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COdUA
Uaen Ha Hay4HO Xypu: Bx. N°....... m«"as)( .......
npocp. A-p Anrea Heanos Anreaos 390& ..... 207.r.

Astpexrop
Uerrenp 3a koxurererrroct »» \TPOXPAHITTCAHN CHCTeMH 1 DHOMKONOMHKA® — [TAOBAHSB

B obsserna KOHKYPC 32 3aCMaHE Ha aKaACMHYHATA AABKHOCT , AOIEHT B 06AacT 5. Texuuvecku
HAVKH, Npodeciionasno Haupasicune 5.12. NpaHHTCAHM ‘TexHoAOrHH, HAYYHA CIELHAAHOCT
» TEXHOAOTHA HA OHOAOIMYHO AKTHBHUTE BEIIICCTBA (BKA. ensMMu, xOpMOHH, OEATBYHHHM)®, 32
HYHAAHTC HAa OTAeA ,,KpHOOHOAOrHA 1 OGHOAOTHYHO aKTHBHH BCIHIECTBA® KbM Wucrirryr no
KPHOOHOAOIA 1 XPAHIITCAHI TEXHOAOIHH — Codus, kpMm CeACKOCTOLANCKA AKIAEMUA — Codus,
oossen 8 AB, op. 50 or 02.06.2026 r., Y4ACTBA CAMH KaHAHAAT — TA. aC. A-P Kameans Kupmiosa

Aorunoncka o1 oraeA ,,KpHoHHOAOIIA 1 HIOAOTHYHO AKTHBEY BernecTBa®,

Hacroamotro cranosmiue e 13rotseno B chborBeTCTBHE € H3NCKBAHKATA HA 3aKOHA 32 PasBHTHETO Ha
AKAACMHYHAS CbCTaB B PenryOanka boarapus, [Npasuinnka 3a npraarane na 3akona u [paBnannka
32 PAIBITHE HA AKAACMITIHIA CheTaB Ha CeAckocToancka akaseMus. KaHAnAaTKaTa ¢ ipeacTaBuaa

BCHMYKH H3NCKVEMU ;\OK}'A\ICI-I'I'II 34 Y4acTIIC B KOHKprﬂ.
O6ma xapakTepucTHKa HA HAY9HATA W HAYYHO-IPHAOXKHATA ACHHOCT HA KAHAUAATKATA

['a. ac. A-p Kasieans Kupnaosa Aornaoscka yYACTBA B KOHKYPCa € 0010 43 HayuHu Tpyaa, BCHYKH
B Hay4Hara 0ooiacT Ha koukypea. Ot 1ax 25 ca OYOAHKYBAHH B HAYYHH H3AQHHSA, pedepupann u
MHACKCHPAi B CBCTOBHOM3BCCTHH ©a3H AAUHH C Hav4dHa MHQOpPMALNS, Ka1O ca IIPEACTaBEHH
UyOAMKAIMIL B H3AAHIA ¢ PasAnynn kBapriam Q1 - 1,Q2 -4, Q3 -6 u Q4 — 2. Ocranaanre 18
HAYYIH yOAHKAIMK Ca B Hepedpepupann Clucanms ¢ HAYYHO PCLEH3UPAHE HAH B PEAAKTHPAHH

KOACKTHBHIH TOMOBC.

Kbm  marepmasire 3a KOUKYpCa ¢ npeACiaBeH M CHHCBK ¢ 19 yuactus B HAUMOHAAHHM H
MERAYHAPOAHH Hayuuit ¢hopymir. Kananaatkara e npeactasnaa crucek ¢ 8 3aBeassamit UHTHPAHHA
HA HCHHH HAVIHII HYOAIKALUI B H3AQHII, pechepupanu 11 HHAEKCUPAHH B CBETOBHOH3BCCTHH 6a3n
AaHHH € HayuHa HMHGOPMATU, KAKTO I B MOHOTPAhIIH H KOACKTHBHH TOMOBE. Ilpu mposepka na
UHTHpaHHAIa 8 Oazara sanun SCOPUS Gposr wa vcraHoBenurTe unutHpanms e 00, xoero

CBHACTCACTBA 34 3HAYIIM HHTCPCC Kb HAYYHHETE pe3}:\Ta'1‘11 H2 KaHAHMAA4TKATA.



P— R,

KaHAHAﬁTKa'I‘a ¢ yvyaciBaaa B Pa3P360’1’BaHCTO H4a OCEM HAYIHOHICACAOBATCACKH IIPOCKTA,
Q)n}lancnpann oT CeACKoCTOnmaHCKaTa AKAACMHA, CCACNM [IPOCKTA, (b[’(l[ﬂ}l(:l'lpai{l/l IO HAHHOHAAHH

nporpa.-\m, H CAMH HPDOCKT, qnmchupaH 1O MEKAYHAPOAHH ITPOTPAMH.

HaquuTe HHTepeck Hna ra.  ac. /AOIMHOBCKA €a HACOYEHH KbM TPH OCHOBHH obaacTn:
OHOTEXHOAOTHIYHH peLIeHns 3a IIO‘\}-"{aBﬂHL’ Ha AHO({')IL\HSHP&HPI c})yukunoﬂam{n XPQHI/I Ha MA€YHaA
OCHOBA C BHCOK 3ApﬂB()CJ\0BCH HOTCHITHAA; H3CACAB&IIC HAa BDHIMOKHOCTHTC 32 HU3IIOA3BAHC HA
Haiypaf\xm KPII()HP()'I'CK'I‘()I)I‘I l]pl‘] llllCKO‘l‘CMIICPﬁ'l‘ypHO 'Ipe'mpaue H AI/IO(i)l’IA[/IE}aL[HH Ha
MI’IKPOOPI‘ZIUIIJ\[H; KAKTO H IIpHAAraHe Ha AHO(.t.)HAHBaL[H}lTa ¥ raMa-oDAbYBAHETO KATO MCTOAH 32

A’bAI‘OTpaﬁHO CbXpaHEHHE I OCHTYPABAHC HA 0e30MaCHOCTTA Ha IIPOAYKTHTE.

KOHRPCTHIITC PC3yATaTH orT l'Ip()Be;lCHHTC H3CACABAHHA ITOKA3BAT 3HAYHMOCTTA U HPH]\TH"ICCKaTa
HACOYCHOCT HA Te3H HAyYHH HanpaBAeHHs. PaspaGoreHn ca HOBH IIPO- M CHHOMOTHYHU XPaHH Ha
MAEYHA OCHOBA, BKAIOYHTCAHO IPOAYKTH OT KO3€, OBYE, KpaBe U OHBOACKO MAAKO, 0DorateHd ¢
IIPOBHOTHYHH MHKPOOPIaHH3MI, OPeOHOTHIM H MPHPOAHH GHOAOTHYHO aKTHBHH KOMITOHEHTH.
[Tpun AnoduanaupannTe CHHOMOTHYHM IIPOAYKTH OT OBYEC M KPaBE MASKO € VCTAHOBEHZ
TpeRUBAEMOCT Ha Streptococcns thermophilus cvotserHo 77,3% n 73%, a Ha Aakrobammanre — 72,1% u
65%. Te3n pesyATaTH noKazpaT e(EKTUBHOCTTA Ha pa3pabOTEHHTEe CBbCTABH 3a 3aI1a3BaHe HA

KIBHECIIOCOOHATA IIP()BIIOTH‘*IHR MIIKPO(I)AOP&.

Ocobeno cpiuecTBeH ¢ UPHHOCHT LIPH POYYBAHCTO HA HATYpasHH KpuompoTektopu. [lpn
AnobHAI3AIIA Ha KehHD OT KO3 MAAKO € YCTAHOBCH 3aIITEH ¢hekT Ha (PPYKTOOAHIO3aXAPHAK H
ryMa AOKYCT OHITH, KaTo KomOmHanuara ot 5% POC i 1% ryma AokycT OHHH OCUTYpABa HaH-BHCOKA
AKHU3HECITOCOOHOCT cAcA pexnapatanus. [Ipn paspaGorenute AHODHAHIHMPAHH CHHOHOTHYHHU
HPOAYKIH HA OCHOBATA 112 OPCXOBO MAAKO BKAtouBancTo Ha 4% ®OC BoAM A0 NPERUBAEMOCT Ha
npobuorHyHnTe KAeTKH OT 93-96% caea anoduansaius, Aokaro rpu 2% POC 18 rocTHra 85—
93%.

PazpaboTeHH ca ¥ TEXHOAOIHH 3a KOMOMHHMpaHe Ha AKO(DHMAH3ALMATA C TaMa-0DABYBAHE 32
ABATOCPOYHO H ©O€3011aCHO CbXPaHEHHE HA XPaHHTEAHH IPOAYKTH. [lpu Amodmauzupano
OHBOACKO cupene, 06paboreHo ¢ Ao3n 2 u 4 kGy, € yCTAHOBEHO HAMAAEHHE HA KOAHYECTBOTO Ha
KbCOBEPMKHHTE MACTHM KuceAnun cporserHo ¢ 13,16% n 18,73% cnpamo xomtpoaara. [lpu
APIO(;)YIAM3HP3HII 3(3:\0“"]}’[1“, ()6p3601'CHH C raMa-ayb4yH, ¢ ITOCTHUTHATaA BIHCOKA MI‘IKPO6HOAOI‘H‘IH2.
YHCTOTAa llpl‘l A03a ’5 k(;\, 6(‘33 I-ICGAQI’OHPHHTHH ﬂp()l\lelll’l B OPI'E.HOACIITI/I‘IHHTC n

(i)HSHKOXHI\IH‘{H HTE XapakTC¢PHCTHRIH.



3HAYMMOCTTA HA IIOCTHTHATHTE OT KAHAHAQTKATA HAYYHH PE3YATATH C€ IOTBBPKA2BA H OT
YCTAHOBEHHA OPOil NHTHPAaHUA Ha HelfHHTe HaydHH yOAuKanun. Haff-cpinecrBennre npuHocH Ha
TA. ac. AOTMHOBCKA €a C HAYYEH U HAYHIO-1IPHAONKEH xapakTep. Te ca cbp3ann ¢ paspaborBaHeTO
H EKCIIEPHMEHTAAHOTO OOOCHOBABAHE HA HOBH TEXHOAOTMYHH pELIECHUA, HACOYEHH KbM
HOBHILIABAIIE HAa OHOAOIHYHATA CTOHHOCT, 3aIa3BaHe Ha KH3HECIIOCOOHOCTTA HAa NPOOHOTHYHATA
MHKpOpAOpa, TOAOOPABAHE HA MHKPOOHOAOTHYHATA OE30IIACHOCT M YABAKABAHE CPOKa Ha

ChXpPaHCHHC HA (,pyH}\'IIH()I{ﬂAIlH XpatTcAHN leOA)’K’l"H.

3AKAFOUEHHE

()T HaIIPaBCHHﬂ rIpeI‘;\c;\ 11 AaHaAl3 HA IIpCACTﬁBCHIITe AOKY}\ICHTH IO O6S[B€HH}I KOHKy:pC €€ HaAara
32KAIOYEHHETO, 4e TA. ac. A-p Karteans Kupuaosa AornHoBcka mma 3HauHTeAeH OOeM HayuHA H
HAYYHO-NPHAOKHZ AGHHOCT, KOATO OTTOBAPSA Ha H3HCKBAIMATA HA KOAMYECTBCHUTE U KaY€CTBCHHTE
KPUTEPUH 32 PasBHTHE HA AKAAEMHYHHS CbCTaB, onpesereHH B [lpaBuanmka 3a passuTue Ha
akaAeMH9HHA cheTap Ha Ceackocrouanckara akasemns — Codus 3a 3aeMaHe Ha AKAAEMHYHATA
AABKHOCT ,, AOLIEHT"",

Mskaspam yOEAEHO CBOATA ITOAOKHTEAHA ONEHKZ, 4C I'A. ac. A-p Kameana Kupnaosa Aornnoscka
33CAYIKCHO MOZKE AA 32€Me AKAACMHYHA AABKHOCT ,AOLEHT B o0aacT 5. Texuudecku Haykm,
npodpecnonasno HarpaBaenye 5.12. XpaHHTEAHH TEXHOAOTMH, HAy4YHA crieliHaAHOCT “l'exHOAOTHA
Ha OMOAOTMYMHO AKTUBHHTE BEIIECTBA (BKA. €H3MMH, XOPMOHH, OCATBYMHU) 32 HYXKANTE Ha OTACA
»KpHobHoAorua 1 Ouosornyso axkrupHm sBernectsa” xpM MucruTyr mo kpmobGmosorus u

xpaHuTeAHH Texnosorit — Codua kpm Ceackocromancka akasemus — Codpua.
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REVIEW
Member of the Scientific Jury:
Prof. Dr. Angel Ivanov Angelov
Director

Competence Center “AgriFoodSystems and Bioeconomy” — Plovdiv

In the announced competition for the academic position of Associate Professor in Field 5. Technical
Sciences, Professional Field 5.12. Food Technologies, scientific specialty “Technology of Biologically
Active Substances (including enzymes, hormones, proteins)”, for the needs of the Department of
Cryobiology and Biologically Active Substances at the Institute of Ctyobiology and Food
Technologies — Sofia, Agricultural Academy - Sofia, announced in the State Gazette, issue No. 50 of
02.06.2020, there 1s one candidate — Chief Assistant Professor Dr. Kamelia Kirilova Loginovska from
the Department of Cryobiology and Biologically Active Substances.

The present review has been prepared in accordance with the requirements of the Law on the
Development of Academic Staff in the Republic of Bulgaria, the Regulations for its implementation,
and the Regulations for the Development of Academic Staff of the Agricultural Academy. The

candidate has submitted all documents required for participation in the competition.
General Characteristics of the Candidate’s Scientific and Research-and-Applied Activities

Chief Assistant Professor Dr. Kamelia Kirilova Loginovska participates in the competition with a
total of 43 scientific publications, all within the scientific field of the competition. Of these, 25 have
been published in scientific journals referenced and indexed in mternationally recognized sciendfic
information databases, including publications in journals from different quartiles: Q1 — 1, Q2 — 4, Q3
—6, and Q4 — 2. The remaining 18 scientific publications have been published in non-referenced peet-

reviewed journals or in edited collective volumes.

The competition materials also include a list of 19 participations in national and intetnational scientific
forums. The candidate has provided a list of 8 documented citations of her scientific publications in
journals referenced and indexed 1n internationally recognized scientific information databases, as well
as in monographs and collective volumes. Upon vetification of citations in the SCOPUS database,

the number of identified citations is 60, which indicates significant interest in the candidate’s scientific
results.



The candidate has patticipated in the development of eight research projects funded by the

Agricultural Academy, seven projects funded under national programmes, and one project funded

under international programmes.

The scientific interests of Chief Assistant Professor Loginovska are focused on three main areas:
biotechnological solutions for the production of lyophilized functional dairy-based foods with high
health-promoting potential; investigation of the possibilities for using natural cryoprotectants during
low-temperature treatment and lyophilization of microorganisms; and the application of lyophilization

and gamma irradiation as methods for long-term preservation and ensuring product safety.

The specific tesults of the research conducted demonstrate the significance and practical orientation
of these scientific areas. New probiotic and synbiotic dairy-based foods have been developed,
including products based on goat’s, sheep’s, cow’s, and buffalo’s milk, enriched with probiotic
microotganisms, prebiotics, and natural biologically active components. In lyophilized synbiotic
products based on sheep’s and cow’s milk, the survival rate of Streptococcus thermophilys was found to
be 77.3% and 73%, tespectively, while that of lactobacilli was 72.1% and 65%, respectively. These

results demonstrate the effectiveness of the developed formulations in preserving viable probiotic

microflora.

A particularly significant contribution has been made in the study of natural cryoprotectants. During
the lyophilization of goat’s milk kefir, a protective effect of fructooligosaccharides (FOS) and locust
bean gum was established, with the combination of 5% FOS and 1% locust bean gum providing the
highest viability after rehydration. In the developed lyophilized synbiotic products based on walnut
milk, the incorporation of 4% FOS resulted in a survival rate of probiotic cells of 93-96% after
lyophilization, while at 2% FOS the survival rate reached 85-93%.

Technologies combining lyophilization with gamma irradiation for the long-term and safe storage of
food products have also been developed. In lyophilized buffalo cheese treated with doses of 2 and 4
kGy, a reduction in the amount of short-chain fatty acids of 13.16% and 18.73%, respectively,
compared with the control was established. In lyophilized vegetables treated with gamma rays, a high
level of microbiological purity was achieved at a dose of 3 kGy, without adverse changes in their

organoleptic and physicochemical characteristics.

The significance of the candidate’s scientific results is further confirmed by the number of citations
of her scientific publications. The most substantial contributions of Chief Assistant Professor
Loginovska are of a scientific and research-and-applied nature. They are related to the development

and experimental validation of new technological solutions aimed at increasing the biological value,



preserving the viability of probiotic microflora, improving mictobiological safety, and extending the
shelf life of functional food products.

CONCLUSION

Based on the review and analysis of the documents submitted for the announced competition, it can
be concluded that Chief Assistant Professor Dr. Kamelia Kirilova Loginovska has a substantial body
of scientific and research-and-applied work that meets the requirements of the quantitative and
qualitative cniteria for the development of academic staff established in the Regulations for the
Development of Academic Staff of the Agricultural Academy — Sofia for occupying the academic

position of Associate Professor.

I express my firm positive assessment that Chief Assistant Professor Dr. Kamelia Kirilova Loginovska
is deserving of appointment to the academic position of Associate Professor in Field 5. Technical
Sciences, Professional Field 5.12. Food Technologies, scientific specialty “Technology of Biologically
Active Substances (including enzymes, hormones, proteins)”, for the needs of of the Department of
Cryobiology and Biologically Active Substances at the Institute of Cryobiology and Food
Technologies — Sofia, Agricultural Academy — Sofia.

Plovdiv, 18 September 2026
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