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PEHNEH3UA

TI0 KOHKYPC 3a 3aeMaHe Ha aKaeMH4YHa IJIBXHOCT ,, JOLEeHT”

o npod)eCHOHAIHO HarpaieHue S.1. MalllnHHO HH)KEHepCTBO,
CHENMATHOCT: ,,MallliHK ¥ anapaTH 3a XpaHHTEJIHaTa ¥ BKycoBaTa IPOMHILIEHOCT,
obsiBeH B [IB 6poit 24/21 mapt 2025 .

C EAMHCTBEH KaAHAHAAT: I1. ac. J-p HHxK. Ageanna Jlazaposa boroesa

PeunensenT: npod. aTH uHx. Koabo Tenes Aunkos, ITH 5.1. MamunHO
MH)XEHEPCTBO, Y HUBEPCHUTET I10 XPaHUTEIHH TEXHOJIOTHH — Ip. [L1oBauB,
BBHIIIEH WIEH Ha HAYYHOTO XYPH

Hacrosgmara peneH3us € H3roTBeHa B Ka4eCTBOTO MH Ha uieH Ha HaydHoTo
Xypu ompezenedo csc 3amoBex Ne OX-5.1-52 ot 14.05.2025 r. Ha Pexropa Ha
TexHuuecku yHuBepcuteT — Codus, Ha ocHoBanue Ha pemeHne Ha OC na OMVY
(TIporoxon Ne 10/13.05.2025 r.) no mpemnoxenne Ha KC Ha Kkartenpa
,MammHoctpoeHe u ypenoctpoene* (TIpotoxon Ne 11/12.05.2025 r.) Ha Texuuuecku
yuusepcurer — Codus, ¢wmmman IDIOBOIMB M IPOTOKON OT I'BPBO 3acelaHHe Ha
Hay4HO XypH, nposeneHo Ha 04.06.2025 r.

1. O6mu nosoxeHusi ¥ GuorpadMUHH JAHHU ‘

Anemuna Jlazaposa boroesa e poneHa Ha 2 asryct 1991 r. B rp. Ilnosaus.
3apppurBa OpeHcka e3nkoBa ruMHasus ,,AHToaH 150 Cent Exsronepu® npes 2010 r.,
cnex koero ciensa OKC ,MarucTep® B YHHUBEPCUTET 110 XPaHUTEIHH TEXHOJIOTHH-
- ITnosmue mo 2015 r. O CHEUWANHOCT ,, Ie€XHONOrUs Ha (QepMEeHTaUHOHHUTE
npouecu” Ha ¢peHcku esuk. [lo Bpeme Ha ciefBaHETO CH MPOBEXAA CTYACHTCKA
MOOHJIHOCT IO CEKTOpHa Iporpama ,EpasbM“ 3a maa akaJeMHYHa rOAHHa KbM
Université Claude Bernard Lyonl, Département Génie biologique, option — Industries
Alimentaires et Biologiques BpB @pannusa. Ot anyapu 2016 r. e 3a4ncCieHa KaTo
JOOKTOpPaHT B penoBHa (opma Ha oOyueHue KbpM Karenapa ,Jllponecu u amaparu® B
VXT - IlnoBauB, kaTo oT jgekeMBpH 2016 r. no ampun 2017 r. u3BbpIIBa CBOATA
Hay4YHOHM3CIemoBareincka aeiHoct B JmxoH, @panmusa no nokaHa Ha IOnecko (The
UNESCO Chair “Culture & Traditions of Wines” at Institute of Vine and Wine
(IUVV - Institut «Jules Guyot »), University of Burgundy, Dijon, France) 3a meproz
ot 5 mecena. Ha 6 mapr 2019r. umx. Aznenuna boroesa npuno6usa OHC ,,joxkTop* B
o6nacT Ha BucIIe o6pasoBanue 5. TeXHNYECKH HAYKH, NPOQECHOHANHA HAllpaBIEHHE
5.1. MalllHHHO MHXXEHEPCTBO, CIEIHANIHOCT: ,MalllMH{ ¥ anapaTd 3a XpaHHTeIHaTa
U BKycoBara npomuuuteroct®. B nepuona ot 12.11.2018 r. no 09.09.2019 r. paborn
Kato ,,bubnuorpad-unpopmarop” B VXT - [Inosaus.

Ot cenremBpu 2019 1. 1-p umx. AnenuHa boroesa nocrensa Karo, ACHCTEHT"




B MHCTHTYT NO KOHCepBUpaHe M KadecTBO Ha XpaHuTe — ILIOBIMB KbM
Cenckocronancka akageMus - Cooud, ciren koero oT MapT 2020 r. cMeHs cBOsATa
mectopabota B Texumueckn ynupepcurer - Codms, ¢unman Ilnosmus, kartempa
»,MammuHocTpoeHe u ypenocrpoene. Ipes romu 2021 r. ac. a-p Anenuna Bacuiesa e
Ha3Ha4YeHa KaTo ,,] JIJaBeH aCHUCTEHT ' B ChILIaTa KaTeapa.

Ot 12 romun 2021 r. po 11 romm 2023 r., ron. ac. A-p Aznenusa Bacunesa e
Hay4YeH pbBKOBOAMTEN Ha HaumuoHaneH npoekT Ne KII-06-M47/7 Ha T1ema
oH3ciensaHe Ha MacOOOMEHHHTE COpPOLMOHHHM XapaKTepHCTHKHM Ha OBIrapcku
mwioxoBu GpamHa u OpamHeHH cMecH kM DoHI ,,Hayynu wusciensaHusa®, Karto
0Goco6siBa J1aGopaTopus 3a COPOIHMOHHHN XapaKTEPUCTHKH Ha Teputopusta Ha TV -
Coodust, pumuan ILtosaus.

['n. ac. p-p uHx. AnenuHa boroeBa € €IMHCTBEHHAT KaHAWAAT B KOHKYPC 3a
zaemane ma AJl ,Jlouent™ mno mnpodecuoHanHa HampaeineHme 5.1. Manmnno
HH)XEHEPCTBO, CIELHaHOCT: ,,MalKMHU K amapaTd 3a XpaHHWTelHaTa M BKycoBaTa
NPOMHILIEHOCT® 3a HY)XIHUTe Ha Karenpa ,,MallHHOCTpoeHe U ypeNoCTpoeHe KbM
®MY - [Ilnosams, 00siBeH B JIbpkaBeH BeCTHHK Opo# 24/21 mapt 2025 r. u Ha
uHTepHeT ctpaHuuara Ha TY - Codus.

2. OO6mo onucaHue HA NpPeJCTAaBEHUTE MATEPHAIH

3a ywyacTHe B KOHKypca KaHAMHATBT I ac. A-p Anenuna boroesa e
npefcTaBuna o6wo 26 myOianKanuy, H3BbH HayYHHTE MyONMKalUK 33 pUNoOKHBaHe
na obpasoBarenHaTra W HayyHa cremeH ,,JIokTop®, pasmpefeNeHd IO [PYIMH, KaKTO
crnensa: ‘ ‘

o Hayunn nyGnuKaluy B U3NAHUS, KOUTO ca peepHpaHH ¥ HHAEKCHPaHHU B
CBETOBHOM3BECTHH 0a3d JaHHH ¢ HayyHa uHpopmauus (Scopus w/mmu Web of
Science), paBHOCTOMHY Ha XaGuiIATALHMOHEH TPy (1okasaren B4) — 11 6pos;

e Hayunu nyGnuxauum B H3JaHUs, KOMTO ca pedepupaHM M MHJEKCHPAHH B
CBETOBHOM3BeCTHU ©0a3u naHHM (Scopus wu/mnu Web of Science) ¢ Hayyna
unpopmans (rmokasaren I'7) — 13 Gpos; .

e Hayunn myOnukauuy B HepeQepHpaHHM CIHCaHHsA C HAyYHO DELCH3HPAaHE
HJIA B eJaKTHPaHH KOJIEKTUBHH TPy HoBe (1mokasaten I'8) — 2 Gpos

‘BcHUKM ropenocoyueHn IyOIuKalyy ca IPSIKo CBEP3aHH C KOHKypca

OT npencTaBeHUTe MyGiMKalyy, 18 ca Ha aHIIMIACKY €3UK, a 8 Ha OBIArapcKy
e3UK.

PeleH3eHTHT NpHeMa, de OedbT Ha IV.ac. A-p AlenuHa boroesa B Hay4HUTE
nyONUKalMH € paBeH Ha OCTaHAIWTe aBTOPH, ThA KAaTo He' e IpEeACTaBeH
paszieTATeNIeH MPOTOKOJ 33 NIPHHOCA HA yYacTHe Ha OTIENHUTE aBTOPH.

Bce max B MpeNCTAaBEHWTE 3a pelieH3upaHe 26 MyOnMKali{ aBTOPBT € Ha
epBo MscTo B 11 6p. 1 Ha BTOpO MscTO B 14 6p.



[Tlpuemam o6mo 3a peneH3upaHe 26 HaydHH TpyHa, KOHUTO Ca M3BBH
OVCepTalHsATa, KATO Ce OTUYMTA H KpaiiHaTa OleHKa Ha €IMH HAYYHOH3CIIEeN0BATEICKH
npoekT. He ce peuensupar 5 Hay4HM Tpyfma Mo Auceprauusrta U 12 HaydHu Tpyzna
H3BBH NIpobiieMaTHKaTa Ha KOHKypca.

Cermacro mnpencrasenata ,JIHQopMauMoHHAa cnpaBka 3a H3NBIHEHUE Ha
munuMmanauTe Hanronannu usncksanns (4. 26 an. 2 u 3 ot 3PACPB, onpenenenu s
III3PACPB) u u3ucksaHusTa oT npmwioxenue 1 Ha ITVP3AATYC, KaHIUIATHT L.
ac. a-p uHx. AzenvHa Jlasaposa boroesa oTroBaps Ha MHHHM&IHUTE HAlIOHAIHM
H3MCKBaHUA 3a y4yacTHe B KOHKypcC 3a 3aeMmane Ha AJl ,,JloueHT" B 00JyiacT Ha BHCIIE
obpasoBanue 5. Texunuuecku Haykw, npodecuoHaIHa HanpasieHue 5.1. MammuaHEO
HHXXEHEPCTBO, CIICLIHAIIHOCT: ,,MaH.IPIHH M allapaTHh 3a XpaHHTeJIHaTa U BKyCOBaTa
npomunuieHoct", o6saBeH B [IB Opoit 24/21 mapt 2025 .

Munuman
Bpo# Munuman oY
TOUKH | Hu mauwo- | 'ONCKBA-
I'pyna ; Iokazarenu ; Ha |  HAaAHE n""g v
' 3 - KaHJH- | H3HCKBA- “ﬁ':";aze
AaTa HHA YP3A]
TVC
A |Dokasatenl : 50 S0 . S0
| flucepmuuouen TPYA 3a NPUCEXAAHE HAa 06pa3oBaTeNHa U HayuHa CTENeH 50 50 50
JOKTOp"
B [Moxasarean 3 nau 4 117.5 100 100
XabunnTaunoHeH TpyA - Hay4uuu nybaukaunn (He no-manxo ot 10) B
4 |u3maHus, KOUTO ca pepepupany ¥ MHACKCHPaHU B CBETOBHOM3BECTHH 6asn 117.5
anmm ¢ HayyHa uHQOpMaUua
I' [Cyma ot nokazateaure ot S jo 11 ; 2113 200 200
7 Hayuna nyGanKkauus B u3faHus, KOMTO ca peeprpaHi U HHAEKCUPaHH B 202.5
cBeTOBHOKM3BECTHY a3K JlaHHHW ¢ Hay4yHa uHpopMauus ’
8 Hayuna ny6ankauuns 8 Hepedepupatn CNMcanus ¢ HayuHO PEUEHIUPaAHE WK 8.8
B penakTUPAHH KOJIEKTHBHM TOMOBE
[ [Cyma ot noxasarenure or 12 a0 15 70 50 50
LlMTvpaHus uny PELIeH3UH B HayuHU U3naHusd, pedepupann ¥ HHAEKCHPAHK B
12 cBeToBHOM3BECTHM Gasy naHHYM ¢ Hay4Ha MHOPMaLUs WK B MOHOTpaduu 1 70
KOJEKTUBHM TOMOBE
30. XopapuyM Ha BOAeHH JIEKUHHK 33 MOCHEAHWHTE TDH FOAUHH B BHCWI 2
BACAPCKH  yHHBepCHTeTH, axkpeautupanu or HAOA uam 3
K |uymaecrpannd  yMMAHIG, Ccb3AageHH M QYHKUHORHpAMK © 60 257 30
AKOHOYCTAHOBEHHS Pel B CLOTBETHATA CTPAHA K MO AHCUHIMIMHH OT|
pod)eCHOHANHOTO HANMPABJEHHE, B KOCTO ¢ 06iBeH KOHKYPCBT.
| Beuuio  458.8 400 430

3. O6ma  XxapaKTepHCTHKa HAa  Hay4YHOH3CJeAOBaTeJCcKaTa H
HAaYYHONPHJIOKHATA AeHHOCT HA KAHAHJATA

[MpencraBeHuTe B KOHKypca HAyYHM CTaTHM HMMaT HHTEPAUCLHUILIAHAPEH
Xxapakrep ¥ OOXBallaT IUMPOK CIEKTBP OT HU3CIEABaHUA — COPOLMOHHU
XapaKTEPUCTHKH, (PU3UKO-XUMUYEH CHCTaB, in VItro M in Vivo U3NHUTBAHHS, KaKTO K
HMKOHOMMYECKH QHAIM3M Ha mpoxykrute. KanmunaTsT 1. ac. A-p AxenvHa boroesa e
noabpaia chBpeMeHHH HaydHM pa3paboTkH, (POKyCHpaHM BBPXY IUIOROBU OpaliHa U
NpaxoobpasHyu CyOGTPONMYHY U MeCTHH (PErHOHANHHN) MPONYKTH, KaTO 3a1ba609eH0
aHaJIVW3Upa TEXHHTE CBOMCTBA, YCHBBPIUEHCTBA TEXHOJOTHYHHUTE MM IIapaMeTpH U




dopMynupa IpEemOpBKH 3a TPUIOKEHUETO UM TIIpH  IPOM3BOACTBOTO = Ha
3IpaBOCIIOBHY XpaHHU.

KannunareT pa3BUBa akTUBHA HayYHOU3CIENOBATENCKA U HAYYHOIPHIIOKHA
InefHOCT, HacodYeHa KBM pa3paboTBaHe U ONTHMHM3NpaHE Ha TEXHOJOTMH 32
CbXpaHEHWE U ONaKOBaHE Ha XpaHH ¢ LeJl yAb/DKaBaHe Ha TOAHOCTTA U 3ala3BaHe Ha
KauecTBOTO uM. M3cneaBaHu ca COpOLMOHHHTE XapaKTEPUCTHKH Ha IIPOLECHTE
amcopbuus ¥ mecopOius npu pasnuyHd Temnepatrypud (10° C, 25° C u 40° C) u
IOAABbpXaHa HaJ MOBbPXHOCTTA BOJHA aKTUBHOCT (av) B auanasona ot 0,1 mo 0,9 3a
pasIMYHU BHAOBE IIpaxooOpa3HU pEerMOHAIHH U CYyOTPONMYHHU IPOAYKTH, IUIONOBU
OpamHa ¥ kpallHM TpPOAYKTH OT TAX. Hapen ¢ ToBa e wu3cnegBaHa H
aHTHOKCHAAHTHATa aKTUBHOCT Ha pas3jIMYHM BHJOBE IJIOAOBH OpamHa. Ha ocHoBara
Ha HayyHM JaHHM ¥ IIa3apHM HYXIH ca CBh3AafeHd (YHKIMOHAIHW XpaHW,
paspaboTeHn ca OpallHEHM CMECH, KaTO Ca H3CIEABAHM TEXHHTE COPOIMOHHH
CBOMCTBa WM MOAXONALIMTE YCIIOBHUS 3a cbhxpaHeHue. VsrpageHa e 6asa AaHHH Ha
PETHOHAJIHM IIPOAYKTH, KOATO IIOANOMAara Ch3JaBaHETO Ha HOBM [POAYKTH C
(YHKLHMOHANHO NpeIHa3HaYeHHe U BUCOKA XPaHUTEIHA CTOHHOCT.

4. OueHka Ha MeJArorH4YecKaTa NOArOTOBKA H AEHHOCT HA KAHAUAATA

B npencraBeHuTe MaTepraiy 3a KOHKYpCa € IIOCOYEeHO, Y€ IJl. ac. A-p ANEIHHa
Boroesa e 3aBpplumia 3afoyeH Kypc Ha ofydenume no Jllemarormvecka
NPaBOCMIOCOGHOCT ¢ NMPOAB/DKUTENHOCT OT €AHa roauHa — oT sHyapu 2019 r. mo
despyapu 2020 r. xsm LlenTsp 3a moBumaBaHe Ha kBanmuduxamusta B YXT -
ITnosnus. 3a nepuoga or 12.02.2018 r. no 15.06.2018 r. u ot 11.02.2019 r. mo0
11.06.2019 r. € XOHOpYBaH IpernoJaBaTes ¥ U3BeX/a 1abopaTOpHH YIPaXHEHUS IO
pucuunnnHarta ,JIpouecu u anaparu“ — II gact B YXT - IlnoBmus. CeriacHo
npeacraBeHoTo ymoctoBepenyue or TY - Cobus, ¢umman ITnosaus, ri. ac. A-p
Agenuna Boroesa paboTu B Karejpa ,,MalIMHOCTPOEHE U YPEIOCTPOEHE", C TPYHOB
CTaX MO CIENMATHOCTTA KaTo npenopasates 5 . ¥ 02 M. Ha CIEIHUTE JUIBKHOCTH:
acucrenT — oT Mapr 2020 r., rmaBeH acucTeHT — oT romu 2021 r. Mssexpana e
NEKIMOHHYN KypCOBe ¥ JIaGOpaTOpHM yIpaXKHEeHHs MO NUCHMIUIMHATA ,JIHXeHepHa
rpaduka“, ,,OnakoBpuHa TexHuka“ ¥ ,,CHCTEMHM 3a YIpaBleHHe Ha KauyeCTBOTO"
(OKC ,maructbp®) u e npopexzana 1adopaTOpHH YIPaXHEHUS IO JUCLUIUIHHUTE
,OcHoBU Ha koHcTpyupanero W CAD cucremu“ - 1 wuacr, ,OcHOBM Ha
koHctpyupanero u CAD cucremu — II uact, ,,OCHOBM Ha WHXEHEPHOTO
NpOEeKTHpaHe* Ha CTYNEHTH OT CJEJHMTE CIELHATHOCTH: ,,MaulMHOCTpoeHe U
ypenoctpoene®, ,Mexarponuka®, ,,MalIMHOCTPOUTENHA TEXHHMKA. M TEXHOJOTHH,
., TpaHCIIOpTHA TEXHWKa M TEXHOJOTHH®, ,ABHAlMOHHA TEXHUKA M TEXHOJOIWH",
,Juzaiiy ¥ IedaTHH KOMyHHKauuu“, ,JHaycTpuaieH MEHHIKBHT®, ,,KOMIIOTEpHH
CHCTEMH ¥ TEXHOJOTMH" U Ipyrd. B mocnenuuTe TpH MOAWHY, KAHAUAATHT U3BEXa



JNIEKIMOHHN KypcoBe 3a yueOnata 2022/2023 r. mo AMCHMIUIMHUTE ,JMHXeHEpHa
rpaduxa‘ v ,,Onakosryna texuuka* 3a OKC ,,6axanaspp“ ¢ 061 Xxopapuym 60 4.

BCHYKO TOpECrIOMEHATO MOTBLPXKIABA PA3BUTHETO M YCHBLPIICHCTBAHETO Ha
yueOHO-TIpenoaaBareickata nefiHocr Ha T ac. A-p boroesa u moxassa
HeoOX0oaMMOCTTa OT O0SBEHHS KOHKYPC.

5. OcHOBHH HAYYHH H HAYYHONPHJIO0KHH NPHHOCH

HayuHou3scnemoBaTtenckata OefHOCT Ha Iil. ac. O-p A. Boroesa orpasena B
myOmuKanuuTe Hai-o6mo o6XBala U3CaeaBaHe HA COPOLMOHHU XapaKTEPUCTHKH U
COpPOLIMOHHY MPOLIECH 332 XpaHH OT OHONOTHYEH INPOU3XOX, MOJIyyaBaHE CMECH 3a
3APaBOCIIOBHO XpaHeHe W OllpefeNiiHe Ha ONTHMAIHM METOOH 3a ChXpaHEeHHe,
BKJTIOYBAIIM TIOAXOASINA ONaKOBKa, TPAHCIIOPTUPAHe U ChXpaHEeHHE.

[TonyyeHuTe pe3yaTaTd OT MPOBEACHUTE H3CIECABAHUA Ca OPUEHTHUPaHH KbM
KOHKpETHATa MM peaju3allis B MpakTukara. ToBa Ompezens ¥ NPHIOKHHUI XapaKTep
Ha LAJIOCTHATA U3CIeoBaTeNcKa pabora Ha II. ac. A-p boroesa.

[TocTUrHATHTE HAYYHOIPUIOXKHYN U NPUIOXKHU IIPUHOCH B Hal-0600ILEH BUA
ca:

1. HoBoct 3a Haykata

1.1. YcraHoBeHM ca eKCIIEpUMEHTAJHU pe3yiNTaTH 3a paBHOBECHA H
MOHOMOJIEKY/THA BJQXXHOCT Ha HETHIIHYHH IUIOJOBHM PETHOHAIHH IIPOAYKTH
(TpO3OBH CEMKH, HEKTapHHAa, XMHAIl, MEHTa U Ip.);

1.2. VcraHOBeHH ca eKCIIEpUMEHTAIHH pe3ylTaTH 3a paBHOBECHA W
MOHOMOJIEKY/IHA BIaXHOCT Ha Cyxu OpalHeHu cMecH, oboraTeHu ¢ npaxoobpasHu
PETHOHATHH M €K30THYHH IUIONOBH INPOMYKTH.

2. OGorarsiBaHe Ha CHIIECTBYBAIlU 3HAHMA

2.1. YcraHoBeHoO e, ue npenopryanute oT Standard 245D Ha American Society
of Agricultural Engineers moau$unupasy TpunapaMeTpH4Hy Moneny Ha Henderson,
Chung-Pfost, Halsey 1 Oswin ycIIelHO ce IpHIarar 3a ONMCaHue Ha COpPOLMOHHUTE
M30TEPMH Ha U3CJIEABaHUTE XPaHHU; S '

2.2. YcTaHOBEHO €, ue cop6uuonﬁme H30TEPMH Ha ITI0BEYETO OT M3CJIEABAHUTE
IpOIyKTH EMar S-o0pasHa ¢opma oT II-pu THN M ca KNaCHGHUUMpaHW, CBIIACHO
knacuduKauuaTa Ha bpyHayep 1 KOJIeKTHB,;

2.3. YcTa"oBeHo €, ye COpOIMOHHUS KanalluTeT HaMalsiBa C TOBUILIABaHE Ha
TeMIeparypara IIpH [OCTOSHHa BOJHAa AaKTHBHOCT IIpM BCHYKH M3CJIEJBaHH
MPOAYKTH. '

3. C mpumnoxeHus B IPaKTUKAaTa

3.1. OnpenmeneHn ca 4YHUCICHHTE CTOMHOCTH Ha Koe(bnuneﬂmre Ha
TpenophUaHuTe MOJENH 32 ONKCaHHE Ha PABHOBECHHTE U30TEPMM Ha U3CICIBAHUTE
MIPOOYKTH, KOCTO I' IIPpaBU U3IIOJI3BACMH B WH)XXCHEpHAaTa IIpaKTHKa 3a U34YHUCIIIBAHC
Ha paBHOBECHATA BJIAXHOCT;



3.2. Ha ocHoBara Ha in vivo u3ciieqBaHuA B OOJTHHYHM YCIIOBHS Ha OHCKBHTH,
oboraTeHH ¢ JIyKyma H CypoBH O0OHOOHHM ¢ XHHAIl € YCTaHOBEeHa A00pa MOHOCKMOCT X
HfMa BIIOIIABaHEe HA OCHOBHHUTE NOKA3aTeNld Ha BBIVIEXUPATHA M MacTHa OOMIHA Ha
JHLA CBC 3axapeH auaber Tunm 2.

OcBeH Beue nocoyeHUTe HAy4yHH TpPyHOBe, Il. ac. A-p A. Boroesa e
Tpe[iCTaBUIIa ¥ CIIMCHK Ha UUTHpaHHA. 3abens3anu ca oy Opoit nuTHpaHus 7 Ha 5
HayyHu cratid. C oryien NpeACTaBUTENHOCTTa Ha H3JaHUATA, IpaBd JOOPO
BrievaTiIeHne 4e 24 oT o6mo 26 pelleH3UpaHK CTaTHH ca B U3JaHUSI pedepHpaHd U
WHJIEKCHPaHH B CBETOBHOM3BECTHH 0a3M naHHM ¢ HayuyHa uHbopmamus (Scopus
n/unn Web of Science).

6. 3HaYMMOCT Ha NPHHOCHTE 32 HAYKATAa U NPAKTHKATA

Or Marepumanute € BHOHO, 49e I ac. A-p A. boroeea orroeaps Ha
MHHMMAaJIHUTE H3UCKBAaHM TOYKHU IIO IPYNHU ITOKa3aTelH 3a aKaJeMHUYHaTa AJBXKHOCT
waoueHT” or IlpaBHnHuKa 3a yClNOBMATa M pela Ha 3aeMaHe Ha aKaleMHYHH
AbXHOCTH B TexHuuyeckd yHuBepcureT — Codwus. IlyOaukxanuure B roismara cH
yacT (24 oT 26) ca CTaHAIM NOCTOSHME HA HAaydYHATA oGIIIHOCT ype3 peHOMHpaHU
H3JaHus Ha pedepUpaHyd U MHAEKCHPAaHU B CBETOBHOM3BECTHH HaydHW 0a3u JaHHH.
Hapen c ToBa ce BuX[a, 4e Te ca IMyOIMKyBaHH IIpe3 MOCIEOHUTE HIKOJIKO I'OTHHH,
KOETO € MpeANocTaBKa, Ye Terrspsa e 6h1aT IMTHPaHU U 1Ie MOyYaT OLIeHKa Cpel
Hay4YHHTE CpeIy y Hac U B 4yXOHHa.

7. KpuTH4HH GeeKKH H NPenopbLKH

Kato 1syio mnpunokeHUTe MaTepHald IO KOHKypca ca MHOro xpobpe
CHCTeMAaTH3HpPaHH ¥ KOMIUIEKTOBAaHH, KOETO YJEeCHSBAa MHOrO peleH3eHTa IpU
paborta C TIX.

Ille cu mo3Bons na Hampass HAKOU 3abenexKd U OTIpaBd BBIPOCH KBbM
IIpEICTAaBEHUTE MATEPHAIIH. '

Bux npenoppyan Ha . ac. 1-p A. boroesa B 6bjemara cu U3CIeA0BaTENCKa
pa60Ta aa n30sArBa MYJITHILVIMIUPaHC Ha aHaJIOIHMYHH H3CICABAaHMsA I10[ pPa3ikuvHa
dopMa B HAKOJKO IyOnukanuu. Jla HacoUYM yCHIIMATA CH KBM OKpYIHSABaHe Ha
eKCIIEpUMEHTAIHA JaHHU B MO-MallabHM NyONHKalWM, KOETO IUE ¥ MO3BOJIH IIO-
3a1b1004YeHa JUCKYCUs Ha pPe3yNITaTHUTE.

HanpaBeHuTe KpUTHYHH O€I€XKKU H IPENIOPBKH HE Ca OT €CTECTBO Aa HaMaJIAT
IOCTOMHCTBOTO Ha H3CJIeNOBaTelCKUTe paboTH Ha ril. ac. A-p A. boroesa.

e cu mo3BoJNIs Aa 3a7iaM U CIEAHUTE BBIIPOCH:

- Kaxps 6e kpuTepus 3a moabop Ha MPOAYKTHTE IIPH pasIMUHHTE

u3ciaenBaHus?

- Kak ompesenuxTe % CHOTHOLIEHME HAa NPOAYKTHTE B Da3IMYHUTE CyXH

OpaurHeHu cMecH?




- Koe e onpenensamo npu uzbopa Ha Temneparypuute uatepsanu 10° C, 25°
C 1 40°C u av B auanazona ot 0,1 10 0,9?

8. JluyHu BrieYaT/ICHHsI H CTAHOBHIIIE HA PELEH3EHTA

IloznaBam ri1. ac. m-p A. BoroeBa cnex 3avyucisgBaHeTo # KaTo peloBeH
HOKTOpaHT B Karenpa ,JIpoumecu u amaparu”. Tesw roguHM TA Ce HW3rpald Karo
LIENeyCTPEMEH U CriocobeH U3CenoBarel, MoKa3Baikid KayecTBa HA KOJNETHAHOCT U
€TUYHOCT [IpH pa60Ta B €KHII.

3AKJTIOYEHHUE

CunraM, ue IpeicTaBeHHTe MaTepHalll [0 KOHKYpca OTroBapsiT Ha
usncksanrsaTa Ha 3PACPDB, IlpaBmnnuka 3a mpunaranero My u [lpasumnnuxa 3a
YCJI0BUATA ¥ pefia Ha 3aeMaHe Ha akafeMHUiHa AabxHOCT B TY — Codus,

Bb3 ocHOBa Ha IpejCTaBEHUTE HAYYHH TpPYIHOBe, (HOPMYIMpAHHUTE OT TAX
HAyYHOIPUIIONKHY M IIPUIOKHH IPHHOCH, HAMHPAM 34 OCHOBATENIHO Ja MPeaIoxkKa L.
ac. n-p Apnemuna boroeBa Jna 3aemMe axajeMHu4HaTa JUIBXHOCT ,,JIOLIEHT B
NpodEeCHOHANHO HamnpaBicHHe S5.1. MamMHHO HMHXEHEPCTBO II0 CIELHATHOCT:
»MalluHK ¢ arapaTH 3a XpaHHUTENHATa H BKYCOBaTa IPOMUILIEHOCT

Hdara: 30.06.2025 r.

PELHEH3EHT:
(npo@. ot unx. K. JlnHKOB)




REVIEW

for the competition for the academic position of "associate professor"
in professional field 5.1. Mechanical Engineering,
specialty: "Machines and apparatus for the food and beverage industry", announced
in the State Gazette, issue 24/ 21 March 2025.

with the sole candidate: chief assist. prof. Dr. eng. Adelina Lazarova Bogoeva

Reviewer: Prof. DSc Eng. Kolyo Tenev Dinkov,
Professional field 5.1. Mechanical Engineering,
University of Food Technologies — Plovdiv,
external member of the scientific jury

This review was prepared in my capacity as a member of the Scientific Jury
appointed by Order No. OX-5.1-52 of 14.05.2025 of the Rector of the Technical
University of Sofia, based on a decision of the Faculty Council of the Faculty of
Mechanical Engineering (Protocol No. 10/13.05.2025) following a proposal by the
Department Council of the Department of Mechanical and Instrument Engineering
(Protocol No. 11/12.05.2025) of the Technical University of Sofia, Plovdiv Branch
and protocol of the first meeting of the Scientific Jury, held on 04.06.2025.

1. General Information and Biographical Data

Adelina Lazarova Bogoeva was born on August 2, 1991, in Plovdiv. She
graduated from the French Language High School “Antoine de Saint-Exupéry” in
2010, after which she pursued a Master’s degree at the University of Food
Technologies — Plovdiv, specializing in “Technology of Fermentation Processes” in
French, graduating in 2015. During her studies, she participated in an Erasmus
student mobility program for one academic year at Université Claude Bernard Lyon
1, Département Génie biologique, option — Industries Alimentaires et Biologiques in
France. In January 2016, she was admitted as a full-time PhD student in the
Department of Process Engineering at UFT — Plovdiv. From December 2016 to April
2017, she conducted her research work in Dijon, France, by invitation of UNESCO
(The UNESCO Chair “Culture & Traditions of Wines” at the Institute of Vine and
Wine (IUVV — Institut «Jules Guyot»), University of Burgundy, Dijon, France) for a
period of five months. On March 6, 2019, Eng. Adelina Bogoeva earned the
educational and scientific degree “Doctor” in higher education field 5. Technical
Sciences, professional field 5.1. Mechanical Engineering, specialty: “Machines and
Apparatus for the food and beverage industry.” From November 12, 2018, to




September 9, 2019, she worked as a “Bibliographer-Information Specialist” at UFT —
Plovdiv.

From September 2019, Dr. Eng. Adelina Bogoeva began working as an
“Assistant Professor” at the Institute of Food Preservation and Quality — Plovdiv, part
of the Agricultural Academy — Sofia. In March 2020, she transferred to the Technical
University of Sofia, Plovdiv Branch, Department of Mechanical and Instrument
Engineering. In July 2021, Assistant Professor Dr. Bogoeva was appointed as a
“Chief Assistant Professor” in the same department.

From July 12, 2021, to July 11, 2023, Chief Assistant Professor Dr. Bogoeva
was the principal investigator of the national research project No. KP-06-M47/7,
titled “Study of the mass transfer sorption characteristics of Bulgarian fruit flours and
flour mixtures,” funded by the National Science Fund. She established a laboratory
for sorption characteristics at the premises of TU-Sofia, Plovdiv Branch.

Chief Assistant Professor Dr. Eng. Adelina Bdgoeva is the sole candidate in the
competition for the academic position of “Associate Professor” in the professional
field 5.1. Mechanical Engineering, specialty “Machines and Apparatus for the food
and beverage industry,” for the needs of the Department of Mechanical and
Instrument Engineering at the Faculty of Mechanical Engineering — Plovdiv,
announced in State Gazette No. 24/21 March 2025 and on the website of TU — Sofia.

2. General Overview of Submitted Materials

To participate in the competition, Chief Assistant Professor Dr. Adelina
Bogoeva submitted a total of 26 publications, excluding the scientific papers related
to her doctoral dissertation, which are distributed as follows:

e Scientific publications in journals indexed in globally recognized databases
(Scopus and/or Web of Science), equivalent to a habilitation work (indicator B4) — 11
publications; ' :

¢ Scientific publications in journals indexed in globally recognized databases
(Scopus and/or Web of Science) (indicator G7) — 13 publications;

e Scientific publications in non-indexed peer-reviewed journals or edited
collective volumes (indicator G8) — 2 publications.

All the listed publications are directly related to the subject of the competition.

Of the 26 submitted publications, 18 are in English and 8 are in Bulgarian.

The reviewer accepts that the contribution of Chief Assistant Professor Dr.
Adelina Bogoeva in the co-authored scientific publications is equal to that of the
other authors, as no protoéol was submitted to delineate individual contributions.

Still, among the 26 reviewed publications, she is listed as first author in 11 and
as second author in 14.

A total of 26 scientific works, beyond the dissertation, are accepted for review.




Five works related to the dissertation and 12 that fall outside the scope of the
competition are excluded.

According to the submitted “Information report on meeting the minimum
national requirements (wi1. 26 an. 2 and 3 of 3PACPB, defined in the IITI3PACPE)
and the requirements of Appendix 1 of the ITYP3BAATYC*, the candidate, Chief
Assistant Professor Dr. Eng. Adelina Lazarova Bogoeva, meets the minimum
national requirements for participation in a competition for the academic position of
“Associate Professor” in higher education field 5. Technical Sciences, professional
field 5.1. Mechanical Engineering, specialty: “Machines and Apparatus for the food
and beverage industry,” announced in State Gazette No. 24/21 March 2025.

Minimum requirements
from Appendix 1 of
Regulations
Numper Minfmum on the conditions and
Group Indicators of points | national | procedure for holding
=% of | requireme | academic positions at
- candidate |  nts " the
Technical University —
Sofia (MYP3AX TYC)
A [Indicator 1 50 50 50
Dissertation for the award of the educational and
: scientific degree "Doctor"” 51 50 ; =
B lIndicator3ord 117.5 100 100
Habilitation thesis - scientific publications (no less than
4 110) in publications that are referenced and indexed in 117.5
world-renowned databases of scientific information
G (') Somme of indicators from S to 11 211.3 200 200
Scientific publication in publications that are
7 referenced and indexed in world-renowned databases 202.5
of scientific information
Scientific publication in non-refereed peer-reviewed 8.8
8 | ; : ;
ournals or in edited collective volumes
D (I) Somme of indicators from 12 to 15 70 50 ) 50
Citations or reviews in scientific publications,
referenced and indexed in world-renowned databases of
12 70
scientific information or in monographs and collectlve
volumes
30. Schedule of lectures given for the last three year
t higher Bulgarian universities accredited by the /.
ational Agency for Evaluation and Accreditatio <% o By o
J ()K), NAEA) ,HAOA*® or at foreign schools establishe 60 ] k) : 10
fand operating according to the statutory procedur e
in the respectwe country and in disciplines from th
rofessional field in which the competition i
nnounced,
{ ~ All  458.8 400 430




3. General Characteristics of the Research and Applied Scientific Work
of the Candidate

The scientific articles submitted for the competition are interdisciplinary and
cover a broad spectrum of studies—sorption characteristics, physicochemical
composition, in vitro and in vivo testing, as well as economic analyses of the
products. The candidate, Chief Assistant Professor Dr. Adelina Bogoeva, has selected
contemporary scientific topics focused on fruit flours and powdered subtropical and
local (regional) products, conducting in-depth analyses of their properties, improving
technological parameters, and formulating recommendations for their application in
the production of healthy foods.

The candidate demonstrates active research and applied scientific work aimed
at the development and optimization of technologies for food preservation and
packaging, with the goal of extending shelf life and maintaining quality. Sorption
characteristics of adsorption and desorption processes were studied at various
temperatures (10°C, 25°C, and 40°C) and at controlled water activity (ay) levels
ranging from 0.1 to 0.9 for different types of powdered regional and subtropical
products, fruit flours, and their final products. Additionally, the antioxidant activity of
various fruit flours was examined. Based on scientific data and market needs,
functional foods were developed, including flour blends, whose sorption properties
and appropriate storage conditions were analyzed. A database of regional products
was created, supporting the development of new functionally-oriented food products
with high nutritional value.

4, Evaluation of the Candidate's Pedagogical Training and Activity

The submitted competition materials indicate that Assist. Prof. Dr. Adelina
Bogoeva completed a one-year part-time course in "Pedagogical Competence" from
January 2019 to February 2020 at the Center for Qualification Improvement,
University of Food Technologies (UFT) - Plovdiv. From 12.02.2018 to 15.06.2018
and from 11.02.2019 to 11.06.2019, she was an hourly-paid lecturer conducting
laboratory exercises in the discipline "Process Engineering" — Part II at UFT -
Plovdiv.

According to a certificate from TU - Sofia, Plovdiv branch, Assist. Prof. Dr.
Bogoeva works in the Department of "Mechanical Engineering and Instrumentation,"
with 5 years and 2 months of teaching experience in the specialty at the positions of
“assistant” (since March 2020) and “assistant professor” (since July 2021). S

She has delivered lecture courses and laboratory exercises in "Engineering
Graphics," "Packaging Technology," and "Quality Management Systems" (Master's
level) and conducted lab exercises in "Basics of Design and CAD Systems" — Parts I
and I, and "Basics of Engineering Design" for students in specialties such as
"Mechanical Engineering and Instrumentation,”" "Mechatronics," "Mechanical
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Engineering Technology," "Transport Technology," "Aviation Technology," "Design
and Print Communications," "Industrial Management," "Computer Systems and
Technologies," among others.

In the last three years, she has delivered lecture courses in the 2022/2023
academic year for the disciplines "Engineering Graphics" and "Packaging
Technology" at the Bachelor's level, totaling 60 hours.

All the above confirms the developmenf and improvement of Assist. Prof. Dr.
Bogoeva's teaching activities and justifies the announced competition.

5. Main Scientific and Applied Scientific Contributions

Assist. Prof. Dr. A. Bogoeva’s research work, as reflected in her publications,
generally covers the study of sorption characteristics and sorption processes for
biologically derived foods, the development of healthy food mixtures, and
determining optimal storage methods involving appropriate packaging,
transportation, and storage.

The results obtained are oriented toward practical application, defining the
applied nature of her entire research work.

The main scientific and applied contributions can be summarized as:

1. Scientific novelty

1.1. Experimental results were established for equilibrium and monolayer
moisture content of atypical regional fruit products (grape seeds, nectarine, jujube,
mint, etc.);

1.2. Experimental results were established for equilibrium and monolayer
moisture of dry flour mixtures enriched with powdered regional and exotic fruit
products.

2.Enrichment of existing knowledge

2.1. It was found that the modified three-parameter models of Henderson,
Chung-Pfost, Halsey, and Oswin recommended by Standard 245D of the American
Society of Agricultural Engineers are successfully applied to describe the sorption
isotherms of the studied foods;

2.2. It was found that most of the studied products' sorption isotherms have an
S-shaped form of type II and are classified according to Brunauer's classification;

2.3. It was found that sorption capacity decreases with increasing temperature
at constant water activity for all studied products.

Practical applications

3.1. Numerical values of coefficients of the recommended models for
describing the equilibrium isotherms of the studied products were determined,
making them usable in engineering practice to calculate equilibrium moisture;



3.2. Based on in vivo hospital studies of biscuits enriched with lucuma and raw
candies with jujube, good tolerance was established, with no deterioration in key
carbohydrate and fat metabolism indicators in individuals with type 2 diabetes.

In addition to the scientific works mentioned, Assist. Prof. Dr. A. Bogoeva has
provided a list of citations. A total of 7 citations were noted for S scientific articles.
Considering the representativeness of the journals, it is noteworthy that 24 of the total
26 peer-reviewed articles are published in journals indexed in renowned scientific
databases (Scopus and/or Web of Science).

6. Significance of Contributions to Science and Practice

The materials show that Assist. Prof. Dr. A. Bogoeva meets the minimum
required points by groups of indicators for the academic position of "associate
professor" under the Regulations for Conditions and Procedure for Occupying
Academic Positions at TU Sofia.. ‘

Most publications (24 out of 26) are made accessible to the scientific
community through prestigious journals indexed in renowned scientific databases.

Furthermore, these publications were released in recent years, which indicates
that they will likely be cited and recognized by scientific communities in Bulgaria
and abroad.

7. Critical Remarks and Recommendations

Overall, the submitted materials are well organized and complete, which
greatly facilitates the reviewer’s work.

I would like to make some remarks and ask questions regarding the materials.

I recommend that Assist. Prof. Dr. A. Bogoeva avoid multiplying similar
studies in several publications in future research. She should focus on consolidating
experimental data into more comprehensive publications to allow for a deeper
discussion of results. '

The critical remarks and recommendations do not diminish the value of her
research work.

I would also like to ask the following questions:

- What was the criterion for selecting the products in the various studies?

- How was the percentage ratio of products in the different dry flour
mixtures determined?

- What was the rationale for choosing the temperature intervals of 10°C,
25°C, and 40°C and water activity in the range of 0.1 to 0.9?

8. Personal Impressions and Reviewer’s Opinion
I have known Assist. Prof. Dr. A. Bogoeva since she was enrolled as a full-
time doctoral student in the "Process Engineering" department.



Durihg these years, she has established herself as a determined and capable
researcher, demonstrating collegiality and ethical behavior in teamwork.

CONCLUSION

I consider that the materials submitted meet the requirements of the Law on the
Development of the Academic Staff in the Republic of Bulgaria, its implementation
regulations, and the Regulations for Conditions and Procedure for Occupying
Academic Positions at Technical University of Sofia.

Based on the submitted scientific works and the formulated scientific and
applied contributions, I find it justified to propose Assist. Prof. Dr. Adelina Bogoeva
for the academic position of "associate professor" in professional field 5.1
Mechanical Engineering, specialty: "Machines and Apparatus for the food and
beverage industry."

Date: 30.06.2025 r.

Reviewer:
(Prof. DSc Eng. Kolyo Tenev Dinkov)



