PELHEH3USA

10 KOHKYPC 3a 3a€MaHe Ha aKkaJeMUYHa JIIbKHOCT ,,/lomeHT* 1o o0jacT Ha BUCIIIE
oOpa3zoBanue 5. TexHMUeCKH HAyKH, MPOPECHOHATHO HApaBICHUE
5.12. XpaHUTETHU TEXHOJIOTUH, CIEHUATHOCT ,,OYHKIITMOHAIHU XPaHU
o6siBeH B JIB Opoii 21 ot 15.03.2022 r.
C KaHauaar: ri. ac. 1-p I'vope Hakos
Peuenzent: pou. a-p unxk. Pocen MunanoB HoukoB — karespa: ,, TeXHOJIOrHus Ha
3bPHEHUTE, QYyPAKHUTE, XJTCOHUTE U CIATKAPCKUTE MPOTYKTH ™,

yHI/IBepCI/ITeT 110 XpaHUTCIHN TCXHOJIOTUH — HJ'IOBI[I/IB

1. O6uu nmos10:keHUs1 M GMOrpapuUHU JAHHU

HacTosimusaT KOHKypc € OO0sBeH 3a HyXauTe Ha cekuus ,Jllemaroruka,
XpaHUTeIHU TexHojornun M Typu3bM™“ Ha Komex — CinmBen npu TexHuyecku
yausepcuteT — Codusi. EnnHCTBEH KaHAUIaT B KOHKYpca € Ii1. ac. 1-p ['bope Hakos.
Toit ce aumnomupa mnocnenoBatenHo ¢ OKC ,0akanaBbp” mo ,.XpaHUTEIHU
TexHosoruu u buorexnonorun* B Yausepcuret CB. Knument Oxpuacku — burons,
Texnonornyno-rexuuuecku ¢akynretr — Benec” (2012 r.) u OKC ,,Maructep® no
,DapMalleBTUYHN W XpaHUTENIHU OuorexHosnoruu* BBB Punman Pasrpag npu
Pycencku yauBepcuter ,,Auaren Keaue®. Ot 2016 r. ¢ Ha3HaueH KaTO aCUCTCHT B
Pycenckun ynuBepcurer ,,Anren Kepaues®, a ot 2020 r. mo cera, cien ycrnemieH
KOHKYpC, 3aeMa akaJeMH4YHaTa JJIbKHOCT ,,IJIABEH ACUCTEHT CHOTBETHO BbHB
Oumman Pasrpan npu Pycencku ynmBepcuter ,,Anren KoHueB“ mo ¢eBpyapu
2021r., ciex KoeTo KaHAWAAThT 3allouBa Ha ChIaTa akageMHUdHa JJIBKHOCT B
Wuctutytr mo KpuoOuosorus u XpaHUTETHUTE TexHOJIOTHH, CelcKOCTONaHCKa
akamemus, Codus. IIpez 2019 r. 3ammraBa ngucepramuss ¢ TPHUCHICHA

oOpa3zoBaTeHaTa U HAyyHaTa CTEIEH ,,JOKTop*‘. Biajee Ha OTIMYHO HUBO TUCMEHO



U TOBOPUMO OBITapCKH, XBPBATCKA M AHIJIMICKA €3MK M MMa MHOTO J100pu
KOMITFOTBPHH YMEHUS.

2. OO0 onMcaHue HA MpeCTABeHUTe MaTepuan

[IpencraBenusar or 1. ac. a-p I'pope HakoB KOMIUIEKT MaTepuanu Ha
CJIEKTOPHEH HocHuTen € B choTBercTBUE C [lpaBumnmka Ha TY — Codusa 3a
npuioxkenne Ha 3PACPB u HambJIHO OTroBaps Ha KPUTEPUUTE 32 3a€MAHE Ha
aKaJeMu4yHa JJIBXKHOCT ,,JOLEHT . Marepuainre, BKJIIOYBAT CHUCBK C HAYYHU
myOJIMKaIMy U3BBH KOHKYpcHTe 3a npuchxkaane Ha OHC ,,nokTop* u npunoOuBane
Ha aKaJeMHUYHaTa JUIbXXHOCT ,,IJIABEH ACUCTEHT .

Pa3npenenenuero Ha NpeACTaBEHUTE MAaTEPUANIN 110 CbOTBETHUTE KPUTEPHUU:

> 3a mokazaten A — 50 Touku (MUHHMAaNeH Opol M3UCKyeMH Touku 50) —
JOKTOpPCKa CTeneH, npuaoOuta B HayyHa oOjact 5. TexHUYecKH HayKH,
npodecuonanuo HampasieHue 02.11.11. Texnomoruss Ha OUOJIOTUYHO AKTUBHU
BEllecTBa Ha Tema ,l3cinenBaHe Ha HUCKOMOJIEKYJIHH OWOJIOTMYHO aKTHBHHU
BELIECTBA BBB (PYHKUMOHAIHM OWUCKBUTU (TeMaTa Ha AUCEPTALMOHHUSA TPY.I
ChOTBETCTBA Ha O0SBEHUS] KOHKYPC);

» 3amnokasaren B — 100 Touku (MurnMaseHn opoit nznckyemu touku 100);

» 3amnokasaren I — 217,35 touku (MuHuMaIieH Opoit u3uckyemu Touku 200);

» 3amokasaren J| — 70 Touku (MUHUMaJIEH Opoit m3ucKyemu Touku S50);

» 3amokazaren XK — 310 Touku (MuHHManeH Opoii n3uckyemu Touku 30).

OOuusar Opoil TOYKM MO BCUYKU TMoOKazatenu € 747,35 W 3HAUYUTEIHO
IIpeBUIIaBa MHMHMMAQJIHUTE W3UCKBaHUsA oOT [lpaBuimHMKa 3a 3aeMaHe Ha
aKaJieMU4YHaTa JUThKHOCT ,,TOIeHT" B Texuuuecku yauepcutet — Codus.

3.00ma  xapakTepucTHKA HAa  HAYYHOM3CJIeJ0BaTeJCKAaTa M

HAYYHONPUWJIOKHATA JIEHOCT HA KaHAUAaTa



I'n. ac. a-p HakoB mpexacTtaBs oOia HaydyHa OpOAyKIHsS OT 37 MyOJIMKaIlUH,
KAaKTO CJIe/Ba:

» 4 B1.7., nyOnuKkyBanu B pedepupaHul ¥ MHICKCUPAHU HAYYHU CITUCAHMSI,

» 33 B xputepuii I'.8., myOnukyBaHu B HepedepupaHu CHUCAHHUS C HAYYIHO
pelLieH3UpaHe WU B PEJAKTUPAHU KOJIEKTUBHU TOMOBE.

» B kputepuii B.3. kanammarsT npencraBs myoiaukyBana (2020 r.) wm3IsIio
TBOpYECKa Hay4dHa MoHorpadus Ha Tema: DOyHKIMOHATIHA OWCKBUTH C
XUIPOKOJIOU/IH.

Toit e camocrosiTenieH aBTop Ha efaHa nmyonukanus (2,7 %), B 7 6p. € mbpBU
aBTop (18,9 %), B 7 6p. € BrOpu aBTOp (18,9 %), B 22 Op. € TpeTH WU CIEBaIIl
aBTop (59,5 %).

OcCHOBEH akIIEeHT B IMyOJMKAIIMUTE HAa KaHUaTa Ca TEXHOJIOTUYHHUTE PEIICHHUS
3a moJiydyaBaHe Ha ()YHKI[MOHAJIHU XpaHU Ha 3bpPHEHA OCHOBA, M3MOJI3BaHE Ha
MaJIOBO OpalllHO 3a MPOU3BOACTBO HA (PYHKIIMOHAIHU OMCKBHUTH, yrnoTpeOaTa Ha
OWJIKY B TPOU3BOJICTBO Ha XJI0 U ONpEIeisiHe Ha KOpeIalus Mex Ay KaueCTBOTO Ha
OpallHOTO M (PU3UYHHUTE XApPaKTEPUCTHUKU Ha XJisg0a, KAKTO U MPUIOKEHUE Ha
WHOBAaTUBHU METOJMKHU 3a OMpeJeisiHe Ha BT Ha OuckBuTH. OmpesensHe Ha
(GYHKIIMOHATHUTE XapaKTePUCTUKKA Ha XPaHUTE OT KUBOTUHCKU MPOU3XO]I,
KaueCTBEHU XapaKTEPUCTUKU HA MEJ U HETOBOTO JOOABSIHE B KMCEJIO MIISKO, C IIeJT
nojyyaBaHe Ha (yHKIIMOHAJIHA XpaHa Ha MjieyHa ocHoBa. [lon0op Ha moaxo/sil
HauMH Ha CbXpaHEHHWE Ha YEPBEHO BHHO, JOKA3BaHE HA TMOJIOKUTEITHOTO
BB3/ICHCTBHE HAa OMOJIOTMYHO AaKTHBHUTE BEIIECTBA BHPXY 3/IPAaBETO Ha XOpara.
Perynupane Ha KOJWYECTBOTO HA MECTULMAMN B SIOBJKUA U BIUSHUETO UM BBPXY
0e30macHOCTTa Ha XPAaHWUTE, TEXHOJIOTMYHU M XPAHUTEITHU PEIICHUs, KaKTO U

[IpocCiICAABaHC Ha IMPOMAHATA HAa CBbABPKAHHCTO Ha aHTOIWMAHUAWHHU 110 BPCMC Ha



IIPOU3BOJICTBO HA KOH(MUTIOPYU U OMOTEXHOJOTUYHU PELICHUS TIPU ONpeesisiHe Ha
CTEIIEHTAa HAa 3aMbpPCSBAHE HA UHAYCTPUAIIHA BOJIM.

[IpeacraBenu ca 7/ nuTaTa B MPECTUKHU HAyYHHU MyOJUKAIIMK, KOETO MO CBOE
My € eIMH JI0Obp aTecTaT 3a MHOTO JoOpaTa OlleHKa Ha Hay4YHOU3CIIeI0BaTeICKaTa
Y HAYYHO-TIPWJIOXKHATA JAEHHOCT Ha IJl. ac. HakoB OT cTpaHa Ha MEXIyHapoOJIHaTa
Hay4Ha OOIIHOCT.

[IpaBu moOpo BHeUaTiieHWE, YYaCTHETO HA TJI. ac. A-p HakoB B paznuanHm
Hay4qHOM3CJIeI0BaTeNICKu nMpoekTH (14 6p.). HaydeH pbKOBOIUTEN € HA €UH OT THX.
TpsibBa na ce orOenexu, 4ye TeMaTukaTa Ha TOYTH BCUYKHU IMPOEKTU € MPSIKO
CBbp3aHa C Hay4yHaTa paboTa Ha KaHJuJaTa.

4. OneHKa HA MeIaroru4ecKaTa noJAroToBKa U JeHHOCT HA KaHIUAaTa

[IpaBu BIeuaTiEHUE MPENOAABATEIICKUA ONWUT HAa KaHAUWJaTa W HEroBara
y4eOHO-TIpeno/iaBaTesiCKa JEHHOCT BKIIIOUBA:

» JIGKIIUU TI0 JUCUUIUTMHHTE: ,,|€XHOJOTHS Ha 3BbpPHONPEPAOOTBAHETO M
XJ1e00Mpou3BOACTBOTO, , TexHosoruss Ha KoHcepBUpaHeTo®, ,llpunokeHue Ha
€H3MMHUTE B XPAHUTEITHOBKYCOBAaTa MNPOMHUIUICHOCT, , TexHomoruss Ha
ClaIKapCKUTE M3Jenus 3a 6uta u Typusma’, ,,TexHomorus Ha xiysiba, XJIeOHUTE U
CIAJKapCKUTE U3AECHUA, U JIP;

> YIOpaXHCHHs IO TUCIUIUIMHUTE: ,, TeXHOJOTHs Ha KOHCEPBHPAHETO™,
,» L€XHOJIOTUSI Ha 3bPHONPEPAOOTBAHETO U XJIEOOMPOU3BOACTBOTO, ,, TexHOIOTUs
Ha MecoTo, ntuuutre u pubdara®, ,buoxumus I u II gact®, , Huckomomnekymnu
OMOJIOTMYHO  aKTWMBHU  BemecTBa®,  ,,TeXHOJOrMYHO  O003aBEXKIaHE B
buorexnonoruute®, ,,Ilpunoxenue Ha ensumute B XBII*“ u ap.

[IpencraBenusT aHanmu3 Ha Yy4deOHO-TIpemojaaBaTelickaTa JIEWHOCT Ha
KaHIMJIaTa 0 KOHKypca Oe3CIOpHO JI0Ka3Ba, Y€ KaHAUAATHT € MPUI00UI BCUUKU

HeoOXOIMMHM KadecTBa 3a 3aeMaHEe Ha akKaJeMU4YHaTa JIBKHOCT , JIOmeHT .



bescriopen dakrt e, ye ChIECTBYBa CHJIHA BPh3Ka MEKIAY HaydyHaTa W ydeOHaTa
JNEUHOCT Ha 1. ac. A-p ['bope Hakos.

5. OCHOBHM HAYYHH W HAYYHONIPHUJIOKHU TPUHOCH

[TpuHOCHTE OT HayyHaTa MPOJYKIMS Ha L. ac. 1-p ['bope HakoB morar na ce
KJIacu(UIMPAT CHIITACHO OOIIONPUETUTE 32 TOBA CTAHAPTH — HA HAYYHHU U HAYYHO-
HPUIOKHHU, TaKa KaKTO KOPEKTHO ca JAc(GUHUPAHU OT KaHIUJaTa B MaTCpUAIIUTE,
IPEICTaBeHU B KOHKypca. [10-BaKHUTE OT TAX ca CIICAHUTE:

» Pa3zpaboTeH ¢ MeTOa 3a M30JIMpaHe HA WHYJIMH OT KOPEH Ha IUKOPHSL.
YCTaHOBEHH ca OTHOCHTEIHO BHUCOKHM JIOOMBM W YHCTOTa Ha IICJICBUS MPOAYKT,
KOETO O3HAayaBa, Y€ HW3MOJI3BAHUAT METOJ MOXKE YCICHIHO J1a Ce MPUIIOKHU 3a
M30JIUpaHe Ha UHYJIMH OT IUKOPHSL.

> YcTaHOBeHO €, 4ye cThOmara Ha epycamumckus aptumok (Helianthus
Tuberosus L.) ce xapakrepusupar ¢ BUCOKO ChIAbpKAHKE Ha TMOJUYPOHHIU (OKOJIO
10,6 %).

» YcTaHOBeHa € MPOMsSHA B aHTOIMAHHHHUTE 110 BPEME Ha MPOM3BOICTBO Ha
KOH(UTIOPH.

> YCTaHOBEHO €, Y€ OTMAJAbYHHTE BOJU, KOMTO CE€ M3IYCKAT OT TOJIEMHUTE
3aBO/IM OKOJI0 rpaj burons B P. MakemoHus, OKa3Bat BIMSHUE BbPXY KAY4ECTBOTO H
CTEIeHTa Ha YNCTOTa Ha BOJIATa.

» Jloka3aHo e, ue W3MOJI3BAHETO Ha ChBPEMEHHA TEXHUYECKa amaparypa o
BpEME Ha YIpaKHEHUATA HA CTYICHTHUTE, MOTAT J1a MPEAM3BUKAT MHTEPEC MEKIY
TSAX 32 HAYYHO-M3CIICA0BATEIICKa paboTa.

» TMonydenu ca cMeceHH Qypaxkd OT I[APEBUUYCH, €YEMUYEH U CIBHYOTIICIOB
HIPOT, KOUTO HMaT JJ00OpH KadeCTBEHH XapaKTEPUCTHMKH M OTrOBapsT Ha

M3UCKBAHMATA 32 TO3U BUJ Pypax.



» YCTaHOBCHO €, Y€ 3a CTYJICHTUTE € BAXKHO Ja UMaT HHPOPMAIHS KOs XpaHa
€ 3/IpaBOCJIOBHA, a CBINO TaKa 32 TOTPEOUTEIIUTE € BAYXKHO M KAKBO € H3MHUCAHO BHPXY
€TUKETUTE Ha €JTUH XpPaHUTEJIEH MPOIYKT.

» Pa3zpaboTeHa € TEXHOJIOTHMS 3a IOJydYaBaHE Ha (PYHKIMOHAIHO KHCEJIO
MJISIKO, CBHIBPIKAII0 MEJ] M KaHea.

» JlokazaHo ¢, 4e ¢ J00aBSHETO Ha OOCHJICK B XJIs10, MaJIlOBO OpaIlHO U
OpamrHo OT JMMer] B OMCKBUTH MOTaT Jia e Moay4yaT (PyHKIIMOHAIHHA TPOIYKTH Ha
3bpHEHA OCHOBA.

['opernocodyennTe MPUHOCH OIEHSIBaM, KaToO JIMYHO JICJIO Ha KaHAudaTa.

6. 3HAYMMOCT HA MPUHOCHTE 32 HAYKATA M MPAKTHKATA

O6maTa HayYHa aKTUBHOCT Ha TJI. ac. 1-p I'bope HakoB ce xapakrepusupa ¢
aKTyaJTHOCT; JI00pa MeToAuYHa 0a3a Ha HW3CJIC/IBAaHUATA, XapaKTepu3upalia ce ¢
W3MOJI3BaHe, Ch3JaBaHC M BBBEXKIAHE HA TMOAXOASAIIM ¥ CHBPEMEHHU METOIIH;
HAyYHU M HAyYHO-TIPUJIOKHH TPHHOCH; TOJIYYCHH CBIIECTBEHH PE3yJITaTH 3a
HayKaTa M MpaKkTUKaTa, KAaKTO U TAKWBa, KOUTO Pa3KpUBAT Bb3MOKHOCTH 3a OBbICIIH
WHTEPECHU HAYYHH M HAYYHO-TIPIIIOKHH M3clieBanus. [ [pencTraBeHuTe MpUHOCH ca
U3KIIOUNTEIIHO 3HAYUMHU 332 XPaHHUTEIIHO-BKYCOBaTa TMPOMHMIILICHOCT. Te
MPOM3TUYAT HM3IJIO OT HaydHaTa MPOIYKIMS HAa KaHIUAaTa, KOMTO MMa OCHOBEH
PUHOC 3a TAXHOTO (popmupane. [Ipu3HaHMETO M 3HAYMMOCTTA HA MPHHOCHUTE CE
MOTBBPXKJAaBa OT TIPEACTABCHUTE IMTAaTH B TMPECTHKHU MEKIyHAPOIHU U
HaIlMOHATHY HAYYHU U3aHU,.

/. KpuTryHHU 0eJIe’KKU U NPeNnopbKU

KbM npeacraBeHnTe MaTEPHIIA HIMAM KPUTHYHH OCJICIKKHU U MPETIOPHKH.

8. JIMYHHU BNeyaTJieHusl H CTAHOBHIIE HA PelleH3eHTAa

[To3znaBam ri. ac. a1-p I'vope HakoB ome ot 00ydeHnero My mo mporpama

EpaS’bM B yHI/IBepCI/ITeTa MO0 XpaHUTCIHHU TCXHOJIOIMU — HJ'IOB)II/IB U JIMYHUTC MU



BIICHATJICHUA Ca, 4YC TOH € OpraHu3upaH, IIPCHU3CH U CPpYAUPAH, 33ZI’BH60‘I€H 151
OTTOBOPCH B CBOdATa IMMPCIIOAABAATCICKAa WM HAYYHO-H3CJIICIOBATCIICKA HCﬁHOCT.
PaboTn OTIMYHO B €KHII C APYTru MMpernogaBaTrCeiii U CTYACHTU, KOMYHUKATHUBCH H
HN3ITBJIHUTCIICH. Y6ez:eH CbM, 4YC TOM IIPpUTCIKABa 33,[[’[)JI60‘{€H3 IIOoAroTOBKa B

chepaTta Ha XpaHUTETHUTE TEXHOJIOTHH.

3AKJTIOYEHHUE

Hayunara nponykumst Ha 1i1. ac. 1-p ['bope HakoB e usnsuio B oOxBaTta Ha
po(eCHOHaTHOTO HAMpaBJICHUE U UCIUIUIMHUTE Ha KOHKypca. [IpeacraBenute
Marepuaii 3a YydeOHO-TIpenojaBaTeiickaTa My JEeWHOCT WU3ISI0 TMOKpPUBAT
HAallMOHAJIHUTE MUHHUMAJIHU M3UCKBAHUS 32 3a€MaHE Ha aKaJleMUYHaTa JTbKHOCT
»JoteHt*., onpenenenu B ITII3PACPB.

KangugaThT B KOHKYpca € MpeAcTaBUil 3HAYUTEeH Opoil HaydHU TPYJIOBE,
nyOJUMKYBaHU CIie]] MaTepuaauTe, u3noyi3Banu npu 3ammrara Ha OHC | nokrop™. B
paboTuTe Ha KaHAUAATa KWMa OPUTHMHAIHU HAyYHU W MPWIOKHU MPUHOCH.
TeopeTnuHUTE My pa3pabOTKU UMAT MPAKTUYECKA MPUIIOKUMOCT, KaTO 4acT OT TsIX
ca IpSIKO OPUEHTUPAHW KbM yueOHaTa paborta. Hayunata m mpemojaBarenckara
KBaNM(puKalus Ha ri. ac. A-p ['bope HakoB € MHOTO BUCOKO OILICHEHa.

Bb3 ocHOBa Ha 3aM03HABAHETO C MPEICTABEHUTE HAYYHU TPYJOBE, TAXHATA
3HAYUMOCT, CBHIBPXKAIIUTE CE€ B TAX HAYYHU U HAYYHO-TIPWIOKHU NPUHOCH,
HaMHpaM 3a OCHOBATeNHO Ja mpemsioxa rJ. ac. 1-p I'bope HakoB na 3aeme
akanmemuyHata jaurmxHOCT ,,JJOHHEHT B Hayuna oGmact 5. Texuuuecku Hayku,
npodecroHanHo HamnpapiaeHue 5.12. XpaHUTEIHH TEXHOJOTHU, CHEIHUATHOCT
,»@YHKIIHOHAIHU XPaHU .

Jlarta: 20.06.2022 r. S 1(S)5 1) § 4 A

rp. [moBuB /mou. a-p urxk. Pocen Youkos/



REVIEW

For participation in a competition for appointment to an ,,Associate Professor’s*
academic position in 5. Technical science, professional field
5.12. Food technologies, ,,Functional foods*
Announced in the State Gazette Ne 21/ 15.03.2022
With candidate: Chief Assistant Prof. Gjore Nakov
Reviewer: Assoc. Prof. Rosen Milanov Chochkov, PhD — department:
,,1echnology of cereals, feed, bread and confectionary products®,

University of food technologies — Plovdiv

1. General provisions and biographical information of the candidate

The present competition has been announced for the needs of section
,,Pedagogy, food technology and tourism* of College Sliven, Technical University
of Sofia. The only candidate in the competition is Chief Assistant Prof. Gjore Nakov.
He has a Bachelor’s degree in ,,JFood Technologies and Biotechnologies“ at the
Bitola University ,,St. Kliment Ohridski‘, awarded in 2012 — Veles and he has a
Master degree in ,,Pharmaceutical and Food Biotechnology* at Razgrad branch near
University of Ruse ,,Angel Kanchev*. From 2016 he was employed as a full-time
Assistant Professor at the University of Ruse ,,Angel Kanchev* and since 2020 he
has held the academic position of Chief Assistant respectively in the Branch Razgrad
at the University of Ruse ,,Angel Kanchev” until February 2021, after which the
candidate starts the same academic position at the Institute of Cryobiology and Food
Technology, Agricultural Academy, Sofia. In 2019 he was successfully defended a
PhD degree. He is fluent in both written and spoken Bulgarian, Croation and English

and has very good computer skills.



2. General description of the materials submitted

The set of materials presented by Chief Assist. Prof. Gjore Nakov on electronic
media is in compliance with the Regulation of TU — Sofia for the Implementation of
the Act on the Development of the Academic Staff in the Republic of Bulgaria. The
materials, which have been prepared include a list of scientific publications other
than the publications used in the PhD procedure and the procedure for acquiring the
academic position Chief Assist. Prof.

The assessment of presented materials is as follows:

» for index A — 50 points (minimum number of required points is 50) — PhD
degree, awarded in scientific area: 5. Technical science, professional field 02.11.11
Technology of biologically active substances with a title ,,Investigation of low
molecular weight biologically active substances in functional biscuits* (the PhD
subject is fully compliant with the competition);

» for index B — 100 points (minimum number of required points is 100);

» for index G — 217,35 points (minimum number of required points is 200);

» for index D — 70 points (minimum number of required points is 50);

» for index J — 310 points (minimum number of required points is 30);

The total points number of all indices is 747,35 and exceeds the minimum
requirements of Regulations for acquiring the academic position Associate Professor
at Technical University — Sofia.

3. General characteristics of the candidate’s research and scientific
activities

Chief assist. Prof. Nakov, PhD submits a total scientific output of 37
publications, as follows:

> 4 in index G.7., published in refereed and indexed scientific journals;



» 33 in index G.8., published in non-refereed peer-reviewed journals or in
edited collective volumes.

> in index B.3. the candidate presents a fully creative published (2020)
scientific monograph with the title: Functional biscuits with hydrocolloids.

He is independent author in 1 publication (2.7 %), in 7 pcs. is the first author
(18.9 %), in 7 pcs. is second author (18.9 %), and in 22 (59.5 %) pcs. is the third or
next author.

The main focus in these publications are technological solutions for obtaining
functional cereal-based foods, malt flour use for the production of functional
biscuits, the use of herbs in bread production and determining the correlation
between flour quality and physical characteristics of bread, as well as the application
of innovative methods for determining the color of biscuits. Determination of the
functional characteristics of foods from animal origin, qualitative characteristics of
honey and its addition to yoghurt in order to obtain a functional milk-based food.
Selection of an appropriate way of storing red wine, proving the positive impact of
biologically active substances on human health. Regulation of the quantity of
pesticides in apples and their effect on food safety, technological and nutritional
solutions, as well as monitoring the change in anthocyanidin content during the
production of jams and biotechnological solutions in determining the degree of
contamination of industrial waters.

There have been presented 7 citations in prestigious scientific publications,
which is a high assessment of the research and scientific activities of Chief Assist.
Prof. Nakov by the international scientific community.

The rich teaching of the candidate is impressive. Chief Assist. Prof. Nakov,

PhD participate in various research projects (14). He is the scientific supervisor of



one of them. It should be noted that the subject of almost all projects is directly
related to the scientific work of the candidate.

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

The teaching experience of the candidate is impressive and his teaching
activities include:

> lectures on the courses: ,,Technology of grain processing and bread
making®, ,,Technology of canning*, ,,Application of enzymes in the food industry*,
,,Technology of confectionery for lifestyle and tourism*, ,,Technology of bread,
bakery and confectionery products®, etc.;

» practical classes on the subjects ,, Technology of canning®, ,, Texaomorus Ha
KoHcepBupaneto, ,,Technology of grain processing and bread making®,
,1echnology of meat, poultry and fish®, ,,Biochemistry | and Il part®, ,Low
molecular weight biologically active substances* ,,Technological equipment in
Biotechnology* ,,Application of enzymes in Food industry*; etc.

The presented analysis of the teaching activity of the candidate in the
competition indisputably proves that the candidate has acquired all the necessary
qualities to be appointed to the academic position of ,,Associate Professor”. It is an
indisputable fact that there is a strong connection between the scientific and
educational activities of Chief Assistant Professor Gjore Nakov, PhD.

5. Main contributions

The main contributions from the scientific production of Chief Assist. Prof.
Nakov can be classified according to the generally accepted standards of scientific
and applied scientific, as well as there are prepared correctly and in detail, presented

in the competition. The more important contributions ate the following:



> A method for isolating inulin from chicory root has been developed. It has
been established relatively high yields and purity of the target product, which means
that the method used can be successfully applied to isolate inulin from chicory.

> It has been established that the stems of Jerusalem artichoke (Helianthus
Tuberosus L.) are characterized by a high content of polyuronides (about 10,6 %).

» A change in anthocyanins was found during the production of jams.

> It has been established that the water wastes discharged from the large plants
around the town of Bitola in the Republic of Macedonia has an effect on the quality
and degree of purity of the water.

> It has been proven that the use of modern technical equipment during the
students exercises can arouse interest between them for scientific research work.

> Mixed fodders from corn, barley and sunflower meal have been obtained,
which have good quality characteristics and meet the requirements for this type of
fodder.

> It has been established that it is important for students to have information
about which food is healthy, and it is also important for consumers what is written
on the labels of a food product.

» Technology for obtaining a functional yogurt containing honey and
cinnamon has been developed.

> It has been proven that the addition of basil to bread, malt flour and einkorn
flour in biscuits can produce functional cereal-based products.

The contributions above, | appreciate as a personal work of the candidate.

6. Significance of the contributions to science and practice

The general scientific activity of Chief Assistant Professor Gjore Nakov, PhD,
Is characterized by topicality; good methodological base of research, characterized

by the use, development and introduction of appropriate and modern methods;



scientific and applied science contributions; significant results obtained for science
and practice, as well as those that open up opportunities for future interesting
scientific and applied science research. The presented contributions are significant
for the food industry. They derive entirely from the scientific production of the
candidate, who has a major contribution to their formation. The significance of
presented contributions has been recognized via citations in prestigious international
and national scientific publications.

7. Critical notes and recommendations

| have no critical remarks concerning the materials presented in the competition
by Chief Assist. Prof. Gjore Nakov.

8. Personal impressions and opinion of the reviewer

| recognize Chief Assist. Prof. Gore Nakov since his training in the Erasmus
program at the University of Food Technologies — Plovdiv and my personal
impressions are that he is a hard-working, precise, erudite, upright and responsible
in his teaching and scientific research work.
He works excellently in a team with other teachers, researchers and students,
communicative and executive person. | am convinced that he has extensive training

in the field of Food Technologies.

CONCLUSION
The scientific production of Chief Assistant Professor Gjore Nakov, PhD, is
entirely within the scope of the professional field and the disciplines of competition.
The presented materials for his teaching activity fully cover the national minimum
requirement for the appointment to the Academic position ,,Associate Professor*, as
well as the requirement on the Implementation of the Academic Staff Development
Act in the Republic of Bulgaria.



The candidate in the competition has submitted a significant number of
scientific papers, published after the materials used in his PhD defense thesis. There
are original scientific and applied contributions in his works. His theoretical
development have practical applicability, and some of them are directly oriented to
the educational work. The scientific and teaching qualification of Chief Assistant
Professor Gjore Nakov, PhD, is highly appreciated.

Based on the acquaintance with the presented scientific works, their
significance, scientific and applied science contained in them, | find it justifiable to
propose Chief Assistant Professor Gjore Nakov, PhD, to be appointed to the
academic position of ,,ASSOCIATE PROFESSOR® in the scientific field

5. Technical science, professional field 5.12. Food technologies, ,,Functional foods*.
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