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CTAHOBHUIIE Begmnlab

ot pou. JlecucnaBa Kpwcrea ['topoBa, 1M
Hanuonanen neHTsp 1o obuiecTBeHo 3apase u anamusu, Codus

YUsen Ha Hay4HO XKypH, cbriaacHo 3amosen Ne 3380/21.12.2021 r. na Pextopa Ha
Menununcku yHuBepcuTeT — [TeBen

Otnocno: Jlucepranmonen Tpyx Ha Tema ,KpuTu4eH aHaau3 M 31paBHO —
XHI'HEHHA OLleHKA Ha MPUJIoKeHueTo Ha cuctemure ,,HACCP* npu npousBoacTBoTo Ha
ObJrapcku XpaHu*, mpecTaBeH 3a 3aluTa 3a npuckxiaane Ha OHC “Jloxktop™ B o61acT Ha
Buclle oOpasoBanue: 7. 3apaBeonasBaHe u cmopt, [Ipodecuonanno nHampasienume: 7.1.
Menununa, Hayuna cnenuansoct: Xuruena, Ha a-p llserenmuna Ieopruesa Burkosa,
JIOKTOpaHT Ha CaMOCTOSTENIHA IIOANOTOBKA, C HAy4deH pPBKOBOJIUTEN Jol. A-p Pocuia
Ennkona, M.

JI-p LiBerenuna ["'eoprueBa ButkoBa, JOKTOpaHT HA CaMOCTOSTEIHA MOATOTOBKA KBbM
katezpa ., XUrueHa, MeJUIMHCKA €KOJIOTHs, MpodeCHOHATHH 3a00NIIBaHus U MEIMIMHA Ha
Oencreenute cutyanun” / XMEII3 u MBC/, e oTurciiena ¢ mpaBo Ha 3aluTa Bh3 OCHOBA Ha
3anosen Ne 2308/15.09.2021 r. na Pextopa na MV — ITnepen.

J-p Lsetenuna I'eoprueBa ButkoBa e ponena e na 14.04.1971 r. B rp. IlneBen.
3asbpiiBa Pycka e3ukoBa rumHasus, [Liesen npe3 1989 r. [pe3 1996 r. 3abpiuBa MeaHIMHA
BbB Bucm menunmacku umHCTHTYT, Tp. Ilnesen. Ilpes 2002 r. mpumoOuBa CIENMATHOCT
,»Colnanna MeIMIMHA U 3[paBeH MEHHDKMBHT, a 1ipe3 2007 I. - crnenuanHoct ,,XpaHeHe ’
meretuka”. Ot 2019 r. e 3ayMcieHa 3a JOKTOPAHT Ha CaMOCTOSTENIHA IOATOTOBKA KbM
Karenpa XMEII3 u MBC u paboTtu BbpXy HpEACTaBEeHHs! TMCEPTALMOHEH TPy B 00IacTTa
Ha 0e30macHOCTTa HAa XpaHHTe.

JlucepTanlMOHHHUAT TpyJ o3arjaBeH ,KpUTHUeH aHaaW3 W 3ApaBHO — XUTHEHHA
OLeHKa Ha mpuioxeHuero Ha cucremure ,,HACCP® nmpu mpou3BoAcTBOTO Ha OBJIrapcku
Xpauu™ Ha a-p llserenuna I'eoprueBa BurkoBa TpeTupa akTyaiHH MpOOJIEMH, CBHP3aHH C
BBk IaneTo Ha cuctemute HACCP B npakTukata Ha HPOU3BOACTBEHHTE IPEINIPHATHS,
3aBe/ICHHs 3a OOILECTBEHO 3/IpaBe U roJieMHTe OOEKTH, ThpryBaum ¢ Xpanu. Popmynupa
SICHO TPUTE OCHOBHH MEIMIMHCKH LEJNIHM, TOCTaBeHH OT opraHute Ha OOIIeCTBEHOTO
3/jpaBeornia3BaHe 4pe3 CTPUKTHO IIpHJIaraHe 3aKOHOJATENICTBOTO Ha EBpomeickus cbio3, a
UMEHHO:

l. OrpannuaBaHe M CBeXJaHE IO MHHHMYM 3a00JI€BA€MOCTTa OT XPAHUTEHH
TOKCMKOMH(EKIUH, UHTOKCUKAIUK U MHPEKINH, Bb3HUKBAIIH CPEJl IosMa 4acT
OT HaceJICHUETO.



2. OrpaHanBaHe A0 MHHHUMYM BB3MOXXHUTE XPOHUYHU €KCIIO3UIINN Ha HACEJICHUETO
OT 3aMBPCHUTEIIN, J00aBKH U APYTru XUMHYHHU OMACHOCTH C IMPpEKHU U OTHAJICUYCHU:
MOCJICACTBHUS.

(08)

KoncTpynpaneTo Ha ajekBaTHa U HaJeXIHa CHCTEMA 3a BBTPEIIEH KOHTPOI, C HE
CHT'YPHOCT W OTCBCTBHE Ha KpaWHHSA NPOAYKT Ha (GHU3MYHHM, XHUMUYHH ©
OUOJIOTHYHH OMACHOCTH.

[IpesicraBenusT Mu 3a CTAHOBHIIE AMCEPTALHOHEH TPYI € CTPYKTYpHUpaH ChIJIACHO
M3MCKBAHMATA HA 3aKOHA 3a Pa3BUTHE HAa AKAAEMHYHHST CHCTAB H IIPHTEXABA BCHYUKH
Ka4ecTBa Ha 3aBBPIICH Hay4deH NPOoAyKT. IIpencTaBen e Ha 173 cTpaHHIM U e oHarjeneH ¢ 28
Tabimiy 1 26 Gurypu. Bubmnorpadekara crpaska chabpika 252 JUTEpaTypHU U3TOYHHKA, OT
KouTO 67 Ha Kupwiuna u 185 Ha naTHHHUIA.

B snrepatypHusT 0630p ce pasriexnar 3a1p1604€HO CHITHOCTTA, TEXHONOIHITA Ha
paspaborare Ha cuctematra HACCP, mapen ¢ wuueHTHUMKaumsra Ha crienu(puIHUTe
OTIaCHOCTH Ha BCCKH CIIMH €Tall OT NPOM3BOJCTBOTO WM MPENTAraHeTO Ha XpaHH C
HaOe/IA3BaHETO HA KOHKPETHH MEPKH 3a OBJAIABAHETO, KOHTPOJ U IIPEBEHIUS HA TAXHOTO
BB3HUKBAHE, C [N NPENOTBPATABAHETO HA PHCKA OT BH3HHKBAHE Ha 3a00JABaHUS CpeJ
norpeburenute. IloxpoOHoO ca pasriaenann m3uckpanusTa kbM CHCTeMaTa 3a yIIpaBJIEHUE Ha
0e30I1aCHOTTa Ha XpaHHTe, HApeJ C BaKHATA POJISL HA UOBEIIKUS dakTop, a HMEHHO
NPaBUIIHOTO U MHOTO(parMeHTHO copmupane Ha komnereHTeH HACCP exun mo3Hapaiiku
BCHYKH NOTCHIMAIHH OMOJIOTMYHM, XUMHYHH M (M3MYHH OIACHOCTH, KOWTO MOTaT Ja ce
fosABaT BBB BCSIKA CTBIIKA OT TEXHOJOTWYHHS M IIPOM3BOACTBEH MPOLEC, MpHIAraiKu
usncksanusita Ha Codex Alimentarius, eBponeicko U HAMOHAIHO 3aKOHOAaTEICTRO.

B kpas na nuteparypHus 0630p, NOKTOpaHTKaTa 3aKiiouaBa, de XpaHEHETO Ha
HACENIeHUeTO B bhirapusl, KakTo U B peJInIa APyrH CTPAHH MMa CBOMTE HALMOHAIHU HIOAHCH,
BUJIOBE M ACOPTHMCHTH XPaHMTENHH NPOAYKTH M SCTHS, MPOM3BOJICTBEHH M KyJIMHAPHH
TEXHONIOTHH. ETO 3alII10 [OCTHIaHETO Ha IIBJTHOLCHHA OLEHKA HA PHUCKA IPH BHEAPSBAHETO HA
HACCP cucremute e 0T KIIOYOBO 3HAYEHHE 3a OCHIYDPSBAHETO HA ANEKBATEH H IPaBUITHO
(byHKLMOHKpAII KOHTPOJ Ha Ge30MacHOCTTa Ha XPaHHTE.

Henra na paGotara € SiCHa U TOYHA M MPOM3THYA OT 3aKTIOYEHHATA B JUTEPATYPHHUSA
0030p, 3a MOCTHTAHETO Ha KOATO Ca MOCTABEHU 4 OCHOBHH 3a/a4d.

B marepuman m MerTomm, NOKTOpaHTKAaTa € W3MON3BANa M YCIEIIHO MPHIOKHIA
NpuHIMIATe OT MeTonosnoruara Ha Codex Alimentarius, karo moapoGHO e H3IOKEH
KPUTHYHMS aHAJIM3 HA OOXBAHATHTE B NPOYYBAHETO [IPOU3BOJICTBA, OCHOBHHUTE €JIEMEHTH Ha
YCTPOHCTBOTO Ha OOEKTHTe, cremu(UKaTa Ha IPOM3BEKIAHATA MPOLYKLHSA, KAKTO H HA
CHCTEMHUTE 32 BETPEUICH KOHTPOJI U MOHUTOPHHT Ha IPEBAHTUBHHUTE MPOLIELYPH.
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Pesyarature ca ¢ opurmHaneH xapakTep, HaJIe)KHO M KOPEKTHO JIOKYMEHTHUPAHH,
NpecTaBeHu TabJIMIHO U rpauyHO, ¢ GUTYPH U CXEMH.

LICHT& € N3II'BJITHEHA YCIICIIHO U Ha BUCOKO Hay4YHO HHBO.
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Pesynrarure ca odopmenn B ueTHpHHaiicer M3BOAa, KOMTO OTpA3sBaT HAIBIHO
pe3ynTaTuTe OT MPOYYBAHHUSATA.

[IpunocuTe, GopMyTUpaHH OT JOKTOPAHTKATA Ca 'PYIHPAHH B:
1. Tlpunocu ¢ TeopeTnuHo 3HaYeHHE — 6.
2. Tlpunocu ¢ HayYHO — MPHIIOKHO 3HAYEHHE — 2 , KATO IIBPBHAT € ¢ 9 moApUHOCH.

BbB Bph3Kka ¢ AuMCEPTAMOHHHUAT TPy, JOKTOPAHTKATA € IIPeJCTABHIIA 3 (TpH) myOiuKanuu,
KaTo Ha I'bpBata € MbPBU aBTOP U ¢ MyOnMKyBaHa B ped)epUpaHi U MHAEKCHPAHH CITHCAHUS, a
ApyruTe JiBe MyOINKaLKMK ca MyOIHKyBaHH B HepedepHpaHu CIHCAHUS, M OTHOBO HA eIHATA
OT TSX JOKTOPAHTKaTa € I'bPBH aBTOP.

YyacTusaTa Ha JOKTOpaHTKATa B Hay4yHU (OPYMH BB BPB3Ka C JUCEPTALMOHHUS TPY 1
ca o0mro 4.

B 3akiouenue, paspaGorkara Ha a-p Llsetenuna ['eopruesa Butkopa e 3aBbpIlIEH
AUCEPTALMOHCH TPYJ, OTrOBApsI HANIBIHO HAa M3MCKBAHUSTA Ha 3aKOHA 3a PA3BHTHETO HA
aKaJeMu4nus cbetaB B P. bbirapus u [IpaBuiHnka 3a HerosoTo mpuiarane. W3ciesanust
MpoOIIeM e MHOTO aKTyalleH, Hay4HO — 00OCHOBAH U TUCEPTabHIIeH. Odopmenute pesynratu
1 U3BOJIH Ca CbC 3HAYUMO TEOPETHYHO, HAyYHO-TIPHIIOKHO M IIPAKTHYECKO 3HAYCHHE.

Bb3 0cHOBa Ha rOpPeUsNIOKEHOTO 1aBaM BHCOKA OIEHKA HA pazpaboTkara u ybeneHo
[J1aCyBaM MO.10KHTETHO 32 IPUCHKIAHETO Ha 0OpasoBaTeiHaTa U Hay4Ha CTerneH ,,JJokTop™
Ha JI-p L{Betenuna ['eopruesa ButkoBa no Hayuna cnenmanHoct Xuruena, o67acT Ha BHCIIE
obpasoBanue: 7. 31paBeonassate u ciopt, [Ipopecronanto HampasjieHue: 7.1. Meaununa.

M3roTBUII CTAHOBUIIETO:

nou. Jlecucnara ['roposa, qm

25.01.2022 r.
rp. Codus



REVIEW
BY ASSOC. PROF. DESISLAVA KRASTEVA GYUROVA, PhD

NATIONAL CENTER OF PUBLIC HEALTH AND ANALYSES, SOFIA

Member of the scientific jury, according to Order Ne3380/21.12.2021 of the Rector of
Medical University — Pleven

With regard to: Procedure for defending the dissertation on the topic: ,,Critical
analysis and hygienic-sanitary evaluation of the application of HACCP systems in the
production of Bulgarian food“, presented for acquiring the educational and scientific degree
"Doctor" in the area of higher education: 7. Healthcare and sports, Professional direction: 7.1.
Medicine, Scientific specialty: Hygiene, of the doctoral candidate in independent training Dr.
TZVETELINA GEORGIEVA VITKOVA, with a scientific supervisor Assoc. Prof. Rositsa
Enikova, Ph.D.

Dr. Tsvetelina Georgieva Vitkova, a doctoral candidate of independent training to the
Department of Hygiene, Medical Ecology, Occupational Diseases and Disaster Medicine
(HMEOD and DM), was expelled with the right to protection on the basis of Order No
2308/15.09.2021 of the Rector of Medical University — Pleven.

Dr. Tsvetelina Georgieva Vitkova was born on April 14, 1971 in the city of Pleven. He
graduated from the Russian Language Secondary School, Pleven in 1989. In 1996 she
graduated in medicine from the Higher Medical Institute, Pleven. In 2002 she acquired the
specialty "Social Medicine and Health Management", and in 2007 - the specialty "Nutrition
and Dietetics". Since 2019 she has been enrolled as a doctoral student in independent training
at the Department of HMEOD and DM and has been working on the presented dissertation in
the field of food safety.

The dissertation entitled "Critical analysis and health and hygienic-sanitary evaluation
of the application of HACCP systems in the production of Bulgarian food" by Dr. Tsvetelina
Georgieva Vitkova deals with current issues related to the introduction of HACCP systems in
the practice of manufacturing enterprises, public health facilities and large food outlets. It
clearly formulates the three main medical objectives set by the Public Health Authorities
through the strict application of European Union law, namely:

1. Limiting and minimizing the incidence of food poisoning, intoxication and
infections occurring among a large part of the population.



2. Reducing the possible chronic exposure of the population to pollutants, additives
and other chemical hazards with direct and long-term consequences.

3. The construction of an adequate and reliable system for internal control, in order to
ensure the safety and absence of the end product of physical, chemical and biological hazards.

The dissertation presented for my opinion is structured according to the requirements
of the Act on Development of the Academic Staff in the Republic of Bulgaria (ADASRB) and
has all the qualities of a completed scientific product. It is presented on 173 pages and is
illustrated with 28 tables and 26 figures. The bibliography includes 252 literature sources, of
which 67 in Cyrillic and 185 in Latin.

The literature review examines in depth the nature, technology of development of the
HACCP system, along with the identification of specific hazards at each stage of food
production or supply, identifying specific measures to control, monitor and prevent their
occurrence in order to prevent the risk of disease among consumers. The requirements for the
Food Safety Management System are discussed in detail, along with the important role of the
human factor, namely the correct and multi-fragment formation of a competent HACCP team
dealing with all potential biological, chemical and physical hazards that can occur at any step
of the technological and production process, applying the requirements of Codex
Alimentarius, European and national legislation.

At the end of the literature review, the doctoral student concludes that the nutrition of
the population in Bulgaria, as well as in a number of other countries has its national nuances,
types and assortments of food and dishes, production and culinary technologies. Therefore,
achieving a full risk assessment in the implementation of HACCP systems is of key
importance to ensuring adequate and properly functioning food safety control.

The aim of the paper presented is clear and precise and follows from the conclusions
in the literature review, for the achievement of which 4 main tasks have been set.

In the section Material and methods, the PhD student has used and successfully
applied the principles of the Codex Alimentarius methodology, detailing the critical analysis
of the productions covered in the study, the main elements of the structure of the sites, the
specifics of production and internal control systems and monitoring of'preventive procedures.

The results mentioned are of original character, duly and correctly documented,
presented tabularly and graphically, with figures and diagrams.

The goal of the work presented has been successfully achieved and at a high scientific
level.

The results are formed in fourteen conclusions, which fully reflect the results of the
research.

The contributions formulated by the doctoral student are grouped into:
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1. Contributions of theoretical significance - 6.

2. Contributions of scientific and applied significance - 2, the first one is with 9 sub-
contributions.

In relation to the dissertation, the doctoral student presented 3 (three) publications, as being
the first author in the first paper, which was published in peer-reviewed and indexed journals,
the other two publications published in non-peer-reviewed journals, and again the doctoral
student is the first author of one of them.

The participation of the doctoral student in scientific forums in connection with the
dissertation is 4 in total.

In conclusion, the scientific work of Dr. Tsvetelina Georgieva Vitkova is a completed
dissertation, fully meeting the requirements of the Act on Development of the Academic Staff
in the Republic of Bulgaria (ADASRB) and the Regulations for its implementation. The
studied problem is meaningful, scientifically substantiated and dissertable. The formed results
and conclusions are of significant theoretical, scientific-applied and practical significance.

Based on the above, I highly appreciate the development and I am voting positively in
favor of awarding the educational and scientific degree "Doctor" to Dr. Tsvetelina Georgieva
Vitkova in the scientific specialty Hygiene, higher education field: 7. Health and Sports,
Professional field: 7.1 Medicine.

Review prepared by:

Assoc. Prof. Desislava Gyurova, PhD

25.01.2022
Sofia



