CTAHOBHUIIE

10 KOHKYPC 32 3aeMaHe HA aKaJeMUYHA JJIbKHOCT I01eHT” M0 NPo(ecHoHaATHO
HanpasJjeHue 5.12. XpaHuTeTHH TeXHOJIOTHH, CIEHATHOCT ,,DYHKIIHOHAJIHA
xpanu“, o0siBen B JIB Op. 21 ot 15.03.2022 r. oT TexHN4YeCKH YHUBEPCUTET -
Co¢us 3a ny:xkaurte Ha Kosnex — CiimBen, TY — Copus ¢ kanauaar: I'vope
HaxkoB, 10KTOp, IVIaBeH ACHCTEHT

YiieH Ha HAY4HO KypH: nou. aA-p ABop Jlykanos lBaHOB,
V-1 ,,Ilpod. n-p Acen 3marapo” byprac

1. O0ma XxapakTepHUCTUKA HA HAYYHOM3CJEJ0BATEJICKATA M HAY4YHO-
NPWIOKHATA IeHHOCT HA KAaHAUIATA

B o0siBeHusT KOHKypC 3a ,,JIOIEHT 3a HYXAWTe Ha cekuus ,llemaroruka,
XPaHUTEITHHU TEXHOJIOTHH U Typu3bM™ pHu TexHuuecku yHuBepcutet — Codusi, Kouex
CivBeH eMHCTBEH KaHAUAAT € TII. ac. 1-p ['bope Hakos.
HayuHo-u3cnenoBarenckata W Hay4YHO-TIPUJIOKHATa JEWHOCT HAa KaHAWAATKATa €
Mpe/ICTaBeHa OT:
1.Monorpadus (rmokazaren B.3), usrorBena Ha 0azata Ha AMCEPTALMOHHUS TPYA Ha
KaHauaara. ToukuTe mo To3u mokaszarten ca 100 u chOTBETCTBAT HA WM3UCKYEMHTE
touku cnopen 3PACPD 3a akagemuyHaTa 1IbKHOCT TOUECHT.
2. Ily6nukaruu no nokasatein ,,[‘. O6uust 6poit Touku e 217,35 npu uzuckyemu 200
ToukH, cbriiacHo 3PACPD 3a akaneMuyHaTa JIBKHOCT JIOLICHT;
- 4 ny0nukanuu no mnokasaten ,,[.7%, KouTo ca B creuuaIn3upaHd HAYYHU U3IaHMs,
pedepupann M MHACKCHpPAHU B CBeTOBHOM3BecTHHM Oa3u nanHm (Web of Science u
Scopus). ITo To3u mokasaren TOi nMa 63 TOUKH.
- 33 mybnuKamnuu 1o nokasaren ,,I'.8%, B Hepedepupanu, HO peLIEH3UPAHU U3/IAHHUS.
3. lutupanus - 7 6pos mo mokasaren ,,J[, kouto ca B myOnuKanuu, U3TAIACHU B
cnucaHus, peeprupaHy U MHIACKCUPAHU B CBETOBHOM3BECTHU 0azu JaHHU (Scopus U
Web of Science). ITo To3u moka3aren kanauaara uma 70 Touku npu u3uckyemu 50
TOYKHU.
4. Tlo mokazaren ,K“ — mpe3 mociegHUTE ABE TOAWMHU KaHIUIATHT € HM3BEXKIAl
JICKIIMOHHU 3aHATHA B JBa OBIATapCKU YHUBEPCUTETA, KaTO OOUIMAT Opoil TOUKU TIO
to3u nokazaren € 310 npu usuckyemu 30 Touku, criopen 3PACPH 3a akamemuunata
JUTBKHOCT JIOLICHT.

I'n. ac. 1-p I'vope HakoB € pbKOBOJIUTEN HA HAYYHO-U3CIIETOBATEICKH ITPOEKT
1o koHKypc Mnanu yuenu kbM ®HU 3a nepuona 2021-2023 r. Yuactsa B 18a COST
IIPOEKTa U B HAKOJIKO HAy4YHO-U3caenoBarescku npoekra kbM @HU nipu Pycenckus
yHUBepcuTeT U HCTUTYTA 11O KPUOOHOIOTHS M XPAHUTEITHU TEXHOJIOTHH.

I'n. ac. n1-p I'bope HakoB e mpenactaBuyli BCUYKA HEOOXOJUMH CIIPaBKH IO
n30poeHuTe no-rope nokasarenu. OUeBUAHO €, Y€ ca MOKPUTU OCHOBHUTE U3UCKBAHUS
Ha 3PACPBb u IlpaBuiHuka 3a yclioBUSITa M pela 3a 3a€MaHE Ha aKaJeMUYHU
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mrexkHOCTH B TexHuueckus yHuepcuteT — Codus. [loBedero oT mokaszartenure ca
npeusnbiHenn. OT  HampaBeHata  oOlla  XapakTepUCTUKAa Ha  HAy4YHO-
U3cJeoBaTeIckaTa U HaydyHO-TIPUJIOKHA JAeiiHOocT Ha IiI. ac. A-p I'bope HakoB e
BUJIHO, Y€ HAyYHUTE MMYyOJMKalUM M3LAI0 ca B obOinactra Ha XpaHUTEIHUTE
TEXHOJIOTUUHU, MO KOHKpeTHO DYHKIMOHAIHM XpaHW W HAIBJIHO OTrOBapAT Ha
HaIPAaBIIEHUETO MO0 00SBEHUS] KOHKYPC.

2. OneHKa Ha meJaroruvyeckara nmoJAroToBKa M JeiiHOCT Ha KaHAUAaTa

Ot npencTaBeHUTE CIPaBKHU CE€ BIDK/A, Y€ KAHIUIATHT HE3aBUCUMO OT MaJIKHUS
CH TPYIOB CTax (OKOJO 5 TOJMHU) MMa HATPYINaH ONUT KaTo mpemnojasartein. [Ipes
nmocinenauTe nBe ydeOHM romumHu 2020-2021 1. mw 2021-2022 1. KaHAMIATHT €
M3BeXKIAN JEeKIud 1o 3 jauciuuiuimHu BbB Dunman — Pasrpang Ha Pycenckm
yauBepcutet ,,Aaren Keaues® (150 gaca), u mo 5 aucnuminan B Konex — CiuBeH u
NII® — Cnusen Ha Texuuuecku yauBepcutet — Codus (160 ygaca).

3. OCHOBHH HAYYHU U HAYYHO-NIPUJIOKHU MPUHOCH

[To BaskHHUTE HAYYHU U HAYYHO-TIPUJIOKHU MPUHOCU Ha KaHAMUJIATKATa ca:
1. IlpeanokeHu ca HOBM TEXHOJOTMYHH PEIICHUS 3a MojydaBaHe HAa (PYHKIMOHATHH
XpaHu: OMCKBUTKH 4upe3 J100aBsiHE HA MaJI[OBO OpalrHO U OpaIIHO OT JIMMEIl, KUCENIO
MIISIKO 4pe3 J00aBsHE Ha WHTPAJAWCHTHUTE MeJ M KaHela; Ha KOH(QHUTIOpU dpes
no0aBsiHe Ha pa3IMYHU TMOJCIAAUTENH (3axapo3a, PpykTo3a, COpOUTON U CUPOM OT
arame); IPOU3BOJICTBO Ha TPAJMIIMOHEH XJIs10 ¢ J00aBsHE Ha OWIIKH.
2. JlokazaHo e, 4ye mpolieca Ha (QuielikoBaHE, OKa3Ba BIIUSHUE BBHPXY OHOJIOTHYHO
aKTUBHUTE BEIIECTBA, CHABPKAIIN C€ BHB (JICHKOBAaHUTE MPOIYKTU. Y CTAaHOBEHO €,
4ye 1100aBSHETO Ha OpalrHO OT €IHO3BPHECT JUMEI| BIHSEC TMOJOXKUTEITHO BBPXY
(GU3MKO-XUMUYHHATE XapaKTEPUCTUKU, OMOJOTHYHO aKTUBHUTE BellecTBa U IN Vitro
pasrpakKIaHeTo Ha HUIIECTETO.
3. Pa3zpaboTen e MeTo]1 3a M30JIMpaHe HAa MHYJIHUH OT KOPEH Ha IIUKOPUS U € MOCTUTHAT
BHCOK JIOOMB M YHMCTOTA Ha IIEJICBUS MPOTYKT.
4. ExcTpaxWpaH € TNEKTHMH OT CThOJNaTa Ha epycanumckus aptumok (Helianthus
Tuberosus L.). VYcranoBeHo e, 4e cTh0OJaTa HA EPYCATUMCKHS apTUIIOK Ce
XapakTepU3npaT ¢ BUCOKO ChAbPIKaHUE HA OJuypoHuau (okojo 10,6 %).

5. YcraHoBeHo e, 4ye M00aBsHETO Ha OpamIHOTO OT ey, KbM OSJIOTO MIIEHUYHO
OpallTHO MpU MPOU3BOJICTBOTO Ha XJIA0, OKa3Ba HETATUBHO BIMSHUE BbPXY (PU3NUHUTE
XapaKTePUCTUKU HA TIPOU3BEICHUS XJISIO.

6. YcraHoBeHO e, dYe pa3IUYHUTE OPTaHWYHU PA3TBOPHUTENU (M3IOJI3BAHU MPHU
CKCTPAKIMs) U PA3IMYHUAT HAYMH HA ChXPaHSIBAaHE HAa MOPKOBHUTE, OKa3BaT BIUSHUE
BBPXY ChJIbPKAaHUETO Ha [3-KapOTEH.

7. HampaBenu ca nuTepaTypHu 0030pH 32 KAueCTBEHUTE, XPAHUTEITHUTE W
NPWJIOKHUTE CBOMCTBA HA: CTEPUYHO MACJO OT IUIOJOBE HAa KWUM, aHTOLMAHWHU B



IUIOJIOBE, [-TIIOKaHW, €IHO3BPHECT JIMMEL], KapOTEHOWIHU, MEJA, HETPaJULMOHHU
3bPHEHHU KYJITYPH.

Ot HampaBeHara o0Ila XapakTepUCTHKa Ha Hay4YHO-U3CJIeloBaTelicKaTa M
Hay4HO-TIPUJIOKHA JEMHOCT Ha Ti. ac. I'sope HakoB € BuAOHO, Y€ HaydHUTE
nyOJMKauu M3IsUI0 ca B oOnacTra Ha XpaHUTETHUTE TEXHOJIOTMMM U HAI'bJIHO
OTrOBapsT Ha HAIPaBJICHUETO 110 OOSIBEHUsI KOHKYPC.

4. 3HAYMMOCT HA MPUHOCHTE 32 HAYKATA U MPAKTHKATA

[Tpunocute oT pa3paboTkure Ha . ac. A-p ['bope HakoB mmMar OCHOBHO
Hay4YHO-TIPUJIOKEH U MPUIOKEH Xapakrep. Jloka3aTelcTBO 3a TSXHATa 3HAYUMOCT ca
npeacraBeHuTe HuTUpanus ( 7 Op. UMTHpaHHA B B CIICIHATIM3UPAHA HAYYHU U3aHUS,
pedepupanu U MHACKCHUPAHU B CBETOBHOM3BECTHU 0a3u maHHU - Web of Science u
SCopus) U akTUBHOTO TOMYJISIPU3UPAHE HA MOCTUTHATHUTE PE3YJITaTH HAa 3HAYUTEIICH
Opoii HaIMOHATHU U MEXIyHapOoJAHH HaydyHu ¢opymu. IlyGnukanuure Ha ri1. ac. I-p
I'sope HakoB ca B obGnactTa Ha QYHKIIMOHATHUTE XPaHHU.

CwMmsiTam, 4e ca M3NBJIHEHH KOJMYECTBEHUTE MokazaTenu Ha [IpaBuiHuka 3a
yCIOBHATa W pelJa 3a 3aeMaHe Ha aKaJeMUYHU JUIBXKHOCTH B TexHHuYecKus
yauBepcurer — Codusa. OcBeH ToBa ca M3NbIHEHH U u3uckBaHuATa Ha 3PACPH u
[TpaBuHMKA 32 MPUIIOKEHUETO MY.

5. Kputuunm 0es1esKKU M NpenopbKu
Hsamam kpuTtuyHu OGeNeXKH Mo MaTepHaluTe Ha KOHKYypCa.

SAKIIOYEHHUE

I'n. ac. n-p I'tope HakoB e npeacTaBuil 3a KOHKypca 3HaYUTENIeH Opoil Hay4YHU
TpyaoBe. B pabotute Ha KaHIuAaTa MMa OPUTHMHAIHH HAYyYHO-TIPHJIOKHU MPUHOCH.
Hayuynara u npenopaBaTenckara kBanudukanus Ha ria. ac. 1-p I'sope HakoB e
HechbMHeHa. llpencraBeHuTe HayyHM TpPyAOBE OT KaHAMJATA, TAXHATA 3HAYUMOCT,
ChABPXKALLIUTE CE€ B TAX HAYYHHM, HAYYHO-TIPWIOKHH, NPUIOKHU U METOJUYECKH
IPUHOCH, MU JIaBaT OCHOBAaHHE YOEIEHO Ja MpernopbyaM Ha YBa)Ka€MOTO HAy4yHO
Kypu Ja MpeIokH eAUHOAymHO I1. ac. A-p ['bope HakoB 3a 3aemane Ha
akagemuyHara anexHocT L JJOHEHT” mno mnpodecnonanno nampasinenue 5.12.
XpaHUTEHU TEXHOJIOTUH, crielnaaTHoCcT OYyHKIIMOHAIHU XpaHu .

22.06.2022 YJIEH HA XYPUTO:
Byprac (mou. n-p SABop MBaHOB)



STATEMENT

In a competition for acquiring 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: Gyore Nakov, PhD, assistant professor.

Member of the scientific jury: Assoc. Prof. Dr. Yavor Lukanov lvanov,
University "Prof. Dr. Asen Zlatarov ”Burgas.

1. General characteristics of the research and scientific-applied activity of the
candidate.

In the announced competition for "Associate Professor" for the needs of the section
"Pedagogy, Food Technology and Tourism™ at the Technical University - Sofia, Sliven
College, the only candidate is Assistant Professor Dr. Gore Nakov. The research and
scientific-applied activity of the candidate is presented by:

1. Monograph (indicator B.3), prepared on the basis of the candidate's dissertation.
The points on this indicator are 100 and correspond to the required points according to
the Law on the Academic Status of Associations (LASA) for the academic position of
associate professor.

2. Publications on indicator "G". The total number of points is 217.35 with a required
200 points, according to (LASA) for the academic position of associate professor; - 4
publications on indicator "G.7", which are in specialized scientific journals, referenced
and indexed in world-famous databases (Web of Science and Scopus). According to
this indicator, he has 63 points. - 33 publications under indicator "G.8", in non-
referred but peer-reviewed editions.

3. Citation - 7 issues on indicator "D", which are in publications published in journals,
referenced and indexed in world-famous databases (Scopus and Web of Science).
According to this indicator, the candidate has 70 points with a required 50 points.

4. According to indicator "E" - in the last two years the candidate has given lectures at
two Bulgarian universities, as the total number of points on this indicator is 310 with a
required 30 points, according to LASA for the academic position of associate
professor.

Assistant Professor Dr. Gore Nakov is the leader of a research project in the
competition Young Scientists” at the SRF(scientific-research fund) for the period
2021-2023. He participates in two COST projects and in several research projects at
the SRF at the University of Ruse and the Institute of Cryobiology and Food
technologies. Assistant Professor Dr. Gore Nakov fulfilled all the necessary
information on the above indicators. It is obvious that the basic requirements of LASA
and the Regulations for the terms and conditions for holding academic positions at the
Technical University - Sofia are covered. Most of the indicators are over fulfilled.
From the general characteristics of the scientific-research and applied research of
Assistant Professor Dr. Gore Nakov it is obvious that the scientific publications are



2.

entirely in the field of food technology, specifically functional foods and fully meet
the direction of the competition.
Assessment of the pedagogical preparation and activity of the candidate.

From the presented reports it is obvious that the candidate, despite his short working
experience (about 5 years) has accumulated experience as a teacher. During the last
two academic years 2020-2021 and 2021-2022 the candidate has lectured in 3
disciplines in the Branch - Razgrad of the University of Ruse "Angel Kanchev" (150
hours), and in 5 disciplines in College - Sliven and IPF - Sliven at the Technical
University - Sofia (160 hours).

Main scientific and applied scientific contributions.

The most important scientific-research and scientific-applied contributions of the
candidate are as they follow:

1. New technological solutions for obtaining functional foods are proposed: cookies
by adding malt flour and einkorn flour; yogurt 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.

2. It has been proven 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 the physicochemical characteristics, biologically active substances
and in vitro degradation of starch.

3. A method for isolating inulin from chicory root has been developed and high yield
and purity of the target product has been achieved.
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%).

5. 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.

6. It has been found that different organic solvents (used in extraction) and different
ways of storing carrots affect the content of -carotene.

7. Literary reviews have been made on the qualitative, nutritional and applied
properties of: cumin essential oil, anthocyanins in fruits, B-glucans, einkorn,
carotenoids, honey and non-traditional cereals.

From the performed general characteristics of the scientific-research and applied
research of assist.prof. G. Nakov it is evident that the scientific publications are
entirely in the field of Food Technologies and fully correspond to the direction of the
announced competition.

Significance of contributions to science and practice.

The contributions from the developments of Assistant Professor Dr. Gyore Nakov
have mainly scientific-research and applied character. Proof of their importance are
the presented citations (7 citations in specialized scientific journals, referenced and
indexed in world-famous databases - Web of Science and Scopus) and the active
promotion of the results achieved at a significant number of national and international
scientific forums. The publications of Assistant Professor Dr. Gore Nakov are in the
field of functional foods. I believe that the quantitative indicators of the Regulations
on the terms and conditions for holding academic positions at the Technical University



- Sofia have been met. In addition, the requirements of LASA and the Regulations for
its application are met.

. Critical remarks and recommendations.

| have no critical remarks on the materials of the competition.

CONCLUSION

Assistant Professor Dr. Gore Nakov has presented a significant number of
scientific papers for the competition. There are original scientific and applied
contributions in the works of the candidate. The scientific and teaching qualification of
Assistant Professor Dr. Gore Nakov is undoubted. The scientific papers presented by
the candidate, their significance, the scientific-research, applied and methodological
contributions contained in them, give me reason to convincingly recommend to the
esteemed scientific jury to propose unanimously Assistant Professor Dr. Gore Nakov
for holding the academic position "ASSOCIATE PROFESSOR™ in the professional
field 5.12. Food technologies, specialty Functional foods.

22.06.2022 Jury member:
Burgas (assoc.prof.PhD. Yavor lvanov)



