CENCKOCTOMAHCKA AKALEMUA

CTAHOBHUWE

Ot: mpod. a-p Mapus [donueBa Jlonesa — HukonoBa, HucTuTyT Mo xpuoGuosorus u
XpaHHTeNHn TexHoJoruH, Cenckocronancka akaaemus, rp. Cogmusa, o6nact Ha BHCIE
obpasosanre 5. ,Texuuueckn Hayxu”, npodecHoHanHO HanpasieHde 5.12. ,, XpaHuTenHu
TEXHOJNOruu", HayyHa crenuanHoct “TexHonorus Ha GHOJOTMYHO aKTHBHMTE BEWIECTBA (BKIL
€H3UMH, XOPMOHH, OENTBYHHH)”

OTHOCHO: KOHKYpC 32 3aeMaHe Ha akaJeMuuHa JubxkHocT “IIpodecop” B npodecHOHATHO
HanpasseHue 5.12. XpaHNTENHU TEXHONOTHH, HayUHa ClleLHanHocT ,, TeXHoMorusa Ha GHOJOrM4HO
aKTUBHUTE BEIIECTBA (BK/I. €H3UMHU, XOPMOHH, GenTbunHu)“, 00saseH B JIB, 6p. 50/02.06.2026r.

1. Andopmanus 3a KoHKypca

KonkypcsT € 06aBeH 3a Hyxamre Ha MHCTUTYT no KpuoOGHOJIOrMA H XPaHWTEIHH
texsonoruy, rp. Codusa, keM Cenckocronancka akagemus rp. Codus, obssen B [IB, 6p.
50/02.06.2026r. YyacTBaM B ChCTaBa Ha HAYYHOTO XYPH M0 KOHKYpca, c¢hrtacHo 3anosen Ne P
05-168/05.08.2026r. Ha [1pencenarens va CCA, rp. Codus.

2. KpaTko npeacraBsine Ha KaHIHAATA

B o6fBeHMs KOHKypc 3a 3aeMaHe Ha akaJeMH4HaTa IEXHOCT ,Ipodecop” 1o
npodecHoHaHO HanpaieHde 5.12. XpaHUTe HH TEXHOJIOTHH, JOLEHT A-p CuiBus ATaHacoBa
MBanoBa € enuHCTBeH KaHauAaT. buorpaguynara cnpaBka nokaspa, ye Cunsns MsanoBa e
poaeHa Ha 21.04.1979 r. B rp. Codus. Ta e npuaobuna oGpasoBatenHaTa CTENeH MarucTep
(cmenmannoct ,,Exonorus u onassane Ha okonHarta cpena”’, 2005 r.) B XMMHKOTEXHOJIOTMYEH U
MeTanypruueH yHupepcHurerT, rp. Codus. Ilpes 2011 roauHa 3amuTaBa qucepTalioHeH TPYA Ha
TeMa ,, TeXHONMOTMYHN PEXHUMH 3a NHOQUIM3ALMA HAa OBYE MIIAKO MU OCHOBHHM IMOKA3aTeNd Ha
npoaykrure” u mnpuaobusa OHC ,jpokrop” no Hayynara cneuuanHoct ,Tonnodusuxa u
XUAPOAYHAMHKA (BKJ. TEPMHUYHH U KPUOTE€HHH NpPOLECH U ABJEHHUA, MPOLECH HA NpeHAcsHe Ha
¢bayuny; Gu3KMKa Ha CBUBaeMuTe M HecBHBagMuUTe Guynan)”. [IpodeCHOHAIHOTO M U3pacTBaHE €
TACHO CBBP3aHO ¢ MHCTUTYT 1o KpHo6HOIOrHa M XpaHUTEIHU TEXHOJIOTUH, KBAETO 3aIll04Ba Ipe3
2005 roguHa KaTo Miajlly €KCNEPT eKOJIOr B CeKUMs ,,buoxumus U 6e30macHOCT Ha XpaHuTe",
Cnen cneuenen koHKypc nipe3 2006 r. e npuera 3a pejopen jokropanT B UKXT. B nepuona 2009
-2011 r. e mramun excneprt, 2011-2012 r. e acucrtent, a 2012-2018 r. e rnaBeH aCUCTEHT B CEKLIUA
» 1 EXHOJIOTHS Ha XpaHHUTe OT XMBOTUHCKM npousxon”. Ot 2018 r. 1o MoMeHTa 3aemMa JUIBKHOCT
»A0LEeHT B OTaen ,, X paHUTEIHU TEXHOIOTUH ™.

3. H3nb/IHeHHEe HA H3HCKBAHHUATA 32 3a€MaHe HA AKaJeMHYHATA JTBbKHOCT

B koHkypca 3a 3aemaHe Ha akageMuuHa 1mkHoCT “TIpodecop” mout. a-p Cunsus Usanosa
€ NpeAcTaBUIa BCHUKH HEOOXOANMH IOKYMEHTH n3ncKkyemu cpobpasHo 3PACPD u [paBunnuka
3a HeroBoTo npunoxeHue B CCA- Codus. Yuactsa B koHKypca ¢ 35 HayyHM Tpyna. TpuHazecer



OT MpEeACTaBEeHUTE HAYYHU CTAaTHUU ca NyOIMKYBaHW B W3JlaHUA pedepupaHHd M WHICKCHPAHH B
CBETOBHOM3BECTHH 6a3M JaHHM ¢ HayyHa uHpopmauus (Web of Science Core collection w/unu
Scopus), 17 ny6nukauuy ca oTeyaTaHy B u3faHus, pedpepupanu B Web of Science All data bases
5 I0KNa/ia B peAaKTHPaHH KOJIEKTHBHH ToMOBE. OT NpHIIOKEHUTE IMyOaMKanuy xou. A-p Cunsus
WraHoBa € Bogell aBTop Ha 15.

WU3nbiHeHWe Ha MHUHMMAJTHM HAUMOHAJIHM W3MCKBaHUS 3a 3aeMaHe Ha akxaJeMHYHaTa

anbxHocT ,[Ipodecop:

o [lo rpyna nokasarenu ,,B* ot HeoOxoaumute 100 T., KAHAUAATHT NPEACTABA MATEPUAIIH C
HAyKOMETpHYHa CTOHHOCT 222 T., T.e. NpPEU3NBIHABA 3HAYUTEIHO MUHHMAJIHUTE
HalMOHAJIHM U3UCKBaHMS;

o [Ilo rpyna nokaszarenu ,,[™ npu msuckyemu 200 1., nou. a-p Cunsus Aranacosa MiBaHoa
npeacTaBd CTaTMM M JIOKJIAAM, MyOJAMKYBaHM B HaydHHM HM3JaHMA, pedepHpaHd H
MH/IEKCHPaHH B CBETOBHM W3BECTHHM 0a3y JaHHM ¢ HayyHa HHPOPMALMA, ChOTBETCTBALIM
Ha 286 TOUukH;

o [Ilo rpyna ,J{“, xacaewa Gpoii uutHpanus, ot Heobxoaumure 100 T., yyacTHHukara
nputexkapa 200 T., KaTo BCMYKM LMTHPaHMA ca B HAyYHH WM3JaHHUsA, pedepupaHy U
MHIEKCHPaHH B CBETOBHH M3BECTHH 0a3y JaHHM ¢ Hay4yHa HH(opMaLus;

e Ilo rpyna ,,E“ ofxBaumaima W3MCKBaHMA, Kacaelld PHKOBOJACTBO Ha YCMEIIHO 3AIATHII
JOKTOPAHT, y4acTHe B HAMOHAIHU U MEXAYHAPOJHH NIPOSKTH KaHMAATKaTa MpeacTaBs
160 T. mpu m3rckyeMH 150 T., BCHYKH NOJKPENEHH CbC CHOTBETHHUTE JI0KA3aTEICTBA.

B 06061eHue, 061uAT Gpoii NOCTUrHaTH TOYKH OT JoU. A-p Cunsua MpaHoBa Bb31M3a Ha 918

T., KOETO KaTeropuyHO HAJBHIIABA M3UCKYyeMHs MHUHUMYM OT 600 TOukM 3a 3aemaHe Ha
aKaJeMHyHara AabxHocT ,,[[podecop®.

4. Hay4Hou3c/ie0BaTeJCKa JeHHOCT

Hayunute uscneapanus Ha gou. a-p Cuneus FisaHoBa ca oxycHpaHH OCHOBHO B 061acTTa Ha
XPAHUTEIHUTE TEXHOJOTUH, KAYeCTBEHATa XapaKTepPUCTHKA HA CYPOBHHH OT YKHBOTHHCKH
NpOU3X0A U pa3paboTBaHeTo Ha GYHKUHOHATHU XpaHH. OCHOBHHTE ¥ NPOYYBAHUS €& CBBP3aHH C
JETal/IeH aHanu3 Ha GM3MKOXUMHYHUA U MAaCTHOKUCEIMHHHUA CBCTAB HA Kpase, OUBOJICKO, OBUE
M KO3€ MJISKO, KAKTO U Ha TEXHH MPOMU3BOAHH NPOAYKTH KaTo 64710 canaMypeHo CUpEHe, KUCENo
MJISIKO, M3Bapa U KedHp OT pasiM4HH MOPOJM XKHBOTHH. JHauMTENHA 4acT oT paborara M e
NoCBeTeHa Ha pa3paboTBaHeTO Ha (yHKIMOHAJIHH XpaHW M nojo0psBaHETO Ha KavyeCTBOTO Ha
MJIEYHM NPOAYKTH Ype3 HHOBATMBHOTO BlaraHe Ha GHOIOrMYHO aKTHBHH 00ABKM M apOMaTHU
pacTeHus, Cpei KOMTO Malllepka, CIIMpYJIHHE, KypKyMa, YepeH IHUMNep, MEHTa, JIEHEHO CeMe M
opexoBu saku. IlapanenHo ¢ ToBa, jou. VBaHoBa H3BBpUIBA 3a1b/I00YEHa OlEHKA Ha
ChIBLPKAHUETO W TpaHc(epa Ha eCeHLMaNHH, GHOJIOrHYHO aKTMBHM MaCTHHM KHCENIMHH (KaTo
oMera-3, omera-6 W KOHKOTMpaHa JMHOJIOBA KMCEJMHA) W aHTHKAHUEPOre€HHW CyOCTaHLMH B
XPaHUTE OT XXMBOTHHCKHM [IPOU3XOJ, KATO CTPUKTHO MPOCTIE/ABA TEXHUTE MPOMEHHU NNPH pasTH4HH
TEXHOJIOTMYHY NpepaboTku. B HaydHHTE N TPyHOBE Ce pasINIEkKAAT M AKTyalHH TEMH KaTo
OTOA30TBOPABAHETO HA OTIAABIM OT XPaHHTEJHOTO HPOM3BOACTBO (IPO3JOBH H AOMATEHU



JIOCIM) KAaTO LIEHEH H3TOYHMK Ha €CeHLMalHW MacTHM KHCEJHMHM, KaKTO M BJIMAHMETO Ha
GHOCTUMYJIAHTH U XYMHHOBH €KCTPAaKTH BBbPXY MACTHOKMCENHHHMA NPOQMI HA 3eMEAEICKH
Kyarypu (panuua). HaTtpynaHusT 3agpa004eH HayuyHOM3CIICJOBAaTEICKH ONMT Ha KaHAM[aTa B
[I0COYEHUTE HANpPABJICHNS € KaTeropuyHa MHAMKaLu, ye aou. A-p Cunsus MBaHoBa € n3rpajeH
¥ YTBBPJEH CIELMANNUCT, YHHTO HAay4HOM3C/IEJOBATEJICKH MPOQHI HANBIHO ChBIAja C
HATIPaBJICHUETO Ha OOSBEHMS KOHKYPC 3a 3aeMaHe Ha aKkaJIeMUYHATA JUIbXHOCT ,,ipodecop. Tosu
OITHUT C€ JOIMBJIBA OT M3KJIIOYUTENHO aKTHBHOTO M y4aCTHE B HAyYHO-H3CJIEHOBATEICKH MPOEKTH,
33 KOETO CBUACTEJICTBA NPEACTaBEHATa JOKYMEHTALMs 338 PbKOBOJCTBO Ha 2 HALIMOHAIHY HayYHH
npoexta kbM ®HU n CCA, KaKTO U y4yacTHETO M B PealH3MpaHeTO Ha oue 8 HAlMOHAIHH
MpoeKTa.

5. CHHTe3HpaHa ONEHKA HA OCHOBHHTE HAYYHH W HAYYHO-TIPHJIOXKHH NPHHOCH Ha
KaHAnAATA

HayuyHure NPMHOCH BKJIOYBAT MHOBAaTUBHOTO MPHIOKEHHE Ha OMOJOTHYHO aAKTUBHHU
BEIECTBA Ype3 BJIaraHe Ha JICHECHO CEeME, OPEXOBH SIIKH U pa3sHooOpa3HH apoOMaTHH PacTEHMs
(Malepka, MeHTa, KypkyMa W 4YepeH NHIep) B M3Bapa, 6470 caJaMypeHO CHpeHe M MIAKO 3a
IIMEHE, KOETO BOAM J0 000raTsBaHeTo UM ¢ GubpH, MHHEpain, NOTUGEHOTH U ECCHIMAIHY OMera-
3 ¥ oMera-6 MacTHM KHCEJIMHH. 32 ITbPBH MBT € HAMpaBeHO NPOYYBAHE BBPXY BIMAHHMETO HA
nobGaBkaTta KypKyMydH B Aax0aTta Ha 6MBOIM M HEHHOTO OTpPaXKEHHE BBPXY CHABPKAHHETO Ha
AHTHKAHIIEPOTEHHATa KOHIOTHpaHa IMHojoBa kucenuHa (CLA) wu  TpaHc-HM30MepHTE Ha
OJIEMHOBATa KMCENMHA B MAAKoTo. IIpoesieHo € MalabHO MYITHAMCUMILUIMHAPHO M3CIE/BaHE,
KOETO OLIEHSABA ChABPKAHUETO Ha GONIOTHYHO aKTHBHHU U TPRHCMACTHH KMCEJIMHK B KPaBe H OBYE
misako (0T mopoaute Kapakayancka, Pojoncku uurail v CpenHOpoJIONcKa) ¢ Ll yCTaHOBsIBaHe
Ha JIHEBHATa UM KOHCyMalus 1pH xopara. OLeHeHa € KauecTBEeHO MacTHaTa (pakuusa (JIMMUACH
NPEBAHTUBEH CKOP, aTEPOreHEH U TPOMOOrEHEH HHACKC) Ha KO3€ MIISKO, 6410 CalaMypeHO CUpeHe
1 xedup ot nopoaa brnrapcka 6s1a MileyHa U HEHHUTE KPBCTOCKH, KATO TE €a OTIPEACNICHH KaTo
NPOAYKTH ¢ HECKO ChAbpXKaHUE HA TPAHCMACTHH KHMCEIMHU. HayyHO-TIpHUIOXKHNTE NPHHOCH ca
CBBP3aHM ¢ pa3paboTBate Ha cRelMann3upaH Qypax 3a 3ailiy ¢ 1oO6aBKa Ha Malepka, KakTo 1
MpUJIAraHeTo Ha MapyHaTa CbC CIUPYIIMHA U MallepKa 3a NoJlyYaBaHe Ha QYHKUHNOHAIHO 33e1KO
MECO C MOAOOpEHH XPaHUTENHH KauecTBa M BUCOKA AaHTHOKCHJAHTHA aKTHBHOCT. [/lokasaHo e
NpAKOTO BJMSHME HA TEXHOJOTMYHATa npepaboTka (MpH NPOU3BOACTBO Ha KalllkaBal H
canamypeHo cupene no 5JIC) BBpXy 3ana3sBaHeTo WK PeAyLIMPaHeTO Ha GHOIOTMYHO aKTHBHHU H
TPOTHBOPAKOBH KOMITOHEHTH B KpailHMs MPOIYKT. YCTAHOBEHO € BJIMAHMETO Ha reorpadckus
paiioH Ha OTIJIeXJaHe U XPaHEHETO BBPXY KAueCTBOTO Ha OMBOJICKOTO MJIAKO, KaTo € I0Ka3aHo,
ye IJIAHHHCKMTE YCIIOBHS Ha OTIVICKAAHE OCHIYpABAT ABYKPATHO INO-BUCOKO Ch/bPXKAHHE Ha
CLA v TpUKpaTHO Ha oMera-3 MacTHH KHCEIMHH B KHMCENOTO MJIKO. J[okaszaHO € CBIIo, ye
MpUIaraHeTo Ha GHOCTMMYIAHTH M XYMMHOBM KOMIUIEKCH TpPH OTIJIEXKAAHETO HA pamuua
nono6psABa MACTHOKKCEMHHUA M NPOdMI, KOETO s MPaBH MO-NOAXOAAINA CYPOBHHA 32 (ypaxH
3a MOHOT'aCTPUYHU U NPEXKHUBHH XKHUBOTHHU.



6. JInuHu BreYaTICHUSA

HaGnrogaBam npoeCHOHANHOTO U aKafeMUUYHO pa3BuTHE Ha jou. A-p Cunsus MBaHoBa ot
caMOTO M MocThNBaHe B MHcTHTYTa MO KpHOOGHONIOrHA M XpaHUTENHM TeXHOJNOruM. I1pe3 tosu
neproj TS c€ YTBBPAM KaTo M3KJIIOYMTE/IHO TNpEeUHu3eH M UENeyCTpeMEH usciaeaosaren. B
Hay4HOHM3CJIeA0BaTe/IckaTa CH paboTa AEMOHCTpHpa 3aAbjJOOYEHH IO3HAHWA U WHOBaTHBEH
nojixo/[ B cdepaTa Ha XpaHUTETHUTE TEXHOJIOTUH, KaTo OMX MCKajla CIICLIHAITHO [ia aKLIEHTHpaM
BBPXY HelMHaTa BUCOKA €KCNepTH3a U TACHO NPOQHINpaHa KOMIIETEHTHOCT B MACTHOKUCEIMHHMA
aHaNU3 Ha XpaHU — HAIMpaBACHHE, B KOETO INIOCTMIHATHUTE OT HeA PE3YJITaTH MMAT CHIIECTBEH
HayueH MPUHOC.

3akaioueHue

[IpenocraBeHuTe JOKYMEHTH 3a Y4acTHe B KOHKYpPCa 3a 3a€MaHe Ha aKaAeMHYHaTa JIbXHOCT
Hnpodecop” B MHcTUTYT no kpuoGuonorus u xpanurenHud texHonorun (MKXT) ~ Codus,
npeactasar aou. A-p CunBus ATtaHacoBa VBaHOBa Kato yTBBPAEH YYEH ¢ IIHPOK CNEKTBP OT
M3CJIe/IOBATEJICKU CTIOCOOHOCTH W 3a1bJ60OYEeHH HHTepecH B 00nacTra Ha XPaHUTEHHTE
TEXHOJNOTMH. B HayyHuTe TpyJOBe Ha KaHAWAATa ca HaJHUE 3HAYMMH HayYHH H Hay4HO-
MPUIIOKHH TPUHOCH, OTTOBAapALM HAaNbJIHO HA M3MCKBAHMATA 33 3a€MaHe HA aKaJeMU4HaTa
JUTBIKHOCT ,,ripodecop® CBrIIaCHO 3aKOHa 32 PAa3BUTHETO Ha aKkajeMUYHHs ChCTaB B Penybnnka
Bearapus (3PACPB) u IlpaBunuuka 3a Heroporo npuioxkenue B CENCKOCTONAHCKa aKaaeMHs
(CCA).

B13 OCHOBa Ha H3JI0KEHOTO AOTYK AaBaM CBOSITa KaTErOpHyYHa MOJOXKHMTEJIHA OLEHKA H
ybeneHo npeansaraM Ha yBakaeMoTo HayuHo »kypu Aa riacyBa MoJIOXHMTENHO OTHOCHO 3aeMaHe
HA aKaJeMHYHATA JIBKHOCT ,npodecop” or jou. A-p CunBus AtaHacoBa VlBaHoBa B
npodecHoHanHo HanpasneHHe 5.12. XpaHHTEJIHH TEXHOJIOTHHM, HaydyHa CIIELHAHOCT
., TexHonorus Ha GUOJIOTHYHO aKTUBHUTE BellecTBa (BKJI. €H3UMHU, XOPMOHH, 6ENThYUHM)”,
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OPINION

From: Prof. Dr. Maria Doncheva Doneva-Nikolova, Institute of Cryobiology and Food
Technologies, Agricultural Academy, Sofia, field of higher education 5. Technical Sciences,
professional field 5.12. Food Technologies, scientific specialty "Technology of biologically active
substances (incl. enzymes, hormones, proteins)"

Regarding: Competition for the academic position "Professor" in professional field 5.12. Food
Technologies, scientific specialty "Technology of biologically active substances (incl. enzymes,
hormones, proteins)", announced in State Gazette No. 50/02.06.2026.

1. Information about the competition
The competition has been announced for the needs of the Institute of Cryobiology and Food

Technologies, Sofia, at the Agricultural Academy - Sofia, published in the State Gazette No.
50/02.06.2026. | take part in the scientific jury for the competition, pursuant to Order No. RD 05-
168/05.08.2026 of the President of the Agricultural Academy, Sofia.

2. Brief presentation of the candidate

Assoc. Prof. Dr. Silvia Atanasova Ivanova is the only candidate in the announced
competition for the academic position "Professor” in the professional field 5.12. Food
Technologies. The biographical reference shows that Silvia Ivanova was born on 24.04.1979 in
Sofia. She obtained a Master's degree (specialty "Ecology and Environmental Protection", 2005)
at the University of Chemical Technology and Metallurgy, Sofia. In 2011, she defended a doctoral
dissertation on "Technological regimes for freeze-drying of sheep milk and main parameters of the
products” and obtained the educational and scientific degree Doctor in the scientific specialty
"Thermophysics and hydrodynamics (incl. thermal and cryogenic processes and phenomena, fluid
transport processes; physics of compressible and incompressible fluids)". Her professional
development is closely related to the Institute of Cryobiology and Food Technologies, where she
started in 2005 as a junior expert ecologist in the "Biochemistry and Food Safety" section. After
winning a competition in 2006, she was enrolled as a full-time doctoral student at the ICFT. In the
period 2009 - 2011 she was a junior expert, 2011-2012 she was an assistant, and 2012-2018 she
was a chief assistant in the "Technology of foods of animal origin" section. From 2018 to the
present, she holds the position of "Associate Professor" in the "Food Technologies" Department.

3. Fulfilment of the requirements for holding the academic position

In the competition for holding the academic position of "Professor", Assoc. Prof. Dr. Silvia
Ivanova has submitted all necessary documents required in accordance with the Act on
Development of the Academic Staff in the Republic of Bulgaria and the Rules for its
implementation in the Agricultural Academy - Sofia. She participates in the competition with 35
scientific works. Thirteen of the submitted scientific articles are published in journals referenced
and indexed in world-renowned scientific information databases (Web of Science Core Collection
and/or Scopus), 17 publications are printed in journals referenced in Web of Science All Databases,



and 5 reports in edited collective volumes. Of the submitted publications, Assoc. Prof. Dr. Silvia
Ivanova is the lead author of 15.
Fulfilment of the minimum national requirements for the academic position "Professor":

« For group of indicators "B", out of the required 100 points, the candidate presents materials
with a scientometric value of 222 points, i.e., she significantly overfulfils the minimum
national requirements;

o For group of indicators "G", with a requirement of 200 points, Assoc. Prof. Dr. Silvia
Atanasova Ivanova presents articles and papers published in scientific journals, referenced
and indexed in world-renowned scientific information databases, corresponding to 286
points;

« For group "D", concerning the number of citations, out of the required 100 points, the
participant has 200 points, with all citations being in scientific journals referenced and
indexed in world-renowned scientific information databases;

» For group "E", covering requirements concerning the supervision of a successfully
defended doctoral student, and participation in national and international projects, the
candidate presents 160 points with a requirement of 150 points, all supported by the relevant
evidence.

In summary, the total number of points achieved by Assoc. Prof. Dr. Silvia Ivanova amounts

to 918 points, which categorically exceeds the required minimum of 600 points for holding the
academic position "Professor".

4. Scientific research activity

The scientific research of Assoc. Prof. Dr. Silvia Ivanova is focused mainly in the field of food
technologies, the qualitative characterization of raw materials of animal origin, and the
development of functional foods. Her main studies are related to a detailed analysis of the
physicochemical and fatty acid composition of cow's, buffalo's, sheep's, and goat's milk, as well as
their derivative products such as white brined cheese, yoghurt, curd, and kefir from different animal
breeds. A significant part of her work is dedicated to the development of functional foods and
improving the quality of dairy products through the innovative incorporation of biologically active
additives and aromatic plants, including thyme, spirulina, turmeric, black pepper, peppermint,
linseed, and walnuts.

In parallel, Assoc. Prof. Ivanova carries out an in-depth assessment of the content and transfer
of essential, biologically active fatty acids (such as omega-3, omega-6, and conjugated linoleic
acid) and anticarcinogenic substances in foods of animal origin, strictly tracking their changes
during various technological processes. Her scientific works also address current topics such as the
valorization of food production waste (grape and tomato pomace) as a valuable source of essential
fatty acids, as well as the influence of biostimulants and humic extracts on the fatty acid profile of
agricultural crops (rapeseed).

The candidate's accumulated in-depth scientific research experience in the indicated directions
is a clear indication that Assoc. Prof. Dr. Silvia Ivanova is a developed and established specialist
whose research profile fully coincides with the field of the announced competition for the academic



position of "Professor". This experience is complemented by her extremely active participation in
research projects, as evidenced by the submitted documentation for the leadership of 2 national
scientific projects funded by the NSF (National Science Fund) and the AA (Agricultural Academy),
as well as her participation in the implementation of 8 other national projects.

5, Synthesized assessment of the main scientific and applied contributions of the candidate

The scientific contributions include the innovative application of biologically active substances
through the incorporation of linseed, walnuts, and various aromatic plants (thyme, peppermint,
turmeric, and black pepper) into curd, white brined cheese, and drinking milk, which leads to their
enrichment with fibers, minerals, polyphenols, and essential omega-3 and omega-6 fatty acids. For
the first time, a study was conducted on the influence of curcumin supplementation in the diet of
buffaloes and its reflection on the content of anticarcinogenic conjugated linoleic acid (CLA) and
trans-isomers of oleic acid in milk. A large-scale multidisciplinary study was conducted, evaluating
the content of biologically active and trans fatty acids in cow's and sheep's milk (from the
Karakachan, Rhodope Tsigai, and Middle Rhodope breeds) in order to establish their daily
consumption by humans. A qualitative evaluation of the fat fraction (lipid preventive score,
atherogenic, and thrombogenic index) of goat's milk, white brined cheese, and kefir from the
Bulgarian White Dairy breed and its crosses was made, determining them as products with a low
content of trans fatty acids.
The scientific-applied contributions are related to the development of specialized feed for rabbits
with the addition of thyme, as well as the application of a marinade with spirulina and thyme to
obtain functional rabbit meat with improved nutritional qualities and high antioxidant activity. The
direct influence of technological processing (in the production of kashkaval and white brined
cheese according to BDS /Bulgarian State Standard/) on the preservation or reduction of
biologically active and anticarcinogenic components in the final product has been proven. The
influence of the geographical region of rearing and feeding on the quality of buffalo milk was
established, proving that mountainous rearing conditions provide a two-fold higher content of CLA
and a three-fold higher content of omega-3 fatty acids in yoghurt. It has also been proven that the
application of biostimulants and humic complexes in rapeseed cultivation improves its fatty acid
profile, making it a more suitable raw material for feed for monogastric and ruminant animals.

6. Personal impressions

I have been observing the professional and academic development of Assoc. Prof. Dr. Silvia
Ivanova since she first joined the Institute of Cryobiology and Food Technologies. During this
period, she has established herself as an extremely precise and goal-oriented researcher. In her
scientific research work, she demonstrates in-depth knowledge and an innovative approach in the
field of food technologies, and I would particularly like to emphasize her high expertise and highly
specialized competence in the fatty acid analysis of foods — an area in which her achieved results
have a significant scientific contribution.



Conclusion

The submitted documents for participation in the competition for holding the academic
position of "Professor” at the Institute of Cryobiology and Food Technologies — Sofia, present
Assoc. Prof. Dr. Silvia Atanasova Ivanova as an established scientist with a wide range of research
abilities and in-depth interests in the field of food technologies. In the candidate's scientific works,
there are significant scientific and scientific-applied contributions, fully meeting the requirements
for holding the academic position of "Professor" according to the Act on the Development of the
Academic Staff in the Republic of Bulgaria and the Rules for its implementation in the Agricultural
Academy.

Based on the above, I give my categorical positive assessment and confidently propose to
the esteemed Scientific Jury to vote positively for awarding the academic position of "Professor”
to Assoc. Prof. Dr. Silvia Atanasova Ivanova in the professional field 5.12. Food Technologies,
scientific specialty "Technology of biologically active substances (incl. enzymes, hormones,

proteins)". /

Date: 01.09.2026 Member of the jury: /
/Prof. Maria Doneva PhD/
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