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Bbpxy AMCEPTAlHOHEH TPY1 3a NOAYHABaHE HA obpaszoaTenHata W Hay4Ha CTCHCH
JIOKTOP™ B o0nactT Ha BMCWIE 0OpajoBanmne 5. Texunuecku HaykH. MpohecHOHAIHO
nanpasienne 5.12. XpaHuTeaHH TEeXHOMOrHM, AOKTOPCKa nporpama . Texnonorus Ha
MECHNTE W PHOHMTE NPOAYKTH™

Tema W_aBTOP HA JAHCEPTAUHOHHNNA TPV , VHOBAaTHBHA TEXHOMOTMs 3a npepaboTKa Ha
MECO W MECHW NMPOAYKTH™, paspaboTen OT Mar. WHK. [Mena ’Kuekoea Hauapuay. JOKTOPaHT

zapo4na Gopma Ha oby4eHme.

UYJieH HA HAYMHOTO AKYPH: NPOGD. 1-p KA. Jlecucnap Koctanunos banes, Y HUBEPCHTET 1O
XPAHUTEHM TEXHONOMHH p. [110BMB, HayuHa CHEUHATHOCT . TexHosorus Ha MECHUTE U
pUOHHTE NPOAYKTH, HAZHAUEH 32 HICH HA HAYYHOTO JKYPH Cbe sanosea Ne PJ105-192/13.11.
2023 r. na lNpeacenarens na CCA.

I.  AKTyaanocT Ha npobaema

Be30MacHOCTTa M KAYeCTBOTO HA XPaHHTE € OT MBPBOCTENCHHO 3HAUCHHUE 33 31PaReTo
Ha YoBeKa. Pa3riekaanns AMCEPTALMOHHUAT TPY.1 Ha noKTopaHT [lena JKupkosa Hanapuay e
CBBP3aH ¢ NPHIArAHETO HA HHOBATHBEH MOJIXO/1 FAPAHTHPAIL NPOH3BOACTBOTO HA 5E30MMACHH
MECHH NPOAYKTH, KAaTO B 3HAYMTENHA CTENEH CE 3aNa3BaT HATHBHHTC CBOWCTBA HA NPOAYKTA.
O6paGoTKaTa M0/l BUCOKO HAJIATAHE € HOB TEXHOIOTHHEH TIONO/ 34 oGpaCoTka Ha Xpauu, B
T.M. MECO M MECHH NMPOAYKTH, KOHTO B MHONO rojisiMa CTCNCH 3ana3sa OMOAKTHBHHTE
KOMITOHEHTH B MECOTO TIPH rapaHTHpaHa MHKPOOHOIOTH4YHA GesonacHocet. To3n nmoaxon
Ge3yCIOBHO € aKTYANeH W 3HA4YMM, KAKTO OT Hay4Ha [IeaHa TOUKa, TaKka H OT PealHOTO MY
npunaraie 8 npaktnkara. HPP e ofellaBallla TEXHHKA 33 HETEPMHYMHO KOHCEPBHpAHE,
38LI0TO OCHIYPABA LAIOCTHO Ka4ecTBO H BE30NACHOCT HA XPAHHTC.
KomGunupaneto Ha o0paGoTKaTa 1o BHCOKO HANATaHE W HATYpaiHH AHTHOKCH/AHTH € B
CH3BYUME ChC CHBPEMEHHHTE ACTICKTH 32 3PABOCIOBHO XPaHCHE

[I. Llex,3anaum H METOH HA H3CE1BAHE (XMNOTE3H HA THCEPTALHONHHSA TpYA)

LlenTa Ha AMCEPTALMONHUST TPYA € (POPMYAMPaHa TOUHO H ACHO. 3agaunTe W3N0A3BAHK 33
NOCTHIaHE Ha LIeJITa ca pa3/ic/icHH Ha /1Ba eTana:

1. TlpoyuaHe Ha KOMOWHMPAHOTO BIHSHMC Ha o0paboTka ¢ BHCOKO XWIPOCTATH4HO
HANSTaHe W BOAHH EKCTPAKTH OT MAllepKa W PHraH BhPXY KaueCTBCHHTE nokasaresiu Ha
CYPOBO FOBEAJIO MECO OT pasiniHH MYCKYJ/IH Longissimus dorsi (m.LD) n Semimembranosus
(m.SM):

2. Tpoyusane Ha BansnneTo Ha HPP TexnonormsTa npn Asa pexuma na obpaboTka M
komGuHupanoTo Bausuue Ha HPP 0o0pafoTKa CbhC CTAHIAPTHO BpeMe H C uxcHpaiu
KOHUEHTPALMH HA AHTHOKCHIAHTH NPH MAAHO MECO OT M. Semimembranosus, Kakto W
W3c/e/BaHe BIHSHUETO Ha 1BaTa pexuma va HPP 00paboTKa BbPXY HHOKY/IHPAHH NATOICHH
B MJIAHOTO MECO.

[NpencraBenute B pa3nen .Matephanu u MeToan”, AH3ailH Ha eKCNepUMEHTa U METOH

34 M3CIEABAHE HATTH/IHO VIOBIETBOPABAT MOCTABEHATA 1€/ Ha AMCEPTALUMOHHHA TPY L.




[II.  HarjieiHo npeicTaBsie W MHTEPNPETAUNA HA NOIYUEHHTE pesyvaratu. Hanoaszsana
JIMTepaTypa
JiMcepTauMoHHHs TPy UMTHPA oBmo 180 nutepaTypu n3Tounuka. OOEMBT H Hay4uHa
HOBOCT HA UWTMpaHaTa JIMTEparypa rapaHrupa HeoOxoAMMAaTa CrelMain3npata Hay4Ha
uHpOPMalMs, KOSTO € TMO3BOJHAA TOMHOTO M HCHO QopMyaMpaHe Ha ueiaTa Ha
aucepraumonnns Tpya. [onoGen noaGop Ha AuTepatypHa nudopMalus CBHACTEICTRA 32
AKTya/HaTa OCBE/IOMEHOCT HA Mar. WHK. [ena Hauapnay ¥ 10Ka3Ba BBIMOKHOCTTA M 1a
chOupa, ofoGwW@Ba W MCKYTHPa aKTyalHa 3a Temata Ha JMCEPTALHOHHHUA TPy Hay4Ha
nHdopmaina.
TMonyueHHTe Pe3yaTaTi H3UANO0 CHOTBETCTRBAT C UEATA H ja7a4yMTe Ha AMCEPTALMOHHHA

TpyA. TAXHOTO Npe/IcTaBAHE Hpe3 29 tabnuuy ¥ 29 Gurypm € ACHO H €/IHO3HAYHO.

V. TMpHHOCH HA ANCEPTANHOHHIS TPY]
OT nocTaBeHHTE LEN M 3a1a4¥ Ha AMCEPTALMOHHMS TPYJ MPOH3THYA OrPOMEH obem
pesyntati. Pesyaratnie ca CHMHTE3Mpanu B 11 useona. kouto ca opmyaupann B o6uwo 7
NPUHOCA, OT KOMTO KaTo nayuHo-(yHazamenTann (3 6p.) n HayYHO-TIpHJIOKHH (4 6p.).

V. [ly6AMKAUHOHHA AKTHBHOCT W OLEHKA HA KAYECTBOTO Ha HayuHuTe nyoJHKaunH
BbB BpbIKA C JAWCEPTAUMOHHMS TPY/ Ca NPEACTABCHU 3 nyGaukauuu B pedepupanu

W3AaHMA, WMHIEKCHPAHH B CBETOBHMTE 0asn NaHuu Web of Science u Scopus (Bulgarian

Journal of Agricultural Science, JKHBOTHOBBAHM HAYKH. XpaHHTeAHA POMHLIIEHOCT).

VL. Kpurnuns GeiexkH, BLIPOCH H NPENOPLRN KbM KaH/HIATa

TIpH MHTEPIPETHPAHETO HA PE3YITATHTE CC HaGMmoAaBa e/1Ha Xa0THYHOCT, KOSTO C¢ BEPOATHO
ce AbMkM Ha HeonuTHOcT. [lpenopbusam B Obacwiara cH paGoTa oKTOpaHTa aa Obje no
NpeLmnseH.

3AKJIIOUYEHHE:

O6IaTa MM OLEHKA 33 JMCEPTALMOHHMA TPYA € HAMBLAHO TOAOKHTCIHA. IMpeuenapam
HAyYHO-(DYHIAMEHTATHHTE W HAYYHO-NIPHIOKHHTE NPHHOCH HA JIKCEPTALIMOHHMS TPY/L KaTo
0GOCHOBAHH M A00pEe apryMEHTHPaHH, NPSKO NPOU3ITHYALLN OT NOCTHIHATHTE W npeacTaBeHu
pe3yJTaTH.

CuuTam, 4e¢ Npe/ICTABeHUAT AUCEPTALMOHEH TPY OTIOBApA Ha wanucksanusta na 3PACPDB u
IpaBranMKa 3a YC/IOBHATA W peja 3a NPHAOOHBAHE HA HAYYHW CTCTICHH M 32 3aCMAHC Ha
akagemuunu arbxHocTH B CCAL

ToBa MK 1aBa OCHOBAHME /1a OLEHS TOJIOKHTENHO HCEPTALHOHHHA TPY W Ad npevioxa ja
ce npuckau Ha mar. uwk. Tlana JKuekosa Hauapuay obGpasopatenHara W Hay4yHa CTEneH
JIOKTOp™ B o0nact Ha BHCWE 0OpazoOBaHAMC 5. TexHu4eckH Hayku, npodecHoHanHo
Hanpasienue 5.12 XpaHuTe i TEXHONOTHH, HayHa cneManioct ., TexHonorus Ha wrc
¥ puOHNUTE NPOAYKTH™.

Hara: 14.02.2024 r. U3rOTBH.JI CTAHOBHIILETO: Mf s
(npod. a-p unk. Jlecucnas KocraanHos Banes)




OPINION

On a dissertation work for educational and scientific degree "doctor” in the field of higher
education 5. Technical sciences, professional direction 5.12. Food technology. PhD program
"Technology of meat and fish products”

Title and author of the dissertation: Innovative technology for processing meat and meat

Al AN e —_————

products, by M.Sc. Eng. Pepa Zhivkova Natsaridou, part-time PhD student

Member of the scientific_jury: Prof. Desislav Kostadinov Balev. University of Food
Technologies - Plovdiv, scientific specialty "Technology of meat and fish products™,
appointed as a member of the scientific jury by order No. PJ105-192/ 13.11. 2023 of the
Chairman of the Agricultural Academy.

I.Actuality of the problem

The safety and quality of food is of primary importance for human health. The considered
dissertation work of PhD student Pepa Zhivkova Natsaridou is related to the application of an
innovative approach guaranteeing the production of safe meat products, with preserved native
properties of the product t.

High pressure processing is a new technological approach to food processing, incl. meat and
meat products. which largely preserves the bioactive components in meat with guaranteed
microbiological safety. This approach is definitely up-to-date and significant. both from a
scientific point of view and from its real application in practice. HPP is a promising non-
thermal preservation technique because it ensures overall food quality and safety.

Combining high pressure processing and natural antioxidants is correspond with modern
aspects of healthy food processing.

I1. Purpose, tasks and methods of research (hypotheses of the dissertation work)

The purpose of the dissertation work is formulated precisely and clearly. The tasks used to
achieve the goal are divided into two stages:

I. Study of the combined effect of high hydrostatic pressure treatment and aqueous extracts
of thyme and oregano on quality parameters of raw beef from different Longissimus dorsi (m.
LD) and Semimembranosus (m. SM) muscles. 2. Study of the influence of HPP technology in
two processing modes and the combined influence of HPP processing with standard time and
with fixed concentrations of antioxidants in minced meat from m. Semimembranosus, as well
as investigating the influence of the two regimes of HPP processing on inoculated pathogens
in minced meat.

2. Presented in the section "Materials and methods”, design of the experiment and research
methods fully satisfy the set goal of the dissertation work.

I11. Visual presentation and interpretation of the obtained results. References
The dissertation cites a total of 180 literary sources. The volume and scientific novelty of the

cited literature guarantees the necessary specialized scientific information, which has enabled
the precise and clear formulation of the purpose of the dissertation work. Such a selection of




literary information testifies to the up-to-date awareness of mag. Eng. Pepa Natsaridou and
proves the possibility to collect, summarize and discuss current scientific information on the
subject of the dissertation work.

The obtained results fully correspond with the purpose and tasks of the dissertation work.
Their presentation through 29 tables and 29 figures is clear and unambiguous.

IV. Contributions of the dissertation

A huge volume of results derives from the set goals and objectives of the dissertation work.
The results are synthesized in 11 conclusions, which are formulated in a total of 7
contributions, of which as scientific-fundamental were defined 3 and scientific-applied - 4.

V. Publication activity and evaluation of the quality of scientific publications

In connection with the dissertation, 3 publications are presented in refereed editions, indexed
in the world databases Web of Science and Scopus (Bulgarian Journal of Agricultural
Science, Livestock Sciences, Food Industry).

V1. Critical notes, questions and recommendations to the candidate

There is some randomness in the interpretation of the results, which is probably due to
inexperience. | recommend that the doctoral student be more precise in his future work.

CONCLUSION:

My overall assessment of the dissertation work is completely positive. | assess the scientific-
fundamental and scientific-applied contributions of the dissertation work as justified and well-
argued, directly resulting from the achieved and presented results.

| believe that the presented dissertation meets the requirements of the Law on the
development of the academic staff in the Republic of Bulgaria and the Regulations for the
terms and conditions for acquiring scientific degrees and for holding academic positions in
the Agricultural Academy.

This gives me the reason to give a positive assessment to the dissertation work and propose to
award the M.Sc. Eng. Papa Zhivkova Natsaridou educational and scientific degree "doctor” in
the field of higher education 5. Technical sciences, professional direction 5.12 Food
technologies, scientific specialty "Technology of meat and fish products”. ~__—— e

Date: 14.02.2024 r. PREPARED THE OPINION: //'C//
(prof. eng. Desislav Kostadinov Balev, PhD)
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