CENCKOCTOMAHCKA AKAEMUS
: COOVS

PEHEH3UA

..................................................

Ha Hay4dHara JCHHOCT Ha KaHAuaaTa ra. ac. a-p AinteH Ocman Conak
3a y4acTue B KOHKYypca 3a 3aeMaHe Ha akajeMudHarta JurbxsocT , JJOLUIEHT’ no nayuna o6aact
5. Texuuyecku HayKu, Mpo(eCHOHATHO HanpasjieHue 5.12. XpaHUTEIHN TEXHOIOTHH, Hay4Ha
CHEeNMATHOCT ,, TeXHONIorus Ha OMOJOrMYHO AKTHBHUTE BEIIECTBA (BKJI. €H3MMH, XOPMOHH H

Oenrpunnm)”, 00siBeH B “JIbpxaBeH BecTHUK , Opoii 17 ot 13 despyapu 2026 r.

YjieH HA HAYYHOTO kypu: npod. a-p Mapusna Hensuikosa [lepucdanosa-Hemcka,

VXT, [InoBaus, Y HUBEpCUTET N0 XpaHUTEIHU TexHoloruu — [InoBaus, karespa: ,, TexHonorus
Ha TIOTIOHA, 3aXapTa, PACTUTEIHUTE U €TepUYHH Macia HazHayeHa 3a wieH Ha HayuHorto xypu

cwe 3anoBen NePJ] 05-67/ 15.04.2026 r. na [Ipencenarens na CCA.

I. Kpartko npeacrassine Ha KaHAWJAATa

I'n. ac. n-p Aiiten Ocman Cosak € €IMHCTBEH KaHAMJIAT B KOHKypca 3a 3aeMaHe Ha
aKajieMU4Hara JUIBXHOCT ,JlomeHT” kbM MHCTUTYTA 1O KpHOOHOJOTHS M XPaHUTETHH
texuosioruu - Copust kbM CCA - Codust, o0siBeH B JIppikaBeH BecTHUK, Op. 17/13 despyapu

2026 r. 3a HyxauTe Ha otaen Kpuodbuonorus u 6uosornyHo aktuBHU Berectsa kbM MKXT.

['n. ac. n-p Aiiten Conak npuno6usa OKC ,,6akanapep™ B YHuBepcurer ,,OcManrazu-
Eckumexup, Typuus, daxynrer ,,Hayka u uskycrBo®, cneunansoct ,,buonorus®. Ilpes 2000 r.
npunodua OKC ,maructep - ¢usmonor™ Bkareapa ,Pushonorus™ KeM Menunusackus
¢daxynrer Ha chiuus yHuBepcureT. Ilpe3 2018 r.ycnemno 3amuTaBa AucCepTallMOHEH TPy B
Hucturyra no xpuoduonoruss u xpanutenHu texHonorun (MKXT) xem CCA - Codus, u
npunobua OHC ,,1okTOp™ MO Hay4yHa CTIEHHUATHOCT ,, TeXHOI0rus Ha OMOJOrMYHO AKTUBHUTE

BeniecTsa (BKJI. €H3MMHU, XOPMOHH, OENTHUUHH).

IIpodecuonannara cu kapuepa ri. ac a-p Aiiten Conak 3anousa B UKXT mpe3 2002 r.,
KBJIETO MPOIb/DKaBa M J0 MOMEHTA, KaTo IPEeMUHaBa Npe3 JTbKHOCTUTE MIAIIIHN eKClepT-
Ouosior, HaydeH CBTPYIHHK,AaCHCTEHT, [IJIABEH AaCHCTEHT. Y4acTBa aKTHBHO B
HAYYHOHU3CJIEOBATENICKAaTa JAeHHOCT U B pa3pabOTBAHETO M M3IIBIHEHHMETO HAa MPOEKTH Ha
UKXT. Apantupa, momupuuupa W INpujiara CbBPEMEHHH OMOJIOIMYHM, OMOXHMHUYHH H
(GU3MKOXMMHUYHE METOHM 3a aHAIU3 BbB BPb3Ka C Hay4yHOM3CJIe[0oBaTelIcKaTa cH JeiHoct. B
roguauTe 1. ac A-p Airen Conak pa3paboTBa TEXHOJIOTMYHHM METOJHU 3a TOJIydyaBaHe Ha
OGuonoaMMepHU GHUIMH C BKIIOUSHH OHMOJIOTMYHO aKTHBHH BeecTBa. PaboTu BbPXY NpoTeHH-
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¢benonnute B3aumozeiicTeus. M3ciensa edpekrure Ha GHOIOrHYHO AKTHBHUTE BEIIECTBA BBPXY

COIIHATHO3HAYUMH 3a00J1IBaHUs.

II. HaykomeTpHYHH NOKA3aTe/H HA NPeJICTABEHATA HAYYHA NMPOAYKI{H

KanauparsT € peructpupan B Perucrbpa Ha akaJeMUYHHSI ChCTAaB U 3aIUTECHHUTE
JMcepTalMoOHHU TpyaoBe B cuctemara Ha HALIMU/IL.

[IpeacraBeHUAT KOMILIEKT MaTeprail Ha €IEKTPOHEH HOCHTEN € U3rOTBeH H 0(opMeH
MHOTO 1noOpe ¥ OTroBaps Ha W3UCKBaHUATA Ha lIpaBuiiHMKa 3a pa3BUTHETO HA aKaJIEMHYHUS
cberaB B CeNICKOCTOIaHCKa aKaIeMust M Ha KpUTEPUUTE 32 3a€MaHe Ha aKaJIeMHYHATa JUThKHOCT
LJlomeHT*. MaTepuaiuTe 3a y4acTHe B KOHKypca He AyOiaupart Te3u, U3M0JI3BaHu B KOHKypca 3a
3aeMaHe Ha aKaJeMHUYyHaTa JUTbXKHOCT ..l 1aBeH acucTeHT™, KakTo M 3a nmpuaoduBane Ha OHC
»JlOKTOp®, KOETO € OTpa3eHo B Ipe/ICTABEHAaTa CIpaBKa.

Kanmunarypara Ha ['n. ac. n-p Aliten Ocman Conak oTroBapsi Ha W3MCKBaHHATA Ha
3PACPB, IIII3PACPB u [IpaBunnuka 3a pa3BUTHETO Ha akajemMuuHus cberaB B CCA, mopaiu
KOETO MOJKe Ja Ob/ie JOIMyCHAT J0 eTala Ha OlleHKA Ha HayyHaTa My [POJIyKIIUs.

Kanmunatet e npencrasun 35 6p. nayunu nybaukayuu 3a ydacTHe B KOHKYpca, KOMTO
CBIVIACHO KPUTEPHUTE 3a OLECHKA, 3d U32OMEAHE HA HACMOAUOMO CMAHOBUWYE, NOOLEHCAM HA
ananus.

Ot mnpencraBenata CnpaBka 3a H3NBIHEHHE Ha MHHUMAIHUTE HAIMOHAIHHU U
nonbaautenHu uzucksanus Ha [III3PACPD 3a 3aemane Ha akageMuyHaTa JUIBXKHOCT ,,JloneHT™
€ BUIHO, ye oOmusaT Opoil TOukH, chOpaHu OT 1. ac. A-p AliteH Ocman Conak, Bb3/1M3a Ha
623.88 Touku npu usuckyem MUHUMyM oT 400 TOUKH.

Pa3npeneneHnero Ha TOYKUTE 110 MOKA3ATENH € CIEAHOTO:

— Iokazamen A — 50 mouxu.

— Ilokazamen B — 134.45 mouxu. llpencraBenn ca 10 nyOnukanuum B W3IaHHS,
pedepupany 1 HHACKCUPAHU B CBETOBHOM3BECTHH 0a3u JaHHU ¢ Hay4Ha uHbopmanus (Web of
Science w/unu Scopus), kKato cOOPHT OT TOUKHUTE IO TO3H [OKA3aTesl NPEBUIIABA U3HCKYEMUsI
MuHEMYM OT 100 T.

— Ilokazamen I' — 239.43 mouxu. Bxmousar ce 18 nyGmuxauum B pedepupanu u
UHJCKCHPAaHU B CBETOBHOM3BECTHM 0a3M JaHHM M3JaHUi M 7 CTaTHH B peLEH3UpPaHU
HepedepupaHu CIUCAHUS WIHM KOJEKTHBHH ToMOBe. OOImusT Opoil TOUKHM 10 TO3M MOKa3arel
CBUIO HAJIBUIIIABA MUHUMAJIHOTO u3uckBaHe ot 200 T.

—  Iloxazamen /[ — 130 mouku. IlpeacraBenu ca 13 nuTHpaHus B HAYYHH M3/IaHUS,

pedepupanu ¥ HHACKCHUPAHHU B YTBBPJACHH MEXAyHapoauu 6a3u nanuu; COOpPBT OT TOYKHUTE 11O
W3uckyemMuss MUHEMYM 1O TO3M IOKa3aTell 3a 3aeéMaHe Ha aKaJeMUYHaTa JUTbXKHOCT ,,JloneHT"
e 50 Touku.

— Iloxazamen E — 70 mouku.
BxiioueHH ca pBKOBOJCTBO Ha 3ajJadya B €JMH MPOEKT M ydacTHs B 6 mpoekra /o6umio 7,
¢unancupanu or CCA/, ppKOBOIUTE] HA €IUH NPOeKT, puHancupan ot ®HU u yuactue B 4
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Hay4HH npoekra/oouio 5/, punancupanu or ®HU, MOH, HHITI. [Toka3arensit € u3nbjiHeH B 110-
BHCOKa CTENeH OT MUHHMalHWTe u3uckBaHus (0 TOUKH), KOETO CBHMJIETEJICTBA 3a aKTHBHA
IPOEKTHA AEWHOCT Ha KaHAUaTa.

KanauaarbT U3NbJIHIBA U JIONBJIHUTEIIHUTE U3UCKBAHUS 32 3a6MaHe Ha aKajeMuuHara
IUTBXHOCT . JIoueHT™, npeasuaenu B [IpaBuiHuKa 3a pa3BUTHETO HA aKaIeMHUYHHs ChCTaB B
CCA, a MMeHHO:

— 28 oT HayyHHUTEe NyOJMKaUWH /mpd MUHHUMYM S/ ca nyOJMKyBaHH B CIIHMCAHMA,
pedepupanu ot Scopus # Web of Science (Q1: 4; Q2: 1; Q3: 5 Q4: 4) wim Web of
Science (All Databases), ¢ 061 umnaxt gaktop = 25.594, h-unznekc S (cnopen Scopus,
cliell M3KJIIOUBAHE Ha aBTOLIMTATHTE HA BCHYKH aBTOPH ).

— HsMa TPYAOBE ,,II0J IIeYat*;

— ydJacTHe B 5 npoekTa /u3uckyeM 1/, punancupan ot BpHiHa 32 CCA opranusanus;

— yuactus BB popyMu — 0010 10 /MeKIyHAPOIHH W HAITHOHAITHH/ .

Beuuku npeictaBeHy MyOJIMKalUK ca U3LII0 B TEMaTHUHUS 00XBaT Ha MPOPEeCHOHATHO
HanpanieHue 5.12. XpaHUTEIHH TEXHOJOTHH W HayyHa CHENMaTHOCT ,, [exHosorus Ha
OHOJIOrMYHO aKTHBHUTE BELIECTBA (BKJI. €H3UMH, XOPMOHH U O€JITHYMHH ). AHATU3BT HA JTUYHUS
NPUHOC HA KaH/M/IaTa B HAYYHUTE TPYA0BE NOKa3Ba, Ye OT MIPeACTaBeHUuTe 35 myOIuKauu Toi
e bpBu aBTop B 10 (28.57 %). [lyOimkanuure B ChbaBTOPCTBO CBHJIETEICTBAT 3a YMEHHETO Ha
KaHauaTa 1a paboTu B €KHIL.

[IpencraBeHaTa Hay4Ha MPOIYKLUs M NOCTHTHATUTE pe3yiTaTH yOeAMTEIHO MOKa3Bar,

1. ac. a-p Aiirer Ocman CoJtak MOKpHBa BCHYKH KPUTEPHHU H HAITBJIHO OTIOBAPS HA 3aKOHOBHTE

W3UCKBAHM 3a 3a€MaHe Ha aKaJieMHUYHaTa JUIbXKHOCT ,,Jlonent™.

III. OcHoBHH HanpaB/ieHHsI B H3C/JEeJ0BATEJICKATA JEHHOCT HAa KAHIHIATA H
Haii-BaKHH HAYYHH NPHHOCH

OCHOBHUTE HAaCOKH B HaydyHO-H3CJeIOBaTelcKata MAEWHOCT Ha KaHauaara: ca
(boKycupaHu BbpXY:

- pa3zpaboTBaHeTO Ha OMONOIMMEPHHU (PUIMHU U NOKPUTHS;

- TpOTEeUH-(PEHOJIHUTE B3aUMOICHCTBHS;

- eKcTpaxupaHe W aHaJI|3 Ha OMOJIOTHYHO aKTHBHH BEIECTBA;
- OMOJIOTHYHM EKCIIEPUMEHTH.

[NpeacraBeHuTe OT KaHAKAATa IIPHHOCH UMAT: HAYUeH, HAYYHO-TIPHIIOKEH U TIPHIIOKEH
XapakTep.

Hayunu npusnocu:
1. YcraHOBEHO € TIOJNIOKMTETHOTO BIMSHHE Ha J00aBSHETO HA CHJIMMAapuUH BbpXY

(OU3UKOXMMUYHHUTE, CTPYKTYPHUTE, MEXaHUYHUTE U ONITHUHHUTE CBOMCTBA HA XUIPOTECIIHH
bunmu.
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2. YcTaHOBEHO €, 4e BOJHO-ETaHOJHUAT €KCTPAKT Ha CMpPaJUTHKa MOJKE YCIIEIIHO J1a
ce M3M0JI3Ba KaTo €CTECTBEH OMPEXKBAlll areHT B IPOTEHHOBUTE (huimu Ha Oa3a KoJjiareH,
KEJaTUH U COEB MPOTEMHOB M30JIaT, KaTO BOAM JI0 YBEIMYCHHE HA SIKOCTTA HA OIBH,
KaKTO U 1nojoOpeHue Ha OapuepHHUTE CBOMCTBA CIIPAMO YJITPABHOJIETOBATA M BHAMMATA
CBET/IMHA

3. IlpoyyeHo € BIMSHHMETO Ha EKCTPAaKTUTE OT apoHHs (Aronia melanocarpa
(Michx.) Elliot) u mamepka (Thymus serpyllum L.) BbpXy OH3HKOXUMHYHHTE,
ONTUYHUTE, MEXAHHYHUTEC M aHTHOKCHIAHTHUTE CBOMCTBA HA KOMIIO3UTHU (UIMH Ha
0a3a HaATpUEB AQITMHAT M MEKTHH. 3HAYUTENHO C€ MoJo0psSBaT MEXaHWYHHTE
XapaKkTePUCTHKH Ha (PUIIMUTE C €KCTPAKTH, @ aHTHOKCHIAHTHATA UM aKTUBHOCT € OT 4 /10
7 bTHU 1O-BUCOKA B CPABHEHUE C KOHTPOJHHUTE AJITHHAT-NEKTUHOBY punmu. JlobaBsiHeTo
Ha €KCTPAKTHUTE MPOMEHS LIBETOBUTE MMApaMETPH U 3HAYMTENIHO MOBUIIABa GapuepHuTe
CBOWMCTBA CIIPSIMO YJITPABHOJIETOBATA M BUAMMATA CBETJIMHA.

4. W3scnenBaHa e aHTHOAKTepHaHaTa AKTHMBHOCT HAa EKCTPAKTH, IMOJYYEHH OT

umHa (Prunus cerasus), xbar kantapuoH (Hypericum perforatum), xapamdui
(Syzygium aromaticum) u cmpauka (Cotinus coggygria). YcTaHOBEH € WHXHOUpaIl
edekt cnpsmo Staphylococcus aureus ATCC 43300 u Escherichia coli ATCC 25922.
Haii-ronemMute 30HM Ha MHXHOMpaHe ce HaOMONaBaT NpPH EKCTPAKTHTE OT JKBJIT
KaHTapHOH M OT CMpPaJUIHKa.
AHaJIM3UpaHU ca NPOTEUH-(PEHONHUTE B3aMMOJACHCTBUS Upe3 M3MOJI3BaHEe HAa MOJEIICH
KOMIUTEKC MKy COEB IIPOTEHHOB H30J1aT U (PEHOTHUTE ChEIMHEHHUS B €KCTPAKT Ha KOpa
Ha Hap. Bb3HHKHaIUTE B3aUMOJEHCTBHS B KOMIUIEKCHUTE INPOMEHST CTPYKTypara u
(YHKIHAIHOCTTa HA MPOTEUHA U 0Ka3BaT 3HAYUTENIHO BIMSHUE BHPXY OHOIOCTBITHOCTTA
¥ OMOaKTHBHOCTTa Ha (EHOJHUTE CheauHeHus. Komrmnekcure ce XapakTepusupar
BHCOKH CTOMHOCTH Ha NMOJU(EHOIHO CBbP3BAaHE W HAMAJIEHO KOJIMYECTBO CBOOOIHU
AMHUHOKHCENIUHH, (POTO- U TEPMOCTAOMIHOCT Ha NOTU(EHOTHUTE CheIUHEHUSI.

Hayuno-npuioxun

OnpezneneHd ca ONTUMAJHHUTE YCJIOBHS 3a EKCTpakUuss Ha OWOJOrMYHO aKTHBHH
ChEJIMHEHHUS OT MIUPOK HAOOp OT Jie4eOHHM pacTeHMs, OANPABKH, IIOJIOBE U 3€JICHYYIIH.
W3BbpiieH € GUTOXMMHYEH aHAIU3, ONpE/eIeHa € aHTHOKCHIAHTHATa aKTUBHOCT U
aHTUMHKpoOHaTa akTUBHOCT copsmo Staphylococcus aureus (ATCC 43300) wu
Escherichia coli (ATCC 25922).

[Ipoy4yeHo € aHTHOKCHAAHTHOTO U AaHTUMHKPOOHO JEeHCTBUE HA €KCTPAKTH OT PUraH U
Oocwiek BbpXy mBera, pH, MHKpOOHOTO 3amMbpCsSBaHE M JIMIMIHOTO OKHUCJICHHE B
IWJIEHIKO MECO 110 BPEME Ha ChbXPaHEHHUE.

Uzcnensanu ca GU3MKOXMMUYHHUTE Ka4eCTBA M CPOKa HAa ChXPaHEHHE HA KPaBe MIIIKO C
Jno0aBeHH KypKyMa M 4epeH IUIep, Ha Malllepka U Ha MEHTa, ¥ Ha CHUPEHe U M3Bapa C
no0aBeHH KypKyMa U YepeH ITHIep.

V3pepmieH € 0OCTOEH JMTepaTrypeH 0030p BBPXY NPOTHBOBB3NATUTEIHUTE,
AQHTUOKCUJAHTHUTE U AHTHBUPYCHUTE CBOMCTBA Ha MOJU(PEHONHHUTE EKCTPAKTH Ha
Geranium sanguineum L. u Ha Punica granatum L. AkueHTHpaHO € BBpXY H3M0JI3BAHETO
HA MOTEHIIMAIHN HOBH (PUTOXMMHUKAIU OT HAP M 3JpaBell KaTo CPEeJCTBO 32 HaMalsiBaHe
Ha uH}paamanusTa (BkmounTeaHo npu uHdekmu ¢ COVID-19) upes koHTposmpane Ha



1 UHOUATpanusTa Ha UMYHHUTE KJIETKH, PETyJUpaHE Ha CEKpeUUsATa Ha HUTOKUHH U
IPOM3BOJICTBOTO HA PEAKTHBHU KHUCJIOPO/HU U Q30THU BHJIOBE.

5. YcraHOBeHA € 3HAUUTEIHA JUHAMUKA HAa KPHBHUTE KJICTKH HA €KCIEPUMEHTAIHA MHUIIKH
MIPH M3TI0JI3BaHE Ha raMa-00,Ib4eHO TUOGUIM3UPaHO KpaBe MIISIKO ¥ u3Bapa. [lonydenure
JAHHM MOraT Ja MociayXaT KaTto Hecrnenu(pu4HH OHOIOrHYHN MapKepH MpH OIEHKa Ha
AJIEPrUYHUTE PEaKUU KbM MIICYHH NTPOTEUHHU.

6. YCcTaHOBEHO € 3allUTHO JCHCTBME HA MHOBAaTMBHA KOMOMHAIIMS, CHCTaBEHA OT
OMOIOTMYHO  aKTMBHM  BELIECTBA M  HUMYHOCTHMYJMpAll  KOMIUIEKC  BBPXY
KpaTKOCpO4YHaTa, IbJIFOCPOYHATa M IPOCTPAaHCTBEHA I@aMeT IMpH CKOMNOJIAMHUH-
HUHIYIUpaHa JeMEHIUs OT ANIXaiMepoB THIIL.

7. YcraHOBEHO €, ye rama-o0JIbYBAHETO Ha JIMOMGWIM3MPAHO KpaBe MISKO W H3Bapa
peayuupa Ka3eMHa M CypOBaThYHHMTE MPOTEHMHH, KOETO HamajsiBa ajlepreHHOCTTa Ha

3 NPOTEMHHUTE, HO IOBULIABA CHABPKAHHETO HA HACUTEHU MAaCTHH KHCEJTHHU, KOSTO Hajlara

npeaBapUTesIHO o0e3MacisiBaHe Ha MICUYHHTE MIPOJYKTH.

P

Ipniaoxnu npuHOCH

1. OnpeneneHu ca cneuMPUUHM TEXHOJOIMYHM YCJIOBUS 3a JHOQWIM3MPAHE HA SHYCH
OeNTHK, KBJITHK U LU0 Sille OT NBAMBABK IPH 3ana3BaHe Ha ChCTaBa, XpaHUTETHATA
CTOMHOCT M CTAOMJIHOCTTA Ha OMOJIOrHYHO aKTUBHUTE UM KOMIIOHEHTH.

2. PaspabGorenu ca pH-unaukaropuu ¢uiMu (Ha Ga3a anruHaT/IeKTUH/TyMa apabuka) ¢
BIpaJICHU aHTOLMAHUHU OT apoHus (Aronia melanocarpa Elliot) u uepen mopkos (Daucus
carota ssp. sativus var. atrorubens Alef.). Pazpabotenure pH-uyBcTBUTETHU QHIMH BMaAT
HNOTEHIMAT 3a W3IOJ3BaHE B MHTEIUIEHTHA CHCTEMa 3a ONAKOBaHE KaTo CEH30p 3a

£ MOHUTOPHHI Ha CBEXECTTAa Ha MECOTO.

g 3. Paszpabotenu ca OuopasrpajiuMu €IHOKOMIIOHEHTHH U JIByKOMIIOHEHTHH (UMM Ha Oa3za

' KOJIareH, JKeNaTHH, aJrMHAT W HEeKTHH, XapakTepu3upaum ce ¢ JoOpu ONTHYHU U
CTPYKTYPHO-MEXaHUYHH XapakTepucTHkH. KpaiiHuTe npoaykTH Ha mpeiokeHaTa
TEXHOJIOTHSI OCHUTypsiBaT JoOpa OCHOBa 3a BKJIIOYBAHETO Ha AHTHMUKPOOHH W
AQHTHOKCH/IAHTHH BEILIECTBA OT pPACTUTEJNEH MPOU3XOJA WM JPYyrH €CTECTBEHU
(YHKIIMOHATTHA CHCTaBKH.

4. Tlonyyenu ca koMmmo3uTHH ¢uimH /puiaMooOpasyBamia cMeC Ha HATpUEB aJirMHAT,
MEKTHH, )KEJIaTHH U ryMa apaOHuKa ¢ 100aBeH €TaHOJIOB €KCTPAKT OT apOHUs/, KOUTO ca ¢

n00pu GapuepHU CBOMCTBA Cpellly CBETIMHA M 3alla3eHH OCHOBHU OMOJOIMYHO aKTUBHH

4 BEIIIECTBA OT PACTUTEIIHUS EKCTPAKT.

IV.3naunMocT Ha MOJIy4eHHTE pPe3yJ/ITaTH

HaquaTa TeMaTHKa Ha KaHJIuJIara € 0COOEHO AKTYaJIHO C OIJI€[] Chb3JaBaHC Ha XPAaHUTCIIHH
INPOAYKTH C MHHHUMAJIHO CBHABPKAHHUC HaAa XHMHU4YHH BCIICCTBA, oborareHu ¢ OHOJOTHYHO
AKTHBHH BCIICCTBA, KAaTO MO TO3W HAYMH T'H IIPABAT MO-IIOJIE3HHU 3a XOpaTa U HaJdailiy OKOJIHaTa

| }| cpena.

IMonyuenure pesynratd, OQGOpPMEHH B TOpPECIIOMEHATHTE TNPHHOCH pa3KpHBaT eaHa
TIOCIIeIoBaTeIIHA eKCIIepUMEHTaIHA padoTa, KOSITO € JJoBena /10 oboraTsBaHe KakTo Ha HAyKaTa,




Taka ¥ MpakTHKarta B 001acTTa Ha pa3paboTBaHeTO Ha OMONOIMMEPHH (PUIMHU M OKPHTHUS U Ha
H3CJIeBAHETO HAa NPOTEHH-(QEHONHUTE B3auMOJeHCTBUA. PesynraTure naBar mupoka Hay4Ha
0a3a naHHM 3a M3BJIMYAHETO M aHaIM3a HAa OMOJMIMYHO AKTUBHHM BELIECTBA OT pa3/iHyYHU
pacTuTenHu cypoBHHH. HampaBeHHTe OT Te3d H3C/eBaHUS M3BOIM [aBaT OCHOBAHWE Ha
KaHu1aTa Ja mpoBejie ¥ OMOJIOTHYHH eKCIIEPUMEHTH.

[TocoyenuTe NUTUPAHUS CBUAETENICTBAT 3@ NPU3HAHUE HA KaHAUATa B HAYYHHUTE CPEJIH KaKTO
y Hac, Taka ¥ B 4y)KOuHa.

V. Yuyacrue B HAY4YHOHU3C/I€A0BATEJICKH NPOEeKTH. [0NbJIHUTETHH AeHHOCTH

VYuyactrero Ha 1. ac. 1-p Aliten Ocman CoJak BKJIIOYBA PHKOBOJICTBO Ha 3aj1a4a B €/IMH
MPOEKT U y4acTus B 6 npoexra /06mmo 7, puHancupanu ot CCA/, ppbKOBOIMUTE HA €IUH TPOEKT,
¢unancupan or ®HU u yuyactue B 4 Hayunu npoekrta/odmo 5/, punancupanu or ®HU, MOH,
HHII. TemaTukara Ha NPOEKTUTE CHOTBETCTBA HAII'BIHO HA HAYYHOU3CJIEI0BATEJICKATA JICHHOCT
¥ Ha Hay4HaTa CHEeIHATHOCT, [0 KOSTO Ce MPOBEXK/Ia KOHKYPCHT KaH/IM/aTa.

VI. Kpurnuau 6e/1esKKH, BbIIPOCH H NPENOPbKH KbM KaHIHIaTa

Hsamawm 3abenexku o OTHOLICHHE Ha MpeACcTaBeHaTa HayyHa IPoayKIus.

He no3HaBam kanauaTa, 3a IbpBHU BT CE CPEIlaM M C HETOBUTE IMyOIHKAIIMK U HCKAM
Jla M3Kaka YJI0BOJICTBHETO CH OT 3all03HABAaHETO MU C HayyHaTa My JACHHOCT.

C men ychBBpIICHCTBaHE Ha NpodecHOoHATHAaTa CH MOATOTOBKA M IMOUIbPXKAHE Ha
BUCOKA KOMIIETEHTHOCT OMX Mpenopbyaia KaH uaara:

1. VYyactue B MEXIyHApPOIHU IPOCKTH

2. VYwuyacTHe B eKCIIepTHH U OpPraHU3alMOHHHU JCHHOCTH

3AKJIIOYEHUE

[IpencraBenuTe 3a  yd4acTHE B KOHKypca  JIOKYMEHTH  IIOKa3Bar, ue
Hay4YHOM3CJIe/IoBaTe/IcKaTa ¥ MPUJIOKHATa Ha Il ac. A-p Aliten Ocman Conak oTtroBapsi Ha
u3uckBanusta Ha 3PACPD u IlpaBuiHuka 3a ycioBUsTa U pesia 3a NpUAOOMBAHE HA HAYYHU
CTENeHH | 3a 3aeMaHe Ha akaJeMH4H# JUIbxKHOCTH B CCA.

ToBa Mu naBa OCHOBaHHE /1a OLICHS MOJIOKHTEIHO ISUIOCTHATA JIEHHOCT HAa KaHIuaarTa
U Jia TIpe/uioxka rJi. ac. A-p Aiiten Ocman Cosak /1a ce Ha3HAYM HA aKaJleMHYHATA JUTBKHOCT
SJlouent B HayuyHa obmact 5. TexHuyecku Hayku, npodecHOHATHO HampabieHue 5.12.
XpaHUTETHH TEXHOJIOTUH, Hay4yHa CIEHHAIHOCT ,, [eXHOJIOrus Ha OHOJOTrHYHO AKTHBHHUTE
BeIllecTBa (BKJI. €H3UMHU, XOPMOHH U O6enTh4uHHU)" B IHCTUTYT 110 KpHOOHOIOTHs /
Hara: 21.05.2026 r. N3IrOoTBUJI PEIIEH3I/I}ITA:T)V .
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REVIEW

of the scientific activity of the candidate Senior Assistant Professor Dr. Ayten Osman Solak

for participation in the competition for the academic position of "ASSOCIATE PROFESSOR"
in the scientific field 5. Technical Sciences, professional field 5.12. Food Technologies, scientific
specialty "Technology of Biologically Active Substances (incl. enzymes, hormones and
proteins)", announced in the "State Gazette", issue 17 of February 13, 2026.

Member of the scientific jury: Prof. Dr. Mariyana Nedyalkova Perifanova-Nemska, UFT,
Plovdiv, University of Food Technologies - Plovdiv, Department: "Technology of Tobacco,
Sugar, Vegetable and Essential Oils" appointed as a member of the Scientific Jury by Order No.
RD 05-67/ 15.04.2026 of the Chairman of the AA-Sofia.

L. Brief presentation of the candidate

Senior Assistant Professor Dr. Ayten Osman Solak is the only candidate in the competition for
the academic position of "Associate Professor" at the Institute of Cryobiology and Food
Technology - Sofia at the Bulgarian Academy of Sciences - Sofia, announced in the State
Gazette, issue 17/13 February 2026 for the needs of the Department of Cryobiology and
Biologically Active Substances at the Institute of Cryobiology and Food Technology.

Senior Assistant Professor Dr. Ayten Solak obtained the "bachelor" degree at Osmangazi
University - Eskisehir, Turkey, Faculty of Science and Arts, specialty "Biology". In 2000, he
obtained the "master - physiologist" degree in the Department of Physiology at the Faculty of
Medicine of the same university. In 2018, he successfully defended his dissertation at the
Institute of Cryobiology and Food Technologies (ICFT) at the Sofia University of Applied
Sciences, and obtained the ESD "doctor" in the scientific specialty "Technology of biologically
active substances (incl. enzymes, hormones, proteins)".

His professional career, senior assistant professor Dr. Ayten Solak, began at the ICFT in 2002,
where he continues to this day, passing through the positions of junior expert biologist, research
associate, assistant, chief assistant. He actively participates in scientific research activities and
in the development and implementation of projects at the ICFT. He adapts, modifies and applies
modern biological, biochemical and physicochemical methods of analysis in connection with his
scientific research activities. Over the years, senior assistant professor Dr. Ayten Solak has
developed technological methods for obtaining biopolymer films with biologically active
substances incorporated. He works on protein-phenol interactions. It studies the effects of
biologically active substances on socially significant diseases.

I1. Scientometric indicators of the presented scientific production

The candidate is registered in the Register of Academic Staff and Defended Dissertations in the
NACID system.

The presented set of materials on electronic media is prepared and formatted very well and meets
the requirements of the Regulations for the Development of Academic Staff at the Agricultural
Academy and the criteria for occupying the academic position "Associate Professor". The
materials for participation in the competition do not duplicate those used in the competition for
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occupying the academic position "Chief Assistant", as well as for acquiring the ESD "Doctor",
which is reflected in the submitted reference.

The candidacy of Chief Assistant Dr. Ayten Osman Solak meets the requirements of the
LDASRB, RILDASRB and the Regulations for the Development of the Academic Staff at the
AA-Sofia, therefore he can be admitted to the stage of evaluation of his scientific production.
The candidate has submitted 35 pcs. scientific publications for participation in the competition,
which, according to the evaluation criteria for the preparation of this opinion, are subject to
analysis.

From the presented Report on the implementation of the minimum national and additional
requirements of the RILDASRB for occupying the academic position "Associate Professor" it is
evident that the total number of points collected by Senior Assistant Professor Dr. Ayten Osman
Solak amounts to 623.88 points with a required minimum of 400 points.

The distribution of points by indicators is as follows:

[} Indicator A — 50 points.

1 Indicator B — 134.45 points. 10 publications in publications referenced and indexed in world-
renowned databases of scientific information (Web of Science and/or Scopus) are presented,
with the sum of the points under this indicator exceeding the required minimum of 100 points.
[ Indicator D — 239.43 points. 18 publications in refereed and indexed publications in world-
renowned databases and 7 articles in peer-reviewed non-refereed journals or collective volumes
are included. The total number of points under this indicator also exceeds the minimum
requirement of 200 points.

0 Indicator D — 130 points. 13 citations in scientific publications, refereed and indexed in
established international databases are presented; The sum of the points under the Required
minimum under this indicator for holding the academic position of "Associate Professor" is 50
points.

() Indicator E — 70 points.

Included are leadership of a task in one project and participation in 6 projects /total 7, funded by
the SAA/, leader of one project, funded by the National Science Foundation and participation in
4 scientific projects /total 5/, funded by the National Science Foundation, Ministry of Education,
Science and Technology, National Research Foundation. The indicator is fulfilled to a higher
degree than the minimum requirements (0 points), which indicates the candidate's active project
activity.

The candidate also fulfills the additional requirements for holding the academic position
"Associate Professor", provided for in the Regulations for the Development of Academic Staff
at the AA, namely:

[J 28 of the scientific publications /at least 5/ are published in journals referenced by Scopus and
Web of Science (Q1: 4; Q2: 1; Q3: 5 Q4: 4) or Web of Science (All Databases), with a total
impact factor = 25.594, h-index 5 (according to Scopus, after excluding the self-citations of all
authors).

[J no works "in press";

(] participation in 5 projects /required 1/, funded by an organization external to the SSA;

[J participation in forums — 10 in total /international and national/.

All submitted publications are entirely within the thematic scope of professional direction 5.12.
Food technologies and scientific specialty "Technology of biologically active substances (incl.
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enzymes, hormones and proteins). The analysis of the candidate's personal contribution to
scientific works shows that out of the 35 submitted publications, he is the first author in 10
(28.57%). Co-authored publications testify to the candidate's ability to work in a team.

The presented scientific production and the achieved results convincingly show that Senior Asst.
Dr. Ayten Osman Solak meets all the criteria and fully meets the legal requirements for holding
the academic position of "Associate Professor".

III. Main directions in the candidate's research activity and most important scientific
contributions

The main directions in the candidate's research activity: are focused on:

- development of biopolymer films and coatings;

- protein-phenol interactions;

- extraction and analysis of biologically active substances;

- biological experiments.

The contributions presented by the candidate are: scientific, scientifically applied and applied in
nature.

Scientific contributions:

1. The positive influence of the addition of silymarin on the physicochemical, structural,
mechanical and optical properties of hydrogel films has been established.

2. It has been established that the aqueous-ethanolic extract of sumac can be successfully used
as a natural crosslinking agent in protein films based on collagen, gelatin and soy protein isolate,
leading to an increase in tensile strength, as well as an improvement in barrier properties against
ultraviolet and visible light

3. The influence of aronia (Aronia melanocarpa Michx. Elliot) and thyme (Thymus serpyllum
L.) extracts on the physicochemical, optical, mechanical and antioxidant properties of composite
films based on sodium alginate and pectin has been studied. The mechanical characteristics of
the films with extracts are significantly improved, and their antioxidant activity is 4 to 7 times
higher compared to the control alginate-pectin films. The addition of the extracts changes the
color parameters and significantly increases the barrier properties against ultraviolet and visible
light.

4. The antibacterial activity of extracts obtained from sour cherry (Prunus cerasus), St. John's
wort (Hypericum perforatum), clove (Syzygium aromaticum) and sumac (Cotinus coggygria)
was studied. An inhibitory effect was found against Staphylococcus aureus ATCC 43300 and
Escherichia coli ATCC 25922. The largest zones of inhibition were observed for extracts of St.
John's wort and sumac.

5. Protein-phenolic interactions were analyzed using a model complex between soy protein
isolate and phenolic compounds in pomegranate peel extract. The interactions that occurred in
the complexes change the structure and functionality of the protein and have a significant impact
on the bioavailability and bioactivity of phenolic compounds. The complexes are characterized
by high values of polyphenol binding and a reduced amount of free amino acids, photo- and
thermostability of polyphenolic compounds.

Scientific and applied

1. The optimal conditions for the extraction of biologically active compounds from a wide range
of medicinal plants, spices, fruits and vegetables were determined. Phytochemical analysis was
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performed, and antioxidant activity and antimicrobial activity against Staphylococcus aureus
(ATCC 43300) and Escherichia coli (ATCC 25922) were determined.

2. The antioxidant and antimicrobial effects of oregano and basil extracts on color, pH, microbial
contamination and lipid oxidation in chicken meat during storage were studied.

3. The physicochemical properties and shelf life of cow's milk with added turmeric and black
pepper, thyme and mint, and cheese and cottage cheese with added turmeric and black pepper
were studied.

4. A comprehensive literature review was conducted on the anti-inflammatory, antioxidant and
antiviral properties of polyphenolic extracts of Geranium sanguineum L. and Punica granatum
L. The emphasis was on the use of potential new phytochemicals from pomegranate and
geranium as a means of reducing inflammation (including in COVID-19 infections) by
controlling the infiltration of immune cells, regulating the secretion of cytokines and the
production of reactive oxygen and nitrogen species.

5. Significant dynamics of blood cells in experimental mice were established when using
gamma-irradiated lyophilized cow's milk and cottage cheese. The obtained data can serve as non-
specific biological markers in the assessment of allergic reactions to milk proteins.

6. A protective effect of an innovative combination consisting of biologically active substances
and an immunostimulating complex on short-term, long-term and spatial memory in
scopolamine-induced dementia of the Alzheimer type was established.

7. It has been found that gamma irradiation of lyophilized cow's milk and cottage cheese reduces
casein and whey proteins, which reduces the allergenicity of the proteins, but increases the
content of saturated fatty acids, which necessitates prior skimming of dairy products.

Applied contributions

1. Specific technological conditions for lyophilization of egg white, yolk and whole quail egg
were determined while preserving the composition, nutritional value and stability of their
biologically active components.

2. pH-indicator films (based on alginate/pectin/gum arabic) with incorporated anthocyanins from
chokeberry (Aronia melanocarpa Elliot) and black carrot (Daucus carota ssp. sativus var.
atrorubens Alef.) were developed. The developed pH-sensitive films have the potential for use
in an intelligent packaging system as a sensor for monitoring meat freshness.

3. Biodegradable one-component and two-component films based on collagen, gelatin, alginate
and pectin were developed, characterized by good optical and structural-mechanical
characteristics. The final products of the proposed technology provide a good basis for the
inclusion of antimicrobial and antioxidant substances of plant origin or other natural functional
ingredients.

4. Composite films were obtained /film-forming mixture of sodium alginate, pectin, gelatin and
gum arabic with added ethanol extract of aronia/, which have good barrier properties against
light and preserve the main biologically active substances from the plant extract.

IV. Significance of the results obtained

The scientific topic of the candidate is particularly relevant in view of creating food products
with a minimal content of chemicals, enriched with biologically active substances, thus making
them more useful for humans and environmentally friendly.
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The results obtained, embodied in the above-mentioned contributions, reveal a consistent
experimental work, which has led to the enrichment of both science and practice in the field of
the development of biopolymer films and coatings and the study of protein-phenolic interactions.
The results provide a broad scientific database for the extraction and analysis of biologically
active substances from various plant raw materials. The conclusions drawn from these studies
give the candidate grounds to conduct biological experiments.

The cited citations testify to the candidate's recognition in scientific circles both in our country
and abroad.

V. Participation in research projects. Additional activities

The participation of Senior Asst. Prof. Dr. Ayten Osman Solak includes leading a task in one
project and participating in 6 projects /total 7, funded by the SAA/, leader of one project funded
by the National Science Foundation and participating in 4 scientific projects /total 5/, funded by
the National Science Foundation, the Ministry of Education, Science and Technology, and the
National Research Council. The topics of the projects fully correspond to the research activity
and the scientific specialty in which the candidate's competition is held.

VL. Critical remarks, questions and recommendations to the candidate

I have no remarks regarding the presented scientific production.

I do not know the candidate, this is the first time I have encountered his publications and I would
like to express my pleasure at getting to know his scientific activity.

In order to improve professional training and maintain high competence, I would recommend
the candidate:

1. Participation in international projects

2. Participation in expert and organizational activities

CONCLUSION

The documents submitted for participation in the competition show that the scientific and applied
research of Senior Asst. Prof. Dr. Ayten Osman Solak meets the requirements of the Law on
Scientific and Technological Development of the Republic of Bulgaria and the Regulations on
the Conditions and Procedure for Acquiring Scientific Degrees and for occupying academic
positions in the Bulgarian Academy of Sciences.

This gives me reason to positively assess the overall activity of the candidate and to propose that
Senior Asst. Prof. Dr. Ayten Osman Solak be appointed to the academic position of "Associate
Professor" in the scientific field 5. Technical Sciences, professional field 5.12. Food
Technologies, scientific specialty "Technology of Biologically Active Substances (incl.
enzymes, hormones and proteins)" at the Institute of Cryobiology

/

Date: 21.05.2026 PREPARED THE REVIEW:}'/ ety
Prof. Dr. Mariyana Perifanova—Ne:%a
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