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Coraacuo 3anosea Ne 2375 or 26.07.2022 r. Ha Pextopa Ha Tpakuiicku yHUBEpPCHUTET Ip.
Crapa 3aropa, cbM onpeeneH 3a 4ieH Ha HayuHo sKypH, a ¢ pellleHne Ha 3acejaHue Ha HayuHoTo
kypH ([Tpotokon ot 15.09.2022 r.), cbM M30paH 1a M3rOTBs CTAHOBULUE [0 TPOLEYPA 32 3aeMaHa
Ha aKkaJeMH4yHaTa JTbIKHOCT ,mpodecop™ no TexHonorus Ha xpanute, B OOnacT Ha BUCLLETO
obpazosanue: 5. TexHudyeckd Hayk, marematvka W HHQopmaTtuka, [IpodecronanHo
nanpasienue 5,12 Xpanutensau texHoaorud Ha OTT, cernacHo o6sBa B /IbpikaBeH BECTHHUK, Op.

41 o1 03.06.2022 1.

E/IMHCTBEH YYacTHHK B KOHKypca 3a mpodecop e noueHT A-p Kpacumupa XKenaskosa

JloGpera, PrkoBojinTen kateapa Xpanurenuu texnonoruu, @axynrer ®TT.

IlpencraBeHuTe JOKYMEHTU BBB BPb3Ka € KOHKypca ¢a B ChOTBETCTBHE CBC 3aKoHA 3a
Pa3BUTHE Ha aKajeMH4YHHUs cbeTaB B Penybnuka bearapus (3PACPE), lNpapunuuka 3a npunarase
nHa 3PACPD u [IpapunHuKa 32 pa3BUTHETO HA aKaJIEMUYHUA CbCTaB B TpakuiCKH YHHBEPCHTET —

rp. Crapa 3aropa.

1. Kparka TBOpYecka dOmorpadust

Jouenr a-p Kpacumupa XKensskosa Jlodpera e pojeHa B c. Jlozapero, bypracka o6acr.
IIpes 1986 r. 3aBbpiiBa BUCIIETO CH 00pa30BaHME KATO MHIKEHEP-TEXHOIOI, MArHCTbp B
VHHUBEPCUTET 10 XPAHUTEIHU TeXHOI0TUM, Ip. [Tnoeaus. Tlpes 1995 r. npunodusa neparoruyecka
crnioco0HoCT B Pycencku yausepeutert ,,A. Kpruer™. [Ipes 1997 roa. cneumanusnpa .,CbBpeMEHHH
JMIAKTHUECKU TEXHOIOrMU® u anriuicku rpes 2005 rox. B Tpakuitcku Yuusepcurer, rp. Ctapa
3aropa. [pe3 2009 rog. samuTasa goktopcka aucepranms B YXT. Or 1986 no 1992 roa. pabotu
B MHCTHTYTA 110 pO3aTa, ETepPUYHO MACJIEHUTE H JIeKapCTBEHH KyNnTypH — rp. Kaszanmbk, ot 1992
10 2001 roj. — & [Npodecronanna ruMHa3Usl N0 XPaHHUTENHH TEXHOIOTUU U TYpU3bM B MO0,
npe3 nepuoaa 2001-2012 roa. — 8eB @TT , rp. Ambon, ¢punuan va TY — rp. Crapa 3aropa. Ot

2013 roa. gocera € JOUEHT, PBKOBOAMTEN KAT. ,, XPAHUTEIHM TEXHOJOMHMH™ B ChIUUA GaKyTer.

2. O0mo onmcanie HA NMpeACTABEHUTe MATEePHAJIH 110 HAYYHATA JeHHOCT



HayynaTa nponykuys Ha KaHAKMATKATa BKJIIOYBA CJCTHUTE MATepHAIIM:
- nyOaMKauvM 3a npujo0MBaHE HA HAYYHATa CTeneH ,,a-p* - 8 op.
- nyOnMKauuM 3a akaeMHYHa ATBKHOCT ,, J0LUeHT — 13 cratuu, 9 oknasa B
MENAYHAPOJIHH U 3 JIOKJIaJ]a B HAITHOHATHH KOHQepeH K.
- yyebuu nocodus —2 6p. /1. Tectore o xumust; 2.PbKOBOACTRO 3a naBopaTopHu
VIIPaXKHEHHs/ .
3a yuacTHeTO B KOHKypca 3a npogecop, nou. A.p Kp. HoGpera npeactass 40 HayuHu Tpyaa,
‘ot kouto 21 ca unaexkcupanu Web of Science w/unm Scopus. 32 6p. ca B ChaBTOPCTBO C
JOKTOPaHTHUTE HAa KOWTO KaHJWJaTKaTa € €MH OT HayYyHWTE PhbKOBOAUTENH. 16 Op. OT cTaTuuTe
€a B CIMCaHKs ¢ UMIIAKT GaKTOp MM UMNAKT PaHr.
[To Hay4yHuTe Tpyj0BE ca OTKpUTH 66 LKTaTa, B T.4. B MEKAYHApOAHU pedepHpaHH
cnucanud — 31 Op. ; B MoHorpadguu — 13 Op. ; B HepedepHpanu criucanus ¢ peueHseHt — 24 op.
ITurupanus B Web of Science u/uinu Scopus — oTkpuTH ca 29 uurara, Kato ca LIHTHPaHH

13 6p. nyOnuKaum.

HaykoMeTpH4HH NMOKA3ATETH
OOGuusT Gpoit TOYKH, ChIIIACHO NMPEJICTABEHATA HAYYHA TIPOAYKIMS € KAKTO Cle/Ba:
- [Tlokasaren Al. Jfucepranumonex tpya — S0 1.
- Tlokazaren B3. XaOunurauuoneH tpya uau monorpadus — 110,71, npu uzuckpanel 00 1.
- Tlokasaren ['7. [Tybnukauuu — 253,26 T. , HeoOxoaum MUHMMYM — 200 T.
- Tlokazaren JI. Lutupanusa — 397, npu uzuckeanus 100,
- Tlokasaren E. Cyma ot mokazarenu/ 16-28/ - 160 1. npu HeoOxoaumu 150.
JloOBbJIHHTETHH H3UCKBAHHS
ITokasaren XK /cyma ot 29-32/ - 235, npu uzuckeane 50 T.
[Tokazaren 3 /cyma ot 33-42/ - 190, npu usucksane 100.
[Toxazaten U /nok. 43/ - 20, npu uzucksane 20.
IMTo BeHuKH 321bJGKHTEHH HAYKOMETPHYHH IOKA3ATe/H, KAH/IHJATKATA OTrOBaps Ha
H3HCKBAaHHSTA HAa KOHKYpca 3a mpodecop.
3. YueOHo-mpenoaaBaTesicKa JeiHOCT
[pe3 yuebnara 2020/2021 roa. mou. a-p Kp. JloGpesa ¢ uena nexuuu no 8 AMCUMIIIMHK:
flpouecn v anapatu | — a yact 45 u,Il-pa yact — 45 4 ; TexHONOrUs Ha PACTUTECIHUTE TUITHAN U

eTepuuHHUTe Macna — 1-a wacT 45 4, [l-a yact — 45 u; TexHonmorus Ha xnsba, xiebHWUTE W



claaKapcku uzgenus I-a yact — 67 u, ll-a wacr 45 u; JloGasky B XPaHUTCITHUTE MPOAYKTH - 22 u,
Censopen ananus - 30 4 /o6mwo 344 u/. IIpe3 2021/2022 rox. ca yerenu CIIEHHTE JIEKLIMH:
[Iponecu u anapatu [ —a wacr - 45 4, [I- a yacT - 45 y ; Texnonorus Ha pacTuTenHuTe UMUK U
CTepuyHUTEe Macna — [-a vact - 41 4, Il-a yact — 45 4; TexHonorus na xns0a, XaeOHUTE U
Cnankapeku usnenus I-a gact — 61 4, II-a yact — 9 y ynpaxkHeHus, JIo0aBKu B XpaHUTEIHUTE
npoaykru - 21 4, ; Censopen anamus - 30 4 /06110 286 u Jekumu 1 9 u YIpaKHEHUsI/.

4. Hay4nm W Hay4HO NPHJIOKHH PHHOCH HA TPyJOBeTe MPeICTABEHH 3a

y4Jacrue B KOHKypca

IlpuHocuTe Ha HayyHuTe TPyZOBE MOTaT Aa OBAAT 0000IIeHM B CIEJHUTE OCHOBHH
HamnpaBJIeHHU:

1. ®uroxuMUYHA XAPaKTEPUCTHKA M TEXHOJIOTHUHM H3C/ICTBAHMS HA €TEPUYHU Macia H
excrpakt /I" 1, 4,5,7, 8.3,8.4,8.6, 8.7, 8.8, 8.12, 8.17/.

2. XMMHYEH CBCTaB, OMOIOTHYHA AKTHBHOCT W NPUIIOKEHNE HA ETEPUYHO-MAcCIeHU
exctpaktu /N2, .3, 7.6 -1".11,T.13,".17/.

3. OU3NKOXUMHYHH, TEPMOIMHAMUYHH U TOIIOYU3MYHM XaPAKTEPUCTHKH Ha GbArapcku
€TCPUYHN Macno U koMnoHenTu /B.4 — 6, B.4.9,10,1° 7.9, I'8.16, 18./

4. I'eomeTpHyHa U elIeKTPOHHA CTPYKTYPa HA OCHOBHMTE eJIEMCHTH Ha eTepUYHHUTE Macha
B 4.1.2.4.

5. Mznonspane Ha Gbp3u ¥ KOHTAKTHH METOJIH 3a aHAJIU3 Ha xpanu /T°.8.1,2,15/.

6. CeolicTea M edekTHBHOCT Ha emysncun /B4.7,8/

Hay4nnre npudocH ca ciexHuTe

1. Onpejienena ¢ reoMeTpudHATA U EIEKTPOHHA CTPYKTYPA HA KAPBOHA M THHATONA
/B4.1,2/.
2. OrpeieIeHo €ChABPKAHUETO HA ITONH(EHOTHU CHEANHEHUS B 5T pHUraH ¥ HEroBU

excrpaktu /T.5/.
3. WsciieBana e aHTHOKCHIAHTHATA CTA0MITHOCTHA 61 puran cien YB obnbusane
/7.6

Haylmo-npu.uomﬂﬂ"re IIPHHOCH €a CJeJJHHTE:

1. MscrensaHo e ChIbPIKAHHETO M CHCTABA HA €TEPHYHM MACTa OT xomwp /T" 7.2,3,8/,

Osn puran /T.7.7/.



2. M3crnenpaH e CHCTABBT B IIPOLECA HA EKCTPAKLMS HA MJ0J0Be OT AuBa wunka /T’
7.1/, naynosuus /T".8.3/, 651 puran /1'8.1/,I".9/.

3. Hscnexsana e pUTOXMMHYHATA XapPaKTEPUCTUKA HA KOIIbP OT PasjiMyeH MPOM3X0J
/T .4/, croiicTRaTa HA NeKTHHA OT mMnka /I'8.4/, niunuaHus ¢beTaB Ha MI0A0Be oT mumnka /I” 8.12/.

4, TlpoyyeHu ca CBOWCTBAaTa Ha €TEPUYHM Macia W 0OOraTeHH eKCTPaKTH,
TornodusnuHM nokasarenn /B.4.3, 9, T' 7.9/, dusukoxumuunu noxasatenu /8B 4.6, I’ 8.18/,

aHTUMHMKpOOHa akTuBHOCT Ha Ostn puran /I" 7.10/.

I pH.10XKHE IPHHOCH

1. OnpejeneHy ca XapakTepPUCTUKUTE HA TEOPETHYHUTE TAPEJIKH MPU JECTUNALNS HA
eKCTpaKLMOHHH Bo M 0T korrsp /I 8.14/, Biarane Ha apoMaTHUHM NPOAYKTH OT OsiJ1 pUTaH U KObP
B XpaHUTEIHH U Ko3MeTH4HH npoaykTu /I 8.15, B 4.7,8,/.

2 HM3cnensanu ca xapakTepucTHKUTe Ha emyncun /B 4.7.8/.

3 Wsrpajena e cicrema 3a H3MEpBaHe Ha L[BeTa Ha HeXoMoreHHu xpanu /I" 8.1,2/.

4. HspaboTena ¢ npe3eHTallHOHHA CHCTEMA 32 KOMIIOTHPHO 3pEHKE NpH 00y4YeHHe Ha

CTYJEHTH OT Crienuantoct ,, TexHonorus Ha Xpanure* /I" 8,11/.

3AKJIOYEHHE

B13 0CcHOBa Ha NPEIOCTABEHUTE MATEPHANH 110 O0SABEHMs KOHKYPC, CYUTaM ue Jo0L. I-p
Kpacumupa K. JloGpeBa oTropaps Ha BCMYKH HOPMAaTMBHM H3HCKBaHHMA 3a 3a€MaHe Ha
aKaJeMHYHATA JUThKHOCT ,,ripodecop™, npensuaenu B 3PACPD u [paBuinuka 3a pa3BUTHETO Ha
AxaneMuuHHs chetas B Tpakuiicku YHUBepcHTET, rp. Crapa 3aropa. BbB Bpb3Ka ¢ TOBA, JaBaM
H3LANO TTONOMKUTETHA OlleHKa Ha JeiiHOCTTa Ha KaHAHWAaTKaTa U NPenopbyBaM Ha YBa)aeMoTo
Hayuno Kypu aa npeunoxu Ha @akynrerhus cheer Ha @TT jga mpuchau na nou. A-p Kpacumupa
Kenszxora JIo6pera akameMHyHaTa JUIBKHOCT ,podecop™ mno ,, TexHonorks na xpauure”, B
O6nact Ha Bucwero oOpasoBanue: 5. TeXHMYECKM HAyKH, MaTeMaTHKa M MHQPOPMATHKA,

ITpodecronanno HanpasaeHue 5.12 XpanuTtenuu Texuonoruu va OTT.

20.09.2022 1. H3roTBuUiI CTAHOBHUILIETO.

/mpod. a-p M. 3naranos/
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SCIENTIFIC VIEW
By Prof. Magdalen Zlatanov, PhD
Plvodiv, 77 Hristo Botev blvd., 0899 568303

According to the order issued by the Rector of the Tracian University — Stara Zagora, Ne
2375/26.07.2022, | have been appointed a member of the Scientific Jury and according to the
decision of the meeting of the Scientific Jury (Protocol Ne1/15.09.2022) [ was appointed to prepare
a Scientific view on the procedure for acquiring the academic position “ Professor” in the Field of
higher education: 5. “Natural Sciences, Mathematics and Informatics”, Professional direction 5.2.
“Food technologies™ to Faculty of Technics and Technologies.

The only candidate in the current competition for “professor” is Associate professor
Krasimira Jeliazkova Dobreva ,.Department of Food Technology”, Faculty of Technics and
Technilogies to Tracian University — Stara Zagora.

The documents provided by the candidate in the competition are in full compliance with
the Law for the Development of the Academic Staff in the Republic of Bulgaria, the Regulation
for the implementation of the Law for the Development of the Academic Staff in the Republic of
Bulgaria and the Regulation for the Development of the Academic Staff at the Tracian University
— Stara Zagora.

1. SHORT BIOGRAPHICAL DATA

Associate professor Krasimira Jeliazkova Dobreva is born v. Lozarevo, Burdas district.
In 1986 gratuated as a engineer technologist in University of Food Technologies. In 1995 she gain
pedagogical ability in University “A. Kanchev”, Ruse. In 1997 specialited current didactical
technologies in Tracian University. In 2009 she successfully defended her doctoral thesis in
University of Food Technologies. From1986 to 1992 Kr. Dobreva work in Institute of rose in
Kazanlak: from 1992 to 2001 — in professional school of food technologies and tourism in Yambol,
from 2001-2012 — in Faculty of Technics and Technilogies to Tracian University — Stara Zagora.

From 2013 she is is Associate professor and chief of dep. of Food technologies.

2. GENERAL DESCRIPTION OF THE SUBMITTED MATERIALS

General description of scientific production

- Publications for acquired scientific degree “PhD” - 8 numbers.



- Publications for acquired academic position assos. professor: articles -13, reports
— 9 in international and 3 reports in national conferences.

- Teaching materials — 2 (Tests of chemistry; Guidance for laboratory exercises).

- For acquired academic position Professor: 40 scientific publications in scientific
journals, referenced and indexed in world famous databases (Scopus and/or Web of Science) with
SJR and/or IF. 32 of them are in coauthority with their doctorants. 16 publications are in scientific
journals with IF.

The total number of noticed citations according Google and Web of Sciences is 60; in
international refereed journals — 31, in monographies — 13, in nonrefereed journals — 24.
The citations in Google and Web of Sciences are 29. The number of cited articles is 13.
Scientific indicators
The total number of points according to the presented scientific contributions is as follows:
- Indicator Al. PhD Thesis — 50 points.
- Indicator B3. Monograph " — 110.71 (required minimum — 100 points)
- Indicator G7. Scientific papers — 253.26 points (required minimum — 200 points)
- Indicator D11. Citations covering the minimum requirements for holding the academic
position “Professor” — 397 (required minimum — 100 points), 11 publications citated.
- Indicator E (sum of the indicators 16-28) — 160 (required minimum — 150 points)
Additional requirements
- Indicator G (sum 29-32) — 235 71 (required minimum — 50 points).
- Indicator Z (sum 32-42) — 190 (required minimum — 100 points)
- Indicator I (43) — 20 (required minimum —20 points)
The scientific contributions and their citations of the candidate meet the requirements

of the competition for the academic position “professor”.

3.TEACHING ACTIVITY

According to the submitted Report on the workload for the last 2 years, assos. prof. Kr.
Dobreva has the following workload: for 2020/2021 — academic lection hours: Procesces and
apparates [ p. — 45 h, Il p. — 45 h; Technology of vegetable lipids and essential oils: I p. — 45h, I
p. — 45 h; Technology of bread, bread and sweets products: [ p. — 67 h, Il p. — 45 h; Additives in
food products — 22 h; Sensor analysis — 30 h (Total hours — 344 h.). For 2021/2022: Procesces and



apparates I p. —45 h, I p. — 45 h; Technology of vegetable lipids and essential oils: [ p. —41 h, II
p. — 45 h; Technology of bread, bread and sweets products: [ p. =61 h, IT p. — 9 h exercises.
Additives in food products — 21 h; Sensor analysis — 30 h (total hours — 286 h lections and 9 h
exercises)
4. SCIENTIFIC AND APPLIED CONTRIBUTIONS
The Scientific and applied contributions are in the next directions:
- Phytochemical characteristics and technological investigations of essential oils and
extracts (G 1,4,5,7,8 : 4.; 8.6, 8.7,8.8,8.12, 8.17).
- Chemical composition, biological activity and application of essential extracts (G 2, G.3,G.
7411, 13.17).

- Physicochemical, thermodinamical and and thermophysical characteristics of Bulgarian
essential oils and components (B4-6,9.10, G7.9, 8.16,18).

- Geometrical and electronic structure of the basic characteristics of the characteristics of
Bulgarian essential oils (B 4.1, 2).

- Application of the rapid and contact methods for analysis of the foods (G.8,1,2,15).

- Characteristics and effectivity of the emulsions (B4.7.8).
The Scientific contributions

- 1. The Geometrical and electronic structure of the carvon and linalool were determined
(B.4.1,2).

- The content of polyphenolic compounds of oregano and his extracts was established (G 5).

- The characteristics and effectivity of emulsions was established (B 4.7,8).
The scientific contributions are as follows:

- Geometrical and electronic structure of the basic characteristics of the characteristics of
Bulgarian essential oils (B 4.1, 2) were determined.

- The content of polyphenolic compounds in white oregano and his extracts was established
(G 95).

- Antyoxidative stability of white oregano and his extracts after UV radiation were
established (G 7.6).
The scientific and applied contributions

- The composition and content of the essential oil fennel (G 22,3,8) and oregano (G7.7) were

established.



- The composition of the fruits of wild hip (G7.1), paulovnia (G 8.3) and white oregano
(G8.1, 9) were determined.

- Physicochemical characteristics of fennel with different origin (G.4), the properties of the

hit pectin (G8.4) and lipid composition od hit fruits (G8.12) were established.

- The property of essential oils and their extracts, thermodinamical (B 4.3, 9, G 7.9) and
thermophysical characteristics (B 4.6, G 8.18), antimicrobial activity of white oregano were
investigated.

The applied contributions
- The characteristics of theoretical plates during distillation of extraction waters of fennel
(G.8.14), introduction of aromatic products of white oregano and fennel in food and cosmetic
products (G 8.15, B4.7.8) were determined.
- The characteristics of the emulsions were investigated (B 4.7,8).
- The model for presentation for computer eye vision for teaching of students in speciality

Food technology was prepared.

CONCLUSION

Based on the materials provided under the announced competition, I believe that
assosiated prof. Krasimira Dobreva meets all regulatory requirements for holding the academic
position of “ Professor”, specified in the Law for the Development of the Academic Staff in the
Republic of Bulgaria and the Regulation for the Development of the Academic Staff at the Tracian
University — Stara Zagora. In this regard, I confidently give a positive assessment to the candidate's
work and recommend to the Honorable Scientific Jury to propose to the Faculty Council at the
Faculty of FTT of TU — Stara Zagora , to vote positively for the award of assos. prof. Krasimira
Jeliazkova Dobreva, the academic position “Professor” in the Field of Higher education: 5.
“Technicalal Sciences, Mathematics and Informatics”, Professional direction 5.2. “Food

technologies” to Faculty of Technics and Technilogies.

20.09.2022 Reviewet.
/Prof. Magdalen Zlatanov, PhD /



