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ilPOO. A_P BECEJIKA AyJIEBA, AM
Haqa.rruurc orAeJr,,XpaHu n xpaHeHe..

{npenqua ,,O6rqecrneHo 3ApaBe rr 3ApaBeH pucx."
Hh{nona.neH rIeHTbp no o6'IecrBeHo 3ApaB e v a*ailv3l,, Co$ua

orHocHo: yvacrrae B rlpoueAypa 3a rlplrcblr(AaHe Ha o6paronareJ,rHa rr HayqHa
crefieH ,r{oKTopt', rro npo$ecnoHaluo HarrpaBJreHne 7.1. MeAurruna, HayqHa
cneqrraJrHocr ,oXarueHa (nxr. TpyAoBa, KoMyHar,rHa, yquruulHar palua[uoHHa"
xpaHeHe I{ AP')',, cbrJlacHo 3anoneA J\t 3380/21 .12.2021 r. Ha pexropa Ha MeAuuuHcru
yHHBepcHTer - fl.renen.

llo npoqe rypara :a npHro6r,rBaHe sa oHC ,,[oKTop,, K6M KareApa ,,Xufr4ena,
MeAHUrrHcKa eKoJrofr4.a, npo$ecrroHaJrHa :a60rqnauus ra MBC,., @axyrrer ,,o6u1ecreeuo
34paBe", MeAzul,rHcKr4 yHr4Bepcr{Ter _ flreseH yqacrBa .(_p IfeerenilHa feoprrzeBa Brarxona,
npenoAaBare:r n Kare4pa ,,XurneHa, MerI{{nHcKa eKoJrorur, npo$eclzoHanH' za1orseauus u
MeArrrlr{Ha Ha 6e4crneHr4Te curyanluvt,, @axylrer ,,o6rqecrBeHo 3rpaBe.., My_flnenes c
AlICepraIIr4.HeH TpyA Ha TeMa: ,,Kpurzveu aHuu43 r4 3rpaBHO _ xr4rr4eHHa oueHKa Ha
[punoxeHr4ero Ha cr4creMr4Te HACCP [pr4 rrpoa3BorcrBo ua 6rrrapcKr4 xpaHa...

[-p I-{nerelu'na BurxoBa noHacroqureM e AoKTopaHT Ha caMocro{Te,rrHa nonforoBKa
K:bM KareApa,,XufI4eHa' MeAaIII4HcKa eKoJrorur, npo6ecr4oHanHr4 za1olssaHu.s r4 MBC,, xr[4
MV-fIneseH..

!-p Ilnerelusa BnrxoBa 3aBbplxBa Merr4rlr4Ha BbB Bucur MeAHurrHcKr.r HHcrr4Tyr -
rp' flreneH npe: I 996 r' llpes 2002 r. npuAo6uBa creu,anHocr rro ,,coqzarHa MeAvrJuHa u
3ApaBeH MeHI4rxMbHT", a npes 2007 r. npuro6uBa clleqfianHocr rro ,,XpaHeue r.r Ar4ererqKa...

or 1997 r' ao 1999 r. pa6oru Karo rJraBeH eKcnepr n lupexqur ,,flpo@HraKrr.rKa r{
I]poMoqu'{ Ha 3ApaBero" e XufueHHo-erI,IAeMLIonof[r{Ha r4HcrreKllr4fl - rp. flreeeH.

rlpes 1998 r' e Ha3Har{e*a 3a fJIaBeH r4Hc[eKTop e perr4oHanHa r,rHcleKur4, rro
ona3BaHe r'r KoHTpon Ha o6uecrBeHoro 3ApaBe - fp. fr:reeeH s nupexqax ,,{rpxaeeH
3ApaBeH KoHrpor" u paloru Harasr4 rnbxHocr to 2011 r. B flepaona 20ll-2014 f. 3aeMa
AtlbxHocrra fJraBeH HHcrIeKTop e o6racrHa rl4peKql{g no oe:onacHocr Ha xpaHr.rre - rp.
fheeeu, B orAen ,,Konrpol Ha xpaHnre,,.



Or 0l .09.2014 r. e nperoAaBaren n Kare4pa XMEll3 z MEC e MV-flreBeH, or

08.05.2015 r. - acl4creHT B KareApara, a or nafi Meceq 2019 r. orHoBo e nperroAaBarerr B

KaTeApara.

,{-p I]eereluua BurxoBa e c 6orar npo$ecaoHaneH rrpaKrr4qecKr4 onr4r B o6;racrra Ha

6esonacHocrra Ha xpaHl4re. Karo uaseH r4HcrreKrop B PI4OKO3-nreBeH, A-p Burxona

ocbrUecrBsBa KoHTpon Ha rlpo[3BoAcrBeHr4 r4 T6pfoBcKu o6eKrlz, npeAnaraqr.r xpaHr4, a B

nocneAcrBl4e Karo fJIaBeH I4HcneKrop n O[EX-ilJreBeH e c ocHoBHa Aefisocr KoHTpon [pr4

rlpoz3BoAcrBoro LI Tt,ptoBl{sra c xpaHr{, c qen npeAnafaHe Ha KaqecrBeHr{ u 6e:onacuu

xpaHla. flpnreNana yMeHasra Ha eKcnepr e o6racrra Ha KoHTpona u 6esonacHocrra Ha

xpaHr.rTe.

Teva:ra Ha npercraBeHns, 3a peueH3r4q Ar4cepraunoHeH rpyA ,rKpHTr{qeH aHartr3 v

3ApaBHo - xI4fI{eHHa oueHKa Ha npunoxeHuero Ha cr4creMr.rre HACCP trpa npor43BoAcrBo Ha

6r.rrapcxu xpaHlr" e aKTyaJiHa r4 [paKTr,rqecKl4 3Har{r4Ma.

OrtasnaHe ua o6urecrBeHoro 3ApaBe e BoAeuIa npr4qr4Ha Lr uen Ha BbBexAaHero Ha

cl4creMllTe HACCP B rIpaKTI4Kara Ha BcHr{Kr4 [por{3BoAcrBeHr4 nperlpr4rrLrs, 3aBe1el:as. 3a

o6urecreeHo xpaHeHe u rbpfoBcKr.r o6exru. OrpaHuuanaue Ha :a6olenaelrocrra or

xpaHI4TeJIHI4 ToKcl4Kouu$exquu, IrHToKcHKar\r4w v raH$exquu e cbc 3Haqr4MI{ 3rpaBHu r4

coqua,rlHo-I4KoHoMl4r{ecKl4 noJ'I3I,I. r{pe: xoHrponl4paHe Ha eTanr{Te Ha IIpoH3BoAcTBeHH.r{

lrpoqec u Aucrpu5yrryfl Ha xpaHI4Te ce Ilocrplra ofpaHr4qaBaHe Ha xpoHHr{Hara eKcno3r4Ur4.f,

Ha HaceneHl4ero cbc 3aMtpcvrerIa u go6anKr{, MrrKoroKcrrHrr v rpyru xr{Mr4r{Hr4 orracHocrr.I c

rlo-Ma.IIKo npeKli I4 ro-qecro orAanerIeHI,I rrocJreAcrBprs.pr orcbcrBr4e n xpafiuur npoAyKT Ha

Su:uvHrz, xr4MlzqHrz ra 6uoloruqHr4 onacHocrl,I.

C BHeAp{BaHero Ha Enponeftcroro 3aKoHoAareircrBo B rrpaKTuKara Ha

npou3BoAcrBoro H rlpeAnaraHero Ha xpaHr{ r.r sApaBHr4q KoHTpon Bbpxy rrx pa^:pa6orBaHero

u $yHxltlzoHl4paHero Ha cucreMlIre HACCP e o6l.rqafiHa [paKTr4Ka, Kosro r'rrpae cBUIecrBeHa

lpeBaHTI4BHa ponq :a 6e:onacHocrra Ha xpaHr4Te n Er,lrapuq. floAxoAr,T Ha cr.rcreMara

HACCP e Hayr{Ho o6ocsonau rI cl{creMarr4rreH, 6asupa ce Ha AoKa3arencrBa 3a Harrr{qHr.r

6pto:roruqsu, Slr:nuuu I4 xI4MI4rIHI4 orracHocrld H oqeHxa Ha cborBerHr4r pr4cK 3a 3ApaBero Ha

HaceJreHuero. flpenrr,lyulecrBara Ha cr4 creMara HACCP 3a oneparopr4re c xpaHr{ ce clcro.{T B

TOBa, qe MOHI4TOpI4HTbT nO3BO.lrqBa HaBpeMeHHoTO B3eMaHe Ha [peBaHTr4BHH MepKU 14 TOBa

AaBa HKoHoMuqecKI{ rIpeApIMcrBa Karo cra6uruocr B Irpor.r3BoAcrBoro, HeAonycKaHe Ha

6parynaHe Ha HeKarIecrBeHI4 14 cbAbpxaurr BpelHocrr4 xpaHu. llpu pa:pa6ornaHero Ha

HACCP-cucreMl4Te He e BT,3Mo)KHo cb3AaBaHero Ha eAr4HH14 anfoprrrMr.{. Bc.sxo

npou3BoAcrBo vr npeAnafaHe Ha xpaHr4 Hocr.r cBor4Te cnequSzvHrz oco6eHocru. B



Hacros[Iara cvrya\Hs B Ebnrapuq cbulecrByBar npo6neMr4, cB6p3aHtr c pa3pa6orBaHero,

I43IIsJIHeHI4ero 14 [oAAbp]I(aHeTo Ha HACCP cucreMH B pa3nur{Hr4Te npor43BoAcTBa.

[uceprauuoHHlltr rpyA Ha l-p BurxoBa BKJr]orrBa Kpr.rrr4qeH aHa-[H3 Ha xr4fr4eHHoro

cbcrotHl4e Ha [poI43BoAcTBoro Ha pa3nr4r{Hr.r fpynn xpaHu Ha repr4ropvflTa Ha crpaHara H Ha

cbcraBsHero u Qyuxul4oHllpaHero Ha cncreMr4Te HACCP 3a eJrr4MriHr4paHe Ha pr4cKa 3a

3ApaBeTO Ha HaCeneHr4eTO.

,{lrceprauuoHHllsr rpyA Ha A-p IJnereruisa BnrroBa BKrrroqBa cneAHr4Te reKcroBu

Marepuanr4 r4 rpunoxeHur: yBoI (1 crp.), nr.rreparypeu o6:op (35 crp.), qen u :a4aura (1

crp.), varepvanr4 H MeroII4 (6 crp.), pe3ynrarr4 ra o6crNAauun (104 crp.), r{3BoAr4 (2 crp.),

rrpr4Hocr4 (3 crp.), 6u6nuorpa$ut (14 crp.).

,{uceprarlr.roHHlltr rpyA BKnIo'Ba 173 crpaHr4ur.r pr e oHafJreAeH c 28 ra6tugu u 26

$urypn.

[ucepraquoHHl4.sr rpyA Ha a-p Burnona'e uanucaH KoMlereHTHo r4 rr3qeprrarenHo.

flpoluuaaa lo6poro rIo3HaBaHe r{ BnaAeeHe Ha nr4Teparypara, MeroAr{Te rr [poqerypr4re,

cBbp3aHI4 C HaCTOf,TTIOTO npoyrrBaHe.

3anosHarocrra Ha KaHrLr1ara c rpo6relra e Br.{AHa or o6:opa Ha Ar,rcepraur.roHHr4.s

rpyA, xofiro e B o6eu 35 crpaHllurl, BKJrroqBa cbBpeMeHHa rzu$opnraq:as. v rro3HaHr4{ B

o6lacrra ua 6esonacHocrra I4 KoHrpona Ha xpaHr4re. IlvreparypHusr o6:op e crpyKrypr4paH

e 5 pa":4e.na u 36 noApa3rena. llpH pa:pa6orxara ca r43norr3BaHr4 o6uta 252 tureparypnHr4

LI3ror{HHKa, or Kolrro 185 qyxqecrpaHnrr v 67 ua 6urapcru aBTopr,r. fipeo6:ra4anar

MelKAyHapoAHLITe nl{TeparypHr4 r43Tor{Hrzuu, [peAcraBeHr4 ca r{ Hau[oHaJrHt'rre ny6lzxaqzu n

o6.nactta, HanpaBeH e flperneA Ha nl4TeparypHr4Te l43TorrHr4uu Ii B perpocleKTr4BeH acrreKT,

Karo ca BKJIIoqeHI{ Ir Aocrarbr{eu 6pofi ny6ruxaqur4 or rrocJreAHr4Te fo.quHr4. JlureparypHurr

o6:op IIoKa3Ba 4o6po BrIaAeeHe ua npo6reu a v MarepvaJra or A-p Burxona, npo6lena rrvKara

e o6racrra e [peAcraBeHa I{-f,nocrHo r,r KoMrrereHTHo u apryMeHTrrpa u:6opa Ha

I{3nor3BaHI4Te MeroAH B HayqHI4Te pa:pa6orKr{ Ha Ar4cepraHTa. flpelcraBeHr4 ca ocHoBHr4Te

acneKrl4 Il rexHoJlorvt Ha pa:pa6ornaHe Ha cr4creMara HACCP. flo4po6uo ca pa3fneAaHr4

Su:nuunre, xIIMIIr{HI,I, 6uoloruvHl4 onacHocrn B xpaHI4Te, Kor4To [percraBnrBar pHcK 3a

3ApaBero pI cl4creMara HACCP rpr6na Aa ocrzrypr4 6e:onacuocrra Ha xpaHr{re npr4

[pol43BoAcrBo, orrll4Taftxu ecI4.IKH Kpt4Tur{HH Tor{KI4. O6:optr e [paBr4nHo 14 Jlofr4rrHo

crpyKTypl{paH, [oKa3Ba ao6pa IzHsopnrupaHocr Ha AoKTopaHTa r{ cBr4AerencrBa 3a

Bb3MOXHOCTTa 3a rrpaBr4nHo aHanr43upaHe.

A4exearuo e olpeAeneHa ocHoBHara uer Ha Ar4cepraur4oHHr{r rpyA, Kosro e qcHo

$opvynupaHa, c ilocraBeHlz 4 rouxperHr 3ailaqv 3a r43nbJrHeHr{e Ha rrocraBeHara rlen.



flpaeulHo pa6orara Ha Ar.rcepraHTKara e Hacor{eHa K6M aHaJU43 Ha xr4rr,reHHoro cbcrosHl4e

Ha [poli3BoAcTBoTo Ha xpaHr4 oT x{r4BoTI,IHcKI,M HeX{r.rBOTr4HCKH npOr43XOA; Ha

rIpepeKBI43t4THI{Te nporpaMl u [efi.ctsus npu pa:pa6orBaHero 14 BHeAp.f,BaHero Ha cucreMr.rre

HACCP; EAuu or ocHoBHr{Te acrreKTr4 e cBbp3aH cbc 3ApaBHo-xr4fHeHHa eKcleprr43a 14

MeAI4UI4HCKa OIIeHKa Ha peanHl4Te OrraCHOCTr.r npl4 IIpOr{3BOACTBOTO Ha XpaHV 14 T.IXHOTO

MHHI,IMI43IrpaHe qpe3 MeroAonorr4flTa Ha cr4creMr4Te HACCP. flocraseHa e 3a4arra vr 3a

I43BbpIilBaHe Ha aHarl,r3 Ha cbcraBsHero u QyuxuuoHr{paHero Ha peanHo Aeficrealr1u cr4creMr4

HACCP B npol{3BoAcrBoro Ha xpaHpr or xr4Borr4HcKr.r u Hexr,rBorr4HcKr{ [por43xoA.

3a IlocraraHe Ha nocraBeHl{Te 3aAar{u ca I{3norr3BaHI4 ctBpeMeHHI4 MeroArr 14

TexHI{KI{, BKJIIoT{eHII n PerrarteHTare Ha Enponeitctcug. cbro3 r4 npenopbKr4Te Ha Codex

Alimentarius. Irl:nr,prueH e Kpurur{eH aHaJrH3 t{ oueHKa ua ycrpoficrBoro 14 opfaHu3arlr4rra Ha

pa6ora, ua pa:pa6orBaHero I.t $yuxuuoHr.rpaHero Ha cr4creMara HACCP npz pa3nr.rrrHr.r

lpol43BoAcrBa Ha xpaHl4: flacrbopll3npauu r^fruur4 rrpolyKTyr; crepvnLr3rapaHr4 pacrrirenHr4

KOHCepBLI; KeTbpHHfOBLI KynLIHapHrr .4ecepTr.r U CnaAKapCKr{ v34envt{; Kefi,pr4HroBn

KynI4HapHH I.j3[ennfl - CyIII4, fOTBeHH TOrrJrr4 flQTLrs. C MeCO, Ier{eHr4 H rreqeHr4 Ha cKapa MecHr4

v3nrenvfl; [acrbopl43l4paHl4 3eneHr{yKoBn KoHcepBr4; cocoBe; cnaAKa. xoH$urropr4, MapManaAr4

rI TOTII4HfI{; TIOKbJIHaJTIpI CeMeHa r{ npOAyKTu OT TsX; MLf,HO MeCO, MeCHH 3afOTOBKrr r{ MeCHr4

pa":Saconrcu or qepBeHo 14 6s:ro veco. Anarusr,T r4 oUeHKura Ha xHn4eHHr4 ycnoBr{fl 3a

ocbIrIecTBsBaHI4Te Ha npoH3BoACTBaTa B XpaHr.rTeJrHr4Te npeArrpHflT1l4.s. Ca il3BsplreHr4 Bb3

ocHoBa Ha Kpr{repur{, cbrrracso Peuanesru EC }s}lb 852/2004 u 85312004 1194, 1961.

I4:nrpureu e aHaJILr3 Ii oIIeHKa Ha rlpepeKBr43r4THr4Te ycnoBur z Aeftuocrlr; Ha ycnoBr{sra Ha

oKoJrHaTa cPela I4 Ha lloTeHr\r4anHkrfl. pr4cK oT 3aMT,pCf,BaHe Ha xpaHaTa.HanpaBeH e rrpefneA

Ha flo6pure rpor.r3BoAcrBeHr4 npaKrr.rKu (Anil) r.r Ao6pr4re xarr{eHHu rrpaKraKr4 (AXll).

I4:nr'pueua e oIIeHKa Ha cr,rcreMr4Te 3a IrorrzcrBaHe, r43MuBaHe v Ae:uu$exuus Ha

pa6orxure noMeuleHl4r, o6opyAnaHe, rrHBeHrap ({Xil), Ha rroMeluetuflTa H cr,opbxeHzflra

3a noAAbpxaHe Ha rur{Hara xr4rr4eHa Ha nepcoHalra, Ha ycrpoficrnoro Ha cKJraAoBr4Te

loMeIrIeHHfl, Ha HaJII4r{Hara AoKyMeHTarIu.s, ga Texso:rorr4qHara AoKyMeHTauua (T[).

Cnequa,ruo BHHMaHI4e e orAeJreHo 3a oueHKa ua pa6orara c [epcoHala (:apaneH craryc,

rlpaBl4na 3a JIur{Ha xvrl4eHa, npeAna3Ho o6.nenlo, [oBeAeHr{e, o6yueuue - Har{aJrHo,

rrportnxaBaruo, Aocrbn lo pa6orHnre cexropu).

Irl:nrprueu e aHar'rn3 r4 3ApaBHo-xlrfl4eHHa oueHKa Ha o6exrpr 3a [por43BoAcrBo Ha

xpaHLI or )I(lIBorLrHcKr.r v He)Kr4BorI4HcKH npov3xoA, ocHoBHo e flreseHcxa o6:racr.

Pa:r:reAaHu ca npo6neMl4re Ha pucKa npu ilporr3BoAcrBoro Ha xpaHr{, rroreHrrr{aJrHr4re

oIIacHocTII kI BT,3MO)I{HLITe rrpeBaHTr4BHr4 MepKH 3a rrpeAoTBpaTqBaHe Ha Bb3MolKHr,I



He6narolpuflTnrr trocneAnur4 Bbpxy 3ApaBero Ha norpe6r4TeJrr4Te. I4:erpureuv ca aHaIrv3I4 Ha

xflnrenHoro cbcrosHrie Ha npor.r3BoAcrBoro Ha xpaHr4, pa:pa6ornaHe I4 BHeApqBaHe Ha

cr.rcreMr.rre HACCP, 3ApaBHo-xarrzeHua eKcneprv3a, orIeHKa Ha onacHocrl4Te v aHalrv3 Ha

Aeficrsarqu cr4creMr4 HACCP Ha rrporr3BoAcrBa Ha xpaHu or xr{BoruIHcKI4 Ir He}KI4BorI4HcKI4

rrpor43xoA. 9pes nsnoJr3BaHe Ha cT,3AareHr.ire anfopr{TMr4 3a Kpnrrir{eH aHaJrLr3 I{ oIIeHKa Ha

cbcrof,Hrrero Lr xr4n4eHara Ha npoa3BoAcrBo u ctcraBflHero H $yuxuuonrapaHero Ha

cr4creMrzTe HACCP e u3BbpmeH e Kpurur{eH aHaJII43 r4 oueHKa Ha cbcroqHl4ero I4 xl4rl4eHara

Ha npor43BoAcrBo npu 9 pa3nr4r{Hr.r npor43BoAcrBa Ha xpaHr{ Ha rep}iropvflTa Ha Peny6:ruxa

Eurapux: nacrbopr43r{paHr4 xit'ilru npoAyxTrr (rrana l); crepr,rnr43l4paHl4 pacrl4TenHx

KoHcepBrr (uana 2); xerupuHfoBn Kynr4HapHH Aeceprr4 r4 cnaAKapcKl4 I43AeJIIzr (rnana 3);

KeTbpr4HroBI4 KynIIHapHpt v34envfl - cytrkr, roTBeHr4 TotIJlI4 flcTr4s, c Meco, ner{eHl4 I{ [erIeHI4 Ha

cKapa MecHr4 v34envs. (rnana 4); nacrsopu3upanu 3eneHr{yKoBr4 KoHcepBI4 (rraaa 5); cocone

(r:rana 6); cnaaxa, xou@urroplr, MapMana4a Ll ro[LIHrI4 (rrana 7); noxrnuanl4 ceMeHa I4

npoAyKTH or r.sx (r.rrana 8); unxno Meco, MecHr4 3aroroBKlr I4 MecHI4 pa:Saconxl4 or r{epBeHo

u 6s,to naeco (uaaa 9). VIznrprxeHr4Te aHaJrLr3lr r.r oueHKrr ca :aAtr6orleHl{, pa3rneAaHl4 B

AeBer orAeJIHI4 rJraBr,r Ha Aaceprarlr{oHHr{r rpya. HanpaBeHI4Te aHarv3tt I{ oIreHKH orfoBap{T

Ha ueJrra 14 3anav'vre Ha Ar.rceprarlr4oHHus rpya. Pesynrarl4Te or aHaJII,I3a Ha xlln4eHHoro

c:scTosHHe Ha pa3nHqHH Br4AOBe npor43BOACTBa Ha XpaHrr Ca HaAeX{AeH I,I3TOr{HuK Ha

ueo6xo4ruara uuQopMaul4q 3a oueHKa v raBur ocHoBaHr{s 3a Ba}I(HIz KoHcraraur.Il4 tlo

rrpepeKBr.r3rrrHuTe AoKyMeHTaur4H, rro r{3fpaAeHr4re HACCP - cI{creMI4 rr IIo rflxHoro

QyuxulioHrzpaHe, KaKro H 3a uleHrra$auprpaHe ua npo6reura u Sopvynr4paHe Ha KpLIrI4r{HI4

6e:rexru u 3a rrpelopbKr4, cBbp3aHr4 rnaBHo c eJIIiMI4HrrpaHero Ha pr4cKa 3a 3ApaBero Ha

HaceJreHr4ero or ga6o:rflBatLrs, npeAaBaHli no xpaHI4TeJIeH IIbr.

Pe:y.rnarure u o6crN4arvrflTa ca [peAcraBeHII 3arT,:r6oqeuo I4 B cr,orBercrBlle c

rlocTaBeHr.rTe 3a\aqv, KoeTo ynecHqBa cI,IcTeMaTr43I4paHeTo rI Bb3nprreMaHeTo I,IM.

@oprvrylnpaHuTe 14 u:sola ca rorurrHo cJreAcrBrze or pe3ynrarl,ITe, IIoJIyqeHI4 [pI4

r43BbprxeHrrs Kpr4TI4r{eH aHa,ru43 14 orIeHKa Ha cbcTorHl4eTo I,1 xurl4eHaTa Ha npoI43BoAcTBo rlpu

9 pasrauHu [por{3BoAcrBa Ha xpaHn.

[uceprauuoHHr4.sr rpyA cbA:bpxa HayrrH14, HayqHo-flpr,rJroxHH Lr rlpaKrHr{ecKI4

pe3ynTaTr{, Kor,rTo npeAcTaBnrBaT opr4fr4HaneH rrpr4Hoc B HayKaTa kr oTroBapsT Ha

rl3ricKBaHr4flTaHa HopMarHBHara ypeg6a 3apa3Blrrple Ha aKaAeMvrtras. cbcraB n Peny6luxa

Burapux.

O$opueuu ca 6 npuuoca c reoperr4qHo 3HarreHxe: 3a rrptB IIT,r B HayqeH Sopllar e

HanpaBeH saArr6oqeH aHaJTHTHT{eH nperneA Ha cr4creMr4Te 3a BT,TpeIxeH KoHTpon Ha



npeAnpuqTr4fl B xpaHr.rTerrHaTa rrpoMr4rrrJreHocT B Et'nfapufl c KpuTI4r{Ha oIIeHKa Ha

pa3pa6oreHrTe v AeficrBarrlr4 HACCP-n:raHoBe. VcraHoeeHv ca evereMHlr lrpotrycKl4 B

pa:pa6ornaHero u SynxqnonnpaHero Ha HACCP-cHcreMure. Vcrauoeeno e, qe B

rrpepeKBu3r4THure rrporpaMr{ BoAeulrzre AoKyMeHTI4 He BI{HafI4 orpa3tBar o6errusHo

xapaKrepr{cTr{Kr4Te Ha rrpoAyKTHTe H r{ecTo He cblr,pxaT npaBl4nHo sopnaylupauu

rr3lacKBaHr,rf, KbM"cbcraBa ra 6e:onacuocrra Ha xpaHHTe. YcranosflBa ce norlreHtBaHe Ha

BxoAqrrr4.f, KoHrpon Ha cypoBr4Hr,rre r4 Marepr4anr,rre. Bt,s SyurquonupaHero na HACCP-

[JIaHOBeTe B pa3nxr{Hr4 Br{AoBe npou3BolcTBa e ycTaHoBeHo cHcTeMHo HeaAeKBaTHo

r43rroJr3BaHe Ha [plrHrrr{n 3a npoBepKa Ha e$exrznHocrra Ha cLIcreMI4Te - nepv$nxauvs.

I4:mxuaro e Mrcroro Ha MeArTur{HcKr.r.s ctreuuanIacr n pa:pa6orBaHero r.r SyHxqIzoHupaHero

ua Cucreur4Te 3a BbrperrreH KoHTpon B xpaHHTeJrHI4Te o6exru I{ cborBeruLne HACCP-

lJraHoBe. Irl:rpageu e opr4rr.rHaneH anfopr.rrbM Ha aHanu3a Ha Cucrelrure HACCP,

ocbulecTBf BaH oT MeAI4ullHcKI{.

flpuHocu c HayqHo-[pr4noxHo 3HaqeHr4e ca o$opveHn B ABa ocHoBHIz acIIeKTa, Karo

34 BCeKr,r Br4A rlpoli3Belr(AaHr{ XpaHr4 CA HalpaBeHH KOHKpeTHI{ npeAnOXeHI4q 3a

olrr{M}I3tipaHe Ha xr4rrreHHr{Te I43r4cKBaHr4fl rr HopMr.r 3a flocrl4raHe Ha BI4coKa 6uororuuua,

xpaHr4renHa crofisocr u 6e:onacuocr, KaKTo r4 KbM npoBepKara (eeprz$uraqu-xra) ua

rflxHara eSexrunHocr. Pa-:pa6oreur4flT or ArrcepranKara anfopurbM Ha rIpoBepKI{Te or

MeAr4ur4HcKr{ cneupla,Tucrl4 Mo)Ke 6rAe usnoJI3BaH or KoHTponHr4Te opfaHu 14 cneunurr4crLt

npll r4HcrreKrlr4s Ha npepeKBr43r4THr,rre ilpofpaMlz, TexuororurlH]ITe roKyMeHTaIII4I4 H

r.r3rr6JrHeHr4ero Ha nprrHurrnr4re Ha HACCP B aBTeHTI4r{Hr.ITe ycnoBl4q Ha peanHo

rrpor43BoAcrBo Ha pa:Hoo6pa":Hl4 xpaHu.

I-{eneH [paKTr.rqecKr.r npr4Hoc e ra $axra, qe pe3ynrarllTe or H3BbpIIreHH.s KpI4TuqeH

aHaIrLr3 ca npeAocraBeHr4 na $upnure-npor43BoArrreJru 3aeAHo c KoHKperHI4Te npeAnoxeHl{fl

3a ycbBbprueHcrBaHe Ha npepeKBrz3arHr4Te npofpaMl4, pecn. T.{, LI KopeKulin sa HACCP-

CI4CTCMI4TC.

Pe:y:narure vr a:uuwr3r4re or Ar4cepraur{onHr4q rpyA rro3BoJl.flBar ila 6rI.at HarIpaBeHI4

npe[opbKr{ xr,v MuuucrepcrBoro Ha 3ApaBeola3BaHero, MnHucrepcrBoro Ha 3eMeAeJII4ero,

xpaHrzTe 14 ropr4Te, a Haft-ee.{e K6M oneparopl4Te c xpaHI,I.

flpe4craneHuxr Ar4cepraqr4oHHeH TpyA noKa3Ba, qe AoKTopaHTbr npllrexaBa

saArr6oqeHr4 Teoperr4qHrr 3HaHI4t I{ npaKTI{r{ecKI4 yMeHr.rq s o6racrra ua 6e:onacHocrra Ha

xpaHure, KaKTo u npo$ecraoHa,'rHr.r yMeHVg, Karo AeMoHcrpr{pa KaqecrBa 3a caMocrotreJlHo

rrpoBexAaHe Ha HayrrHo r43cJreABaHe.



B rarclroqeHlle: Teuara Ha AI{cepraIII4oHHr.rr rpyA e aKTyaJrHa, nayvuo-o6ocHoBaHa a
lucepra5ulua' ocsoBHara uen I4 3arar{I4Te ca Sopuy:r upall sslo 14 B gborBercrBrre c
TeMara' Pesylrarure ea c opl4 rI4HaJIeH xapaKrep v c onpeAeneHa [paKTr4rrecKa
npunoxl4Mocr' flpegcraBeHl4.trT Marepuan cbrbp)Ka HayqHa ran6opl,raqr4fl, pe3yJrr aru or
co6crseH' Lr3crer*aHug'' aHanu3pt v oueHKr4, Kor4To ca LrHTepnper upa'Lr are*BarHo.
flpoluvana BnaEeeHero Ha npr4noxeHr4Te Merorr4 H rro3HaBaHero Ha Hayr{Hara nureparypa v
npo6'neuarl4Ka or .u-p I-{nereluua feoprr4eBa Bzrxona. flpuuocnre ca c opr.rrr{HuL,reH,
TeoperaqeH 14 Hayr{Ho-npunoxeH xapaKTep. I4:ntpiteHa e 3ApaBHo-xurr4eHHa eKcneprr43a 14
MeTI4III4HCKa OIIeHKa Ha peanHI'ITe onacHocru npv npoT43BOACTBOTO Ha xpaHr4 r4 T.sxHoro
HaMantBaHe no npIzeMnI4BI4 HI4Ba 3A [por43BOrCTBO Lr [pe.4nafaHe Ha 6e:onacua 3a
HacerreHr4ero xpaHa. HayvHara pa-:pa6orxa r43rpaxAa e0errnnHa cr4creMa 3a KoHTpon Ha
pI'IcKa' [pocneA[Mocr 14 ua6moAesue Ha [poqecl4re, flocraBeHr{ or HACCp-cr4creMHre 14
npsKo cBBp3aHr{ c 6esonacuocrra Ha xpaHure.

Ea:npaffru ce Ha fopel43noxeHoro r43pa3qBaM [oJrox'TerrHa orIeHKa Ha
rlpeAcraBeHr4fl' MLl 3a pelleH3krfl Arrceprarlr4oHeH TpyA ,,Kpurr4qeH a:Har][r3 t4 3ApaBHO -

xI4rIzeHHa oIIeHKa Ha ilpl4noxeHl{ero Ha cr4creMr4Te HACCP npu [pOr43BOACTBO Ha
ourapcxu xpa'I4". v6eleHo cqI4TaM, qe HayqHoro xyp,u Moxe Aa oueHrz rroJroxrzreJrHo
paspa6orrara il na rroAKpe[r4 npr{cbx.4aHero Ha 6pa:onaretHa 14 Hayr{Ha crerreH ,,,{oKTop,,,
no npo0ecl{oHanHo Ha[paBneHue 7.1. MelzuuHa, HayrrHa crreuaanHocr ,,X1araeua (nxn.
TpyAoBa, KoMyHanHa, yqurullHa, pa1Lraq.uoHHa, xpaHeHe ff Ap.),,, KbM KareApa ,,XurI4eHa,
MeAI{uI4HcKa eKonorHr, npoSecI4oHaJIHI4 ga6orseaHus u MBC", @arylrer ,,O6rqecrBeHo
34paBe", MeruquucKl{ yHuBepcl4Ter - ilreeeH Ha A-p I-{nereraua feoprzeea BurKoea.
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REVIEW

From Prof. Dr. Veselka Duleva, MD,

Head of the Food and Nutrition Department, Public Health and Health Risk

Directorate, National Center for Public Health - Sofia

Subject: participation in a competition for the Award of Educational and

Scientific Degrees "Doctor", in the professional field 7.1. Medicine, scientific specialty

"Hygiene (including labor, communal, school, radiation, nutrition, etc.)", according to

Order .l\lb 3380 I 21.12.2021 of the Rector of the Medical Universifv - Pleven.

Dr. Tsvetelina Georgieva Vitkova, a lecturer at the Department of Hygiene, Medical

Ecology, Occupational Diseases and Disaster Medicine ", Faculty of Public Health, MU-

Pleven with a dissertation on the topic:" Critical analysis and health-hygienic evaluation of

the application of HACCP systems in the production of Bulgarian food ".

Dr. Tsvetelina Vitkova is currently a PhD student in independent training at the

Department of Hygiene, Medical Ecology, Occupational Diseases and Obstetrics and

Gynecology at the Medical University of Pleven.

Dr. Tsvetelina Vitkova graduated in medicine from the Higher Medical Institute -

Pleven in 1996. In 2002 she acquired a degree in "Social Medicine and Health Management",

and in 2007 she received a degree in "Nutrition and Dietetics".

From 1991 to 1999 he worked as a chief expert in the Directorate "Prevention and

Promotion of Health" in the Hygienic and Epidemiological Inspectorate - Pleven.

In 1998 she was appointed Chief Inspector in the Regional Inspectorate for Protection

and Control of Public Health - Pleven in the Directorate "State Health Control" and worked in

this position until 2011. In the period 20ll-2014 he held the position of Chief Inspector in the

Regional Directorate for Food Safety - Pleven, in the Department of Food Control.

From 01 .09.2014 he is a lecturer in the Department of HMEPZ and MBS in MU-

Pleven, from 08.05.2015 - assistant in the department, and from May 2019 she is again a

lecturer in the department.

Dr. Tsvetelina Vitkova has extensive professional practical experience in the field of

food safety. As Chief Inspector in RIPCPH-Pleven, Dr. Vitkova supervises production and

trade sites offering food, and subsequently as Chief Inspector in RFSD-Pleven is mainly



engaged in control of production and trade in food, in order to offer quality and safe foods. He

has the skills of an expert in the field of food control and safety.

The topic of the dissertation submitted for review "Critical analysis and health and

hygiene assessment of the application of HACCP systems in the production of Bulgarian

food" is relevant and practically significant.

Protection of public health is the leading reason and goal of the introduction of

HACCP systems in the practice of all manufacturing enterprises, catering establishments and

commercial sites. Reducing the incidence of food poisoning, intoxication and infections has

significant health and socio-economic benefits. By controlling the stages of the production

process and food distribution, the chronic exposure of the population to pollutants and

additives, mycotoxins and other chemical hazards is reduced, with fewer direct and more

distant consequences and the absence ofthe final product.

physical, chemical and biological hazards

With the implementation of European legislation in the practice of production and

supply of food and health control over their development and the functioning of HACCP

systems is a common practice that plays an important preventive role for food safety in

Bulgaria. The HACCP approach is scientifically sound and systematic, based on evidence of

available biological, physical and chemicalhazards and an assessment of the relevant risk to

public health. The advantages of the HACCP system for food operators are that monitoring

allows timely preventive measures and this provides economic benefits such as stability in

production, prevention of scrapping of poor quality and harmful foods. When developing

HACCP systems, it is not possible to create uniform algorithms. Each food production and

supply has its own specific features. In the current situation in Bulgaria there are problems

The dissertation of Dr. Vitkova includes a critical analysis of the hygienic condition of

the production of different food groups in the country and the design and operation of

HACCP systems to eliminate the risk to public health.

The dissertation of Dr. Tsvetelina Vitkova includes the following text materials and

appendices: introduction (1 page), literature review (35 pages), goal and tasks (1 page),

materials and methods (6 pages), results and discussions (104 pages), conclusions (2 pages),

contributions (3 pages), bibliography (la pages).

The dissertation includes 173 pages and is illustrated with 28 tables and26 figures.

The dissertation of Dr. Vitkova is written competently and comprehensively. The good

knowledge and mastery of the literature, methods and procedures related to the oresent studv

is evident.



The candidate's familiarity with the problem is evident from the review of the

dissertation, which is 35 pages long, includes up-to-date information and knowledge in the

field of food safety and control. The literature review is structured in 5 sections and 36

subsections. A total of 252 literary sources were used in the development, of which 185

foreign and 67 Bulgarian authors. international literary sources predominate, national

publications in the field are presented, a review of literary sources is made in retrospect, and a

sufficient number of publications from recent years are included. The literature review shows

good mastery of the problem and the material by Dr. Vitkova, the issues in the field are

presented comprehensively and competently and justifies the choice of methods used in the

research of the dissertation. The main aspects and technology of HACCP system development

are presented. The physical, chemical and biological hazards in food that pose a risk to health

are examined in detail and the HACCP system must ensure food safety in production, taking

into account all critical points, The review is cbrrectly and logically structured, shows good

information of the doctoral student and testifies to the possibility of proper analysis.

The main goal of the dissertation work is adequately defined, which is clearly

formulated, with 4 specific tasks forthe implementation of the set goal. Properly the work of

the disserlation is focused on the analysis of the hygienic condition of the production of food

of animal and non-animal origin; the prerequisite programs and actions in the development

and implementation of HACCP systems; One of the main aspects is related to health and

hygiene expertise and medical assessment of the real dangers in food production and their

minimization through the methodology of HACCP systems. The task is also to analyze the

design and operation of real HACCP systems in the production of food of animal and non-

animal origin.

To achieve the set tasks, modern methods and techniques are used, included in the

Regulations of the European Union and the recommendations of the Codex Alimentarius. A

critical analysis and assessment of the structure and organization of work, the development

and operation of the HACCP system in various food industries: pasteurized egg products;

sterilized canned vegetables; catering culinary desserts and confectionery; catering culinary

products - soups, cooked hot meat dishes, roasted and grilled meat products; pasteurized

canned vegetables; sauces; jams, marmalades and toppings; sprouted seeds and products

thereof; minced meat, meat preparations and cuts of red and white meat. The analysis and

assessment of hygienic conditions for the production in the food enterprises were performed

on the basis of criteria according to EU Regulations NbJ\s 85212004 and 85312004 1194, 1961.

An analysis and evaluation of the prerequisite conditions and activities was performed;



environmental conditions and the potential risk of food contamination. A review of Good

Manufacturing Practices (GMP) and Good Hygienic Practices (GMP) has been reviewed. An

assessment was made of the systems for cleaning, washing and disinfection of work premises,

equipment, inventory (DHP), the premises and facilities for maintaining personal hygiene of

staff, the structure of warehouses, the available documentation, the technological

documentation (TD) . Special attention is paid to the evaluation of the work with the staff

(health status, rules of personal hygiene,

An analysis and health and hygiene assessment of sites for the production of food of

animal and non-animal origin was performed, mainly in the Pleven region. The problems of

risk in food production, potential dangers and possible preventive measures to prevent

possible adverse effects on consumer health are discussed. Analyzes of the hygienic condition

of food production, development and implementation of HACCP systems, health and hygiene

expertise, hazard assessment and analysis of exi'sting HACCP systems of food production of

animal and non-animal origin were performed. By using the created algorithms for critical

analysis and assessment of the state and hygiene of production and the compilation and

operation of HACCP systems, a critical analysis and assessment of the state and hygiene of

production in 9 different food productions in the Republic of Bulgaria: pasteurized eggs

products (Chapter 1); sterilized canned vegetables (Chapter 2); catering culinary desserts and

confectionery (Chapter 3); catering products - soups, cooked hot meat dishes, roasted and

grilled meat products (Chapter 4); pasteurized canned vegetables (Chapter 5); sauces (Chapter

6); jams, marmalades and toppings (Chapter 7); sprouted seeds and products thereof (Chapter

8); minced meat, meat preparations and cuts of red and white meat (Chapter 9). The

performed analyzes and assessments are in-depth, considered in nine separate chapters of the

disserlation. The analyzes and assessments made corespond to the goal and tasks of the

dissertation. The results of the analysis of the hygienic condition of different types of food

production are a reliable source of information needed for evaluation and provide grounds for

important findings on prerequisites, HACCP systems and their operation, as well as to

identify problems and formulate critical notes and recommendations, mainly related to the

elimination of the risk to the health of the population from foodborne diseases.

The results and discussions are presented in depth and in accordance with the set tasks,

which facilitates their systematization and perception.

The formulated 14 conclusions are a logical consequence of the results obtained in the

critical analysis and assessment of the condition and hygiene of production in 9 different food

industries.



The dissertation contains scientific, applied and practical results that represent an

original contribution to science and meet the requirements of the regulations for the

development of academic staff in the Republic of Bulgaria.

6 contributions of theoretical significance were formed: forthe firsttime in a scientific

format an in-depth analytical review of the internal control systems of enterprises in the food

industry in Bulgaria was made with a critical assessment of the developed and operating

HACCP plans. Systemic gaps in the development and operation of HACCP systems have

been identified. It has been established that in the pre-requisite programs the leading

documents do not always objectively reflect the characteristics of the products and often do

not contain correctly formulated requirements for the composition and food safety.

Underestimation of the incoming control of raw materials is established. In the functioning of

the HACCP-plans in different types of productions a systematic inadequate use of the

principle for checking the efficiency of the systems - verification has been established. The

place of the medical specialist in the development and functioning of the Internal Control

Systems in the food establishments and the respective HACCP plans is emphasized. An

original algorithm for the analysis of HACCP systems, performed by medical, has been

developed.

Contributions of scientific and applied importance are formed in two main aspects, as

for each type of food produced specific proposals are made to optimize hygiene requirements

and standards for achieving high biological, nutritional value and safety, as well as to verify

(verify) their efficiency. The algorithm of the inspections by medical specialists developed by

the dissertation can be used by the control bodies and specialists in the inspection of the

prerequisite programs, the Technological documentation and the implementation of the

HACCP principles in the authentic conditions of real production of various foods.

A valuable practical contribution is the fact that the results of the critical analysis are

provided to the manufacturers together with the specific proposals for improving the

prerequisite programs, respectively. TD, and adjustments to HACCP systems.

The results and analyzes of the dissertation allow recommendations to be made to the

Ministry of Health, the Ministry of Agriculture, Food and Forestry, and especially to food

operators.

The presented dissertation shows that the doctoral student has in-depth theoretical

knowledge and practical skills in the field of food safety, as well as professional skills,

demonstrating qualities for independent research.



In conclusion: The topic of the dissertation is topical, scientifically sound and

dissertable. The main goal and tasks are formulated clearly and in accordance with the topic.

The results are of an original nature and with a certain practical applicability. The presented

material contains scientific information, results of own research, analysis and evaluations,

which are interpreted adequately. The mastery of the applied methods and the knowledge of

the scientific literature and problems by Dr. Tsvetelina Georgieva Vitkova is evident. The

contributions are of original, theoretical and scientifically applied nature. Health and hygiene

expertise and medical assessment of the real dangers in food production and their reduction to

acceptable levels for the production and supply of food safe for the population. Scientific

development builds an effective risk control system,

Based on the above, I express a positive assessment of submitted for review

dissertation "Critical analysis and health - hygiene assessment of the application of HACCp

systems in the production of Bulgarian food." 
'l 

am convinced that the scientific jury can

positively evaluate the development and support the award of a scientific and educational

degree "Doctor", in professional field 7.1. Medicine, scientific specialty "Hygiene (including

labor, communal, school, radiation, nutrition, etc.)", at the Department of "Hygiene, Medical

Ecology, Occupational Diseases and MBS", Faculty of Public Health, Medical University -

Pleven to Dr. Tsvetelina Georsieva Vitkova.

01.02.2022

/ Prof. Dr. Veselka Duleva, MD /

Signature:


