CTAHOBUWULWE

MO KOHKYPC 3a 3aemMaHe Ha akageMuyHa ObXHOCT “AOuUeHT’ no
npodecnoHanHo HanpaeneHne 5.12. XpaHUTENHU TEXHONOrnu,
cneumanHocT ,PyHKuMoHanHM xpaHun®, obsiseH B OB 6p. 21 ot
15.03.2022 r., ¢ eOWHCTBEH KaHOuaaT rM. ac. O-p WHX. ['bope
HakoB

UneH Ha Hay4HO Xypu: npod. A.T.H. uHX. CtaHmmup Muxannos
KapaneTkoB

1. OGwa XapakTepuctmKka Ha Hay4dYHou3crieaoBaTesiCKata U

Hay4YHONpPUIIOXHaTa AeNHOCT Ha KaHaMAaarTa

Hay4yHouscnegoBaresickata U Hay4YHoO-NpuroxdHarta AenHOCT Ha rr. ac.
O-p NHX. HakoB e B obnacTTa Ha XxpaHUTenHuTe TexHonormu. [lemHoctra My e
N3KNYUTENHO pa3HoobpasHa 1 OCHOBHO B CrieAHUTE HanpaBlieHUS:

nosiydaBaHe Ha OYHKLMOHASTHM XpaHW Ha 3bpHEHa OCHOBA;
NPUNoXeHne Ha MHOBATUBHU METOAMKN 3a onpedensiHe Ha uBeTa Ha
OUCKBUTHU;

noabop Ha NoaxoAsil Ha4YMH Ha CbXpaHEHNE Ha YEPBEHO BUHO;
OoKa3BaHe Ha MNOMOXUTENHOTO Bb3OENCTBME Ha BMONOrMyHoO
aKkTUBHUTE BellecTBa (B-rnokaHn, KapoTeHoMAW, aHTOUMaHWAMHWN,
obwmM eHonn, aHTUOKCMAAHTa aKTMBHOCT) BbpXYy 34paBeTo Ha
xoparTa;

npocnegssaHe Ha PU3NYHN, XUMUYHU U PEONOMMYHK NapameTpu npu
npoueca Ha dorieMKoBaHe;

nogdbop Ha CypoBMHWM 3a MoflydaBaHe Ha KayecTBeHa dypaxkHa
CMEecCKa;

TEXHOMOMMYHMN U XPaHUTENTHU peLleHns npu MNpou3BOACTBOTO Ha
KOHQoUTIOpU;

perynmpaHe Ha KOfM4YeCcTBOTO NecTMunan B S0bNKU U BIIUSSHUETO UM
BbpXy 6e30nacHOCTTa Ha XpaHuUTE;

onpegensaHe Ha (YHKUMOHANHUTE XapaKTEPUCTUKN Ha XpaHUTe OT
XMBOTUHCKM Npon3xoa;

N3Non3BaHeTo Ha Bunkn (bocunek) B NpoM3BOACTBO Ha TpaaULMNOHEH
xna6 n onpegensHe Ha Kopenauus mMexay Ka4ecTBoTo Ha GpalluHOoTo
N PU3NYHUTE XapaKTEPUCTUKN Ha XNnsba;
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- Ka4yeCTBEHU XapaKTEPUCTUKN Ha Me[ U HEroBOoTO AobaBsiHE B KMCENO
MMAKO; M3nonsBaHe Ha ManuoBo 6OpalwHO - CcypoBMHa 3a
NpPon3BOACTBO HAa PYHKLMOHANMHN DUCKBUTM.

EnHa yact oT HeroBaTta AENHOCT € Haco4YeHa KbM buotexHonormmre, HO

TS € MNpsikO cBbp3aHa C XpPaHUTENHUTE TEXHOMOrnn: OBMOTEXHONOrNYHN
pelweHnsa 3a onpegensiHe Ha CMUNAeMocTTa Ha HULLIECTETO; NpoydBaHe Ha
pasnuyHnTe depMeHTaunn, npoTuyalm no BPEME Ha CbXpPaHSIBAHETO Ha
YEepPBEHOTO BUWHO; EKCTpakumMa Ha NeKTUH oT cTebnoto Ha Helianthus
Tuberosus L.; nonyyaBaHe Ha nHynuH ot Cichorium intybus L; npocnegsisaHe
Ha nMpoMsHaTa Ha CbObPXAHMETO Ha aHToUMaHMOMHKM MO BpPEME Ha
NpPoM3BOACTBO Ha KOHMUTIOPU; U3CreaBaHEe BIUAHWMETO Ha PasfnUYHUTE
OpPraHM4YHM pPasTBOPUTENN MU HaYMHA HA CbXPaHEHME Ha MOPKOBUTE BbPXY
CbAbPXaHNETO Ha B-KapOTeH u ap.

n. ac. Aa-p HakoB 3Ha4UMTENHO nNpPeumsnbiiHABa MUHUMArHUTE
M3NCKBaAHUS 3a 3aemMaHe Ha akagemMmudHaTa [OJTbXKHOCT ,[AO0LEeHT* KaKTo
cnepnBa:

- Mo rpyna nokasatenu ,A“ - cnpaBka 3a 3aWuTeHa [JOKTOpCKa
aucepTtauus;  aBTopediepart; CNUCbK  Ha  nybnvkaummTe  no
anceptauuata (A3.1; A3.2; A3.3). o To3n nokasaTten n3ncKkBaHuATa
ca U3MbJTHEHU;

- o rpyna nokasatenu ,B“ kanoupaTtebT nma msgageHa mMoHorpagous
(nokasaten ,B.4%). lNo nokasaten ,B“ g-p. Hakos uma 100 T1., npu
nauckyemu 100 T.;

- No rpyna nokasatenn ,[“ kaHgungatsT npeacrasa 37  6p.
nyénukauyuun, ot kouto 4 (no nokasaten ,I.7%) ca wuspageHn B
pedepupaHn U NHOEKCUPaHN CNUCaHuUsl B CBETOBHOM3BECTHM Oasmu
naHHn Web of Science n Scopus n 33 (no nokasaten ,I.8)%
nsgageHn B HepedepupaHn peueHanpann cnucanms. Mo nokasarten
. A-p Hakos nma 217,35 T. npu nsmckyemm 200 T.;

- lNo rpyna nokasatenu ,[1“ kaHangatsuT npeacraea 7 6p. uMTUpaHUS.
Bcunukn Te ca B nybnukaumn, usgageHun B cnucaHus, pedepupanm um
WHOEKCMPAHM B CBETOBHOM3BECTHM 6asnm gaHHu (Scopus n Web of
Science). o nokasaten ,A4° a-p. Hakos uma 70 1. npun namckyemm 50
T.;

- Mo nokasaten K — 3a nepuoga 2019 — 2022 r. g-p HakoB e
npoBexgan JIEeKUNOHHN 3aHATMSA B OBa Obnrapcku yHuBepcuteTa
(PyceHckn yHmBepeuteT ,AHren KbH4eB” n TeXHUYECKN YHUBEPCUTET



— Codus), kato obwmaTt dpon Todkm rno To3m nokasaten (,2K.30%) e
310 npu nsmnckyemmn 30 T.;
- I'n. ac. g-p Nbope HakoB e y4yactBan B 14 Hay4yHu NpoekKTa.
OT npegcrtaBeHUTe mMatepuanu € BWOHO, Ye KaHAMOATbT M3MbIHSBA
MUHUManHUTE MU3NCKBaAHUA 3a 3aeMaHe Ha akagemMumyHaTa [OJSTbXHOCT
»AOLUEHT", KaTO NOBEYEeTO MM Npem3nbIiHABa.

2. OueHKka Ha neparorunyeckatra noarotoBKka W J[AEWHOCT Ha
KaHgupaTta

n. ac. o-p HakoB mma MHoro gobbp onuT B negarormdyeckara u
npenogasaTenckarta OeVHOCT - KaHOMOaTbT MMa HaTpynaH Hag 5 roguHu
negarormdeckn crtax. lpes Te3n roguHn TOW e npoBexaasn 3aHATUS CbC
ctygeHtn B OKC ,6akanasbp®, ,npodecnoHaneH 6akanaesbp® u ,Marucrbp’
Nno pasnuyHn aucumnimHn (Hag 15), KoMTO ca CBbp3aHM CbC CreunanHocTTa,
Nno KOATO KaHAuaaTcTBa. EQHa 4acT oT Te3n gMCUMninHKU ca NpoBedeHn BbB
dunuan — Pasrpag Ha PyceHckn yHuBepcuteT ,AHren KbHYyeB®, a no-
ronsmarta vacT - B Konex — CnueeH kbM TexHn4vecku yHuBepcuteT — Codoms.

3. OCHOBHM Hay4YHU U HaAY4YHOMPUIIOXXHN MPUHOCHU

Cneg  HanpaBeHust o6CToeH nperneg  HanbfHO  NpuemMam
npeacraBeHUTe OT KaHAugata HayvyHW, HayYHO-MPUITOXKHU U MPUNIOXKHU
npuHocn. Bcuykn Te ca OCHOBHO B ABe NpodeCcuoHanHW HanpaBneHus —
XpaHUTenHN TexXHonormm u bruotexHonormm, Npsko CBbp3aHuM C TemaTukaTa
Ha KOoHKypca. OCHOBHUTE ca criegHuTe: MoflydeHn ca CMeceHu ypaxn oT
LapeBUYeH, edeMndeH u cnbH4Yornenos wport (I.8-1; .8-5); ycTtaHoBeHO e,
Ye CPOKbT Ha CbXpaHEeHMe Ha KOHMUTIOPM OT ManuHM M NPackoBM OKasBa
BNMSIHNE BbpXY TAXHOTO KadecTtBO (I.8-2); npeactaBeHa e TexHONOrvs 3a
nosiydaBaHe Ha KOH(UTIOPU M CEH30PEH aHanui C pasnuyHu nogcrnagutenv
(3axaposa, dpykTo3a, copbuton n cupon ot araee) ([.8-4; I'.8-15; .8-16);
NPOy4YeH € NOTPEeOUTENCKUAT NHTEPEC KbM MHpopMaUnaTa Ha XpaHUTENHUTE
etuketn (I.8-7; [.8-8); HanpaBeHW ca nNuTepaTypHM 0030pK 3a Ka4eCcTBEHUTE,
XpaHUTENHUTE N NPUIOXHUTE CBOMCTBA Ha €TepMYHO Macrno OT NSoA0BE Ha
kmm (Carum Carvi L.) ( .8-9), aHToumaHnHu B nnogose (I1.8-10), B-rntokaHu
(r.8-14), egHosbpHecT numel, (I.8-12), kapoteHonam (I.8-20), mepn (.8-21),
HeTpaanUNOHHM 3bpHeHn KynTypu (I1.8-24); paspaboteHa e TexHonorusi 3a
nosiyyaBaHe Ha (PYHKUMOHANHO KUCeno MMSAKO, CbAbpXallo Med U KaHena
(r.8-27); pokasaHo e, 4Yye c pobaBaHeTo Ha Bocunek B xnsb, Manuoso



OpawHO ©n OpawHo OT numey B OUCKBUTM MoraT fa ce nonyyar
doyHKLMOHaNHM NpoaykTn Ha 3bpHeHa ocHoBa ([.8-29; 1.8-25; '.8-26) u ap.

[MpnHOCUTE NpUYMCnsiBaM OCHOBHO KbM rpynaTa: ,[loka3BaHe C HOBMU
cpedcTBa Ha CbLUECTBEHW HOBWM CTPaHM Ha BeYe CbLECTBYBALUM HayYHU
obnactu, npobnemun, Teopun, XmnoTesun".

4. 3HAYMMOCT Ha NPMHOCUTE 3a HayKaTa U NpakKTUKaTa

MpuHOCUTE B HayyHWTE TPyAOBE Ha KaHAMgata ca BUOHU OT
nybnukaummte, komto € npeactaBun. OT CbLIECTBEHO 3HA4YeHWe ca
npyvHOCKUTE My B 06ractTa Ha XpaHuTernHuTe TexHonornn. Fonam e o6eMbT
Ha nybnukaumMmTe My B obnactta Ha PyHKLMOHANHUTE XpaHW.

CbabpKalumMTe ce HayyYHW, Hay4YHO-MPUMOXHM NPMHOCK B TPyAOBETE Ha
O-p. HakoB ca n3knunTenHo 3HadMmm 3a HaykaTa 1 npakTukaTa.

5. KputnuHm 6enexku n npenopbKu

B TpygooBeTe Ha kaHAMAaTa He OTKPUX CbLUECTBEHU NPOMYCKN U HSAMaM
KpUTUYHKN Benexku. MpenopbyBam Ha A-p HakoB Aa passue LiKona oT Miaau
y4eHU U CTYAEHTU, C KOeTo Aa npepage boratus cuM ONUT B XpaHUTENHUTE
TEXHOMOrMN 3a OCUrypsiBaHe Ha 34pPaBOCMOBHO W EKOJIOTMYHO XpaHEeHe.
OcBeH TOBa My MpenopbyBam Ada nonynspusvMpa uscnegBaHusita cu B
y4yebHa nutepatypa 3a CTYAEeHTU U JOKTOPaHTM.

3AKNIOYEHUE

CobrnacHo 3PACPDB, [llpaBunHuMka 3a HeEroBoTto npwuraraHe u
[NMpaBunHuka 3a ycnosudata 1 pefa 3a 3aemMaHe Ha akageMUYHU OSTbXXHOCTU B
TY-Codms M Bb3 OCHOBa Ha aHanusa Ha npeacTtaBeHUTe HayyYHu TpynoBe,
TAXHATa 3HAYMMOCT, CbObpXalluTe ce B TSAX HayYHW, HayYHO-MPUITOXHU U
NPUNOXHU MPUHOCK, Negarornyeckara NoAroToBKa Ha KaHAuaaTa, Kakto U oT
NMUYHNTE MU BNeYaTNeHusl, HaMmpam 3a OCHOBaTEeNHO Aa npeanoxa Ha
yBakaemusi CoBeT Ha Konex-CnmeH kbM TY-Codoums . ac. a-p uHx. 'bope
HakoB pa 3aeme akagemunyHaTa ONTbXHOCT ,00UeHT’ B NpodyecuoHanHo
HanpaBfieHue 5.12. »~XPaHUTESTHN TexHonormm®, cneuuanHocT
,2PYHKUMOHaNH xpaHn“ B Konex — CnmeeH KbM TeXHUYECKN yHUBepcuUTeT —
Codous.

NaTta: 09. 06.2022 rop. YJTEH HA XKYPUTO:
(npodp. A.T.H. uHx. Ct. KapaneTkos)
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STATEMENT

in a competition for achieving an academic position “Associate Professor” in a
professional field 5.12. Food technologies, specialty “Functional foods”, announced in
State newspaper no. 21 from 15.03.2022, with the only candidate: Gjore Nakov, PhD,
Assistant Professor

Member of the scientific jury: Prof. DSc, Stanimir Mihailov Karapetkov

1. General characteristics of the candidate's research and applied research
activity

The research and applied research activity of Assistant Professor Dr. Eng.
Nakov is in the field of Food Technology. His research activity is extremely diverse but
it is mainly focused in the following areas:
- Obtaining functional cereal-based foods;
- Application of innovative methods for determination of the color of biscuits;
- Selection of an alternative appropriate way of storing red wine;
- Demonstration of the positive effect of biologically active substances (B-glucans,
carotenoids, anthocyanidins, total phenols, antioxidant activity) on human health;
- Monitoring of physical, chemical and rheological parameters during the flaking
process;
- Selection of raw materials for obtaining a quality feed mixture;
- Technological and nutritive solutions in the production of jams;
- Regulation of the amount of pesticides in apples and their impact on food safety;
- Determination of the functional characteristics of animal-based foodstuffs;
- Use of herbs (basil) in the production of traditional bread and determining the
correlation between the quality of the flour and the physical characteristics of the bread,;
- Qualitative characteristics of honey and its addition to yoghurt; use of malt flour as a

raw material for the production of functional biscuits.

Part of its work is focused on Biotechnology, but it is directly related to Food
Technology. In this area, the candidate focus is on:

¢ finding biotechnological solutions for determining the digestibility of starch;



e studying the various fermentations that take place during the storage of red
wine;

e extraction of pectin from the stem of Helianthus Tuberosus L.;

e obtaining inulin from Cichorium intybus L;

e monitoring the change in the content of anthocyanidins during the production of
jams;

e studying the influence of different organic solvents and the way of storage of

carrots on their content of B-carotene, etc.

Assistant Professor Dr. Nakov significantly exceeds the minimum requirements for
holding the academic position of “Associate Professor” according to the Law of the
Academic Position of “Associate Professor” as follows:

» The group of indicators “A” refers to reference for obtaining doctoral degree;
authors abstract; list of dissertation publications (A3.1; A3.2; A3.3). The
requirements for this indicator are fulfilled,;

» On the group of indicators “B”, the candidate has published a monographic work
(indicator “B.4”). According to indicator “B” Dr. Nakov has 100 points, out of
required 100 points;

» On the group of indicators “G”, the candidate presents 37 publications. 4 out of
37 (according to indicator “G.7”) have been published in referenced and indexed
journals in world-famous databases Web of Science and Scopus and 33
(according to indicator “G.8”) has been published in non-refereed peer-reviewed
journals. According to the indicator “G” Dr. Nakov has 217.35 points out of
required 200 points;

» On the group of indicators “D”, the candidate delivers 7 citations. All of them are
in publications published in journals, referenced and indexed in world-famous
databases (Scopus and Web of Science). According to indicator "D" Dr. Nakov
has achieved 70 points out of required 50 points;

» According to the indicator “Z” — for the period 2019 — 2022, Dr. Nakov has
conducted lectures at two Bulgarian universities (University of Ruse "Angel
Kanchev" and Technical University - Sofia). The total number of points on this
indicator (“Z.30”) is 310 out of required 30 points;

» Assistant Professor Dr. Gore Nakov has participated in 14 research projects.



From the presented materials it is evident that the candidate fulfills the minimum
requirements for holding the academic position of “Associate professor”, as most of

them are over fulfilled.

2. Assessment of the pedagogical preparation and activity of the candidate

Assistant Professor Dr. Nakov has excellent experience in pedagogical and
teaching activities that the candidate has accumulated over 5 years of pedagogical
work. During these years he has conducted courses with students in OKS “Bachelor”,
“Professional Bachelor” and “Master” programs in various disciplines (over 15), which
are related to the specialty in which he has applied. Part of these disciplines were held
in the branch “Razgrad” of the University of Ruse “Angel Kanchev”, but most of them
were conducted in the College — Sliven within the Technical University of Sofia.

3. Main scientific and applied contributions

After a thorough review, | fully accept the scientific, scientific-applied and
applied contributions presented by the candidate. All of them are mainly in two
professional fields — Food Technology and Biotechnology, directly related to the
specialty of the competition. The main ones are the following: mixed fodder from corn,
barley and sunflower meal was obtained (G.8-1; G.8-5); it has been established that
the shelf life of raspberry and peach jams affects their quality (D.8-2); technology for
obtaining jams and sensory analysis with various sweeteners (sucrose, fructose,
sorbitol and agave syrup) is presented (D.8-4; D.8-15; D.8-16); the consumer interest
in the information on food labels was studied (D.8-7; D.8-8); literature reviews have
been made on the quality, nutritional and applied properties of essential oil of cumin
fruit (Carum Carvi L.) (D.8-9), anthocyanins in fruits (D.8-10), p-glucans (D.8 -14),
single-grain einkorn (D.8-12), carotenoids (D.8-20), honey (D.8-21), non-traditional
cereals (D.8-24); a technology for obtaining a functional yoghurt containing honey and
cinnamon has been developed (D.8-27); it has been proven that the addition of basil
to bread, malt flour and einkorn flour in biscuits, grain-based functional products can
be obtained (D.8-29; D.8-25; D.8-26) and others.

| attribute the contributions mainly to the group: “Proving using new means of
significant new aspects of already existing scientific fields, problems, theories,

hypotheses”.



4. Significance of contributions to science and practice

The contributions of the candidate to the scientific area are evident from the
publications he has presented. His contributions in the field of Food Technology are
essential as the volume of his publications in the field of functional foods is large.
The scientific and scientific-applied contributions contained in the research activities of

Dr. Nakov are extremely important for science and practice.

5. Critical remarks and recommendations

| did not find any significant omissions in the candidate's works and | have no
critical remarks. | recommend Dr. Nakov to develop a school of young scientists and
students, in order to pass on his rich experience in food technology to ensure healthy
and ecological nutrition. In addition, | recommend him to promote his research in

educational literature for students and doctoral students.

CONCLUSION

According to ZRASRB, the Regulations for its implementation and the
Regulations for the terms and conditions for holding academic positions at TU-Sofia
and based on the analysis of the presented scientific papers, their significance, the
scientific, scientific-applied and applied contributions contained in them, the
pedagogical preparation of the candidate, as well as from my personal impressions, |
find it reasonable to propose to the esteemed Council of College-Sliven at TU-Sofia
Assistant Professor Dr. Eng. Gore Nakov to take the academic position of “Associate
Professor” in a professional field 5.12. “Food Technologies”, specialty “Functional

Foods” at the College - Sliven at the Technical University - Sofia.

Date: 09. 06. 2022. JURY MEMBER:
(Prof. DSc. St. Karapetkov)



