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OTHOCHO Hay4HaTa IEHHOCT Ha 10U A-p Huxonuua HaiifeHosa XKenepa, kaummaar 3a 3aeMare
Ha aKaJICMUYHA [UIBXKHOCT ,,npoghecop “ 1o ,, TeXHOIOTUS Ha MIIAKOTO ¥ MJICUHHTE IpoAyKTH",
npo()eCHOHANHO HampasaeHue 5.12. XpaHUTETHH TEXHONOTUH, 001aCT Ha BUCILIE oOpazoBanue
5. TexHuuecku Hayku 1o KOHKypc o6sBeH B HB 6p. 52/16.06.2023 r. 3a HyxauTe Ha Arpapen
dakynrer npu Tpakuiicku YHuBepcHTeT — rp. Crapa 3aropa

YUaen Ha wayuno xkypu: npoo. A-p Mnuana Bopucosa Hauesa - Uuetutyt no kpuobuonorus u
XpaHuTennu TexHonorun koM CCA — rp. Codus, HasHaueHa 3a WieH Ha Hayuno xypu cbe
3anosen 2418/25.07.2023r. ua Pexropa na Tpaxkuiicku Yuusepcurer — rp. Crapa 3aropa.

1. HaykoMeTpu4HM nokazaTesiu Ha NpeJicTaBeHaTa Hay4YHa NPOAYKUHA 3a 3aeMaHe Ha
aKaJIeMHIHATA JUTHKHOCT ,, Ipodecop™

EnuncTBeH kanmuaat B o6sBenus KOHKypc ¢ pou. a-p Hukonmuna HaiinenoBa XKenepa ot
Karenpa ,,)KHBOTHOBBACTBO - NPEKUBHU KUBOTHH M TCXHOIOIMU Ha KUBOTMHCKHUTC MPOAYKTH,
ceKuus ,, MIsIKO W MIIeYHH npoaykTu” B Arpapen dakynter npu Tpakuiicku YHuBepcurer — rp.
Crapa 3aropa.

Hou. n-p Hukomuna Xenepa e [Ipe/iIcTaBHjIa CHpaBKa, OT KOATO € BUIHO, Y€ HAIThJIHO
MOKpMBA, @ MO HAKOM TMOKA3aTENM 3HAYMTENHO HAABMILABA MHUHUMAIHHUTE HaLMOHAJIHU
u3uckBanus Ha 3PACPB u usuckBanusTa Ha IlpaBuinuka 3a HEroBOTO MpuiOKeEHHE B TpV 3a
3aCMaHe Ha akaJleMHYHa UTbXKHOCT ,,1podecop”. OT Heobxoxumute 770 TOYKM, KaHIUAATKaTa
nocrura o6uwo 1312,18 touku. Ilo rpyna nokazarenu A, nou. XKenesa e nonyumia 50 Touku 3a
AUCEPTALMOHCH TPYA HA TeMa: "BHONOTMYHM M TEXHONOTHYHH KAYeCTBA HA GHBONCKOTO MITSIKO
0T nopoaara bwarapcka Myppa 3a npoussoacTBo Ha wmiednn npoayktu”. B rpyna B e
llpencTaBeHa MoHorpadus (XabuiauTaunmoneH Tpyn), KosTo # Hocu 100 TOukH, ot 100
M3UCKBaHU. B rpynara mokaszarenu I ca mocouenu 231,28 TOYKH, IPU MUHHMAJIHO M3HCKBAHE
ot 200. Ilo mokasatenu J| ca mocTurHaty 498 TOYKH, HaABUIIABAIIM Heobxoanmute 100; mo
rpyna nokasaresu E — 187,90 Touku o MUHMMaTHO usuckyemu 150; no rpyna nokazatenu JK —
105 Toukm, OT M3MCKBaHUTE 50; B rpymna nokasarenu 3 — 120 TOYKH, OT MUHHUMAJIHO U3UCKBAHU
100 u no rpyna noxasatenu U ca (bopmupanu HeobxoanmuTe 20 ToukHy.

2. KpaTka XxapaKTepHCTHKA Ha lpeacTaBeHuTe HAYYHU TPYNAOBe/MYGIUKALINH

3a ywactue B KOHKypca oL, A-p Hukomvna XKenesa ¢ npencrasuna | Op. moxorpadus
(xabunuraunonen tpya) u 19 6p. Hay4YHU NyO/IMKALMKY HA aHTJIMICKN €31K, OTIIEYATAHN B ITbileH
PasMEp B Hay4HH CHMCAHHS M TeMaTuuHu cOopHuud. lllect or NpeJCTaBEHUTE CTAaTUU ca
MyOIMKYBaHN B CIIMCaHHMA, BKIIOYeHH B CIHCHKA Ha HAIIUI na cwvBpemeHHuTE Obsrapckn
HaydHH W3NaHud, peepUpaHd M WHICKCHPAHW B CBETOBHOM3BECTHH 6a3m JAHHU ¢ Hayd4Ha
uHpopmauus, 2 ca NyOJIMKYBaHHW B CIIHCAHMS C UMIIAKT daxrop (06w IF 1,856 ), 9 B cnucanus ¢
UMIAKT panr (¢ 00w SJR /,333) u 2 nyGaumkauun B chucanus c Hay4yHO pELEH3UpaHe U B
PCAAKTHPAHN KOJEKTUBHH TOMOBE. JIBa Gpost HAy4YHH cTaTuu ca my0iukyBauu B cricanus ¢ Q3, a
TPU — B HAy4HU cnvcanus ¢ Q4.



[Ty6nuKkyBaHETO Ha pE3yATaTUTE OT U3CJAEABAaHMATA B PCHOMHUPAHU CIUCAHUA U
MOMYNAPU3APAHETO UM Ha MEXKIYHapOAHM KOH(DEPEHLUMH € MpU3HAHME 32 MpodecHOHATHUTE
KAueCTBA HA KAHIMIATKAaTa KaTO HAyYCH PabOTHHK.

Hayuno wuscrnenosarenckara peidHoct Ha gou. I-p JKenepa e Hacouena B obnacrra Ha
MJleyHaTa W MJleKonpepaboTBaTeHaTa IPOMHUILIEHOCT M € CBbp3aHa C IpOyYBaHHA 3a:
YCTAaHOBsBAaHE CBHCTaBa, CBOICTBATA M MUKPOOMOJIIOTHYHHUTE XapaKTePUCTHKM Ha OBYE M KO3€
MJISIKO, J0OMTO OT MBOTHM, OTIVIC)KAAHW B Pa3jIM4YHH PAHOHM Ha CTpaHaTa; ONPEACNAHE Ha
MAaCTHOKHCEJIMHHUA ChCTaB Ha OBYE M KO3€ MJIAKO, A0OUTO OT Pa3IMYHU OPOAM; ONPEAE/IsHE Ha
MACTHOKHCEJIMHHUAT ChCTaB Ha OsJI0 calaMypeHO CUpPEHE, MPOU3BEACHO OT KO3€ M OBYE MIIAKO;
onpezeNiiHe Ha MAaCTHOKMCEIMHHUAT MPo(UI M HATypaJHOCTTa Ha Macjo, MpelaraHo B
THProBCKaTa Mpeka; W30JMpaHe Ha MamoBe OT poa Lactobacillus oT cypoBO GHBOJICKO MIISIKO,
MPOM3XOKAALIO0 OT PAa3TUYHK PaHOHH 1 TAXHATA BUIIOBA MACHTU(DHUKALMS U 1P.

[NocTurHaTuTe pe3yiTaTH OT ASHHOCTTA HAa KaHAMIATKaTa ca CTaHaIXu JOCTOSHHME Ha HayyHaTa
OOIIHOCT W ca TOJy4WIM TpHU3HAHWE, M3pa3sBalllo CE€ BBB BHCOKMAT Opoil IMTHpaHHs Ha
nyonukauunte #. IlpenctaBenn ca 49 uwrata Ha 19 Op. nyOmvkanny B HayyHHM H3JaHuA,
pedepupaHy U MHAEKCUPaHU B CBETOBHOM3BECTHM 0a3y JaHHHU C Hay4HA MHpopMauus u 9 uurara
Ha 7 Op. HAyYHH CTATHH, MyOJNMKYBaHH B HEpe(epUPaHU CIIMCAHUS C HAYYHO pELIEH3UPaHE.

Jou. n-p XKenea e pbkoBoauTen Ha | MeEXAyHapoAeH W | YHMBEPCUTETCKH IPOCKT H
YY4acTHUK B 4 HalMOHAIHM HAy4yHM TporpaMHu M mpoekTH: Haumonannara Hay4Ha nporpama
,,30paBOCJIOBHM XpaHW 3a CHJIHA OHOMKOHOMMKA M Ka4yeCTBO Ha KMBOT, HaunoHanHa HayuHa
nporpama 2021-2024 ,,VIHTeTMIeHTHO )KUBOTHOBBJCTBO, ,,Pa3BUTHE HA HAYYHUTE H3CJICIBAHNS U
MHOBaLMHU B Tpakuiicky yHHBEPCHUTET B YCIIyTra Ha 3/[PaBeTO M YCTOHYMBOTO OIarocheTosHue™ U
CBBMECTEH HHTErPUPAH MOIX0/ 38 MOJACpHH3aLHs U UHdpoBa TpaHCchopMaLKs Ha 0O0YUEHHETO B
TIPUOPHUTETHU MPOPECHOHATHHI HAMpaBICHHs OT BHUCLIETO 00pa3oBaHue; B | MEXIyHApOIeH 3
YHUBEPCUTETCKHU NpoeKTa. Ts € cbaBTOp Ha yueOHuk ,,MIsko 1 MjIe4YHH MPOLYKTH - TPETa 4acT"
(Haiinenosa H., T'. Muxaiinosa, T. Jumurpos, T. Unues. 2021).

UneH e Ha pefakuMoHHaTa koserus Ha Journal of Mountain Agriculture on the Balkans v Ha
KOHCYITaTHBHHUAT CBHBET MO MISKO KbM MHHHUCTEPCTBOTO Ha 3EMCICIMETO U XpaHUTE.
KanannaTkara akTMBHO ydacTBa B 4 MCKAYHApOJHM HayuyHH (GOPyMH U B OPraHU3UPAHETO U
TIPOBEKAAHETO Ha ApyrH 3 Hayunu dopymu. [Ipeicrasuia e maTeHT 3a uzoOperenue u 4 Gpos
paspaboTeHH W BHEJIPEHHM B MPaKTHKaTa TEXHOJOTUH 3a IPOM3BOJCTBO HAa MIICYHH MPOJIYKTH.
Jout. 1-p XKenera unenyBa B 1 Hay4Ha opranu3anysa U | HAMOHAIHO CAPYKEHHUE.

3. OueHka Ha y4eGHO-TIPENoJaBaTe/JICKaTa AeHHOCT HA KAHAUAATa

Jouent a-p Huxonuua XKenesa mma 17 roamnu mpenojaBaTeICKU CTaX MO MOATOTOBKA U
W3BEKJAHE Ha JICKIIMM M TPAKTUYECKU 3aHATHs B Kareapa ,,KHBOTHOBBJICTBO - NPEKHUBHU
>KUBOTHH M TE€XHOJIOTMH Ha JKMBOTHHCKHUTE MpoaykTu”, Cekums ,,MISKO U MIIEUYHH MPONYKTH
kbM Tpakuicku yHHMBepcHTeT. YyacTBa B pa3pabOTBAHETO HAa HOBM yueOHM mporpamu no
mcuuuinan 32 OKC  , Maructep®: KoHTpos Ha KayecTBOTO M (DU3MKO-XMMMUYECKATa
0e30MacHOCT Ha XpaHuTe; EKCIepUMEHTaNHn METOAM 33 W3CJIEABAHE HA XpaHu; TeXHOJOruu Ha
oOpaboTka Ha XpaHM OT JKMBOTHHCKM Mnpou3xond; MHoBaTMBHM METOAM 3a KOJMYECTBEH U
KaYCCTBCH AHANM3 HA MJICUHM W MCCHM npoaykTH. C HEelHO chbaeicTBUC ca pa3paboTCHH
NEKUMH/YIPaKHEHUs 32 €JEKTpOHeH Kypc 3a jgucummimun 3a  OKC , Marucrsp™



ExciepumenTannuy  MeTogu 3a M3cieaBaHe Ha XpaHd; KOHTpon Ha  KauecTBOTO |
dusukoxnmudeckara 6e3onacHocT Ha xpanute. [lokasaTen 3a kayecTBara ¥ KaTto MpernoaaBaTes €
M aKTUMBHaTa paboTa CbC CTYACHTH, Karo ¢ Ouna HaydCH PBHKOBOAMWTC] HA CCACM YCIICUIHO
3alUTHIM [JMIUIOMAaHTa M €IMH JOKTOpaHT. ToBa € A00bp aTecrar, KOMTO J0Ka3Ba, 4e IOL.
XKenesa e npoecHOHATUCT CHC CONUIHU MPENOJaBATESICKH YMEHHS U OITUT.

4. OuneHka Ha OCHOBHHTE HAy4YHHM, HAYYHO-TIPWJIOKHU W TIPUJIO0KHM TPHHOCH HA
KaHAuAaTa
[Ipuemam cnpaBkaTa 3a Hay4HUTE, HAyYHO-IPWIOXKHM M MNPUIOKHHU MPUHOCH, CBBP3AHU C
Hay4HaTta W npodecuoHanHa AeiHocT Ha aou. A-p Hukonuua JXXenesa. CuurtaMm, 4e moBe4eTO OT
IPUHOCHUTE Ca C OPUTMHAJIEH XapaKTep U UMaT peajieH MOTEHLMAll 332 IPAKTHYECKO [TPHIIOKEHHE!

e Hayunum npunocu - [lpoyueHu ca  (UIHKOXUMHYHMTE U TEXHOJIOTUYHUTE
XapaKTEPUCTHKH Ha OBYE MIIAKO OT Nopoaara JIakoH mpH NMpOH3BOACTBOTO Ha KHMCEJIO MIIIKO H
0410 canaMypeHO CHpEHE; YCTAHOBEHM ca (PU3MKOXUMUYHUTE W MUKPOOHUOJOrHYHHTE
XapaKTEPUCTUKU HA KO3€ MIIAKO, 100MTO OT Bbarapcka Osia mieuHa M MECTHM MOPOAM KO3H,
OTIJIEXIaHU B TUIAHMHCKY PAHOHM HA CTPAHATA; YCTAHOBEHHU Ca ChAbPKAHUETO HAa TPAHCMACTHU
KUCEJIMHU, OMOJIOTHYHOAKTHBHH W aHTHMKAHUEPOT€HHU KOMIOHEHTH B KO3¢ MJISIKO oT bwarapcka
04a1a MIICYHM M KPBCTOCKMTE i ¢ AHrmonybuidicka u TorcHOyprcka,  yCTaHOBCHM ca
MACTHOKHMCENMHHUAT NpOoduIl U 31paBOCIOBHUTE JUMUAHU MHIACKCH Ha KO3¢ MIsIKO OoT bwirapcka
0sna mieyHa, ToreHOyprcka U MECTHU MOPOJIH, OTIJICKIAHU B IUTAHUHCKU pailoHM; U3CIEIBAH €
MacTHOKHCEJIMHHUAT ChCTaB Ha MJIEYHA Ma3HMHA Ha MIKo oT Lluralicku u KapakauaHcku oBlle,
orraexxaaHu B TposHCka 001acT; yCTAHOBEH € MAacCTHOKMCEIMHHUST CbCTaB HAa OBYE MJISIKO OT
nopoaara JIakoH; yCTaHOBEHO €, 4e L. casei € AOMUHHUpAL] NMPH H30JUPAHUTE MPBYKOBUIAHU
MJIEYHOKHMCENTH OAKTEPUU OT CYpPOBO OMBOJICKO MIISKO OT Pa3JM4HU PEeruoHU Ha bwirapus.

e HayuHo-npuiaoxkHun npuHocu -— l3crnemBaHo € CBABPKAHHUETO HA TPAaHCMACTHH
KUCEJIMHM M € OLUEHEHO KauyeCTBOTO Ha 0510 cajllaMypeHO CHPEHE; ONpEETeH € ChCTaBbT Ha
MAacTHUTE KHUCEJIIMHU B OAJI0 calaMypeHO CHpEHe, MPOU3BEICHO OT OBYE MJISIKO OT Mopojara
JIakoH; u3cCiicABaHO € BJMSIHUETO HAa HOBOM3OJMPAHM JAKTOOALMIM OT Pa3iudHU MPUPOIHU
U3TOYHHLM (MYeIM U MPaBKH) BBPXY KaueCTBOTO Ha OMBOJICKO KHUCEIO MIIIKO, M3CICIBAHO €
BIIMSAHUETO Ha J00aBKaTa HAa COK OT apOHHMA KbM OHMBOJICKO KHCEJIO MIIKO BBPXY OOIIOTO
KOJIMYECTBO aMHUHOKHUCEJIMHU, MACTHU KHCEJIMHHU, BUTaMUHU B2 n B6, o0moTo ChabpkaHue Ha
(G1aBOHOMIN ¥ aHTHOKCHJAHTHATa aKTUBHOCT B €KCTIEPUMEHTATHU TPOOY U IPYTH.

e IIpuioxknn npuHocH - PazpaboteH e 1abopaTopeH METOJ ¢ MHOTO 100pa NOBTOPSIEMOCT,
AHAJTUTUYHOCT M BB3MPOU3BOAMMOCT, MPUJIOKUM 3a OLEHKA Ha OMOJIOrMYHaTa 3PsUIOCT Ha 3PesTd
NOJIYTBBPIAHU, YEAAPU3UPATIM, TEPMHUUYHO 00pabOTEeHH CHpEHa.

S. OCHOBHM KPUTHYHH 0e/1e:KKH U NPeNnopbKH
HsamMaMm KpuTHUHU O€NIeKKU U MPETIOPBKHU.

6. 3akuloueHnue
IlpencraBeHata HaydHa mpoxykuus oT jon. A-p Hwuxonuna Haiinenosa Xenesa 1o
CBHAbpKAHWE Ha HAYYHM JIOCTHKEHUS M HAyKOMETPUYHW TOKa3aTeNd HalbJIHO MOKpHBa



kputepunte Ha 3PACPB u [lpaBuinnka 3a HEroBOTO MNPUIOKEHHE B TpVY 3a 3aemane Ha
aKaJeMHYHaTa JTbXKHOCT ,,ipoecop”.

AKTyaﬂHOCTTa Ha TCMaTHWKAaTa, MNOCTUTHATUTEC 3HAUYUMH Hay4YHHU pe3ynaTatu wu OPUTYMHAJIHH
[IPUHOCH, HAMCPUIM OTPAXKCHHUE BBB BHMCOKATa MNyOIMKALMOHHA AKTUBHOCT J0KA3BaT, 4Ye
KaHJMJaTKaTa IMpUTekaBa OoraT HM3CIEIOBATENCKM M IEeIarornuyecKd ONMUT M BHCOKA Hay4Ha
CKCTIEPTH3a, KOCTO MM JiaBa OCHOBAHHE Ja OLCHS MOJIOKMTEJIHO IUUIOCTHATAa i HayuHa,
MPUI0XKHA W TNPENOAaBaTeICKa ACHHOCT M [a mpennoxa aou. A-p Huxonmuna Haiizenosa
KeneBa na 3aeme akageMHYHA JIBKHOCT wipodecop* nmo ,,TexHoJoruss Ha MJISKOTO U
MJIeYHHTEe NpPoAyKTH", mpodecuonanno Hampaeienue 5.12. XpaHuTteauu TEXHOJIOTHH,
obs1acT Ha BHcIIe oGpazoBanne 5. TeXHUYECKH HAYKH.

09.11.2023r. HUiien Ha HayuHO Kypu:
rp. Codus /mpod. n-p Wnnana
Hauega/
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about the scientific activity of Associate Professor Nikolina Naydenova Zheleva, PhD
candidate for the academic position of "Professor" in "Technology of Milk and Dairy
Products", professional field 5.12. Food technologies, field of higher education 5. Technical
sciences, by competition announced in the State Gazette No. 52 from June 16, 2023 for the
needs of the Faculty of Agriculture at Trakia University - Stara Zagora

oamaua:

Member of the Scientific Jury: Prof. Iliana Borisova Nacheva, PhD, Institute of Cryobiology
and Food Technologies — Sofia, appointed as a member of the Scientific Jury by Order
2418/25.07.2023. of the Rector of Trakia University - Stara Zagora.

1. Scientometric indicators of the presented scientific production for occupying the
academic position "professor"

The only candidate in the announced competition is Associate Professor Nikolina
Naydenova Zheleva, PhD from the department "Animal husbandry — ruminant animals and
technologies of animal products®, section "Milk and milk products” in the Faculty of
Agriculture at Trakia University - Stara Zagora.

Assoc. Prof. Nikolina Zheleva, PhD has presented a report from which it is evident that it
fully covers, and in some indicators significantly exceeds the minimum national requirements
of the Low for development of the academic staff of the Republic of Bulgaria and the
requirements of the Regulations for its application in the Trakia University for the occupation
of the academic position "professor". From the required 770 points, the candidate achieved a
total of 1312.18 points. According to group A indicators, Assoc. Prof. Zheleva received 50
points for her dissertation on the topic: "Biological and technological qualities of buffalo milk
from the Bulgarian Murra breed for the production of dairy products". In group B, a monograph
(habilitation thesis) is presented, which brings it 100 points out of 100 required. In the group of
indicators C, 231.28 points were indicated, with a minimum requirement of 200. According to
indicators D, 498 points were achieved, exceeding the required 100; by indicator group E —
187.90 points out of the minimum required 150; by indicator group G — 105 points, out of the
required 50; in indicator group Z — 120 points, out of the minimum required 100 and according
to indicator group I, the necessary 20 points were formed.

2. Brief description of the presented scientific works/publications

For participation in the competition, Assoc. Prof. Nikolina Zheleva, PhD presented 1
monograph (habilitation thesis) and 19 scientific publications in English, printed in full in
scientific journals and thematic collections. Six of the presented articles were published in
journals included in the NACID List of modern Bulgarian scientific publications, referenced
and indexed in world-famous databases with scientific information, 2 were published in
journals with an impact factor (fotal IF 1,856 ), 9 in journals with an impact rank (with a total
SJR of 1.333) and 2 publications in peer-reviewed journals and in edited collective volumes.
Two scientific articles were published in Q3 journals, and three in Q4 scientific journals.

The publication of research results in renowned journals and their promotion at
international conferences is recognition of the candidate's professional qualities as a researcher.

The scientific research activity of Assoc. Prof. Zheleva, PhD is directed in the field of
dairy and milk processing industry and is related to studies for: establishing the composition,
properties and microbiological characteristics of sheep and goat milk obtained from animals



raised in different regions of the country; determination of the fatty acid composition of sheep
and goat milk obtained from different breeds; determination of the fatty acid composition of
white brine cheese produced from goat's and sheep's milk; determining the fatty acid profile
and naturalness of commercially available oil; isolation of Lactobacillus strains from raw
buffalo milk originating from different regions and their species identification, etc.

The achieved results of the candidate's activity have become known to the scientific
community and have received recognition, expressed in the high number of citations of her
publications. 49 citations of 19 publications in scientific publications are presented, referenced
and indexed in world-famous databases with scientific information and 9 citations of 7
scientific articles published in non-refereed peer-reviewed journals.

Assoc. Prof. Zheleva, PhD is the head of 1 international and 1 university project and a
participant in 4 national scientific programs and projects: The National Scientific Program
"Healthy Foods for a Strong Bioeconomy and Quality of Life"; National Scientific Program
2021-2024 "Intelligent Animal Husbandry"; "Development of scientific research and
innovation at Trakia University in the service of health and sustainable well-being" and Joint
integrated approach for modernization and digital transformation of training in priority
professional areas of higher education; in 1 international and 3 university projects. She is the
co-author of the textbook "Milk and milk products - third part" (N. Naydenova, G. Mihailova,
T. Dimitrov, T. Iliev. 2021).

She is a member of the editorial board of the Journal of Mountain Agriculture on the
Balkans and of the Consultative Council on Milk at the Ministry of Agriculture and Food. The
candidate actively participates in 4 international scientific forums and in the organization and
conduct of 3 other scientific forums. She presented a patent for an invention and 4 technologies
developed and implemented in practice for the production of dairy products. Assoc. Prof.
Zheleva, PhD is a member of 1 scientific organization and 1 national association.

3. Evaluation of the candidate's educational and teaching activities

Assoc. Prof. Nikolona Zheleva, PhD has 17 years of teaching experience in the preparation
and delivery of lectures and practical classes in the Department of "Animal Husbandry -
ruminant animals and technologies of animal products ", Section "Milk and Dairy Products" at
Trakia University. Participates in the development of new study programs in disciplines for the
Master's degree program: Quality control and physicochemical food safety; Experimental
methods for food research; Technologies of processing food of animal origin; Innovative
methods for quantitative and qualitative analysis of dairy and meat products. With her
assistance, lectures/exercises have been developed for an e-course for disciplines for the
Master's degree program: Experimental methods for food research; Quality control and
physicochemical safety of food. An indicator of her qualities as a teacher is also her active
work with students, as she was the supervisor of seven successfully defended diploma students
and one doctoral student. This is a good certificate that proves that Assoc. Prof. Zheleva, PhD
is a professional with solid teaching skills and experience.

4. Evaluation of the main scientific, scientifically applied and applied contributions of
the candidate

I accept the reference for the scientific, scientifically applied and applied contributions,
related to the scientific and professional activity of Assoc. Dr. Nikolina Zheleva. I believe that
most of the contributions are original in nature and have real potential for practical application:



Scientific contributions - The physicochemical and technological characteristics of
sheep's milk from the Lacon breed were studied in the production of yogurt and white brine
cheese; the physicochemical and microbiological characteristics of goat milk obtained from
Bulgarian white dairy goats and local breeds of goats raised in mountainous regions of the
country were established; the content of trans-fatty acids, biologically active and anti-
carcinogenic components in goat milk from Bulgarian white dairy goats and its crosses with
Anglo-Nubian and Togenburg goats were determined; the fatty acid profile and healthy lipid
indices of goat milk from Bulgarian white dairy, Toggenburg and local breeds grown in
mountainous areas were established: the fatty acid composition of milk fat of milk from Tsigai
and Karakachan sheep, raised in Troyan region, was studied: the fatty acid composition of
Lacon sheep milk was determined; L. casei was found to be dominant in the isolated rod-
shaped lactic acid bacteria from raw buffalo milk from different regions of Bulgaria.

Scientifically applied contributions — The content of trans fatty acids was studied and
the quality of white brine cheese was evaluated; the composition of fatty acids in white brine
cheese produced from Lacon sheep milk was determined; the influence of newly isolated
lactobacilli from different natural sources (bees and ants) on the quality of buffalo yogurt was
studied; investigated the effect of chokeberry juice addition to buffalo yogurt on the total
amount of amino acids, fatty acids, vitamins B2 and B6, total flavonoid content and antioxidant
activity in experimental samples and others.

Applied contributions - A laboratory method has been developed with very good
repeatability, analytical and reproducibility, applicable to the assessment of the biological
maturity of mature semi-hard, cheddarized, heat-treated cheeses.

5. Main critical remarks and recommendations
I'have no critical remarks and recommendations.

6. Conclusion

The scientific production presented by Assoc. Prof. Nikolona Zheleva, PhD in terms of
content of scientific achievements and scientometric indicators, fully covers the criteria of Low
for development of the academic staff of the Republic of Bulgaria and the requirements of the
Regulations for its application in the Trakia University for the occupation of the academic
position "Professor". ’

The topicality of the subject, the achieved significant scientific results and original
contributions, reflected in the high publication activity prove that the candidate has rich
research and pedagogical experience and high scientific expertise, which gives me reason to
positively evaluate her overall scientific, applied and teaching activity and to proposed Assoc.
Prof. Nikolona Naydenova Zheleva, PhD to take the academic position of "Professor" in
"Technology of milk and dairy products", professional field 5.12. Food technologies, field
of higher education 5. Technical sciences.

09.11.2023 r. Member of the Scientific Jury:
Sofia /Prof. Iliana Nacheva,
PhD/



