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Haunonasen uentsp no o6mecrseno 3apase u anamsu, Codus

OTHOCHO: yuacrue B nponeaypa 3a npuchxkaaHe Ha o6pazoBaTejHa u Hay4YHa
cremen ,,JlokTop“, no mnpogecnonanuo Hanpasienue 7.1. Meauuuna, Hay4ua
crnenuatHocT ,, Xuruena (BKJ. Tpyaosa, KOMYHA/IHA, yYH/IAIHA, pPAJAHANHOHHA,
XpaHeHe u 1p.)”, cbruacHo 3amosen Ne 3380/21.12.2021 . Ha PexTopa Ha Meanuuncku

yHuBepcureT — IliieBen.

[lo mpouenypara 3a npunobuBane Ha OHC JI0KTOp™ KBM KaTenpa »XHUTHEHA,
MCIUIUHCKA €KOJIOTHs, NPOMECHOHANHN 3a60/IIBAHKNS U MBC*, ®akynrer ,,06mecTseno
3npase”, Memunuscky yHuBepcuter — [Inesen ydactsa 1-p L[Berenuna I'eopruena Butkosa,
npenonasaren B Karenpa ,,Xuruena, menunmucka CKOJIOTHSI, IPO(ECHOHAIHY 3300 ISBAHUS 1
MEIUIUHA Ha OelCTBEeHHUTE cutyanuu®, Qakynrer ,,06mecTreHo 3apase”, MVY-Iliesey ¢
AUCCPTALIMOHEH TpyH Ha TeMma: ,KpuTuuen anamuz u 3IpaBHO - XWIHEHHA OLIEHKA Ha
fipuoxennero na cucremure HACCP npu nponssoacTeo Ha OBJrapekn xpanu®,

J-p Userenna ButkoBa noHactosmenm e JOKTOPAHT Ha CaMOCTOSITENIHA MTOJrOTOBKA
KbM KaTeJpa ,,Xuruena, MeIuIMHCcKa CKOJIOTHsI, IPO(eCHOHATHY 3abonsBanus u MBC* KBM
MYV-IInesen..

J-p LBerenuna Butkosa 3aBbpIIBa MEJHUIMHA BbB Bucin Meaumuacku HHCTUTYT —
rp. Ilnesen mpes 1996 r. IIpes 2002 r. npuno6usa cnenmatsoct mo ,»COLlMaIHA MeTUIIHHA 1
3MpaBeH MCHUIDKMBHT™, a 11pe3 2007 r. mpunobusa clenHaIHOCT 110 ,»XPaHEHE U JUeTeTHKa",

Ot 1997 1. o 1999 r. pabotu kato riasem excnept B Jlupeknus ,,IIpodutakruka u
IPOMOLHS Ha 31paBeTo™ B XUIHEHHO-eITHAEMUONIOrHYHA UHCTIeKIUs — rp. [Tnegew.

IIpes 1998 r. e nasmauena sa riasen HHCIIEKTOp B Perunonanma wunacnexkumus mo
OIla3BaHE W KOHTPOJ Ha OOUIECTBEHOTO 3ApaBe — rp. Ilneser B Jupexius L bpiKaBen
31PaBEH KOHTPOI" M paboTH Ha Tasu rbxHOCT 10 2011 1. B nepuona 2011-2014 r. zaema
ATBXKHOCTTA IJIaBeH MHCIEeKTop B O6acTHa AUPCKIHUA O OE30MaCHOCT Ha XpaHHTe — rp.

[Tnesen, B otaen ,.Konrporn na XpaHuTe™,
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Ot 01.09.2014 r. e npenonaBaten B Karenpa XMEII3 u MBC B MV-Ilnesen, ot
08.05.2015 r. — acucreHT B Karenpara, a oT Mait Mecerr 2019 r. OTHOBO € IpenojaBaTen B
KaTeapaTta.

J-p IBetenuna ButkoBa e ¢ Gorat mpodecronaien IpakTHUECKH OIUT B 00JIacTTa Ha
OesomacnoctTa Ha Xpanute. Kato rmaBen mucnektop B PUOKO3-ITnesen, n-p Burkosa
OCBIIECTBSBA KOHTPOJ Ha NPOM3BOJACTBEHH U THPIOBCKH OOEKTH, Mpeiaraiiy XpaHu, a B
MOCJIeCTBUE KaTo riaBeH uHcnekTop B OJIbX-IIneBen e ¢ ocHOBHA AEHHOCT KOHTPOI MpH
IPOM3BOJACTBOTO M THPrOBUATA C XPaHW, C LIeJ IpeaaraHe Ha KayeCTBEHH U 0O€30IacHU
xpauu. Ilpurerxasa ymenuara Ha ekcrepT B oOnacTra Ha KOHTpoJa W 0€30MacHOCTTa Ha
XpaHuTe.

Temara na npejcraBeHMs 3a PelEH3US IUCEPTALMOHEH TPYH ,,KpHTHYEH aHAIU3 H
3J(paBHO - XUTHECHHA OLlCHKA Ha mpuioxeHuero Ha cucreMute HACCP npu npousBoACTBO Ha
OBJITapcKy XpaHH™ € aKTyaTHa U MPaKTHUECKU 3HAUMMA.

Onaspane Ha OOIIECTBEHOTO 31paBe € BOJEINA IPUYMHA U 1€ HA BBBEKIAHETO Ha
cucremure HACCP B nmpakTukara Ha BCHYKH IIPOM3BOJICTBEHM NPEANPUSTHUS, 3aBEICHUS 32
OOIIECTBEHO XpaHEHe M THProBcku oOekt. OrpanWyaBane Ha 3a60J€BAEMOCTTa OT
XPaHUTEIIHH TOKCHMKOMH(EKIMH, MHTOKCHKAMK ¥ HHOEKIHH € ChC 3HAYMMH 3IPAaBHU U
COIIMAITHO-MKOHOMHYECKH M0J3M. Upe3 KOHTpOJIMpaHe Ha eTaluTe Ha MPOM3BOACTBEHHUS
Iponec ¥ AUCTpuOynus Ha XpaHUTE Ce IOCTHUra OrpaHHyYaBaHe Ha XPOHHUYHATA €KCIIO3UIIUS
Ha HACeJICHHETO ChC 3aMBPCUTENN U N0OABKU, MUKOTOKCHHH U JAPYTH XUMHUYHU ONACHOCTH C
T0-MaJIKO IIPEKH U M0-YECTO OTIaIeYeHH] IIOCAEACTBHS H OTCHCTBUE B KpalHUS IPOLYKT Ha
(GU3UYHN, XUMUYHHE U OHOJIOTMYHU ONACHOCTH.

C BHempsBaHeTo Ha EBpomeickoTo 3aKOHOZATENCTBO B IpakTHKaTa Ha
IIPOU3BOJICTBOTO U MPE/UTAraHeTO Ha XpaHU U 3APABHUS KOHTPOJ BBPXY TAX pa3paboTBaHETO
u pynxuuonupanero Ha cucremure HACCP e o6nuaiina npakTrka, KOSTO UIpae ChIIECTBEHA
NPeBaHTUBHA pOJIg 3a Oe30IacHOCTTa Ha XpaHuTe B boirapus. ITogxoasT Ha cucremara
HACCP e nayuno o6OCHOBaH M CHCTEMAaTWYeH, Oa3upa ce Ha JOKA3aTelCTBA 3a HAIHYHHU
OroOrnyHy, GU3MIHKE ¥ XUMHYHH OITACHOCTH U OL[EHKA HAa CHOTBETHHS PHCK 32 3JpaBETO Ha
Hacenenuero. [Ipeumymectsara Ha cucremata HACCP 3a oneparopute ¢ XpaHu ce ChCTOST B
TOBA, Y€ MOHUTOPHHI'BT II03BOJISIBA HABPEMEHHOTO B3€MaHE Ha IIPEBAHTUBHU MEPKHM U TOBA
JlaBa MKOHOMHYECKH IMPEIMMCTBA KaTo CTaOMJIHOCT B IIPOHM3BOJACTBOTO, HENOIYCKAaHE Ha
OpakyBaHe Ha HEKAUECTBEHH M CHIbPXKAIIM BPEIHOCTH XpaHW. IIpu paspaboTBaneto Ha
HACCP-cuctemure He € BB3MOXKHO CB3JaBAHETO HA EIMHHH QITOPHTMH. BCsKo

NOPOMU3BOACTBO M IIp€ularaHe Ha XpaHH HOCH CBOUTE CI’ICIII/I(I)I/ILIHH ocobenoctd. B



HACTOsINATa CUTyaluss B Bbirapus chliecTByBaT NMpoOJeMH, CBbP3aHH ¢ pa3paboTBaHETO,
U3bJIHEHUETO ¥ noaabpxkaneTo Ha HACCP cuctemu B pa3nuyHuTe IIPOU3BOICTBA.

JlucepTanlMOHHUAT TPy Ha JI-p BUTKOBa BKIIIOYBA KPUTHYEH AHAIM3 Ha XUTHEHHOTO
CbCTOSHKE Ha MPOU3BOACTBOTO Ha PA3JIMYHU IPYNU XpaHHU HA TEPUTOPHUATA HA CTpaHaTa ¥ Ha
ChCTaBAHETO M (QyHKUMOHHpaHeTo Ha cuctemute HACCP 3a enuMuHMpaHe Ha pucKa 3a
3[IpaBeTO Ha HACEJICHUETO.

JlucepranlmOHHUAT TpyX Ha A-p LIBerenwna BuTkoBa BKIOUBA CJIEIHUTE TEKCTOBU
MaTepuaid ¥ IpuioxeHus: ysog (1 crp.), murepatyper o63op (35 crp.), uen u 3agaun (1
CTp.), MaTepuany ¥ MeTonu (6 crp.), pe3ynratu u obcwxaanus (104 crp.), ussomu (2 c1p.),
npunocH (3 cTp.), bubnuorpadus (14 crp.).

JlucepTanuOHHUST TPy BKIIOYBA 173 cTpaHuiy u e oHarueneH ¢ 28 tabauny u 26
¢burypu.

JlucepTalMOHHUAT TPYA Ha I-p BUTKOBa € HamcaH KOMIETEHTHO U H3YEPIATEITHO.
[IponnyaBa 100pOTO MO3HABAHE M BIAJECHE Ha JIATEpATypara, METOAWTE M IIPOLEXyPHUTE,
CBBP3aHU C HACTOSIIIIOTO MTPOYyYBAHE.

3amo3HaToCcTTa Ha KaHaujaara ¢ ImpodieMa € BHIHA OT 0030pa Ha JMCEPTALMOHHHUS
TPYA, KOWTO € B 00em 35 CTpaHHLM, BKJIIOYBA ChBpeMEHHA WH(OpMAIWs W [O3HAHUS B
obnacTra Ha 0€30I1aCHOCTTA ¥ KOHTPOJIA Ha XpaHuTe. JINTepaTypHUAT 0630p € CTPYKTYpHpaH
B 5 paszgena u 36 moapasnena. [Ipu paspaborkara ca usnonssanu obia 252 nuTepaTypIIHuU
U3TOYHUKA, OT KOMTO 185 wyxnecTpanHu u 67 Ha Owiarapcku aBTOpH. [IpeoGnanasat
MEXTYHAPOTHUTE JINTEPATYPHH U3TOYHHUIH, IPEICTABEHH Ca W HAIIMOHATHUTE MTyOIINKAMK B
00s1acTTa, HalpaBeH € Nperje] Ha JIUTEPATypPHUTE W3TOYHUIU M B PETPOCIIEKTUBEH aCIIeKT,
KaTo Ca BKJIFOUCHU U JOCTAThUYEH OpOH MyOJIHKALMU OT IOCIEeIHUTE TOAUHH. JIuTepaTypHusT
0030p nmokaspa 100po BiageeHe Ha MpodiieMa U Marepraa ot Ji-p BuTkosa, mpoGiemarnkaTa
B o0nacTra € IpeacTaBeHa ISJIOCTHO M KOMIIETEHTHO ¥ apryMeHTHpa usbopa Ha
U3I0JI3BAHUTE METOAM B HAyYHHMTE pa3paOOTKM Ha JucepTaHTa. [IpeicTaBeHu ca OCHOBHUTE
acIeKTH W TeXHOJIOTUs Ha paspaborsane Ha cucremara HACCP. [ToxpobHo ca pasrienanu
(usnunuTe, XMMHUYHH, GMOJOTUYHH OITACHOCTH B XPAHWTE, KOMTO IPEICTABISABAT PUCK 32
3npaBero u cucremata HACCP Tpa6sa nma ocurypum Oe3omacHOCTTa HA XpaHWTE IIpU
IIPOU3BOJACTBO, OTYMTAWKKM BCUYKM KPUTHYHHM TOYKH. OO30pBT € MPaBHIHO U JIOTHYHO
CTPYKTypHpaH, IOKa3Ba no0pa HMHPOPMHUPAHOCT HAa JOKTOpAHTA W CBHIETENCTBA 34
BBH3MOXKHOCTTA 3a IPABHIIHO aHAIM3HpAHE.

AJIeKBATHO € OIIpesieNieHa OCHOBHATa LieNl Ha JUCEPTAIMOHHUS TPy, KOSATO € SCHO

cbopMyanaHa, ¢ rnocraBeHu 4 KOHKPETHHU 3a1a4d 3a H3IBJIHEHHUE Ha IIoCTaBeHaTa Iell.



[IpaBunHO paboTara Ha AUCEpTaHTKATa € HACOYEHa KbM AaHAaMU3 Ha XMTHEHHOTO CHCTOSHUE
Ha NPOU3BOACTBOTO HA XpaHH OT JKUBOTMHCKM M HEXUBOTHMHCKH IPOU3XOJ; Ha
IPEPEKBU3UTHUTE IIPOTPaMU U ACUCTBHUS IIpH pa3pabOTBAHETO U BHEJAPSIBAHETO HA CUCTEMUTE
HACCP; EquH OT OCHOBHHTE acleKTH € CBBpP3aH ChC 3JPABHO-XHTHEHHA €KCIEepTH3a |
MEIUIHMHCKA OLCHKa Ha PEaJHUTE OIACHOCTH MpPU MPOU3BOJCTBOTO HA XPaHHW M TSIXHOTO
MuHUMu3Upane 4pe3 meromosorusta Ha cucreMute HACCP. IlocraBeHa e 3amavya u 3a
U3BBLPIIBAHE HA aHAJM3 HA ChCTABSIHETO U (PYHKIIMOHUPAHETO HA PEaTHO JIEHCTBAIIM CUCTEMHU
HACCP B npou3Bo/JCTBOTO Ha XpaHHU OT KUBOTHHCKU ¥ HEXKUBOTHHCKHU IPOU3XOI.

3a NOCTUraHe Ha IIOCTAaBEHUTE 3aJa4d Ca H3IMOJ3BaHH CHBPEMEHHH METOAU U
TEXHHUKH, BKIIIOYeHH B Pernmamentute Ha EBpomelickus cpro3 u npernopskute Ha Codex
Alimentarius. VI3BbplIeH € KpUTHUECH aHAIW3 U OLICHKA HA YCTPOMCTBOTO U OpraHu3aiusTa Ha
pabora, Ha paspaborBaHeTo W ¢yHkuHoHMpaHeTo Ha cucrtemara HACCP mnpu paznuunn
IIPOM3BOJCTBA Ha XPAaHHU: IACTBOPU3UPAHHU SHUYHU NPOAYKTH; CTEPUIIM3UPAHH PACTHTEIHU
KOHCEPBU; KETHPUHIOBH KyJIMHAPHHU JIECEPTH U CIAIKAPCKUA W3JCIHs, KEThPHUHIOBU
KyJIUHAPHU U3JENIUS — CYIIH, TOTBEHH TOILIH SICTUSI C MECO, TICUEHH ¥ MEYCHU Ha cKapa MEeCHH
W3JETHs; MaCThOPU3UPAHHU 3€JICHUYKOBU KOHCEPBH; COCOBE; Clajika, KOHPHUTIOPH, MapMaa i
Y TOIMHIY; OKBJIHAIN CEMEHA U IPOAYKTHU OT TSX; MJIISTHO MECO, MECHU 3arOTOBKH M MECHH
pa3(hacoBKH OT YEPBEHO M OsUI0 Meco. AHaIM3BT U OLEHKATA HAa XUTHEHHU YCIOBHUS 3a
OCBIIECTBIBAHUTE Ha IPOU3BOJACTBATA B XPAHUTEIHUTE NPEIPHUSITHS Ca HU3BBPIIECHH BH3
ocHoBa Ha Kpurepuu, cbriacHo Permamentn EC NoNe 852/2004 u 853/2004 [194, 196].
M3pbpuieH € aHaJIM3 U OLEHKA Ha NPEPEKBU3UTHUTE YCIOBUS U JCHHOCTH, HA YCIIOBHUSTA Ha
OKOJIHaTa cpeia ¥ Ha IOTEHLHAIHUs PUCK OT 3aMbpCSBaHE HA XpaHaTa.HAPABEH € Iperie
Ha Jlobpute npousBoactBenu npaxktuku (JIIT) u nobpure xurvennu npaxtuku (JIXIT).
Mspepiiena e omeHKa Ha  CHCTEMHTE 3a IOYHCTBAHE, HM3MUBAHE M JIC3MHQEKIUS Ha
pabotauTe nomemeHus, obopyasane, uaseHTap ([IXII), Ha moMeIeHUATa U CHOPBKCHUSTA
3a NOJABPIKAHE Ha JIMYHATA XWIMEHa Ha I[epcoHalta, Ha YCTPOMCTBOTO Ha CKJIAIOBUTE
NOMCINECHUS, Ha HalM4yHaTa JOKyMeHTanus, Ha TexHonormyHata aokymentauus (T]]).
CrenuanHo BHHMaHHE € OTJAEJIEHO 3a OIeHKa Ha paboraTa ¢ repcoHaia (3IpaBeH CTaTyc,
npaBujia 3a JIMYHA XWIWEHA, IpEeAnasHo oOJeKio, IMOBeJeHHe, o0ydyeHWe — HadalHo,
IIPOABJDKABAIIO, IOCTHII 10 pabOTHUTE CEKTOPH).

M3BbplIeH € aHalu3 W 3/[paBHO-XWTHEHHA OIIEHKA Ha OOEKTH 3a MPOU3BOJCTBO Ha
XpaHu OT JKUBOTHMHCKM M HEKHMBOTHMHCKM MPOU3XOJ, OCHOBHO B IlmeBeHncka oOiact.
Pasrnenanu ca npoOneMuTe Ha pHcKa IIPH MPOW3BOJICTBOTO HAa XpaHW, MOTCHI[HATHHTE

OIIaCHOCTH M BB3MOXHHUTEC I[IPCBAHTUBHU MEPKH 3a MNPEAOTBpATIBAHEC HA Bb3MOXHU



HEeOarompUsATHH MOCIEAUIN BHPXY 3paBeTo Ha noTpedurtenute. V3BbpIIeHN ca aHAU3M Ha
XUTHEHHOTO CBHCTOSHHE Ha IMPOU3BOJICTBOTO HA XpaHHW, pa3paboTBaHE M BHEIpsBaHE Ha
cucremute HACCP, 31paBHO-XUTHEHHA €KCIIEpTH3a, OLlCHKA Ha OIACHOCTUTE U aHalu3 Ha
neicreanm cucteMd HACCP Ha nmpou3BOJCTBA Ha XPaHU OT KUBOTUHCKH U HEXXHBOTHUHCKH
npou3xo/l. Upe3 M3MmoJi3BaHe Ha CH3/IaJCHUTE aJrOPUTMHU 3a KPUTHUYEH aHAJM3 U OLEHKa Ha
CHCTOSHUETO W XHWTHeHaTa Ha IPOU3BOACTBO M CHCTAaBSHETO M (YHKLHOHHUPAHETO Ha
cucremute HACCP e u3BbpINeH € KPUTHYCH aHAIU3 ¥ OIIEHKA Ha ChCTOSIHUETO U XUTMEHaTa
Ha MPOU3BOJICTBO MPH 9 pa3zIuyHK MIPOM3BOACTBA HA XpPaHH Ha TEPUTOpUsSATAa Ha PemyOinka
Bbiarapusi: MacThOPU3UpPaHHM SHYHM TNPOAYKTH (riaBa 1); CTEpHIIM3UPAaHHM pACTUTEIHH
KoHcepBH (TJ1aBa 2); KEThPUHTOBH KYJHHAPHH JIECEPTH M CIIAAKApCKH M3jenus (riaasa 3);
KEeThPUHTOBH KYJIMHAPHU H3JIENIUs — CYIIH, TOTBEHHU TOILIH SICTUSI C MECO, IEYECHU U [IEYEHU Ha
ckapa MecHU u3nenus (riaBa 4); IacTbOPU3UpPaHHU 3€JIEHYYKOBH KOHCEPBH (IJ1aBa J); COCOBE
(rmaBa 6); cinanka, KOHOUTIOpH, MapMallaid W TONHHIU (ryiaBa 7); IMOKBJIHAIM CEMEHa U
IPOJYKTH OT TsX (TaBa §); MISTHO MECO, MECHH 3arOTOBKH M MECHHU pa3(pacoBKU OT YEPBEHO
u Os710 Meco (rimaBa 9). V3BBbpIIEHUTE aHATM3U U OIEHKH ca 3a1bJIO0YEHH, pasric/laHd B
JICBET OTACJHU IJIaBU Ha JUCEPTAllMOHHUS Tpyd. HanpaBeHuTe aHaIM3U U OLIEHKU OTTOBapsT
Ha IeNiTa U 3aJauydTe Ha JIUCEPTAlOHHUs TpyA. Pe3ynaratute oT aHaiM3a Ha XUTHEHHOTO
CHbCTOSIHWE Ha pa3THYHU BHUIOBE IIPOM3BOJCTBA HA XpPaHU Cca HAJEXKJIEH H3TOYHHUK Ha
HeoOXomuMaTa WHGpOpMalUs 3a OIEHKAa M JaBaT OCHOBAaHMSI 332 BAJKHU KOHCTATAallUU 110
PEPEKBU3UTHUTE JOKyMeHTauuu, 1o usrpagesure HACCP — cucremu U 1o TAXHOTO
(GYHKIHOHHpAHE, KaKTO U 3a WACHTH(HUIMpaHe Ha 1pobiemMu U GOpMYyJTUpaHe HA KPUTUYHH
OeNeXKH W 3a IPEnOpBhKU, CBBP3aHU IJIABHO C EIMMHUHHUPAHETO Ha PHCKa 3a 3JpaBeTo Ha
HACEJICHUeTO OT 3a00JIIBaHUs, TPEIaBaHu 10 XPAaHUTENICH MBT.

Pesynaratute W OOCHKIaHUSATA ca MPEJACTaBEHH 3abJO0YEHO U B CHOTBETCTBHE C
IIOCTaBEHHUTE 3a]]a4H, KOETO yJIECHSBA CHCTEMATU3UPAHETO U BH3IIPUEMAHETO UM.

@opmynupanute 14 U3BOJa ca JOTWYHO CJIEACTBUE OT PE3YJITATUTE, IOTYYEHHU IIpU
U3BBPINCHIS KPUTHUYCH aHAJIU3 ¥ OLEHKA Ha CHCTOSHUETO M XUTHeHaTa Ha IPOU3BOJACTBO IIPH
9 pa3IMYHM MPOU3BOJICTBA HA XPAHHU.

JIucepTalMOHHUAT TPYJA CBIbpXKAa HAy4YHH, HAYYHO-IPWIOKHHM H IPAKTHYECKH
pe3yiTard, KOWTO IIpeJCTaBisBAT OPUIHMHAJIEH IPUHOC B HayKaTa M OTroBapsAT Ha
W3UCKBaHMSTA HA HOpMATHBHATA ypeada 3a pa3BUTHE Ha akaJeMUYHHUs ChCTaB B PemyOiuka
benrapus.

Odopmenu ca 6 MpUHOCA C TEOPETHYHO 3HAUCHHME: 3a NPHB BT B HaydeH Qopmar e

HallpaBCH 3a0bI00YEH aHAJUTHYEH INperjea Ha CHCTEMHTE 3a BDLTPCEIICH KOHTPOJ Ha



NPENNpPUSTAS B XpaHUTEIHATa IPOMHUIUIEHOCT B bbirapus ¢ KpUTHYHA OLEHKAa Ha
paszpabotenute u neiicrBamy HACCP-mmaHoBe. YCTaHOBEHM ca CHUCTEMHH IPOIYCKH B
paspaboTBaHeTo u (Qynkmuonupadero Ha HACCP-cucremure. VYcTaHoBeHO €, 4Ye B
IPEPEKBU3UTHHUTE IPOTPaMK  BOJCINWTE JOKYMEHTH HE BHHArM OTpa3sBaT OOEKTHUBHO
XapakTePUCTUKUTE HA MPOJYKTHTE X YEeCTO HE ChIBPXKAT INPaBHIHO (HOpMyIHpaHu
U3MCKBAHUS KBM ChCTaBa W 0O€30MAaCHOCTTA HAa XpPAHUTE. YCTAaHOBsABA C€ IOJIEHABAHE Ha
BXOIAIINSA KOHTPOJ Ha CypOBHHHMTE W Marepuanute. BpB dyHkuumonupanero na HACCP-
IUITAHOBETE B pA3JIMYHU BUJOBE IPOM3BOJACTBA € YCTAHOBEHO CHUCTEMHO HEaICKBATHO
W3II0JI3BaHe Ha MPHHIMI 3a MMpoBepKa Ha €(EKTUBHOCTTAa Ha CHCTEMHUTE — BEpH(DUKAIHUS.
M3TBKHATO € MICTOTO Ha MEIMIIHHCKUS CISIHATKCT B pa3paboTBaHeToO U (YHKIHMOHHPAHETO
ga CucTeMuTe 3a BBTPEIIEH KOHTPOJ B XpaHHUTENHHUTE 00ekTH U cbhoTBeTHHTE HACCP-
mianoBe. Msrpamen e opurwHajieH anropurbM Ha aHammza Ha Cucremute HACCP,
OCBINECTBSIBAH OT MEAUIIMHCKH.

[IpuHOCH ¢ HAYYHO-TIPUIIOKHO 3HAUYEHHE ca O(OPMEHH B JBa OCHOBHHU aCIEKTa, Karo
33 BCEKHM BHJI TPOU3BEXKJIAHM XpaHW Ca HANPAaBEHW KOHKPETHH INPEIIOKEHHUS 3a
ONTHMHU3UpAHE Ha XWTMEHHHUTE M3MCKBAHUS M HOPMH 3a IIOCTHraHe Ha BHCOKa OMOJIOIMYHA,
XpaHHUTeIHA CTOMHOCT W 0e30MacHOCT, KakTO M KbM IpoBepkaTa (BepuuKanuara) Ha
TsXxHaTa e(QEeKTHBHOCT. Pa3zpaOOTEHUAT OT AMcCepTaHKaTa AJIrOPUTBM Ha IPOBEPKUTE OT
MEIUIUHCKA CIIEIUATHCTA MOXe OBbJie U3MOI3BaH OT KOHTPOJIHUTE OPraHd U CIEIUAJIMCTH
IPU WHCIEKIHs Ha IPEPEeKBU3UTHUTE MpOrpaMu, TEXHOJOTHYHHUTE JIOKYMEHTALUU U
u3neiHeHneTo Ha npuHuunute Ha HACCP B aBTeHTHYHHTE YCIIOBHS HA PpEaANHO
IIPOM3BOJICTBO Ha PA3HOOOPA3HU XpaHH.

[leHEeH MpaKTHYECKH MPHUHOC € U (hakTa, 4e pe3ylITaTUTE OT M3BBPIUICHUS KPUTHYECH
aHaJIA3 ca MPeIOCTaBeHU Ha PUPMUTE-IIPOU3BOAUTENHN 3a€HO ¢ KOHKPETHUTE MIPENIIOKEHHUS
3a YCHBBPIIEHCTBAHE HA MpepeKBH3UTHHUTE nporpamu, pecr. Tl u xopexuun Ha HACCP-
CUCTEMHUTE.

PesynraruTe ¥ aHANIU3UTE OT JUCEPTAIIMOHHHUS TPy MMO3BOJSBAT Ja OBbJAT HAIPaBEHH
IPENOPBKHA KbM MMUHHUCTEPCTBOTO Ha 3/IpaBeola3BaHeTo, MUHUCTEPCTBOTO HA 3EMEIETHETO,
XpaHUTe U TOPUTE, a Hali-Beye KbM OIIEPaTOPUTE C XPAHH.

[IpencraBeHUST JUCEPTALlMOHHEH TpyJA IIOKa3Ba, Y€ JOKTOPAaHTHT IIPUTEKaBa
3aIBI00UCHN TEOPETUYHM 3HAHUS W MPAKTHUECKH YMEHHUS B 00JacTTa Ha 0€30IacHOCTTa Ha
XpaHUTE, KAKTO U MPO(GECHOHAIHN YMEHHUs, KaTO IEMOHCTPUpa KayecTBa 38 CaMOCTOSTEITHO

IIPOBEKAAHE Ha HAYIHO U3CJICABAHC.



B 3akmouenne: Temara Ha nucepranuonHys TPYZ € aKTyaJlHa, Hay4YHO-000CHOBAHA U
auceprabunna. OCHOBHATAa Lied M 3ajauuTe ca (GopmMynTHpaHH ACHO W B CHOTBETCTBHE C
TemaTa. Pesynarature ca ¢ opurunasen XapakTep W ¢ OompeleseHa NpaKTHYecKa
npuioxumoct. IlpencraBennar marepuman cuabpika Hay4qHa WH(OpPMAIHs, pe3yaTaTH OT
COOCTBEHH W3CI/IE/IBAHMS, AHAIU3U U OLCHKH, KOHUTO Ca MHTEPIPETHPAHH aJeKBATHO.
[Iposmyasa BraneeHeTo Ha MpHIOKEHUTE METONU U TI03HABAHETO Ha HAy4YHATa JINTEpaTypa
npobnematuka or 1a-p I[Berenuna ['eopruea Burkosa. ITpurocure ca c OpUT'MHAJICH,
TCOPETHHEH M Hay4HO-NIPUIIOKEH XapakTep. M3Bbpiena e 31paBHO-XHTrHEHHA eKCIIepTH3a U
MCAHMIMHCKA ONCHKA HA peayHUTE ONACHOCTH NPH MPOU3BOICTBOTO Ha XpaHH U TIXHOTO
HaMaJlfBaHe 110 NPHEMJIMBM HHBA 3a IIPOU3BOJICTBO U npeurarane Ha Oe3omacHa 3a
HaceneHneTo xpana. Hayunara paspaGotka msrpaxa eeKTHBHA CcHCTEeMa 3a KOHTpON Ha
PHCKa, MPOCICIUMOCT U HaOJIOJEHHE HA MPOLECHTE, MOCTABEHH OT HACCP-cucremure n
TIpSIKO CBBP3aHK ¢ (e30NaCHOCTTA Ha XPAHUTE.

Basupaiixy ce ma ropeusioxenoro U3passBaM  IOJIOKUTEJIHA OIeHKA Ha
TPCACTABEHUS MU 32 DELEH3HS IMCEpTalHMOHeH TpyAd , Kputuuen amamus u 3/IpaBHO -
XUTMCHHA ONEHKa Ha IPUIOXKEHHETO Ha cucremure HACCP IIpA  TIPOU3BOJCTBO Ha
Obarapcku xpauu®. Y6eneno CUUTaM, Y€ HAyYHOTO XKYpH MOXKE Ja OLEHH IOJOKUTEIHO
pa3paboTKaTa U J1a MOAKPENH MPHCHKIAHETO Ha OpasoBarenHa W HaydHA CTEneH »JloxTop*,
0 NPO(pECHOHAIHO HampaBieHue 7.1. Menununa, Hayuna cremuansocT ,, Xuruena (BKJI.
TPYyZOBa, KOMYHallHa, YYUIUINHA, paJdallioOHHa, XpaHeHe u Jp.)”, KbM Kartejpa , XHTHeHa,
MEIHIUHCKA €KOJIOTHS, NPO(EeCHOHAIHU 3ab0JISBAHUS U MBC*, ®akynrer ,,06mecTBeHO

31paBe”, MemuuuHCcky yHuBepeuTeT — [Inesen Ha A-p IBerennua eopruesa Butkopa.
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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 Ne 3380 /21.12.2021 of the Rector of the Medical University - 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 1997 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 2011-2014 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 of the 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 chemical hazards 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
HACCEP 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 (14 pages).

The dissertation includes 173 pages and is illustrated with 28 tables and 26 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 present study

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 correctly 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 for the implementation of the set goal. Properly the work of
the dissertation 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 NeNe 852/2004 and 853/2004 [194, 196].

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 existing 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
dissertation. The analyzes and assessments made correspond 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: for the first time 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." T 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 Georgieva Vitkova.

01.02. 2022 Signature: ..../...
/ Prof. Dr. Veselka Duleva, MD /



