Orozananen yausepcuret ,,Heoput Priickn”

CTAHOBHIIIE

ot npod. 1-p urx. Mapusina Hensnkora I[epudanoa-Hemcka,

YJICH Ha Hay9HO XYypH, ChIiacHO 3amoBen Ha Pekropa Ha FO3VY ,,Heodut
Punicku” N 460 ot 16.02.2026 r., B KOHKYpC 3a 3a€MaHE Ha akaJeMUYHaTa
nexHocT JJOLEHT, o6sBen ot FO3Y ,,Heodut Puncku” B JIB., Op.
115/30.12.025 T.

|. O00O0IIEHN KoJiuyecmeeHu u Kavecmeenu OaHHU 3a
HAYYHOU3CIe008aAMENCKAMa U nedazo2uieckama 0euHocm Ha KaHouoama.

B JIB, 6p. 115/13.12.2025 r. u Ha caifta Ha FO3Y ,Heodur Puncku* e
00sIBE€H KOHKYPC 3a 3a€MaHe Ha akaJeMUYHaTa JUTbKHOCT ,,JIOIICHT 110 00JIacT Ha
BHcIIe oOpa3oBaHue 5. TexHnyecku Hayku, NpoheCHuOHAIHO HanpasieHue 5.12.
XpaHUTEIIHH TEXHOJIOTUU. JJOKYMEHTH ca MOAAaJEHU CaMoO OT IJI. ac. J-P UHXK.
Bans Togoposa [IponanoBa-Credanona.

[IpencraBenuTe 3a pasriexiaaHe MaTepuaad ca MOJPEACHU U
CTPYKTYPUPAHH MHOTO J00pe W HAITBJIHO OTrOBapsAT HAa W3UCKBAaHUATA Ha
BorpennuTe npaBuia 3a pa3BuTHME Ha akageMuuyHus cberaB B FO3Y | Heodut
Puncku® 3a 3aemanHe Ha akageMHU4YHaTa IITBXKHOCT ,JomneHT . OnucaHu ca
nyOJIuKaIMKUTE 3a MPUCHKAaHe Ha oOpa3zoBarenHata u Hay4yHa crerneH (OHC)
,»JOKTOpP M Ha aKkaJieMU4YHaTa JJIBAKHOCT ,,[Jl. aCUCTEHT"‘, KaTO T€ HE MOBTAPST
TE€3U 10 O0SBEHUSI KOHKYPC.

OO6mwmsaT Opoit TOYKM TO ChOTBeTHUTE Kputepun ¢ 518,40, karto
pa3npenesieHUeTO UM O MOKa3aTelid € KaKTo CJIe/Ba:

- mokazaren A — 50 Touku;

- nokazaten B — 113,81 touku (10 myOnukanun);

- mokazaten I' — 254,59 touku: I'6 = 30 Touku; I'7 = 24,59 Touku (met

nyonukanun) u I'8 = 200 Touku (13 myOmukaium);



nokasaren J| — 70 (cemem myOJMKamuKA B MEXIYHAPOJIHW CITUCAHWUS,
pedepenupanu B 6a3za qanau Scopus u/mwmm Web of Science, ¢ o6mr IF = 10,57 u
obmr SJR = 2,146).

-mokazaten E — 30 touku: E18 = 10 Touku (mpeacTaBeH € JOKYMEHT 3a
y4acThe B HAyYHO-U3CIEAOBATEIICKM MPOEKT KbM PyceHCKusi yHUBEpCUTET ,,A.
Kbhues®, punman — Pasrpan) u E24 =20 Touku (npeactaBeHo € ya4eOHO ImoMaraio
,,CEH30pEeH aHaIM3 Ha XpaHu 3a 6uta u TypusMa‘, 2024 c perenzent u ISBN).

OO6mmwmsT Opoit HayyHU MyOJIMKaluK 1Mo KOHKypca ca 28 cratuu, a 15 ot Tax
ca myONMKyBaHU B pedepupaHu M WHIASKCHpPaHW HaydyHu crucanus (oomy SJR
1,281).

I'n. ac. a-p IlpomanoBa-CredanoBa e mpenogaBatel B TeXHUYECKH
yHuBepcutet, Copust, @axynrer u Konex, CauBeH ¢ o0y MeJarorn4ecky CTax
6 r. u 10 mecena. [Ipe3 roguHUTE TS € JIGKTOP HA PEAMIIA TUCIUILIMHU, 32 KOETO
€ NpEeJCTaBeH U JOKYyMEHT. [lombJIHUTENHO € mpernojaBaresl U B JIbpikaBeH
Bbypracku ynusepcurer ,,IIpod. 1-p A. 3natapos®, kosex no Typussm. Beuuku
JUCITUTUTMHY, KOUTO U3BEX]1a OTTOBAPAT HA OOSABEHUSI KOHKYPC.

[IpencraBenu ca netr yueOHM MporpaMu, B KOUTO KaHIUJATHT € ChaBTOP,
KOUTO ChIIIO ChOTBETCTBAT HA OOSIBEHUSI KOHKYPC.

II. Oyenxa na HayuHume u Ha NPAKMUYECKUMe pe3yamamu U NPUHOCU Ha
npedcmaseHama 3a yuacmue 8 KOHKypca meopiecka npooyKyus.

HampHo mpuemaM mpecTaBeHHTE MPUHOCH, KaTo IIe TMoa4epTas Hau-
OCHOBHHUTE, CBBP3aHM C aHAJIN3 HA ETEPUUYHOMACICHU PACTCHUS M TAXHOTO
MIPIIOKEHUE B XPAHUTCITHU TIPOIYKTH:

-3a mBpBH BT ca ONpeneleHHu (PU3MKOXMMUYHU, TEPMOIAMHAMUYHHU U
TEPMO(PU3UYHU TTAPAMETPHU HA: €ETEPUUHO MACIIO OT CHI[BETHUS HA CAJIBUS CKJIapes
[myOnukanus B.4.1.]; eTepudHO Macjo OT ChIIBETHS Ha JIaBaHyJIa [TyOIUKAIHS

B.4.2.]; BogHO-a7IKOXO0JIHM Pa3TBOPH Ha JUHAION [myonmkarys 7.8.1.].



- IIpoBeneHu ca u3caeABaHus 3a BIUSHUETO HA €TEPUUYHO MACIIO OT IJI0JI0BE
Ha KOPUAHIBD BBPXY PU3NUHUTE, XUMUYHUTE U OPTAHOJICITUIHHUTE ITOKA3ATEIH
Ha MJICYHOKKCEJ MMPOJYKT C pa3OuT Koarysiym [myonukanus '.8.3.].

- 3a IbPBU BT € MPOBEACHA YITPA3BYKOBA €KCTPAKIIUS HA TUIOJIOBE OT JIBa
BUJIa apOHUS — YepHa U yepBeHa [myonukanus [7.8.8.] u Ha mio10Be OT JiBa BUAA
JIOT — YepBEH M YepeH [myonukanus [7.8.6.].

-3a THpPBU BT € OmpeneieH KOoeDHUIIMEHTHT Ha BBHTPEITHA MOJICKYJIHA
mudy3us TpU W3BIMYAaHE HA JHOWIIHM BEUIECTBA OT YEPBEH M YEpPEH IJIOT
[myGmkarus B.4.8.].

- Onpenenenn ca GU3NYHU U XUMUYHU TTOKa3aTeau Ha a0COJII0, TOJIYyYEHO
OT I[BETOBETE Ha MacjojaiHa po3a [myomukarus [7.8.5.];

.  Kpumuunu 6enedxcku u npenopwKu.

Hsamam kpuTudHM O€eKKH 10 MPeACTaBEHUTE MaTEpPHAIU 3a KOHKYpCa.

IV. 3akniouenue

[IpencraBeHuTe JMOKYMEHTH U MaTE€pUAIUTE OTTOBApAT HA BCUYKH
u3uckBanusa Ha 3PACPB, [IpaBunnuka 3a npunarane Ha 3PACPDB u Berpemnunre
MpaBuJia 3a pa3BUTHE Ha akageMudHus cheraB B FO3Y | Heodut Punicku®.

Crnen 3amo3HaBaHe C MPEICTABEHUTE B KOHKypca MaTepualid, aHAJIU3 Ha
TAXHATa 3HAYUMOCT U ChABPIKAIINUTE CE B TSIX IPUHOCU, HAMHPAM 32 OCHOBATEITHO
na mpemioxka . ac. n-p Bans Tomoposa IlponanoBa-CredanoBa na 3aeme
akaJeMu4YHaTa JUIBKHOCT ,JIONEHT B 00JacT Ha BHCIIE oOpa3oBaHHE O.
TexHuuecku Haykd, MNOpOPEeCcUOHAIHO HampaBieHue 5.12. XpaHuTenHu

TCXHOJIOTHH.

Jama: 20.03.2026 2. Ynen na socypumo: . .
I'pao Inosous (npocp. 0-p unonc. M. HepuqbaHoea-HeMCKa)



Neofit Rilski South-West University

OPINION

of Prof. Mariyana Nedyalkova Perifanova-Nemska, PhD, Eng.
member of the scientific jury, under Order No. 460/16 February 2026 of the
Rector of Neofit Rilski South-West University in a competition for the academic
position of ASSOCIATE PROFESSOR, announced by Neofit Rilski South-West
University in State Gazette, issue 115/30 December 2025.

|.  Summary of quantitative and qualitative data on the candidate’s scientific
research and pedagogical activities

In State Gazette, issue 115/30 December 2025 and the website of Neofit
Rilski South-West University a competition for the academic position of
Associate Professor was announced in the field of higher education 5. Technical
sciences, professional field 5.12. Food Technology. Only Chief Assist. Prof.
Vanya Todorova Prodanova-Stefanova, PhD, Eng. has submitted documents.

The presented materials for review are ordered and structured very well and
fully meet the requirements of the Internal Rules for Development of the
Academic Staff at Neofit Rilski South-West University for the academic position
Associate Professor. The publications required for the award of the educational
and scientific degree of Doctor and the academic position of Chief Assistant
Professor are described below and they do not duplicate those listed in the
announced competition.

The total number of points for the relevant criteria is 518.40, and their
breakdown by indicator is as follows:

- indicator A — 50 points;

- indicator B — 113.81 points (10 publications);

- indicator G — 254.59 points: G6 = 30 points; G7 = 24.59 points (five
publications) and G8 = 200 points (13 publications);
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indicator D — 70 (seven publications in international journals indexed in the
Scopus and/or Web of Science databases, with total IF = 10.57 and total SIR =
2.146).

- indicator E — 30 points: E18 = 10 points (a document has been presented
for participation in one research project at Angel Kanchev University of Ruse,
Razgrad Branch), and E24 = 20 points (presented textbook Sensory Analysis of
Food for Everyday Life and Tourism, 2024, with a reviewer and ISBN).

The total number of scientific publications in the competition is 28 articles,
15 of which have been published in peer-reviewed and indexed scientific journals
(total SJR 1.281).

Chief Assist. Prof. Prodanova-Stefanova, PhD is a lecturer at Technical
University of Sofia, Faculty and College — Sliven with total pedagogical
experience of 6 years and 10 months. Over the years, she has taught a number of
courses, as evidenced by the provided documentation. In addition, she is a lecturer
at the Prof. Dr. Asen Zlatarov Burgas State University, College of Tourism. All
the courses she teaches correspond to the announced competition.

Five curricula have been presented which the candidate is a co-author of;
they also meet the requirements of the announced competition.

Il.  Evaluation of the scientific and practical results and contributions of
the creative work submitted for the competition

| fully accept the presented contributions, and | would like to highlight the
most significant ones, which are connected to the analysis of essential oil-bearing
plants and their use in food products:

-For the first time, the physicochemical, thermodynamic, and
thermophysical parameters of various aromatic products have been determined:
essential oils 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.].



- Studies have been conducted on the effect of coriander fruit essential oil on
the physical, chemical, and organoleptic properties of a lactic acid product with a
broken curd [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 on fruit of two
species of hawthorn — red and black [Publication G.8.6.].

- 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.].

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

I1l.  Critical notes and recommendations.

| do not have critical notes regarding the presented materials for the
competition.

IV. Conclusion

The presented documents and the materials meet all the requirements of the
Act on Development of the Academic Staff in the Republic of Bulgaria, the Rules
for Application of ADASRB, and the additional internal requirements of Neofit
Rilski South-West University.

After reviewing the materials presented for the competition, 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 Associate Professor in the field of higher education 5.

Technical Sciences, professional field 5.12. Food Technology.

Date: 20 March 2026 Member of the scientific jury... :
Plovdiv (Prof. M. Perifanova-Nemska, PhD Eng )



