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CTAHOBHLUE

OTHOCHO Hay4HaTa JeMHOCT Ha ri. acueTeHT A-p Kameana Kupnaosa JlorHiOBEKa, 3d 3a€mane Ha

aKafeMH4HaTa AnBKHOCT , JloueHTt B obnacT Ha Bucle obpazoBaHue 5. TEXHUUECKK HAYKH,
npodecuonanto HanpapiaeHue 5.12. XpaHWTENHW TEXHONOTWH, Hay4dHa CNEUMANHOCT
,TexHonorua Ha OWONOrMYHO AKTHBHUTE BELUECTBA (BKJI1. €H3MMH, XOPMOHH, OEATbUUHM)®
06aBeH OT MHCTUTYT o KpuoGHONOrus U XpaHuTenHu TexHoaorud - Cogus, B JIB 6p. 50 ot
02.06.2026 r.

YjieH HAa HAYYHOTO XKypu: Aou. A-p SBop JlykanmoB MBanoB oT Bypracku abpikaBeH
yHuBepcuTeT ,,npod. A-p Acex 3narapos®, onpeaeneda cbe 3anosea PJ1 05-169 or 05.08.2026
Ha npeacenarens Ha CCA.

1. Ofuwa XapakTepUCTHKA HA HAYYHOM3C/IEN0BATEICKATA M HAYYHO-MPHJIOKHATA

NEeHHOCT HA KAHAMAATA.

3a yuyactue B 00siBeHHs KOHKypc 3a ,Jouent™ B JIB 6p. 50 ot 02.06.2026 r. B
MHCcTUTYTa N0 KpUOGMONOrUs H XPaHUTENHU TEXHONOryM, B 061acT Ha BUCLIE 00Opa30BaHue 3.
Texuuueckn Hayku, npodecnoHanno Hanpasnesue 5.12. XpaHHUTEAHH TEXHOJOMHM, HayyHa
CMEUHATHOCT ,,€XHONOTUS Ha GUONOrMYHO AKTHBHHTE BELIECTBA (BKN. €H3MMH, XOPMOHH,
GenrtbumHn)”, xanauparctBa rn. acucteHT A-p Kamenua Kupunosa Jlorunoscka.
JIoKyMeHTalMATa N0 KOHKYpca € H3roTeeHa cnopen usncksanuata na 3PACPB u IITI3PACPB,
KakTo u [ IpaBuNHMKa 3a YCIOBUATA M peja 3a NpUAOOHMBAHE HA HAYYHM CTENEHK M 3a€MaHe Ha

akapeMuuHu jurbxxHoctd B CCA — Codus.

B HacTOAWMAT KOHKYPC 33 3a€MaHe Ha aKafeMUu4HaTa JNbKHOCT , JJouent®, ra. ac. a-p
Kamenus Jlornnoecka yuactsa ¢ 43 Hayunu nybnukauun, nybnukyBanu B nepuoaa ot 2009-
2025 r. Ot Tax 58% (25 HayuHH myGaMKaLMK) Ca OTpa3seHy B HAY4HH U3aaHus, pedepupany 1

HHACKCHPAHH B CBETOBHO U3BECTHH 6a3u gaHHM.

Ot npeacraBeHata cnpaBka 3a M3MBJAHEHHE HA MUHUMATHHMTE HALMOHAIHU W
JAONBAHUTENHN M3UCKBAHMA € BUAHO, Y€ KAHAWAATHT 3HAYMTEIHO HAABUILABA MUHUMAIHNTE
KPUTEpHH 3a 3aEMaHe Ha aKaJeMMWuHaTa JNbxHOCT ,JIoueHT* KaTo o0wMaT Opoi TOUKH

Bb31M3a Ha 610,62 npu u3nuckyem Muuumym ot 400.

Beuuky nybnmkaunu ca B CbaBTOPCTBO, OCHOBHO OT 3-5 aBTOpa. AHANU3bT HA JIKUHWAT
M MPHHOC MOKa3Ba, Y€ KaHAMAATHT € MbpBM asTop B 3 nybnukauuu, BTOpHU asTop B 7
nyGAMKAUMK M B OCTaHaTWTe nyObnMKauuM¥ OCHOBHO KaTO TPETM aBTOp. Te3n jJaHHH

y6eMTENHO HHANKUPAT, Y€ KaHAMAATHT ¢(HEKTUBHO padoTH B HAyYEH KONEKTHB.



KaHaMAaTbT M3MbAHSABA BCHUKYM JONBJHWTENHM M3UCKBaHWA Ha [lpauaHuka 3a
pasguTHe Ha akanemuunus cberas Ha CCA. KbM JONBIHMTENHHTE U3UCKBAHHA CC BKIIKOUBAT
yuacTye B Hay4HH npoekTu (130 Touku) ¥ y4acTue B Hay4HH dopymu - 19 6pos, ot kouTo 12

ca C MEXAYHapOAHO yuacTHe.

2. OCHOBHH HANPABJACHUS B HAY4HO-H3C/1€10BATE/ICKATA PaGoTa HA KAHIMAATA W Hai-

BAXKHUTEC HAYYHH IPHHOCH.

Or npeacTaBeHaTa MW Hay4yHa npoAyKlua Ha KaHaujaara ce ouepraBaT AB€ HAYYHH

HanpasJieHAs.

1. KpnoGuosorua u auoduan3auus - yCTaHOBABAHE Ha TEXHOJOFMYHWTE NapameTpu W
PEXMMUTE HA 3aMPa3nBaHe M CYOIMMALIMOHHO CYIIEHE Ha YyBCTBUTENHN KbM TEMMNEpaTypaTa

NPOAYKTH.

B ToBa HanpasjieHHe Ca YCTAHOBEHM TEXHONOTMYHWTE NapameTpH M PEKUMH Ha
3ampasiBaHeTo M CyONMMAuUMOHHOTO CYWIEHE Ha  pasju4HH fuonoruyeckn 00EKTH
(ny6nukaunn: B4-1, B4-2,['7-6,1'8-7). Uscnensannara ca 3a4b00YEHN OTHOCHO U3Yy4aBaHe
Ha MEXaHW3MUTE Ha KpPHOYBpEeXKIaHe M KpuosaluTa Ha Tesw obektn. Jlokasanu ca
BH3MOXKHOCTHTE 3a NPWIOKEHHWE HAa Pa3fIMuHW KPUONPOTEKTOPU NpH HHUCKOTEMIEpaTypHa

obpabotka (nybaukauuu: ['7-7, '7-15, T'8-8).

2. XpaHHTeJHH TeXHOJOIHH - Cb3JaBaHE HA HOBH (GYHKUHOHAJIIHH NPOAYKTH ¢

nogo6peHH GHOMOTHYHH W XPAHHTE/HH XapAKTEPHCTHKH

B ToBa HanpaBieHME ca MNPUNOXKEHH PasIMuHA OHOTEXHONOTHYHH TMOAXOAH 3a
nony4aBaHe Ha HOBH (PYHKIMOHANHH XPaHH. 3a LiesiTa Ca H3MO0N3BaHH Pas/IniHHi NOAXOH KaTo
eH3uMHa xuaponusa (nyGnukauuu ['7-8, T'7-10), uHTerpupane Ha (QYyHKUMOHANHH CBCTABKH
(6NONOrMYHO AKTHBHHM BEWECTBA, MPOCUOTHLM, NPEOHOTHILN U NpYrv) B HOBWUTE MPOILYKTH
(B4-3;'8-15; I'7-8,['7-10,7-15), cb3naBaHe Ha HOBH CUHOMOTHYHY MJICYHH TTPOAYKTH 4pe3

npuiaraHe Ha HHOBATUBHHM METOAH 33 HOPMy/IMPAHE Ha CbCTaBa UM ( nybnaukauuu I'8-13) .
Hay4nu npHHOCH

1. JokazaHo e, ue CyOIMMaUMOHHO CylleHe € MHOro A00po pelICHME 33 ChXpaHeHHe
JKW3HECTIOCOGHOCTTA Ha MMKPOOPTaHH3MH, CTApTEPHH KYITYpU M NPOGHOTHYHK NPOAYKTH U

cTabUAHOCTTAa Ha OUONOrMUHO AKTUBHUTE KOMIIOHEHTH NMPU NPOABIHKUTENHO CbXpPaHCHHE.



2. YCT4HOBEHO € KPHMOMPOTEKTHBHOTO AEHCTBHE HAa pa3Nu4H¥ OMONOTHYHO AKTUBHH
KOMIIOHEHTH OCHIYpPABAllM MAKCMMAJIHO 3ana3BaHe Ha CTPYKTypaTa, >KH3HECNOCOOHOCTTa M

AXTUBHOCTTA HA KNCTKUTE HA npoﬁnomqnme IamMoBe caej npoueca Ha JIMO(I)MJ'IHSB.LLMH.

3. [MocTvrHara e Hai-Bucoka npexusaeMocT (72 no 80%) Ha KIETbYHH CYCNEH3UH OT LIAMOBE
mneuHoxucenn OGaxtepuu (Lactobacillus delbrueckii  spp. bulgaricus wam 1381 u
Streptococcus thermophilus wam 1374) npy npuiaraHe Ha BACOKH CKOPOCTH Ha OXJIXKIAHE -

400°C/min, npy noTansHe B TEYEH a3oT.

4, Tlony4eHH ca XMAPOJHU3UPAHM NPOAYKTH HA MPACHO MJSKO M CYpOBaTka € BHUCOK
AHTHOKCUATHBEH KanauuteT u GUONnoruyHa CTOMHOCT 4pes M3NoJ3BaHE HA MPOTEONINTHYHH

€H3MMH W ONTUMH3MPAHE Ha EH3UMHATA XHAPONH3a.
HayuHo npHa10KHH NPHHOCH

1. Cb3naneHa € UHOBaTHBHA TEXHONOTHS, BK/IIOUBALLA UMOOKIN3aUUs HA OHONOTHUHH CUCTEMH

B XHJPOKOJIOWIHA MaTpula, 3aMmpa3sasaHe B CyGHIdMal_lIAOHHO CyUWIEHE;

2. PagpaGoteHa € TEXHOJOTUsS, KOATO BKJIIOYBA E€H3MMHA XMAPOIHM3a HA Ka3eHHOBH H
CypOBaTb4HM NPOTEHHH B NPSCHO KPABE MAAKO W CypOBATKa C LieJi MoNy4aBaHe Ha OMOaKTUBRH

XHAPONNU3aTH H NENTHAH, NOCICABAHA OT 3aMpPa3faBaHE U Cy6HMMaUHOHHO CyUIEHE.

3. TMonyuenn ca hepMeHTUPaNH NPOAYKTH OT XHUBOTHHCKHM M PACTUTE/IHH MJIEKA Ype3 YMENO
noaGpaHy L[aMOBE MJIEHHOKHCENH NMPOGHOTUYHK OakTepuy W € MpOCieeHO BIMAHUETO Ha

GPYKTOONUTO3aXapHanTe BLPXY GEPMEHTALKOHHHUS IIPOLEC.

4. PaspaboteHu ca GnodepMeHTHpanyu NpoAyKTH Ha GasaTa Ha KO3€ MIIAKO Upe3 BHACAHE Ha
JOITBAHUTENHU NPOGHOTUYHY MIIEUHOKUCENH LAMOBE KbM KJIACH4ECKaTa 3aKBacKa 3a KHCEOo

MJIAKO.

5. TIpocneaeHo € ChOTHOIEHHETO HA OTAEAHUTE rpynH NpoOHOTHUHK GaKTepUK B NpoLieca Ha

CbXpaHeHHe B Kepup OT KO3€ MASKO.
3. Kputnusn Ge/1eKKH, BbIPOCH # NPENOPbKH KbM KaHAHZATA

npeﬂCTaBCHHTe Mo KOHKYpca Mart€prhajid ¢ca MHOIo no6pe OKOMIUJICKTOBAHYU W MbJIHW, NOpaAH
KOETO HAMaM 3abeneku. EQUHCTBEHO npenopbyBaM Ha KaHauaara Aa HaCO4YHW YCHIIUATA CH

KbM NyOAMKyBaHE B Hay4HW u3nanus ¢ Q1 u Q2 panr.



3AK/IIOYEHHUE

[octuruarure ot rn. ac. a-p Kamenus JloruHoBeka pes3yiaraTH B HayuHO-
U3CAEA0BATENCKATA ACHMHOCT, HAMbIHO CHLOTBETCTBAT HA wu3uckBauuista Ha 3PACPB 3a

akajieMyyHaTa AVbXKHOCT AOUeHT M [IpaBunHuka 3a npunarade va 3PACPB B CCA.

Cnep 3ano3HaBaHe ¢ NPEACTaBEHUTE B KOHKYPCa MaTEpUany ¥ HayYHH TPYOOBE, U Clielt
HanpaB€HUs aHaNW3 Ha TAXHATa 3HAYUMOCT M CbABLPHKALIMTE CE€ B TAX HAYYHU W HAYy4HO-
MPUIOKHU NPUHOCH, HAMHPAM 3a OCHOBATEJIHO A aM CBOATA NONOMXHMTEAHA OLEHKA U Na
npenopbuaM Ha Hay4HOTO Xypu aa M3roTBM JOKNaA-NPEeANOKEHUE 38 U300p Ha I ac. A-p
Kamenus Knpunopa JlorunoBcka Ha akaaeMMuHaTa AnbXKHOCT , JJoueHT” B MHCTHTYT Mo
KpUOOHONOrMS M XPAHUTENHW TEXHONOTWH N0 nNpodeCHoHaNHO HanpaBieHne  5.12

Xpanutenay texHonorud (TexHonorus Ha 6GMONOTHYHO AKTUBHUTE BELLECTBA, BKJ. €H3MMH,

YR/
Cra”HoBHIle: )d,[ /

rp. byprac /aou. ap. SAsop Meanos/

XOPMOHHU U OENATHUHHH).

24.09.2026 r.
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STATEMANT

of the scientific work of Assistant Professor Kameliya Kirilova Loginovska, PhD,
for the appointment to the academic position of Associate Professor in the field of higher
education 5. Technical Sciences, professional field 5.12. Food Technologies, scientific
specialty “Technology of Biologically Active Substances (including enzymes, hormones and
proteins)”, announced by the Institute of Cryobiology and Food Technologies — Sofia,
published in the State Gazette, No. 50 of 02.06.2026.

Member of the Scientific Jury: Assoc.Prof, Yavor Ivanov, PhD, Burgas State University
“Prof. Dr. Assen Zlatarov”, appointed by Order No. RD 05-169 of 05.08.2026 of the
Chairperson of the Agricultural Academy.

1. General Overview of the Candidate’s Research and Applied Research Activities.

For participation in the competition for the academic position of Associate Professor,
announced in the State Gazette, No. 50 of 02.06.2026 by the Institute of Cryobiology and Food
Technologies, in the field of higher education 5. Technical Sciences, professional field 5.12.
Food Technologies, scientific specialty “Technology of Biologically Active Substances
(including enzymes, hormones and proteins)”, Assistant Professor Kameliya Kirilova
Loginovska, PhD, has submitted her application. The documentation submitted for the
competition has been prepared in accordance with the requirements of the Law on the
Development of the Academic Staff in the Republic of Bulgaria (LDASRB) and the
Regulations for the Implementation of the Law on the Development of the Academic Staff in
the Republic of Bulgaria (RILDASRB), as well as the Regulations on the Terms and Procedures
for the Acquisition of Scientific Degrees and Appointment to Academic Positions at the
Agricultural Academy — Sofia.

In the present competition for the academic position of Associate Professor, Assistant
Professor Kameliya Loginovska, PhD, has submitted 43 scientific publications, published in
the period 2009-2025. Of these, 58% (25 scientific publications) are published in scientific
Journals refereed and indexed in internationally recognized databases of scientific information,

The scientific output of Assistant Professor Kameliya Loginovska, PhD, is summarized in Table
I. The information provided regarding the fulfillment of the minimum national requirements
and additional requirements demonstrates that the candidate substantially exceeds the minimum
criteria for appointment to the academic position of Associate Professor. The total number of
points obtained is 610.62, compared with the required minimum of 400 points.

All publications have been co-authored, predominantly by three to five authors. An
analysis of the candidate’s individual contribution shows that she is the first author in 3
publications, the second author in 7 publications, and predominantly the third author in the
remaining publications. These data provide clear evidence that the candidate works effectively
as a member of a research team.

The candidate meets all additional requirements set forth in the Regulations for the
Development of the Academic Staff of the Agricultural Academy (AA). These additional



requirements include participation in scientific projects (130 points) and participation in
scientific forums — 19 in total, 12 of which involved international participation.

2. Main Areas of the Candidate’s Research and Major Scientific Contributions.

Based on the scientific output submitted by the candidate, two main areas of research
can be identified.

L Cryobiology and Lyophilization Processes, determination of the technological
parameters and regimes for freezing and freeze-drying of temperature-sensitive products.

Within this research area, the technological parameters and regimes of freezing and
freeze-drying (lyophilization) of various biological materials have been established
(publications: B4-1, B4-2, G7-6, G8-7). The studies have been further developed to investigate
the mechanisms of cryodamage and cryoprotection of these biological materials. The potential
application of various cryoprotective agents during low-temperature processing has been
demonstrated (publications: G7-7, G7-15, G8-8).

IL. Food Technology - development of new functional products with improved biological
and nutritional characteristics.

Within this research area, various biotechnological approaches have been applied for
the development of new functional foods. These approaches include enzymatic hydrolysis
(publications G7-8, G7-10), the incorporation of functional ingredients—such as biologically
active substances, probiotics, prebiotics, and others—into new food products (B4-3; G8-15;
G7-8, G7-10, G7-15), as well as the development of new synbiotic dairy products through the
application of innovative approaches to the formulation of their composition (publication G8-
13).

Scientific Contributions

1. It has been demonstrated that freeze-drying (lyophilization) is a highly effective approach
for preserving the viability of microorganisms, starter cultures, and probiotic products, as well
as the stability of biologically active components during long-term storage.

2. The cryoprotective effect of various biologically active components, including
fructooligosaccharides and locust bean gum, has been established. These components ensure
maximum preservation of the structure, viability, and activity of probiotic strains following the
lyophilization process.

3. The highest survival rate (72-80%) of cell suspensions of lactic acid bacterial strains, namely
Lactobacillus delbrueckii subsp. bulgaricus strain 1381 and Streptococcus thermophilus strain
1374, was achieved when high cooling rates of =400 °C/min were applied during immersion in
liquid nitrogen.

4. Hydrolyzed products from fresh milk and whey with high antioxidant capacity and biological
value have been obtained through the use of proteolytic enzymes and optimization of the
enzymatic hydrolysis process.

Applied Scientific Contributions

I. An innovative technology has been developed, involving the immobilization of biological
systems in a hydrocolloid matrix, followed by freezing and freeze-drying (Iyophilization).
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2. A technology has been developed involving the enzymatic hydrolysis of casein and whey
proteins in fresh cow’s milk and whey for the production of bioactive hydrolysates and peptides,
followed by freezing and freeze-drying.

3. Fermented products from animal and plant-based milks have been obtained using carefully
selected strains of lactic acid probiotic bacteria, and the effect of fructooligosaccharides on the
fermentation process has been investigated.

4. Biofermented products based on goat’s milk have been developed by incorporating additional
probiotic lactic acid bacterial strains into the conventional yogurt starter culture.

5. The relative proportions of individual groups of probiotic bacteria during storage in goat’s
milk kefir have been monitored.

3. Critical Comments, Questions and Recommendations to the Candidate

The materials submitted for the competition are very well organized and complete;
therefore, I have no critical comments or remarks. 1 would only recommend that the candidate
direct her future efforts towards publishing in scientific journals ranked in Ql and Q2.

CONCLUSION

The results achieved by Assistant Professor Kameliya Loginovska, PhD, in her research
activities fully comply with the requirements of the Law on the Development of the Academic
Staff in the Republic of Bulgaria (LDASRB) for the academic position of Associate Professor
and with the Regulations for the Implementation of the LDASRB at the Agricultural Academy
(AA).

Having reviewed the materials and scientific works submitted for the competition, and
having analyzed their significance as well as the scientific and applied scientific contributions
contained therein, I consider it justified to give my positive assessment and recommend that the
Scientific Jury prepare a report-proposal for the appointment of Assistant Professor Kameliya
Kirilova Loginovska, PhD, to the academic position of Associate Professor at the Institute of
Cryobiology and Food Technologies, in professional field 5.12. Food Technologies
(Technology of Biologically Active Substances, including enzymes, hormones and p?jeigs). /
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