CTAHOBUIIE

10 KOHKYPC 3a 3aeMaHe Ha aKaJleMHYHa JUThXHOCT “A0UEeHT”
no Hay4Ha obsact 5. TexHuYecKH HayKu, NpoGeCHOHATHO HanpaBieHue 5.12. XpaHuTeHu
TEXHOJIOTHH, CIIELMATHOCT ,,DyHKIIMOHAIHU XpaHU*,

o6sBeH B JIB 6p. 21/15.03.2022 r.
Kanaupaar: ra. ac. a-p unx. I'vope Hakos

Ynen Ha xyputo: npod. a-p uuk. JTro6omup IuMuTpoB

1. OO6ma xapaKkTepHCTHKA Ha HAYYHOH3CJIEJ0BATEICKATA M HAYYHONPHJIOKHATA
JAEeHHOCT HA KaHIHJATa

HayyHouscnenoBarenckara 4 Hay4YHONPUIIOXKHA JeWHOCT Ha A-p HakoB e opueHTHpaHa B
clieIHUTE NPo(eCHOHATHH HaIpaBJICHHS

o Xpanumennu mexHono2uu, KOUTO BKIIIOYBAT: MOJTy4aBaHe HA QYHKIMOHAIHHA XPaHH
Ha 3bpHEHa OCHOBA; ONpEJE/IIHE LIBeTa HAa OMCKBUTH; HAYWH HA ChXpAHEHHE HA YEPBEHO BHHO;
TIOJIOXKUTEJTHOTO BB3AEHCTBUE HAa GMONIOTMYHO aKTUBHMUTE BellecTBa (P-TIOKaHH, KApOTEHOMIH,
AQHTOLMAHMJWHKY, OOmM (EeHOIM, AaHTHOKCHIAHTa aKTHBHOCT), BBPXY 31paBETO Ha XOpara;
npociesBane Ha QU3MYHM, XMMHYHU U PEOJIOTHMYHM MapaMeTpH MpH mnpoleca Ha QIeidKoBaHe;
nojlyyaBaHe Ha KauyeCcTBeHa (ypakHa CMeCKa; pelleHHs B MPOM3BOJACTBOTO Ha KOHQHUTIOPH;
KOJIMYECTBO Ha MECTHUMIU B sA0BIKM; ynorpebara Ha Ouiku (Gocuiiek) B MPOU3BOJACTBO Ha
TpaJMLMOHEH XJI16 U 1p;

° buomexnonozuu - onpeiensHe CMUIAEMOCTTa Ha HHMIIECTETO, ChABPXKAIIO CE B
pa3uyHK BUIOBE XpaHM; GEpMEHTALMH, IPOTHYAILY 110 BpEMe Ha ChXPaHABAHETO HA YEPBEHOTO
BMHO; €KCTPaKL¥s Ha IEKTUH OT ctebnoto Ha Helianthus Tuberosus L.; nojyyaBaHe Ha WHYJIHH OT
Cichorium intybus L; cbabpxkaHie Ha aHTOLIMAHUIWHH 110 BPEME Ha MPOM3BOACTBO HA KOH(DHUTIODH;
ompeJe/isiHE CTENEHTa Ha 3aMbpCABAHE HAa HWHIYCTPHAIHU BOJAM; BIMSHUE Ha pa3IUYHUTE
OpraHMYHH Pa3sTBOPHUTEIM U HaYMHA HAa CbXPaHEHHWE HAa MOPKOBUTE BBPXY ChABPKAHHUETO Ha -
KapOTEeH U JIp.

CniomeHaTuTe NMO-rope HalpaBleHUs B HayYHOM3CJIEAOBaTe/ICKaTa M BHEAPHUTEICKA paboTa
Ha KaHJM/aTa ca 0COOEHO aKTyallHU JHeC U B ObJelle, KakTo 3a pa3BUTHE HA HayYHaTa OCHOBA Ha
XpaHUTEJTHUTE TEXHOJIOTHHM, TaKa U 3a ChOTBETHOTO OOyueHHe Ha KaJapu 3a Ta3u obiact. J[sere
npoQecroHaIHU HalnpaBleHus Xpanumennu mexnonozuu u Buomexnonozuu ca B npsika Bpb3Ka.

I'n. ac. n-p 'bope HakoB e npeacraBui 3a yyacTue B KOHKypca 3a JOLIEHT:

- MoHorpaduueH Tpyn (nmo mokasaren B.3). Toit e B ob6nactra Ha (GYHKUMOHAIHUTE

xpanu. [1o nokazaren B kanauaatrst uMa 100 Touku npu 100, KOUTO ce U3KUCBAT;




- 37 ny6nukaiuu mo mokasaren ,I'“, oT kouto: 4 B pedepupaHd ¥ HHICKCHPaHU
CBETOBHOM3BeCTHU 6a3u JaHHM Web of Science u Scopus; u 33 B Hepedepupanu
cnucanus. [To nokaszaren I' kauauaarsT uMa 217,35 Touku npu 200, KOUTO € U3UCKBAT,

- NpeiCTaBeHa € CIpaBKa 3a LUTHpaHuATa B pedepupany cnucanus. [o nokasaren [ Toit
umMa 70 Touku npu 30 uzuckyemu. [IpaBu BrieyaT/ieHy, 4e HE3aBUCUMO OT CPABHUTEIHO
MaJikus Opoii cTaTui B Te3u 6a3y JaHHU, HEroBaTa LIMTUPYEMOCT € BUCOKa,;

- mo mokasarten K (xopapHyM Ha BOJEHH JIEKIMK) KaHAUAATHT uMa 310 Touku npu 30,
KOMTO CE U3UCKBAT;

- mpe3 mocieaHuTe 5 rofuHHM 1. ac. 1-p I'bope HakoB e yuacTsai B 14 Hay4HH NPOEKTA.

AHanM3BT Ha TpEICTaBeHHTE OT KaHAuJaTa MyOIMKalMM, Hay4YHOM3CIIENOBAaTEICKH U

HayYHONPUJIOKHU Pa3pabOTKH U APYrH, U30POEHH MO-rope MaTepHaly, MoKaspa, e ca MOKPUTH
OCHOBHHMTE W3MCKBaHMs OT IIpaBWJIHMKa 3a YCIOBUATa M peja 3a 3a€MaHe Ha akKaJeMUYHU
LTBxKHOCTU B Texuuueckus ynuepcuteT — Codus. Bcuuky nokasarenu ca npeusnbIHEHH.

2. OneHKa Ha MeAaroru4ecKaTa noJroToBKa M JefHOCT Ha KaAHAMJaTa
[leparoryueckara MOArOTOBKA Ha KaHAMIAaTa W Heropara pabora KaTo MpernojaBaTel
OLIEHSABaM, KaTO OTroBapsIly Ha paBHUILIETO HAa U3UCKBAHMTE 3a aKaJeMUYHa JUIbXXHOCT “moueHTt"
Ha OCHOBaHHE Ha CJIEJIHOTO:

- npe3 MOCIEJHUTE [Be TOAWHM KAHAMAATBT € M3BEXKJAl JIEKIMOHHM 3aHATHUA CBC
crynentd B OKC ,,6akanasbp®, ,npodecuoHaneH GakalaBpp“ M ,MarucTbp® 10
pas3iMyHM JUCLMIUIMHM, KOMTO Ca CBBP3aHM CbC CIELMATHOCTTA, 32 KOATO
kaHaupaTcTBa. EfHa 4acT OT Te3u AMCUMILUIMHE ca u3BaXKIaHU BbB @umman — Pasrpan
Ha PyceHcku yHuBepcuteT ,,AHren KpHYeB, a mo-rojsiMara 4acT ca MpOBEJEHU B
Konex — Cnusen Ha Texundyecku ynuBepcuteT — Codus;

- KaHAMJATHT € U3BEKAan 1abopaToOpHU M MPAKTHYECKH 3aHATHA ChC cTyaeHTH B OKC
,0aKanasep®, ,,ipodecroHaleH 6akanaBpp* U ,,MarucThp‘ MO Pa3IUYHKU JTUCLMIIMHUA
(Han 15 6pos);

- KaHOWAATHT UMa HATpyMaH Hal 5 TOAMHU NEJaroryecKy CTax.

ITo Moe MHeHue, I ac. A-p uHxX. ['bope HakoB nmputexkaBa MHOro Jo0pa meaaroruyecka

MOArOTOBKA W Pa3BMBa yCIeEIlHa MeJarornyecka JEHHOCT, KOATO € M3ISI0 B CHOTBETCTBUE C
W3UCKBAHUATA HA aKaJeMHUYHATA JJIBKHOCT ,,JOLUEHT”.

3. OcHOBHM HAY4YHH H HAYYHONPHJIOKHH NPHHOCH
B pesynrar ot paGorara CM aBTOPBT € NpPEICTaBHJ CIpaBKa 3a 18 mpuHOCA, KOUTO ca
paszeneHu Ha: Hay4yHU (2 B Xpanumennu mexnono2uu v 5 B buomexunono2uu) i Hay4HOTIPUIIOKHH
(9 B Xpanumennu mexuonozuu v 2 B Buomexnonozuu). Cuutam, 4e B paspabOTKUTE My UMa H
NPUIIOKHM TIPUHOCH KaTO: M30JIMpaHe Ha WHYJIHMH OT LIMKOPHSA; MPOU3BOJCTBO Ha ()yHKIMOHAIHH
OUCKBUTU Ha 3BbPHEHA OCHOBA, Ype3 n00aBiHEe Ha MaJLOBO OpaliHO M OpallHO OT JIHMMeLl
MPOU3BOJICTBO Ha (PYHKI[MOHATHO KUCENIO MIIIKO, ChABPIKALIO ME/] M KaHesa U JIp.

-




HpI/IeMaM BCHYKH IMPHUHOCH U CMATaM, 4€ T€ Ca JJMYHO ACJI0O Ha KaHaugaTa.

4. 3HaUMMOCT Ha NPHHOCHTE 32 HAYKATA ¥ NPAaKTHKATA

HayyHure, HayYHONPHUIOKHUTE U NPUIIONKHUTE MPUHOCH, CHIBPKAIIM Ce B TPYAOBETE Ha
KaHAM[aTa, MMaT CBINECTBEHO 3HAaYeHHE 3a pa3BUTHETO M oboraTABaHETO Ha Hay4yHUTE
U3Cle/IBaHUs B 00J1aCTTa Ha XpPaHUTEIHUTE TEXHOJIOTHH.

CwmsTaM, 4e 1o 06eM U KauecTBO HayYHOU3CJIEA0BATENICKATa U HAYYHOTIPHIIOKHATA IEHHOCT
Ha KaHIMJaTa HambJIHO YyloBierBopsBa u3vckBaHusta Ha 3PACPb wu [lpaBunHuka 3a
npunoxenuero My. Ilokputu ca konuuectBeHute nokaszarenu Ha [TYP3A]l na TY-Codus 3a
3a€MaHe Ha aKaJieMUYHaTa JIBXKHOCT ,,IOIIEHT .

S. KpuTnuHH GeieXKKH H NPenopbLKH
HsMaMm CBINECTBEHHM KPUTUUHM OENEKKH, C KOMUTO Ja OCIHOpPBaM OCHOBHHMTE Hay4HH,
HAYYHOIIPUJIOXKHU Y NPHJIOKHH MPUHOCH Ha KaHJUIaTa.

3AK/IIOYEHHUE

ITo Moe MHEHME, MaTepuauTe N0 KOHKypca ca 0()OpMEHH MHOTO J00pe, KaTo ca Cra3eHu
BCMYKM M3MCKBaHMsi Ha ,llpaBunHMKa 3a ycnoBusiTa M pela Ha 3aeMaHe Ha aKaJeMHYHU
anbxHocTH (ITYP3ANl) B TY-Codus. IlpencraBenn ca BCHYKM HEOOXOOMMH IOKYMEHTH H
CIpaBKHU.

Hayunure pa3paboTku ca HanmpaBeHH Ha MHOTO JOOpPO HMBO M Ca MMOCBETEHH Ha aKTyalHa
TEMaTHKa, KOATO ChOTBETCTBA U3LAJIO Ha 06sacTTa Ha KOHKypca. B mpencraBeHuTe OT KaHAUAATa
Hay4HHU TPYAOBE Ca pealM3UpaHy AOCTAThUHO HAYUHHU, HAYYHONPHUIIOKHHU U MPHUIIOKHHU MPHUHOCH.
MHoro 106pu ca ¥ MOCTHKEHHUATA HAa KaHIUATa B HEroBara Ieaaroruyecka JIeMHoCT.

B®3 ocHOBa Ha 3a103HaBaHETO MU C MPEICTABEHUTE HAYYHHU TPYAOBE, TAXHATA 3HAYUMOCT,
ChIbpXKALIUTE CE B TAX HAYYHH, HAYYHOIIPHIIOKHH, TPUIIOKHH U METOJUYECKH PUHOCH, HAMUPaM
3a OCHOBATEJIHO Jla MpeJIokKa IJl. ac. A-p uHX. I'bope HakoB, na 3aeMe akajeMUYHaTa ATBKHOCT
,»JOLEHT” B MpodecHoHaNHO HanpaBieHue 5.12. ,, Xpanurennu texnonoruu‘ kM Konex — Cnuben
Ha Texnuueckus YHusepcuret — Codusi.

Cogus, Peyenzenm: .............

16 ronu, 2022 2. npoghd 0-p unsic. JIro6omup Jumumpos




OPINION

of the materials submitted for participation in the competition
for holding the academic position of "Associate Professor"
in the field of higher education 5. Technical sciences,
professional field 5.12. Food technologies, specialty "Functional foods",
announced in State Gazette Ne 21/15.03.2022

Candidate: chief assistant professor Gjore Nakov, PhD

Jury member: Professor Lubomir Dimitrov, PhD

1. Overview of the content and results in the presented by the candidate works.

Dr. Nakov research and applied activity are oriented in the following professional areas:

« Food technologies. 1t includes: obtaining functional cereal-based foods; determining the
color of biscuits; way of storing red wine; the positive effect of biologically active substances on
human health (B-glucans, carotenoids, anthocyanidins, total phenols, antioxidant activity);
monitoring of physical, chemical and rheological parameters during the flaking process; obtaining
a quality feed mixture; jam making solutions; amount of pesticides in apples; the use of herbs
(basil) in the production of traditional bread, etc.;

* Biotechnology. It includes: determination of the digestibility of starch contained in
different types of food; fermentations occurring during the storage of red wine; extraction of pectin
from the stem of Helianthus Tuberosus L.; preparation of inulin from Cichorium intybus L;
anthocyanidin content during jam production; determining the degree of pollution of industrial
waters; influence of various organic solvents and the way of carrot storage on the content of -
carotene, etc.

The above-mentioned areas of research and implementation work of the candidate are
especially relevant today for the development of the scientific basis of food technologies and for
the respective training of personnel in this field. The two professional fields of Food Technology
and Biotechnology are directly related.

Dr. Gore Nakov presented for participation in the competition for associate professor:

- monographic work (according to indicator B.3). It is in the field of functional foods.
According to indicator B, the candidate has 100 points out of 100 that are required;

- 37 publications on indicator "T™", of which: 4 in referenced and indexed databases Web of
Science and Scopus; and 33 in unreferred journals. According to the indicator I, the candidate has
217.35 points out of 200 required;

- a reference to the citations in refereed journals is presented. According to indicator Z, he
has 70 points out of 30 required. He is impressed that despite the relatively small number of articles
in these databases, its citation rate is high;




- according to indicator K (hours of lectures) the candidate has 310 points out of 30 that
are required;

- in the last 5 years Chief Assistant Professor Dr. Gore Nakov has participated in 14 research
projects.

The analysis of the publications presented by the candidate, his research activities, and other
materials listed above shows that the main requirements of the Regulations on the terms and
conditions for holding academic positions at the Technical University - Sofia are met. All indicators
are overfulfilled.

2. Educational and pedagogical activity (work with students and doctoral students)

I evaluate the pedagogical preparation of the candidate and his work as a teacher as
corresponding to the level required for an academic position “associate professor” on the basis of
the following:

- in the last two years the candidate has conducted lectures with students in the bachelor's
degree, professional bachelor's and master's degree in various disciplines related to the specialty
for which he is applying. Some of these disciplines were taken in the Branch - Razgrad of the
University of Ruse "Angel Kanchev", and most of them were held in the College - Sliven of the
Technical University - Sofia;

- the candidate has conducted laboratory and practical classes with students in "bachelor",
"professional bachelor" and "master" levels in various disciplines (over 15);

- the candidate has accumulated over 5 years of pedagogical experience.

In my opinion, Assistant Professor Eng. Gore Nakov has a very good pedagogical training
and develops a successful pedagogical activity, which is fully in line with the requirements of the
academic position of "associate professor".

3. Contributions (scientific, scientific-applied, applied). Significance of contributions
to science and practice.

As a result of his work, the author has presented a report on 18 contributions, which are
divided into: scientific (2 in Food Technology and 5 in Biotechnology) and applied science (9 in
Food Technology and 2 in Biotechnology). I believe that in his works there are also applied
contributions such as: isolation of inulin from chicory; production of functional cereal-based
biscuits by adding malt flour and einkorn flour; production of functional yogurt containing honey
and cinnamon, etc.

[ accept all contributions and consider them to be a personal work of the applicant.

4. Significance of contributions to science and practice

The scientific and applied contributions contained in the candidate's work are essential for
the development and enrichment of research in the field of food technology.

I believe that in terms of volume and quality the research and scientific-applied activity of
the candidate fully satisfies the requirements of the Law (3PACPB). The quantitative indicators of
ITYP3A]] of TU-Sofia for holding the academic position "associate professor" are covered.




S. Critical remarks and recommendations

I did not find any fundamental and significant errors and inaccuracies in the submitted
documents under the competition. | would recommend the candidate to participate more actively
in research projects, as well as to intensify their implementation activities.

CONCLUSION:

Having in mind the above, I propose Chief Assistant Professor Gjore Nakov to be elected
"Associate Professor" in the field of higher education 5. Technical sciences, professional field 5.12.
Food technologies, specialty "Functional foods" to the College - Sliven of the Technical University
- Sofia.

Date: 16.06.2022 Jury member:

/Prof’ L. Dimitrov/
'




