CENCKOCTOMAHCKA AKALEMUA
COMMA
CTAHOBHIIE o SAASD

.............................................

ot aou. a-p Kpacumup Ieoprues JumoB, UHCTHTYT Mo KpuoOHMONOrus ¥ XpaHUTENHH
TexHoNoruu-Codusi, HaydHa CELHATHOCT ,, TeXHOJIOTHS HA MECHHTE U PUOHMTE POAYKTH,
Ha3HAYeH 3a WIEH Ha HAy4HOTO XXypu cbe 3amosen Ne PJI 05-169/ 05.08.2026 r. na
[Ipencenarens Ha CeICKOCTONAHCKA aKaJIEMHSI.

OTHOCHO: HayyHaTa NeHHOCT Ha KaHAMIAT 1. ac. A-p Kamenus Kupunosa JloruHoscka.

33 3aeMaHe Ha aKaJeMHMYHa IbXHOCT ,JloueHT® B ofsact Ha Buciie ofpa3zoBaHMe
5.Texnuuecku Hayku, npodeCHOHAHO HanpaBneHue 5.12 XpaHHTEIHH TEXHOJIOIMH, HAyYHA
CHELHATHOCT ,, TexHONOrua Ha GHOJIOTHYHO aKTHBHHUTE BelIEeCTBAa (BKJ. €H3MMHU , XOPMOHH,
OenThUHHK )

I.  O6ma uHpopMauus 32 KOHKYPCa H KaHAMAATa

KonkypchT 3a 3aeMaHe Ha akaeMH4YHaTa JUIBKHOCT ,,JOUEHT MO 06NacT Ha BUCILE
obpazopanue 5. TexHuueckd Hayku, npodecHoHanHo Hampasinenue 5.12. XpaHHTENHH
TEXHOJIOTMHM, Hay4Ha CIIELHAIHOCT ,,T€XHONOrHA Ha OMONOrHYHO aKTUBHUTE BELIECTBA (BKIL
€H3UMH, XOPMOHH, 6enThunHn)" € 06saBeH B [IB, 6p. 50 ot 02.06.2026 r. KoHKYpCET € 00saBeH
3a Hy)auTe Ha MHCTUTYT o kpHoOHONOTHS U XpaHUTEIHH TexHosorun — Codus. 3a yuactue
B KOHKYypcCa € JONYCHAT Kanauaar ri. ac. 1-p Kamenus Kupnnosa JlornHoBcka.

Ta ¢ ponena na 28.01.1969 r. B rp. Codus. Ilpunobusa Bucuie oGpazoBaHue ¢
00pa3oBaTeNHO-KBANU()UKAIHOHHA CTENEH ,,MarucThp" - HHKeHep OuorexHonor B CaHKT
lleTepOyprekus AbpikaBeH TeXHONOTHYeH HHCTHTYT mpe3 1992 r. [lpes 2024 r. npupobusa
obpazoBaTenHaTa M Hay4yHa CTeMeH ,,JOKTOp® MO HayuyHa CHELHAIHOCT ,, TexHoJorus Ha
GHONOrHYHO AaKTHBHHUTE BEILIECTBA (BKJI. €H3HMMH, XOPMOHH, O€IThYMHK)* B 06JaCT Ha BHUCILE
obpazoBaHue 5.Texnuueckn Hayku, mnpodecHoHanHO HanpasieHue 5.12 XpaHMTeTHH
TEXHOJIIOTHH C TeMa Ha JucepTauMoHHHf Tpyd “TexHosjorus 3a Imony4yaBaHe Ha
AHo¢GHIH3HpaHy OHOAKTHBHM TPOAYKTH HA OCHOBaTa Ha OENTBYHM XHAPOJIM3ATH .
IlpodecHOHANHHAT ¥ HAyUHMAT TBT HA KaH/MJaTa peMuHaBa npe3 Uuctutyr ,,Byakanu® kbm
CenckocronanckaTta akanemus, Ten AsuB, M3paen npes nepuoma 1999-2006 r. xwnaeTo €
PBKOBOJMTEN Ha XHCTONOrM4yHa naboparopus. [Ipes nepuoma 2007-2008 r. pabotu BbB
Berepunapuus uHctutyT “Kumpon™ B M3paen B naboparopus 3a uicneasane Ha BUpycH. OT
2008 roauna Kamenus JloruHoBcka mocthiBa Ha paGora B MHCTHTYT no KpUOOHOJOTHA M
XpaHUTENHH TeXHONOruH — Codus, KbAECTO MOCIEJOBATENHO 3ae€Ma JUTHXHOCTHTE E€KCHEPT,
aCHUCTEHT U riaBeH acUCTEHT oT 2024 0o TO3M MOMEHT.

II. HaykoMeTpH4YHH JaHHH Ha NpeJCTaBEHATA HAYYHA NPOAYKUMHA

Hayunarta npoaykuus Ha ri. ac. A-p Kamenust JlornHOBCKa, npeacTaBeHa 3a y4acTHe B
HaCTOALIMA KOHKYPC IIOKPHBA M3LSUI0 ¥ IOPH NPEU3ITBIHABA HAYKOMETPHUHHUTE ITOKA3aTENH 3a
3a€MaHe Ha aKaJeMH4Ha [UIBXKHOCT ,JIOLEHT B IpodecHoHanHO HanpaBieHue S.12
XpaHuTenHu TexHonorud. Ts ce pasnpexens Kakro cienea: KaHAMAaThT NpUTeKasa
obpa3oBaTesiHa U Hay4yHa creneH ,,JIokTop®, 3a kosaTo ce npuckkaar S0 Touku B rpyna A. B
rpyna B xanmuaarst dopmupa 125.00 1. npu Heobxoaumu 100 1. [IpeacraBenu ca HayuHu
NyOJMKalUMH, KOMTO ca OTIEYaTaHU B CIUCAHUsA, pe)epUpaHu U VHAEKCUPAHU B CBETOBHHUTE
6a3u naHuu Web of science u Scopus. CnaseHo € M3UCKBaHETO 3a 6pos Ha T€3U MyOIHKALHK —
He no-manko ot 10. B rpyna I ca npeacrasenu 32 Hay4Hu nyOnukaumu, 0T KOUTo 14 ca KpM



noarpyna I'7, BKTiouBalia CTaTHH B M31aHus, pedhepHpaHi U MHICKCUPaHH B CBETOBHUTE 6a3u
JaHHH, NYONHKYBaHH Ha aHTJIMICKH e3uK - 123.34 T., xakTo 1 18 mybaukanuu B noarpyna ['8,
Hay4YHH nyOaMKaluyi B HepedepHpaHH CIIMCAHHA C HAYYHO PEICH3MPaHE HIIH B PEAAKTHPaHH
KOJIEKTUBHH ToMoBe — 92.28 T. O6mmo B rpyna I" kanaunatsT Gopmupa 215.62 T. npy H3MCKyeM
MuHEMYM 200 T. B rpyna JI npx MMHMMAJIHH W3KuckBaHus SO T. kaHAMAATHT Gopmupa 70 T.
[IpencTaBeHUTE IATHPAHKA Ca B MyGIHKaLUH, pedepUpaHy H HHIEKCHPaHH B CBETOBHHUTE Da3u
nannu Scopus ¥ Web of Science (J[13). B nonsaHenue, no mokasaren E, 3a KOHTO HiMa
MMHHMAJIHH H3HUCKBaHMs MPH 3a€MaHe Ha aKaJeMHUHa JTBXKHOCT ,JIOLEHT®, € MOCOYEHO
yyacTHe B 12 [poekTa, OT KOHTO | MeXAyHaposeH, 6 npoekTa GpUHAHCHPAHU OT BHHIUHH 32
CCA wn3rounuk ¥ 5 npoekta puHaHcupanu or CCA.

III. OcHOBHH HanpaBjeHHH B H3C/IeJOBATEJICKATAa JeHHOCT HA KaHAMIATa H Hai-
Ba)KHH HAYYHH NPHHOCH

HayqnomcnenoaaTencxaTa JEeHHOCT Ha KaHAMATa € HacO4YeHa B [B€ HanpaBleHUs:

1. KpuobGuonorus u mMobuauzanus — W3cieABaHUATA Ca HACOYCHH KbM yCTaHOBsBaHE Ha
TEXHOJIOTHYHHTE ITapaMETPH M PEXKMMUTE Ha 3aMpa3sBaHe U CYOIMMallHOHHO CYILEHE,
Mpoy4YBaHE MEXAHH3MHUTE Ha KPHOYBPEXKAAHE H KPHO3AIHUTA HA PA3IM4HU GHOTOTHYHK
06€eKTH: IaMOBE MJIEYHOKHCENH NMPOOHOTHYHH GakTepun, OHDUAOOAKTEPHH, IPOKIH
Y €H3MMHM, KaKTO H H3CJieIBAHE Bh3MOXHOCTUTE 3a NIPUIIOKEHHE HA KPHONPOTECKTOPH
OT pasidueH MPOU3XO/ [IPH HUCKOTEMIIepaTypHa obpaboTka.

2. XpaHMTENHHM TEXHOJOTHHM — H3CIEABaHMATA B TOBA HAlpaBlieHHE Ca HACOYECHH KbM
Ch3/laBaHe Ha HOBH (PYHKIHOHAIHY IPOJYKTH C I0K0OpeHH OHONOTHYHH U XPaHUTETHH
XapaKTEPUCTUKH upe3 GHOCHHTE3 U MHTErPHpaHe Ha HAKOH (GyHKLUMOHAIHYM CBCTAaBKH
(6HOMOrHYHO AKTHBHH BEIIECTBA, [POOMOTHLM, NPeOMOTHIM M JpYrH) ¢ uel
[IOBUIIABAHE HA TEXHHS 3JPABOCIOBEH MMOTEHLHMAN; M3IIOI3BAHE HA TEXHOJOrUATA Ha
rama oOJbYBaHE 3a NOJyyaBaHEe HAa XPaHW OT )KUBOTUHCKH M PACTHTENEH MPOU3XOI €
YB/DKEH CPOK Hd ChXPaHEHHE H Ch3/laBaHe Ha HOBH CHHOMOTHYHM MJICUHH MPOAYKTH
Ype3 npuarade Ha HHOBaTHBHH METOIH 3a GOpMyJIMpaHE Ha ChCTaBa MM.

B pesynrar Ha MPOBEIEHHTE H3C/IECIBAHHS CA HANPABEHM 3HAYMMH IPUHOCH C TEOPETHYECH H
Hay4YHONPHIIOXKeH xapakTep. KaTo no-saxHu 6Mxa MOIIIH & C€ OTKPOAT CJICTHUTE:

- JlokasaHo € AeHCTBHETO Ha GMONOTHYHO aKTHBHHM KOMIIOHEHTH B KaYeCTBOTO UM Ha
KPUOTIPOTEKTOPH, C II€Jl MAKCMMAIIHO 3alla3BaHe Ha CTPYKTYpaTa, KU3HECIOCOOHOCTTa
M aKTHBHOCTTA HAa KIETKMTe Ha INpoOMOTHYHHTE IUAMOBE Cjl€[ Mpoueca Ha
nuodunA3anU.

- ExcrepuMeHTalIHO € J0Ka3aHOo, Ye IPH 3aMpa3sBaHE HA KIETBYHH CYCNEH3UWH OT
1aMoBe MIleuHoKHceH baxtepun (Lactobacillus delbrueckii spp. bulgaricus wyam 1381
u Streptococcus thermophilus wam 1374) ¢ BUcOKa CKOPOCT Ha oxiaxaane -400°C/min,
cllell MOTAMsMHE B TCUEH a30T € NOCTUrHATA Hali-BUCOKA NIPEXKMBAEMOCT Ha DaKTepunTe.

- AHaiu3upaH € MpPOTeMHOBHs NpodHJ Ha JHOQHIM3MPaHA KOJacTpa OT pasjIHvHH
OPOJAHM KO3H.

- OnTMMH3HpaHe Ha YCJIOBHATA 32 €H3HMHA XHAPOJIM3a Ha NPSICHO MIIAKO U CypOBAaTKa ¢
M3I0N3BaHe Ha [POTEOJIMTHYHH €H3MMa B Das3/IdYHA  KOHLEHTpaUMH H
IPOABLIDKHTENHOCT Ha Xuaponusa. [loqyyeHHTe XHAPONM3MPAaHH MPOJIYKTH ca ¢
YCTaHOBEH BHCOK aHTHOKCHIAHTEH KalalMTET aKTHBHOCT M OHOIOrHYHA CTOHHOCT.



- H3cneaaHo € BAMAHMETO HA raMa OGIbYBAHETO BHPXY ITUEIHO MJICUHIE U € JOKa3aHo,
ye oOIIOTO ChALPXKAHHE Ha (PEeHONH U (IIABOHOHMIM, KAKTO M aHTHOKCHIAHTHATA
AKTUBHOCT Ce [IOBHILIABAT cJIe]l OOIBbYBAHE C MOAXOMSIIH T03H.

- OntuMu3supaH € pepMEHTALMOHHUAT npouec Ha Bacillus subtilis NBIMCC 2353 upes
H3I0I3BaHe Ha NPUPOAHH cybcTpaTd. OTYETEH € MOBULIECH A0OMB HA MPOTEOIHTHYHU
€H3MMH cliel 1o0aBsiHEe KbM XpaHUTENHATa Cpela Ha HaTypalieH KOJareH H MpeceH
MUUEN OT MEAUIIMHCKH I'bOH.

- Pa3pabotenn ca 6uodepMeHTHpaIH NpoaAyKTH Ha Ha3aTa Ha KO3€ MIISIKO Ype3 BHACAHE
Ha JOMBJIHUTEIHH MPOOHOTHYHM MIEYHOKHCEIH AMOBE KbM KJIaCHYECKaTa 3aKBacKa
3a Kuceno Misko. OnpesieeHH ca ONITUMAIHUTE YCIIOBHA 3a ITOJTy4YaBaHe Ha MPOAYKTH
¢ n106pa BKycoBa BH3IPHEMYHBOCT M 3alla3eHH kayecTBeHHU nokasarenu. [Ipocneneno e
CBOTHOLIEHUETO Ha OTAENHUTE rpynd NpobHoTHYHM OakTepyu B Mpoleca Ha
ChXpaHEHHE B Ke(PUp OT KO3e MIISFKO.

IV.  3nayuMocT Ha MOJYy4YeHHTe pe3yJaTaTH (IUTHPYEMOCT W pPa3M03HABAEMOCT Ha
KaH/M/JaTa B HAyYHUTE CPEIIH)

Hayuynara peiiHoct Ha rn. ac. A-p Kamenus JlornHOBCKa BKIIIOYBA MMpOBEXIAaHE Ha
M3KITIOUUTEHO aKTyaJIHH H3CIICABaHUs, HOCEIHM HOBA U IeHHAa MHGOpMaUUs Ha XpaHUTEIHATA
HayKa, B YaCTHOCT TO3W U1 OT Hes, MOCBETEH Ha HHCKOTeMIlepaTypHaTa o6paborka Ha
6uosnoruyHn  06exTH (MpOOMOTHYHH IIAMOBE, MHKPOOPTaHM3MH, CTapTepHH KYJITYpPH,
Ka3¢HHOBH M CYpPOBaTBbYHHM MPOTEHMHH B MNPSACHO MIAKO H CypoBaTKa M Jp.), KaKTO H
U3NOJI3BAHETO Ha raMa oOMBYBAHETO TraMa Ha XPaHHTEIHH IPOAYKTH Karo Oe3zomacHa
TEXHOJIOTUs 3a HaMa/siBAaHE Ha pHCKa OT pas3BaifgHE, CIUMHHHUpAHE MM 3HAUYMTEIHO
HaMallgBaHe Ha NOTEHLHAIHO ONIACHHUTE NMAaTOr¢HHH MUKPOOPTaHU3MHU H YAb/DKaBaHe Ha CpoKa
Ha roaHocT. [lonydeHure pesynratd ca OLEHEHH OT Hay4yHaTa OOILHOCT B CTpaHara U
qyxOHHa, 32 KOETO CBUAETEJICTBAT LIMTHPAHUATA Ha HayYHHTE TPYAOBE Ha KaHauzaTta. B
HACTOAUIMA KOHKYPC Ca IPEACTABEHH OO0 7 IMTHPAHUS, BCHUKH OT MyOIMKALUH BKIIOUEHH
B IPECTH:KHU M3JaHus karo Radiation Physics and Chemistry, Applied Sciences, Journal of
Radioanalytical and Nuclear Chemistry u Heliyon.

V.  Kputuunu Gejie:kkH, BLIIPOCH U NPENOPbKH KbM KaHIHAATA

Hsamam xpuTHuHHM 3a0eneXKd KbM [OOKYMEHTAalMATa Ha KOHKypca. Tabmunara c
HayKOMETpHYHUTE [OKa3aTesld € M3PAAHO TNombiHeHa. [IpuHocHTe ca MHoOro maobpe
cUCTeMaTH3MpaHHd [0 HamnpaBneHus. llpenopbyBaM Ha KaHaujJaTa JAa M[POOBIDKU €
U3ClIeABaHUsTA HA KOJIaCTpara, T.K. IpH Hes UMa MOTEHLHA] 332 pa3HooOpa3HH MpaKTHYECKH
NPUIIOKEHHS.

3AK/IOYEHHE

[IpencraBenure 3a  yuacTHe B KOHKypca  JOKYMEHTH  TIOKa3Bar, ue
HAYyYHOM3CIIEJOBATENCKATa AEHHOCT Ha 1. ac. A-p Kamenus Kupunosa JloruHoBcka oTroBaps
Ha usuckBaHuaTa Ha 3PACPBH u IlpaBunHuka 3a pa3sBUTHME Ha aKageMU4YHHS CHhCTaB B
CenckocTonaHncka akajiemus. ToBa MH JaBa OCHOBAaHHE 14 OLECHS MOJIOMKHTEIHO LUIOCTHATA
JEHHOCT Ha KanJaujara U Ja npemnoxka Ha Hayunus cpBer mo TexHHYeCKH HAayKH KbM
CenckocTonaHcka akajieMus, Aa raacyBa ri. ac. A-p Kamemna Kupunosa JlornHoBcka aa
npugobue akageMHMMHaTa UTbXKHOCT ,JaoueHt* B obnacr Ha Buclue obGpa3zoBaHue



5.TexHu4ecku HaykH, IpoGECHOHANHO HallpaBjeHUe 5.12, HayyHa CELHATHOCT ,, [ eXHONOTHs
Ha OHOJIOTHYHO aKTHBHMTE BEIECTBA (BKJI. €H3UMH , XOPMOHH, OENTHYHHHM ).
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Jara: 07.09.2026 r. N3IroTBUJI CTAHOBULIETO: // -
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OPINION

by Assoc. Prof. Dr. Krasimir Georgiev Dimov, Institute of Cryobiology and Food
Technologies-Sofia, scientific specialty "Technology of Meat and Fish Products", appointed as
a member of the scientific jury by order No. RD 05- 169 / 05.0 8.2026y. of the Chairman of the
Agricultural Academy.

Concerning: the scientific activity of a candidate Chief Assistant Professor Dr. Kamelia
Kirilova Loginovska,

for awarding the academic position of "Associate professor” in the field of higher education 5.
Technical Sciences, professional field 5.12 Food Technologies, major "Technology of
biologically active substances (incl. enzymes, hormones, proteins)"

I.  General information about the competition and the candidate

The competition for the academic position of "associate 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)" was
announced in the State Gazette, issue 50 of 02.06.2026. The competition was announced for
the needs of the Institute of Cryobiology and Food Technologies - Sofia. Candidate Chief Asst.
Prof. Dr. Kamelia Kirilova Loginovska was admitted to participate in the competition.

She was born on January 28, 1969 in Sofia. He obtained a higher education with the
educational and qualification degree "Master” - Biotechnologist Engineer at the St. Petersburg
State Technological Institute in 1992. In 2024, he acquired the educational and scientific degree
"Doctor” in the scientific specialty "Technology of Biologically Active Substances (incl.
enzymes, hormones, proteins)" in the field of higher education 5. Technical Sciences,
professional direction 5.12 Food Technologies with the topic of the dissertation " Technology
for obtaining lyophilized bioactive products based on protein hydrolysates”. The candidate’s
professional and scientific path goes through the "Vulcani Institute” at the Agricultural
Academy, Tel Aviv, Israel during the period 1999-2006, where he was the head of the histology
laboratory. During the period 2007-2008, he worked at the “Kimron Veterinary Institute” in
Israel in a laboratory for virus research. Since 2008, Kamelia Loginovska has been working at
the Institute of Cryobiology and Food Technology - Sofia, where she has successively held the
positions of expert, assistant and chief assistant from 2024 to date.

II.  Scientometric data of the presented scientific output

The scientific output of Chief Assistant Professor Dr. Kamelia Loginovska, submitted for
participation in this competition, fully covers and even exceeds the scientometric indicators for
occupying the academic position of "associate professor" in the professional field 5.12 Food
Technologies. It is distributed as follows: The candidate holds an educational and scientific
degree "Doctor", for which 50 points are awarded in group A. In group V, the candidate scored
125.00 points out of the required 100 points. Scientific publications are presented, which are
printed in journals, indexed in the global databases Web of Science and Scopus. The
requirement for the number of these publications is met - not less than 10. In group G, 32
scientific publications are presented, of which 14 are in subgroup G7, including articles in
publications, indexed in world databases, published in English - 123.34 points, as well as 18
publications in subgroup G8, scientific publications in journals with scientific review or in
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edited collective volumes - 92.28 points. In total, in group G, the candidate forms 215.62 points
with a required minimum of 200 points. In group D with minimum requirements of 50 points,
the candidate forms 70 points. The presented citations are in publications, referenced and
indexed in the global databases Scopus and Web of Science (D13). In addition, under indicator
E, for which there are no minimum requirements for holding the academic position of "associate
professor”, participation in 12 projects is indicated, of which 1 international, 6 projects funded
by external sources for the Agricultural Academy and 5 projects funded by the Agricultural
Academy.

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

The candidate's research activities are focused in two directions :

1. Cryobiology and lyophilization — research is aimed at establishing the technological
parameters and modes of freezing and freeze-drying, studying the mechanisms of
cryodamage and cryoprotection of various biological objects: strains of lactic acid
probiotic bacteria, bifidobacteria, yeasts and enzymes, as well as investigating the
possibilities for the application of cryoprotectants of different origins during low-
temperature processing.

2. Food technologies - research in this area is aimed at creating new functional products
with improved biological and nutritional characteristics through biosynthesis and
integration of certain functional ingredients (biologically active substances, probiotics,
prebiotics, etc.) in order to increase their health potential; using gamma irradiation
technology to obtain foods of animal and plant origin with extended shelf life and
creating new synbiotic dairy products by applying innovative methods for formulating
their composition.

As aresult of the research conducted, significant contributions of a theoretical and scientifically
applied nature have been made. The following could be highlighted as more important:

- The action of biologically active components as cryoprotectants has been proven, with
the aim of maximally preserving the structure, viability and activity of the cells of
probiotic strains after the lyophilization process.

- Ithas been experimentally proven that when freezing cell suspensions of strains of lactic
acid bacteria ( Lactobacillus delbrueckii spp . bulgaricus strain 1381 and Streptococcus
thermophilus strain 1374) with a high cooling rate of -400°C/ min, after immersion in
liquid nitrogen, the highest survival of the bacteria was achieved.

- The protein profile of lyophilized colostrum from different breeds of goats.

- Optimization of the conditions for enzymatic hydrolysis of fresh milk and whey using
proteolytic enzymes in different concentrations and duration of hydrolysis. The
resulting hydrolyzed products have been shown to have high antioxidant capacity,
activity and biological value.

- The effect of gamma irradiation on royal jelly has been studied and it has been shown
that the total content of phenols and flavonoids , as well as antioxidant activity, increase
after irradiation with appropriate doses.



- The fermentation process of Bacillus has been optimized subtilis NBIMCC 2353 using
natural substrates. Increased yield of proteolytic enzymes was reported after addition of
natural collagen and fresh mycelium from medicinal mushrooms to the culture medium.

- Biofermented products based on goat milk have been developed by introducing
additional probiotic lactic acid strains to the classic yogurt starter . The optimal
conditions for obtaining products with good taste and preserved quality indicators have
been determined. The ratio of individual groups of probiotic bacteria during the storage
process in goat milk kefir has been monitored.

IV, Significance of the results obtained (citability and recognition of the candidate in
scientific circles)

The scientific activity of Chief Assistant Professor Dr. Kamelia Loginovska includes
conducting up-to-date research, bringing new and valuable information to food science, in
particular that part of it dedicated to the low-temperature processing of biological objects (
probiotic strains, microorganisms, starter cultures, casein and whey proteins in fresh milk and
whey, etc. ), as well as the use of gamma irradiation of food products as a safe technology for
reducing the risk of spoilage, eliminating or significantly reducing potentially dangerous
pathogenic microorganisms and extending the shelf life. The results obtained have been
evaluated by the scientific community in the country and abroad, as evidenced by the citations
of the candidate's scientific works. A total of 7 citations are presented in this competition, all
from publications included in prestigious publications such as Radiation Physics and
Chemistry, Applied Sciences, Journal of Radioanalytical and Nuclear Chemistry, and Heliyon.

V.  Critical notes, questions and recommendations to the candidate

I have no critical remarks about the competition documentation. The table with the
scientometric indicators is properly filled in. The contributions are very well systematized by
areas. [ recommend that the candidate continue with the research on colostrum, since it has the
potential for various practical applications.

CONCLUSION

The documents submitted for participation in the competition show that the scientific
activity of Chief Asst. Prof. Dr. Kamelia Kirilova Loginovska meets the requirements of the
Law for the Development of Academic Staff in the Republic of Bulgaria and the Rules for its
implementation in the Agricultural Academy. This gives me reason to positively assess the
overall activity of the candidate and to propose to the Scientific Council for Technical Sciences
at the Agricultural Academy to vote for Chief Asst. Prof. Dr. Kamelia Kirilova Loginovska
to acquire the academic position of "' Associate professor" in the field of higher education 5.
Technical Sciences, professional direction 5.12, major "Technology of Biologically Active
Substances (incl. enzymes, hormones, proteins) ". -
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