IOro3ananen ynusepcurer ,,Heopur Puiickn”

PEIIEH3USA

Ha TPEJICTABCHUTE TPYAOBE 32 yUacTHE B KOHKYPC 32 aKaJIEeMUIHATA JUTHKHOCT
JOILIEHT, o6siBen ot FO3Y ,,Heodut Puncku” B IB., 6p. 115/30.12.2025 T.

Peuensent: npod. acu T'topra CredanoBa MuxaitnoBa — Tpakuiicku
yauBepcuteT, Ctapa 3aropa (MEHCHOHEp), YJieH Ha HAy4HO >KYpH CBIJIACHO
3amoBen Ne 460/16.02.2026 r. na Pektopa na IO3Y ,Heodur Puncku” -
bnaroesrpaj, n3dpana 3a pelieH3eHT Ha MbPBO 3aceJaHuEe HA HAYYHOTO JKypH Ha

09.03.2026 r.
Kangunat: ri. ac. n-p unx. Banus Togoposa [IponanoBa-Credanona

|. Kpamku 6uoepaguunu oannu 3a kanouoama

B 00siBeHMs1 KOHKYpC 3a 3a€MaHe Ha akaJieMUYHATa JTHKHOCT ,,JIOLEHT TI0
oOnacT Ha BHcile oOpa3oBaHue 5. TexHuuecku Hayku, MpodecuoHaTHO HApaB-
naenue 5.12. XpaHuTenHH TexHoJoruu, o0siBeH B JIB, Op. 115/30.12.2025 r.
JIOKYMEHTH € mojana ri. ac. A-p unx. Baus Tonoposa [Ipoganosa-Credanosa.

Ilepuona ot 2012 no 2015 r. Ts ce oOy4yaBa B TeXHUYECKH YHUBEPCUTET -
Codusi, Gaxkynrer u Konex - Cnusen, B OKC , IIpodecuonanen GakanaBwp®,
CHEIUATHOCT ,, X paHUTEITHU TEXHOJIOTUHU B OuTa u Typusma‘’; ot 2015 mo 2016 r.
— B Tpaxniicku ynuepcurer - Cr. 3aropa, ®akynrer TeXHUKa U TEXHOJIOTHUH -
Am60m, B OKC ,Maructep®, coenumaiHocT ,,be3omacHocT M KadyecTBO Ha
xpanute®; ot 2022 no 2023 r. — B YHUBEPCUTET MO XPAHUTEITHU TEXHOJIOTUU -
[InoBauB, B OKC ,,Maructep®, cielimaiHocT ,,XpaHu, XpaHEHE U JTUETETUKA™; a
ot 2024 r. no momeHTa — B JIbpxkaBen bypracku yausepcurert ,,[Ipod. 1-p Acen
3narapoB”, dakynrer no oOLIECTBEHO 3/paBe U 3ApaBHU Tpuxu, B OKC
»MaruCTBpP*, CIEeUATHOCT ,,3JIpaBEH MEHUKMBHT".

[Ipe3 2022 r. mpunobuBa oOpa3oBaTeIHATa U HAay4YHA CTEMEH ,,JIOKTOP C
TeMa Ha Jucepranus ,,V3cinenBanust BbpXy CBOMCTBAaTa Ha OBITAPCKU €TEPUUHU
Macna® mo 5. TexHuueckwm Hayku, mnpodecHuoHaTHO HampasieHue 5.12.

XpaHI/ITeJ'IHI/I TCXHOJIOTHH.



Ot 2019 r. umx. B. IIponanoBa-CtedaHoBa € Ha3HAUECHA HA aKaJIEMUYHATA
JUTHKHOCT ,,acucTeHT™, a oT 2023 r. € u30paHa Ha aKaJeMHUYHATA JJIBKHOCT ,,[J1.
acucteHT" B Texuuuecku ynusepcuret - Codus, @akynret u Konex - Cnuse.

Il. Xapaxmepucmuxa na nayunama u Hay4HoO-npUIONCHAMA NPOOYKYUS HA
Kaunouoama

[IpeacTaBeHu ca MbJIEH KOMIUIEKT MaTepualu, Ha €JIEKTPOHEH HOCHTEI,
KOWUTO ca MHOTO JI0Ope TOJIPEICHN U CTPYKTYPHUPAHU, U HAITBIIHO OTrOBApST HA
U3MCKBaHUATA HA BbTpenrHuTe npaBuia 3a pa3BUTHE Ha aKaJIEMUYHUS ChCTAB B
KO3V ,,Heodut Puncku‘ 3a 3aemMaHe Ha akajeMHYHATa JTBXKHOCT ,,TOIEHT . B
JOKYMEHTHUTE KOPEKTHO ca omucanu nyonukanuute 3a OHC , noktop® u 3a
aKaJeMUYHaTa JJIBKHOCT ,IJI. AaCHCTEHT, KOUTO ca pa3jIu4Hu OT Te3H,
MPEJICTAaBEHU 32 00SIBEHUSI KOHKYPC.

OO6musaT Opoif TOYKM TO BCHYKM Tpynu mnokazarenu e 518.40, koero
HaaAxBbpysi MuUHUMaTHUTE 400 T. 3a 3a€MaHe Ha akKaJeMuUyHaTa JIbXKHOCT
,»JOLIEHT*“. TAXHOTO pa3npeneICHUETO 10 ChOTBETHUTE KPUTEPHUU € CIETHOTO:

- moka3zaren A — 50 touku (nucepranroneH Tpya 3a OHC ,,moktop®);

- moka3aren B — 113.81 1. (10 Opost mybOmukanuu ¢ ooy SJR = 0.816).
[Tybnukamuure ca 0000meHH B XaOWJIMTAIMOHHA CIIpaBKa B JBE HAYYHU
HanpaBieHus (XapakTepucTHKa Ha €TePUYHOMACIICHH CYPOBHHHU U TOJTy4aBaHU
OT TSIX aQpOMATUYHHU MPOIYKTH C BH3MOKHOCTH 3a MPHUIIOKEHNE B 3PABOCIIOBHH
XPaHUTEITHU W3JACNWs;, AHaIU3 Ha XpaHW U NPUPOJHH TPOJIYKTH C OIrJIe] Ha
TAXHAaTa O€30MacHOCT) M MoraT Ja Cce IpueMaT 3a CKBUBAJICHTHH Ha
MoHorpaduueH Tpyn ¢ nutupanu 118 nurepaTypHu U3TOYHUKA;

- mokazaten I' — 254.59 1.: I'6 = 30 T. (kHura Ha Ga3aTa Ha 3alIUTEH
aucepraroneH Tpya ¢ pernensedt u ISBN); I'7 = 24.59 1. (5 Op. nyOiukanvn) u
'8 =200 7. (13 6p. myOauKaIum);

- nokazaren [ — 70 1. (7 Op. uuTaT B MEXKAYHAPOJIHU HAYYHHU M3IaHUA);

- nokazaten E — 30 1.: EI8 = 10 1. (yuactue B npoekrt) u E24 = 20 T.

(yuebHO mocobue ,,CeH30peH aHajau3 Ha XpaHh 3a OuTa M TypusMma™ ¢

peuensent u ISBN).



B konkypca . ac. n-p IlpomanoBa-CredanoBa mpencraBs obmo 28 Op.
Hay4HH TPyJa, KaTo 15 oT Tax ca myOnukyBaHu B pedeprpaHud U WHICKCUPAHH
Hayunu cnucanus (oom SJR = 1.281). Or Hayuynute nyOnukamuu 4 Op.
npencTaBiIsiBaT 0030pHM Marepuanud. HayuHuTe TpynoBe ca oTmeyaTaHW B
cnenuanu3vpanu Hayuynu cnucanusi (10 Op.), HayyHu akajgeMudHu Tpyaose (3
Op.) ¥ U3MaHUs OT MEXIYHAPOIHU HayuyHU KoHpepeHuu u opymu (15 6p.). T
€ meppBU aBTOp B 3 Op. orT myOnukamuure, a 8§ Op. ca CaMOCTOSATEIHH.
[Tybnukanuute ca pa3pabOTEHU ¢ KOJIEKTUBHOTO y4acTUE Ha U3CJIECIOBATEIN OT
pazIMYHU BUCIIM y4YWJUIIa M HaydyHu opraHu3auuu oT crpaHata (YXT -
[TnoBaus; PY ,,A. Kbnues®; TpV - Cr. 3aropa; JIbpxkaBeH yHUBEPCUTET ,,lTPOd.
1n-p A. 3natapos‘ - bByprac; Arpo6uo Uuctutyt - Codusi), KOeTo criopes; MEH €
MoKasaren 3a padoTa B €KHII, KOSTO € JI0BeJa 10 IOCTUTaHe Ha HAyYHHU, HAyYHO-
PUJIOKHU U MIPUIIOKHU TPUHOCH.

[TybnukanmmonHaTa NEWHOCT € TOMyJsApU3MpaHa y HAac W B Yy)KOHWHa,
J0CTaThyHA € TI0 00eM U IIPEeBUIIaBa MUHUMAITHUTE HAIIMOHATHN U3UCKBAHUS 32
aKaJleMUYHaTa JTHKHOCT ,,TOIIEHT . BCcuku Hay4HH TpyJ0BE ca B 00J1acTTa Ha
00sIBeHUST KOHKYpPC. B mpuiiokeHuTe TOKYMEHTH Ca HAJIMYHM JTOKA3aTeJICTBA U
3a M3MBJIHCHHETO Ha JOMbIHUTENHUTE u3uckBanus Ha KO3Y - bmaroesrpan
(ommucanuTe B okazaren E).

I1l. Ochoénu  npumocu 6  Hayunama,  HAYYHO-NPULOJCHAMA U
npenooasamecka 0eluHoCcm Ha KaHouoama

Hay4Ha v HAyYHO-IIPHJIOKHA IeHHOCT HA KAHAUIATA:

Hayunowuscnenoarenckara neiHocT Ha ri1. ac. 1-p [IpoganoBa-CredanoBa
MOJe J1a ObJie 000011IeHa B ClIETHUTE 3 OCHOBHU TEMAaTUYHH HAMPABIICHUS:

- ChCcTaB ¥ XapaKTepUCTHKA HAa €TEPUYHH Maciia U eKCTPAKTH — U3CIICIBAHUS
BHPXY (PU3WYHU W XMMHYHU TOKa3aTeild, aHTUMUKPOOHM W aHTUOKCHJIAHTHU

CBOMCTBA, U MPWIOKEHUETO UM B XPAHUTEIHH, TapPIOMEPUNHU, KOBMETUYHU U

Ip. IPOAYKTH;



- KauecTBo 1 0e30macHOCT Ha XpaHH U MUTEHHA BOJIa — KAYECTBEHA OIICHKA
Ha MJICYHOKHUCENU MNPOIYKTHU, MYEJCH MEJl M MPOMOJIHC, U MUTCHHU BOAU OT
pPa3IMYHU BOJIOM3TOYHUIIM U paiioHU Ha bbirapus;

- ACTIeKTH Ha IETCKOTO XPaHEHE U 3JPaBHUTE TPUXKHU.

N3cnenoBarenckara AEHHOCT Ha KaHAuJaTa MMa MOJYEPTAaHO HAYy4HO-
PUIOKEH XapakTep. HamrbaHO ¢bM chIIacHa ¢ pa3npeieICHUETO Ha MPUHOCUTE,
KOUTO CE€ OTHACAT KbM CIIEHUTE KaTErOpUU:

Hayunu npunocu:

- 3a mHpBU IBT ca ompeneicHr (GU3UKOXUMHYHHA, TEPMOJWHAMHYHUA U
TEPMO(PU3NYHU TAPAMETPHU HA: ETEPUYHO MACIIO OT CHI[BETHUS HA CAJIBUS CKJIapes
[myOsnkanus B.4.1.]; eTepudHO Macjo OT ChIIBETHS Ha JIaBaH/IyJIa [ITyOIUKAIHS
B.4.2.]; BOgHO-aJIKOXOJHU pa3TBOPH HA JMHAION [myOsmkarnms [7.8.1.].

Hayuno-npunoxcuu npunocu:

- IIpoBenenu ca uzcneaBanus 3a BAUSHUETO HA €ETEPUYHO MACJIO OT MIOA0BE
Ha KopuaHabp, B KkomuuecTtBO 0.4%, BBpXy QU3MYHHUTE, XUMUYHUTE U
OpraHOJICITUYHUTE MOKA3aTeNId Ha MJICYHOKHCEN MPOAYKT C pa30UT Koaryiaym
[myOukarus 17.8.3.];

- 3a IbpPBU BT € NPOBEACHA YITPA3BYKOBA €KCTPAKIIMS HA TUIOJIOBE OT JIBa
BHJIa apOHUS — YepHa U YepBeHa [myonmkanus ['.8.8.] u Ha ruiojoBe OT ABa BHIA
TJIOT — YepBeH U YepeH [myonukarus [7.8.6.];

-3a mBpPBU BT € ONpelelieH KOeDUIIMEHTHT Ha BBHTPEIIHA MOJIEKYJIHA
nudy3uss Tpu U3BIIMYAHE HA JABOWJIHU BEIIECTBA OT YEPBEH M YEpPEH TJIOT
[myGvkarus B.4.8.].

Ilpunosrcnu npunocu:

-IIpoBeneHu ca cUCTEMHM M3CIEABAaHUS BbpPXY IMOKa3aTeIUTe Ha XpaHH,
NUTEWHA BOJA M JAPYTd MPOIYKTH: TPH KHCEIH OBJITapCKU MiIeKa [ITyOauKariust
B.4.3.]; Tpu Buaa myeneH Mei ¢ MPOM3XO IeHTpaiHa bbiarapus [myOnukaius
B.4.6.]; connakHa Boja ot paiiona Ha rpaj CiuBen [myOaukarus I'.8.4.], Ha Tpu
npoOu BOaW OT paiioHa Ha rpaa Teprosuiie [myonukarus B.4.4.] u Ha yeTnpu

npoOu BOJM OT palioHa Ha rpaj Pasrpaz [myOaukarus B.4.5.];
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- OnpeneneHn ca PU3NYHU M XMMHUYHU TIOKA3aTeld Ha aOCOJII0, TIOTy9IeHO
OT I[BETOBETE Ha MacyiofaiHa po3a [myomukarms ['.8.5.];

- 3cnenBaH € XUMUYHUSAT ChCTaB U OMOJIOTMYHATA aKTUBHOCT Ha OBITapCKU
MPOMOJIMC C PA3IUYEH MPOU3XOJ] U BpPEME HAa ChXpaHEHUE, KOWTO MOXKE Ja ce
U3I10JI3Ba U KaTO ,,3¢JIeH nuxubutop [myoaukanuu B.4.7., B.4.10.,I".7.1.,I".7.2.,
r.7.3.,1.741;

- YCTaHOBEHO €, Y€ MpU CTePUIIM3AIlis C BOJIHA Mapa Ha IJI0JIOBE OT pe3eHE
HACTBIIBAT MPOMEHU B J0OMBAa MU XMMHYHMS CHCTAaB Ha €TEPUUYHOTO MACIO
[myGukarus B.4.9.];

- C momomrra Ha in Silico meronn € ycTaHOBEHO, Y¢ MOHOTEPIICHOBHUSAT
AJIKOXOJI IATPOHEIION HE € TOKCUuYeH [myOnukarus [.7.5.];

- Pa3paboTeHo € meTaHEeBHO CeIMUYHO MEHIO 3a Jiela OT 3 70 7 TOJIMHU B
JeTCKUTE 3aBejieHus Ha o0act CauBeH [myOmukaruu I1.8.9, I'.8.10.].

Yueono-memoouunu npunocu:

- Pesynratu oT mpoBeneHHUTE H3CIEABAHMS Cca BKIIOYEHU B y4eOHOTO
nocobue no AucruIuiMHata ,,CeH30peH aHalu3 Ha XpaHu 3a OuTa U TypusMma‘,
2024, xaTo 4YacT OT M3BBPUICHUTE AHAIM3U Ca aJaNTUPaHU B JIAOOPATOPHUTE
ynpaxuenus [myonukanuu B.4.3., I.8.3].

3HAUMMOCTTa Ha TPEJCTABEHUTE MYyOIMKAlUA 3a y4acTHE B KOHKYypca,
CIIOpEe] MEH, C€ OmpeJess OT OMUCAHUTE IUTATU B U3AaHUsA, pedepupaHu u
UHJEeKcupaHu B 0a3u nanHu Scopus w/mnu Web of Science, ¢ oomr IF = 10.57 u
oomr SJR = 2.146. IlpencraBeHaTa chpaBKa 3a LUTHPAHHUATA € KOPEKTHO
JTIOKYMEHTHpAaHA.

I'n. ac. n-p IlpomanoBa-CredanoBa e wien Ha Cupyxkenue ,,Hayuno
Texunuecku Cpro3u ¢ JJoM Ha HaykaTa U TeXxHUKaTa - [[noBauB* u Ha bearapcko
IPY>KECTBO MO XpaHEHE U AUETETUKA, KATO Ta3W HEMHA IEMHOCT € MPSAKO CBbp3aHa
C Hay4YHOM3CJIeIOBATEJCKaTa M JEHHOCT — y4acTHUsl B Hay4yHU KOH(EpEeHIUH,

CECMHHApHU U NPAKTUYCCKHU 3aHATHA.



[IpencraBeH € JOKYMEHT 3a Y4aCTHUE B HAYYHOU3CIEA0BATEICKHU MTPOEKT KbM
Pycenckust ynusepcurert ,,A. KpHueB®, ¢unuan - Pasrpan, mo koito uMa mect
yOJIUKAIIUH.

CrpaBkara nokasBa, ue aA-p [IpomanoBa-CredanoBa mo naHHu OoT SCOPUS
uma h-index 5.

Ileparornuecka a1eMHOCT:

I'n. ac. a-p [IpomanoBa-CtedanoBa nMa 0O METATOTUIECKA CTAX 6 TOM. U
10 wmecena. IlpencraBeHa € chmpaBka 3a HW3HECEHHUTE AayJIUTOPHU H
M3BBHAYJUTOPHU 3aHATHUS MO PA3JIMYHU JUCHUUIUIMHU, KOUTO ChHOTBETCTBAT Ha
00sIBEeHMSI KOHKYPC, @ UMEHHO

- Texunuecku ynuBepcuter - Codus, ,Daxynrer u Konex - CnuBen,
CnenuanHocT ,, XpaHUTENHU TexHoJorun B Outa u Ttypusma®, OKC
LI Ipodecronanen 6akanaBbsp — 3 AUCHUILUIMHU: ,,CEH30PEH aHAIN3 Ha XPaHU 3a
outa u Typuzma‘; , OU3MKOXUMHS U KOJOoWJHA XUMHUSA“ U ,,be3omacHocT Ha
XPAaHUTE U XPAHUTEIHO 3aKOHOJATEIICTBO

- Texunuecku ynuBepcurer - Codus, ,,Pakynrer u Konex - Ciusew,
CnenumanHoct  ,,MeHWIKMBHT Ha  antepHaTuBHHMS  Typu3bMm®, OKC
,IIpodecronanen 6akanaBbp* — 7 JUCHUIUIMHU: ,,bE30MACHOCT Ha XpaHUTE U
XPaHUTEIHO 3aKOHOJIATENICTBO®, ,,YIpaBJIeHUE HA TypONepaTopcKa, areHTCKa u
TpaHCHOPTHA AeUHOCT®, ,,OpraHu3anys Ha MEpONpUATUS U chOUTUA™, ,,OCHOBH
Ha KyJuHapHata xumMus™, ,,OCHOBM Ha Typusma®, , EKOJIOTHS U YCTOWYHBO
pa3BuTHE®, ,,YTIPABICHUE HA CEJICKA U €KOJIOTUYEH TYPU3BM

- Texunuecku ynuepcuter - Codus, ,Daxynrer nu Konex - CnuBen®,
CnemmanHocT ,,bezomacHocT Ha xpaaute*, OKC ,,Maructep* — 3 AUCIUIIINHHA:
»OYHKIIMOHAIHU XPAaHUTEIHU J00aBKU®, ,,3aKOHOJATEJICTBO M KOHTPOJ B
XpanutenHara Bepura®, ,,CUCTEMH 3a ympaBieHHE Ha O€30macHOCTTa Ha
XpaHUTE";

- Bypracku JIspxkaBen YHuBepcurtert ,,Ilpod. a1-p Acen 3narapos®, Konex

no Typu3bM, CnenuanHoct ,, TypuzbM u 3apaBociioBHO xpaHeHe, OKC



,JIpodecuonanen Oakanabsp — 1 qucrumuinHa: ,,31paBOCIOBHO U OallaHCUPAHO
XpaHeHe".

[IpeacraBenu ca pa3paboTeHu S5 yueOHU MPOrpaMu, KOUTO ChOTBETCTBAT Ha
00sIBeHUS KOHKYPC, CIIHCHK ¢ 3 MyOIUKAIlMU C y4acTUE HA JOKTOPAHTU U Y4€OHO
nocobue 3a 00yueHHUe Ha CTYJICHTH.

V. Kpumuunu 6enescku u npenopwvku.

Hsamam KpuTu4HM O€NeKKH MO MPEACTABEHUTE MaTepHald 3a KOHKypca.
[TocTaHOBKUTE B HAYYHUTE TPYJIOBE, pE3YyJATaTUTE, aHATU3UTE U JIUTEpaTypHaTa
OCBEIOMEHOCT Ha 1J1. ac. 1-p [IponanoBa-CredaHoBa ca Ha BUCOKO HUBO.

NMam enHa npenopbka — Aa NPOABIIKU U3CIEIBAHUATA BbPXY XPAHUTEITHU
OPOAYKTU U HAUTKH C OTJIe] TAXHATa 6€30IacHOCT 3a 3[JpaBeTO Ha XopaTa.

V. 3axnouenue

JIOKyMEHTUTE U MaTE€pUAINTE, IPEICTABEHU OT I'1. ac. A-p Bansa Togoposa
[IponanoBa-CtedanoBa otroBapsat Ha usuckBanusta Ha 3PACPB, ITpaBunnuka
3a npuiaraie Ha 3PACPD u BprpemnnTe npasuna 3a pa3BUTHE HA aKaJEMAYHUS
cbetaB B FO3Y ,Heodut Puncku®.

B xonkypca ra. ac. n1-p IIpoganoBa-CredanoBa e npeacraBuiia 3HaUUTEIEH
Opoit Hay4YHH TPYJOBE, B KOUTO MMa OPUTMHAIHU HAYYHH, HAYYHO-TIPUIIOKHU U
IPWIOKHHU NPUHOCH, KOUTO €a MOJIYYHJIA MEKYHAPOAHO IPU3HAHME.

Cnepn 3amo3HaBaHE C MaTepUalIMTe, AHAIW3 Ha TAXHATA 3HAYUMOCT H
CBABPIKAIINTE CE B TAX MIPUHOCH, HAMHAPAM 32 OCHOBATEIHO Ja MPEJI0kKa TJI. ac.
1n-p Bans Togoposa IIpoganoBa-CtedanoBa ja 3aeMe akajeMUYHaATa IJIBAKHOCT
LJIOIIEHT® B oOjacT Ha BuUclie oOpa3oBaHue 5. TexXHUUECKH HAYKH,

npodecronanHo Hanpapienue 5.12. XpaHuTeaTHu TEXHOIOTHH.

Jlama:20.03.2026 2. Peyenzenm: .........ccocoieiiiiiiiiii i,
I'pao Cmapa 3azopa (npog. ocu I'. Muxaiinosa)



South-West University “Neofit Rilski”
REVIEW

of the presented works for the participation in a competition for the academic
position of ASSOCIATE PROFESSOR, announced by South-West University
“Neofit Rilski” in State Gazette, issue 115/30 December 2025

Reviewer: Prof. Gyurga Stefanova Mihaylova, DSc — Trakia University,
Stara Zagora (Retired), member of the scientific jury according to the Order No.
460/16 February 2026 of the Rector of the South-West University “Neofit Rilski”
- Blagoevgrad, selected to be reviewer on the first meeting of the scientific jury
on 9 March 2026

Candidate: Chief Assist. Prof. Vanya Todorova Prodanova-Stefanova PhD,
Eng.

I. Brief biographical information about the candidate

Chief Assist. Prof. Vanya Todorova Prodanova-Stefanova, PhD, Eng. has
submitted documents for the announced competition for the academic position
“Associate Professor” in the field of higher education 5. Technical Sciences,
Professional field 5.12. Food Technologies, announced in State Gazette, issue
115/30 December 2025.

In the period from 2012 to 2015 she studied at the Technical University -
Sofia, Faculty and College - Sliven, for educational and qualification degree:
“Professional Bachelor”, specialty: “Food Technologies Lifestyle and Tourism”;
from 2015 to 2016 — at the Trakia University - Stara Zagora, Faculty of
Engineering and Technology - Yambol, for educational and qualification degree:
“Master”, specialty: “Food Safety and Quality”, from 2022 to 2023 — at the
University of Food Technologies - Plovdiv, in the Master's Degree Program,
specialty: “Food, Nutrition and Dietetics”, and from 2024 to the present — at the

Burgas State University “Prof. Dr. Asen Zlatarov”, Faculty of Public Health and



Health Care, for educational and qualification degree: “Master”, specialty:
“Health Management”.

In 2022 she acquired educational and scientific degree ‘“doctor”, with
dissertation topic “Study on the Properties of Bulgarian Essential Oils™ in 5.
Technical Sciences, Professional field 5.12. Food Technologies.

Since 2019, V. Prodanova-Stefanova, Eng. has been appointed to the
academic position “Assistant Professor”, and in 2023 she was elected on the
academic position “Chief Assist. Prof.” at the Technical University - Sofia,
Faculty and College - Sliven.

Il.  Description of the candidate’s scientific and applied-scientific work

A complete set of materials has been submitted in electronic format; they are
very well organized and structured, and fully meet the requirements of the Internal
Rules for Development of the Academic Staff at South-West University “Neofit
Rilski” for the academic position “Associate Professor”. The documents
accurately describe the publications related to the educational and scientific
degree “doctor” and the academic position of “Chief Assist. Prof.”, which differ
from those submitted for the announced competition.

The total score across all indicator groups is 518.40, which exceeds the
minimum 400 points required for the academic position of “Associate professor”.
Their distribution according to the relevant criteria is as follows:

- indicator A — 50 points (dissertation for educational and scientific degree
“doctor”);

- indicator B — 113.81 points (10 publications with total SJIR = 0.816). The
publications are summarized with habilitation reference in two scientific fields of
study (Characterization of essential oil raw materials and aromatic products
obtained from them with potential for application in healthy food products;
Analysis of foods and natural products with regard to their safety) and may be

considered equivalent to a monographic work with 118 cited literary sources;



- indicator G — 254.59 points: G6 = 30 points (a book based on defended
dissertation with a reviewer and ISBN); G7 = 24.59 points (5 publications) and
G8 = 200 points (13 publications);

- indicator D — 70 points (7 citations in international scientific journals);

- indicator E — 30 points: E18 = 10 points (participation in a project) and E24
= 20 points (textbook “Sensory Analysis of Food for Everyday Life and Tourism”
with reviewer and ISBN).

In the competition, Chief Assist. Prof. Prodanova-Stefanova, PhD submitted
a total of 28 scientific papers, 15 of which were published in peer-reviewed and
indexed scientific journals (total SJR = 1.281). Four of these scientific
publications are review works. The research papers have been published in
specialized scientific journals (10 pcs.), academic works (3 pcs.), and issues from
international scientific conferences and forums (15 pcs.). She is the first author of
3 of the publications, and 8 are authored individually by her. The publications
were developed with the collective participation of researchers from various
universities and scientific organizations in the country (University of Food
Technologies - Plovdiv; University of Ruse “Angel Kanchev”; Trakia University
- Stara Zagora; State University “Prof. Dr. A. Zlatarov” - Burgas; AgroBio
Institute - Sofia), which, in my opinion, is indicative of teamwork that has led to
scientific, applied scientific, and applied contributions.

The candidate’s publication record has been popularized both in Bulgaria
and abroad; it is of sufficient volume and exceeds the minimum national
requirements for the academic position of “Associate Professor”. All scientific
papers are in the field of the announced competition. The attached documents also
provide evidence of compliance with the additional requirements of South-West

University - Blagoevgrad (described in indicator E).
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[1l. Major contributions to the candidate’s scientific, applied-scientific, and
teaching activities

Scientific and applied-scientific activity of the candidate:

The scientific research of Chief Assist. Prof. Prodanova-Stefanova, PhD can
be summarized in the following 3 main areas:

- Composition and characteristics of essential oils and extracts — study on
physical and chemical properties, antimicrobial and antioxidant properties, and
their application in food, perfume, cosmetic, and other products;

- Quality and safety of food and drinking water — quality assessment of lactic
acid products, honey, and propolis, as well as drinking water from various water
sources and regions in Bulgaria;

- Aspects of child nutrition and health care.

The candidate’s research work has a distinctly applied-scientific character. |
fully agree with the classification of the contributions, which fall into the
following categories:

Scientific contributions:

- For the first time, the physicochemical, thermodynamic, and
thermophysical parameters have been determined of: essential oil from Salvia
sclarea inflorescences [Publication B.4.1.] essential oil from lavender
inflorescences [Publication B.4.2.], water-alcohol solutions of linalool
[Publication G.8.1.].

Applied-scientific contributions:

- Studies have been conducted on the effect of coriander fruit essential oil,
in amount of 0.4%, on the physical, chemical, and organoleptic properties of a
lactic acid product with a broken coagulum [Publication G.8.3.];

- For the first time, ultrasonic extraction has been performed on fruit from
two species of chokeberry — black and red [Publication G.8.8.] and of two species
of hawthorn — red and black [Publication G.8.6.];

11



- For the first time, the coefficient of intramolecular diffusion has been
determined during the extraction of tannins from red and black hawthorn
[Publication B.4.8.].

Applied contributions:

- Systematic studies have been conducted on the indicators of food, drinking
water and other products: three types of Bulgarian yogurt [Publication B.4.3.];
three types of honey originating from central Bulgaria [Publication B.4.6.];
borehole water from the Sliven area [Publication G.8.4.], three water samples
from the Targovishte area [Publication B.4.4.] and four samples from the Razgrad
area [Publication B.4.5.];

- Physical and chemical indicators of the absolute obtained from the flowers
of oil-bearing rose have been determined [Publication G.8.5.];

- The chemical composition and biological activity of Bulgarian propolis
with different origin and varying storage times which can be used as “green
inhibitor” have been studied [Publications B.4.7., B.4.10., G.7.1., G.7.2., G.7.3,,
G.741];

- It has been found that sterilization with water steam causes changes in the
yield and composition of the essential oil in fennel fruit [Publication B.4.9.];

- Using in silico methods, it has been determined that citronellol is not toxic
[Publication G.7.5.];

- A five-day weekly menu has been developed for children aged 3 to 7 years
old in the childcare facilities in the Sliven region [Publications G.8.9, G.8.10.].

Educational and methodological contributions:

- Results from the performed studies have been included in the 2024 textbook
on the subject “Sensory Analysis of Food for Everyday Life and Tourism”, as
some of the performed analyses are adapted in the laboratory practice
[Publications B.4.3., G.8.3].

In my opinion, the significance of the publications submitted for the
competition is determined by the citations in journals referenced and indexed in

the Scopus and/or Web of Science databases, with a total Impact Factor (IF) of
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10.57 and a total Scimago Journal Rank (SJR) of 2.146. The citation report
submitted is properly documented. The reference of the citations has been
correctly documented.

Chief Assist. Prof. Prodanova-Stefanova, PhD is a member of the
Association of Scientific and Technical Unions with the House of Science and
Technology in Plovdiv and of the Bulgarian Society of Nutrition and Dietetics, as
this activity of hers is directly connected to her scientific research activity —
participations in scientific conferences, seminars and practices.

A document has been presented for participation in a research project at
University of Ruse “Angel Kanchev”, Razgrad Branch, under which she has six
publications.

The check shows that Chief Assist. Prof. Prodanova-Stefanova, PhD has an
h-index of 5 according to Scopus data.

Pedagogical activity:

Chief Assist. Prof. Prodanova-Stefanova, PhD has total pedagogical
experience of 6 years and 10 months. A list of the classroom and non-classroom
courses taught in various disciplines, which correspond to the announced
competition, has been provided:

- Technical University of Sofia, Faculty and College — Sliven, academic
major: “Food Technology in Everyday Life and Tourism”, educational and
qualification degree “Professional Bachelor: — 3 subjects: “Sensory Analysis of
Foods for Everyday Life and Tourism”; “Physical Chemistry and Colloid
Chemistry” and “Food Safety and Food Legislation”;

- Technical University of Sofia, Faculty and College — Sliven, academic
major: “Alternative Tourism Management”, educational and qualification degree
“Professional Bachelor” — 7 subjects: “Food Safety and Food Legislation”,
“Management of Tour Operator, Travel Agency, and Transportation Activity”,
“Event Planning and Organisation”, “Foundations of Culinary Chemistry”,
“Tourism Foundations”, “Ecology and Sustainable Development”, “Rural and

Ecotourism Management”;
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- Technical University of Sofia, Faculty and College — Sliven, academic
major: “Food Safety”, educational and qualification degree “Master” — 3 subjects:
“Functional Food Supplements”, “Legislation and Control for the Food Supply
Chain”, “Food Safety Management Systems”.

- Burgas State University “Prof. Dr. Asen Zlatarov”, College of Tourism,
academic major: “Tourism and Healthy Nutrition”, educational and qualification
degree “Professional Bachelor” — 1 subject: “Healthy and Balanced Nutrition™.

Five developed curricula that correspond to the announced competition and
a list of 3 publications with participation of the doctoral student have been
presented as well as one textbook for student education.

IV. Critical notes and recommendations

| do not have any critical notes regarding the presented materials for the
competition. The arguments presented in Chief Assist. Prof. Prodanova-
Stefanova’s scientific works, her findings, analyses, and familiarity with the
literature are of a high standard.

| have one recommendation: to continue her research on food products and
beverages with a view to ensure their safety for human health.

V.  Conclusion

The documents and materials submitted by Chief Assist. Prof. Vanya
Todorova Prodanova-Stefanova, PhD meet the requirements of the Law on
Development of the Academic Staff in the Republic of Bulgaria, the Rules for
Application of LDASRB, and the Internal Requirements for the Development of
the Academic Staff of South-West University “Neofit Rilski”.

For the competition, Chief Assist. Prof. Prodanova-Stefanova, PhD has
presented a significant number of scientific papers containing original scientific,
applied-scientific, and applied contributions that have received international
recognition.

After reviewing the materials, analysing their significance and the
contributions they contain, | find it appropriate to propose Chief Assist. Prof.

Vanya Todorova Prodanova-Stefanova, PhD to take the academic position
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“Associate Professor” in the field of higher education 5. Technical Sciences,

professional field 5.12. Food Technologies.

Date: 20 March 2026 Reviewer:.....................cccc e
Stara Zagora (Prof. G. Mihaylova, DSc)
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