PELIEH3USI

ot aou. n1-p Mapusina PameBa CroliHOBCKA, 1.M.,
Kareapa Xuruena, MEAMUMHCKA €KOJIOTHUS, TPOPECUOHATHH 3a00JIIBAHUST U MEAMIIMHA Ha
oeacteenute cutyauuu, @akynrer ObuectBeHo 3npase, MeauumuHCKH yHUBepcUuTeT-TI1neBen

Ha qucepTallMoHeH Tpya Ha A-p LiBeresimna INeoprueBa Butkosa, npenogasaren B Katenpa
XurveHa, MeEIULMHCKA €KONOTus, TMNpodeCHOHATHU 3a00NgBaHUS M MEIMIMHA Ha
oenctBenute cutyauuu, O3, MY-Ilnesen

Ha Tema: ,KpuTHYeH aHA/IM3 W 3APaBHO - XUTMeHHA OLIEHKA Ha TPUJI0KEHHETO Ha
cucremute HACCP npu npou3aBoacTBO HA ObJATapcKU XpaHH®

Cnc 3anoBen Ha Pextopa Ha Meauuuncku ynuBepcurer-Ilnesen Ne 3380/21.12.2021r.
Ha ocHOBaHHe NpoTokoa Ha AC Ne7/20.12.2021 r. 6sx omnpejenieHa 3a 4ieH Ha HayuyHO KypHu
Mo pena 3a npuaoOMBaHe Ha oOpa3oBaTelHa M Hay4Ha crerneH Ha A-p L[Berenuna ['eopruena
BuTkoBa, DOKTOpaHT M0 WMHAMBUAYaJIHO oOyueHue B MeauumHcku yHuBepcuter-l1lneseH,
@akynrer mno oOuecTBeHO 3apaBe, Kareapa ,,XHCHeHa, MEAMLUHCKA E€KOJIOTus,
npodecuonanHu 6onectu u MeauuuHa npu Oenctus’, [IpodecuonanHo nampasnenue: 7.1
MeauiHa; HayyHa crienuanHoct ,, Xuruena™. C nporokos Ne 1/30.12.2021r. oT 3acenanuero
Ha HayuHoTo *ypH 051X orpeJesieHa 3a peLieH3€eHT.
KpaTku 1aHHU 32 KAapUEPHOTO pPa3BUTHE U KBAJIM(PHUKALMATA HA JOKTOPAHTA.
J-p llBerenuna BurkoBa e 3aBbpmmiaa MeauuuHa npe3  1996r., B MV-Tlnesen.
[TpodecroHanHOTO pa3BUTHE Ha JOKTOpAaTHTKaTa 3amodma mpe3 1997r. kato excmepr B
cTpyktypute Ha M3 B rp. [IneBen — XuruenHo-Enunemuonornuna Mucnexnus u Pernonanna
Wncnekuus nmo Ona3sane u Kontpon Ha ObuiectBeHoto 3apase. B nepuona 2011-2014r. a-p
ButkoBa e Ouna rnaBeH uHcnekTop B OOnacTHa AMpeKUHs Mo OE€30MacHOCT Ha XpaHMTe-
[lneBeH.
JI-p ButkoBa uma npu3HaTa CrenuanHocT ,XpaHeHe u gueretuka’ (2007r., MVY-Codus) u
,,CollMajyiHa MeIMLIMHA U 37[paBeH MEHWDKMBHT (2002r., MVY-Codus).
Kanaunarkara e wieH Ha HaroHamHOTO JApy»KecTBO MO XpaHEHE U AueTeTHKa, brirapckara
acoumanus mo oomectseHo 3zapaBe (BAO3), Epomneiickara aconuanus 1o OOIIECTBEHO
sapaBe (EUPHA). JI-p ButkoBa e yuacTBaza B MHOXECTBO KYpCOBE 3a MPOJIBIKABAILO
o0yueHue, BKIYUTENHO 1o mporpama EPA3bM+.
HayunaTa axkTMBHOCT Ha JOKTOpaHTKaTa ce IpOsABABAa B TPUIOKEHUTEC CBbP3aHH C
pa3paboTeHus HaydeH TPYA 4 y4yacTHs ¢ Hay4HH CBHOOILIEHHs B HAyYHH (OPYMHU B CTpaHaTa
¥ 4y>KOMHA U 3 IBJIHOTEKCTOBU CTATHH, OT KOUTO | B Uy)KIECTPaHHO HAY4HO CITHCAHHE.

O6u1a XapaKTepPUCTUKA HA IMCEPTALMOHHUS TPY/L.

JI-p Userenuna BuTkoBa mnpeacraBs HayyHa paspaboTka oT 176 craHIapTHU CTPaHHULM.
CtpykTypara Ha Hay4HHSI TPYJA CJEIBA YTBBPJACHHS CTAaHIApT HA CJICIHHTE TEKCTOBH
MaTepualy M MPUIOKEHHUS: YBOJ, JIUTEpPAaTypeH 0030p, Lead M 3aJaud, M3CICA0BaTE/ICKH
METOJMKH M TEXHUKH, TAPTETHU OOCKTH, KbM KOMTO € HACOYCHO H3CJICABAHCTO, MNOJIYyHCHU
pe3yITaTH, aHATTH3 Ha PE3YITaTHTE, U3BOJM U MPETOPBHKH, MPUHOCH, Onbinorpadus.

TekcTHT € oHarneneH ¢ 26 gurypu, 28 TabnUUM U CIIO TaKa, Ipeanara Mojesa Ha jodpara
MpaKTUKa 3a YCTPOMCTBOTO M OpraHM3alMs Ha paboTa ype3 MporpaMHMTe OT CMECCH THI 3a
CucreMara 3a BbTPELIEH KOHTPOJI B MIPEANPUITHATA OT TO3M OpaHILL.

TIpejcTaBeHH ca ChIIO MyGIMKAUMKM B HAYYHHM CIIMCAHMA, Y4acTHs B HaydHH (OpymH B
cTpaHarta U 4yKOHHa.



AKTYaJIHOCT HA AMCEPTALMOHHUS TPY/.

Temara, xosTo a-p BuTKOBa mpeacraBs € W3KIIOYMTENHO aKTyallHa, nopajau ¢dakra, ue
OCUTYPSIBAHETO HAa BMCOKO HMBO Ha 3alLMTa HAa YOBEUIKOTO 3/paBE M 3allMTa Ha MHTEPECUTE
Ha IMOTPEOUTENIUTE BBB BPb3Ka C XpaHarta, Cpe] LAI0TO pa3HooOpasue OT CHabAsBaHE C
XPAHUTEJIHU CTOKH, BKIIFOUMTENIHO ¢ TPAOULIMOHHUTE NPOAYKTH € Hy>kHO. OOsiBeHaTa Lea Ha
Pernament No 178/2002 Ha EBponeiickus mapiameHT u Ha CbBeTa, 3a ONpeJiesissHe Ha 00IIHTE
NPUHLIMIIA U U3UCKBAHMUSA KBM 3aKOHOJATEJICTBOTO B 00JacTTa Ha XpaHUTE € MpeJBUICHA B
pa3pabOTBAaHETO HA HAYUHUS TPYI.

OueHka Ha CTPYKTypaTa Ha JIMCepTALMOHHUS TPY/L.
JlucepTallMOHHUS TPYJ CIa3Ba CTAHJAPTHUTE CHOTHOIIECHHS MEKIY CTPYKTYpHHTE YacTH M
o01ng obem.

JIutepatypHusit 0030p cbhabpxka 252 3arnaBus, or kouto 67 Ha Kupunmua u 185 Ha
Jlarunuua, chBpeMeHHa HHpopmauus oT 37 CTpaHUIM M JIEMOHCTPUpPa 3aabI00YEeHU
NO3HaHMs B o0siacTa Ha 0€30MacHOCTTa Ha XpaHUTE, KOETO € OCHOBHO MPAKTHUECKO YMEHHE
Ha KaHAMJaTKaTa. BCcMuky M3TOUHUIM OgXa TOYHO LUTHpaHU. JloOKTOpaHTKaTa IoKa3a MHOIO
nobpara ¢ WH(MOPMHUPAHOCT MO TNpobiieMa, KAKTO M CIHOCOOHOCTTa CH 3a CHHTE3 Ha
UH(pOpMaLUsTA.

M3non3BaHa e HayyHa HWHGoOpMauusi oT 252 nuTepaTypHH H3TOYHHMKA, OT KOWUTO 185
qykJecTpaHHM aBTOopH. [Ipoyuenn ca 65 Obiarapcku myOnMKaLKMU C y4acTHETO Ha
CPaBHUTECIIHO OrpaHWuYCH OpOW HAllM EKCMEepTH 3acera, KOMTO pa3paboTBaT TO3M MPOOJIEM.
HampaBeH ¢ 3axbiboueH aHanu3, BKItouBaml wuctopust u cbmuoctra Ha HACCP,
paspabotBanero Ha HACCP, knacuduiupaHeTo Ha ONACHOCTUTE, ONPEHEIAHETO Ha
KPUTHYHU KOHTPOJHH TOYKM M KPUTHYHU TPAHUIM, MOHUTOPHHI C OINpeIeNsHe Ha
KOpPUTHpAIIHN JIeHCTBUS, IPOLEAYPH 3a BepUPHKALIUSA U JJOKYMEHTALIUA.

Iles, 3a1a4u U OpraHU3UpaHe HA MPOBEKIAHETO HA HAYYHOTO U3CJIe/IBaHe.
JlMcepTallMOHHUAT MaTepuall € C SICHU IeJM U 3aJaud, ¢ NoA0paHu ChbBPEMEHHH METOJH M
TexHUKH oT Pernamentute Ha EBpomeiickust cvio3 u npenopbskute Ha Codex Alimentarius.
Kacae ce 3a BaXkKHa 10 CHIIHOCTTA CH MPOyUYBaTeNIHA pa3paboTKa C MOJYEPTaH MPAKTUIECKU
MPUHOC.

KpUTHYHUST aHanu3 Ha OOXBaHATHTE OT MPOYYBAHETO IPOU3BOJICTBA BKIIIOYBA
OCHOBHHUTE €JIEMEHTH Ha YCTPOHCTBOTO Ha OOEKTHTe, crenudukara Ha IPOU3BEKIaHATa
XpaHUTelIHa TMPOAYKUMS, KAKTO U CUCTEMMTE 3a BBTPELIEH KOHTPOJ W MOHUTOPUHI Ha
NPEBAHTHBHMUTE MPOLEIYPH. AHAIM3BT M OLEHKAaTa Ha YCTPOMCTBOTO Ha XPaHUTETHHTE
NPEANPUATHS KATO eJIEMEHT Ha MPEPEKBU3UTHUTE XUTHEHHH YCIOBHS 3a OCBIUECTBABAHUTE OT
TSIX TIPOM3BOJICTBA € M3BBPIIEH B3 OCHOBA HA KpuTephH, chriacHo Permamentn EC NeNe
852/2004 u 853/2004. CHIMHCKUAT KpPUTHYEH aHAIM3 HA Pa3pabOTEHHMTE W MpPUIIAraHyu B
npoussoacteata cuctemn HACCP ce wusebpuu B chorsercTerue ¢ Hacokure 3a
OCBIIECTBABAHE HA MPOLEAYPH, OCHOBAHH Ha MPHHLMITUTE 33 aHAIHU3 HA PUCKA M KPUTHUHUTC
KOHTPOJIHH TOUKM B ONpejeneHn chepy Ha xpanutennara unaycrpus (bprokcen, EBponeiicka
komucus, I'naBHa J{upexius ,,3aimTa Ha 34paBeTo Ha MoTpeduTens™)

Pe3yaratu u o0ChKIaHE.
Pasrnenanu ca mpoOieMHTe Ha PUCKAa C MEIUIMHCKAa HACOYEHOCT, KAKTO M BB3MOKHMTC

[peBaHTHUBHU MEPKHU, CPaBHSABAHHU C pa3JIMYHUTE XUTUEHHU HOPMU B pa3JIMYHUTE AbPrKaBH.
L[ema Ha JUcepTanusTa € CBbp3aHa ChC CTCIICHTA Ha BB3MNPUATHETO Ha PUCKaA OT
CTpaHa Ha XpaHUTEJIHATa ITIOJIMTHKA, B CpaBHEHHE C peajlHaTa OLCHKa 3a TO3U PUCK.



B ocHoBaTa Ha TO3W HaydeH TPYA CTOAT HACOKH KbM pa3paboTKa Ha JEHcCTBalla U
e(peKTHBHA CHCTEMa 3a KOMYHHKAI¥sl Ha pPUCKa 10 TpobieMuTe Ha 6€30I1aCHOCTTa Ha XPAHHTE,
C KpaeH pe3yJITaT IpoMsiHa Ha HarJlaCUTe U MIOBEJCHUETO Ha OOIIECTBOTO U MHCTUTYLIUMTE.

B HayuHara pa3paboTka ca MOCTaBeHH 4 3a/1aui: AHAJIM3 Ha XMTMEHHOTO ChCTOSHUE HA
IPOU3BOJCTBOTO HA XpaHH OT JKUBOTHHCKM M HEKMBOTHHCKH INPOM3XOA.  AHAlM3 Ha
IpEPEKBU3UTHUTE TIPOTPaMH M JEHCTBUS IIPH pa3paboTBaHETO U BHEAPABAHETO HA CHCTEMMTE
HACCP (AHanu3 Ha ONAaCHOCTHTE M KOHTPOJ Ha KPUTHYHUTE KOHTPOJHU TOYKHM). 31paBHO-
XHUI'MEHHA eKCIIEPTU3a ¥ MEJULIMHCKA OIIEHKA Ha PEAIHUTE ONACHOCTH IIPH IIPOM3BOICTBOTO HA
XpaHH U TAXHOTO MHHHMH3UpaHe ype3 Meromoinoruira Ha cuctemutre HACCP. Ananus Ha
CHCTABIHETO M (QYHKIIMOHHPaHETO Ha peaiiHo AeicTBamy cucreMd HACCP B npou3BoaCTBOTO
Ha XpaHH! OT )KHBOTHHCKU M HEXKMBOTHHCKHU IPOU3XOL.

B Hay4HHS Tpy[ ca MPHIOKEHH CHBPEMEHHU METOAM U TEXHUKH, KOMTO Jia MIOCTUTHAT
M3IIBIHEHUETO Ha [IOCTABEHUTE 1] ¥ 33]1a4H Ha JucepTauuonHus Tpy . Ipu paspaborkara Ha
JIMCEPTAIlMOHHKS TPY/ aBTOPBT € u3mnoi3Ban Meroaukara Ha Codex Alimentarius, npeacTaBeHa
B J0KyMeHTa ,,Food Quality and Safety Systems — A Training Manual on Food Hygiene and
the Hazard Analysis and Critical Control Point (HACCP) System*.

W3bpanara MeToIWKa Ha H3CIeBaHE 03BOJIABA IIOCTMIaHE Ha IOCTaBeHaTa Lel H
oJIlyyaBaHe OTrOBOP Ha 3aJjayMTe, pelllaBaHy 3a IbPBU BT B XUTHEHHATA HAayKa.

H3B0aM, NPHHOCH H NIPENOPBKH.

Pesynratvte OT HayyHaTa pa3paboTKa MpeACTaBAT M3rpaxJaHe Ha e(EeKTHBHA CHCTEMA 32
KOMYHHKAI¥sI, KOHTPOJI 32 IPUEMCTBEHOCT U HEITPEKBCHATOCT Ha IIPOLIECUTE IO apaMeTpPUTe,
xouTo ca 3anoxenu B HACCP u ca usBenenu B 14 u3Bomu. M3Bogure mpousnusar 4 ca B
CHOTBETCTBHUE C MPEICTABEHUTE PE3YITAaTH OT U3CIIEIBAHETO.

ABTOpedepaThbT OTroBapsile Ha CTpyKTypaTa Ha OOLIONPHETHTE HU3UCKBAHUS U OTpa3sBalle
ChIBPKAHUETO HA AUCEPTALMOHHHUS TPY .

Pe3ynraTuTe OT AMCEPTALIMOHHUS TPYH MO3BOJIABAT Ja ObJAT HAlpaBeHH MPENOPBKH,
KOMTO Ca HAacOYeHH KbM 3aKOHOJaTelHara eKkcrepTh3a Ha MHHHUCTEPCTBOTO Ha
3/]paBeona3BaHeTo, MUHUCTEPCTBOTO Ha 3€MENETHETO, XPaHUTE U TOPUTE, @ Hali-Be4Ye KbM
6u3HEC-ONEpaToOpUTe B 06/1aCTTa Ha XpaHuTe. J{UCepTalliOHHUAT TPY/ NPENCTaBs 6 IPHHOCH
C TEOPETHYHO 3Ha4YeHHe U 06001eH0, 10 MPHHOCH ¢ HAYYHO-NIPAKTHYECKO 3HAUCHHE.

JIMYHKMAT IPUHOC HA JMCEPTAaHTa € IONbJIBaHE Ha OBJIrapcKus ONHUT IO pa3BUTHE Ha
cuctemure HACCP u chriacyBaHe YCHIHMSTa Ha OTAEIHHUTE TPYNH CIIELHATUCTH, KOUTO UMAT
OTHOILIIEHHE KBM 0€30IMacCHOCTTa HAa XpaHUTE.

3a IBPBH ITHT B HAlIATa CTPaHa, OT JIEKap-CIENHAIMCT € H3BbPILICHA 3paBHO-XHIHEHHA
eKCIepTH3a U MEAUIIMHCKA OLIEHKA Ha PEATHUTE ONACHOCTH NP IPOU3BOJICTBOTO HA XPaHH U
TAXHOTO MHHHMH3UPAHE.

TpyasT Chabpka 3HaUMMH HAyYHO-NIPHJIOXKHH PE3yNITaTH, KOMTO MMAaT OpPHUTHHAJICH
IPUHOC B HAayKaTa W OTTOBapsT Ha M3MCKBAaHHMATA Ha 3aKOHa 3a PAa3BUTHE HA aKaJEMUYHHS
cberas B Peny6muka Bearapust, [IpaBuiiHika 3a IPUIOKEHHETO My U [IpaBHITHHKa 32 pa3BUTHE
Ha aKaJIeMU4HHsA CbcTaB B MY -11neBeH.

3aK/04eHHe.
JlucepTallMOHHUAT TpyA Ha l[BeTenuHa BHTKOBa IpeACTaBisiBa 3aBbPIIEH HayYeH NPOAYKT,

KOWTO MMa SICHA IIe]l BB BaKHa 3a OOIIECTBEHOTO 3]paBe 00J1acT.

TpyasT ChAbpPKa HOBATOPCKH HAYYHO-TIPHJIOKHU PE3YJITaTH, KOUTO KMAT OpUTHHATICH IPUHOC
B HAayKaTa M OTrOBapsT Ha M3MCKBaHMATa Ha 3aKOHA 3a Pa3BUTHC HA aKAJCMUYHHSA CHCTAB
(3PACPB) B Peny6muka Buirapus, [Ipasunnuka 3a usnbinenne Ha 3PACPD u [TpaBunHMKa
3a pa3BUTHE Ha aKaJeMHYHHA ChcTaB B MY -IlneseH.



Bcuuko TOBa, MU J1aBa OCHOBaHME yOeIeHO Ja Mpeasioka Ha yBAKAEMHUTE YJIE€HOBE Ha
HayuHOTO KypH J1a TJIacyBaT 3a MPUCHKIaHE HA 0Opa3oBaTeHa U HayuHa creneH ,JlokTop™
Mo Hay4HaTa criennanHoct ,,Xuruena Ha L[Berenuna I'eopruesa Burkosa.

07.01.2022r. Peuenzent: 7////




REVIEW

By Assoc. Prof. Mariyana Rasheva Stoynovska, MD, PhD
Department “Hygiene, medical ecology, occupational diseases and disaster medicine”,
Faculty of Public Health, Medical University-Pleven

of the dissertation thesis of Tzvetelina Georgieva Vitkova, MD on topic: "Critical analysis and
health- hygienic assessment of the application of HACCP systems in the production of Bulgarian
food "

By Order of the Rector of Medical University-Pleven Ne 3380/21.12.2021, based on AC
Protocol N27/20.12.2021, | was appointed a member of scientific jury under the procedure for
obtaining the educational and scientific degree Doctor Tzvetelina Georgieva Vitkova, PhD student on
individual training at Medical University-Pleven, Faculty of Public Health, Department “Hygiene,
medical ecology, occupational diseases and disaster medicine”, Professional field: 7.1 Medicine;
scientific specialty Hygiene. By Protocol Ne 1 of 30.12.2021 from the meeting of Scientific jury | was
appointed a reviewer.

Brief data on the Doctoral student’s Career Development and Qualifications.

Tsvetelina Vitkova, MD graduated in medicine in 1996 at the Medical University of Pleven. The
professional development of the doctoral student began in 1997 as an expert in the structures of the
Ministry of Health in Pleven — Hygiene-Epidemiology Inspection and Regional Inspection for
Protection and Control of Public Health. In the period 2011-2014, Tsvetelina Vitkova was the Chief
Inspector in the Regional Directorate for Food Safety - Pleven.

Dr. Vitkova has a recognized specialty "Nutrition and Dietetics" (2007, MU-Sofia) and "Social
Medicine and Health Management" (2002, MU-Sofia).

The candidate is a member of the National Society of Nutrition and Dietetics, the Bulgarian Public
Health Association (BPHA), the European Public Health Association (EUPHA). Tzvetelina Vitkova has
participated in numerous continuing education courses, including the ERASMUS + program.

The scientific activity of a doctoral student is manifested in the attached to the developed scientific
work 4 participations in scientific forums in the country and abroad, 3 full-text articles, of which 1ina
foreign scientific journal.

General Description of the Dissertation Thesis.

Dr. Tsvetelina Vitkova presents a research paper of 176 standard pages. The structure of the
scientific work follows the established standard of the following text materials and appendices:
introduction, literature review, purpose and tasks, research methods and techniques, targets of
research, results obtained, analysis of results, conclusions and recommendations, contributions,
bibliography.

The text is illustrated with 26 figures, 28 tables and also offers a model of good practice for the
structure and organization of work through mixed programs for the Internal Control System in
enterprises in this industry.

Publications in scientific journals, participation in scientific forums in the country and abroad are also

presented.

Relevance of the Dissertation Thesis.

The topic presented by doctoral student Vitkova is extremely relevant due to the fact that it is
necessary to ensure a high level of protection of human health and the protection of consumers'
interests in relation to food, among the whole variety of food supplies, including traditional ones.

The stated purpose of Regulation No. 178/2002 of the European Parliament and of the Council laying
down the general principles and requirements of food legislation, is foreseen in the development of

this scientific work.



Evaluation of the Structural Parts of the Dissertation Thesis.

The dissertation follows the standard relationships between structural parts and total volume.

The literature overview consisted of 252 titles of which 67 in the Cyrillic alphabet, and 185 in the
Latin alphabet and contains 37 pages of up-to-date information and demonstrates an in-depth
knowledge of food safety, which is basic practical skills of the candidate. All sources were precisely
cited. The doctoral student had demonstrated her very good awareness of the problem, as well as
her ability to synthesize information.

Scientific information from 252 literature sources was used, of which 185 were by foreign
authors. 65 Bulgarian publications have been studied with the participation of a relatively limited
number of our experts who are currently working on this problem.

An in-depth analysis was made, including the history and nature of HACCP, HACCP
development, hazard classification, determination of critical control points and critical limits,
monitoring with determination of corrective actions, verification procedures and documentation.

Aim, Objectives, Research Organization and Conducting.

The dissertation material has clear goals and objectives using selected modern methods and
techniques from the Rules of the European Union and the recommendations of the Codex
Alimentarius. This is a fundamentally important research elaboration with a strong practical
contribution.

The critical analysis of the productions covered by the study includes the main elements of
the structure of the sites, the specifics of the food production, as well as the systems for internal
control and monitoring of the preventive procedures.

The analysis and assessment of the structure of food enterprises as an element of the prerequisite
hygienic conditions for their production is performed on the basis of criteria according to EU
Regulations NeNe 852/2004 and 853/2004.

The actual critical analysis of the HACCP systems developed and implemented in the proceedings was
performed in accordance with the Guidelines for the implementation of procedures based on the
principles of risk analysis and critical control points in certain areas of the food industry - Brussels,
European Commission, Directorate General for Health of the user.

Results and discussion.
The problems of the risk with medical orientation were considered, as well as the possible preventive
measures, compared with the different hygiene norms in the different countries.

The aim of the dissertation is related to the degree of perception of risk by food policy,
compared to the actual assessment of this risk.

At the base of this scientific work are guidelines for the development of an effective and
efficient system for risk communication on food safety issues, with the end result a change in
attitudes and behavior of society and institutions.

The scientific development includes 4 tasks: Analysis of the hygienic condition of the
production of food of animal and non-animal origin. Analysis for prerequisite programs and actions
during development and implementation on the HACCP system (Analysis on hazard and control on
critical control points). Analysis of the compilation and operation of actually operating HACCP
systems in the production of food of animal and non-animal origin.

Modern methods and techniques have been applied in the scientific work to achieve the
fulfillment of the set goals and objectives of the dissertation. In developing the dissertation thesis,
the author used the methodology of Codex Alimentarius, presented in the document ,,Food Quality
and Safety Systems — A Training Manual on Food Hygiene and the Hazard Analysis and Critical Control

Point (HACCP) System”.



The chosen research methodology allows to achieve the set goal and get an answer to the
tasks solved for the first time in Hygiene science.

Conclusions, Contributions, and Recommendations.

The results of the scientific research represent the construction of an effective system for
communication, control for continuity and continuity of the processes according to the parameters,
which are set in HACCP and are presented in 14 conclusions. The conclusions were originated and
were consistent with presented results of the study.

The author's abstract had met the structure of the generally accepted requirements and reflected
the content of the dissertation thesis.

The results of the dissertation allow recommendations to be made, which are aimed at the
legislative expertise of the Ministry of Health, the Ministry of Agriculture, Food and Forestry, and
especially to business operators in the field of food.

The personal contribution of the dissertation is to complete the Bulgarian experience in the
development of HACCP systems and to coordinate the efforts of individual groups of specialists
involved in food safety.

The personal contribution of the Ph.D. candidate is to complement the Bulgarian experience
in the development of HACCP systems and coordinate the efforts of individual groups of specialists
dealing with food safety.

For the first time in our country, a specialist doctor conducted a health and hygiene expertise
and a medical assessment of real dangers in food production and their minimization.

The paper contains significant scientific and applied results that have an original contribution
to science and meet the requirements of the Academic Staff Development Act in the Republic of
Bulgaria, the Regulations for its implementation and the Regulations for the development of the
academic staff at MU-Pleven.

Conclusion:
The dissertation thesis of Tzvetelina Vitkova, represented a completed scientific product that had a
clear objective in a important for public health field.
The work contains innovative scientific and applied results that had an original contribution to
science and met the requirements of the Law on the Academic Staff Development (LASDRB) in the
Republic of Bulgaria, the Rules for Implementation of (LASDRB) and the Rules for the Academic Staff
Development in MU-Pleven.

Therefore | convincingly propose to the venerable members of the scientific jury to vote
positively for the award of the scientific degree “Doctor” in the scientific specialty “Hygiene” to

Tzvetelina Georgieva Vitkova.

07 January 2022 Reviewer: L
Assoc. Prof. Mariéana toynovska, MD, PhD
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