CENCKONTOMAHCKA AKALEMUA
CObKA
RTINS, Ko .
FELEHIASA e B0,

Ha Hay4HaTa IeHHOCT Ha KaHauaaTa gou. A-p Cuneus AtaHacoBa MBaHoBa 3a 3aeMane
Ha aKaneMH4HaTa ATBXKHOCT ,,npodecop™ B obnact Ha BHCIie obpazoBanue 5. TexHHYECKH
HayKH, Npod)eCHOHaNHO Harpasienure 5.12 Xpauurenuu TEXHOJOTHH, HayuyHa CMELUaTHOCT
» |€XHOIOruss Ha GMOJIOTUYHO aKTHBHUTE BEIWIECTBA (BK/. €H3UMH, XOPMOHH, OenTruuHm)“,

0051BeH OT MIHCTUTYT MO KPHOGHOMOTHS M XPAHHTETHH TEXHONOTHH — Cogms, B IB 6poit 50 ot
02.06.2026 r.

Ysen Ha Hay4HoTo KypH: npod. acu Iopra CredanoBa Muxaiinosa, Tpakuiicku
yHuBepcuter — Crapa 3aropa (nencuouep), 5. Texuuuecku Haykd, 5.12 XpaHuTeaHu
TCXHOIOTMH, HaydHa CNELMANTHOCT: ,, TeXHOIOTHA Ha MJAKOTO W MIIEYHHTE MPOAYKTH,
ONpeAccHa 33 YIEeH Ha Hay4yHOTO Xypu cbc 3amoBes Ne PJ] 05-168 / 05.08.2026 r. ua
[Ipencenarens na CCA — Codus.

I. Kpatko npeacraBsine Ha kananaarta

EanHcTBEH KaHANAAT 0 KOHKYPCa 33 3aeMaHe Ha aKaAeMHMYHATA JTBKHOCT »npogdecop*
e nou. a-p CunBus Artanacosa Meanosa or UKXT — Codus. 3a yyacTHe B KOHKypca T €
npejcTaBuia HeOOXOAMMHS HAbOp OT JOKYMEHTH CBI/IacHO 4wi. 85 or IlpaBunnuka Ha CCA.
Marepuanute ca MoAroTBEHH KOPEKTHO, MPHAPYKEHH ¢ HEOGXOMMMHTE JOKA3ATE/CTEA.

flou. n-p Cunsus Hanosa ¢ 3aBbplimnna Bucme o6pasosanne 8 XTMY — Codwms, kato
npe3 2003 r. ce gunomupa 8 OKC »bakanaebp“, cneunannoct ,,Exonorus u onaseaxe Ha
OkosHaTa cpena”, a npes 2005 r. npuaoGHBa MArMCTBPCKA CTEMEH MO CHLIATA CHIELMATHOCT.

Ot 2005 r. pabotu B UKXT —~ Codus, KaTo MEPBOHAYAIIHO € HAZHAYEHA B CeKLMA
»bUOXHUMHS 1 Ge3onacHocT HaxpanuTte” (2005-2006 r.), @ NO-KbCHO — B CEKLUs ,, TeXHONOrus
Ha XpaHUTE OT KUBOTMHCKH Npou3xoa” (2009-2011 r.), Ha AnkKHOCT MA. ekcnepT — ekostor. Ot
2011 1o 2012 r. 3aema akafeMHYHA AIBKHOCT ACHCTEHT B cekuus ,, TexHonaorus Ha XpaHure ot
XKHBOTHHCKH npomusxon”, oT 2012 o 2018 r. ¢ r1. aCHCTEHT B ChiniaTa cekuus, a ot 2018 r. 1o
HaCTOALUMA MOMEHT € AOLCHT B OT/AEN ,,XpaHHUTENHH TEXHOJIOTUH™,

IIpes 2011 r. sammraBa auceprauus na Tema ,, TeXHOJOHYHH pEeXVMH Ha
11opuIM3aLMA HA OBYEC MIIIKO M OCHOBHH MOKA3aTeNd Ha MPORYKTHTE” 3a NpuAOOHMBAHE Ha
OHC ,,noktop” no moktopcka nporpama ,, Tonnodusuxa u XUAPOJMHAMUKA (BKJI. TEPMHUYHU U
KPUOTCHHH NMPOLIECH W ABJCHHA, IPOLIECH HA MPeHAcAHE Ha Gnyuau; QU3MKA HA CBHBAEMHTE H
HecBHBaeMuTe Qutynan)“ B npodecuonanto Hanpapnenue 4.1. Gusnuecku HayKH.

[lpurexaBa ymeHus B 06nacTTa Ha TEXHOJOTHMS HA XDAHMTE OT JKHBOTHHCKH M
PaCTUTC/ICH NPOU3XO/l, KAUECTBO HA XpaHMTE, paboTa Ha anaparypa 3a XHMUYEH U GHOXMMHYEH
aHanu3. [Ipe3 2014 r. uma npoBeaeH Kypc Ha obyyeHHe 1o »[IpeanpruemMauecTBo B arpapHus
cekrop®, a npe3 2016 r. — no ,,Yeroifuupo nanmoso maciio (RSPO) — ocHoBsy MPUHLMIK®,

IL HayxomeTpHYHH noKa3aTe/ I HA NPeACTABEHATA HAYYHA NPOLYKUHSA

Hokymentute, npencraBedn oT gou. A-p Cuneus MBaHoBa, ca B CHOTBETCTBHE C
IlpaBunnuxa nHa CCA 3a npunoxenne Ha 3PACPB u HambnHO OTrOBapsAT Ha KPUTEPHMTE 3a
33CMaHC Ha akaJeMH4HATa JUTBXKHOCT ,,mpodecop”. Ot HanpaBeHaTa CMpaBKa ce BIDKIA, 4e
KaHIMAATBT € DpErucTpHpaH B PerucTbpa Ha akaJeMMYHHS CBCTAB M 3alMTEHHUTE
AMCEPTALIMOHHU TPYAOBE B ccteMata Ha HALIU/T,



Matepnanute no koHkypca ca moapoGHo onucand B CnipaBka 3a W3NbIHEHME Ha
MHUHHMAIHUTE HALIMOHAJIHK ¥ NOTbIHUTENHUTe u3ucKBanus Ha CCA. Te He ce ny6mmpar ¢ Tesu
OT NPEAXOAHH MPOLEAYPH, 32 KOHTO Ca NPHIIOKEHH KONUA Ha nyGmukauuute (OHC ,,nokTop® ~
4 6p., ,,rnaBeH acucTeHT" — 3 6p. U ,,JoLeHT — 42 Op.) ¥ cripaBKa 3a BesiKa eiHa poLeaypa.

IIpeacraBeHara cnpaBka 3a U3MBIHEHHE HA MMHHUMAJHHTE HALMOHAIHHN M3MCKBAHUS B
obnact 5. TeXHHYECKH HAYKH MOKA3Ba, Y€ KAHAMAATHT H3ITBIHABA U3MCKBAHMATA MO BCHYKH
rPYIH MOKA3aTelH, KaKTo C/eaBa:

- Ilo nokasaren A — 50 Touku (3amuTeH aucepraunonen Tpya 3a OHC »JOKTOP*);

- [Ipun rpyna noxasarenu B — 222 1. npu HeoGxoauM muaumyM ot 100 T. B nokasaren
B4 ca mocouenu 10 ny6nukauuy B pedepupasi U MHAEKCHPaHH u3faHus ¢ o6 SIR = 1.019,
KOMTO ca 06061ieHu B XabHTMTallHOHHa CNIpaBKa ¢ 3 HanpasieHus. B cnpaBkara ca BKIIOYEHH
M3CII€/BAHMA CBBP3aHM C BlAraHe Ha pacTUTENHH N0GABKM TIpM [OJMyYaBaHE HA MAEYHH
TIPOYKTH H 3a€LIKO MECO; H3MOJI3BAHE HA J00aBKH B XPAHEHETO HAa GMBOJIMLIA M Ka4ecTBO Ha
MOJTY4EHOTO GHBONICKO KMCENO MJISKO; H M3CIIe/IBaHE HA MACTHOKMCETHHHMA NPODH Ha MIISIKO
I0GHMBAaHO OT pa3NUYHK NOPOAM KPaBH, KO3M H OBLIE;

- KM rpyna nokasarenu I ca npesicTaBenn 25 nmy6nukauu ¢ o6wa cyma 265.7 T. npy
sapbmkuTentd 200 1. B nokasaten I'7 ca nocruriata 255.7 1. (20 cratuu B pedepupanu
u3aHus ¢ o6 SJR = 0.915), a B nokasaren '8 — 10 T. (5 cTatuu B peneHsupanu W3JaHus).

- B mokasaren /1 ca onucanu o6uio 20 uurHpaHus B pedepUpaHM M HHAEKCHPaHHU B
CBETOBHOM3BECTHH 0a3u naHHHU chucaHusd, popmupaiy 200 T., KOWTO HAABHMILABAT ABA ITHTH
HeoOxoauMus MUHUMYM ot 100 T.

- ITo rpyna noxasarenn E — 160 Touku npu HeoGxoaumu 150 T. pasmpenenenu kakto
caenpa: E17 — 40 1. (ppkoBoauTen Ha gokropaut), E18 — 80 Touku (yuacTHe B 8 HaumoHanHH
Hay4Hu npoekra), E20 — 40 Touku (peKkoBoAMTEN HA 2 HALMOHAIIHK HAYYHH NPOEKTa).

O61umsT 6poii TOUKK OT BCUYKH Ipy K nokasateny ¢ 897.7, KOeTo € 3HAUUTEHO IToBeYe
OT MHHUMaTHUTE 600 TOUKH HEOOXOAUMH 34 aKaJEMHYHATA ATHKHOCT s»npodecop®.

B maTepuanute no konkypea ca rnoueHu o610 35 my6nukauuu, kato 30 HayuHH TpyAa
ca myG/InKyBaHK B criMcaHus pedepupaHyt H nHaekcupanu B 6asute Scopus u Web of Science ¢
o6 SJR =1.934, a § craruu ca ny6nuKyBaHy B HepeepUPaHH U3aHHA C HAYYHO peLieH3upaHe.
Ot HayunuTe nybaukaumn 1 6poit npescrasnssa 0630peH Marepuan (I.7.5). Hayynure Tpynose
ca OTMeYaTaHu B CNELMANM3UPAHH HAy4YHH CrMCaHMA (9 CTaTHH), B aKAJEMUYHH HAYYHH
cniucanus (9 nmyGaukaumn), ot kouto 1 6p. y Hac u 8 6p. B uyxGuna (Bpasunus — 1 6p., PymbHus
— 7 6p.), B cnucanve uznasano or MIDK3 — Tposu (12 cratum) u B ¢GopHULM OT 2 Hay4HH
koHpepeHuuu (5 6pos goknaau — 3 6p. B Typuus u 2 6p. B Brarapus).

Yuactuero Ha gou. MBaHoBa B nocoueHuTe 35 HayyHH MyGIMKaUMK ce HIOCTPHPA ¢
axra, ye 1 cTaTus e camocTosATeNHa, B 14 ny6aMkauum TS € NbpBH aBTOP, B 12 Op. — BTOpH, a B
OCTaHATUTE 8 HAYYHU TPyaa — TPETH U CIE/BALL aBTOP, ¢ OTKPOEH MPHHOC 3a CHILECTBEHATA i
POJIst MPH PEaNTM3UPAHETO U MPEACTABSHETO Ha NOJTy4eHHuTe pesynratv. Ha Geiarapcku esuk ca
oTneuaran 4 nyGaukaunu (B cimcanue JKusomHoewsOHu HAYKu), NApaneiHo Ha GHIArapcku W
aurmiicku ~ 12 cratun (B ciiucanue Journal of Mountain Agriculture on the Balkans).

[To-rongmara 4acT oT HayuyHWTEe M3CNEABAHHS CAa NPOBEJEHH B CHTPYAHHYECTBO ChHC
CHICLIHAIMCTH OT PasIMIHU CTPYKTYPHU 3BEHA OT CTPaHaTa M 4yXOHMHa, KOETO NOKa3Ba YMEHHE
3a paGoTa B eKHN. 3a KAYECTBOTO HA HAy4YHATA JACHHOCT roBOpH M dakTa, ue 11 Hayunu Tpysa



€a OTNeYaTaHu B CIIHCaHHUA NONAJALUM B I'PYIH ¢ €1MH OT yeTHpuTe KBapTiiH (Q1+Q4). Beuuku
Hay4HH TPyAOBE ca B 061acTTa Ha OOsABEHHS KOHKYPC.

Cuuram 32 yMecTHO 1a oTGenexa, ue 3HAYHTEHA YACT OT HAYYHHTE MyGIHKALMK ca B
pe3ynTaT OT y4acTHETO HAa KaHAMJaTa B pabOTHHMTE KOJNEKTHBH Ha YCHELIHO peaM3UpaHH
Hay4Hu npoextd no ®HU — MOH u ®ong ,,Hayka“ — CCA. TeMute Ha Te3u HAUMOHATHH
MPOEKTH CHOTBETCTBAT Ha TEMATHKAaTa Ha KOHKypca.

B npuioxeHHTE JOKYMEHTH, Kacaely U3IIbIHEHHE Ha NOMBIHUTEIHHTE M3HCKBAHHS
Ha CCA 3a 3aeMaHe Ha aKaJIeMHYHATa JUIBKHOCT ,,lipodecop®, ca HATHYHM IOKA3aTENCTBA 34:
Hay4HH TPyAoBe MyGiuKyBaHH B pedepUpaHH ¥ MHIEKCHPAHH CIMCAHHUS, ¢ UMIAKT GaKTop
UM C MIMAKT PaHT, OT CBETOBHOM3BECTHHUTE 6a3u AaHHKH Web of Science u Scopus — 30 6p.,
NpH HEOGXO0AMM MUHHMYM OT 5 6p.; KAHINAATEHT € MEPBH, BTOPH MM KOPECTIOHAMPAIL aBTOP B
80% mpu HeoGxonumu 50% oT BcHuKK MyGAMKALWMK; HE Ca NPEACTABEHH TPYJIOBE, PHETH 3a
neyar npu gonyctimu 10% ot obmara npomykius Ha KaHAMOATa; WMa PHKOBOJACTBO HA
YCNEIIHO 3alMTHI AOKTOPAHT; PHKOBOJMTE] € HA Hay4YeH NMPOeKT (UHAHCHPAH OT BHHIIHM 33
CCA - Codua ustounuum; Hanuie e paboTa ¢ JOKTOPaHTH; M3TOTBS PELEH3UH/CTAHOBUIIA 3a
npuchKAaHe Ha Hayunu creneHu (OHC) v Ha akafieMHUYHH ATBXKHOCTH (ROLEHT, npodecop);
¥Ma y4acTHs B HAyYHHM QOpYMH — U3HECEHH AOKIAAM, H Jp.

III. OcHoBHH HanpaBjeHHs B H3C/JIE€J0BATE/ICKATA ACHHOCT HA KAaHIHAATA H
HaH-BaXkKHH HAYYHH NPHHOCH

Pesynratute orpasenn B ny6aukanuyTe nokassar, ye 101, IBaHOBa HMa SCHO H3pa3eHH
Hay4yHH MHTEpPeCH MO TEMAaTHKATa Ha KOHKypCa ¢ aKlLEHT B 00J1acTTa Ha MIIIKOTO U MIICYHHTE
npoayktu (80% ot o6mus Gpoit mybnukauuu). OctaHanuTe nyGMKALIMK KAcasT MECO OT 3alLu
(3 cTaTiy) ¥ NPOAYKTH OT pacTHTeNeH Npou3xoa (5 cratuu). Creapaiiku ToBa pasnpeaencHue
H3c/ie0BaTeIcKaTa qEHHOCT Ha KaHAKWAaTa Moxe Aa Ohjie 06001IeHa 110 CIeAHNS HAYHH:

e MIAKO ¥ MJIEYHH FIPOAYKTH

- IlpoyuyBate cbCTaBa Ha MIIIKOTO OT Pa3M4HH BUAOBE M MOPOAH KMBOTHH. B Tasm
rpyna ca npoc/eACHM NOPOAHH XapaKTEePUCTHKH KATO € U3CICABAHO KPaBe MIISKO HA MOPO/MTE
Cumentan, MonGenrapa u Bpirapcko poforncko rosego, GMBONCKO MISKO Ha MOpojata
Brarapcka Myppa, osue misiko Ha Kapakauancka nopoga, Pogonicky uuraii, CpegHopogoncka
I0PO/Ia U OBLIE-KPBCTOCKH, KO3€ MIISKO Ha bbarapcka 6s1a MieyHa 1opoAa U KPBCTOCKHTE B ©
AHrnoHybuiicka u TorenGypreka noposa. IIpousBeAeHH ¥ aHATM3HPAHH €A MJISYHH NIPOAYKTH:
KallKaBajl OT KpaBe MJBIKO, B0 canaMypeHO CHpeHe U Kedup OT MIISKOTO Ha MpOYYBAHHTE
MOPO/IM KO3H, G510 CanaMypeHo CHpeHe OT MIIIKOTO Ha OBLETE. AKUEHTET € [0CTABEH BBPXY
OCHOBHH XHMHYHH [0Ka3aTENH H MACTHOKHCEIMHHHSA NPOGUII HA CYPOBOTO MIIIKO K MIIEYHHTE
nponyktH. [Ipenctasena e oueHKa Ha THEBHATA KOHCYMAllMsl HA MACTHHM KMCEJTHHH MPH XKEHH U
MBIKE OT paioHa Ha Pogonute upes kpase 1 oBue MJIAKO, U OBYE OSJIO CalaMypeHO CHPEHE.

- PazpaGoTBane u u3cnensane Ha MJI€UHH NPOJYKTH C XOGABKH OT PaCTHTE/IEH IPOM3XOL.
B ToBa HanpasiieHne ca npocieieHH NPOMEHUTE [PH J06aBAHE Ha APOMATHU PaCTEHHA B CyXa
dopma npu Kpase MIISKO 3a TMEHE U GANI0 CANaMypPeHO CHPEHE, Ha KypKYMa U YepeH MUIep npu
KpaBe MIISKO 3a MHeHe, G0 calaMypeHO CHpeHe M M3Bapa OT KpaBe MJISIKO, M Ha Maliepka u
MEHTa KbM KpaBe MIIAKO 3a nueHe. IIpoyueHo e BIMsHHETO Ha J0OABSIHETO HA KYPKyMUH KBbM
AaxOaTa Ha OMBONMUM NMPH KUCENO MISIKO, Ha JNEHEHO CEME BHPXY (DH3MKOXHMHYHMSA H
MAaCTHOKHCC/IMHHHA CBCTaB HAa M3Bapa OT OMBONCKO MJSKO, U Ha OPEXOBH SIAKH BHPXY
(u3MKOXMMUYHMSA CBCTAB Ha W3Bapa U G510 CaaMypeHO CHPEHE OT GUBOJICKO MIISKO.



- Uscaenpane Ha GuBoncko Misko. IIpoyueHO € BIMSHHMETO HA TEXHOJOTMATA Ha
OTINIeXKAaHe Ha OMBOJIMUM BBPXY CHCTaBa HA MJLMIKOTO M MPOM3BEAECHHTE MJICYHH MPOAYKTH.
IIpocneeHO € MU3MEHEHHeTO Ha (PU3UKOXMMHUYHMTE MOKA3aTe/ld M MACTHMTE KHCEJMHHM Ha
CYpPOBOTO MIISIKO H KMCEJIOTO MJIAKO Npu nopojaaTta bearapcka Myppa, oTriie)xxaana B pasinuHu
paiiona (Llap Kanosin — o6nact Pasrpan, Makak — o6nact LilymeH, I'uruawm — o6nact [lepHuxk).

¢ Meco U MECHH MPOAYKTH

- H3cnensane Ha Meco OT 3aiiLin KaTo € MPOYYEHO BIUIIOYBAHETO Ha Mallepka B Jaxbara
¥IM U BJIMAHKWE Ha 100aBKH OT PaCTHTEJNIEH NPOU3XO0A (Malllepka U CriMpy/IMHa) B MAPUHATA.

e [IpoayxTH OT pacTUTENIEH NPOU3XO] U JPYTH H3CICABAHHUS

- MscneaBaHe Ha KauyecTBEHH 10KA3aTeNM HA XPAHWUTENHH MPOIAYKTH OT PACTUTENICH
MPOU3XOA. YCTAHOBEH € MHHEPAIHHMAT ChCTAaB Ha OpallHa, NOMYYEHU OT Pa3jinuHH 3BPHEHH
Kyiatypu. [IpoyueHo e BiuAHMETO Ha 00OraTABaHETO HA MUICHHYEH XJIAO C ITBJAHO3BPHECTO
OpallHO OT ejja BBPXy XHMHYHHTE XapakTepUCTHKU Ha rnoaydenus xus6. IlpocieneHo e
BIMAHHETO OT TMPUJIAraHeTO Ha OHMOCTUMYTAHTH (OPraHMYHH KHCEIHHH W XYMHMHOBM
KOMILIEKCH) MPH OTIJIEXKAAHE HA PanyLa BbPXY MACTHOKHCEJIMHHUSA ChCTaB Ha CEMEHATA.

- YnpaBJieHue Ha OTIIAABLM OT XpPAaHHTENIHO-BKYCOBaTa NpoMuiieHoct. Uscaeasanu ca
OTIaAbLM OT BUHOTIPOM3BOJACTBOTO H KOHCEPBHATA [IPOMHILIICHOCT NpepaboTBalia JOMaTH.

- IIpoyuBaHe Ha dypaXkHH pecypc 3a NpeXKHBHH XXMBOTHHU. M3cneBaH € XMMHYHUAT U
MaCTHOKHMCETMHHHUAT ChCTAaB Ha Nax0aTa 3a OMBOIMLIM OTIIEXKAaHH BB (epma B ceso [urunum.

Ha 6aszata Ha nosyueHute pesynrtatu Jou. MBaHoBa e ogopmuna HayyHU M Hay4YHO-
TNIPUJIOXKHHU TPUHOCH B 4 TeMaTHYHM HanpaeieHus: [IpunoxkeHHe Ha pacTHTENHM A0GABKH B
XpaHHUTEIHM MPOAYKTH OT JKWBOTHHCKM M pacTuTeNeH npousxod; Ilpunoxenue Ha
KOHBEHUMOHAJTHO XPAHEHE U H310/13BaHE HA 100aBKH B XPAHEHETO Ha OMBOJIMLIM H KAYECTBO HA
MAeYHHTe NpoaykTHte; Exonorockobpa3Hu Moaxoau 3a nojlyyaBaHE HAa BHCOKOKAYE€CTBEHA
6MONOrMYHO YKCTA MPOXYKLMS OT MPEXUBHH XKUBOTHH; OLEHKA HA NPOLAYKTH OT PACTUTENICH
NpOU3XO0J, 32 3IPaBOCIOBHOTO XPaHEHE Ha JKUBOTHH W YOBEK.

Criopesi MEH 3HaYMTENIHA YacT OT OPOPMEHHUTE OT KAaHAM/ATA HAYYHH MPUHOCH HUMAT U
NpuIoXKeH Npodui. B cBosATa LANTOCT Te31 NPUHOCH HAAXBBPIIAT PAMKHTE HA YUCTO TEOPETHIHH
KOHCTATAllUd W NPEACTABIABAT MPUIIOKHUMH HWHOBAUMHM € MpsK e(eKT BBPXY 3[paBeTo Ha
norpebuTennre, pepMepckaTa NPAaKTHKA M XpaHUTEAHATa HHAYCTPpUs. OCHOBAHHE 32 Ka3aHOTO
MU JaBaT CIeAHUTE aprymeHTH: Hanuiie e MHTerpanus Mex1y paskpuBaHe Ha (yHIaMeHTaTHH
GHOXMMHYHH H3MEHEHHS U TIPEBPBIIAHE HAa YCTAHOBEHUTE PE3yJITaTH B TexHooruu; [TokazaHa
€ BB3MOXHOCT 32 Ch3/1aBaHe Ha (QYHKLIMOHATHH XpaHH ¢ 100aBeHa CTOMHOCT Ype3 BaraHe Ha
crieurbuuHy pacTuTenHy 106aBKkK WM oboraTsiBaHe Ha 1aXGHTe HA JKMBOTHHTE J1a Ce MOJy4aT
MJICYHH W MECHH MPOJAYKTH CbC 3APABOCIOBEH MOTEHLMAN; Bh3MOXKHOCT 32 onTUMU3HpaHe Ha
(bepMepcTBOTO M NpepaboTBaHETO HAa CYPOBHHHMTE.

B T031 CMUCBI cMATaM, UE € HATULIE KOHKPETEH TEXHOJIOTHYEH PE3yTaT ~ Ch3/Ja/icHa €
APOAYKTOBa rama (MJISIKO 3a NMEHE, N3Bapa, 0410 CalaMypeHO CUPEHE) ¢ MOBULIEHA XPAHUTEHA
CTOHHOCT, KOMTO pe3yiTaT MOXe AMUPEKTHO Ja ce BHeApPH B MaHAPH 3a MPOM3BOJACTBO HA
¢yHkunoHanHu Xpauu. UscneBaHeTo, HAIIPUMEP, BBPXY PallMLUATa HMa ICHA arPOHOMHYECKA U
GUOXMMHYHA cTpaHa (B/IMAHHE HA GHOCTHMYJIAHTHTE BBHPXY MeTabO/IM3Ma Ha pacTEHHATa W
CHHTE3a HAa MA3HMHHM) KOMOMHMpaHa ¢ mpsKa CTOMaHcKa fon3a (mosyyaBaHe Ha ro-go6pa
CypoBMHa 3a Qypak¥ W XpaHUTENHH Ma3sHUHH). Y Makap aa uMat Hay4yHO-NpUioxeH npodu
MOBCYETO MPHHOCH €€ OT/IMYABAT C BUCOKA HAayYHa CTOWHOCT, TBH Karo upe3 ChbBPEeMEHHH



JIMAHHY UH/IEKCH € I0Ka3aH 3/IpaBOC/IOBHHUAT NOTEHUMAN M GYHKUMOHATHOCTTA HA MOJyYEHUTE
HOBM MJIEYHH MPOAYKTH.

Hamupam 3a ymecTHO Ja mocoya, ue uscnegoBatenckara AeHHOCT Ha jou. MsaHosa e
CBBp3aHa ¢ aKTya/Ha M 3HauMMa 0611acT ~ 4oBeLIKOTO 3apase. B cripaskara T4 noapoGHO onkcea
MIPUHOCHTE CHABPKALIH ce B HayuHHTe TpyaoBe. [Topaau HEBB3MOXKHOCT fa OBAAT aHAIM3UPAHH
BCH4YKH Hay4HH MPUHOCH LI NIOCTABS aKLEHT HA HAKOM, KOUTO HE ca €AWHCTBCHO 3HAYUMMU.

Hayunu npunocu.

[TokazaH € 31paBOCIOBHUAT NOTEHLMAT HA MJICYHH MPOIYKTH (MIISKO 32 NUEHE, H3Bapa
1 64710 calaMypeHO CHpEHE), MOJNYYEHH OT KpaBe MAsKO OT beirapcko poaoncko roeeao npu
nobOaBsiHE HA apOMAaTHH PAacTEHHS B cyXa (opMa, u3pa3siBalll ce B IOHHXKABAHE HA aTEPOTCHHHS
¥ TpOMOOT€HHHA HHAEKC M MOBHIIABAHE HA XHIO-/XMIIEPXONECTEPOIEMUYHOTO CHOTHOLIEHHUE
(WH) (B.4.9; B.4.10; T.7.20; I'.8.1-T'.8.5). BnaraHero Ha 5n€HEHO ceMe B pa3NMyHa
xoHuentpauus (1.0, 2.5, 5.0, 7.5%) B u3Bapa ot OHBOICKO MIISIKO BO/IM JIO MOHMXKaBaHe Ha Aenia
Ha HACHTEHH H MOHOHCHACHTEHU MaCTHH KUCEJIMHU U yBETHYABAaHE Ha nojimHeHacHTeHH (B.4.8).

[Ipu oboratasane Ha Qypaxka 3a 3aiiuu ¢ 5% nucTa OT MallepKa ce MoJay4aBa Meco C
HAMAJIEHO CBABP)KAHHE HAa HACHUTEHH W YBEIMYECHO HA MOHO- W MMOJMHEHACUTEHH MACTHH
kuceaunu (B.4.2). Ha Ga3ara Ha nonyueHoTro Meco e pazpaGoTeHa (yHKUMOHANHA XpaHa C
HaMaJjieHO HUBO HA HACHUTEHH M MOBHILEHO Ha MOJIMHEHACHTEHHU MacTHH KucenuHu ([7.7.9).
TperrpaneTo Ha 3aelIk0 MECO ¢ MapHHATa Ha OCHOBAaTa Ha Maluepka (koHueHtpauuu 30, 50 u
100%) u Ha cnupynuHa (koHueHTpauuu 2, 5 u 10%) Boau 1o MoHWXaBaHE Ha ie/la Ha HACHTEHH
MAacCTHH KHMCENIMHH, Haii-100pe u3pa3eHo MpH NO-BUCOKH KOHLEHTpalLuu Ha nobaskute (B.4.1).

[NocTurHato € yBendyaBaHe Ha AaHTHOKCHAAHTHATA aKTHBHOCT U OOIOTO CHABPIKAHHUE
Ha nonupeHoad B muieHHYeH xiad dype3 nobGaBiHe Ha pa3TMYHA KOHLCHTpaUMs Ha
IThJIHO3BPHECTO OPALHO OT €13, KOETO AaBa Bh3MOXKHOCT NOyueHaTa cMec J1a Op/1e BKIIOYEHA
B pa3paboTBaHETO Ha HOBH (YHKLMOHAIHYU 3bPHEHH MPOAYKTH ¢ 1034 3a 3apaseto ([.7.16).

YCTaHOBEHO €, Y€ MIITKOTO OT Bbarapcka 6s1a MiieyHa nopoaa KO3 € ¢ Hal-HUCKU
CTOMHOCTH Ha JIMMUAHKA NPEBAHTHBEH CKOP, aTEPOreHHUS U TPOMOOTeHHHS HHJIEKC, KAKTO H C
Haii-BHCOKO CHOTHOIIEHUE XHMO-/XHUMEPXONECTEPOJEMUYHH MACTHH KHCEIMHU B CPAaBHEHHE C
TOBA Ha KPBCTOCKHUTE M ¢ AHrnoHy6uiicka 1 Torenbyprcka nopoaa (B.4.3). banoro canamypero
cupeHe Ha 45-1 neH (I'.7.7) u xepupsT Ha 14-a neH (T.7.18), npHu TpUTe rpynu KO3u € ¢ HUCKO
HMBO HA TPAHCMACTHH KHCEITMHH M BUCOK [5T HA HACHTEHH MACTHH KHCE/IHHH.

Ha 6azara Ha u3cneaBaHUs GUIUKOXMMHYEH MPOQUI U CCH30pHATA OLEHKA € MOKa3aHo,
4ye MIIIKOTO OT KpaBH oT nopoaure Cumenrain, Moubenunapa u bearapcko poaoncko roeesio €
LEHHAa CypOBMHA 3a CB3aBaHE Ha (YHKUMOHaNHU MieyHH xpaHd (B.4.4). YcraHoBeHO e
HaMaJIsBAaHE B CBHABPKAHMETO HA €CEHUUAJIHH MACTHH KHCEJMHHM MpUH TEXHOJOTHYHATa
npepaboTka Ha MIAKOTO OT Bearapcko pogoncko roeeo B xaikasan (B.4.7).

YcTaHOBEHH ca AMHAMHYHHU MPOMEHU B ChABPXKAHUETO Ha MakpoenemeHtu (Ca, P, Mg,
K u Na) B oBye muiko ot Kapakayancka nopoaa, Pogoncku uuraii, CpenHopogomncka nopoja u
OBLIE-KPBCTOCKH, MPH MAaCHIIHO OTriexaaHe (Maik — 1oau) B paitoHa Ha Cpegnute Pomonu
(I'.'7.3). IlpocneaeHu ca M3MEHEHUSTA B OCHOBHMS XMMHYEH CBHCTAB Ha OSNI0 cajlaMypeHo
CHpEHe, MNPOM3BEAECHO OT MJAKOTO Ha mnpoyuBaHute nopoau osue (I'.7.1). Hamepeno e
MOHWKABaHE B XO/1a Ha JIAKTallMATa Ha KOJIMYECTBOTO HA crperHara jiuHoJoBa kucenanHa (CLA)
B O510TO catTaMypeHO CUpEHE MpPH TPUTE MOPOJH OBLIE U OBLEeTe-KpbeToCcKH (I7.7.2).



IToka3aHa € KOHCYMalLMATa Ha ECCHLMAIHH Y TPAHC MacTHU KUCEIMHH NIPH XpaHCHE Ha
X0pa ¢ KpaBe MJISKO OT briarapcko pogoncko roseno (I.7.8) v oB4€ MIISKO OT TPH NOPOJH OBLE,
oTriexaaHy B paiioHa Ha Pogonure (I".7.6) u oBue 65110 canamypeHo cupeHe (B.4.6).

H3cneapaH € MUHEPAJTHHAT ChCTAB Ha OpalliHa, MOMy4YEeHH OT pa3IiiHH BUAOBE 35PHEHU
KyATypH (MIIEHHLIA, OBEC, PBXK, TPUTHHANE, TuMeL). PeayataTure moka3BaT B3MOXKHOCTH 3a
11e/IeHACOYEHO BIUIIOYBAHE HA pa3M4HHUTE BHOOBE OpalliHa B AMETaTa Ha YOBEKA B 3aBUCHMOCT
OT HEroBUTE MHAUBHIYAIHH NNOTPEOHOCTU U 3APAaBOCIOBHO CheTOsIHUE (17.7.4).

YcraHoBeHO € HapacTBaHe Ha OOILOTO ChABPIKAHHE HA MAa3HMHM B CEMEHa OT pamyua
ClIe[l TPETHpaHE Ha BEreTaTMBHaTa Maca ¢ OMOCTUMYyJaHTH. OTyeTeHa € MeXIYroAMIlHA
BapHaOHIIHOCT, U3pa3eHa B MO-BHCOKO ChAbpKaHHE Ha HACUTEHW W MOJUHEHACHUTEHH MAacTHH
KHCEJIMHH Npe3 MbpBaTa roJjMHa OT TpeTUpaHeTo. TpeTHpaHeTo NogoOpaBa MACTHOKHCETMHHUSA
CBCTaB M [MPaBH CEMEHATA MOJXOJALLA CYPOBHHA 33 NMPOU3BOACTBO HA Ma3HHHH M BJlaraHe BbB
¢ypaky 3a MOHOFaCTPHUYHU U NpexUBHYU XUBOTHH ([.7.19).

YCTaHOBEH € MAaCTHOKMCEAHMHHUAT ChCTaB Ha 'PO3J0BH M JOMATEeHH JHOCIH U € A0Ka3aH
MOTEHLUMATBT UM KaTO W3TOYHHK HA LICHHM KOMIIOHEHTH 3a oforarsiBaHe Ha XpaHUTEJIHH
npoayktH (I'.7.17).

Hayuno-npunosxcnu npunocu:

[Ipn Bnarave Ha KypKyMHH B Aax0ara Ha GuBonuiM oT nopoja bearapcka myppa e
YCTaHOBEHO BMCOKO ChbPXKAHHE HAa TPAHC-BAaKLEHOBA KMCEIMHA U OOLIO TpaHC-M30MEpH Ha
OJIEUHOBA KHCENHHA B CYpPOBOTO M KHCEJIOTO MIISKO, JAOKATO ChABP)KAHHUETO HA CIperHara
NIMHOMOBA KMCEIMHA HaMallgBa B CYpOBOTO MJISIKO CJIE/l TPETHPAHE ¢ KypPKyMHH, HO HapacTsa B
KHCEJIOTO MJIAKO B pe3yTaT Ha ¢epMeHTaLMoHHuUs npouec (B.4.5).

VcTaHOBeHH ca pa3fiiku BbB GPU3MKOXMMHYHHS U MAaCTHOKMCEIMHHUA CHCTAB HAa MJIIKO
OT OMBOJIMIM, OTIVIEKIAHM Mpe3 3UMHUS CE30H (HOEMBPH [0 SIHyapH) B JBE pasiudHy pepMu
(Makax u Llap KanosiH) npu unenTuder xpanureneH pexum (I'.7.11). IIpoyyeno e BiusiHHeTO
Ha paiioHa (paBHHHHH, TOJYTJIAHWHCKH Y MUTAHUHCKH YCJIOBHS) MPH MACHUIHO OTIMIEXAaHE Ha
»KUBOTHHTE BbPXY PH3MKOXMMHYHUA CHCTAB Ha GMBOJICKOTO MJISIKO H IIPOMEHHTE NIPU KHCEJIOTO
misiko (I°.7.12). YcraHoBeHO € 2 T NO-BHCOKO HMUBO HA CTIPErHaTa JIMHOJIOBA KHCEIHHa, 3
MbTH HAa oMera-3 U [BYKPaTHO YBEIMYEHO CHABPKAHME Ha TPaHCMAacCTHH KHCCIIMHHM B
OMBOJICKOTO KHCENIO MJISIKO, TIOJTyYEHO MPH INTAHWHCKH yenoBus (pepma ['MruHum) B cpaBHeHHE
C PaBHUHHH U MONYIIAHUHCKY, CboTBeTHO (pepmu Llap Kanosn u Makak (I".7.13).

IV. 3unaunmoct Ha MoJly4eHHTe pe3yJITaTH

[TyGnukauuure B M3faHus pedepupaHd ¥ MHACKCHPAaHH B CBETOBHOM3BECTHM Oa3u
aaHHu ca 85.71% ot oOmusi Opoi, KOETO CBHAETENCTBA 33 3HAYMMOCTTA HA MOJyYEHUTE
pesyatatd. [To npeacraBeHuTe B KOHKypca myGnuKkaLmy ca onucany 20 UMTUpaHKs B U3JaHUS
pedepupanu U uMHAekcHpaHu B 6a3su naHHH Web of Science u/wmm Scopus ¢ o6m SJR Ha
LIMTRpALIUTE U3TOYHHULIM = 13.679. ToBa, criopea MeH, € HHAMKALHS 33 MOJOKUTEHUA OT3BYK
Ha MOCTUTHATHTE HAYUHU pe3yTaTy ot aou. A-p MeaHoea.

CnpaBkaTa noxassa, ye 1o JaHHu ot Scopus aou. A-p Cunsus Meanosa 1ma h-index 4.

V. WHHOHATHBHOCT M YMEHHS 33 DPbLKOBOJCHE HA HAYYHH H3C/IeBaHHA.
JdonbAHRTEIHR AEHHOCTH

Hou. a-p MBaHoBa € yyacTBaja B U3MBJHEHHETO Ha 10 HallMOHATHH HAY4HH NPOEKTA —
6 npoekra keM CCA (o1 TaX pbkoBoauten Ha 1 npoext) U 4 mpoexra kbM ®HU — MOH
(ppkoBoauten Ha | npoext). Bomemu opraHM3aLM¥ Ha MOCOYEHHTE MPOEKTH €A CHOTBETHO:



HKXT — Codus (5 npoekra), MTDK3 — Tposiu (3 npoekra) u TY — Codus (2 npoekra). MHoro
RoOpO BIEYATIIEHHE NIPABH, Y€ €1HA YACT OT Hay4HHTe MyOnukaumu (31.43%) ca B pesynTar ot
YYacTHUETO Ha KaHI¥AATa KaTo UieH Ha pabOTHUTE KONEKTUBH HA HAYUHHTE NIPOEKTH.

Jou. a-p C. iBaHoBa € 6Mna prKOBOJUTEN HA €[IMH AOKTOPAHT, ycneuHo 3amutin OHC
»A0KTOp®“. OT1 2025 1. T € PHKOBOAMTEN Ha €IHH peloBeH AoKTOpaHT 3a4yuciaeHd B UKXT npu
CCA ¥ CbpBKOBOAMTEN HA PEOBEH AOKTOPAHT 3a4HCNIEH B ArpapeH yHuBepcuteT — [LoBauB.
Temure ¥ Ha TpHMaATa AOKTOPAHTH €a B 00NACTTa Ha XPAHUTEIHUTE TEXHOJIOTHH.,

YUiieHd € Ha M3MUMTHH KOMHCHH B KOHKYPCH 3a NpHEM Ha JOKTOPAHTH M HA W3IMTH 3a
nokropaHTcki MuHumymH npd HKXT — Co¢us. H3bupaHa e 3a uneH Ha HayyHH XypuTa 3a
npuaoOUBaHE HA HAYUHH CTENEHH M 33 3a€MaHe Ha aKaJeMU4HH JTHKHOCTH.

KanauaareT € nocouns yyactue B 17 Hay4HH koH(pepeHuuu — 9 6p. y Hac (TposiH — 6
koHtepenuuu, Crapa 3aropa — 1 6p. u Codus - 2 6p.) u 8 kondepenuun B yyx6una (Typuus
-6 6p., UpaHn — 1 6p. u ®panuus — 1 6p.).

[IpodecnoHanHuTe kayecTBa Ha Aol. MBaHOBaA ca cTaHaIM OCHOBAHHE 33 BKJIHOYBAHETO
i1 KaTO pELICH3eHT Ha NyONIUKALMH B HAYYHH W3IaHUS U KOMUCHH 32 OLIEHKA HA HAYYHH MPOEKTH.
IIpencraBeHa € cipaBKa 3a H3BBPIICHU PELICH3UH Ha Hay4HU myOmukauuu (31 6p.) 3a 15 vayuun
cnucaHus. YyacTBa B AciiHocTra Ha @HMU kato peLieH3eHT oLeHsBalll MPOSKTHH [IPeII0KEH S
M OTYETH MO JOTOBOPH, KaTo 3a nepuoaa 2020-2025 e usroteuna 23 peueH3ur Ha NPOECKTHH
NPeJIOKEHH: W OT4ETH Ha npoexTU. MiMa yyacTve B 2 pelakUMOHHH KOJNETMH Ha Hay4HH
M3JaHUs — YIIEH € Ha pefKoeruaTa Ha cnucanue International Journal of Food Science and
Biotechnology v na World Journal of Food Science and Technology.

VI.  KpuTHUYHH GeslexKH, BLIPOCH H NPENOPbKH KbM KaHAMAATA

KanaupaTsT KOPEKTHO € MPEACTaBHI IOKYMEHTHUTE OT aAMUHHCTPAaTHBEH Xapakrep u
CBBP3aHMTE C KPHTEPHHTE 3a aKaJEMHYHATA JTBKHOCT ,,[Ipodecop™, ChITIACHO H3HWCKBAHUATA
Ha CCA. Marepuanure ca 106pe OKOMIUIEKTOBaHY U ITBITHH, U HAMaM GENeXKH ¥ NPENOPHKH.

3AK/IIOYEHUE

[IpencraBeHnTe NOKYMEHTH 10KAa3BaT, 4€ HAY4HOHM3CJIEAOBATEICKATa, NPHIOKHATA U
eKcrepTHaTa AeiHocT Ha jou. a-p CunBus AtaHacoBa MBaHOBa OTrOBaps Ha U3HCKBAHHMATA HA
3PACPB u [IpaBunHuKa 3a yCI0BUATA H pela 3a IPUAOOHBAHE Ha HAYYHH CTENICHH U 34 3aEMaHe
Ha akaaeMu4yHH AnsxXHOCTH B CCA — Codus.

Hayunonscaenosartenckara aeiiHoct Ha jou. A-p C. HMBaxoBa ce xapakrepusupa ¢
aKTYaJIHOCT, MOOXOAAIIA METOAMYHA TIOCTAHOBKA HA €KCIIEPUMEHTHTE, TpWUJIaraHe Ha
CHBPEMEHHH METO/IM 33 aHAJIM3 M OLICHKA, U M0Jly4aBaHe Ha ChILECTBEHH PE3Y/ITaTH 3a HayKaTa
M npakTukara., MU3nbeiHeHH ca MUHHMATHUTE HALUMOHAIHHM M JONBAHMTEHUTE M3UCKBAHHS Ha
CCA, no BCHYKH Ipyny NoOKa3aTelH, 3a 3aeMaHe Ha aKaJleMUiHATa JUIEXHOCT ,,npodecop.

ToBa MM 1aBa OCHOBAHHE /1a OLIEHS MOJIOXKUTENHO LIANIOCTHATA JEHHOCT Ha KaHAWAATa H
Aa npeanoxa aou. A-p CuiaBus AraHacosa HiBaHOBa 1a ce Ha3HAYH HA aKaJIeMHYHATA JUTBKHOCT
»wnpodecop”® B obnact Ha BHclie oGpasoBaHue 5. TeXHHYECKH HAyKu, MpodeCHOHAIHO
HanpasjieHue 5.12 XpaHUTENHM TEXHO/IOTMH, HayyHa CHELUMATHOCT ,, TeXHOMOrHs Ha
OHOIOrMYHO aKTUBHUTE BELLECTBA (BKJI. €H3UMH, XOPMOHH, OENTHUHHHU) B OTIEN ,, X paHUTENHH
TEXHONOTMU Ha MHCTATYT no xpuobuonorua u xpaHuteaHU TexHosoruu — Codus.

Hara: HA3T'OTBWJI PELIEH3USTA:
10.09.2026 . (npod. ncu opra Yiu nos/'()
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REVIEW

on the scientific activity of the candidate Assoc. Prof. Silviya Atanasova Ivanova, PhD,
for participation jn 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 “Technology of biologically active substances (incl. enzymes, hormones, proteins)”,
announced by the Institute of Cryobiology and Food Technologies — Sofia, in State Gazette No.
50/02.06.2026.

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 05-168 / 05.08.2026 of the Chairman of the Agricultural Academy — Sofia.

L Brief presentation of the candidate

The only candidate in the competition for the academic position of “Professor” is
Associate Professor Silvia Atanasova Ivanova, PhD, from the Institute of Cryobiology and Food
Technologies — Sofia. To participate in the competition, she has submitted the required
application documents in accordance with Art. 85 of the Regulations of the Agricultural
Academy. The materials have been prepared correctly and are supported by the necessary
evidence.

Assoc. Prof. Silvia Ivanova, PhD, graduated from the University of Chemical
Technology and Metallurgy — Sofia in 2003 with a Bachelor’s degree in Ecology and
Environmental Protection, followed by a Master’s degree in the same field in 2005.

Since 2005, she has been with the Institute of Cryobiology and Food Technologies ~
Sofia. She was initially appointed as a junior ecology expert in the Biochemistry and Food Safety
Department (2005-2006) and later in the Technology of Foods of Animal Origin Department
(2009-2011). She served as an Assistant Professor (2011-2012) and subsequently as a Chief
Assistant Professor (2012-2018) in the same department. Since 2018, she has been an Associate
Professor in the Department of Food Technologies.

In 2011, she defended her PhD dissertation entitled “Technological regimes of
lyophilization of sheep milk and basic indicators of the products” to earn the educational and
scientific degree of “Doctor” in the doctoral program “Thermal physics and hydrodynamics (incl.
thermal and cryogenic processes and phenomena, fluid transport processes; physics of
compressible and incompressible fluids)” in the professional field 4.1. Physical Sciences.

She possesses specialized skills in food technology of animal and plant origin, food
quality assurance, and the operation of chemical and biochemical analysis equipment. In 2014,
she completed a training course on “Entrepreneurship in the Agricultural Sector”, and in 2016,
a course on “Sustainable Palm Oil (RSPO) — Basic Principles”.

IL Scientometric indicators of the presented scientific production

The documents submitted by Assoc. Prof. Silvia Ivanova, PhD, comply with the
Regulations of the Agricultural Academy (AA) for the implementation of the Law on the
Development of the Academic Staff in the Republic of Bulgaria (LDASRB) and fully meet the
criteria for holding the academic position of “Professor”. Verification confirms that the candidate



is registered in the Register of Academic Staff and Defended Dissertations of the National Centre
for Information and Documentation (NACID).

The competition materials are presented in detail in the Compliance Report with the
minimum national requirements and the Requirements of the AA — Sofia. The materials do not
duplicate those from previous procedures, as evidenced by the attached copies of publications
(PhD degree — 4; Chief Assistant Professor — 3; and Associate Professor — 42) along with the
corresponding compliance reports for each procedure.

The submitted reference for meeting the minimum national requirements in area 5.
Technical Sciences demonstrates that the candidate fulfills the criteria across all indicator groups,
as follows:

- Indicator A: 50 points (for the defended PhD dissertation);

- Group of indicators B: 222 points with a required minimum of 100 points. Under
Indicator B4, 10 publications in refereed and indexed journals (total SJR = 1.019) are presented,
summarized in a habilitation report covering 3 main research directions: the use of plant additives
in dairy and rabbit meat production; the use of feed additives in buffalo nutrition and their effect
on buffalo yogurt quality; and research on the fatty acid profile of milk from various cow, goat,
and sheep breeds.

- Group of indicators G: 25 publications are submitted, totaling 265.7 points out of the
required 200 points. Under indicator G7, 255.7 points were achieved (20 articles in refereed
journals with a total SJR = 0.915), and under indicator G8 — 10 points (5 articles in peer-reviewed
journals).

- Group of indicators D: A total of 20 citations in refereed and indexed journals within
world-renowned databases are documented, yielding 200 points, which is double the required
minimum of 100 points.

- Group of indicators E: 160 points out of the required 150 points, distributed as follows:
Indicator E17 — 40 points (PhD supervision); Indicator E18 — 80 points (participation in 8
national research projects); Indicator E20 — 40 points (leadership of 2 national research projects).

The overall score across all indicator groups is 897.7 points, which significantly exceeds
the minimum threshold of 600 points required for appointment to the academic position of
“Professor™,

The competition materials include a total of 35 publications, of which 30 scientific papers
are published in journals refereed and indexed in the Scopus and Web of Science databases (with
a total SJR = 1.934), and 5 articles are published in non-refereed peer-reviewed proceedings.
Among the scientific publications, one is a review article (G.7.5). The scientific papers appear
in specialized scientific journals (9 articles), in academic journals (9 publications, of which 1
was published in Bulgaria and 8 abroad: Brazil — 1, Romania — 7), in a journal published by the
Research Institute of Mountain Stockbreeding and Agriculture — Troyan (12 articles), and in the
proceedings of two scientific conferences (5 papers: 3 in Turkey and 2 in Bulgaria).

Assoc. Prof. Ivanova’s contribution to these 35 scientific publications is underscored by
her authorship roles: in 1 article is the sole author, in 14 publications she is the first author, in 12
— second, and third or subsequent author on the remaining 8 articles, highlighting her essential
role in conducting the research and presenting the results. Four publications were published in
Bulgarian (journal Bulgarian Journal of Animal Husbandry), and 12 articles were published in
parallel in both Bulgarian and English (in the Journal of Mountain Agriculture on the Balkans).



Most of the scientific research was conducted in collaboration with specialists from
various academic and research units in Bulgaria and abroad, demonstrating her strong capacity
for teamwork. The high quality of her scientific output is further evidenced by the fact that 11
scientific papers were published in journals ranked across the four quartiles (Q1-Q4). All
scientific publications fall directly within the scope of the announced competition.

I consider it important to highlight that a significant portion of these scientific
publications stems from the candidate's active involvement in successfully completed research
projects funded by the Scientific Research Fund — Ministry of Education and Science and the
Science Fund — AA. The thematic scope of these national projects aligns fully with the subject
matter of the present competition.

The attached documentation regarding the fulfillment of the additional requirements of
the Agricultural Academy for holding the academic position of “Professor” provides clear
evidence of the following: 30 papers published in refereed and indexed journals with an Impact
Factor or Impact Rank in the databases Web of Science and Scopus (exceeding the required
minimum of 5); The candidate is the first, second, or corresponding author in 80% of the
publications (exceeding the required minimum of 50%); No papers accepted for publication have
been included within the allowable 10% threshold of the candidate's total scientific output; She
has successfully supervised a defended PhD student; She has served as the project leader for a
scientific research project funded by sources external to the AA ~ Sofia; She actively prepares
reviews and opinions for the conferral of scientific degrees (PhD) and academic appointments
(Associate Professor, Professor); She has actively participated in scientific forums, presenting
oral reports and research findings.

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

The results reflected in the publications show that Assoc. Prof. Ivanova has a clearly
defined scientific interest in the topic of the competition, with an emphasis on milk and dairy
products (80% of the total number of publications). The remaining publications concern rabbit
meat (3 articles) and plant-based products (5 articles). Following this distribution, the candidate's
research activity can be summarized as follows:

e Milk and dairy products

- Study of the composition of milk from different animal species and breeds. In this
group, breed characteristics were traced in cow's milk from the Simmental, Montbeliard, and
Bulgarian Rhodope cattle breeds; buffalo milk from the Bulgarian Murra breed; sheep's milk
from the Karakachan, Rhodope Tsigai, Central Rhodope breeds, and crossbred sheep; as well as
goat's milk from the Bulgarian White Dairy breed and its crosses with the Anglo-Nubian and
Toggenburg breeds. Dairy products were produced and analyzed: yellow cheese (Kashkaval)
from cow's milk, white brine cheese and kefir from the milk of the studied goat breeds, and white
brine cheese from sheep's milk. The emphasis is placed on basic physicochemical parameters
and the fatty acid profile of raw milk and dairy products. An assessment of the daily intake of
fatty acids among women and men in the Rhodope region through the consumption of cow and
sheep milk, as well as sheep white brine cheese, is presented.

- Development and evaluation of dairy products with plant-based additives. In this
direction, changes were monitored when adding dried aromatic plants to drinking cow's milk and
white brine cheese; turmeric and black pepper to drinking cow's milk, white brine cheese, and



cow's milk curd; and thyme and mint to drinking cow's milk. The effect of adding curcumin to
the buffalo ration on yogurt quality, of flaxseed on the physicochemical and fatty acid
composition of buffalo milk curd, and of walnuts on the physicochemical composition of curd
and white brine cheese from buffalo milk was also studied.

- Research on buffalo milk. The influence of buffalo farming technology and
management on the composition of milk and processed dairy products was studied. Changes in
the physicochemical parameters and fatty acid profiles of raw milk and yogurt were monitored
in the Bulgarian Murra breed raised in different regions (Tsar Kaloyan — Razgrad region, Makak
— Shumen region, Gigintsi — Pernik region).

e Meat and meat products

- Study of rabbit meat. The effects of incorporating thyme into the diet of rabbits, as well
as the influence of plant-based additives (thyme and spirulina) in the marinade on meat quality,
were evaluated.

¢ Plant-based products and other research areas

- Evaluation of quality parameters of plant-based food products. The mineral composition
of flour derived from various cereal crops was established. The impact of enriching wheat bread
with whole-grain buckwheat flour on the chemical characteristics of the final product was
investigated. Additionally, the effect of applying biostimulants (organic acids and humic
complexes) in rapeseed cultivation on the fatty acid composition of the seeds was monitored.

- Food industry waste management. Waste streams from the winemaking industry and
tomato processing in the canning industry were evaluated for potential utilization.

- Study of feed resources for ruminants. The chemical and fatty acid composition of the
diet provided to buffaloes raised on a farm in the village of Gigintsi was analyzed.

Based on the results obtained, Assoc. Prof. Ivanova has formulated scientific and
scientifically applied contributions in four main thematic areas: Application of plant-based
additives in food products of animal and plant origin; Application of conventional nutrition and
nutritional additives in buffalo feeding and their effect on dairy product quality; Environmentally
friendly approaches for obtaining high-quality, biologically pure production from ruminants;
Evaluation of plant-based products for the healthy nutrition of animals and humans.

In my opinion, a significant portion of the scientific contributions made by the candidate
also has a strong applied profile. In their entirety, these contributions extend beyond purely
theoretical findings and represent practical innovations with a direct impact on consumer health,
agricultural practices, and the food industry. This assessment is supported by the following
arguments: There is clear integration between fundamental biochemical discoveries and the
transformation of these results into viable technologies; The possibility of creating functional
foods with added value has been demonstrated — through specific plant additives or the
enrichment of animal diets to obtain dairy and meat products with health-promoting potential;
Opportunities for optimizing both livestock farming practices and raw material processing have
been identified.

In this regard, I believe there are tangible technological outcomes: a product range
(drinking milk, curd, and white brine cheese) with enhanced nutritional value has been
developed, which can be directly implemented in dairy processing plants to produce functional
foods. Furthermore, the research on rapeseed, for example, combines a clear agronomic and
biochemical aspect (the influence of biostimulants on plant metabolism and lipid synthesis) with



direct economic benefits (obtaining higher-quality raw materials for feed and edible fats).
Although primarily scientifically applied in nature, most of these contributions possess high
scientific value, as the health potential and functionality of the newly developed dairy products
have been validated using modern lipid indices.

It is particularly worth emphasizing that Assoc. Prof. Ivanova's research activity
addresses a highly relevant and significant area — human health. In her self-assessment report,
she provides a detailed account of the contributions stemming from her scientific work. Given
the impossibility of analyzing every single contribution in detail, I will highlight some of the
most significant ones below.

Scientific contributions:

The health-promoting potential of dairy products (drinking milk, curd, and white brine
cheese) obtained from Bulgarian Rhodope cattle milk with the addition of dried aromatic plants
has been demonstrated, as evidenced by a decrease in the atherogenic and thrombogenic indices
and an increase in the hypo-/hypercholesterolemic ratio (WH) (B.4.9; B.4.10; G.7.20; G.8.1—
G.8.5). Furthermore, the addition of flaxseed at various concentrations (1.0%, 2.5%, 5.0%, and
7.5%) to buffalo milk curd leads to a reduced proportion of saturated and monounsaturated fatty
acids and an increase in polyunsaturated fatty acids (B.4.8).

Enriching rabbit feed with 5% thyme leaves results in meat with lower saturated and
higher mono- and polyunsaturated fatty acid levels (B.4.2). Based on the resulting meat, a
functional food product with a reduced saturated and increased polyunsaturated fatty acid profile
was developed (G.7.9). Treating rabbit meat with thyme-based marinades (concentrations of
30%, 50%, and 100%) and spirulina (concentrations of 2%, 5%, and 10%) leads to a decrease in
saturated fatty acids, which is most pronounced at higher additive concentrations (B.4.1).

An increase in antioxidant activity and total polyphenol content in wheat bread was
achieved by incorporating various concentrations of whole-grain buckwheat flour, enabling the
resulting composite flour to be used in the formulation of new functional cereal-based products
with targeted health benefits (G.7.16).

It was established that milk from the Bulgarian White Dairy goat breed possessed the
lowest values for the lipid preventive score, as well as atherogenic and thrombogenic indices,
alongside the highest ratio of hypo-/hypercholesterolemic fatty acids compared to its crosses
with the Anglo-Nubian and Toggenburg breeds (B.4.3). White brine cheese on day 45 (G.7.7)
and kefir on day 14 (G.7.18) across all three goat groups exhibited low levels of trans-fatty acids
and a high proportion of saturated fatty acids.

Based on the studied physicochemical profile and sensory evaluation, milk from
Simmental, Montbéliard, and Bulgarian Rhodope cattle breeds was shown to be a valuable raw
material for developing functional dairy products (B.4.4). A decline in the content of essential
fatty acids was observed during the technological processing of Bulgarian Rhodope cattle miltk
into yellow cheese (Kashkaval) (B.4.7).

Dynamic changes in macroelement content (Ca, P, Mg, K, and Na) in sheep milk from
the Karakachan, Rhodope Tsigai, Central Rhodope breeds, and crossbred sheep were established
during the pasture season (May—July) in the Central Rhodope region (G.7.3). Changes in the
main chemical composition of white brine cheese produced from the milk of these sheep breeds
were monitored (G.7.1). A reduction in conjugated linoleic acid (CLA) content in white brine



cheese was identified over the course of lactation across all three sheep breeds and crossbred
sheep (G.7.2).

The dietary intake of essential and trans-fatty acids among humans consuming cow's milk
from Bulgarian Rhodope cattle (G.7.8), sheep's milk from three breeds raised in the Rhodope
region (G.7.6), and sheep white brine cheese (C.4.6) was evaluated.

The mineral composition of flours derived from various cereal crops (wheat, oats, rye,
triticale, and spelt) was investigated. The results highlight potential applications for the targeted
incorporation of different flour types into the human diet, tailored to individual nutritional needs
and health status (G.7.4).

An increase in the total fat content of rapeseed was established following the treatment
of the vegetative biomass with biostimulants. Interannual variability was observed, marked by a
higher content of saturated and polyunsaturated fatty acids during the first year of application.
This treatment improves the fatty acid profile, making the seeds a valuable raw material for fat
production and for inclusion in feeds for both monogastric and ruminant animals (G.7.19).

The fatty acid composition of grape and tomato skins was established, proving their
potential as sources of valuable bio-compounds for food product enrichment (G.7.17).

Scientific - applied contributions: ‘

When curcumin was added to the diet of Bulgarian Murra buffaloes, elevated levels of
trans-vaccenic acid and total trans-isomers of oleic acid were detected in both raw milk and
yogurt. Conversely, the content of conjugated linoleic acid decreased in raw milk following
curcumin supplementation but increased in yogurt as a result of the fermentation process (B.4.5).

Differences were identified in the physicochemical and fatty acid composition of milk
from buffaloes housed during the winter season (November to January) on two distinct farms
(Makak and Tsar Kaloyan) under identical feeding regimes (G.7.11). Furthermore, the effect of
geographical location (lowland, semi-mountainous, and mountainous environments) during
pasture grazing on the physicochemical properties of buffalo milk and changes during yogurt
production was evaluated (G.7.12). A two-fold higher level of conjugated linoleic acid, a three-
fold increase in omega-3 fatty acids, and a two-fold higher content of trans-fatty acids were found
in buffalo yogurt produced under mountain conditions (Gigintsi farm) compared to lowland
(Tsar Kaloyan farm) and semi-mountainous (Makak farm) conditions, respectively (G.7.13).

IV.  Significance of the obtained results

Publications in journals indexed and refereed in world-renowned databases account for
85.71% of the total output, reflecting the high significance of the results obtained. The
publications submitted for this competition have received 20 citations in journals indexed in the
Web of Science and/or Scopus databases, with a total SJR of the citing sources equal to 13.679.
In my view, this clearly demonstrates the positive reception and recognition of the scientific
results achieved by Assoc. Prof. Silvia [vanova, PhD.

Furthermore, according to Scopus data, the reference report indicates that Assoc. Prof.
Silvia Ivanova, PhD has an h-index of 4.

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

Assoc. Prof. Ivanova, PhD, has participated in 10 national scientific research projects —
6 funded by the AA, serving as project leader for 1, and 4 funded by the Bulgarian National
Science Fund at the Ministry of Education and Science, also leading 1 project. The lead
organizations for these projects were the ICFT — Sofia (5 projects), the Research Institute of



Mountain Stockbreeding and Agriculture — Troyan (3 projects), and the Technical University —
Sofia (2 projects). Notably, a significant share of her scientific publications (31.43%) stems
directly from her active participation in these research project teams.

Assoc. Prof. S. Ivanova, PhD, has successfully supervised one PhD student who earned
the educational and scientific degree of “Doctor”. Since 2025, she has been supervising one full-
time doctoral student enrolled at ICFT (AA) and co-supervising another full-time doctoral
student at the Agricultural University — Plovdiv. The dissertation topics of all three doctoral
candidates fall within the field of food technology.

She serves on examination committees for PhD admission contests and candidacy exams
(doctoral minimums) at the ICFT — Sofia. Furthermore, she has been appointed as a member of
scientific juries for the defense of academic degrees and for academic position competitions.

The candidate has reported participation in 17 scientific conferences — 9 in Bulgaria
(Troyan — 6, St. Zagora — 1, and Sofia — 2) and 8 abroad (Turkey — 6, Iran — 1, and France — 1).

Assoc. Prof. Ivanova's professional reputation is reflected in her active role as a reviewer
for scientific journals and research evaluation bodies. She has presented proof of reviewing 31
scientific manuscripts for 15 international journals. Additionally, she actively serves as an
evaluator for the Bulgarian National Science Fund, having prepared 23 reviews for project
proposals and reporting documents during the 2020-2025 period. She also serves on the editorial
boards of two scientific journals: the International Journal of Food Science and Biotechnology
and the World Journal of Food Science and Technology.

VI.  Critical remarks, questions and recommendations to the candidate

The candidate has properly submitted all required administrative documents and
evidence demonstrating compliance with the criteria for the academic position of “Professor” in
accordance with the regulations of the Agricultural Academy. The application materials are
meticulous and comprehensive, and I have no critical notes or recommendations.

CONCLUSION

The presented documents demonstrate that the scientific, applied, and expert activities of
Assoc. Prof. Silvia Atanasova Ivanova, PhD, fully comply with the requirements of the LDASRB
and the Regulations on the Terms and Conditions for Acquiring Scientific Degrees and
Occupying Academic Positions at the Agricultural Academy — Sofia.

The research activity of Assoc. Prof. S. Ivanova, PhD, is characterized by its high
relevance, sound methodological experimental design, application of modern methods for
analysis and evaluation, and the attainment of significant results for both science and practice.
The candidate fully meets and exceeds the minimum national requirements, as well as the
specific criteria of the Agricultural Academy — Sofia across all indicator groups for occupying
the academic position of “Professor”.

Based on the above, I provide a positive evaluation of the overall activity of the candidate
and recommend that Assoc. Prof. Silvia Atanasova Ivanova, PhD, be appointed to the academic
position of “Professor” in Area of Higher Education 5. Technical Sciences, Professional Field
5.12 Food Technologies, Scientific Specialty “Technology of Biologically Active Substances
(incl. enzymes, hormones, proteins)” in the Department of Food Technologies at the Instit}}le of
Cryobiology and Food Technologies — Sofia.
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