,78%), teprnnen-4-o
(5,01%) , napampynon auerar (4,39%), (E)-B- ouwmmen (3,02%), (E)-B-dpapnesen
(2,73%), 1-oxren-3-un-anerar (2,65%) n a- reprmneon (2,36%).

~  YCTanoBeHHM ca TNOAXOJSIIHTC TEXHONOIMUHA NApaMerpd.  XHAPOMOLY,
TeMIIepaTypa U NPOALIKHTEIHOCT NPU CKCTPaKIMg Ha TUIOJOBETC Ha JMBa JUHMITKA
(Rosa canina L.) ¢ pazrsopuren eranos. Onpeaenen ¢ KOehUIHCHTRT Ha MOJICKYIIHA
JUQY3US TPH SKCTPAKLKS ¢ BOJA.

— Jledunupan e cheTaBbT Ha INIOAOBE OT KON (Anethum graveolens L.) ¢ pasavuen
[POU3X0/, KATO € YCTAHOBEH M MaCTHO KHCEIIMHHMAT ChCTaB Ha JUnyaHarTa (ppaxiius,

— Onpejenex € JMIIMIHUS ChCTaB, ChIO M NEKTHHOBUTE BELLECTBA HA INIONOBC HA
munka {Rosa canina L..).

— 3a IThPBHU ITBT €A ONPEACNCHH TOINIOPUIUYHA W TEPMOAMHAMHYHH CBOHCTBA Ha
OLIArapcky €TEPHUYHM Maclia OT KOpHaHAbp, NaBaiayna i CalnBust.

~ YcraHoreHa € aHTUMMKpOOHOTO JIEHCTRUE Ha E€TEPUYHUTE Macia W CTaHOJIOBH
eKCTpaKT 0T Obarapcku 081 purad M aHTHOKCHJIAHTHATa W aHTMMMKpoOHara
AKTHBHOCT HA THPrOBCKM €TEPMYHKM MACia OT TpeRa W HIIOJ0BE Ha KOIILD.

5.3. C ev3modicnocmit 3a RPUAONCEHUA 6 NPUKIMUKAMA:
~ YeraHoseHy ca BL3MOKHOCTHTE 3a BJlaraHe Ha CTePHYHO Maciko u CTaHOJ0B
ekcTpakr or Osn puran (Origanum heracleoticum L.) B ¢bCTaBa Ha MaJOTPalHM
konbacy u Macio oT konwnp (Anethum graveolens L) B ChCTaBUTE HA KO3MCETHYHH
NPORYKTH.

— Orpefienien € TEOPETUUYHHAT M JAcHcTBUTENeH Opoil Tapeliku 3a KOX0balWoilia
KOJIOHA, NIpepadoTRaina JCCTUNalHOHHH BOJH OT KOMED.
~ Cp3najleHa € CUCTEMa 3@ KOMIIOTBPHO 3PEHHUE 32 OLEHKA KayeCTBOTO Ha MCCOTO U

MECHH HNPOAYKTH 110 HBCTOBH [IPH3HALH.

I"ipunonceHa’ra KLM JIOKYMCHTAUMATa aBTOpCcKata CIipaBKa 3a MPHHOCHTE, Karo
ChlALpIKaHue OTpassiBa H € B ChOTBCTCTBUC v PEIYATATHTC orT

HaYYHOH3CJICAOBATC/ICKATA JTeHHOCT Ha KaHAKaaTa, KOSTO M3LAJI0 [IPHEeMaM.



6. Kpnrununn 3abesexicn:
FsimaM kpuTuusK 3a0e1eKKH U PenopLKH.

JAKNIOYEHHUE

Hpeacrapenure 1o KoHKypca HayyHa BPOJYKLIMSL MW A0KA3aTeNCTBEHA
JoKyMeHTauus or jgou. A-p Kpacumupa JloOpesa, xaro o0eM, Chibpkauve u
KAUCCTBEHH XapaKTepuCTHKKW € B IThJHO CLOTBETCTBHC € M3UCKBAHMSTE 34
nHaykomerpuunute noxasarend na 3PACPL w Ilpasunuuka 3a npuwiarane pa To3u
3aKOH 34 3aeMaHe Ha akajieMuyHa JursikHocT ,lIpodecop™.

MsnbaseHy ca cblllo M JONBAMKTCHHMTE KpuTepuu or llpasuinvxa na
Tpakuiickn ynusepcurer, Cr. 3aropa 3a npuiarane na 3PACPb, suano or ananusa u
XapakTepHCTHKATa Ha MATCPHANWTE, OTpasaBally  HayaHouscielosarcickara i
yucOuara AeHHOCTH Ha KaHxHjara.

B13 ocHOBa Ha 3ano3HaBaHETO € IpEACTaBEHATa HAy4Ha [PONYKIMS U
[IPHHOCH, OLEHKATa MU € IONOKMTEIHa M HAMMpaM 3a OCHOBATENHO Ja [PEuToNKa
nou. ja-p Kpacumupa XKemsiskosa [loOpepa jia 3zaeMe akaleMuaHata JUTBKHOCT
“Ilpodecop® no ,,TexHonorus wa xpauute”, Hayuna obnact 5. TexHHuecKn HayKu,
npothecHoHanHo Hanpaejiedue 5.12. XpanuTeniu TeX OO HH.

Mara: 24.10. 2022 r. Penensent:
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In connection with the competition for the occupation of the Academic Position
HProfessor on Food Technology,
Professional field 5.12. Food technologices,
Field of higher education 5. Technical sciences
announced in the State (m/.c,lle issue 41/03.06.2022

Candidate: PhD Professor (Associate) Krasimira Zhelyazkova Dobreva

Reviewer: Prol. Dr. Dimitar Georgiev Hadjikinov, Member of the ‘;cientiﬁc jury
approved in accordance with Order No 2375/26.07.2022 of the Rector of Trakia
University, Stara Zagora.

According (o the announced competition, the only candidate is Phi) Professor
(Associate) Eng. Krasimira Zhelyazkova Dobreva. The materials with which Assoc.
Prof. Krasimira Dobreva participated in the competition in terms of volume, content and
method of arrangement, correspond to the requirements of the LDASRB and the Rules
of the Trakia University for conducting procedures for filling the academic position
"Professor”. The submitted accurately completed documentation and attached
evidentiary materials reflect the scientific research activity, teaching and learning work,
as well as other activities of the candidate corresponding to the announced competition.

1. Biographical data and professional realization:

Assoc. Prof. Krasimira Dobreva graduated from the Higher Institute of Food and
Flavor Industry (now University of Food Technology) in Plovdiv in 1986, majoring in
"T'echnology of vegetable foods and flavor products", specialization "Technology of
vegetable fats and essential oils" with the Master's degree. In the same year, she started
working at the Institute of Rose, Essential Oil and Medicinal Crops, Kazanlak. Since

1992, she has been a teacher, holding the position of deputy. director of the Vocational
High School of Food Technology and Tourism - Yambol. After a competition in 2001
she was appointed as an assistant at Trakia University, Stara Zagora, Faculty of
Engineering and Technology. Obtained the educational and scientific degree "Doctor”
in 2009 after successfully defending a dissertation on ,,Technological studies of extracts
from the spices - black pepper (Piper nigrum L.), cumin (Cuminum cyminum L.) and
coriander (Coriandrum sativum L .)" in the scientific specialty "Technology of animal
and vegetable fats, soaps, essential oils and perfumery-cosmetic preparations”. Acquired
the academic position Associate Professor in 2012,



2. General deseription of the materials presented:

To participate in the current competition, Assoc. Prof. Krasimira Dobreva has
submitted materials on the implementation of the quantitative and qualitative group of
indicators in accordance with the requirements of the LDASRB, IRLDASRB in
scientific field 5. "Technical Sciences" for occupying the academic position
"Professor”, as follows:

* Indicator ,,A*-50 points (required 50p.) - obtained PhD degree (diploma
No. 33500/10.08.2009).

* Indicator "B" - 110,71 points (required 100p.) - 10 scientific publications
are presented in publications that are referenced and indexed in world-
renowned scientific information databases.

¢ Indicator "I'" - 253,26 points (required 200p.) - 11 scientific publications
in publications that are referenced and indexed in world-renowned
scientific information databases are presented, as well as 19 published in
non-refereed peer-reviewed journals.

e Indicator "JI" - 397 points (required 100p.) - A total of 68 citations are
reflected, 31 of which are in publications that are referenced and indexed
in world scientific information databases (310 points). In monographs 13
(39 points) and 24 citations in non-refereed peer-reviewed journals (48
points).

e Indicator ,J2* - 160 points (required 150p) - co-leader of 4 successfully
defended PhD students (80 points). Participation in 4 national projects (40
points) and 2 international (40 points).

e Indicator ,,2K“ - 235 points (required 50p) - 11 study programs and 9
lecture courses have been developed in co-authorship for an e-learning
course. Management of 7 graduates who have successfully defended their
diplomas, 6 of whom with master's degree.

¢ Indicator ,,3“ - 190 points (required 100p) - 1 participation in an editorial
board and 7 in organizing committees for scientific forums were
registered. 2 specializations were carried out (Austria and Slovenia).
Management of 5 and participation in 4 university projects.

e Indicator ,,M* - 20 points (required 20p).

The total number of points from indicators is 1415,97 out of a required 770
points, which exceeds the minimum requirements for occupying the academic position
"Professor” by 645.97 points.



3. General characteristics of the applicant's research and applied activities:

Assoc. Prof. Krasimira Dobreva participated in the current competition with a
40 scientific publications. 21 from them are reflected in publications that are referenced
and indexed in world-renowned scientific information databases and 19 are published
in non-refereed peer-reviewed journals, In 3 of the publications she is the first author,
in 12 the second author, in 12 the third author, in the rest the following author.

Thematically and in terms of content, respectively, and as generalized
contributions based on established dependencies, the candidate's research output can be
grouped into the following areas:

3.1 Preparation and characterization of essential oils, extracts of herbs and
spices

In this direction, by applying modern analytical methods and equipment, the
qualitative and quantitative chemical composition of essential oil products obtained
from plant raw materials of different territorial origins, as well as their propertics, were
determined.

In a series of publications, the results of research on {ruits of wild rosehip (Rosa
canina L.) are reflected. The influence of the technological parameters - type and
concentration of the solvent, temperature, hydromodule and duration of the extraction
on the composition of the extracts were defined. The amount of L-ascorbic acid and
tannins in aqueous extracts and the influence of temperature and duration of the process
were determined, Diffusion coefficients were determined, in refation to the content of
tannins, during aqueous extraction, depending on the values of hydromodulus and
lemperature.

The influence of technological factors in the production of ethanol extracts of
wild rosehip (Rosa canina L.) from the region of Kyustendil, harvest 2012 and the
corresponding content of biologically active substances were analyzed, and the
appropriate values of the technological factors were determined. Through regression
analysis, the influence of temperature and duration of the process on the content of
ascorbic acid in the preparation of the ethanol extracts from the roschip fruits was
determined.

Quantitative and qualitative characterization of pectin substances in fruits, husks
and seeds of two types of rose hips: wild (Rosa canina) and cultivated ("Plovdiv-1"),
2012 harvest, was carried out. The lipid composition of fruits and seeds of rose hips
(Rosa canina L.y and the fatty acid composition was identified.

The results of research on wild and cultivated Bulgarian white oregano
(Origanum heracleoticum L.) are reflected in a series of publications. The content of
polyphenolic compounds in ethanol extracts was determined.

The quantitative and qualitative composition of essential oils obtained from wild
and cultivated Bulgarian white oregano was also analyzed.

Inflorescences and leaves (2017 and 2018 harvests) of wild oregano and leaves
(2018 harvest) of cultivated white oregano (Origanum heracleoticum L.) were studied.



The influence of technological parameters on the yield of essential oil, as well as on the
yield and composition of ethanol extracts of Bulgarian white oregano, was established.

The antimicrobial activity of essential oils and ethanol extracts of white oregano
against test microorganisms (Staphylococcus aureus, Listeria monocylogenes and
Lscherichia coli ATCC 25922) was studied. Both essential oils and extracts have been
shown to exhibit antimicrobial activity against the tested test microorganisms.

The possibilities of applying essential oils and ethanol extracts of Bulgarian white
oregano in the production of cooked and smoked short-lived sausages have been proven,

In a series of publications, studies on fennel fruit (Anethum graveolens L.) have
been reported. A comparative characterization of the compositions of fennel originating
in Bulgaria, France and Romania was carried out regarding lipid and protein content and
mineral composition. Fennel essential oils originating in Bulgaria, obtained f(rom
different parts of the plant (flower, grass and fruit), were analyzed, and the yield of oil
and the main components in the obtained oils from the respective par(s of the plant were
determined. The antioxidant and antimicrobial activity of the essential oils was also
determined.

The possibility of applying oils from fruits and fennel grass in the composition
of cosmetic products has been established, and the corresponding formulations have
been developed.

In one publication, the results of studies on the influence of certain technological
factors on the composition of alcoholic and propylene glycol extracts of paulownia
(Paulownia elongaia) are reflected.

3.2 Thermophysical, thermodynamic physicochemical characteristics of
essential oils

Physicochemical (refractive index and relative density), thermodynamic (Gibbs
energy, enthalpy, entropy and activation energy) and thermal properties (heat capacity,
thermal conductivity, thermal diffusion coefficient) of essential oils were investigated.

Industrial essential oil from coriander (Coriandrum sativum L.) was analyzed,
and in addition to the chemical composition, thermodynamic and thermal properties
(heat capacity, thermal conductivity, diffusion coefficient) were determined.

The thermodynamic and thermal properties of salvia (Salvia sclarea L.) essential
oil and its main components were investigated.

A complex characterization of lavender oil originating in Bulgaria was carried
out, and physicochemical, thermodynamic, thermal propertics were determined.

Related research carried out with certain systems, including with the participation
of essential oils, such as salvia essential oil-ethanol-water, lavender oil-ethanol-water,
linaly] acetate-ethanol-water, linalool-ethanol- water, solutions of coriander + ethanol,
linatoo!l + ethanol.

With the idea of application in food, research was also conducted on the
properties of emulsions of the F/W type, including those with the presence of soy isolate
in their composition, as a stabilizer.



3.3 Geometric and electronic structure of major components in essential oils
The electronic and geometrical structures of carvone and linalool have been
defined based on Density Functional Theory.

3.4 Non-contact methods in food analysis

A computer vision system has been developed through which the color changes
of various food products during processing and storage can be tracked. The possibility
of applying computer vision systems in determining the guantitative content of fat in
pork has been established.

The presented publications are designed according to the requirements of the
publishers, the interpretation of the results and certain dependencies is correct, and their
content is in the field of of the competition.

The quality of Assoc. Prof. Krasimira Dobreva's scientific publications is also
indicative of the fact that they have been cited 68 times, 31 of which are in publications
that are referenced and indexed in world-famous databases with scientific information,
13 in monographs and collective volumes and 24 citations in non-referced peer-
reviewed journals.

The research projects led by the candidate, such as subject matter and content,
are entirely from the professional direction of the competition and the scientific issues
on which she works, respectively: "Research on the composition and antimicrobial
properties of essential oils from Bulgarian spices” (contract 2OTT/09.05. 2012);
"Technological research for obtaining aromatic products from spices” (contract
S5OTT/30.05.2016) "Equipment of a laboratory for food analysis in the direction ol Food
Technologies" (contract 20YT1/06.2013); "Investigation of the influence of aromatic
products from spices on the oxidant stability of vegetable oils" (contract 2 F1'1/2022
year). She also participates in the scientific team in the development of 4 projects, which,
as an issue, are also from the professional direction of the competition.

4. Assessment of the pedagogical activity of the candidate:

Assoc. Prof. Krasimira Dobreva gives lectures on the curriculum of the speciaity
"F'ood Technology” in the disciplines: Technology of plant lipids and essential oils (first
and second part); Technology of bread, bakery and pastry products (first and second
part); Food additives; Sensory analysis; Processes and Apparatus (first and second part).

She is a co-author of the curricula of the displayed disciplines, as can be scen
from the attached reference. The name of the disciplines and the content of the lecture
courses fully correspond to the scientific field of the competition.

In her teaching activity, the candidate applies modern forms of training, and
lectures have been developed for an electronic training course in the specified



disciplines. She is the academic supervisor of 7 graduates who have successiully
defended their diplomas, of which 6 are from OKS "Master".

Participated in the implementation of 4 educational projects financed by the
Operational Program "Development of Human Resources”, co-lnanced by the
European Social Fund of the Lluropean Union.

5. Main contributions:

The candidate's research activity, reflected in the publications, 15 mainly
characterized by contributions that are new {o science, also enrich existing knowledge,
some ol them have opportunities for application in practice:

5.1. Novelty for science

~The content of polyphenolic compounds in wild and cultivated Bulgarian white
oregano (Origanum heracleoticum L.) has been defined for the first time.

~The geometric and electronic structure of carvone and finalool were established
by the Density Functional Theory.

~Fthanol extracts of white oregano (Origanum heracleoticum L.} alter shorl-term
UV-B irradiation have been found to develop antioxidant defense mechanisms (o
scavenge free radicals/stress.

5.2. Enrichment of existing knowledge:

~The composition of essential oils obtained from different parts (flower, grass and
(ruit) of fennel (Anethum graveolens L.) was defined, and it was established that the
essential oils from the aerial mass (grass) and the fiuits of fennel from the area of the
village of Gavrailovo contain significant amounts of methylchavicol (32.90 — 62.96%),
which is a reason to consider it as a new methylchavicol chemothene.

—It has been established that aerial parts of the Bulgarian white oregano (Origanum
heracleoticum L.) are rich in essential oil containing the aromatic compounds carvacrol
and thymol, which determine its properties.

~The qualitative and quantitative composition of the components in Bulgarian
Javender essential oil was determined, respectively: linalyl acetate (26.19%), (-linalool
(21.39%), p-caryophyllene (6.80%), (Z)- B-ocimene (6.78%), terpinen-4-ol (5.01%),
lavenderol acetate (4.39%), (E)- p-ocimene (3.02%), (B)- -farnesene (2.73%), 1-octen-
3-yl-acetate (2.65%) and o-terpineol (2.36%).

—The appropriate technological parameters werc established: hydromodule,
temperature and duration in the extraction of wild rosehip (Rosa canina L.) [‘"rLllits with
ethanol solvent. The molecular diffusion coefficient during water extraction was
determined. .

~The composition of fennel fruits (Anethum graveolens L.y of different origins was
defined, and the fatty acid composition of the lipid fraction was also determined.

~The lipid composition, as well as the pectin substances of rosehip (Rosa canina
L)) fruits were determined. _

_For the first time, thermophysical and thermodynamic properties of Bulgarian
essential oils of coriander, lavender and sage have been determined.
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