CTAHOBHIHIIE

10 KOHKYPC 32 3aeMaHe HA aKaJleMUYHA JJIbKHOCT ”I0LEeHT”

1o npogecuoHAJIHO HanpaBJjeHue 5.12. XpaHUTEeTHHA TEXHOJIOTHH,
CHenHATHOCT ,,DYHKIMOHAJIHN XpaHu“, 00siBeH B /IB 0p. 21 ot 15.03.2022 r. oT Texunuyecku
yHuBepcuret - Copus 3a Hy:;kaute Ha Kosex — CommBen, TY — Codus
¢ kanauaar: ['vope HakoB, 1OKTOp, I1aBEH aCUCTEHT
YsieH Ha Hay4HO :kypu: nou. A-p Kars MiBanosa ['abpoBcka, YHuBepcurer ,,ipod. 1-p AceH
3nartapoB” — rp. byprac

1. O0ma xapakTepucTMKA HA HAYYHOU3CJIEA0BATEJICKATA U HAYYHO-TPUJIOKHATA
JEeHHOCT HA KAHANAATAa

B konkypca 3a akajgemMuyHaTa JUTBXKHOCT ,,Jlonient” mo Ilpodecuonanno nHampasnenue 5.12.
XpaHUTeJHH TEXHOJOTMM y4yacTBa €IuWH KaHauaar — Ti. ac. A-p I'bope Hako. Herosara
HAYYHOM3CIIEIOBATEIICKATa ¥ HAyYHO MPUJIOKHATA paboTa € TSICHO CBbp3aHa ¢ MPOPECHOHATHOTO
HampaBJICHUE, 10 KOeTO € 00sBeH KOHKYpchT. KaHmmmarsT ydacTBa ¢ oOmo 38 HayyHH Tpyaa.
HayunuTe nmy0nukanuu noka3par CUCTEMEH MOAX0/ U AbJIOOYMHHM aHAJIU3U B IOJ0paHaTa Hay4Ha
teMaTuka. Te ca JIOTHYHO NPOJBJIKEHHE HA OCHOBHUTE HaIlpaBJIEHUs B JOKTOpCKaTa JucepTanus,
KouTo J1-p HakoB pa3BuBa U SCHO MOKa3BaT €HO HAATpaXkJaHe HA HOBU WU, TEXHUKHU U MOJIXO0IU
[IPU UHTEPIPETAIHS Ha MOJIyYeHUTE PE3yATaTH.

Hayunute TpynoBe kinacuuiupam Mo cieIHus HauKuH:

» mnoka3aren B3 - 1 moHorpaduueH tpy.

» mokazaren [ - 37 myOnuKamnum, oT KOUTO:

- I'7 — 4 ny6nukanuu B pedepupanu U UHACKCUPAHU U3JaHUsI B CBETOBHOM3BECTHHU 0a3u
nanan Web of Science u Scopus;
- I'8 - 33 mybnukanuu B Hepedepupanu, HO PEIICH3UPAHN U3TAHUS.

» mokasaren I - 7 HuTupaHusl.

» mokazaren K30 - nexnmonHu 3aHATUS B TexHuuecku YHuBepcuteT - Codus, Konex -
CauseH — yu. rox. 2020/2021 u Pycencku yausepcurer ,,A. KpHueB®, ®@ununan — Pasrpan — yu. roa.
2020/2021 u 2021/2022 .

[Ipu3HaHue ¥ BUCOKA OLIEHKA 332 HaydyHaTa KBaIu(UKalMg Ha KaHIUAATa € y4acTHeTo My B 15
HAayYHH TIpoeKTa: 3 MexayHaponaHw, 1 ¢uHaHCHMpaH OoT MHMHHCTEPCTBOTO Ha OOpPAa30BAaHHETO M
Haykata U @onn Hayunu uscnenBanus u 11 BBTpEmIHO — YHMBEPCUTETCKH, (PMHAHCHpPAHU upe3
Cenckocronancka Axaaemus — Codus, PY ”Anren Konue” u Tpaxkuiicku ynusepcurer — Crapa
3aropa.

M3neaHeHneTo Ha HallMOHAIHUTE U3UCKBAHUS 111€ 0606]1151 CbC CJIcaHarTra Ta6J'II/II_[aZ

Ne I'pynu ot moka3saresn Bbpoit Toukn
IHoka3zaTenu N3uckBanus HN3nbianenune
1. I'pyna ot noka3zarenu A. Harti-manko 50 mouku 50




2. I'pyna ot noka3zaresnu B. Haii-manko 100 mouxu 100
3. I'pyna ot noka3arenu I'. Haii-manko 200 mouxu 217,35
4. I'pyna ot noka3zartenu 1. Haii-manko 50 mouku 70
5. I'pyna ot noka3zartesnu 7K. Harti-manko 30 mouku 310

Or Ta6J'II/II_[aTa CC BMIK/A, Y€ KaHIUJATHT IMOKPpUBAa OCHOBHUTE U3HMCKBAHUA OT HpaBI/IJ'IHI/IKa 3a
yCiioBUdATa U p€aa 3a 3a€MaHC Ha aKaACMHWYHU AITBXHOCTH B Texunuecku YHUBCPCUTET — CO(l)I/IH.
Hsxkou oT mmoka3zaTenuTe ca MNPCU3IbJIHCHU.

2. Onenka Ha eJarornYeckaTa noAroToBKa M JeiHOCT HA KaHANJATAa
IIpe3 2016 r. rn. ac. n-p I'vope HakoB 3apbpmBa OKC — ,,Maructsp” 1Mo CHEIUATHOCT
,,DapMaleBTUYHH U XpaHUTENTHU OnoTexHonorun” B Pycencku ynuepcuteT ,,AHren Kenues®, a mpe3
2019 r. npumoOuBa Hay4yHa cTemeH ,,JokTop“ mo Hayuna cnemnuannoct ,,TexHojoruss Ha
OMOJIOTMYHOAKTUBHUTE BEIIECTBA /BKIJI. €H3UMH, XOPMOHH, OenThunHu/“ B YHUBepcurer ,,[Ipod. 1-p
Acen 3natapoB — byprac. Kapuepara na a-p HakoB e karo npenonmaBaten B Kareapa ,,XMMUYHH,
XpaHUTENHU U OnotexHonoruu* kbM @unnan — Pasrpan Ha Pycencku ynusepcurer ,,Auren KoHues*
u cexuus ,, [IXTT* B Konex — CnmuBen Ha Texauuecku yauepcuteT — Codust, KbIETO TOM MpOBEXKIa
NeKnnoHHH 3aHAThs ¢be cTyneHTH B OKC ,,mpodecnonaiien 6akanaBwp®, ,,0akaiaBbp u ,,MarucTbp
[0 PA3JIMYHU JUCUUILIMHU, KOUTO Ca CBBbP3aHHU ChC CIELIMAIIHOCTTA, 32 KOSATO KaHauaarcrea. [Ipe3
Mmecer] Mapt 2021 r. 3anouBa padora u B Macturyra no Kpuobuonorus u XpaHUTEIHU TEXHOJIOTUU
kbM CenckocTornancka akajgemus - Codusi, KpAeTo paboTH 10 MOMEHTA Ha ChIaTa ATbKHOCT U UMa
HaTpyIaH HaJl 5 TOAVMHU NEIArOrMuecK CTax.
B marepuanure, npe1ocTaBeHH MU 32 U3TOTBSHE HA HACTOAILIETO CTAHOBUIIE € IPEJICTaBeHa €
CIpaBKa 3a BOJAEGHM [/ yuyeOHM AMCLUMIIMHM, HO HsAMa MH(pOpMalus 3a M3TOTBSHE Ha y4eOHH
nporpamu. [Ipuemam, ue a-p HakoB yuacTtBa B U30poeHHTE, KaTO ChaBTOP.

3. OCHOBHM HAYYHHM ¥ HAYYHO-NIPUJIOKHH IPHHOCH

[IpuHocuTe Ha KaHAWAATa MPEICTABISABAT HAaydye€H M MPEAM BCHUYKO INPHIOKEH MHTEpeC,
oborarsBar 3HAYUTEIHO MOCTHKEHUATA B Hay4yHaTa oOnacT ¢ HOBM 3HaHMA. OdopmeHHu ca B JBe
OCHOBHH HarpaBJICHUS:

» XpaHHUTEITHU TEXHOJIOTHH

CBBp3aHH ca OCHOBHO C TEXHOJIOTHYHH M XPAaHUTEIHN PEUICHHUS IPY MoTydaBaHe Ha ()yHKIIMOHATHU
XpaHd Ha 3bpHEHAa OCHOBa (XJsI0, OMCKBUTH), Ha (PYHKIMOHAJIHM XpaHW Ha MJEYHA OCHOBA
(pyHKIMOHATHO KHCENO0 MIISIKO, CBhAbpXKAIO MeA M KaHeJaa), Ha KOHQUTIOPU C Ppa3IndHU
NOJIC/IAANTENN (3axapo3a, (pyKTo3a, COpOMTON M CHUPON OT araBe), KaKTO M HPUJIIOKEHHE Ha
MHOBAaTUBHU METOJMKHU 3a OIpeJeNisHe Ha LBeTa Ha OMCKBUTH; MOAOOP HA MOAXOJSAII HAYMH Ha
CbXpaHEHHE Ha 4YEepBEHO BHMHO, JI0OKa3BaHE Ha TIOJIOKUTEIHOTO BB3JACUCTBHE Ha OHOIOTHYHO
aKTHUBHMTE BEILECTBA BHPXY 3/IPABETO HA YOBEKA.

> buorexnonorun
CBbp3aHu ca OCHOBHO € pa3pabOTBAaHETO Ha METOJ 3a M30JIMpPAHE HAa UHYJIUH OT KOPEH Ha LIUKOPHUS,
eKCTpaxHpaHe Ha MoJM3axapuau OT CThOIaTa Ha epycanumckus apruinok (Helianthus Tuberosus L.),
C LIeJ OmpeleisiHe Ha TeXHUTE (U3MKO-XMMHYHHU XapaKTepUCTUKU (CTEleH Ha ecTepudukaius,



ChIbpKaHWE HA aleTHJI, MOJEKYTHO TETJI0, BUCKOZUTET W Jp.), OMOTEXHOJNOTUYHH PEIICHUs 3a
oTpesieiTHe Ha CMIJIAEMOCTTa Ha HUIIIECTETO, ChIBPIKAIIO CE B Pa3IMIHH BUIOBE XpaHHU, KAKTO U 32
OmpejieNisHE Ha CTENEHTa Ha 3aMbpCSIBAaHE HA WMHAYCTPUATHH BOJU, HA CBHIBPKAHHETO Ha
opranoochopHH NecTUIUAN U GYHTUIUAN B S0BJIKHA OT [IpecraHCKM pervoH, Ha BIMSHUETO Ha
pa3IMYHU OPTaHWYHU PA3TBOPUTENN U HAYMHA HA ChXPAHCHUE Ha MOPKOBH BbPXY ChIBPIKAHHETO HA
B-kapoTeH.

4. 3HaYUMOCT HA MPUHOCHUTE 32 HAYKATA U MPAKTUKATA

[To chlIecTBO MPUHOCUTE Ca HAYYHO - MPWJIOXKHU M Ca MPSKO CBBP3aHU C TeMaTHUKAaTa Ha
KoHKypca. Te morar na ObJaT OLEHEHW KaTo 00OraTsBallyd CHINECTBYBAIIUTE 3HAHHUS U KAaTO
MPUJIOKKUMHU B TEOPUSATA U IIPAKTUKATA.

W3nbaHeHu ca KoJIMYecTBEHUTE Mokaszarenu Ha [IpaBuiHuKa 3a yciaoBUsTa U pelia 3a 3aeMaHe
Ha aKaJeMUYHU JUTbKHOCTU B Texuuueckus yHuepcuter — Codusi, KaKTO M M3UCKBAHUATA Ha
3PACPBD u IlpaBunHuka 3a NpUIIOKEHUETO MY.

[IpencraBeHuTe 10 MOMEHTA JAaHHU COYAT, Y€ KaHIUAATHT MOXKE J1a CEe OLIEHU KaTO MHOTO 100Bp
Meaaror, U3cjiae10BaTell U MOMyIIpru3aTop Ha Hall-HOBUTE MOCTH)KEHUS Ha HayKata.

5. Kputuunm 0ejiesKKM U NPenopbKU
HsmaMm kpuTH4HU OeNexKu.

3AKVIIOYEHUE

Cuiex 3amo3HaBaHe € MPEACTABEHUTE B KOHKYPCA MaTepHaId U HAYYHHU TPYAOBe, AaHAIH3
HA TAXHATA 3HAYUMOCT U ChAbPKAIIY € B TAX HAYYHU M HAYYHO-NIPUJIOKHU NIPUHOCH, 1aBaM
MOJIOKUTEJIHA OLleHKA U npenopbuyBaM Ha Hay4uHoTo kypu Aa HanpaBu npeasoxenne Ha AC
Ha TY-Co¢pusa 3a npucexaane Ha ri. ac. 1-p I'sope HakoB Ha akaneMu4HaTa IBKHOCT
»10LEeHT* B o0jacT 5. Texuuueckn HayKu, npogecuoHATHO HanpaBJeHue 5.12 ,XpaHureanu
TEXHOJIOTUM*, 10 HAYYHATA CHEeUUATHOCT ,,DYHKIIMOHAJIHU XPaHU*.

21.06.2022 r. WIEH HA XYPUTO...................
Byprac (morr. m1-p Katst 'abpoBcka)



EVALUATION STATEMENT

in a competition for the academic position of **Associate Professor'* by professional field
5.12. Food technology,
specialty ""Functional foods", announced in SG no. 21 of 15.03.2022 from the Technical
University - Sofia for the needs of the College - Sliven, Technical University - Sofia
with candidate: Gyore Nakov, PhD, Assistant Professor
Member of the scientific jury: Assoc. Prof. Dr. Katya Ivanova Gabrovska, University "Prof. Dr.
Asen Zlatarov ”- Burgas.

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

In the competition for the academic position "Associate Professor” in Professional Field 5.12.
Food technology involved one candidate - Assistant Professor Dr. Gore Nakov. His research and
applied work is closely related to the professional field in which the competition was announced. The
candidate participates with a total of 38 scientific papers. The scientific publications show a systematic
approach and in-depth analyzes in the selected scientific topics. They are a logical continuation of the
main directions in the doctoral dissertation, which Dr. Nakov develops and clearly show an upgrade
of new ideas, techniques and approaches in the interpretation of the results.

I classify scientific works as follows:

» indicator B3 - 1 monographic work.

» indicator G - 37 publications, of which:

- G7 - 4 publications in referenced and indexed publications in world-famous databases Web
of Science and Scopus;
- G8 - 33 publications in non-referred but peer-reviewed editions.

» indicator D - 7 citations.

» indicator E30 - lectures at the Technical University - Sofia, College - Sliven - University year
2020/2021 and the University of Ruse "A. Kanchev ", Branch - Razgrad — unv.year 2020/2021 and
2021/2022.

Recognition and high appreciation for the scientific qualification of the candidate is his
participation in 15 research projects: 3 international, 1 funded by the Ministry of Education and
Science and Research Fund and 11 internal - university, funded by the Agricultural Academy - Sofia,
RU "Angel Kanchev" and Thracian University - Stara Zagora.

The implementation of the national requirements will be summarized in the following table:

Ne Groups of indicators Number of points
Indicators Requirments Implementation

1. Group of indicators A. At least 50 points 50

2. Group of indicators B. At least 100points 100

3. Group of indicators G. At least 200 points 217,35




4. Group of indicators D. At least 50 points 70

5. Group of indicators E. At least 30 points 310

The table shows that the candidate meets the basic requirements of the Regulations on the terms
and conditions for holding academic positions at the Technical University - Sofia. Some of the
indicators are over fulfilled.

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

In 2016, Assistant Professor Dr. Gore Nakov graduated with a Master's degree in
Pharmaceutical and Food Biotechnology from Angel Kanchev University of Ruse, and in 2019
received a PhD in Scientific Technology of Biologically Active Substances / incl. enzymes, hormones,
proteins / "at the University" Prof. Dr. Asen Zlatarov "- Burgas. Dr. Nakov's career is as a lecturer in
the Department of Chemical, Food and Biotechnology at the Branch - Razgrad of the University of
Ruse "Angel Kanchev" and the section "PCTT" in College - Sliven at the Technical University - Sofia,
where he conducts lectures with students in the "professional bachelor”, "bachelor" and "master"
degrees in various disciplines related to the specialty for which he is applying. In March 2021 he
started working at the Institute of Cryobiology and Food Technology at the Agricultural Academy -
Sofia, where he is currently holding the same position and has more than 5 years of teaching
experience. In the materials provided to me for the preparation of this opinion is presented a reference
for 7 disciplines, but there is no information for the preparation of curricula. | accept that Dr. Nakov
participates in the above, as a co-author.

3. Main scientific and scientific-applied contributions.
According to the reference made to the scientific contributions in the presented works, they are
summarized in two professional fields:
» Food Technology
Technological solutions for obtaining functional cereal-based foods, intended for all
consumers as well as for people with special needs; application of innovative methods for determining
the color of biscuits; selection of an 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 food solutions in the production of jams; regulation of the amount of pesticides in
apples and their impact on food safety; determining the functional characteristics of food of animal
origin; use of herbs (basil) in the production of traditional bread and determining the correlation
between the quality of flour and the physical characteristics of bread; qualitative characteristics of
honey and its addition to yoghurt in order to obtain a functional milk-based food; use of malt flour -
raw material for the production of functional biscuits.
» Biotechnology
Biotechnological solutions for determining the digestibility of starch contained in different types
of food; study of the different fermentations that take place during the storage of red wine; extraction
of pectin from the stem of Helianthus Tuberosus L., production of inulin from Cichorium intybus L;
monitoring the change in the content of anthocyanidins during the production of jams;
biotechnological solutions in determining the degree of pollution of industrial waters; study of the
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influence of various organic solvents and the method of storage of carrots on the content of B-carotene;
determination of the content of organophosphorus pesticides and fungicides in apples from the Prespa
region.

4. Significance of contributions to science and practice.

In essence, the contributions are scientific - applied and are directly related to the theme of the
competition. They can be assessed as enriching existing knowledge and as applicable in theory and
practice. The quantitative indicators of the Regulations on the terms and conditions for holding
academic positions at the Technical University - Sofia, as well as the requirements of the Law on the
Administration of the Republic of Bulgaria and the Regulations on its application have been met. The
data presented so far show that the candidate can be assessed as a very good pedagogue, researcher
and promoter of the latest advances in science.

5. Critical remarks and recommendations.
I have no critical remarks.

CONCLUSION

After getting acquainted with the materials and scientific papers presented in the competition,
analysis of their significance and the scientific and applied contributions contained in them, | give a
positive assessment and recommend the Scientific Jury to make a proposal to the AC of TU-Sofia for
awarding Assistant Professor Dr. Gore Nakov for the academic position of "Associate Professor" in
the field of 5. Technical sciences, professional field 5.12 "Food Technology", in the scientific specialty
"Functional foods".

21.06.2022 Signature:............ocoeiiii
Burgas /assoc.prof.PhD Katya Gabrovska/



