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Ha HayyHaTa NEHHOCT Ha Kamaujata NouUeHT noktop I'aGop Heam JKusamosuu 3a
3acMaHe Ha akajemudHata JUIbkHOCT Ilpodecop™ B obmact Ha Bucme o6pasoBaHue
»» [eXHHYECKH HAyKH", PO)eCHOHAIHO Hanpasienue 5.12. , XpanuTtenau TEXHOJIOTHH", HAy4YHa

CIELHATHOCT ,,AHAJIH3 ¥ KOHTPOI Ha XPAHHUTEJIHH IPOIYKTH

H.aen na Hayunoro sypu: npodecop a-p Jlanuena [letkosa Murena - ['topora, UKXT,
Codusi, npodecuonanno nanpaenenue 5.12. XpaHuTeTHH TeXHONOTHH, Hay4yHa CHeLHaIHOCT
» |€XHOJIOTHS Ha OMOJIOTMYHO aKTHBHHTE BEIECTBA (BKJI. €H3UMH, XOPMOHH ¥ OeNThUMHHM)",
ompejeneHa 3a uwieH Ha Hayunoro xypu cwse 3anoeen Ne PJ1 05-145/16.06.2026 r. na

Ipencenarens na Cenckocronancka akagemus -Cous.

I. Kparko npeacraBsine Ha KanauaaTa

Hou. 1-p I'aGop WiBan JKuBanosuy e pozen Ha 10.07.1967 r. B rpax bynanema Vurapus.
3aBbpuiBa BucHIe 0OpasoBaHHe (MarucTsp) npe3 1996 r. B [lanoneku ArpapeH YHHBEPCHTET,
Momwonmarspoap, YHrapus ¢ npuao6uta kpanupuKamus Arpapen Wuxenep. IIpez 1999 r.
floy4aBa BTOpAa MarWcTbpcKa CTENEH OT YHHBEPCHTET IO TPaAHHAPCTBO M XpaHMTENHA
NpOMHILIEHOCT, bynaneima, YHrapus cbe cnenuanHocT "AHalu3 ¥ KOHTPOI HA XpaHHUTEIHH
npoayktr". Ot 2000 r. 10 2007 r. e 3a104eH T0KTOpPaHT KbM DakyiaTeT 1o XpaHHMTEeIHA HayKa
Ha Kopsunyc Yuusepcurer, bynanema, Yurapus. [To Bpeme Ha 06y4eHHETO CH KaTo JIOKTOPAHT
cnevensa 12 meceuna crunenus Mapus Kiopu u cnenmanusupa B UHCTHTYTa 3a H3cienBane
Ha xpauu, Hopuy, BemukoGpuranus. [Tpes nepuoga 2002-2003 r. 2 cemecThpa ce 00yyasa B
JlaGopatopusi Mo CeH30pHH MapaMeTpH Ha XPaHHTENHH NPOAYKTH, B pe3yiaTaT Ha KOeTo
npu100KBa cepTHHUKAT 3a H3NHTAHHE HA CEH30PHH TapAMETPH HA XPAHUTEITHH IPOLYKTH. [1pe3
2007 r. ycneuHo 3ammTaBa JOKTOpPaHTYpa B 00/1acTTa Ha XpaHHTeIHATa Hayka ¢ TeMa Ha
aucepTauusTa "Peosornuny cBoiicTBa HA IEKTHHOBH (GHIMH".

B nepuozna 1990-2008 r. I'a6op XKuparosuu paGoTu karto naGopasr, €KCIIepPT U Hay4eH
CBTPYAHUK B Kate/ipa "®u3nka 1 koHTpon", Maky/ITeT [0 XpaHHUTENHA HAyKa KbM Kopsunyc
YuupepcuteT Ha Bynanema, Yuarapus. Ot 2008 r. e Ha3HaueH 3a /I, ACHCTEHT B HucturyT 3a
U3C/e/IBaHe M pa3BUTHe Ha XpaHute - [lnopaus. Ot 2014r. 1o aHec 3aema akazeMHuyHara

JUTBKHOCT JIOLEHT B FIHCTHTYT N0 KOHCEpBHPaHe H Ka4ecTBO Ha XpaHuTe — [1710B/1uB



II. HaykomeTpH4HH IOKa3aTelH HA NpeICTABEHATA Hay4Ha NpoayKIHA

Hou. n-p I'aGop JKuBaHOBHY € eAMHCTBEH KAaHIWIAT 3a 3aeMaHe Ha aKaIeMHYHATA
murexkHOCT L [Ipodecop™ B Hayuna oGmact 5. TexHuueckn HaykH, npodecHOHATHO HaNpaBJIeHHe
5.12. XpaHuTeHH TEXHOJIOTHH, HAyYHA CNENHAIHOCT ,AHATH3 H KOHTPOJI Ha XpaHWUTEIHH
HOPOJYKTH .

Jlou. n-p T'aGop XXuBaHOBHY e BmmcaH B Peructbpa Ha akageMHMyHHS CBCTaB U
3alIMTCHUTE JucepTaudoHHu TpyaoBe Ha HALIMJl. Toli e M3NBIHMI MHHHMAJIHHTE
HallMOHAIHK M3HCKBaHMUs 3a npuaodusane Ha OHC | Jloktop™ u 3a 3aeMaHe Ha aKaaeMH4HATA
JUIBIKHOCT ,,IOUEHT". TIpe/CTaBeHUAT KOMIUIEKT OT JOKYMEHTH € O(OpMeH KOPEKTHO M
CHOTBETCTBA HAa KPUTEPHHTE 3a 3a€MaHe Ha aKaJeMHYHaTa JUTBKHOCT ,,ipodecop™, ChIIIaCHO
IlpaBunHuka 3a pa3sBUTHE HAa aKaZeMHYHHMS CBCTaB B CeICKOCTONMAHCKA aKATeMHS.
IIpunoxkennte cnpaBku yI0CTOBEpSBAT, Ye MaTepHAIHTE 3a KOHKYpCa He AyOnupar Te3u ot
IPE/IXO/IHH aKaJeMHYHH MPOLEeAYpH. BCHYKH ycnoBHS 3a HONMYCTHMOCT ca H3IBJIHEHH H
HAJUIE)KHO OKA3aHH.

Obmara Hay4Ha NpOyKIHs Ha KaHAUIATHT BKIIOYBA 0010 79 Hay4H# nyOmukamuu. Ot
TAX 3 ca CBBP3aHM C Mpoleypara MO NMpHoOMBaHe Ha 0Opa30BATENHA M Hay4yHa CTeleH
»IOKTOP™, 3 — ¢ KOHKYpCa 3a 3aeMaHe Ha akaJeMHYHaTa JUThKHOCT ,,[TIaBeH ACHCTEHT", a 32 — ¢
npoueaypara 3a 3aeMaHe Ha aKaJeMH4HaTa JUIBKHOCT . JOLHEHT", KOMTO He MOJIeXaT Ha
pasriiexkaHe B HACTOAIIMsS KOHKypc. CBIVIACHO KPUTEPHHTE 3a OLIEHKA, 3a H3TOTBSHE Ha
HaCTOAIIOTO CTAHOBHINE NOANEKAT HAa aHanu3 41 Hayunu nyGmukaumd. OT TIX, 0L
/KuaHoeuy e mbpBu aBTop Ha 13 Gpos, BTopu Ha 136p. Hmm 63,41% oT moaIeKalHTe HA
aHa/M3 nyOIMKalM| € BOJEL aBTOp, KOETO € TOKa3aTell 4Ye TOM WMa ChIIECTBEH NPUHOC B
TAXHOTO pa3paboTBaHe.

Ot npexcrapenara CripaBka 3a H3IIbIHEHHE HA MHHHMATHHTE H3HCKBAHHUS © BUIHO, Y€
obumaT Gpoit Touku, crGpanu ot gou. A-p I'aGop JKupamopmu, BB3IM3a Ha 932,26, KoeTo
3HAYATEHO HA/BHIUABA M3MCKYEMHs HALHOHAIEH H 3aKOHOBO YCTAaHOBEH MHHMMYM OT 600
TOYKH.

PasnpenienieHneTo Ha TOYKHUTE MO MOKA3ATENH € CIIEAHOTO:

— [lokazamen A — 50 mouxu.

— Ilokasamen B — 123,50 mouku. Tlokasaten B e usmbiineH, Thii KaTo NpeaCcTaBeHUTe
10 nyGaukaunu B u3nanus, pedepupann W WHIEKCHPAHH B CBETOBHOM3BECTHH 0asu JJaHHHU C

HayuHa undopmauus (Web of Science n/unu Scopus), Hoest 060 123,50 Toukw IIPU U3HCKYEM

MUHHMYM OT 100 ToukH



— Iloxkazamen I" — 324,76 mouxu. Bxmousatr ce 29 nybnukanuu B pedepHpann u
MH/ICKCHPaHH B CBETOBHOM3BECTHH 0a3H NaHHM M3JaHMA M 2 B pelleH3HupaHH HepedepHpaHu
CIIUCAHHUS WIIM KOJIEKTHBHH TOMOBe. OOummsT OpoH TOYKHM MO TO3H MOKa3aTe]l 3HAYHTEIHO
HaJ/IBHIlIaBa MUHUMAJIHOTO H3HCckBaHe oT 200 T.

— Ilokasamen [ — 180 mouxu. Ilpencrapenn ca 18 uuTHpaHus B HayuyHH W3JaHHS,
pedepupanu 1 HHAEKCHPaHH B YTBBPICHH MEXIYHApoHH 6asu naHHH. CGOPBT OT TOUKHTE 10
TO3M IMOKa3aTesll HaJABHUINABA IOYTH JBa NBTH H3HCKyeMHs MHMHHMYM 3a 3aeMaHe Ha
aKaJieMHyHaTa JUIbXKHOCT , ipodecop™.

—Iloxkaszamen E — 254 mouku. BKmoYBaT ce ChPBKOBOACTBO Ha | yCIEIIHO 3allUTHII
JIOKTOPAHT; y4acTHe B 9 HAUMOHAIHH HAayYHH NMPoeKTa (3 OT TAX (MHAHCHPAHH OT BHHIIHHM 33
CCA u3TOuHMUM); yyacTHe B 3 MEKIYHAPOIHH MPOEKTa; PHKOBOACTBO HA 3 HALMOHATHH
TNPOEKTA, €IMHUAT OT KOMTO (uHancupan oT BbHIeH 3a CCA wustounuk (®oma “Hayuuu
uscnensanus” kbM MOH). Kanaunarer e npuBnsken neneBo duHancupane B pasmep Ha 120
000 51B. MO MPOEKT MO/ HEFOBO PHKOBOJACTBO, KOETO CHIIACHO METOAMKATA HA OLEHABAHE HOCH
JONBIHUTENHE 24 ToukH. OOImuAT Gpoil TOYKHM MO TO3M MOKa3aTesl 3HAYHTETHO HAJBHINABA
H3UCKYyeMHUs MEHHMaJIeH npar ot 150 Toukw.

KangunarsT u3neiHgBa U JONBIHATEHHTE H3UCKBAHUS 32 3aEMaHe HA aKaJeMHYHATA
JUTBXKHOCT ,,ipohecop™, onpenencHu B IIpaBHiHHKA 3a pa3BHTHE HAa aKaJeMHYHUS CHCTAB B
CCA. Toii 3aema akajgeMH4YHaTa UTHKHOCT ,JIOLEHT® TMOBEYe OT JBE FOJIHHH, IIOKpPHBa
MHHHMaJIHHTE HAUMOHAIHM M BBTPELIHHTE HM3HCKBAHHS M € NPEICTaBHI HEOOXOIMMHTE
myOnuKkaliiu B rpyna B, KOMTO He ca H3MOM3BaHHU B [PEeIXO0AHH TpoLeaypH. JJOmbIHHTENHO ca
npejcTaBeHy 29 nyOauKauuu ¢ UMNAakT (akTop WM HMIAKT paHr, MHAeKcupanu B Web of
Science u Scopus, kaTo B 63% 0T nyGIMKauMKTe 38 KOHKYPCA KAHIHAATHT € IbPBH HIIH BTOPH
asrop. He ca mpencraBenn Tpymose ,nox meuatr”. KaHZumaTsT e chPBKOBOAMTEN HA €IUH
YCIICIIHO 3alMTHI MOKTOPAHT, PBKOBOAMTEN HA TPH HAIHOHAIHH TPOEKTA, BKIIOYHTETHO
NMpoeKT, puHancupan ot ®oux ,Hayunn m3cneasanus“, u yd4acTHHK B TpH MEXIYHApPOIHH
npoekta.  OchluecTBsBal € TpenojaBaTeicka IEHHOCT, CTYAGHTCKH TNPAKTHKH |
IPOM3BOJCTBEHO OOYUCHHE, H3TOTBHII € TPH PEIICH3HH 110 aKaJAeMHYHH TIPOIIETYPH H € Y4acTBas
B JIeCeT Hay4YHH KOH(pepeHLHH, GOPYMH U CeMHHAPH.

Bewnyku npencraBenu myGankanum ca M3LsI0 B TEeMaTHYHKS 0OXBAT HA npoQecHoHanTHo
Hanpassienue 5.12. Xpanutennu texnonoruu. [To oGeM u cbabpkaHHe HayyHATa NPOIYKIHMS

HAaIl'bJIHO IIOKPHBa U3MCKBAHMATA 3a 3a€MaHe Ha aKaJeMHUYHaTa [JUTbKHOCT ,,npocbecop“.



III.  OcHoBHM HanNpaB/IeHHS B H3CJIEI0BATEICKATA JAeHHOCT HA KAHAHIATA U
HaH-BA’KHH HAYYHH NPHHOCH

[Ipeacrasenu ca 17 HayuyHH ¥ HaYYHO-NIPUIOXKHH IPHHOCA, 000COOEHH B CIIEAHUTE TPH
OCHOBHM HampasjieHus: 1.PazpaGoTBane M H3cneiBaHe Ha SIUTMBH (QHJIMH 3a aKTHBHH
XpaHHUTEIHH ONakoBkH; 2.0nakoBaHe Ha NPECHH M MHHHMAIHO NpepalOTeHH IIOAOBE upe3
AJUTMBH NOKPHTHA U MK, 3.DH3HYHO XapaKTepH3UpaHe Ha XPaHUTEHH U OHOMaTepHAIHH
CHCTEMH.

Ilo oTHOmEHHe Ha MBPBOTO HampapieHue - PazpaGoTBaHe W M3cieNBaHe Ha SUTHBH
(GunMu 32 aKTMBHM XpaHHTEIHH ONAKOBKH. KaHauaareT mnpenctass paspaboTeHH
MHOTOKOMITOHEHTHH /UTMBH (puiMH Ha ocHoBaTa Ha Xuto3aH (B0402, B0403, B0408, I'0801),
XuapokcunponuaMeTuenyiaosa (I'0710) u kaprodeno numecre (I'0711), Mmoxuduunpanu ¢
0a30BH M eTepuYHM Macja (Maciao OT TIPO3JOBH CEMKH, Maclio OT IIMIKOBH CEMKH H
KapaM(pHI0BO MacjI0), KbJIETO CTAHOBEHH Ca 3aKOHOMEPHOCTH MEKIY ChCTABa HA CHCTEMUTE H
TEXHHUTE MEXaHWYHH, PU3MKOXUMHYHH, OapHepHH CBOMCTBA M LIBETOBH IOKA3aTeIH H JI0Ka3Ba,
4e BHABT Ha IUlaCTH(UKaTOpa onpeaens CTpyKTypara u OamaHca MeXIy MeXaHHYHa
YCTOHYMBOCT M rbBKaBoCT Ha ¢uimute (B0406). C HayuHO npuIokeH XapakTep € J0Ka3aHOTO
NOBMIIABAHE HA AHTHOKCHIAHTHATa aKTUBHOCT Ha S/UTMBHTE (MIMH upe3 BKIIIOYBAHETO Ha
Macjio OT IIHIKOBH CEMKH M MacJjio OT TPO3Z0BH CEMKH, KOETO paslIupsiBa BE3MOKHOCTUTE 34
TSXHOTO TIPHJIOXKEHHE KaTO AKTHBHH OIIAKOBKH C IOTEHIMAl 3a yIb/DKaBaHE CpPOKa Ha
ChbXpaHeHHe Ha XpaHuTeJHH npoaykTH (B0402, B0403, B0408). 3axentouenn u3cieaBanus ca
MPOBEACHH 3a OMPEIE/ISHETO HA ONTHMAJIHH ChCTaBH HA MHOTOKOMIIOHEHTHH S/UTHBH (HIIMH,
KOHTO Jia OCHTYpsIBAT ChYE€TAaHHE OT MEXaHWYHA YCTOHYMBOCT, OapuepHH W (QYHKIHOHAIHH
XapaKTEepPUCTHKH M I[BETOBH II0KA3aTe/H, MO3BOJIABAILM TAXHOTO MPHJIOKEHHE KAaTO aKTHBHH
OTIaKOBBYHH MaTepuany 3a XpaHurenHu npoayktu (B0402, B0403, B0408, I'0710, I'0711,
'0801).

Hayunouscnenosarenckara aeiinoct Ha Jlou. a-p 'abop JKuBanosuy e HacoueHa U B
o0acTTa Ha ONaKOBaHe Ha MPECHH U MUHHMAJIHO NpepaboTeHH IUI0I0BE Ype3 AUTHBH IIOKPUTHS
u ¢punmu. B T0Ba BTOPO OCHOBHO HampaBJIeHHE TOH YCTAHOBSBA 3aBHCHMOCTH MEXIY ChCTaBa
M CTPYKTYypara Ha s/UTMBH MOKPHTHS OT XHTO3aH, MHOTOKOMITOHEHTHH S//IMBH IIOKPUTHSA Ha Gasa
Ha XHTO3aH M JIBYCIOWHHM SUTMBH TOKPHUTHS XHMTO3aH/aIrMHAT M TAXHATa crocobHoCT Ja
peryiupar MacooOMeHHUTE M ra3000MEeHHHTE MPOLeCH MEeXKIY IJIOJ0BaTa ThKaH H OKOJHATA
cpesia M NPOTHYAHETO Ha (PU3HOTOrHYHM ¥ GHOXMMHYHH IIPOMEHH [0 BPEME Ha ChXpaHEHHE.

JloxasBa 4e pOpMHPAHETO HA MOTHETEKTPOUTHH KOMIUIEKCH B JIBYCJIOMHH XHTO3aH-aJTHHATHH



CHCTEMH Mon00psiBa OapHepHHTE CBOMCTBA HAa MOKPHTHATA M 3alla3Ba XapaKTEPUCTHKUTE Ha
Ka4yecTBOTO Ha myojosere (B0404, B0405, B0409, 0714, 10720, I'0722, I'0726, I'0802).

IIpunoc B o6nacTTa Ha XpaHHTETHHTE TEXHOJIOIHH € JOKa3aHaTa poJis Ha BKIIOYEHHTE
B ChCTaBa Ha TOKPHUTHATA PacTHTEJIHH Macla H KaIIHWEeBH COJNM 3a OrpaHWYaBaHe Ha
OKHCITHTE/IHUTE IIPOLIECH, 3aa3BaHe Ha KIEeThYHATa CTPYKTYpa H NOJUIbpKaHe Ha TEKCTYPHHUTE
XapakTepUCTHKH Ha MHHHMaIHO npepabotenu mioaose (B0407, B0410, 10717, '0720, 0722,
10726, I'0802). YcranopsiBa 4e ype3 HanpbCKBaHE Ce Ch3/aBa M0-XOMOI€HEH MOKPHBEH CIIOi,
KOMTO B M0-TOjIsMa CTEMNEH 3ara3Ba MacaTta, 1[BeTa, TeKCTypaTa W CEeH30pHHMTE [0Ka3aTeld Ha
onakoBanute miogose (B0401). C nayuHo npunoxeH xapaktep rnpuemam paspaboTeHHTE U
anpoOMpaHH TEXHOJOTHH 3a TPETHpPaHEe Ha MPeCHH H MHHHMAIIHO NpepaboTeHH IUIONOBE —
yepewn (B0404, B0409, I'0714, 10722, T'0802), cnueu (B0401, B0410), npackosu (B0405,
I'0717), neneum (B0407, I'0720) u s66aku ('0726) ¢ XHTO3aHOBH, MHOTOKOMIIOHEHTHH H
ABYCIIOMHH SUUTMBH TMOKPHTHS, BOJEIIH IO NO-J00po ChXpaHsABaHE Ha TEKCTypara, LBETa,
AHTHOKCH/@HTHATA aKTHBHOCT H CEH30PHHUTE IOKAa3aTeNH 110 BpeMe Ha XJIAJHIIHO ChXpaHEHHe.

Omnpezienens ca Haii-e)eKTHBHHTE ChCTABH H TEXHOJIOTHYHH TOIXOIH 3a YIbDKaBaHE
CpOKa Ha rOJHOCT HA Pa3/IMYHH MPECHH U MHHUMAIHO MpepaboTeHH IIOJ0BE, KaTO 0COOEHO
BHCOKa e()eKTHBHOCT MOKA3BaT ABYCIOHHHTE XHTO3aH-aIrWHATHH TokpHTHs (B0404, B040S,
10714, 10720, I'0802) ¥ emyJICHOHHHTE XHTO3aHOBH MOKPHTHS, ChIBPXKAIM PAacTHTEIHH
Mmacna. (B0407, B0410, '0722).

HokasaHo e npoTHBOrbOHOTO NE€iiCTBHE HA XHTO3aHOBH BBPXY OCHOBHH IOCTXapBECT
natoreHu npu uepeinu (Alternaria sp., Monilinia sp. u Penicillium sp.), kaTo e ycTaHOBeHa
3aBHCUMOCT MEXKIY KOHLECHTpPALMATA Ha XHTO3aHA W CTENEHTa Ha HHXMOUpaHe HA MHILEIHHS
pactex M criopoodpazysaneto (I'0725).

Jlpyro HanpasnieHye B HayYHOH3C/IeI0BaTeICKaTa IeHHOCT € (PH3UYHO XapaKTepU3HpaHe
Ha XpaHUTENHH W OMomarepHainH cucreMu. [Ipn QU3HYHOTO XapakTepusMpaHe Ha MECHHTE
NPOJYKTH C€ yCTAHOBSBAT 3aKOHOMEPHOCTH B TEKCTYPHOTO M0BEICHHE Ha MECHH NPOLYKTH NIPH
YaCTHYHO HJIM MBJIHO 3aMeCTBAaHE HA JKUBOTHHCKA Ma3HHHa ¢ pactuTenHu emyscuu (0707,
['0708), anetnunn pubpu (I'0706, I'0723) 1 anrepuarusuu npotennu (I'0702). okasaHo e, ue
NPOMEHHTE B JIMNUAHATA (pa3a ¥ MPOTEHHOBO-BBITIEXHAPATHATA MATPHIIA BOJAT 10 H3MEHEHHUS
B OCHOBHHTE TEKCTYPHH I10Ka3aTEJIH — TBBPAOCT, €JIaCTHUYHOCT, KOXE3UBHOCT M aJXe3HBHOCT.
PacTutesHuTe eMyJICHOHHM CHCTEMH HAaMansBaT AaJXe3MBHOCTTA M MOJHQHIMpAT

KOHCHCTCHIIMATA, KOCTO TH IIPABH TEXHOJOTHYHO NPHJIOKHMH AITEPHATHBH HaA JKMBOTHHCKaTa

MasHHHa.



HayuHuTe ThpceHHs Ha KaH/1M/1aTa B TOBA HANPABJIEHHE AKLEHTHPAT BbPXY BIHSAHHETO
Ha (QYHKUHOHAJIHH 100aBKH BbPXY TeKCTypaTa M CBOHCTBATA Ha XDaHH, KaTO ce aKUEHTHpa
BBPXY I'€Jl OT YHS B KEKCOBE, KAKTO H KalllKaBaJl i CJIa/l0NIe]l ChC CIHPY.IHHA. Y CTaHOBEHO €, ue
rersT OT 4Hs Moauduuupa OOeMHHTE, IBETOBHTE H MEXAHHYHHMTE XapAKTEPHCTHKH Ha
MPOAYKTHTE, KATO HaMaJIsBa €JlaCTHYHOCTTA U YBEIHYABa XKUJIABOCTTA H POHIMBOCTTA HA KEKCa.
(I'0705, 0709, '0721). lokasanu ca 3aBHCHMOCTH MLy TEMIIEPATYPHHTE PEXKHMH Ha 3peeHe
M CbXpPAaHCHHE W MEXaHHYHHTE II0Ka3aTeJld Ha KallKaBal OT KpaBe MJISAKO, BKIIOYHTETHO
TBBPIAOCT, KOXE3MBHOCT, €aCTHYHOCT M JICIUIMBOCT, KaTo HaOOJNaBaHHTEe W3MEHEHHS ca
CBbp3aHH C MMPOLECH Ha MPOTEHHOBA M JIMNKAHA peopranu3auus (I'0704, '0713). YcranoBeHO
€, ue BJlaraHeTo Ha Spirulina platensis B cajo/ieleHy CHCTEMH BOJH 10 TIPOMEHHU B TeKCTYPHHUS
npodua u mogoOpsBa AHTHOKCHMJIAHTHHA MOTEHLMAJl HAa NPOAYKTAa, KOETO pasKpHBa
BB3MOXKHOCTH 3a paspaboTBaHe Ha (YHKIHOHAIHH MJICYHH MTPOIYKTH C OBHIINEHA OHOIOrHYHA
croiiHoct (I'0719). UssicHena e ponAta Ha pasiHYHH CTAOWIM3MPAIIH CHCTEMH TIPH
(opMHpaHeTO Ha TEKCTYpHHS PO Ha (bCThYCHH AcTH ¢ MaoBH excrpyaara ([0716) ,
Kato ce Ioka3Ba, ye crabum3aropsT PS 209 e kmodoB dakTop 3a MeXaHHYIHHUTE H CTPYKTYPHHTE
CBOHCTBA Ha NPOJYKTa, AOKATO COEBUAT JELUMTHH HMa OrPaHHYEHO BIMSHHUE BHPXY TEKCTypaTa
B H3CIIEIBAHMs IHANa30H OT KOHIEHTPAIHH.

YCTaHOBEHO € BIMSHHETO Ha CHABPIKAHMETO HAa BOJA, MACTHOKHCEIWHHHS CHCTAB H
CTPYKTYpHAaTa OpraHM3allis Ha JunuAHATA (asa BbPXY MEXaHHYHHTE XapaKTePHCTHKH,
ONpENe/IsAN eKCIUIoaTalHOHHUTEe cBOMCTBA Ha canyHu (I'0703, I'0718). VcranoseHo e, ue
kombunupanetro Ha PLA u PEC B MHOroc/ioiiuu GuOpasrpaiuMH CHCTEMH MO3BONSBA
KOHTPOJMPYEMO BapHpaHe Ha OCHOBHHTE MEXaHHYHH CBOWCTBA (AKOCT, €NMaCTHYHOCT H
Ae(OpMALIHOHHO TOBEICHHE) B IIHPOK JMANa30H, KOETO OCHIYpABa BHCOKA aJaNTHBHOCT Ha
MaTepuaiuTe KBM paziuuHd QyHKUMOHAMHM mnpunokenus ([0701). YcraHoseHo e, ue
MPOABIKATEHOCTTa HA CHXPAHEHHE OKa3Ba MO-CBHIIECTBEHO BIHAHHE OT IE€HOTHNA BHPXY
OCHOBHHTE TEKCTYPHH M MEXaHHYHH TOKasaTead Ha kaprodenu kinyGenu. Jluausa E1096 e
OTpe/IeieHa KaTo HaH-MOAXO/IIA 32 JBITOCPOYHO ChXpaHeHHe MOpaaH Haii-c1abo u3paseHo
OMEKBaHE W Haii-CTaOHIIHKM TEKCTYpPHH XapakTepucTkH ('0712).

PaspaGoTrenn ca ekcrmepuMeHTANHM M MaTeMaTHUeCKH INOAXOJM 3a AaHATH3 Ha
PCOJIOTHYHOTO MOBEICHHE HA TECTO. YCTAHOBEHO € BIMSHHETO HA CHCTABA HA TECTOTO BBPXY
HeTHHEHHH PeolorHyHy npouecy. Hayuno npuiokeH nprHoc B 0671acTTa Ha XpaHHTETHHTE
TEXHOJIOIHMH € pa3spaboTeHaTa CHCTEMa 3a ,,KOMIIOTBPHO 3pEHHE™ U M3C/IEABAHE HA [IBETOBHTE
MapaMeTpu ¢ L€/l MOHHTOPHHI HA NPOMEHHTE BBLB BHLHIIHMS BHJ HA IUIOJAOBETE C S/UIMBHA

nokpuths (I'0727). EdexruBrocTTa Ha paspaloTeHaTa 3puTenHa CHCTEMa € JOKa3aHa ypes
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HaOmo/eHHe Ha MoKadeHABAHETO HA TIOKPHTH C XHTO3aH, XHTO3aH/KAMIHEB JaKTaT M
XHTO3aH/MacI0 OT IPO3J0OBH CEMKH HapsA3aHH IJIOI0BE, 33 KOUTO e YCTaHOBEHO 3ala3BaHe Ha
lBeTa B npoab/ukeHue Ha 8 nuu (B0405, '0717).

IIpuemam u3usno mpencraBeHata asropckaTta chpaBka 3a HayYHUTE IPHHOCH B
TPYAOBETE Ha KaHAM/ATA, KATO CYMTAM Y€ T€ MHOTO NPEUM3HO, TOYHO H B IIBJHOTA OTpa3siBaT
TMIOCTHIKCHHUATA OT HAayYHATa ACHHOCT Ha Jou. A-p ["aGop JKusanosuu. Te mwe nonpuuecar 3a
FCHCPHPAHETO HAa HOBH Hay4YHH 3HAHHS, 32 HAArPaKIAHETO Ha CHINECTBYBALIUTE W 3a

[IPAKTHYCCKOTO IPUIOKEHHE HA ITOCTUTHATHUTE pe3yiararH.

IV.  3naunMocT Ha nojy4eHHTe pe3yaTaTH

Bucokoro kayecTBO Ha HaydyHOM3CieJOBaTeNCKAaTa IEHHOCT Ha JIOIL. a-p I'abop
JKuBaHOBHY W 3HAYMMOCTTA HA NOCTHTHATHTE PE3YITAaTH Ce J0KA3BaT OT ¢akra, ye 95% ot
TpyAOBeTE My ca NyONHKYBaHH B NPECTH)KHM MEKIYHAPOIAHH H3JaHHA, pedepHpaHH H
MHJIEKCHPaHH B 1100anuu 6asu nanuy. HeroBoTo npusHanue B 6brapckure u YyXKIECTPaHHHUTE
Hay4HH CPEIM € BH/HO OT NpeACcTaBeHnTe 18 HUTHPaHUS B aBTOPHTETHH M3TOUYHUIIH.

l'onsiMarta akTyanHOCT Ha MOJTyYeHHTE OT HEro pe3y/ITaTH ce MOAYepTaBa i OT MHOTOTO
HErOBH y4aCTHsl B pa3iM4HH HayyHH (GopyMH y Hac W B uykOWHa, HAIHOHAIEH U
MeKIyHaposieH xapakrep. [locouenu ca ydacTus B JeceT KoH(epeHIMH, kKaTo 6 OT TAX ca B
qyxOuna — Yurapus, PymsHus, Pycus u Benapyc. Benuko ToBa NpaBd MMETO Ha JOL.A-p
’KuBaHoBuY pasno3HaBaeMo B Hay4HATa OOIIHOCT Y HAC H B 4y/KOHHA. ExcnepuMenTtaniuTe My
pa3paboTKu U Hay4YHa JIEHHOCT Ce M03HABA MHOTO 100pe, KOETO IO MPaBsT ThPCEH MapTHHOD B

Hay4HH NIPOrPaMH H IIPOEKTH.

V.  MHHUMATHBHOCT M YMEHHS 32 PHKOBOJAeHE HA HAYYHH H3C/IeIBAHMS.
Jonbauurennu aeiinocTu.

Hou. 1-p I'aGop KuBaHoBHY € U3rpajieH yueH H H3c/Ie0BaTel C SCHO u3rpazaeH npogu

Toii e ppKOBO/IMII TPH HAYYHH IPOEKTA H € YYaCTBAN B ACBET HALIHOHATHH U TPH MEXAYHAPOIHH

npoekta. Tas akTHBHOCT CBUIETEIICTBA 32 HETOBATA HHULIMATHBHOCT, OPraHH3aMOHHH YMEHHS

M crnocoOHOCT 3a eekTHBHAa paboTa B HAyYHOM3C/IEHOBATEJICKHM eKMIH. Toll e 6w

CbPBKOBOJMTEII HA €IMH YCIIEIHO 3alUTHII JIOKTOPAHT H KOHCYJITAHT HA TPUMA JUIUIOMAHTH,
KOCTO 10Ka3Ba aKTHBHOTO My y4acTHe B IIOAr0TOBKATA HA MJIA/IH YUEHH H CIICLHAIHCTH.

Hou. 1-p I'abop XKuBaHoBuY e wien Ha HayuyHHS CHBET MO TEXHHYECKH HaykH KbM CCA,

npencenaren Ha OO6moto cwbpanne Ha ydyenute npu MKKX-ImopauB u wieH Ha

ATecTauMOHHaTa KOMHCHS HAa MHCTHTYTAa. TOH OCBHLIECTBSBA AKTHBHA eKCIIepTHA |
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PELCH3EHTCKA ICHHOCT HMa NPHIOKEH 10Ka3aTeJNCTBEH Marepuan 3a ydacTve B 14 HayuHu
KYPHTa 32 3a€MaHe Ha aKaJeMHYHH JUTHKHOCTH M CTENEHH, BKIIOYHTENIHO KaTo PelieH3eHT Ha
Hay4YHH IyOJIMKALMHU 32 IPECTHIKHA MEXIyHAPOIHH CIIHCAHHUs (PeOBEH PELEH3eHT | WIEH Ha
penakuuonny konerun Ha MDPI -52 penensun u ELSEVIER- 8 6post penenzun).

l'opruTe pakTi noyepraBaT BUCOKaTa HHHIMATHBHOCT Ha 101 JKHBAHOBHY B HEroBaTa
Hay4HOM3C/IeoBaTesicka paboTa, KakTo M B opranu3aiuonHara aeitnoct Ha UKKX — ITnosaus
n CCA. TlpnoGutute yMeHus My 103BOJISBAT J1a PHKOBO/H M Y4acTBa B HAYYHH [IPOEKTH, KAKTO

H Jla U3IIbJIHABA PA3HOPOJIHH 3aJa4H.

VI.  Kpuruunu Ge/1esKKH, BLIPOCH H NPENOPbKH KbM KAHIHIATA
Hsivam kputHunn Oelexkd KbM HayyHaTa NMPOAYKLUMS M HEMHOTO NpEJCTaBSHE B
AOKYMEHTHTE Ha KaHIM/aTa B KOHKYpPCa 3a 3aeMaHe Ha aKaJeMH4HaTa JUTbXKHOCT “npodecop”.
Hou. n-p I'abop KupaHOBHY € BHCOKOKBATM(HIMpAH CHELHAIHCT ChC 3aABIO0YSHH
NO3HaHHsA U OoraT Hay4Hou3c/e0BaTecKu onuT. Tolf mpuTeXkaBa pa3sBHTH YMeHHS 3a paboTa
B CKHIl, KOHTO TrapaHTHpaT YCNENIHOTO M3MBbJIHEHHE Ha CIOKHH HayYHH 3ajIayH.
[Ipodecuonanuuar My nmpodui ce 10mbIBa OT KOPEKTHOCT, KOJETHAIHOCT W BHCOKO HHBO HA

aKaJeMH4YHa €THKA.

SAK/IIOYEHHUE

[lpencraBennre 3a  ywacTHe B KOHKypca  JIOKYMEHTH  [OKasBaT,  ue
Hay4HOM3C/IE/I0BATENICKATA, NPHJIOKHATA W €KCNepTHa AeHHOCcT Ha gou. a-p 'aGop Mpan
KuBaHoBHY 0oTroBaps Ha u3uckpanusta Ha 3PACPB u Ipasuinuka 3a ycioBusTa M pena 3a
npuo0uBaHe Ha HAYYHH CTENEHH U 3a 3aeMaHe Ha aKkaJeMHYHH JThkHocTH B CCA.

Tosa Mu 1aBa OcHOBaHHE 1a OLIEHS MOJIOKHTEIHO IUTOCTHATA ASHHOCT HA KAaHH/IATa
4 Ja npejuioxka aou. A-p I'abop Hean JKuBanoBu4 1a ce Ha3Hauy Ha aKaIeMHYHATA JTHKHOCT
~npogecop™ B obnact Ha Bucme obpasoBanne 5. TeXHHYeCKH HAyKH, NpO(ECHOHATHO
HanpasieHne 5.12. XpaHHTeNHH TeXHOIOTHH M HAayYyHAa CHELMATHOCT ,,AHAIU3 U KOHTpPOI Ha

XPaHUTEJIHH NPOAYKTH™ B MIHCTHTYT Mo KOHCEepBHpaHe | Ka4eCTBO Ha XpaHHTe - [ 10B1MB.

Hara: 29.07.2026r. M3IrOTBWI PELEH3USTA: ~ yr I

1po¢. a-p Jlanuena Muresa -I'oposa



REVIEW

of the scientific activity of the candidate Associate Professor Gabor Ivan Jivanovic PhD, for
the academic position "Professor" in the field of higher education "Technical Sciences",

professional field 5.12. "Food Technologies", scientific specialty "Analysis and Control of
Food Products"

Member of the scientific jury: Professor Daniela Petkova Miteva - Gyurova Ph.D., ICFT,
Sofia, professional field 5.12. Food Technologies, scientific specialty "Technology of
Biologically Active Substances (incl. enzymes, hormones and proteins)", appointed as a
member of the Scientific Jury by Order No. RD 05-145/16.06.2026 of the Chairman of the
Agricultural Academy - Sofia.

L Brief presentation of the candidate

Assoc. Prof. Gabor Ivan Jivanovic Ph.D, was born on 10.07.1967 in the city of
Budapest, Hungary. He graduated from Pannonia Agricultural University, Mosonmagyarovar,
Hungary in 1996 with the qualification of Agricultural Engineer. In 1999, he obtained a second
master's degree from the University of Horticulture and Food Industry, Budapest, Hungary,
with the specialty "Analysis and Control of Food Products". From 2000 to 2007, he was a part-
time doctoral student at the Faculty of Food Science of Corvinus University, Budapest,
Hungary. During his doctoral studies, he won a 12-month Marie Curie scholarship and
specialized at the Institute of Food Research, Norwich, Great Britain. During the period 2002-
2003, he trained for 2 semesters in the Laboratory of Sensory Parameters of Food Products, as
a result of which he acquired a certificate for testing sensory parameters of food products. In
2007, he successfully defended his PhD in the field of food science with the thesis topic
"Rheological properties of pectin films".

In the period 1990-2008, Gabor Zivanovic worked as a laboratory assistant, expert and
research associate in the Department of Physics and Control, Faculty of Food Science at
Corvinus University of Budapest, Hungary. Since 2008, he has been appointed as a senior
assistant at the Institute for Food Research and Development - Plovdiv. Since 2014. until today
he holds the academic position of associate professor at the Institute of Food Preservation and
Quality — Plovdiv

II. Scientometric indicators of the presented scientific production

Assoc. Prof. Gabor Zivanovié PhD, is the only candidate for the academic position
"Professor" in the scientific field 5. Technical sciences, professional field 5.12. Food
technologies, scientific specialty "Analysis and control of food products".

Assoc. Prof. Dr. Gabor Zivanovi¢ is entered in the Register of Academic Staff and
Defended Dissertations of NACID. He has fulfilled the minimum national requirements for
acquiring the ONS "Doctor" and for occupying the academic position "Assoc. Prof.". The
presented set of documents is correctly formatted and corresponds to the criteria for
occupying the academic position "Professor", according to the Regulations for the
Development of Academic Staff at the Agricultural Academy. The attached references certify



that the materials for the competition do not duplicate those from previous academic
procedures. All eligibility conditions have been met and duly proven.

The total scientific output of the candidate includes a total of 79 scientific
publications. Of these, 3 are related to the procedure for acquiring the educational and
scientific degree "doctor”, 3 - to the competition for the academic position "chief assistant",
and 32 - to the procedure for the academic position "associate professor", which are not
subject to consideration in this competition. According to the evaluation criteria, 41 scientific
publications are subject to analysis for the preparation of this opinion. Of these, Assoc. Prof.
Zivanovic is the first author of 13 i issues, second of 13 issues. or 63.41% of the publications
subject to analysis is the lead author, which is an indicator that he has a significant
contribution to their development.

From the submitted Report on the fulfillment of the minimum requirements, it is
evident that the total number of points collected by Assoc. Prof. Gabor %ivanovié PhD,
amounts to 932.26, which significantly exceeds the required national and legally established
minimum of 600 points.

The distribution of points by indicators is as follows:

— Indicator A — 50 points.

— Indicator B — 123.50 points. Indicator B is met, as the presented 10 publications in
journals, referenced and indexed in world-renowned databases of scientific information (Web
of Science and/or Scopus), carry a total of 123.50 points with a required minimum of 100
points.

— Indicator G — 324.76 points. Includes 29 publications in refereed and indexed
publications in world-renowned databases and 2 in peer-reviewed non-refereed journals or
collective volumes. The total number of points under this indicator significantly exceeds the
minimum requirement of 200 points.

— Indicator D — 180 points. Includes 18 citations in scientific publications, refereed and
indexed in established international databases. The sum of the points under this indicator
exceeds almost twice the minimum required for holding the academic position of “professor”.

— Indicator E — 254 points. Includes supervision of 1 successfully defended doctoral
student; participation in 9 national scientific projects (3 of them funded by sources external to
the SSA); participation in 3 international projects; management of 3 national projects, one of
which funded by a source external to the SSA (Scientific Research Fund at the Ministry of
Education and Science). The candidate has attracted targeted funding in the amount of 120,000
BGN for a project under his leadership, which according to the evaluation methodology carries
an additional 24 points. The total number of points under this indicator significantly exceeds
the required minimum threshold of 150 points.

The candidate also meets the additional requirements for holding the academic position
of "professor”, set out in the Regulations for the Development of Academic Staff at the
Bulgarian Academy of Sciences. He has held the academic position of "associate professor”
for more than two years, covers the minimum national and internal requirements and has
submitted the necessary publications in group B, which have not been used in previous
procedures. Additionally, 29 publications with an impact factor or impact rank, indexed in Web
of Science and Scopus, have been submitted, with the candidate being the first or second author
in 63% of the publications for the competition. No "in press" works have been submitted. The
candidate is a co-supervisor of one successfully defended doctoral student, the head of three
national projects, including a project funded by the Scientific Research Fund, and a participant
in three international projects. He has carried out teaching activities, student internships and



industrial training, has prepared three reviews on academic procedures and has participated in
ten scientific conferences, forums and seminars.

All presented publications are entirely within the thematic scope of professional
direction 5.12. Food technologies. In terms of volume and content, the scientific production
fully meets the requirements for holding the academic position of "professor".

II.  Main directions of the candidate's research activity and most important scientific
contributions

17 scientific and applied scientific contributions are presented, divided into the
following three main directions: 1. Development and research of edible films for active food
packaging; 2. Packaging of fresh and minimally processed fruits using edible coatings and
films; 3. Physical characterization of food and biomaterial systems.

Regarding the first direction - Development and research of edible films for active food
packaging. The candidate presents developed multicomponent edible films based on chitosan
(B0402, B0403, B0408, G0801), hydroxypropylmethylcellulose (GO710) and potato starch
(GO711), modified with base and essential oils (grape seed oil, rosehip seed oil and clove oil),
where regularities between the composition of the systems and their mechanical,
physicochemical, barrier properties and color indicators are established and proves that the type
of plasticizer determines the structure and the balance between mechanical resistance and
flexibility of the films (B0406). Of a scientifically applied nature is the proven increase in the
antioxidant activity of edible films by including rosehip seed oil and grape seed oil, which
expands the possibilities for their application as active packaging with the potential to extend
the shelf life of food products (B0402, B0403, B0408). Extensive research has been conducted
to determine the optimal compositions of multicomponent edible films that provide a
combination of mechanical resistance, barrier and functional characteristics and color
indicators, allowing their application as active packaging materials for food products (B0402,
B0403, B0408, G0710, GO711, G0801).

The research activity of Assoc. Prof. Dr. Gabor Zivanovi¢ is also focused on the field
of packaging of fresh and minimally processed fruits using edible coatings and films. In this
second main direction, he establishes dependencies between the composition and structure of
edible coatings made of chitosan, multicomponent edible coatings based on chitosan and two-
layer edible coatings chitosan/alginate and their ability to regulate mass and gas exchange
processes between fruit tissue and the environment and the course of physiological and
biochemical changes during storage. It proves that the formation of polyelectrolyte complexes
in chitosan-alginate bilayers ystems improves the barrier properties of coatings and preserves
the quality characteristics of fruits (B0404, B0405, B0409, G0714, G0720, G0722, G0726,
G0802).

A contribution to the field of food technology is the proven role of vegetable oils and
calcium salts included in the composition of the coatings in limiting oxidative processes,
preserving the cell structure and maintaining the textural characteristics of minimally processed
fruits (B0407, B0410, G0717, G0720, G0722, G0726, G0802). It is established that by spraying
a more homogeneous coating layer is created, which to a greater extent preserves the mass,
color, texture and sensory characteristics of the packaged fruits (B0401). I consider the
developed and tested technologies for treating fresh and minimally processed fruits — cherries
(B0404, B0409, G0714, G0722, G0802), plums (B0401, B0410), peaches (B0405, G0717),
melons (B0407, G0720) and apples (G0726) with chitosan, multi-component and two-layer



edible coatings, leading to better preservation of texture, color, antioxidant activity and sensory
indicators during refrigerated storage, to be of a scientifically applied nature.

The most effective compositions and technological approaches for extending the shelf
life of various fresh and minimally processed fruits have been determined, with particularly
high efficiency shown by two-layer chitosan-alginate coatings (B0404, B0405, G0714, G0720,
G0802) and emulsion chitosan coatings containing vegetable oils. (B0407, B0410, G0722).

The antifungal effect of chitosan on major postharvest pathogens in cherries (Alternaria
sp.. Monilinia sp. and Penicillium sp.) has been proven, and a relationship has been established
between the concentration of chitosan and the degree of inhibition of mycelial growth and
sporulation (G0725).

Another direction in scientific research is physical characterization of food and
biomaterial systems. In the physical characterization of meat products, regularities in the
textural behavior of meat products are established when animal fat is partially or completely
replaced by vegetable emulsions (G0707, G0708), dietary fibers (G0706, G0723) and
alternative proteins (G0702). It has been proven that changes in the lipid phase and the protein-
carbohydrate matrix lead to changes in the main textural indicators - hardness, elasticity,
cohesiveness and adhesiveness. Vegetable emulsion systems reduce adhesiveness and modify
the consistency, which makes them technologically applicable alternatives to animal fat.

The candidate's scientific research in this area focuses on the influence of functional
additives on the texture and properties of foods, with an emphasis on chia gel in cakes, as well
as cheese and ice cream with spirulina. It has been established that chia gel modifies the
volumetric, color and mechanical characteristics of the products, reducing elasticity and
increasing the toughness and friability of the cake. (G0705, G0709, G0721). Dependencies
between the temperature regimes of ripening and storage and the mechanical indicators of
cow's milk cheese, including hardness, cohesiveness, elasticity and stickiness, have been
proven, as the observed changes are associated with processes of protein and lipid
reorganization (G0704, GO713). It has been established that the inclusion of Spirulina platensis
in ice cream systems leads to changes in the textural profile and improves the antioxidant
potential of the product, which opens up opportunities for the development of functional dairy
products with increased biological value (G0719). The role of different stabilizing systems in
the formation of the textural profile of peanut pastes with malt extrudates has been clarified
(G0716), proving that the stabilizer PS 209 is a key factor for the mechanical and structural
properties of the product, while soy lecithin has a limited effect on the texture in the studied
concentration range.

The influence of water content, fatty acid composition and structural organization of the
lipid phase on the mechanical characteristics determining the performance properties of soaps
has been established (G0703, G0718). It has been established that the combination of PLA and
PEC in multilayer biodegradable systems allows for a controllable variation of the main
mechanical properties (strength, elasticity and deformation behavior) in a wide range, which
ensures high adaptability of the materials to various functional applications (G0701). It has
been established that the duration of storage has a more significant influence than the genotype
on the main textural and mechanical indicators of potato tubers. Line E1096 was determined
as the most suitable for long-term storage due to the least pronounced softening and the most
stable textural characteristics (G0712).

Experimental and mathematical approaches for analyzing the rheological behavior of
dough have been developed. The influence of dough composition on nonlinear rheological
processes has been established. A scientifically applied contribution to the field of food



technology is the developed system for "computer vision" and the study of color parameters
for the purpose of monitoring changes in the appearance of fruits with edible coatings (G0727).
The effectiveness of the developed vision system has been proven by monitoring the browning
of sliced fruits coated with chitosan, chitosan/calcium lactate and chitosan/grape seed oil, for
which color retention was established for 8 days (B0405, G0717).

[ fully accept the submitted author's report on the scientific contributions in the
candidate's works, as I believe that they very precisely, accurately and completely reflect the
achievements of the scientific activity of Assoc. Prof. Gabor Zivanovi¢ PhD,. They will
contribute to the generation of new scientific knowledge, to the upgrading of existing ones and
to the practical application of the achieved results.

IV.  Significance of the obtained results

The high quality of Assoc. Prof. Dr. Gabor Zivanovié's research activities and the
significance of the results achieved are proven by the fact that 95% of his works have been
published in prestigious international journals, refereed and indexed in global databases. His
recognition in Bulgarian and foreign scientific circles is evident from the 18 citations presented
in authoritative sources.

The great relevance of the results obtained by him is also emphasized by his many
participations in various scientific forums in our country and abroad, of a national and
international nature. Participations in ten conferences are indicated, 6 of which are abroad -
Hungary, Romania, Russia and Belarus. All this makes the name of Assoc. Prof. Zivanovié
PhD, recognizable in the scientific community in our country and abroad. His experimental
developments and scientific activity are very well known, which makes him a sought-after
partner in scientific programs and projects.

: ¥ Initiative and skills in leading scientific research. Additional activities.

Assoc. Prof. Gabor Zivanovi¢ PhD, is a well-established scientist and researcher with a
clearly established profile. He has led three scientific projects and participated in nine national
and three international projects. This activity testifies to his initiative, organizational skills and
ability to work effectively in research teams. He was a co-supervisor of one successfully
defended doctoral student and a consultant to three graduates, which proves his active
participation in the training of young scientists and specialists.

Assoc. Prof. Dr. Gabor Zivanovi¢ is a member of the Scientific Council for Technical
Sciences at the Academy of Sciences of the Republic of Bulgaria, Chairman of the General
Assembly of Scientists at the Institute of Chemical Engineering and Chemical Engineering-
Plovdiv and a member of the Institute's Attestation Commission. He carries out active expert
and reviewer activities and has attached evidence of participation in 14 scientific juries for
holding academic positions and degrees, including as a reviewer of scientific publications for
prestigious international journals (regular reviewer and member of editorial boards of MDPI -
52 reviews and ELSEVIER - 8 reviews).

The above facts emphasize the high initiative of Assoc. Prof. Zivanovi¢ PhD, in his
scientific research work, as well as in the organizational activities of Institute of Preservation
and Food Quality - Plovdiv and AA. The acquired skills allow him to lead and participate in
scientific projects, as well as to perform various tasks.



VL. Critical remarks, questions and recommendations to the candidate

I have no critical remarks to the scientific production and its presentation in the
documents of the candidate in the competition for the academic position of “professor”.

Assoc. Prof. Gabor Zivanovié PhD, is a highly qualified specialist with in-depth
knowledge and extensive research experience. He possesses developed teamwork skills that
guarantee the successful implementation of complex scientific tasks. His professional profile
is complemented by correctness, collegiality and a high level of academic ethics.

CONCLUSION

The documents submitted for participation in the competition show that the scientific
research, applied and expert activities of Assoc. Prof. Gabor Ivan Zivanovié¢ Ph.D., meet the
requirements of the LDASRB and the Regulations on the conditions and procedure for

acquiring scientific degrees and for occupying academic positions in the AA.

This gives me reason to positively assess the overall activity of the candidate and to
propose that Assoc. Prof.Gabor Ivan Zivanovi¢ Ph.D., be appointed to the academic position
of "professor" in the field of higher education 5. Technical sciences, professional field 5.12.
Food technologies and scientific specialty "Analysis and control of food products” at the
Institute of Preservation and Food Quality - Plovdiv.

s
Date: 29.07.2026. PREPARED THE REVIEW: /ﬂ M
Mi/

Prof. Daniel eva—Gyurova, Ph.D.



