CENCKOCTOMAHCKA AKALEMARA |
CoDUA

PEIEH3USA

Ha Hay4yHaTa AeHHOCT Ha Kanaujaarta jou. A-p I'abop Usan JKupanosu4, yuacrsaii B
KOHKYPC 3a 3aeMaHe Ha akajeMu4Hara 1rskHocT "[podecop”, B oGact na Buciie obpazosanue
5. Texuuueckd Hayku, npodecHoHanno HanpapiaeHue 5.12. XpanuTeaHu TEXHOJIOIHH, Hay4Ha
CTIEIMANHOCT: AHAIM3 W KOHTPOJ Ha XPAaHUTENHHM TNpoaykTH, obseen or Muctutyr no
KOHCEpPBHpAHE M KayecTBO Ha XpanuTte - [Inosaus, B JIB Opoii 35 (1751), ctp. 93 o1 14.04.2026

Yien Ha Hayunoto kypu: npod. a-p Mapusna Heasakosa Iepudanosa-Hemexa, YXT,

HayyHa CrenuaaHocT TeXHONOTHA Ha )KHBOTHHCKHTE M PACTHTEJHHTE MA3HHHH, CAIlyHHUTE,
eTepUYHHTE Macia U napploMepuiiHo- KO3MeTHUHHTE npenaparty, 3anosex Ne PJI 05-145 ot
16.06.2026 r. na Ilpeacenarens na CCA 3a onpenensne Ha cbetaB Ha Hayuno xypu u [Ipotokon

1 or 3aceianue Ha HAY4HOTO *KypH oT 19.06.2026 r.

L. Kparko npejcraBsiHe Ha KanauaaTa (BaxHu OMorpaQuyuHu JaHHU M HAY4YHO
pasBuTHE)
Jlon. n-p I'abop MBam JKuBaHOBHY € €JMHCTBEH KaHIMIAT B KOHKypca 3a 3aeMaHe Ha
aKajieMH4HaTa JUIbKHOCT . ipodecop” B MHCTHTYT MO KOHCEPBHPAHE M KaYeCTBO HA XpaHHTE -
[1noBauB, 00siBeH B JIbpikaBeH BecTHHK, Op. 35 (1751), crp. 93 or 14.04.2026 1.
ITpe3 1997 — 1999 r. nou. a-p I"abop Msan XKupanosuy npuaodusa OKC ,,Maructsp™ no Ananus
M KOHTpOJI Ha Xpauurenny npoayktd B University of horticulture and Food, ®@axynrer no
Xpauutenuu Hayku, Bynanema, Yerapus. Mma sammrena aumiomsa pabora Ha Tema:
WHCTpyMeHTAIEH aHAJIM3 Ha ITYEJIEH Mel.
Tpe3 1990 - 1996 r. — gou. a-p I'aGop Mpan JKupanosuy npuaodusa OKC ,maructsp™ no
arponomctBo /PANNON University of agriculture, Faculty of Mosonmagyarovar, Hungary/,
KaTo 3alMrTaBa JMIUioMHa pabora Ha Tema ,Peonorus Ha MIIEHHYHH CEMEHA™ B Kareapa
.Ouznonoruss Ha pacrenusTa” KbM DakylaTeT MO CEJICKO CTONAHCKA HAyKH HA ChLIUSA
YHHBEPCHTET.
Ipodecronannara cu kapuepa goi. ja-p ['abop Msan JKupaHoBHY 3a1iouBa KaTO acCHCTEHT,
HaydeH chTpyAHHK 1pe3 1996 r. B Corvinus university of Budapest (University of horticulture
and Food).
ITpe3 2007 r. 3auMTapa U JOKTOPCKA JIUCEPTALMSA HA TeMa ..PeoIornyHH CBOMCTBA HA IEKTHHOBH
duamu* koM Pakyarer no xpauutennu nayku B Corvinus university of Budapest.
ITpe3 2008 r. e HasnayeH 3a Hay4yeH CHLTPYJAHMK B MHCTUTYTA MO KOHCEpPBHA IPOMHULICHOCT

/MKIT/, npe3 2010 r. mpoMeHs cTatyTa CH Ha IJIaBeH ACHCTEHT B Chillks MHCTUTYT. Ot 2014 1.



JI0 MOMEHTA € JOLEHT B MHCTHTYT no u3cieBaHe H pazsutHe Ha Xxpanu /MUPX cera Mncturyt
110 KOHCEpBHpaHe M KayecTBo Ha xpanure, [Tnoaus — MKKX/.

VyacTBa aKTHBHO B HAyYHOHM3CJIE/I0BATENICKATA JICHHOCT U B pa3pabOTBAHETO U M3ITBIHEHHETO
Ha npoektn Ha MKKX. Anantupa. Moauduuupa M npuiara CbBpeMeHHH (U3UKOXMMHYHH
METO/IM 3a aHA/IH3 BhB BPb3Ka ¢ HAyUYHOM3CIIEI0BATENICKATa CH JAEHHOCT.

B rogunute aou. aA-p 'abop Wsan JKusanosuu pabotu B 06nactTa Ha XpaHuTenHara (usmka
/peonorusi, TEKCTypa, LBETOBH [0KA3aTe]M Ha XpaHH/, M3C/€[BAHE HA CPOK HA rOJHOCT Ha
XpaHUTEIHH TPOJAYKTH, SUIABHH ONAKOBKH M Jpyrd/, B 001acTTa Ha OpraHoNenTHYHH
HoKasaTe/M Ha XpaHWTEIHM NPOAYKTH, B o0nactra Ha npedopMyiIupane Ha XpaHa (XpaHH ¢
HAMAJICHO ChAbPXKaHKEe Ha MA3HHHHUTE, 3aXapTa U Co/Ta), B 001acTTa Ha Oe3riyTeHOBH XpaHu.

E3uiu — yHrapck - MaiyuH ,aHTJIMHCKH, OBbJIrapeKu.

I1. HaykoMeTpHYHH NOKA3aTe/IH HA NPEJCTABEHATA HAYYHA NPOAYKIHA
Kanguparer e peructpupan B Perucrppa Ha axkaneMH4HHMs CbCTAaB M 3aUIMTCHUTE
JMCEepTAMOHHK TPyaoBe B cuctemara Ha HALIMJL.

I[MpeacTaBeHUAT KOMIUIEKT MATEPHAIH HA €JIEKTPOHEH HOCHTE! OTrOBAps HA M3UCKBAHHATA HA
[NpaBu/HHKA 3a Pa3sBHTHETO HA aKaJeMHuYHHMsA CbCTaB B CeNCKOCTONMAHCKA aKajleMusi W Ha
KPUTEPHMHTE 3a 3aeMaHe Ha aKaJIeMHYHaTa JUIbKHOCT ,,ipodecop™. Marepuasnure 3a yyactie B
KOHKypca He JyO/upar Te3H, H3II0I3BaHi B KOHKYPCa 3a 3aeMaHe Ha akaJeMHYHaTa JUTBKHOCT
JoneHt”, kakro ¥ 3a npuaodusane Ha OHC ,JIokTOp®, KOETO € 0Tpa3eHo B IpejICTaBeHaTa
CIpaBKa.

Kauaunarypara na jou. a-p l'abop Maun JKusanosuy orrosaps Ha u3kcksanusta na 3PACPD,
[ITI3PACPB u IlpaBuinuka 3a pa3BUTHETO Ha akaneMuuHus cbetas B CCA, nopaau KOeTo MOKe
Ja ObJIe OIYCHAT JI0 eTara Ha OLCHKa Ha HayYyHaTa My MpOIyKIHs.

Kananparst e npeactasui 41 Op. Hayunu myOuMKaIMy 3a y4acTHe B KOHKYpCa, KOUTO ChITIACHO
KPHTEPHHUTE 33 OLICHKA, 32 H3rOTBAHE HA HACTOALIOTO PELEH3MUs, MOUIEKAT Ha aHATH3.

Ot npezncrasedata CripaBka 3a H3NbJIHEHHE HA MHHUMAIHHTE HALMOHAIHK M JONBIHHTEIHH
w3uckpauus ua [II13PACPE 3a 3aeMaHe Ha akaJeMHuYHATa JUTBKHOCT ,,ipodecop™ e BUIHO, ue
06T Gpoit Touku, cuOpanu ot gou. A-p ['abop Msan JKupanosuu Bb3amsa Ha 932.26 To4ku
npH U3KCKyeM MHHUMYM oT 600 ToukH.

PasnpezieleHHeTO Ha TOUKHTE 110 OKa3aTelH € CJIeJHOTO!

[ INokazaren A — 50 TOUKH.

(] Tlokazaten B — 123.50 Ttoukm. [IpeacraBenn ca 10 nybnukaumm B H3JaHHs,

pedeprpaHi W WHICKCHPAHH B CBETOBHOM3BECTHH 0a3H JaHHM ¢ Hay4Ha WH(OpMALHs



(Web of Science u/wiu Scopus), kaTo cOOpPBT OT TOYKHTE 110 TO3H [10Ka3aTell peBHIIaBa
u3nucKyeMust MUHUMYM 0T 100 T.

1 TMokaszaren I' — 324.76 touku. Bimousar ce 29 nyOnukamuum B pedepupanu u
MH/ICKCHPAaHH B CBETOBHOW3BECTHH 0a3H JaHHM M3/IaHHA W 2 CTATHM B PELCH3MPaHH
HepeepUpaHH CIHCAHHUA MM KOJEKTHBHM ToMoBe. OOmmAT Opoil TOYKM 10 TO3M
MoKasaTes ChIIo HaABUIIABA MHHUMATHOTO H3ucKkBaHe ot 200 1.

(1 TMoxazaren JI — 180 Touku. [IpeacraBenn ca 18 nMTHpaHust B Hay4yHH H3JIaHUs,
pedeprpany U WHJEKCHPAHH B YTBBPACHH MEKIAyHapojHu Oasu ganuu. COOpuT OT
ToukHuTe 10 M3MCKyeMuss MHHUMYM MO TO3M IIOKa3aTell 3a 3aeMaHe Ha akaJeMHuyHara
JUTBIKHOCT ,,iipodecop™ e 100 Touky.

[ IMokazaren E — 254, npu muaumymMm 150.

E 17-1 - PBKOBOACTBO Ha YCHEIIHO 3aAIMTHI JIOKTOPAHT.

E 18 YuacTHe B HanlMOHAIEH Hay4eH WK oOpa3oraTenHu npoekTH — 9 6pos. [Ipoexture
ca kM CCA, ®onyi nayka Ha YXT u AY.

E 19 - Vuactue B MexayHapoeH HayueH iu oOpazopatesieH npoekT /3 6pos/ - ( kato
yjieH Ha ynpaBuTesieH KomuteT U pabornu naketu B CA24145 u CA18210 xem COST
opraHuzanus W karo wieH Ha paborau naket B SALUX kM ,,EU, 3rd HEALTH
program".

E 20- PEKOBO/ICTBO Ha HAIMOHAJIEH HAYYeH HIH 00pa30BaTeeH MPOEKT - 1 MPOeKT KbM
nanonanaus ®HU /KI1-06-H37/29/u na 2 npoekta kbM CellcKOCTONAHCKA aKaieMUsl
/TH27u TH 14/.

E 22 - [lpuBiieyeHH cpecTBA MO MPOEKTH, PHKOBOJIEHH OT KaH/u/1ata | TouKa 3a BCEKH
5000 nB. 06110 — 24 TOUKH .

[TokazaTensT € M3MbJIHEH B MO-BHCOKA CTENEH OT MHHHMAIHHMTE W3MCKBAHUS, KOETO
CBHUJIETEJICTBA 32 aKTHBHA MPOEKTHA JACHHOCT Ha KaH/K/1aTa.

Ha Gaza manpaseHus rperie/ Ha JOKYMEHTAIHATA 3adBABAM, Y€ KaHMOAThT OTroBaps
Ha MHHHUMAJIHH KPUTEPHH 3a 3aeMaHe Ha aKaJeMHU4HaTa JUIbKHOCT L ipodecop™.
KauauaTsT H3MbAHABA U JONBJIHHTEIHUTE H3UCKBAHHUS 3a 3aEMaHe Ha aKaJeMHuYHaTa
JUTBKHOCT L ipopecop™, npeasuneny B [IpaBuiHKMKa 3a pa3sBUTHETO HA aKaJEeMHYHHS
cberaB B CCA, a MMEHHO:

[ 29 or HayuyHuTe NyOJIMKAUMM /MpH MHHHUMYM 5/ ca nyOJIMKYBaHM B CIMCAHMS,
peepupann ot Scopus u Web of Science (Q1: 4; 24 Gpos) ¢ 0Om umnaxT daxrop =
10,96 u umnakt panr= 5,35).

(] HIMa TPYAOBE ,,[10]1 IIeYat™;



[] yyactue B 7 mpoekTa /uznuckyem 1/, punancupan ot ppHiHa 3a CCA oprauusauus:

] yyactust BbB hopyMu — 00u10 10 /MEKyHAPOIHH H HALIHOHATHH/ .

Bewukn mpencraBeHd nyOnMKalMM ca M3LSUIO B TeMaTHYHMsA o0XBar Ha npodecuoHaiHo
Hanpagjienue 5.12. XpaHUTeHH TEXHOJIOTHH W Hay4Ha CHEHHATHOCT ,,AHATM3 W KOHTPOJ Ha
XPaHUTEIHU IIPOAYKTH™

AHaIM3BT HA IMYHKS IPHHOC HA KaH/11/1aTa B HAYYHHUTE TPYAOBE [TOKa3Ba, Y€ OT PeJACTABEHUTE
41 nyGnukanuu TOH € NbPBU M BTOPH aBTOp B 26 (63.41 %). IlyOnukanuure B cbaBTOPCTBO
CBHJIETE/ICTBAT 32 YMEHHETO Ha KaH/u/1aTa Ja paboTH B eKHIL.

OTHOCHO Hay4YyHO-OpraHM3alMOHHATa JeiHocT, aon. A-p ['abop XuBanoBHY € wieH HayuHH
coBetn KbM CCA, mpeacenaren na OOmoto cwbpanue Ha yuenute B MKKX, unen na
aTeCcTAllMOHHH KOMHCHH, Ha HAY4YHH )KYPHTA, H3rOTBUI € HaJl 60 Opos peLeH3uH Ha CTaTHH U 3
Opos peLieH3uH 3a NPHI0OHBaHE HA HAYYHH CTENEHH M 3BaHHA. UJieH e Ha HayuHH OpraHu3aIHH
(Coro3 Ha Qusunute B buirapus; Hay4HO-TEXHUYECKH CHIO3 110 XPaHUTENIHA IIPOMHIILIEHOCT -
[Tnogaue kM Capyxenne ,Hayuno-texHuuyecku cbio3u ¢ /oM Ha HaykaTa ¥ TeXHMKara —
[TnoBauB™), 4ieH/pbKOBONTEN HAa KOJIEKTHBH HA HAYYHH [IPOEKTH, KOHCYJITAHT, PHKOBOJIUTEN
Ha JuceprTaimy (I0KTopaHTypa, Maructparypa) 12/2019 - 05/2024.

[pencrasenara Hay4Ha NPOAYKLHS U NIOCTUTHATHTE Pe3yaTaTH yOeIMTETHO MOKA3Bar, 4e JOLL.
1-p ['abop MBan JKuBaHOBHY MOKpHBA BCHYKH KPHTEPHH H HAITBIHO OTrOBaps Ha 3aKOHOBUTE
M3UCKBAHMS 3a 3a€MaHe Ha aKaJeMHUJHaTa JUThKHOCT , ipodecop™.

VYyactiero Ha gou. a-p ['abop Mean JXXuBaHOBHY B HALMOHATHH U MEXIYHAPOIHU
HAy4YHH MPOEKTH [I0Ka3BaT YMEHHETO My 3a pabora B eKHI. TemaTHkKara Ha IPOEKTUTE € B
aKTyaJlHH HampaB/IeHHs HAa XpaHUTeaHaTa HHAycTpus. Hayuno uicieoBaresnckata aefHOCT Ha
KaHIHJaTa CHOTBETCTBA HAIBJIHO HA Hay4yHaTa CHELMATHOCT, MO KOATO Ce INpoBeK/ia

KOHKYPCBT.

II. OcHoBHH HANIPABJ/IEHHS B H3C/IEI0BATE/ICKATA 1eHHOCT HA KAHIH/IATA W
Hal-BA’KHH HAYYHH NPHHOCH

OCHOBHHUTE HanpapJICHHA B U3CJI€10BaTC/ICKaTa paGOTa ca CIICIHHUTEC!

L. Pa3paboTrBane u wH3cieaBaHe HA SJAMBHH (HMIMH 3a AKTHBHH XPAaHHTEIIHH
ONAaKOBKH

1L OnakoBane Ha IPECHH H MHHUMAJIHO NPepabOTEHH MJI0JIOBE C AAUBHU MOKPUTHS
1 huIMH

II. OU3NYHO XapaKTEePU3HPAHE HA XPAaHUTEIHU U OHO MaTepHAIHH CHCTEMH



Ot Oorarara Hay4YHO H3CJICI0BATCIICKa JEHHOCT Ha KaHauaaTa ce OTKpOsBaT CICIHUTE

B&KHH HAYYHH U HAyYHO-TIPHJIOXKHH IIPHHOCH:
Hayuynu npunocu:

L Pa3paborenu ca MHOTOKOMIIOHEHTHH S/UTMBH (DHJIMH Ha OCHOBATa Ha XMTO3aH,
XHMIPOKCHITPOITHII METHIILIEITYJI03a U KapTo(heHo HUlecTe, MOAUMHLIMPAHH ¢ HATypaHK 0a30BH
M €TepPHYHH Macjia (Maclio OT I'PO3/I0BH CEMKH, Macjio OT LIMIIKOBH CEMKH U KapaM(H.I0BO
Macio0). YCTaHOBEHH ca 3aKOHOMEPHOCTH MEKY ChCTABAa HA CHCTEMUTE U TEXHHUTE MCXaHHUHHU,
du3uKoxumMuuHH, GapuepHH CBONWCTBA H IIBETOBH MOKA3aTEIH.

2. VCTaHOBEHO € BIMSHHETO Ha MIacTU(UKATOPH ¢ pa3jinyHa XUMHYHA PHPOJA
(rmuuepost, nomuerwienrnukon - PEG 10000 u nosmBHHIIOB ankoXoi1) BbpXY MOpdoIorusTa,
CTPYKTYPHATa OpraHM3aliis ¥ eKCIUIOaTallHOHHUTE XapaKTepHCTHKH HAa XHTO3aHOBH (HIMH,
ChIABPKAIM €TepH4HO Macio oT kapamdui. JlokaszaHo e, 4e BUABT Ha miactudukaropa
onpezens OajaHca MeXIy MeXaHH4Ha YCTOHYMBOCT H I'bBKaBOCT Ha (pUIMHTE.

3. YcTaHoBeHa € 3aBHCHMOCT MEXIY KOHLEHTpalMsfTa Ha Macio OT TPO3J0BH
CEMKH ¥ BUCOKOEIACTHYHOTO MOBE/ICHHE Ha XUTO3aHOBH (PHIIMH.

4. VcraHoBeHH ca 3aBHCHMOCTH MEXKIY ChCTaBa M CTPYKTypaTa Ha paspaborenu
STMBHH NOKPUTHS /0T XHTO3aH, MHOTOKOMIIOHEHTHH SIUTMBH TOKPHTHA Ha 0aza Ha XHTO3aH W
IBYCIOWHH S/UTHBH TOKPHTHS XHTO3aH/airHHaT/ M TAXHATa CMOCOOHOCT Ja peryjimpar
MacoOOMEHHHTE M ra3000MEHHHTE MPOLECH MEXKIY IUIOJ0BaTa ThKAH M OKOJIHATa cpeia H
MPOTHYAHETO HA PU3HOTOTHYHH ¥ OHOXMMHYHH ITPOMEHH T10 BPEME Ha CbXPaHEHHE.

o [Tokazano e, 4e (POPMHPAHETO Ha [MOJNHEICKTPOIMTHH KOMILIEKCH B JIBYCJIOHHH
XHTO3aH-ITMHATHA CHCTEMH Moj00psBa OapHepHUTE CBOMCTBA Ha MOKPUTHATA M 3ana3Ba
XapaKTEePUCTHKUTE Ha Ka4EeCTBOTO Ha IJIOJOBETE.

6. YeraHoBeHO e, 4e BKIKOYEHHTE B ChCTaBa Ha NMOKPHTUATA PACTUTEIHH Macia u
KaJILMEBH COJIM OrpaHMYaBaT OKMCIIMTEIHMTE MPOLECH, 3ama3BaT KJeTbYHATa CTPYKTypa W
HOABPIKAT TEKCTYPHUTE XapaKTePHCTHKH Ha MHHUMAJIHO npepabOTeHH IUI0I0BE.

4 YcTaHOBEHO €, Y€ TEXHOJOIMATa Ha HAHACAHE HA AJAMBHUTE MOKPHUTHSA 4pes3
HANPBCKBAHE CH3/IaBa MO-XOMOICHEH MOKPHBEH CJ0#, KOHTO B [O-ro/siMa CTereH 3anassa
macara, [BeTa, TEKCTypaTa M CEH30pPHHMTE [OKa3aTe/lH IPH CbXPaHEHHE HAa MHHUMAIHO

00paboTeHH CTHUBH.



Hay4Ho-npHJIOKHH IPHHOCH

1. Y CTaHOBEHO €, Y€ BKIKYBAHETO HA [NIMLEPHUIHH Macia OT LIMITKOBH CEMKH H OT
IPO3/I0BH CEMKH B s,IMBHUTE (DHIIMH BOJIHM JI0 MOBUINIABAHE HA AHTHOKCHIAHTHATA MM aKTHBHOCT,
KOETO pasliupsiBa B3MOKHOCTHTE 33 NPHJIOKEHHETO HA Te3H (QHIMH KaTO aKTHBHH OMAKOBKH
C MOTEHIHA 3a YAbJDKaBaHEe CPOKA HA CbXPAHEHHE HA XPaHUTEJIHH MPOJIYKTH.

2. VCeTaHOBEHHM ca ONTHMAIHH ChCTABH HA MHOTOKOMIIOHEHTHH SAMBHH (MM,
KOMTO OCHI'YpsSiBAT CBHYETAHHE OT MEXaHHYHA YCTOHYMBOCT, OapuepHH M (yHKIMOHAIHH
XapaKTepPUCTHKH M LBETOBH NOKA3aTeNH, MO3BOJIABALIM TAXHOTO IPHIIOKEHHE KATO aKTHBHH
ONAaKOBBYHU MATEPUAIIH 33 XPAHUTEIHH MPOYKTH.

< i Pa3zpaboreHn u anpoOMpaHH ca TEXHOJOTHH 3a TPETHpaHE Ha IPECHH H
MHHUMAQIHO NpepabOTeHH IUIOJI0OBE — YEpPellH, CIMBH, IPAcKOBH, NbIEWH M AOBLIKH C
XMTO3aHOBHM, MHOTOKOMIIOHEHTHH M JIBYCJIOHHHM S/UTMBH MOKPUTHSA, BOJCLIH O MM0-100po
ChbXpaHsBaHE HA TEKCTypara, 11BeTa, aHTHOKCH/IAHTHATa aKTHBHOCT H CEH30PHHMTE NOKa3aTeH
110 BpeMe Ha XJIaIMJIHO ChXpaHEHHE.

4. OmnpeneneHd ca Haii-e()EKTHBHUTE CBHCTABH M TEXHOJOTHYHU MOJIXOAM 3a
yJIb/DKaBaHe CPoKa Ha TOJHOCT Ha pa3/IHuyHH IPECHH M MHHHMAJIHO 11pepaboTeHH IUI0I0BE, KaTO
0co0eHO BHCOKAa e(eKTHBHOCT I10Ka3BaT JBYCIOHHHMTE XWTO3aH-AJITMHATHU TOKPHTUSA U
EMYJICHOHHHUTE XHTO3aHOBH NOKPHTHS, ChAbPKAILH PACTHTEIHH Maca.

3, Jloka3zaHo € MPOTHBOIbOHOTO JICHCTBHE HAa XHTO3aHOBH (PHIMH BbPXY OCHOBHH
narorend npu depeurn (Alternaria sp., Monilinia sp. u Penicillium sp.), kato e ycTaHoBeHa
3aBHCHMOCT MEXY KOHLEHTPAlMATa Ha XHTO3aHA U CTENeHTa Ha HHXHOMpaHe HAa MHIETHUA
pactex u crnopoodpaszyBaHeTo.

6. UscnenBanu ca TEKCTYpHHS NpoQui HAa MECHM M HA MICYHM NPOAYKTH,
TEKCTYPHH W IBETOBH XapaKTEPHCTHKH Ha XJICOHH M C/IAJKapCKH CHCTEMH ¢ MOJH(DUIMpaHH
CTPYKTYPHH J100aBKH

i Paszpaborena e cucrema 3a ,,KOMIIOTBPHO 3peHHE™ M H3C/Ie/IBaHE Ha IIBETOBHTE
napamerpu ¢ 1ieJi MOHUTOPHHT Ha NMPOMEHHMTE BbB BBHIUHMA BMJL Ha IUIOJIOBETE C A/UIMBHM

MNOKPHTHS

IV. 3HAYHMOCT HA MOJIYHEHHTE Pe3yaTaTH (IIMTHPYEMOCT U pa3llo3HaBaeMoCT Ha
KaH/HaTa B HAy4YHHTE CPE/IH)

[Tonyuenure pesynrtatd, opOpMEHH B TOPECIIOMEHATHTE NPWHOCH Pa3KpuBaT €/Ha
110C/IeI0BaTeIHA M OrPOMHA eKCIIepUMEHTaIHa paboTa, KOATO € JoBena 10 odoraTsiBaHe KaKTo

Ha HayKara Taka M IIpaKTHKaTa B obmacrra Ha KOHCEpBHATa INPOMHIILICHOCT. ITocouenunte



LMTHPaHKUs CBHETEJICTBAT 3a NPH3HAHHE HA KaHIWJaTa B HAyYHHTE CPeH KaKTo Y HaC, Taka H
B uyKOHHa.

X WHuIHATHBHOCT H YMEHHS 32 PBKOBOJECHE HAa HAYYHH H3CJE/IBAHHSN.
JdonmbJIHHATEIHH AeiHHOCTH
Kanauaarst umMa yyactHe B MHOXKECTBO HAYYHHW CHBETH, HAyYHH JKYPHTA, OPraHU3alMOHHU
KOMHMTETH Ha NMPOEKTH, B KOMHCHH 0 H3rOTBAHE HA KOHCIEKT 110 JOKTOPCKH MPOrpamu v B
excrnepTHH KomucHH. [IpoBen e cnenuanu3anuyu B uykOHHa W € yyacTBall B IPOHU3BOJICTBEHH

00y4MTENIHH NTPOrpaMH, KOHCYJITAHT Ha JUIJIOMHH TPOEKTH.

V1. Kpurnunu 6e/ie’KKH, BHIPOCH H NPENOPBKH KbM KaH/IHAATA
Hsamam chuiectBenn 3abenexku 1o OTHOLIEHUE HA MpeJicTaBeHara Hay4Ha npoaykuus. Haxou
ot 3a0eNeXKUTE U MPENOPBKUTE ChbM Npejaia JMYHO Ha KaHIuaaTa.
C nen yCbBBPIHICGHCTBaHE HAa NMpOQECHOHAIHATA CH MOJArOTOBKA M TMOIIbPKaHe Ha BHCOKA
KOMIIETeHTHOCT OMX npenoppuyaia Ha jaou. A-p ['abop Mean JKuBanoBuy ja HaOsierne Ha

peaiu3npaHe Ha Hay4YHUTE pa3pabdoTKH B MpaKkTHKATa.

3AK/TIOYEHHE

[lpeacraBenuTe 3a  yyacTHE B KOHKypca  JIOKYMEHTH  [IOKa3BaT,  ue
Hay4YHOHM3C/Ie0BaTe/IcKaTa M MpHJOKHATA AeiHocT Ha jon. A-p I'abop Mean JKusanosuu
otrosaps Ha u3uckBaHusaTa Ha 3PACPD u IlpaBuinuka 3a ycnosusta v pesa 3a npuaodupane
Ha Hay4HM CTENEHH M 3a 3aeMaHe Ha akaJeMH4Hu JUTbKHOCTH B CCA.

Tosa MH 1aBa OCHOBaHHE Ja OLIEHS MOJI0KUTEIHO ISUTOCTHATA ICHHOCT HA KaHIM/1aTa !
na npemnoxa aoi. j-p ['abop MBan JXuBaHOBHY /12 ce HA3HAYM HA aKaJEMHYHATA JUTHKHOCT
LIIpodecop™ B obnact Ha BHciie oOpazoBaHue 5. TexHuueckH HayKH, npodecHoHaIHO
HanpanieHue 5.12. XpaHUTeJIHH TEXHOJIOIMH, HAyyHa CHEIMAIHOCT: AHAJIM3 M KOHTPOJ Ha

XPaHHuTEIHH MIPOAYKTH B HAY4YCH OTAEII MHCTMT_YT 10 KOHCepBMpaHe M Ka'ueCTBO Ha XpaHHUTe -
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REVIEW

of the scientific activity of the candidate Assoc. Prof. Dr. Gabor Ivan Zsivanovits,
participating in a competition for the academic position "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 Preservation and Food
Quality - Plovdiv, in the State Gazette issue 35 (1751), p. 93 of 14.04.2026

Member of the scientific jury: Prof. Dr. Mariyana Nedyalkova Perifanova-Nemska,
UHT, scientific specialty Technology of animal and vegetable fats, soaps, essential oils, and
perfumery and cosmetic products, order N RD 05-145 of 16.06.2026 of the Chairman of the
Agricultural Academy for determining the composition of the Scientific Jury and Protocol 1 of
the meeting of the Scientific Jury of 19.06.2026.

I. Brief presentation of the candidate (important biographical data and scientific
development)

Assoc. Prof. Dr. Gabor Ivan Zsivanovits is the only candidate in the competition for the
academic position of "professor" at the Institute of Food Preservation and Quality - Plovdiv,
announced in the State Gazette, issue. 35 (1751), p. 93 from 14.04.2026

In 1997 - 1999, Assoc. Prof. Dr. Gabor Ivan Zsivanovits acquired the Master's degree -
in Analysis and Control of Food Products at the University of Horticulture and Food, Faculty of
Food Sciences, Budapest, Hungary. He defended his thesis on the topic: Instrumental Analysis
of Honey.

In 1990 - 1996 - Assoc. Prof. Dr. Gabor Ivan Zsivanovits acquired the Master's degree in
Agronomy /PANNON University of Agriculture, Faculty of Mosonmagyarovar, Hungary/ by
defending his thesis on the topic "Rheology of Wheat Seeds" at the Department of Plant
Physiology at the Faculty of Agricultural Sciences of the same university.

Assoc. Prof. Dr. Gabor Ivan Zsivanovits began his professional career as an assistant,
research associate in 1996 at Corvinus University of Budapest (University of Horticulture and
Food).

In 2007, he defended his doctoral dissertation on the topic "Rheological properties of
pectin films" at the Faculty of Food Sciences at Corvinus University of Budapest.

In 2008, he was appointed as a research associate at the Canning Research Institute
/CANRLI/, in 2010 he changed his status to chief assistant at the same institute. From 2014 to the
present, he is an associate professor at the Institute of Food Research and Development /IFRD

now Institute of Food Preservation and Quality, Plovdiv — IFPQ/.



He actively participates in scientific research activities and in the development and
implementation of projects at the IFPQ. He adapts, modifies and applies modern
physicochemical methods of analysis in connection with his scientific research activities.

In the years Assoc. Prof. Dr. Gabor Ivan Zsivanovits worked in the field of food physics
/rheology, texture, color indicators of foods/, shelf-life research of food products, edible
packaging and others/, in the field of organoleptic indicators of food products, in the field of food
reformulation (foods with reduced fat, sugar and salt content), in the field of gluten-free foods,
in the field of food physics.

Languages — Hungarian - native, English, Bulgarian

I1. Scientometric indicators of the presented scientific production

The candidate is registered in the Register of Academic Staff and Defended Dissertations
in the NACID system.

The presented set of materials on an electronic medium meets the requirements of the
Regulations for the Development of Academic Staff at the Agricultural Academy and the criteria
for occupying the academic position of "professor”. The materials for participation in the
competition do not duplicate those used in the competition for occupying the academic position
of "associate professor”, as well as for supervising the PhD student, which is reflected in the
submitted reference.

The candidacy of Assoc. Prof. Dr. Gabor Ivan Zsivanovits meets the requirements of the
ADASRB, RIADASRB and the Regulations for the Development of Academic Staff at the AA,
therefore he can be admitted to the stage of evaluation of his scientific production.

The candidate has submitted 41 scientific publications for participation in the
competition, which, according to the evaluation criteria, are subject to analysis for the
preparation of this review.

From the presented Report on the implementation of the minimum national and
additional requirements of the, RIADASRB for holding the academic position of "professor", it
is evident that the total number of points collected by Assoc. Prof. Dr. Gabor Ivan Zsivanovits
amounts to 932.26 points with a required minimum of 600 points.

The distribution of points by indicators is as follows:

[J Indicator A — 50 points.

[ Indicator B — 123.50 points. 10 publications are presented in journals, referenced and
indexed in world-renowned databases of scientific information (Web of Science and/or Scopus),

with the sum of the points under this indicator exceeding the required minimum of 100 points.



] Indicator C — 324.76 points. 29 publications in journals referenced and indexed in
world-renowned databases and 2 articles in peer-reviewed non-refereed journals or collective
volumes are included. The total number of points under this indicator also exceeds the minimum
requirement of 200 points.

O Indicator D — 180 points. 18 citations are presented in scientific publications,
referenced and indexed in established international databases. The sum of the points under the
Required minimum under this indicator for holding the academic position of “professor™ is 100
points.

[1 Indicator E — 254, with a minimum of 150.

E 17-1 - Supervision of a successfully defended doctoral candidate PhD student

E 18 Participation in national scientific or educational projects — 9 projects. The projects
are at the SSA, the Science Fund of UCT and the Academy of Sciences;

E 19 - Participation in an International Scientific or Educational Project /3 pieces/ - (as a
member of a Management Committee and work packages in CA24145 and CA18210 at the
COST organization and as a member of work packages in SALUX at the "EU, 3rd HEALTH
program".

E 20- Management of a national scientific or educational project - 1 project at the national
Scientific and Research Fund /KP-06-N37/29/ and 2 projects at the Agricultural Academy /TN
27 and TN 14/.

E 22 - Funds raised for projects managed by the candidate 1 point for every 5000 BGN.
total - 24 points.

The indicator is fulfilled to a higher degree than the minimum requirements, which
testifies to the candidate's active project activity.

Based on the review of the documentation, I declare that the candidate meets the
minimum criteria for occupying the academic position of "professor”.

The candidate fulfills and the additional requirements for holding the academic position
of "professor", provided for in the Regulations for the Development of Academic Staff at the
AA, namely:

[] 29 of the scientific publications /at least 5/ are published in journals referenced by
Scopus and Web of Science (Q1: 4; 24 issues) with a total impact factor = 10.96 and impact rank
=5.35).

1 no works "in press";

(] participation in 7 projects /required 1/, funded by an external organization for the SSA;

(] participation in forums - a total of 10 /international and national/.



All submitted publications are entirely within the thematic scope of the professional field
5.12. Food technologies and scientific specialty "Analysis and control of food products”

The analysis of the candidate's personal contribution to the scientific works shows that
out of the 41 submitted publications, he is the first and second author in 26 (63.41%). Co-
authored publications testify to the candidate's ability to work in a team.

Regarding scientific and organizational activities, Assoc. Prof. Dr. Gabor Zsivanovits is
a member of the scientific councils of the Bulgarian Academy of Sciences, Chairman of the
General Assembly of Scientists in the ECCP, member of attestation committees, scientific juries,
has prepared over 60 reviews of articles and 3 reviews for the acquisition of scientific degrees
and titles. He is a member of scientific organizations (Union of Physicists in Bulgaria; Scientific
and Technical Union of the Food Industry - Plovdiv to the Association "Scientific and Technical
Unions with the Department of Science and Technology - Plovdiv"), member/head of scientific
project teams, consultant, supervisor of dissertations (doctoral, master's) 12/2019 - 05/2024.

The presented scientific production and the achieved results convincingly show that
Assoc. Prof. Dr. Gabor Ivan Zsivanovits meets all the criteria and fully meets the legal
requirements for holding the academic position of "professor”.

The participation of Assoc. Prof. Dr. Gabor Ivan Zsivanovits in national and international
scientific projects proves his ability to work in a team. The topics of the projects are in current
areas of the food industry. The scientific research activity of the candidate fully corresponds to

the scientific specialty in which the competition is held.

I11. Main areas of the candidate's research activity and most important scientific
contributions

The main areas of the research work are the following:

1. Development and research of edible films for active food packaging

II. Packaging of fresh and minimally processed fruits with edible coatings and films

II1. Physical characterization of food and biomaterial systems

From the extensive scientific research activity of the candidate, the following important
scientific and applied scientific contributions stand out:

Scientific contributions:

1. Multicomponent edible films based on chitosan, hydroxypropyl methylcellulose and
potato starch, modified with natural base and essential oils (grape seed oil, rosehip seed oil and
clove oil) have been developed. Regularities between the composition of the systems and their

mechanical, physicochemical, barrier properties and color indicators have been established.



2. The influence of plasticizers of different chemical nature (glycerol, polyethylene
glycol - PEG 10000 and polyvinyl alcohol) on the morphology, structural organization and
operational characteristics of chitosan films containing clove essential oil has been established.
It has been proven that the type of plasticizer determines the balance between mechanical
resistance and flexibility of the films.

3. A relationship has been established between the concentration of grape seed oil and
the highly elastic behavior of chitosan films.

4. Relationships have been established between the composition and structure of
developed edible coatings /from chitosan, multicomponent edible coatings based on chitosan and
two-layer edible coatings chitosan/alginate/ and their ability to regulate mass and gas exchange
processes between fruit tissue and the environment and the course of physiological and
biochemical changes during storage.

5. It has been shown that the formation of polyelectrolyte complexes in two-layer
chitosan-alginate systems improves the barrier properties of the coatings and preserves the
quality characteristics of the fruits.

6. It has been established that the vegetable oils and calcium salts included in the
composition of the coatings limit oxidative processes, preserve the cell structure and maintain
the textural characteristics of minimally processed fruits.

7. It has been established that the technology of applying edible coatings by spraying
creates a more homogeneous coating layer, which to a greater extent preserves the mass, color,
texture and sensory indicators during storage of minimally processed plums.

Scientific and applied contributions

1. It has been established that the inclusion of glyceride oils from rosehip seeds and grape
seeds in edible films leads to an increase in their antioxidant activity, which expands the
possibilities for the application of these films as active packaging with the potential to extend
the shelf life of food products.

2. Optimal compositions of multicomponent edible films have been established. which
provide a combination of mechanical resistance, barrier and functional characteristics and color
indicators, allowing their application as active packaging materials for food products.

3. Technologies for the treatment of fresh and minimally processed fruits - cherries,
plums, peaches, melons and apples with chitosan, multicomponent and two-layer edible coatings
have been developed and tested, leading to better preservation of texture, color, antioxidant

activity and sensory indicators during refrigerated storage.



4. The most effective compositions and technological approaches for extending the shelf
life of various fresh and minimally processed fruits have been determined, with two-layer
chitosan-alginate coatings and emulsion chitosan coatings containing vegetable oils showing
particularly high efficiency.

5. The antifungal effect of chitosan films on major pathogens of cherries (Alternaria sp.,
Monilinia sp. and Penicillium sp.) has been proven, and a relationship has been established
between the concentration of chitosan and the degree of inhibition of mycelial growth and
sporulation.

6. The textural profile of meat and dairy products, textural and color characteristics of
bread and confectionery systems with modified structural additives have been studied

7. A system for "computer vision" and the study of color parameters has been developed
to monitor changes in the appearance of fruits with edible coatings.

IV. Significance of the results obtained (

The results obtained, embodied in the above-mentioned contributions, reveal a consistent
and vast experimental work, which has led to the enrichment of both science and practice in the
field of canning industry. The indicated citations testify to the recognition of the candidate in
scientific circles both in our country and abroad.

V. Initiative and skills in leading scientific research. Additional activities

The candidate has participated in numerous scientific councils, scientific juries, project
organizing committees, in committees for preparing a synopsis for doctoral programs and in
expert committees. He has conducted specializations abroad and has participated in production

training programs, a consultant for diploma projects.

VL. Critical remarks, questions and recommendations to the candidate

I have no significant remarks regarding the presented scientific production. I have
personally conveyed some of the remarks and recommendations to the candidate.

In order to improve his professional training and maintain high competence, I would
recommend that Assoc. Prof. Dr. Gabor Ivan Zsivanovits emphasize the implementation of
scientific developments in practice.

CONCLUSION

The documents submitted for participation in the competition show that the research and
applied activities of Assoc. Prof. Dr. Gabor Ivan Zsivanovits meet the requirements of the
ADASRB and the Regulations on the conditions and procedure for acquiring scientific degrees

and for occupying academic positions in the AA.



This gives me reason to positively assess the overall activity of the candidate and to
propose that Assoc. Prof. Dr. Gabor Ivan Zsivanovits 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 scientific

Sy

PREPARED THE REVIEW:y /v g
ska

prof. M. Perifanova-Nem

department of the Institute of Preservation and Food Quality - Plovdiv.

Date: 10.08.2026



