PELOEH3UA

10 KOHKYPC 32 3aeMaHe HA aKaJeMUYHA JTbKHOCT ”I0IeHT” M0 NPo(eCuoHATHO
HanpasJjeHue 5.12. XpaHuTeTHH TEXHOJIOTHH, CIEHATHOCT ,,DYHKIIHOHAJIHA
xpanu“, o0siBeH B JIB Op. 21 ot 15.03.2022 r. oT TexHN4eCKH YHUBEPCUTET -
Cod¢us 3a ny:xxaute Ha Kosex — CauBen, TY — Copus
¢ kanauaat: I'eope HakoB, TOKTOp, rI1aBEH aCUCTEHT
Peunensenr: npo¢. nta Llonka NBanosa ['opxeBbprosa,

YHusepcuret ,,ipod. 1-p Acen 3nmatapoB” - byprac

1. O0mu nmosiokeHusi M OUOTrpPaPUIHU JAHHM:

Hacrosimuar KOHKypc 3a ,,JJOIEHT € OOsSBEeH 3a HYXKIUTE Ha CEKIUs
,llearornka, XpaHUTEIHU TEXHOJIOTUN U TYypU3bM* pU TE€XHUYECKH YHUBEPCUTET —
Codus, konex — Cnausen, myonukyBan B J[B 6p. 21 ot 15.03.2022 rox. u Ha caiita Ha
TY. EnuHcTBeH KaHAauaar B KOHKypca € A-p I'pope HakoB, rnaBeH acuCTEHT B
WNuctuTyra Mo KpuoOWONOTHS U XPAHUTENHHM TEXHOJOTMM KbM CelcKOCTOMaHCKa
akanemusi — Codus. I'vope HaxoB e 3aBbpmun OKC ,maructep” mpe3 2016 r.,
MaructTbpcka mporpama , DapMarnieBTUYHH W XpaHUTEIHH OUOTEXHOJOTHH B
Pycencku ynusepcurer ,,Anren Koaues”, ¢punuan Pasrpan. Ot nekemspu 2016 1. e
Ha3HA4Y€eH KaTo acCUCTEHT B cbiiusa yHuBepcuteT. IIpe3 oktomBpu 2019 r. ac. I'sope
HakoB e mpupoOuBa Hay4yHa cTemeH ,,JOKTOp~ 1o HayyHa crnenuanHoct 02.11.11
,» [€XHOJIOTHsI Ha OMOJOTMYHO-aKTUBHUTE BemiecTBa” B YHuUBepcurer ,IIpod. a-p
Acen 3narapoB® — byprac. Temara Ha OucepTallMOHHUAT TPyH € ,,M3cienBane Ha
HUCKOMOJIEKYJTHU OMOJIOTMYHO AKTHUBHU BEIIECTBA BbB (PYHKIIMOHAJTHU OMCKBUTKU .
IIpe3 mecen anpun 2020 r., ciej crnedenBaHe Ha KOHKYpPC, TOM € Ha3HAY€H KarTo
TJIaBeH acucTeHT B Pycenckus ynusepcuter ,,Anren KpHues, punuan Paszrpan. O61mio
TPYIOBHAT My CTaK B TO3U YHUBEpCUTET € 4 roaunu u 2 mecena. OT mecen mapt 2021
r. 3armoyBa pabora B MHCTUTYTa MO KPUOOMONOTHS U XPAaHUTEITHH TEXHOJOTHUU KBM
Cenckoctonancka akagaemus - Codus, cbIio KaTo riaBeH acucTeHT. OT MocoueHuTe
JaHHU C€ BWXKJA, Y€ € IMOCTHTHATO €JHO OBp30 M3pacTBaHE, KOETO CE€ IbJKA Ha
yInopuT Tpya oT crpaHa Ha I'pbope HakoB. [Ibpka ma orGerneka, 4e HAy4dHOTO M
KapuepHO pa3BUTHE Ha T. ac., A-p ['bope HakoB e B chepara Ha XpaHUTECIHHUTE
TEXHOJIOTUHU U HAITBIIHO OTrOBaps Ha MpoOJieMaTuKaTa Ha OOSIBEHUSI KOHKYPC.

2. OO0 onMcaHue HA MPeICTABEHUTE MATePHAJIH

3a yyactue B KOHKypca IL. ac. A-p ['bope HakoB e npeacrtaBui 3a peneH3upane
aBTOPCKM MaTepuanu, BKIouBamu: 4 Op. HaydyHHM NyOJIMKalMud B CHUCAHUS,
pedepupaHn ¥ MHACKCUPAHU B CBETOBHUTE Oa3u manHum Scopus u Web of Science,
MMOKpUBAIX nokazares ['7 oT MUHMMaTHUTE HayKoMeTpuyHU n3ucksanus no 3PACPb
3a aKaJieMUYHaTa JTHXHOCT JIONEHT; 33 HayyHU myOnukanuu B Hepedepupanu, HO
pelieH3upanu u3aanus (mokasaren ,,['.8%); enun moHorpaduueH Tpyx (mokasaren B3);
CHUCBHK Ha LUTUpaHMsTA - 7 uutupanus (nokasaren J[12). [IpeacraBeHuTe 10KyMeHTH
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¥ MaTepualid ca MHOTO J00pe mojapeneHu M onucaHu. Beuuku myOnmkammm ca mo
npobiemMarukaTa Ha KOHKypca. IIpueMar ce 3a pelieH3upaHe BCUYKU MpEICTaBEHU
Mmartepuanu. ABropedepaTbT Ha JUCEpTAlMOHHUAT Tpyn Ha I'bope HakoB u
nyOJMKalMUTE KbM HETO ChHIIO Ca BKIIOYEHU KbM JoKyMeHTauusta. He 3abenszax
IOBTOpEHUE Ha MyONMKalMUTE C Te3W OT IpeaullHu npouenypu. He e mpencrasen
CIMCBK 3a yJacTHE Ha KaH/HM/aTa B HAIMOHAIHU U MEXIYHapOAHU KOH(pEpeHLnH, HO
OT HSKOU MYyOJIMKAIMU c€ BUXJA, Y€ T€ ca MPEJCTaBeHU Ha HaydHH popymu. Hama u
CIHUCBK 3a y4acTHE B HAIlMOHAJIHU M MEXKIYHAPOJHU HAyYHU IPOEKTH, HO IO TO3H
BBIIPOC MOJYYMX JONbIHUTENHA HHPopMmanus. IlocienHuTe aBa cnuchka He ca
MIPEICTaBEHU, BEPOSITHO 3aI0TO HE CE M3UCKBAT, HO T€ JaBaT 100pa mHpopmauus 3a
Hay4YHO-M3CJIeJOBaTeNICKaTa IEHWHOCT Ha eAWH KaHauaar. [IpeacraBeHuTe NOKyMEHTH
U MaTepualld OTroBapsAT HambiIHO Ha u3uckBaHusATa Ha 3PACPDB 3a akagemuunata
JUTB)KHOCT IOLEHT U [IpaBuiHMKa 3a ycioBHsTa M pela 3a 3aeMaHE Ha aKaJIEMUYHH
JUIBKHOCTH B TexHuueckust yauBepcuteT — Codus..

B Tabnunata mo-mony € NpPEeACTaBEHO HW3MBIHEHUETO OT KaHAuAaTra Ha
MuHUMaiaHUTe U3nuckBanus Ha 3PACPD 3a akafgeMuuyHaTa 1IbKHOCT JOLEHT.
N3nbanenne Ha usuckBanusata Ha 3PACPB na ra.ac. a1-p I'vope Hakosn

N | ITox | U3uckBa | M3nbanenue | bpoit u BUT MaTepUAIn JTOKa3BaIlu

azar | He  Ha U3ITBITHEHUETO
en | 3PACP
b
1A 50 A2-50 ABTtopedepar
2 | B 100 B3 -100 1 wmoHorpaduueH Tpya - JOCTBIEH 4Ype3
cBoOoanus katanor COBISS.BG.
3| 200 217,35 37 mybnukanuu
I'7-63 4 myOnukanuu B pedepupaHd U HHIEKCHPAHU

W3JaHUg B CBETOBHOM3BECTHM 0Oa3u maHHu Web
of Science u Scopus

I'8-154,35 |33 nybnukanuu B HepedepupaHd, HO
pEICH3UPAHK U3IaHUS

4 | 11 50 12 -70 7 uuTUpaHds TO mokaszaren ,,/[“, kouto ca B
myOIMKaIuy, U3JIaJICHU B CIIHCaHWS,
pedepupanu u WHJEKCUPAHU B
CBETOBHOM3BECTHU 0Oa3u nanHu (Scopus m Web
of Science).

5 XK 30 310 Jlexuun B TeXHHUYECKM YHUBEPCHUTET, KOJEX
CnuBen; u B PyceHcku yHuBepcureT, (uiaman
Pasrpan; 2020-2021 n 2021-2022 r.




I'n. ac. n-p I'bope HakoB HanBumiaBa mMuHumannute usuckBanus Ha 3PACPB 3a
aKaJeMUYHATAa JTHKHOCT JOIEHT — MpU H3UCKyemHu oOmy Opoi Toukm 430, ca
rocTurHat 747, 35 TOUKH.

3. O0ma xapakTepuCTHMKa HAa HAYYHO-HU3CJIEA0BATEJICKATA W HAYYHO-
NPUJIOKHA JeHHOCT.

HayuHo-n3cnenoBarenckata M Hay4HO-TIPUJIO)KHA JEHHOCT HA TUI. ac. J-p
I'vope HakoB e B obOmactra Ha ,,OyHKIMOHAIHHUTE XpaHu . ToBa € eaHAa MHOTO
aKTyajgHa TeMaTHhka B mociiequute roguHu. Konnenmusra 3a QyHKIIMOHATHUTE XpaHU
¢ aMOMIMO3Ha U UMa OBbJeIle, HO Hal-BaXKHO € T Aa ObJe u3rpajeHa BbpXy HaydHa
OCHOBa, Ja ObJAaT B3ETH MPABWIHU TEXHOJOTUYHHU PEIICHMs, /1a OBJAT HAITBIHO
OXapakTepU3UpPaHU U Ja ObJe MpereHeH 3paBOCIOBHUS €eKT.

B mnpencraBenutre 37 Op. HaydyHH NyOJIMKalMu, c€ OdYepTaBaT HIKOJIKO
HaIlpaBJICHUSA:

1. ,,PazpaboTBaHe Ha TEXHOJOIHH 3a MOJy4aBaHE HA (PYHKIMOHAIHU XPAaHU U TAXHOTO
oxapakrtepusupanne” ( ['8-4; I'7-3; I'8-15; I'.8-16, I'8-17; I".8-25; I".8 -26; I".8-29).

B ToBa HampaBieHue ca pa3pabOTEHM TEXHOJOTMU 3a IMOJy4yaBaHE Ha peauua
(YHKIIMOHAIIHA XPaHU U € OCHIIECTBEHO TAXHOTO OXapaKTepHU3upaHe — Ha OMCKBUTKHU
C MaJllloBO OpamrHo W OpalrHo OT JIMMEIl; Ha KHCEJO0 MIIAKO ¢ Jo0aBsiHE Ha MeI U
KaHela, Ha KOHQUTIOpU C Pa3IuyHU TOJACIaauTeNd; Ha (IedKoBaH MHPOIYKT OT
€IHO3BPHECT JINMEL] U JP.

2. ,JM3cnenBane Ha (GU3MYHUTE, XUMUYHHUTE XapaKTEPUCTUKH U CHABPKAHUETO Ha
OMOJIOTUYHO aKTUBHU BellecTBa B xpaHuTenHute npoaykru’ ( I'8-2;1'8-10; I'8-12; I'8-
14; I'8-16; I'8-20; I'8-21; I'8-23; I'§-24)

JlokazaHo € BIMSHUETO Ha Pa3IuYHUsl HAYMH HAa ChXPAHEHHE Ha YEPBEHO BUHO BBHPXY
XUMUYHUTE W (U3NYHUTE MYy XapaKTEPUCTHUKH; TMpOCIeAcHa € NpoMsHaTa Ha
CHABPKAHUETO HA AHTOIMAHWMHHU IO BpPEME Ha MPOU3BOACTBOTO HAa KOH(PUTIOPH,
MIPOCIIC/ICHO € BIMSHUETO HA YCIOBUATA HA ChXPAHECHHUE HA PA3TUYHU (PYHKIIMOHATHU
XpaHU BBPXY TAXHUTE CBo¥cTBa. HampaBenu ca nureparypHu 0030pH 3a CBOMCTBaTa
Ha pequiia OMOJIOTUYHO-aKTUBHU BEIIECTBA B KM, MOPKOBH, M€/, TUIOZIOBE U JIp.

3. ,,TexHonoruu 3a u3ojaMpaHe Ha OHOJOrHUHO-akTUBHHU Beiecta (I'8-3; I'8-6; I'8-9;
I'.8-32).

[IpencraBeHn ca TEXHOJIOTMYHU PEIICHUS 32 €KCTPaKIMs Ha MEKTHUH OT CTHOJIO Ha
Helianthus Tuberosus L., nomydaBane nHa wunymuH ot Cichorium intybis L., nHa
€TepUYHO MACJIO OT KM, H3BJIMYaHE Ha B-KapOTE€H OT MOPKOBH C PA3IMYHU MOJISIPHU
OpTraHWYHU Pa3TBOPUTEIH.

4. V3BBpHIBaHEe HA MPOYYBAHUS W aHKETH 3a xpaHuTenHu npoxykru” (I['8-1; I'8-7;
I'8-8; I'8-13).

HamnpaBenu ca nmpoy4BaHus BbB Bph3Ka ChC 3aII03HABAHETO Ha CTYICHTUTE C HAUUHUTE
3a 3ApaBOCIOBHO XpaHeHe. [IpoydeH € W TOTpeOUTENCKHUS HMHTEPEC KbM
nH(pOpMANHSITa HA XPAHUTEITHUTE €TUKETH.



[IpencraBena e MoHorpadusi cbc 3ariaBue ,,OYHKIHOHATHH OUCKBHTH C
xuapokosonan”, 2020 r., COBISS.BG-ID-39811592. MoHorpadusra OCHOBHO € Ha
0azaTa Ha JUCEPTALIMOHHUAT TPyH HAa KaHauaata. Mma WU NONBJIHUTETIHH HOBU
aBTOPCKM H3ciieBaHusd. MoHorpaduara BKIOYBa MET NyOJMKalMU Ha KaHAWJATa,
KOUTO HE Ce MPUIIOKPUBAT C MyOIMKAIIUUTE TOCOYECHU B TUCEPTALIMOHHUS MY TPY/I.

I'n.ac. 1-p I'vope HakoB yuyacTBa B peauiia HayqYHO-U3CIEA0BATEICKNA IPOEKTH.
Toli e ppKOBOAUTENI HAa Hay4yeH NPOEKT MO KOHKypc ,Mmamum yuyenn” xpMm OHU.
VYuactBa B 3 MexayHaponuu npoekra (COST Akuwmun). OreHsiBaM, MHOTO BHCOKO
aMOMLIMATA U KEITAHUETO Ha TO3M MJIAJ] HaydeH paOOTHHUK 32 HAy4YHO-M3CIIEeI0BaTENICKa
pabora.

Ot nHampaBeHata oOIa XapaKTepUCTHKAa Ha Hay4YHO-M3CIIe[oBaTelIcKaTa H
Hay4YHO-TIPUJIOKHA JAeMHOCT Ha ri.ac. I'sope HakoB € BuaHO, 4Ye HaydHHTE
nyOauKaluy M3LAJI0 ca B o0jacTTa Ha XpaHUTEITHUTE TEXHOJIOTHMUH, MO0 KOHKPETHO
,»@YHKIIMOHATHU XpaHU~ W HAIIBIHO OTrOBApSAT HAa HAMPABICHUETO MO OOSBEHUS
KOHKYPC.

4. OueHka Ha MeJaroru4ecKaTa NoAroToBKa U AeHHOCT HAa KaHAUAAaTA.

Makap u 3a KpaTbK NEpPUOJ, OKOJIO 5 TOJWHU, KATO ACUCTEHT U TJ1.aCUCTEHT
I'sope HakoB e ycmsi 1a HaTpymna npenogaBaTesIcKi onuT. Tol e u3Bexaal JEeKIUH B
nBa yHuBepcurera. B Pycenckus ynusepcuret, ¢punman Pasrpan, ri.acucrtent ['bope
HakoB e Boaus N€KUMU MO TPU JUCHUIUIMHUA — TEeXHOJIOTHs Ha 3bPHONPOU3BOACTBOTO
u XxJe00onmpoy3BOACTBOTO, TeXHOJOruMs Ha KoHcepBupaHero u Ilpuiioxenue Ha
€H3UMUTE B XpaHHUTEIHO-BKycoBaTa MmpoMuiuieHocT. OO0 W3BEJICHHUTE YacoBe ca
160 gwaca. B Texuuueckus ynuepcuteT, kosexx Cnusen m UIID-Ciuen ton e
M3BEXJaJ] JEKUUU M0 MeT AUCUMIUIMHU — TeXHOoJIorus Ha KyJuHapHaTa NpOAYKIMS;
TexHosorust Ha ciajgkapckure uzjaenus; TexXHOJorus Ha MPOAYKTH 3a 3aBEACHMS 3a
xpaHeHe; TexHonorus Ha xuysg0a, XJeOHUTE U ClAKapcKu u3aenus; TexHoiorus Ha
KyJIMHapHaTa MPOAYKIHS B TYpUCTUYECKH OOEKTH 3a XxpaHeHe. OO0 M3BEICHHUTE
yacoBe BBB BTOpuUs yHHBepcuTeT ca 150 uaca. OOmmAT Opoil TOYKHM MO TO3U
nokazaten (2K) e 310 mpu uzuckyemu 30 TOUKH.

5. OCHOBHM HAY4YHHM U HAYYHO-TIPUJIOKHH IPUHOCH.

[IpuHocuTe OT M3caenoBaTeNcKara AeMHocT Ha Til. ac. ['bope HakoB morar na
ce KiIacu(uuupar KaTo Hay4HH, HAyYHO-TIPHJIOKHU U NMPHIOKHU. OCHOBHATA 4acT OT
MIPUHOCUTE OTNPEAEIIAM KaTO Hay4YHO-IPUJIOKHU U TIPUIIOKHU.

OCHOBHU HayYHH NPHUHOCH
1. IIpennokeHn ca HOBM TEXHOJIOTMYHH PEIICHHUS 3a MOoJlydaBaHe Ha (YyHKIHOHATHU
XpaHu: (YHKIMOHAIHU XpaHU Ha 3bpHEHA OCHOBA Ype3 M3IOJ3BaHE HA MAJIOBO
OpamHo W OpamHO OT JuMel; (YHKIMOHAIHU XpaHW Ha MJI€YHa OCHOBa Ype3
no0aBsiHE Ha MHTPAJUEHTUTE MEJ W KaHela; Ha KOHPUTIOpU upe3 no0aBsHE Ha
pa3IMYHU TOJCTAaAUTeNN (3axapo3a, (pykro3a, COpOMTON W CHPON OT araBse);



MPOU3BOICTBO HA TPAIUIIMOHEH XJIsI0 ¢ 100aBsiHE HAa OMIIKM M HAMUPaHE Ha KOpeTanus
MEX1y KauyeCTBOTO Ha OpalTHOTO M (PU3NYHUTE XapaKTEPUCTUKH Ha XJIs10a.
2. Onpeneneno e, 4ye mpoiieca Ha (raeikoBaHe, OKa3Ba BIHMSIHUE BbPXY OMOJIOTHYHO
aKTUBHUTE BEIIECTBA, ChABPXKALIU C€ BbB (JICHKOBAHUTE MPOAYKTH. Y CTAaHOBEHO €,
ye J00aBsSHETO Ha OpamrHO OT €IHO3BPHECT JUMEI] BIMSEC TMOJOKUTEIHO BBHPXY
(bU3UKO-XUMUYHUTE XaPaKTCPUCTUKH, OMOJIOTMYHO AKTHMBHUTE BEIECTBAa WM iN Vitro
pasrpakJaHeTO Ha HUIIECTETO.
3. PazpaboteH e MeTOJ] 3a U30JMpaHe HA UHYJIUH OT KOpPEeH Ha IuKopus. Toil Moxe ¢
ycnex Ja ObJie NpUJIoKEH 3a pealiHa pean3alys, opajd NOCTUTHATUS BUCOK JOOUB U
YICTOTA Ha LIEJIEBUS TPOIYKT.
4. ExcTpaxWpaH € NEKTHH OT CcThOsaTa Ha epycanumckus aptumok (Helianthus
Tuberosus L.). VYcranoBeHo e, 4e crTh0OIara Ha EPYCAIMMCKHUS apTHIIOK Ce
XapakTepU3NpaT ¢ BUCOKO ChAbpKaHUE Ha mojuypoHunu (okoino 10,6 %). Crenenra
Ha ecTepudukanus Ha nektuHa e Mexay 50 % u 60 %, a momydyeHuTe MEKTUHOBU
BEIIECTBA CE XapaKTEePU3UpaT C OTHOCUTEIHO BUCOKA YUCTOTA.
5. VYcraHoBeHa € mNpoMsiHa B AaHTOIMAHWHUTE [0 BpEME Ha MPOU3BOACTBO H
ChXpaHEeHHe Ha KOH(UTIOPH.

OCHOBHHU HAYYHO-NPUJIOKHYU MPUHOCH
1. JlokazaHo e, 4e ¢ 700aBsSHETO Ha MaJIIIOBO OpalrHo ¥ OpaIrHo OT JIUMEI] B OMCKBUTH
MOTar Jia ce Mmoyiy4yat (pyHKIIMOHATHY MPOAYKTH Ha 3bpHEHA OCHOBA.
2. YCTaHOBEHO €, 4e J00aBSHETO Ha OpamrHOTO OT €Nja, KbM OSJIOTO MIIEHUIHO
OpalrHo mpu MPOU3BOACTBOTO Ha XJIA0, OKa3Ba HETAaTUBHO BIUSHUE BbPXY PU3NUHUTE
XapaKTepUCTUKU HA IPOU3BEACHUS XJISIO.
3. YcraHOBEHO €, 4e pa3IMYHUTE OpPraHUYHU PA3TBOPUTENW (U3IMOJI3BAHU MPU
EKCTPaKIMsl) U Pa3IMUYHUAT HAYMH HA ChXPAaHSIBAaHE Ha MOPKOBHUTE, OKa3Ba BIIUSHUE
BBPXY ChIIbP’KaHUETO Ha [B-KapOTEH.
4. HanpaBeHu ca nuTepaTypHu o0O030pHM 3a KauyeCTBEHHUTE, XPAHUTEITHUTE U
MPUJIOKHUTE CBOMCTBA HA: €TEPUYHO MACJIO OT IUIOJIOBE HAa KWUM, aHTOLIMAHWHU B
IJI0JI0BE, [-TIIOKaHW, €IHO3BPHECT JMMEL, KapOTEHOWIU, MeJA, HETpaJAullMOHHU
3bpPHEHU KYJITYPH.

6. 3HAaYUMOCT HA NIPMHOCH 32 HAYKATA M NIPAKTHKAaTA

[Tpunocute ot pazpaboTkuTe Ha Ta. ac. A-p I'bope HakoB wumat oCHOBHO
HAyYHO-TIPUJIOKEH U MPUIIOKEH XapaKkTep. BcUUKM MOCTUTHATH pe3yATaTH M MPUHOCH
MMaT JUPEKTHO MPUJIOKEHHWE B XPAHUTEIHO-BKYyCOBaTa MPOMHUIUICHOCT, KaTo €
Ha0JIerHaTO Ha TMoJlydyaBaHe Ha (DYHKUMOHAIHMU XPAHU U TAXHOTO OXapaKTepU3UpaHe.
Jloka3aTencTBO 3a NPUHOCUTE ca NPEACTAaBEHUTE LMUTUpaHus. [[o To3u MOMEHT ca
3a0ensi3aHu 0010 7 IMTUPAHKs Ha JBE CTATUHM Ha KaHauaara nmyonukysanu B Journal
Cereal Science 2018 (4 umurupanus) u Journal of Hygienic Enginering and Desing,
2013 (3 uwmtupanus). EcTeCTBEHO MOBEYETO OT MYOJUKAIUMUTE Ca OT MOCJCIHUTE
TOJMHU U BCE OLIE HSIMa HAaTpPyNaHU IUTHPAHUS, HO 3a J]a UMa MOBeYe LUTHUPAHUS,



MHOTO € Ba)XKHO JIa ce MyOJIMKYyBaT HAy4YHUTE PE3yJTaTH B pepeprupaHul 1 HHIECKCUPAHU
U3JIaHKs B CBETOBHOM3BECTHHU Oa3u maHHu Web Of Science u Scopus. OT chIecTBEHO
3HaUEHUE € U MOMYJISPU3UPAHETO Ha HaydHuTe pe3yiaratute. OT JOMBIHUTEIHO
M3WCKaHUS OT KaHAWJaTa CHUCHK HA YYaCTHETO MY B HAayYHH HAlMOHAIHU U
MEXIYHApOAHU KOHGEpEeHIIMH ce BUXKAAa, Y€ TOM CH € MpEeACTaBUl HaydYHUTE
pa3paboTku B royiiM Opoit KOH(EpeHIIMK U IO TO3M HAYMH € MOCTUTHATO €THO MHOTO
n00po pa3npocTpaHEeHUE Ha MOCTUTHATUTE pe3ynTaTd. HaydHuTe mpuHOCH MOKa3BarT,
Yye HayyHaTa KOMIIETEHTHOCT Ha TJ1. ac. A-p ['bope HakoB e koHkpeTHO B o6iiacTTa Ha
XpaHUTEITHUTE TEXHOJIOTUH, T.€. HAITBJIHO IO 00SIBEHOTO HAIpaBlIEHUE Ha KOHKYypCa.

7. KpuTn4vHm 0eJie’KKU M NPenopbKu

HsiMaM kpuTHYHM 3a0€JIeKKH KbM ChIBP>KaHUETO U HAUYWHA Ha MIPE/ICTaBsIHE Ha
JOKYMEHTHUTE B KOHKYpCa.

8. JInunu BreyaT/ieHNs U CTAHOBHIIE HA PelleH3eHTA.

[To3naBam 1. ac. a-p ['bope HakoB o1ie oT 00ydeHHETO My B MarucTbpcKara
creneH. KoHTakTuTe MU ce 3acminxa mpu pa3paboTBaHETO Ha JOKTOpPCKaTa My Te3a.
Nmam mnpsiko HaOmO/IeHWE BBPXY HETOBOTO KapuepHO pa3BuUTHE. Toil € MHOro
TPYI0JIt0OUB, YIOPHUT, KOHTAKTEH M C TOJSIMO KeJlaHWe 3a MPOBEXIaHEe HAa HAYYHO-
W3CIEN0BATENICKA JEUHOCT.

3AKVIIOYEHUE

HayunaTta nponykums Ha 1. ac. 1-p I'bope HakoB e m3msio B obxBara Ha
nmpoeCHOHATHOTO HampaBieHWe Ha KoHKypca. IIperncraBeHute myOIUKAINH,
[UTUPAHUS ¥ CIIPABKU 32 y4eOHO-TIpernojaBaTeickaTa My AeHHOCT HAIThIHO MOKPUBAT
HaIlMOHAJTHUTE MUHUMAJIHM W3UCKBaHUs 3a 3aemanHe Ha AJ ,,JIOHEHT®, xakto u
cnenuduuanTe u3uMckBaHus Ha [IpaBuiHMKA 3a YCIOBHUSTa W peaa 3a 3aeMaHe Ha
aKaJIeMUYHH JIBHKHOCTH B TexHuueckusi yHuBepcutrer — Codus. Hayunata u
npenoaBaTesickara kBanudukaius Ha 1. ac. 1-p ['bope HakoB e HecbMHEHa.

Bb3 ocHOBa Ha 3amo3HaBaHETO C MPEJICTABEHUTE HAYYHH TPYAOBE, TSIXHATA
3HAYMMOCT, ChIbPKAIIUTE CE B TAX HAYYHH, HAYUYHO-TIPUIIOKHHU, PUIIOKHU MIPUHOCH,
KaKTO U C y4eOHo-NpemnojaBareickata My JACHHOCT HaMHUpaM 3a OCHOBATEIHO Ja
npejjoxa . ac. 1-p ['vope HakoB na 3aeme akampemuyHarta prbxHocT ,,/JJOLIEHT B
HayyHa oOmact 5. TexHudecku Hayku, Mo mpodeCHOHATHO HampaBieHue 5.12.
XpanutenHu TexHonoruu (PyHKIMOHAIHU XpaHH).

Penensenr:
23.06.2022 r. /mpod. atH 1. l'omxeBbprosa/



REVIEW

in a competition for 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 from Technical University - Sofia for the
needs of College - Sliven, Technical University - Sofia with candidate:

Gore Nakov, doctor, assistant Professor

Reviewer: Prof. Tsonka lvanova Godjevergova,
DSc, University "Prof. Dr. Asen Zlatarov - Burgas

1. General information and biographical data:

The current competition for "Associate Professor" has been announced for the
needs of the section "Pedagogy, Food Technology and Tourism™ at the Technical
University - Sofia, College - Sliven, published in State Newspaper no. 21 of
15.03.2022 and on the website of the Technical University. The only candidate in the
competition is Dr. Gore Nakov, Assistant Professor at the Institute of Cryobiology and
Food Technology at the Agricultural Academy - Sofia. Gore Nakov graduated with a
Master's degree in 2016, Master's program in Pharmaceutical and Food Biotechnology
at Angel Kanchev University of Ruse, Razgrad branch. Since December 2016 he has
been appointed as an assistant at the University of Ruse "Angel Kanchev, Razgrad
branch. In October 2019, Gore Nakov obtained the scientific degree "Doctor" in the
scientific specialty 02.11.11 "Technology of biologically active substances" at the
University "Prof. Dr. Asen Zlatarov "- Burgas. The topic of the dissertation is" Study
of low molecular weight biologically active substances in functional cookies. " In
April 2020, after winning a competition, he was appointed as an assistant professor at
the University of Ruse "Angel Kanchev, Razgrad branch. His total work experience at
this university is 4 years and 2 months. From March 2021 he started working at the
Institute of Cryobiology and Food Technology at the Agricultural Academy - Sofia,
also as a senior assistant. These data show that a rapid growth has been achieved due
to the hard work of Gore Nakov. | would like to note that the scientific and career
development of Assistant Professor, Dr. Gore Nakov is in the field of food technology
and fully meets the issues of the competition.

2. General description of the submitted materials.

For participation in the competition Assistant Professor Dr. Gore Nakov
presented for review author's materials, including: 4 pcs. scientific publications in
journals, referenced and indexed in the world databases Scopus and Web of Science,
covering indicator G7 of the minimum scientometric requirements under Law on the
Academic Status of Associations for the academic position of associate professor; 33
scientific publications in non-referred but peer-reviewed publications (indicator
"D.8"); one monograph (indicator B3); list of citations - 7 citations (indicator D12).



The presented documents and materials are very well arranged and described. All
publications are on the issues of the competition. All submitted materials are accepted
for review. A list of participation in national and international research projects is also
presented. The abstract of the dissertation of Gore Nakov and his publications are also
included in the documentation. | did not notice a repetition of the publications with
those from previous procedures. There is no list of candidates for participation in
national and international conferences. The presented documents and materials fully
meet the requirements of Law on the Academic Status of Associations for the
academic position of associate professor.

The table below presents the candidate's fulfillment of the minimum requirements of
the Law on the Academic Status of Associations for the academic position of associate
professor.

Fulfillment of the requirements of the Law on the Academic Status of
Associations(LASA) of Assistant Professor Dr. Gore Nakov

N | Indi | Require | fullfilment | Number and type of materials proving the

cato | ment of performance.
r LASA
1A 50 A2 -50 Abstract
2 | B 100 B3 -100 1 monographic work - available through the free
: catalog COBISS.BG.
3|G 200 217,35 37 publications
G7-63 4 publications in referenced and indexed

publications in world-famous Web of Science
and Scopus databases.

G8 - 154,35 | 33 publications in non-referenced but peer-
reviewed publications

4 | D 50 D12 -70 7 citations under indicator "D", which are in
publications published in journals, referenced and
indexed in world-famous databases (Scopus and
Web of Science).

5 E 30 310 Lectures at the Technical University, Sliven
College; and at the University of Ruse, Razgrad
branch; 2020-2021 and 2021-2022

Assistant Professor Dr. Gore Nakov exceeds the minimum requirements of LASA for
the academic position of associate professor - with the required total number of points
(430), 747, 35 points have been achieved.




3. General characteristics of the research and applied research activity.

The research and applied research activity of Assistant Professor Dr. Gore
Nakov is in the field of "Functional Foods". This is a very current topic in recent years.
The concept of functional foods is ambitious and has a future, but the most important
thing is to build it on a scientific basis, to make the right technological decisions, to
fully characterize it and to assess the health effect.

In the presented scientific publications 37 units , several areas are emerging:

1. "Development of technologies for obtaining functional foods and their
characterization" "G8-4; G7-3; G8-15; D.8-16, G8-17; D.8-25; D.8 -26; D.8-29). In
this direction, technologies have been developed for obtaining a number of functional
foods and their characterization has been carried out - cookies with malt flour and
einkorn flour; of yogurt with the addition of honey and cinnamon; of jams with
different sweeteners; of flaked product from single-grain einkorn, etc.

2. "Study of the physical, chemical characteristics and content of biologically active
substances in food products” (G8-2; G8-10; G8-12; G8-14; G8-16; G8-20; G8-21; G8-
23; G8-24) The influence of the different way of storing red wine on its chemical and
physical characteristics has been proved; the change in the content of anthocyanins
during the production of jams was monitored; the influence of the storage conditions
of different functional foods on their properties has been traced. Literary reviews of
the properties of a number of biologically active substances in cumin, carrots, honey,
fruits, etc. have been made.

3. "Technologies for isolation of biologically active substances (G8-3; G8-6; G8-9;
D.8-32). Technological solutions for extraction of pectin from the stem of Helianthus
Tuberosus L., production of inulin from Cichorium intybis L., cumin essential oil,
extraction of B-carotene from carrots with various polar organic solvents are presented.
4. "Conducting research and surveys on food products" (G8-1; G8-7; G8-8; G8-13).
Studies have been conducted in connection with the acquaintance of students with the
ways of healthy eating. Consumer interest in food label information has also been
studied.

A monograph entitled "Functional biscuits with hydrocolloids”, 2020,
COBISS.BG-1D-39811592 was presented. The monograph is mainly based on the
candidate's dissertation. There are also additional new author's researches. The
monograph includes five publications of the candidate, which do not overlap with the
publications mentioned in his dissertation. Chief Assistant Dr. Gore Nakov is involved
in a number of research projects. He is the leader of a research project in the
competition "Young Scientists" at the Scientific Research Fund. Participates in 3
international projects (COST Actions). | appreciate the high ambition and desire of
this young researcher for research work. From the general characteristics of the
research and applied activities of Assist.Professor Gore Nakov shows that the
scientific publications are entirely in the field of food technology, in particular
"Functional foods" and fully meet the direction of the competition.



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

Although for a short period, about 5 years, as an assistant and assistant
professor Gore Nakov has managed to gain teaching experience. He has lectured at
two universities. At the University of Ruse, Razgrad branch, Assistant Professor Gore
Nakov has lectured in three disciplines - Technology of grain production and bakery,
Technology of canning and Application of enzymes in the food industry. The total
number of hours is 160 hours. At the Technical University, Sliven College and IPF-
Sliven he has lectured in five disciplines - Culinary Technology; Confectionery
technology; Food technology for restaurants; Technology of bread, bakery and
confectionery; Technology of culinary production in tourist restaurants. The total
number of hours at the second university is 150 hours. The total number of points on
this indicator ("E.30") is 310 with a required 30 points.

5. Main scientific and scientific-applied contributions

The contributions from the research activity of Assistant Professor Gore Nakov
can be classified as scientific, scientific-applied and applied. | define the main part of
the contributions as scientific-applied and applied.
Major scientific contributions
1. New technological solutions for obtaining functional foods are proposed: functional
cereal-based foods using malt flour and einkorn flour; functional dairy-based foods by
adding the ingredients honey and cinnamon; of jams by adding various sweeteners
(sucrose, fructose, sorbitol and agave syrup); production of traditional bread with the
addition of herbs and finding a correlation between the quality of flour and the
physical characteristics of bread.
2. It has been determined that the flaking process affects the biologically active
substances contained in the flaked products. It was found that the addition of einkorn
flour has a positive effect on physicochemical characteristics, biologically active
substances and in vitro degradation of starch.
3. A method has been developed to isolate inulin from chicory root. It can be
successfully applied for real realization, due to the achieved high yield and purity of
the target product.
4. Pectin was extracted from the stems of Jerusalem artichoke (Helianthus Tuberosus
L.). It was found that the stems of Jerusalem artichoke are characterized by a high
content of polyuronides (about 10.6%). The degree of esterification of pectin is
between 50% and 60%, and the resulting pectin substances are characterized by
relatively high purity.
5. A change in anthocyanins was found during the production and storage of jams.
Basic scientific and applied contributions
1. It has been shown that the addition of malt flour and einkorn flour to biscuits can
produce functional cereal-based products.
2. It has been found that the addition of buckwheat flour to white wheat flour in the
production of bread has a negative effect on the physical characteristics of the bread
produced.
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3. It has been found that different organic solvents (used in extraction) and different
ways of storing carrots affect the content of -carotene.

4. Literary reviews have been made on the qualitative, nutritional and applied
properties of: cumin essential oil, anthocyanins in fruits, B-glucans, einkorn,
carotenoids, honey, non-traditional cereals. From the general characteristics of the
research and applied research activities of Assistant Professor Gore Nakov shows that
the scientific publications are entirely in the field of Food Technology and fully meet
the direction of the competition.

6. Significance of contributions to science and practice.

The contributions from the developments of Assistant Professor Dr. Gore
Nakov have mainly scientific and applied nature. All the achieved results and
contributions have a direct application in the food industry, with an emphasis on
obtaining functional foods and their characterization. Evidence of the contributions are
the citations presented. So far, a total of 7 citations of two articles of the candidate
published in the Journal Cereal Science 2018 (4 citations) and the Journal of Hygienic
Enginering and Desing, 2013 (3 citations) have been noticed. Of course, most of the
publications are from recent years and there are still no accumulated citations, but in
order to have more citations, it is very important to publish scientific results in a larger
number of referenced and indexed publications in world-famous Web of Science and
Scopus databases. The promotion of scientific results is also essential. The additional
list of his participation in scientific national and international conferences required by
the candidate shows that he has presented his scientific work in a large number of
conferences and thus a very good dissemination of the achieved results has been
achieved. Scientific contributions show that the scientific competence of Assistant
Professor Dr. Gore Nakov is specifically in the field of Food Technology, ie. in the
announced direction of the competition.

7. Critical remarks and recommendations
| have no critical remarks on the content and the way of presenting the
documents in the competition.

8. Personal impressions and opinion of the reviewer.
| know Assistant Professor Dr. Gore Nakov since his master's degree. My
contacts intensified during the development of his doctoral thesis. | have direct
observation of his career development. He is very hardworking, persistent and always
brings things to an end.

CONCLUSION

The scientific production of Assistant Professor Dr. Gore Nakov is entirely
within the scope of the professional field of the competition. The presented
publications, citations and references for his teaching activities fully cover the national
minimum requirements for borrowing AD "Associate Professor”, as well as the

11



specific requirements of the Regulations of TU - Sofia for LASA. The scientific and
teaching qualification of Assistant Professor Dr. Gore Nakov is undoubted and highly
appreciated. Based on the acquaintance with the presented scientific works, their
significance, the scientific, scientific-applied, applied contributions contained in them,
| find it reasonable to propose Assistant Professor Dr. Gore Nakov to take the
academic position of "ASSOCIATE PROFESSOR" in the scientific field 5. Technical
Sciences, in the professional field 5.12. Food technologies (Functional foods).

REVIEWER:
23.06.2022 /prof. DSc. Tsonka.Godjevargova/
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