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Ha Hay4yHaTa JeHHOCT Ha KaHauaata jaou. A-p ['aGop Mean XKusaHosuy 3a 3aemaHe Ha
aKaZeMH4HaTa JUTHXKHOCT ,.ipodpecop™ B obnact Ha Buclie oOpasoBanue 5. TeXHHYECKH HAYKH,
npodeCHOHATHO HanpapieHue 5.12 XpaHHTeIHH TEXHOIOTHH, HayYHa CTICLHATHOCT ~AHaIMU3 H
KOHTPOJ Ha XpaHUTeIHUTEe NPOAYKTH ', 0bsiBeH oT MHCTHTYT No KOHCEpBHpaHe H KauecTBO Ha
xpauute — [Inoeaus, B JIB 6poit 35 ot 14.04.2026 1.

Ynen Ha HayuHoTo xkypu: npod. acu I'opra Credanosa Muxaiinosa, Tpakuicku
yuusepcuter — Crapa 3aropa (meHcuoHep), 5. TexHuuecku Haykw, 5.12 XpaHHTEJIHH
TeXHOJIOTHH, Hay4YHa CHeuManHocT: , TexHonorus Ha MIAKOTO W MICYHHMTE MpOAYKTH",
onpejeneHa 3a 4WiEH Ha HAy4yHOTO XKYpH Cbe 3amoBeld Ne PJ1-05-145/16.06.2026 r. Ha
Ipencenarens Ha CCA — Codus.

& Kpartko npejcTapsiHe Ha KaHIHJATa

E/IMHCTBEH KAHIMAAT 110 KOHKYPCa 33 3aeMaHe Ha akaJleMH4HaTa TbKHOCT ,,ipodecop*
e nou. a-p l'a6op Usan Xusanosuu ot UKKX — [lnoeaue. 3a yyacTie B KOHKypCa, ChIIacHo
IpaBunauka Ha CCA, TOji € mpe/icTaBuI HeoOX0AnMUs HabOP OT IOKYMEHTH. Marepuanure ca
MpeICTABEHH KOPEKTHO KAaTO ca MPUIPYKEHH ¢ HEOOXOIHMHUTE 10Ka3aTEICTBA.

Jlow. a-p TaGop Mean JKusaHoBHY e 3aBBpuIMI BHCIIE 0Opasosanue mpes 1996 r. B
[laHOHCKM ArpapeH YyHuBepcHTeT — MOIIOHMOrbOpOBap, YHrapHs, KbAETO npuaodusa
MarucThpcka creneH 1no ArpoHoMctso. Ilpes 1999 r. B YHHBEpCHTET MO IpajMHapCTBO H
XpaHMTEJHa MpoMMIUIeHOCT, Bynanemia — YHrapus nojiy4aBa MarucTbpcka CTEMEH MO
CMELMATHOCT ,,AHAIN3 ¥ KOHTPOJI Ha XPaHUTE/IHH NPOAYKTH™.

Ipes romunute 1996-2008 e acucreHt B yHuBepcuteT ,.KopuHyc™, bynamema —
YHrapusi, KbeTo paboTH B 00/1aCTTa Ha XpaHuTe/HaTa pU3KKa (PEOJIOTHs, TEKCTYpa, LIBETOBH
nokasarenu Ha xpanu). Ot 2008 10 2014 r. e raased acucteHT B MHCTUTYT N0 M3cieBaHe U
passuTHe Ha XpaHu — [Inoeaus, a ot 2014 r. 10 HACTOAIIMA MOMEHT € JIOLUCHT B HucturyT no
KOHCEpBHpaHe W KayecTBO Ha xpanute — [Liosaus. [Ipopecnonannara My 1eHHOCT € HaCOUeHa
B 06/1acTTa Ha XpaHUTeHA (U3HMKA, OPraHOJIENTHYHH NOKa3aTe/d Ha XPaHUTEIHHU MPOLYKTH,
npedopMyHpaHe Ha XpaHa ¥ Oe3r/IyTeHOBH XpaHH.

Ipes 2007 r. B ynusepcutet ,.Kopsunyc", bynaneia — YHrapus 3alldTasa 11CepTaLms
Ha TeMma ,,PeolorMyHM CBOMCTBA HA NMEKTHHOBH QUIMHK™, B pe3y/ITaT Ha KOETO My € NPUCHACHA
OHC ,,noktop“. Ipuno6urata B 4ykGHHA CTeNeH, CHIIACHO HOPMATHBHATA ypeada y Hac, €
npusnara ot CCA — MKKX, no ,.,TexHonorus Ha 3eleH4yKOBHTE U II0JIOBHTE KOHcepBH™, 5.12
XpaHUTEJIHH TEXHOJIOTHH.

B nepuoma 1998-2024 r. KaHIMZATHT WMa NPOBENEHH KypcoBe M 0OyueHus mo:
PeonorMyHK CBOMCTBA Ha crankapckute masHuny (Ocuek, XbpBaThsi), MexaHu4HH CBOHCTBA
Ha KJeThbYHATA CTeHa Ha A0bikara (ctunedaus ,Mapus Kropu™, UHCTUTYT 32 XpaHUTEIHH
w3cnensanua — Hopwy, BenukoGpuranus), Teopus ¥ MpakTHka Ha CEH30pHaTa OLEHKA
(Bynanema, Yurapus), EBpornieiicko 3aKOHOIaTeICTBO 3a 6€30M1aCHOCT Ha XPaHHUTE (€IEKTPOHHO
o6y4enue), PonaTa Ha HUCKOTO ChABPKAHHE HA KMCIOPO/ BbB (GU3HOJIOTHATA HA MJIOJI0BETE H



cnenbeputbeno chxpaneHue (AnTtanus, Typums), [Ipoexktupane u ynpapjieHue Ha 6a3u JaHHH
u mpesxu (Caparoca, Mcnanus).

II. HaykoMeTpHYHH NMOKA3aTe/IH HA NPeICTABEHATA HAYYHA NPOAYKUHHA

Kanpunatypata Ha gou. [aGop JKupaHoBMY OTroBaps Ha M3HCKBaHMATA Ha
Hopmarusaute AokymeHTH — SPACPB, ITIN3PACPB u [IPAC B CCA, 3a aonyckane 110 OLEeHKa
33 3aeMaHe Ha akajJieMM4HarTa JUTbXHOCT ,ipodecop™. OT HanpaseHaTa CrpaBka ce BHX/a, 4e
KaHAMJATBT € perucTpupaH B PermcThpa Ha axajeMMYHHS CBCTaB M 3alHTCHHTE
JMcepTaLMOHHM TpyaoBe B cuctemara Ha HALIM/L. [Npeacrasenute matepuanu He ce ayGaupar
C Te3M OT MPEIXOJHH TPOLEAYPH — AKAJEMHYHATA LTBXKHOCT ,,JOUeHT 1 npuaoburata OHC
»JOKTOp", 32 KOETO ca NMPUJIOKEHH CbOTBETHHTE CIIPABKH.

JloKyMeHTHTE, NpeAcTaBeHn OT AoL. A-p XKuBaHOBMY Ha €NEKTPOHEH HOCHTEl, ca B
cvoTBetcTBHE ¢ IlpaBunnuka Ha CCA 3a npunoxenre Ha 3PACPbB u Hamb/IHO OTroBapsT Ha
KPUTEPHHUTE 3a 3aeMaHe Ha aKaJeMH4HaTa JUThXKHOCT ,,podecop™. MaTeprannTe ca MpernsHo
MOArOTBEHH H MOJAPE/IEHHM, KATO BKIIOYBAT CIIMCHK ¢ HAYYHH MyONMKaLMK M KOMHS W3BBH TE3H
3a OHC ,,noktop* (3 6p.) ¥ akageMHu4Ha JUTBKHOCT , JoueHT™ (32 6p.).

O6uumsaT 6poit TOYKK MO BCHYKH MOKaszaTenu € 932.26, KoeTo € 3Ha4yMTe/THO MOBeYe OT
MuHHManHuTe 600 TOYKM HeoOXOaMMM 3a aKkaaeMH4YHaTa JThKHOCT ,npodecop”. TaxHOTO
pasmpe/ie/ieHHe Mo CbOTBETHHTE KPUTEPHH € CJIEAHOTO:

enokaszaren A — 50 Toukwu (3amuTeH AuceprauuoneH tpyAa 3a OHC ,.nokxTop®);

e noka3zaren B — 123.50 1. npu Heo6xoaum MurumyM ot 100 T. (10 6pos nybaukauuu B
pedepupany W uHAeKcHpaHH u3ganus ¢ odm IF = 7.93 u SJR = 2.71). Te3u mybnuxauuu ca
06061eHH B XaOWIMTALMOHHA CIIpaBKa B 2 Hay4YHHW HanpasieHus (PaspaboTBaHe Ha AMTHMBH
MHOTOKOMIIOHEHTHH MOJIENHHM (GMJIMH OT BOJOPA3TBOPHM XHMTO3aH XHIPOXJOPHI ¢ 100aBeHH
PACTHTE/IHH Mac/a U OXapaKTepU3UpaHe Ha TEXHUTE PU3HUHH, PU3MKOXUMHUYHM, OHOXHMHYHH
u MuKpoGHosiorudnu cBoiicTBa; [IpunaraHe Ha paspaboTeHHTe CTPYKTYpH MoAa opmara Ha
AUTMBM TOKPHUTHS BBPXY MPECHH WM MHHHMAJHO MpepaboTeHH IUI0I0BE W YCTAHOBABAHE Ha
edexTa Ha OMakoBKaTa BbpPXY CpPOKa Ha CbXPaHEHHME M 3ala3BaHe Ha XpaHUTEJIHHUTE,
KayeCcTBEHHUTE, O€30MaCHUTE M OPraHONENTHYHHTE UM XapaKTEPHCTHKH);

enokazaren I' — 324.76 1.: I'7 = 310.76 Touku (29 Gpos nmybaukauuu ¢ oo [F = 1.55 n
SJIR = 2.41), I'8 = 14 Touku (2 6poa nybaukauuu). COOPBT OT TOYKHTE MO TO3M IOKa3aTes
3HAYMTEHO NpeBHLIaBa HeoOXoaumus MUHUMYM oT 200 T.;

enokasaren JI — 180 T. (18 uuraTi B MPECTHKHU MEXIYHAPOJIHHU HAYYHH MyOIMKALIMH).
O6uwuaT cGop OT TOYKUTE 110 NOKA3aTeNs HaJABHIIABa HeoOXoAuMHUa MHHUMYM 0T 100 T.;

enokasaren E —254 touku: E17 =20 1. (chpbKoBoauTeN Ha AokTOpaHT), E18 =90 TOUuKHM
(yuacTue B 9 HauMoHaNHM HaydHu npoekta), E19 = 60 Touku (yuactue B 3 MeKIAyHapOJHH
HayuHu npoekta), E20 = 60 Touku (ppKOBOAMTE Ha 3 HALMOHAIHM Hay4HH npoekTa), E22 = 24
TOUKH (TPUBJIEYEHH CPEACTBA MO MPOEKT, PbKOBOJEH OT KaHauaata). [Tokazatenar e usmbiHeH
3HAYUTEIHO Haja HeoOxoaumure 150 T., KOETO CBMIETENCTBA 3a AKTHBHOTO y4YacTHe Ha
KaH/IMJaTa B POEKTHA AEHHOCT, B T.4. ¥ ¢ npusieyeHu cpeactsa (120 000 ns.).

B HacTosimus kKoHKYpe aou. A-p ['abop XKuBaHoBu4 npesacrassa o6mmio 41 HayuHH Tpy/a,
kato 39 or TAX ca nyGIMKYBaHH B pedepHpaHd W MHAEKCHMPaHH B CBETOBHO M3BECTHH Oa3u
JaHHu ¢ Hay4yHa uadopmaums (Web of Science u Scopus) ¢ o6ut [F = 9.48 n o6 SJR =5.12, a
ocraHanute 2 Gposi — B HepedepHpaHi M31aHUs ¢ HAy4HO pelieH3upane. Hayuynure Tpyaose ca
OTIeYaTaHH B CMELMAIM3UPAHH Hay4yHH crucaHus (33 Op.) ¥ M3aHMA OT MEXIYHAapOIHH



Hayuynu Qopymu (8 6p.). OT Hayunure mybaukaumu 2 Gp. (I'0715, I'0724) npeacrapissat
0630pHH MaTepuanu, a | 6p. (B0403) e B etan Ha nyGiuKyBane B cnucanue ,,Macromolecular
Symposia* pedpepuparo B Web of Science. Toii e mspsu aBTop B 13 6p. 0T mybiMkauuuTe, BTOPH
— B 13 Op., TpeTh u cneaBanl — B octaHanuTe 15 6p.. ¢ OTKPOEH MPHHOC 3a ChLIECTBEHATA MY
pOJis MPH peaqu3MpaHeTo M NpPEICTABAHETO Ha nojyyenute pesyaratd. [lybGaukauuure ca
pa3paboTeHH ¢ KOJIEKTMBHOTO y4acTHe Ha M3CJIel0BAaTeNH OT Pa3IM4HM BMCLIM YYWJIMIIA U
HAYYHH OpTaHU3alMK OT CTPaHaTa U 4ykOHHA, KOETO CTIOpe/l MEH € IoKasarel 3a paboTa B eKHIl,
KOATO € J0BeJIa /10 MOCTHraHe Ha PeAMLa MPUHOCH. 3a Ka4yeCTBOTO Ha Hay4yHaTa IeHHOCT rOBOpH
u daxTa, ye 24 Hay4HH TPYJa ca OTNEYATaHH B CIIMCAHMS MOTIA/IALUM B IPYIH € €IMH OT YeTHPUTE
kBapTiiu (Q1+Qs4). Beuukn HayuHu Tpy/oBe ca B 00;1acTTa Ha 00ABEHHS KOHKYPC.

B npuioxeHUTe JOKYMEHTH MO KOHKYpPCa, KACACIM U3ITbJIHEHUE HA AONbIHUTEIHUTE
n3uckBanus Ha CCA 3a 3aemaHe Ha akaJeMH4YHaTa JUTBKHOCT ,JMpodecop™, ca HaIHYHH
JI0KA3aTe/ICTBA 3a: HAY4YHH TPyAoBe MyOIMKyBaHH B pedepupaHy ¥ HHIEKCHPAHH CITHCAHMUS, C
MMINAKT (paKTOp WM C HMIAKT PaHr, OT CBETOBHOM3BeCTHUTE Gaszu nannu Web of Science u
Scopus — 39 6p., npu HeOOXOAWM MMHMMYM OT 5 Op.. KaHAMIAaTBT € ITbPBH, BTOPH WM
KopecnioHaupail asTop B 63.41% npu HeoOxoanmu 50% OT BCHYKHM MyONMKaLMK; TPYAOBETE,
npuetH 3a neyat (2.44%) ne npesumasar 10 % or obmwara NpoayKuMs Ha KaHQMAATa; HMa
CbPBKOBOJCTBO Ha YCMEIUHO 3alIMTHI JOKTOPAHT; PBKOBOJMTEN € Ha Hay4yeH IpPOeKT
¢uHancupan ot BbHIIHA 32 CCA M3TOYHMIM; MMa YYaCTHE B 3 MEXIYHAPO/IHH MPOEKTA MpH
HeoOXoauM Haii-manko | Op.; HanMle e npenojaBare/cKa AeHHOCT (C JOKTOPAaHTH, CTYACHTH,
YYEHUIH, CMIELHATINCTH); H3rOTBS PELIEH3MH/CTAHOBHINA 33 NMPUCHXK/IAHE HA HAY4YHH CTETICHH
(OHC, JTH) u Ha aKaJieMUYHH ATBKHOCTH (A0LEHT, mpodecop); MMa y4acTus B Hay4yHH GopyMH
— M3HECEHH JOKIaH/TIOCTEPH, H IP.

AHanu3upaiiki o0musT 00eM Ha Hay4HaTa MpoayKLUKs — nokasarenure B rpynu A, B, I,
J1 v E, cuuTam, 4ye chluaTa OTroBaps Ha H3MCKBAaHWATA 3a aKaJleMUYHATa JThKHOCT ,,ipodecop™
KAaTO MPeBHILNABA KAKTO MHHHMATHUTE HALMOHAIHM W3HCKBAHMA 34 3a€MaHe Ha aKajeMHYHaTa
JUTBXHOCT ,,ipodhecop”, Taka u JombaHUTENHUTE H3ncKBaHua Ha CCA.

III. OcHoBHH HanpaB/eHHs B H3C/JA€10BATE/JCKATA JeHHOCT HA KAHAHAATA H
Hal-Ba’KHH HAYYHH NPHHOCH

B ocHOBHaTa 4acT OT mpoy4Bauusta Ha jou. JKupanoBud (21 nyOnukauuu) e
M3CIeBaHO BAMSHHETO Ha SUIMBU IOKPHTHS HA OCHOBATa Ha XMTO3aH BbPXY CPOKa Ha MOHOCT
M KauecTBOTO ((PM3MYHM, XHMHYHHM, MHUKPOOMONOTMYHM M Jp. MOKa3aTelM) Ha IMPEeCHH H
npepaboTenu niozaose. B Te3u nmyGankalu ce akueHTHpa Ha HOpMHUpPaHEeTO Ha MOJIeHH GuIMu
M TAXHATa XapaKTepHCTHKA, MPOYYBa C€ BIMSAHHETO HA MHOTOKOMIIOHEHTHH SIUVIMBH MOKPHTHA
BBPXY Ka4€CTBOTO M ChbXPAHEHHETO Ha IJI0/I0BE (CIIMBH, YePELH, ITbIELIH, IPACKOBH U A0BIKHM).
VeTaHOBeHH ca 3aBUCUMOCTH MKy ChCTaBa M CTPYKTYpaTa Ha s/IJIMBU MOKPUTHA OT XHTO3aH,
MHOTOKOMIIOHEHTHHM S/JIMBH MTOKPUTHS Ha 0a3aTa Ha XMTO3aH W [ABYC/IOHHH SUIMBH MOKPHTHA
XHTO3aH/aJIrMHAT, W TAXHATA CMOCOOHOCT Ja peryJuparT MacooOMeHHHMTE M razo00MeHHHTE
MpoLeCH MeXIy IUIOOBaTa ThKaH W OKOJHATAa Cpe/la, H MPOTHYAHETO Ha (PU3HONOTHYHH H
OHOXHMMHYHH MPOMEHH 10 BpeMe Ha cbXpaHeHHe. Pa3paboTeHu M aHaNM3UMpaHW ca AUIMBH
¢uIMHU Ha OCHOBAaTa Ha XHMTO3aH, ChABPIKAIIM €TEPHYHH Macna (OT Kapam@ui, OT Ipo3J0BH
CeMKM M OT wmunka). M3cnenBanu ca KOMMO3MTHH TOPbO3HH OHONONMMEpHH GHIMH,
dopmupans upe3 nMO(HIM3AUMA HAa Pa3TBOPH Ha pasIMYHH OMOMOJMMEPH C OrJel
KOHTPOJIMPAHO 0cBOOO1aBaHe Ha W30paHO OHOAKTHBHO BELIECTBO.



B apyru mpoyuBanus (2 HayuHH TpyJa) ca pa3pabOTeHH WHOBATHBHM OHOGa3MpaHH
MHOTOKOMIIOHEHTH S/I/TMBH QHIMH OT XHAPOKCHIIPONUIMETHILIENY 1038 M MAcjIO OT IPO310BH
ceMkn. M3cneapan e edexra Ha HaHOEMyJICHATAa Ha €TEPUYHO Maclo OT Kapamdui BbpXY
usuuHKTE 1 HU3MKOXHMHYHUTE CBOHCTBA HA AIMBH GHIMH OT KapTOdEeHO HHUIIEeCTE.

3HayMTeNHA YacT OT u3cieaBaHuaATa (17 nybaukauuu) ca cBbP3aHM C ONpee/sHe Ha
TEKCTYPHH M KayeCTBEHH XapaKTePUCTHKH Ha MECHM (CBMHCKH KioTeTa, BapeHH MECHH
KonGacu) ¥ MIEYHH NPOAYKTH (KallKaBasl, c1aaoje1), XJAe0HHM 1 C/1aIkapCKH CHCTeMH (KEKCOBe,
xneOHM TecTa), W JAPYrd XPaHUTEIHH W HEXpaHUTeJIHH cHcTeMH (KapTodeHu KiyOeHu,
¢BCTBUEHH MACTH, CaMyHH). YCTAHOBEHO €, Y€ EMYJICHOHHHTE CHCTEMH OT PacTUTENHH Macia
HaMaJIAaBaT aJXe3WBHOCTTa U MOAM(UUMPAT KOHCHCTEHLIMATA, KATO OCUTYPABAT TEXHOJIOTHYHO
NpPWIOKMMM alTepHATHBH Ha JKMBOTHHCKaTa MasHuHa. [lpoydeHo e BiMAHHMETO Ha
TEXHOJOTMYHH MapaMeTpH M (PYHKUMOHAIHH CBCTABKH BBPXY CTPYKTYPHHTE W TEKCTYPHHTE
XapaKkTepPUCTHKH Ha MJIEYHH MpoayKTH. Pa3spaboTeHH ca eKCrepuMMEHTAIHH H MAaTeMaTHYeCKH
MOJAXOJM 3a aHAJM3 HAa PEOJIOTMYHOTO MOBEJAECHME Ha TEeCTO. YCTaHOBEHO € BIMAHHETO Ha
ChCTaBa HA TECTOTO BbPXY HEJTHHEHHH PEOJIOTHYHH MPOLIECH.

B eaHo uscienBaHe e paspaboTeHa KOMIIIOTbpHA BH3yalHa cHcTema, OasupaHa Ha
00paboTka Ha H300paxKeHHus, ¢ LieJ MOHUTOPHHT Ha IPOMEHUTE BbB BbHLIHMSA B/ HA MUIO/I0BE
¢ sauBH nokpuTHs. [TokazaHo e NPHIOKEHHWETO M MPH aHAIM3a HA KayeCTBOTO Ha YepellH,
CbXpaHsBaHH B MPOABIKEHHE HA 3 CEIMHLIK.

Ha 6a3aTa Ha W3cle0BaTe/ICKaTa AHHOCT KAHANIATHT € 0QOPMHUI HAYYHH M Hay4HO-
MPUJIOKHH TIPUHOCH B 3 TeMaTWYHM HampapieHus: PaspaboTaHe W m3cieBaHe Ha sATMBH
(GUIMHU 32 aKTUBHHM XpaHUTEIHH 0nakoBky; OnakoBaHe Ha NPeCHH M MHHMMANHO NpepaboTeHu
IIIOJOBE ¢ SAAAMBM ToKputHs W Gunmu; PH3MYHO XapaKTepU3HpaHe Ha XPaHHWTEJHU U
6uomartepranHu cucteMu. [IpuHocuTe B myOnukaumure Ha goll. JKMBaHOBHY ca CBBP3aHM C
noJiy4aBaHe Ha HOBH JaHHH U o0oraTsABaHe Ha ChLIECTBYBAIW 3HAHHSA, HAIMLIE CA OPUTHHAJIHH
pe3y/ITaTi ¥ Bb3MOXKHOCTH 3a MpHIaraHe Ha Hay4YHUTE NMOCTHKEHHA B npakTukara. [Ipuemam
NPHJIOXKEHATa CMpaBKa Karo peajHO OTpa3sBallla MOCTUTHATHTE pe3yiaTaTH B oOnacTuUTe Ha
nocoyeHute HanpasieHus. O600IEeHo MoraT 1a ObaaT H3BEAECHH CJEHUTE MPHHOCH:

Hayunu npunocu:

PaszpaGoTeHu ca MHOrOKOMIIOHEHTHH SUTMBH (PMIMM Ha OCHOBaTa Ha Xuto3aH (B0402,
B0403, B0408, 1'0801), xuapokcunponuameruiuenynoza (I'0710) u kaprodeHo Huiecte
(T0711), moguduumpanu ¢ 6a30BH U €TEPUYHM Macia (Macjao OT IPO3JOBH CEMKH, LIMIKOBH
CEMKH M KapaM(u1), pU KOETO €a YCTAHOBEHH 3aKOHOMEPHOCTH MEX/1Yy ChCTaBa Ha CHCTEMMTE
M TEXHHTE MEXaHW4YHH, QU3HKOXHMMHYHH, OapHEePHH CBOMCTBA W LIBETOBH MOKA3aTEIH.

[TokazaHo e, 4e (OPMHPAHETO HA MOJMEIEKTPOJUTHH KOMIUIEKCH B JIBYCJIOHHH
XMTO3aH/aJITMHATHH CHCTeMH noaoOpsBa OapuepHMTE CBOMCTBA HA IOKPHTHATA M 3ara3Ba
kayecTBOTO Ha mioaosere (B0404, B0405, B0409, I'0714, I'0720, 0722, 10726, '0802).

VcraHoBeHa e pojisSTa Ha BKJIIOYEHHTE B ChCTaBa Ha MOKPUTHATA PACTHTENHH Macia H
KaJlMeBH COJIM 3a OrpaHMYaBaHe HAa OKMC/IMTENHHTE MpOLECH, 3aMa3BaHe Ha K/IEThYHATA
CTPYKTYpa W TOJIbp)KaHe HAa TEKCTYPHHTE XapaKTePHUCTHKM Ha MHMHHMMAJHO npepaboTeHH
niozaose (B0407, B0410, 0717, 10720, I'0722, T'0726, T0802).

JlokaszaHo e, 4e BMABT Ha rulactudukaTopa onpeaens CTpyKTypara v OanaHca Mexay
MeXaHH4YHa YCTOWYHMBOCT M 'bBKaBOCT Ha puamure (B0406).



[IpoyyeHO € BIMSHHETO HA TeXHOJOTMATA HA HAHACAHE HA ANJIMBHU MOKPHTHA BBPXY
TAXHaTa e)EKTHBHOCT MPH ChXPaHEHHE HA MHHMMAJIHO 00pabOTEHH C/IMBH KATO € YCTAHOBEHO,
ye ype3 HaNpbCKBAaHE Ce ChH3/1aBa MO-XOMOIEHEH MMOKPUBEH CJIOH, KOMTO B MO-rojisiMa CTeneH
3ama3Ba Macara, LiBeTa, TEKCTypara M CEH30pHHMTE [OKasaTe/lld Ha OMNaKOBaHWTE IUIOJ0BE
(B0401).

Hayuno-npunoxcnu npunocu:

VCTaHOBEHO €, Y€ BKJIKOYBAHETO Ha Mac/o OT LIMIKOBH M OT I'PO3/10BH CEMKH BOJH JI0
MOBMIIABAHE HA AHTHOKCHIAHTHATA AKTHBHOCT HAa SAMMBHTE (GMIMH, KOETO paslliMpsBa
BB3MOKHOCTHTE 38 TAXHOTO MPHJIOKEHHE KAaTO aKTHBHH OMAKOBKH C MOTEHLIMA 32 y/Ib/DKaBaHe
CpOKa Ha ChXpaHeHHe Ha XpaHuTeHu npoayktu (B0402, B0403, B0408).

OnpezeneHy ca ONTHMAIHH ChCTABH HA MHOFOKOMIIOHEHTHH SIMBH (UMM, KOHUTO
OCHIYpsBAT CBHYETAHHE OT MEeXaHM4Ha YCTOMYMBOCT, LIBETOBM MOKa3aTen, OapuepHH |
¢yHKUMOHAIHH XapaKTEPHCTHKH, MO3BOJIABALIA NPHIIOKEHHETO HM KATO aKTHBHH ONAKOBBYHH
MaTtepuau 3a XpaHuteaHH npoayktu (B0402, B0403, B0408, 10710, I'0711, '0801).

PaszpaboTeHu M anpoOMpaHH ca TEXHOJOTMH 3a TPETHPAHE Ha MPECHH M MUHUMAJHO
npepaborenn nuojose — yepemn (B0404, B0409, I'0714, I'0722, I'0802), caueu (B0401,
B0410), npackoeu (B0405, ['0717), nenewu (B0407, '0720) u a6saxu (I'0726), ¢ XuT03aHOBH,
MHOTOKOMITIOHEHTHH M JBYCJIOHHH S/UTMBH MOKPHUTHA, BOJCLUM 10 MNo-100po 3amna3BaHe Ha
TEKCTypaTa, LIBeTa, aHTHOKCHJAHTHATa AaKTHBHOCT M CEH30PHMTE [OKa3aTe/lM O BpeMe Ha
XJIAIUJIHO ChXpaHEHHE.

VcraHoBeHu ca Hai-e()eKTHBHHTE CHCTABH M TEXHOJIOTHYHH MOAXO0M 3a yAb/DKaBaHe
CpOKa Ha FOJHOCT Ha pa3IMYHH NPEeCHH U MHHUMAIHO MpepaboTeHM MIOJ0BE, KATO 0COOEHO
BHCOKA e()eKTHMBHOCT MOKa3BaT ABYCIOMHHMTE XHTO3aH/anrHHaTHU nokputus (B0404, B0405,
0714,10720,1°0802) 1 eMyJICHOHHHUTE XMTO3aHOBH MOKPUTHs, ChABPIKALIM PACTUTEIHM Maca
(B0407, B0410, I'0722).

Jloka3aHo e MpOTHBOrbOMYHOTO AEHCTBME HA XMTO3aHOBHM MOKPHUTHS BbPXY OCHOBHH
narorenu (Alternaria sp., Monilinia sp. w Penicillium sp.) npu 4epewu cnea npubupaHe Ha
PEKOJITATA, KaTO € YCTaHOBEHAa 3aBUCHMOCT M1y KOHIIEHTPALIMATA Ha XMTO3aHa M CTEIEHTa Ha
MHXHOMpaHe Ha MHULIEJTHHA pacTex U criopoobpasysanero (I'0725).

VeTaHOBeHM ca 3aKOHOMEPHOCTH B TEKCTYPHOTO MOBEJEHHE HAa MECHH NMPOAYKTH MpH
YacTUYHO MJIM ITBHJIHO 3aMECTBaHE Ha JKMBOTHMHCKA Ma3HWHA ¢ pacTUTesqHH emyncud (I'0707,
1'0708), nuetnurn hpubpu (0706, ['0723) u antepHaTHBHU NpoTeHHOBH W3ToYHHLM (I"0702).

Jloka3zaHu ca 3aBUCMMOCTH MEXy TeMMepaTypHUTE PEKHMH Ha 3peeHe M ChbXpaHeHHe,
M MEXaHMYHHUTE [MOKA3aTelM Ha KallKaBal OT KpaBe MJIAKO, BKJIOYHTEJIHO TBBPAOCT,
KOX€3WBHOCT, €JACTHYHOCT M JEIUIMBOCT, KAaTo Hab/ioaBaHUTE W3MEHEHHs Ca CBbP3aHH C
TMpoLecH Ha MPOTEMHOBA M IMMKIHA peopranusauus (10704, '0713).

VcraHoBeHo e, 4e BiaraHeTo Ha Spirulina platensis B clanoneleHH CHCTEMH BOJH /10
NPOMEHH B TeKCTypHHs mpodun v noaobpsBa aHTHOKCHIAAHTHHUA NMOTEHLMAl Ha MPOIYKTa,
KOETO pa3KpMBa BB3MOXHOCTH 3a pa3paboTBaHe Ha (YHKLUMOHAIHH MIIEYHH TPOAYKTH C
nosuiieHa 6uonoruyna croiHoct (I'0719).

H3sicHeHO € BIMAHUETO Ha Iell OT YHs, U3MOJI3BaH KaTo 3aMECTHTENl Ha Ma3HHHH, BBPXY
TEeKCTypaTa, razosaabpkaliara crocobHocT U crapeeHeTo Ha kekcose (I'0705, I'0709, I'0721),
TpHU KOETO € YCTAHOBEHO, Y€ rejIbT OT Yus MOAMHLUMPa 0OEMHHUTE, IBETOBUTE H MEXaHHYHHTE



XapaKTepHCTHKH Ha TMPOAYKTHUTE, KaTO Hama/fBa €1acTHYHOCTTA M YBE/IMYaBa JKHIIABOCTTA M
POHJIMBOCTTA Ha KEKca.

H3sicHena e ponsiTa Ha pasiM4HM CTaOWIM3MpaLld CHCTEMH NpH (OPMHUPAHETO Ha
TEKCTypHHS Npodu1 Ha PBCTHUEHHM MACTH € manuoBu excrpyaatu (I0716), kato e nokasaHo, 4e
crabunmszarop PS 209 e onpeaensi ¢akrop 3a pasBUTHETO HA MEXAHWYHHUTE M CTPYKTYPHHTE
XapaKTePUCTUKH Ha MPOAYKTA, I0KATO COEBUAT JELMTHH NMPOABABA OTPAHHYEHO BIIUSIHHE BBPXY
TEKCTYpHHUTE NOKA3aTe]H B H3C/I€/IBAaHHA KOHLUEHTPALMOHEH IHana3oH.

[lpoyyeHo € BIMAHHMETO HAa CHABPKAHMETO HA BOJA, MACTHOKMCE/IMHHHMA CHCTaB M
CTPYKTypHAaTa OpraHM3alMs Ha &unuaHata (asa BbpXy MEXaHHYHMTE XapaKTePHUCTHKH,
orpeeNsALIM eKCIIoaTaHOHHHTE cBOlicTBa Ha canynu (0703, '0718).

VYCTaHOBEHO €, Y€ MPOAb/IKUTEIHOCTTA Ha ChbXpaHeHHue Ha KapTodeHn knyOeHH okas3pa
M0-ChLIECTBEHO BIMSAHHE OT FT€HOTHINA BbPXY OCHOBHHUTE TEKCTYPHH W MEXAHMYHHM I10KA3aTEH,
npu koero nuHusA E1096 e onpeneneHa kato Hai-MmoAXoAsila 3a ABJrOCPOYHO ChXpaHEHHE
nopaau Haii-c1ab0 U3pa3eHO OMEKBaHE W Haii-cTabWIHM TeKCTypHH XapakTepucTuku (I'0712).

PaspaboTeH e Moaxo 3a npociesBaHe Ha cie10epuTOeHH POMEHH NPH IUI0I0BE Ype3
KOMITIOTBPHO 3peHHe W aHAIW3 Ha W300pakeHHs, Mo3BosisABall OOEKTHBHO OTKPHMBAHE Ha
MpU3HALM Ha pa3Bajia U POMeHH B KadecTsoTo (I'0727).

IV. 3HauyumocT Ha NOJIy4eHHTe pe3y.ITaTH

MarepuanuTte Mo HaCTOSIMA KOHKYPC Ca CTaHAIH JOCTOSHHE Ha HAYYHHTE CPEH 4pe3
OTIeYaTBAHETO MM B HAYYHH M3JaHHs U [Pe/ICTABAHETO UM Ha Hay4HU popymu. [Tydnukauunre
B M3/1aHKs pepeprUpaHi W MHASKCHPAHH B CBETOBHO W3BECTHH 0a3u JaHHH ca Haa 95% ot oOmus
Opoii, KOeTO CBHUIETEICTBA 3a 3HAYHMOCTTa Ha noayuyeHuTe pesyaratu Ilo npeacraBenute 3a
y4acTHe B KOHKypca nyOnmkauuu ca onucaHu 18 uurupanus B usgaHus pedepHpaHu U
uHIekcupahu B 6a3u naHHH Web of Science w/miam Scopus ¢ obm SJR Ha uuTHpaimmure
u3ToyHULM = 15.469. IlocoueHnTe UMTHPAHHS Ca KOPEKTHO JOKYMEHTHPAHH.

CrnipaBkara nokaspa, 4e Mo AaHHH oT Scopus aoul. JKneaHosuY MMa h-index 10.

¥, MHUUHATHBHOCT H YMeHHsl 332 PBKOBOJE€He Ha HAyYHH H3C/IeJBaHHMA.
JlonbJAHHTEIHH JeHHOCTH

[loka3zareneH 3a Hay4HONpPWIOXKHATa AeHHocT Ha aou. JKuBaHoBMY e (akra, ye e
Moco4Ms yyacTe B 15 npoekra — 2 Hay4yHOM3C/IELOBATEICKH NpoekTa KbM ¢ona Hayka npu
VXT —Ilnoeaus, 8 npoekta kbM CCA (0T TAX pbKOBOAMTEN Ha 2 npoekTa), 1 npoekt kbM PHH
(peroBoauTen), 1 npoekt kbM MOH no Haunonanna Hay4Ha nporpama (,,31paBoc/IOBHH XpaHH
3a CHJHa OMOMKOHOMMKA M Ka4yecTBO Ha *HBOT™) M 3 MEKIYHAapOJHHM HayyHHM MpoekTa (¢
@Opanuusa, Uranus u Hunepnanaums — Barenunren). Temure Ha Te3M NpPOEKTH HAMBJIHO
ChOTBETCTBAT HA TEeMAaTHKATa Ha KOHKypca. MHoro 100po Bne4atT/IeHUe Npasu, Y€ 3HaAYUTeIHA
yacT oT Hay4HHTe myOnukaui (80.5%) ca B pe3ysiTar OT y4acTHETO MY KaTo 4WieH Ha paboTHUTE
KONeKTUBU Ha Hay4yHWUTe NpoeKTH. OCBEH B HayYHOM3C/IEIOBATE/NCKH IMPOEKTH yYacTBa M B
TakMBa Mo oOpa3oBaTeJIHH MPOrpaMH CBBP3aHH C omnepaTHBHa mnporpama ,,CTyIeHTCKH
NpaKTHKK™, Kacaely paboTara My Kato MeHTOp Ha cTyaeHTH oT [TY u VXT —Ilnosaus.

Jou. a-p JKuBaHOBUY € ChbPBKOBOAMTEN HA €AMH JOKTOpaHT, ycnewHo 3amutuia OHC
,aokrop™. Koncynrant e Ha 3 crynentu ot 1V, ycnemno 3amurunu auniomMHu paboTw.
PenoBeH uneH € Ha M3NWTHH KOMHMCHM 3a JoktopaHTH Ha MKKX — Ilnosaus. YuactBan e B
OpraHM3MpaHe W MNpoBexkJaHe Ha oOy4YeHHMEe Ha yuyeHMUM OT creuManHoct ,KoHTpon Ha
Ka4yecTBOTO M Oe30MacHOCTTa Ha XpaHW W HAaNMMTKH™ M cneuManHoct ,Jlabopaut B XBIT“, u B



MpoBesKAaHe Ha Kypc no npodecuonanHo obyyenue no npodecus ,, Texnuk-rexnonor B XBIT*
Ha crieuranHoct ,,[1pousBoacTBO Ha KOHcepBu™. Bui e oOyuuren no 0roBop 3a o0yueHHe Ha
CIY>KUTEITH B CTieLiHaTu3upan oOpa3oBaTesieH Kype 3a paboTa ¢ TEKCTYPEH aHaIM3aTop.

KanauaarsT yyacTBa akTHBHO B aIMHHHCTPAaTHBHO-EKCTEPTHA AEHHOCT Ha HALIMOHATHO
HMBO KaTo: Hay4eH cekpertap, npeaceaares Ha O6umo cxopanne Ha MKKX — I1noeaus, unen Ha
ATecTallMOHHA KOMHMCHs, 4ieH Ha HayyHu cbBeTH. uneH Ha HayyHu opraHu3auMM W Jp.
H36upaH e 3a 4leH Ha HAY4HH XKYpHTa 3a npuaoOHBaHe HA HAY4YHH CTENEHH W 3a 3aeMaHe Ha
aKaJIeMUYHH JTbKHOCTH.

[Tocounn e yyactue ¢ 10 ycTHHM ZOKIAAX MM NOCTEpH B 8 Hay4HH KOH(pEPEHLIUH Y Hac
(3 6p.) u B uyxOuna (5 6p.).

UsieH e Ha peJaKLMOHHH KOJIErHH Ha HayYyHM M3/1aHUs, KaTO € PeIOBEH PEeLEH3EHT Ha
nyGnukaruu B HayuHute ciucanus Ha MDPI (50 6p. peuensun) u ELSEVIER (8 6p. peuensun).

[IpeacTaBeHHTe MaTepHaik ca KOPEKTHO JOKYMEHTHPAHH upe3 ciyxkeOHH OenexkH M
KOMHS OT CbOTBETHUTE U3TOYHULIH.

VI. Kpuruunu 6e/ie’KKH, BRIPOCH H NPeNOPbKH KbM KaHIHAATa

KaHauaaTsT KOPEeKTHO € MpeacTaBu/l HEOOXOAMMHTE JOKYMEHTH OT aJIMMHHCTPATHBEH
XapakTep M CBbP3aHMTE C KPUTEPHMTE 3a 3aeMaHe Ha aKaJeMH4YHaTa JUTBKHOCT ,,npodecop™,
cbriacHo u3nckBaHusATa Ha CCA. MarepuaiuTe ca MHOTO 100pe OKOMIIJIEKTOBAHH M ITbJIHH, U
HAMaM OeNnexKH U MPENOPbKH.

3AK/IIOYEHHE

[lpeacraBeHuTe 3a  ydacTHe B KOHKypca  JOKYMEHTH  [OKa3BaT, 4e
HAayYHOHM3C/IeIoBaTe/IcKaTa, MPHUIOXKHATA M eKCrepTHara jaeiHoct Ha jgou. A-p ['abop Hean
JKuBaHoBHMY oTroBaps Ha M3uckeaHuATa Ha 3PACPD u IlpaBuinuka 3a ycrnoeusara u pesa 3a
npuaoOMBaHe Ha HAYYHHU CTETNCHH M 3a 3aeMaHe Ha akajaeMu4HH JTbkHOCTH B CCA.

HayuHou3cnenoBarenckata AeHHoOcT Ha Jou. A-p JKMBaHOBMY ceé XapaKTepH3Hpa c:
aKTyaJlHOCT, MOAXOAfAINA METOJAMYHA I[IOCTAHOBKA Ha M3C/IeABaHMATA, MpWIaraHe Ha
ChBPEMEHHH METO/IM 3a aHAJIM3 M OLICHKA, M0JIy4aBaHe Ha ChILECTBEHH pe3y/TaTH 3a HayKarta
NpaKTHKaTa, HalpaBeHH NMPHHOCH C OPUTHHAICH XapakTep M Bb3MOXHOCT 3a pealu3upaHe B
npakrtukara. IlocoyeHOTO € TMOTBBpXKIAaHME, Y€ TOH ce omIMYaBa ¢ HeoOXoauMmara
npodecHoHanHa W HayyHa KBalupukauma. Hanumue e v3anbiaHeHHWE KaKTO Ha MHUHHUMAIHUTE
HallMOHAJIHM, TaKa M Ha 0MbJIHUTENHUTE W3ucKkBaHus Ha CCA mo BCHUKH IpyINH NOKa3aTeH 3a
3aeMaHe Ha aKaJeMH4HaTa JUThKHOCT ,,ipodecop™.

ToBa MM 1aBa OCHOBaHHE J1a OLIEHA MOJOKHTENTHO LIAIOCTHATA AEHHOCT Ha KaHAUAaTa U
na npeanoxa aou. a-p ['abop Msan JKuBaHoBHY 1a ce Ha3HAuM Ha aKaJeMHYHATa JATBXKHOCT
»podecop” B obnact Ha Bucuwie obpaszoBaHue 5. TexHHYeckH Haykd, npodecHoHaIHO
HanpasieHue 5.12 XpaHUTEIHH TEXHOJOIMHM, Hay4yHa CMELMANHOCT ,,AHAJIM3 U KOHTPOJ Ha
XpaHUTEIHUTE TMPOAYKTH B Hay4eH oTAen ,XpaHUTeIHH TexHonoruu™ Ha HHcTHTYT no
KOHCepBHpaHe M Ka4ecTBO Ha Xpanute — [InoBaus.

Jlara: HU3IOTBHJI PEIIEH3USATA:
03.08.2026 r. (npo¢. acu Nopya M

™=



REVIEW

on the scientific activity of the candidate Assoc. Prof. Gabor Ivan Zsivanovits, PhD, for
participation in the competition for the academic position of “Professor” in the field of higher
education 5. Technical Sciences, professional field 5.12 Food Technologies, scientific specialty
“Analysis and Control of Food Products”, announced by the Institute of Food Preservation and
Quality — Plovdiv, in State Gazette No. 35 / 14.04.2026.

Member of the scientific jury: Prof. Gyurga Stefanova Mihaylova, DSc, Trakia
University — Stara Zagora (retired), 5. Technical Sciences, 5.12 Food Technologies, Scientific
Specialty: “Technology of Milk and Dairy Products”, appointed as a member of the scientific
jury by Order No. RD-05-145/16.06.2026 of the Chairman of the Agricultural Academy — Sofia.

L Brief presentation of the candidate

Assoc. Prof. Gabor Ivan Zsivanovits, PhD, is the only candidate in the competition for
the academic position of “Professor” at the Institute of Food Preservation and Quality — Plovdiv.
To participate in the competition, according to the Regulations of the Agricultural Academy, he
has submitted the required set of documents. The materials have been presented correctly and
are accompanied by the necessary evidence.

Assoc. Prof. Gabor Ivan Zsivanovits, PhD graduated from the Pannon University of
Agriculture — Mosonmagyarovar, Hungary in 1996, obtaining a master’s degree in Agronomy.
In 1999, he received a master’s degree in “Analysis and Control of Food Products™ from the
University of Horticulture and Food, Budapest — Hungary.

Between 1996 and 2008, he was an Assistant Professor at Corvinus University, Budapest
— Hungary, where he worked in the field of food physics (rheology, texture, color indicators of
foods). From 2008 to 2014, he served as a Chief Assistant Professor at the Institute of Food
Research and Development — Plovdiv, and since 2014, he has been an Associate Professor at the
Institute of Food Preservation and Quality — Plovdiv. His professional activity focuses on food
physics, sensory characteristics of food products, food reformulation, and gluten-free foods.

In 2007, he defended his dissertation on the topic “Rheological Properties of Pectin
Films” at Corvinus University of Budapest, Hungary and was awarded the educational and
scientific degree “Doctor”. In accordance with national regulations in Bulgaria, the degree
obtained abroad was officially recognized by the Agricultural Academy — Institute of Food
Preservation and Quality, in the scientific field “Technology of Vegetable and Fruit Canning”,
5.12 Food Technologies.

During the period 1998-2024, the candidate completed training courses in: Rheological
properties of confectionery fats (Osijek, Croatia); Mechanical properties of the apple cell wall
(Marie Curie scholarship, Institute of Food Research — Norwich, UK); Theory and practice of
sensory evaluation (Budapest, Hungary); European food safety legislation (e-learning); The role
of low oxygen content in fruit physiology and post-harvest storage (Antalya, Turkey); Design
and management of databases and networks (Zaragoza, Spain).



IL. Scientometric indicators of the presented scientific production

The candidacy of Assoc. Prof. Gabor Zsivanovits meets the requirements of the
regulatory documents (LDASRB, RILDASRB, and RDAS in the Agricultural Academy) for
admission to assessment for the academic position of “Professor”. A reference check shows that
the candidate is registered in the Register of Academic Staff and Defended Dissertations in the
NACID system. The submitted materials are not duplicated from previous procedures (for the
academic position of “Associate Professor” and the acquired educational and scientific degree
“Doctor”), for which the relevant supporting references are attached.

The documents submitted by Assoc. Prof. Zsivanovits, PhD, in electronic format are in
accordance with the Regulations of the AA for the implementation of the LDASRB and fully
meet the criteria for holding the academic position of “Professor”. The materials are precisely
prepared and arranged, including a list of scientific publications and copies excluding those for
the PhD degree (3 publications) and the academic position of “Associate Professor” (32
publications).

The total number of points for all indicators is 932.26, which is significantly more than
the minimum 600 points required for the academic position of “Professor”. Their distribution
according to the relevant criteria is as follows:

sindicator A — 50 points (defended dissertation for the educational and scientific degree
*Doctor’);

eindicator B — 123.50 points against a minimum requirement of 100 points (10 papers in
refereed and indexed publications with a total [F = 7.93 and SJIR = 2.71). These publications are
summarized in the habilitation work across two research areas: Development of edible
multicomponent model films from water-soluble chitosan hydrochloride with added vegetable
oils and characterization of their physical, physicochemical, biochemical and microbiological
properties; Application of these structures as edible coatings on fresh or minimally processed
fruits to determine the impact of packaging on shelf life and the preservation of nutritional,
quality, safety, and sensory characteristics;

eindicator G — 324.76 points: G7 = 310.76 points (29 publications with a total IF = 1.55
and SJR = 2.41), G8 = 14 points (2 publications). The sum of points for this indicator
significantly exceeds the required minimum of 200 points;

eindicator D — 180 points (18 citations in prestigious international scientific
publications). The total score for the indicator exceeds the required minimum of 100 points;

e indicator E — 254 points: E17 = 20 points (supervisor of a doctoral student), E18 = 90
points (participation in 9 national scientific projects), E19 = 60 points (participation in 3
international scientific projects), E20 = 60 points (leader of 3 national scientific projects), E22 =
24 points (funds attracted for a project led by the candidate). The indicator is fulfilled
significantly above the required 150 points, which attests to the active participation of the
candidate in project activities, including those with attracted funding (120,000 BGN).

In this competition, Assoc. Prof. Gabor Zsivanovits, PhD presents a total of 41 scientific
papers, 39 of which are published in refereed journals indexed in world-renowned databases of
scientific information (Web of Science and Scopus) with a total IF = 9.48 and SJR = 5.12, and
the remaining 2 papers in non-refereed peer-reviewed publications. The scientific papers are
published in specialized scientific journals (33 papers) and proceedings of international scientific
forums (8 papers). Of these publications, 2 are review articles (G0715, G0724), and 1 paper



(B0403) is currently in press in the journal “Macromolecular Symposia™ referenced in Web of
Science. He is the first author on 13 publications, second author on 13 articles, and third or
subsequent author on the remaining 15 articles, highlighting his essential role in conducting the
research and presenting the results. The publications were developed in collaboration with
researchers from various domestic and international universities and scientific organizations,
which in my opinion reflects effective teamwork leading to significant research contributions.
The quality of his scientific output is also confirmed by the fact that 24 papers were published
in journals belonging to quartiles Q1-Q4. All scientific papers are in the field of the announced
competition.

In the attached documents for the competition, concerning the fulfillment of the
additional requirements of the Agricultural Academy for holding the academic position of
“Professor”, there is evidence of: scientific papers published in refereed and indexed journals,
with an impact factor or impact rank, from the world-famous databases Web of Science and
Scopus — 39 papers, with a required minimum of 5 pcs.; the candidate is the first, second or
corresponding author in 63.41% with a required 50% of all publications; the papers accepted
for publication (2.44%) do not exceed 10% of the candidate's total output; has supervision of
a successfully defended doctoral student; is the head of a scientific project funded by sources
external to the Agricultural Academy; has participation in 3 international projects with a
required minimum of 1 pc.; there is teaching activity (with doctoral students, students, high
school students, specialists); prepares reviews/opinions for the award of scientific degrees
(ESD, DSc) and academic positions (Associate Professor, Professor); has participated in
scientific forums - presented reports/posters, etc.

Analyzing the total volume of scientific production (the indicators in Groups A, B, G, D
and E) I believe that it meets the requirements for the academic position of “Professor” exceeding
both the minimum national requirements and the additional requirements of the Agricultural
Academy.

III. Main directions in the candidate's research activity and most important
scientific contributions

The main part of Assoc. Prof. Zsivanovits's research (21 publications) has investigated
the influence of chitosan-based edible coatings on the shelf life and quality (physical, chemical,
microbiological, and other indicators) of fresh and processed fruit. These publications focus on
the formation of model films and their characteristics, evaluating the influence of
multicomponent edible coatings on the quality and storage of fruits (plums, cherries, melons,
peaches, and apples). Dependencies have been established between the composition and
structure of chitosan-based edible coatings, multicomponent chitosan-based coatings, and two-
layer chitosan/alginate edible coatings, and their ability to regulate mass and gas exchange
between fruit tissue and the environment, governing the course of physiological and biochemical
changes during storage. Chitosan-based edible films containing essential oils (clove, grape seed,
and rosehip oil) were developed and analysed. Composite porous biopolymer films formed by
lyophilization of various biopolymer solutions were studied for the controlled release of a
selected bioactive substance.

In other studies (2 scientific papers), innovative biobased multicomponent edible films
based on hydroxypropylmethylcellulose and grape seed oil were developed. Additionally, the



effect of clove essential oil nanoemulsion on the physical and physicochemical properties of
potato starch edible films was investigated.

A significant part of the research (17 publications) is related to determining the textural
and quality characteristics of meat (pork meatballs, cooked sausages), dairy products (cheese,
ice cream), bread and confectionery systems (biscuits, bread dough), and other food and non-
food systems (potato tubers, peanut pastes, soaps). It has been established that emulsion systems
of vegetable oils reduce adhesiveness and modify the consistency, providing technologically
applicable alternatives to animal fat. The influence of technological parameters and functional
ingredients on the structural and textural characteristics of dairy products has been studied.
Experimental and mathematical approaches have been developed for the analysis of the
rheological behavior of dough. The influence of dough composition on nonlinear rheological
processes has been demonstrated.

In one study, a computer vision system based on image processing was developed to
monitor changes in the appearance of coated fruit. Its application was demonstrated by analyzing
the quality of cherries stored for 3 weeks.

Based on the research activity, the candidate has formed scientific and applied
contributions in 3 thematic areas: Development and investigation of edible films for active food
packaging; Packaging of fresh and minimally processed fruit with edible coatings and films;
Physical characterization of food and biomaterial systems. The contributions in the publications
of Assoc. Prof. Zsivanovits are associated with generating new data and enriching existing
knowledge, yielding original results and opportunities for practical application of scientific
achievements. I accept the attached statement of contributions as accurately reflecting the results
achieved in the indicated areas. In summary, the following contributions can be outlined:

Scientific contributions:

Multicomponent edible films based on chitosan (B0402, B0403, B0408, G0801),
hydroxypropylmethylcellulose (G0710) and potato starch (G0711), modified with vegetable and
essential oils (grape seed oil, rosehip seed oil and clove essential oil), were developed, in which
relationships between the composition of the systems and their mechanical, physicochemical,
barrier properties and color indicators were established.

It has been shown that the formation of polyelectrolyte complexes in bilayer
chitosan/alginate systems improves the barrier properties of the coatings and preserves fruit
quality (B0404, B0405, B0409, G0714, G0720, G0722, G0726, G0802).

The role of vegetable oils and calcium salts included in the coating composition in
limiting oxidative processes, preserving cellular structure, and maintaining the textural
characteristics of minimally processed fruit has been established (B0407, B0410,'0717, 0720,
10722, 10726, '0802).

It has been demonstrated that the type of plasticizer determines the film structure and the
balance between mechanical strength and flexibility (B0406).

The influence of coating application methods on the effectiveness of edible coatings
during storage of minimally processed plums was established, and it was demonstrated that spray
application creates a more homogeneous coating layer, resulting in better preservation of weight,
colour, texture, and sensory characteristics of the packaged fruit (B0401).



Scientific and applied contributions:

The incorporation of rosehip seed oil and grape seed oil was found to enhance the
antioxidant activity of edible films, thereby expanding their potential application as active
packaging materials capable of extending the shelf life of food products (B0402, B0403, B0408).

Optimal formulations of multicomponent edible films were identified, providing a
combination of mechanical strength, barrier and functional properties, and colour characteristics
suitable for use as active food packaging materials (B0402, B0403, B0408, I'0710, I'0711,
['0801).

Technologies for treating fresh and minimally processed cherries (B0404, B0409,
G0714, G0722, G0802), plums (B0401, B0410), peaches (B0405, G0717), melons (B0407,
G0720), and apples (G0726) with chitosan-based, multicomponent, and bilayer edible coatings
were developed and validated. These treatments resulted in improved preservation of texture,
colour, antioxidant activity, and sensory quality during refrigerated storage.

The most effective formulations and technological approaches for extending the shelf life
of various fresh and minimally processed fruits were identified, with particularly high efficiency
demonstrated by bilayer chitosan/alginate coatings (B0404, B0405, G0714, G0720, G0802) and
emulsion-based chitosan coatings containing plant oils (B0407, B0410, G0722).

The antifungal activity of chitosan coatings against major postharvest pathogens of
cherries (Alternaria sp., Monilinia sp., and Penicillium sp.) was demonstrated, and a relationship
between chitosan concentration and the degree of inhibition of mycelial growth and sporulation
was established (G0725).

Regularities in the textural behaviour of meat products subjected to partial or complete
replacement of animal fat with vegetable oil emulsions (G0707, G0708), dietary fibres (G0706,
G0723), and alternative protein sources (G0702) were established.

Relationships between the ripening and storage temperature regimes and the mechanical
properties of cow's milk cheese (Kashkaval), including hardness, cohesiveness, springiness, and
adhesiveness, have been established, with the observed changes being related to processes of
protein and lipid reorganization (G0704, G0713).

It was further established that incorporating Spirulina platensis into ice cream systems
modifies the texture profile and enhances the product's antioxidant potential, revealing
opportunities for developing functional dairy products with increased biological value (I'0719).

The influence of chia gel used as a fat replacer on the texture, gas retention capacity, and
stalling of cakes was elucidated (G0705, G0709, G0721), revealing that chia gel modifies the
volumetric, colour, and mechanical characteristics of the products, reducing elasticity while
increasing chewiness and crumbliness.

The role of different stabilization systems in the formation of the texture profile of peanut
pastes containing malt extrudates was elucidated (G0716), identifying stabilizer PS 209 as a key
factor governing the mechanical and structural characteristics of the product, whereas soy
lecithin exhibited limited influence on texture parameters within the investigated concentration
range.

The influence of water content, fatty acid composition and structural organization of the
lipid phase on the mechanical characteristics determining the performance properties of soaps
(G0703, GO718) has been studied. :



Storage duration was shown to exert a greater influence than genotype on the principal
textural and mechanical characteristics of potato tubers, with line E1096 identified as the most
suitable for long-term storage due to its minimal softening and superior texture stability (G0712).

A computer vision and image analysis approach was developed for monitoring
postharvest changes in fruits, enabling objective detection of spoilage symptoms and quality
deterioration (G0727).

IV.  Significance of the obtained results

The research output submitted for this academic procedure has been made available to
the scientific community through peer-reviewed publications and presentations at scientific
forums. Over 95% of all papers have been published in journals referenced and indexed in world-
renowned databases, demonstrating the high significance of the obtained results. The submitted
publications have received 18 citations in sources indexed in Web of Science and/or Scopus,
with a total SCImago Journal Rank (SJR) of 15.469. The citations are accurately documented.

Scopus data confirms that Assoc. Prof. Zsivanovits has an h-index of 10.

¥ Initiative and skills for leading scientific research. Additional activities

Assoc. Prof. Zsivanovits's applied research activity is clearly demonstrated by his
involvement in 15 research projects: 2 internal projects funded by the UFT Science Fund, 8
projects at the Agricultural Academy (leading 2 of them), 1 project funded by the Bulgarian
National Science Fund (as principal investigator), 1 project under the Ministry of Education and
Science's National Scientific Programme (“Healthy Foods for a Strong Bioeconomy and Quality
of Life”), and 3 international collaborative projects (with France, Italy, and Wageningen
University in the Netherlands). The scope of these projects directly aligns with the field of
academic procedure. Notably, a significant majority of his scientific publications (80.5%) are
the direct result of his active participation in these research teams. In addition to his research
endeavors, he has also contributed to educational initiatives under the “Student Internships”
Operational Programme, serving as a mentor to students from Plovdiv University and UFT —
Plovdiv.

Assoc. Prof. Dr. Zsivanovits, PhD, co-supervised a doctoral student who successfully
defended his PhD thesis, and served as an advisor to three students from the University of
Plovdiv who successfully defended their Master's/bachelor’s theses. He is a standing member of
the PhD examination boards at the Institute of Food Preservation and Quality — Plovdiv.
Furthermore, he has been actively involved in organizing and delivering training for students
enrolled in the “Food and Beverage Quality and Safety Control” and “Laboratory Technician in
the Food and Beverage Industry” degree programmes, as well as conducting a vocational training
course for the “Technician-Technologist in the Food and Beverage Industry” qualification in
“Canned Food Production”. Additionally, he served as an instructor for a specialized
professional development course on the operation of texture analyzers.

The candidate actively contributes to administrative and expert activities at the national
level, serving as a Scientific Secretary, Chairman of the General Assembly of the Institute of
Food Preservation and Quality — Plovdiv, member of the Attestation Commission, and member
of various Scientific Councils and professional organizations. Furthermore, he has been
frequently elected as a member of scientific committees for academic degree defenses and
promotion procedures.



He has presented 10 oral reports or posters across 8 scientific conferences (3 national and
5 international).

He is a member of the editorial boards of several scientific journals and serves as an
active reviewer for international publishers, including MDPI (50 reviews) and Elsevier (8
reviews).

All submitted materials are accurately documented with official certificates and copies
of the relevant sources.

VI. Critical remarks, questions and recommendations to the candidate

The candidate has correctly submitted all the necessary administrative documents and
those related to the criteria for the academic position of “Professor”, in accordance with the
requirements of the Agricultural Academy. The materials are very well organized and complete,
and I have no remarks or recommendations.

CONCLUSION

The documents submitted for participation in the competition demonstrate that the
scientific research, applied and expert activities of Assoc. Prof. Gabor Ivan Zsivanovits, PhD,
meet the requirements of the LDASRB and the Regulations on the conditions and procedure for
acquiring scientific degrees and for occupying academic positions at the Agricultural Academy.

The research activity of Assoc. Prof. Zsivanovits is characterized by relevance to current
scientific trends, sound methodology, the application of state-of-the-art analytical and evaluation
techniques, and the generation of significant theoretical and practical results, including original
contributions and potential for practical implementation. These achievements clearly
demonstrate his necessary professional and scientific qualifications. The candidate fully meets
and exceeds both the minimum national requirements and the specific criteria of the Agricultural
Academy for appointment to the academic position of “Professor” across all indicator groups.

This gives me every reason to positively assess the candidate's overall activity and to
recommend that Assoc. Prof. Gabor Ivan Zsivanovits, PhD, be appointed to the academic
position of “Professor” in the field of higher education 5. Technical Sciences, professional field
5.12 Food Technologies, scientific specialty “Analysis and Control of Food Products” in the
“Food Technologies™ Department at the Institute of Food Preservation and Quality — Plovdiv.
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