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3a IMCEPTALMOHEH TPYA 3a NPUCHXKIaHe Ha 00pa3oBaTeliHa U HAyYHA CTEIIeH
»JdoKkTOp*
110 Hay4YyHaTa CHELUAIHOCT ,, XHIHeHa* Ha TeMa;
» KpHTHYEH aHa/I|M3 U 3APaBHO-XHIHEHHHA OLEHKA HA

npuioxkeHneTo Ha cucremure ,, HACCP” npu npousBoacTeoTo
Ha ObJarapckm xpaHu“
Ha 1-p liBerennna I'eoprueBa Butkosa, noxropant B MY-ITnesen

Kpartku 1anHH 32 npodecHOHAIHOTO pa3sBUTHE HA KAHAHIATA
IlBerennna I'eopruesa BuTkoBa 3aBbpriBa MeIWUMHCKHA MHCTUTYT —
IInesen mnpe3 1996 r. Illect roguHu MO-KbCHO NpUAOGKMBA ITBpBAaTa CHU
CIIeLHATTHOCT 10 ,,ColnanHa MeUIMHA ¥ 3paBeH MEHUKMBHT”, a ripe3 2007
. T0jlara yCHelHO M3NUT U 1O ,,XpaHeHe U AueTeTHKa”. MexIyBpeMeHHO
pabotu B cucremara Ha XEW, PUOKO3 wu o6nactHara OUPEKIUs 110
6esonacHocT Ha XpaHute B rp. IIneBeH. JlokTopaHTKaTa Tpyma OMHT B cdepara
Ha KOHTpOJa M 0e30MacHOCTTa Ha XpaHHUTEe IoBede OT 15 TOIWHH, KOETO ce
OKa3Ba OrpOMEH IUTIOC TIpH pa3paboTBaHe Ha HACTOSIIHS JUCEPTALMOHEH TPY/I.
Llsata mpouenypa mo 3a4yMcisiBaHe, MoOJiaraHe Ha M3MUT 33 JOKTOPCKHU
MHHUMYM, OTYUCIISIBAHE ¥ HACOYBaHE KbM ITyOJIMYHA 3alHTa € ChoOpa3eHa Che
3akoHOBHTE pasnopendu u [IpaBunnuka 3a PAC sa MY — ITnesen. Chc 3amoBe
Ha Pexropa Ne 2447/26.09.2019 r. n-p Burtkosa e 3aunciieHa B JOKTOPaHTYpa B
camocTosiTeNlHa (opma 3a NMpupoOHMBaHEe Ha OOpa3oBaTelHa M HAaydHa CTENeH
»1OKTOp” Ha Tema ,,KpHTHYeH aHAJH3 W 3ApPaBHO-XHTHEHHHA OLEHKA HA
npuioxkennero Ha cucremure ,HACCP” npm mnpom3BoacTBoTo Ha
Obiarapcku xpaHu“ B o6nmacT Ha Buclle oOpasoBaHue 7. 31paBeora3BaHe U
CIIOPT, NPO(ECHOHANHO HampaBieHune 7.1 MenuuuHa U CrienUaIHOCT XHUrueHa
C Hay4deH pwKoBoauTen nou. A-p Pocuna EnukoBa, n.m. Cbc 3amoBen Ha
Pekropa Ne 2308/15.09.2021r. ZOKTOPaHTBT € OTYMCIIEH C MPABO HA 3allUTa U
YCIIELIHO MpeMUHaBa BBTPEIIIHA 3allUTa, poBeneHa Ha 09.12.2021 r.
XapakTepuCTHKA H OLeHKA HA AHCEPTALHOHHHUS TPYA
JIHcepTauI/fOHHH;IT Tpya € ¢ obem 176 craHmapTHH CTpaHWIM H €
oopmeH chriacHo u3nckBaHusITa. CTPYKTYPHUTE pas/ed Ha QUCEepTaIisTa ca
Ho0pe GanaHcUpaHy U ca B IOTMYECKa II0CIIEI0BATEHOCT: JUTEpaTypeH 0630p,
LeJI, 3ala4¥, METOIOJIOTHs Ha U3CIIe[IBAHETO, Pe3y/iaTaTd U 00CHKIaHe, U3BOIH
U npuHocH. Llutupanu ca 252 nuTepaTypHH HM3TOYHHIM, OT KOUTO 67 Ha
Kupuinia u 185 Ha natuHuna. JJucepTalMoOHHUAT TPy BKIIOYBA 28 TaGIHLIH U



26 ¢wurypu, KOMTO MHOro no0pe TpPeACTaBAT U3BLPIICHUS o0bOeM Ha
pa3paboTKaTa M [aBaT OCHOBA 3a AHAJIHUTHYHO OOCHKIAHE HA pe3yNTaTUTe.
Jluteparypuuar o630p o00o0ImaBa chBpeMeHHaTa WH(POpMAalLMi U I0Ka3Ba
CEepHO3HHM IIO3HAHUS, 3aBUACH ONMUT M JIMYHO OTHOIIEHHE HAa KAaHIUIATa KbM
U3CIIeBaHUS TIPOOIIEM.

Axmyannocm na memama na Oucepmayuonus mpyo. JIOKTOPaHTBT ce
HacouyBa KbM €IHA MHOTO BaXHAa M B IPAKTUYEH, U B OOIIECTBEHO — 31paBeH
acleKT TeMa: CHCTEMHUTE 3a BBTpEIleH KOHTPOJ INPH IPOM3BOACTBOTO Ha
XpaHUTEJIIHM TPOAYKTH B acleKkra Ha OesomacHOCTTa Ha xpaHute. [lopaau
3aKOHOJIATEJIHUTE TMPOMEHH B CEKTOpa, MacoBaTa HWHAYCTpHAIM3alMs U
IIMPOKOTO HAaBJIM3aHE Ha HOBM TEXHOJIOTMU B XPAHHUTEIHOTO IMIPOHU3BOICTBO B
NOCTICTHUTE ACCUTHIECTHS, OT IPAKTHYECKO 3HA4YeHHE e pa3paboTBAHETO M
BHEPSIBAHETO Ha €(QMKAaCHH CHUCTEMH 3a MOHHTODUpPAHE W YIpaBJIeHUS Ha
pucka. Besko mpou3BoACTBO U IpeAaraHe Ha XpaHd HOCH CBOUTE CIIeNU(PUIHH
0COOEHOCTH, KOETO Hajara M pa3pabOTBAHETO W IOJ3BAHETO HA PA3IUYHU
HACCP-cuctemu. MHTEH3MBHOTO HaBiM3aHe Ha mnpakthkata Ha HACCP-
CUCTEeMHUTE B CTpaHaTa CBbBIaJa II0 BpeMe C wusrpaxaaHero Ha BABX.
[IpeycTpOHCTBOTO Ha IBpXKABHUS 3[paBeH KOHTPOJ Hallara pa3sBUTHE H
YCBBBPIIEHCTBaHE Ha IIpakTUKaTa B oO0JacTra Ha HAOIIOJEHUETO Ha
3a00/1€BaEMOCTTa KaKTO OT HMH(EKIHMO3HH, Taka M HAa XPOHHYHH
HEMH(QEKIMOHHN 3a00NsBaHMS, CBBP3aHH C XPaHWUTE M XpPaHEHETO Ha
HacelleHneTo. XWUIHEHHOTO ChCTOSHME Ha MPOU3BOJACTBOTO HA XpaHW, Ha
OOILIECTBEHOTO XpaHEeHe, THPrOBUATA M TPAHCIIOPTa € B OCHOBaTa Ha
NPEeBeHUUATa HA OCTPUTE M XPOHMYHHU IATOJIOTHMH, CBBP3aHU C XpPaHUTE M
XpaHeHeTo. FIMEHHO IT03HaBaHETO U YIPABIEHHETO Ha PHCKA IIPU U3II0I3BaHETO
Ha BBTPEIIHWTE CHCTEMH 3a KOHTPOJ OINpeseNs aKTyaJHOCTTa Ha TeMaTra Ha
HACTOSIIMS JUCEPTAllHOHEH TPYI.

Jlumepamypen 0630p: TeopeTHdHaTa OOOCHOBKA W NpPOYBaHE Ha
HAJIMYHUTE JTUTEPATYPHH U3TOYHHIIM 110 TEMATa Ha JUCEPTALUATa 3aEMAT OKOJIO
25% ot o6mus o6eM Ha paboTaTa U ca J0Ope CTPYKTYpHUpaHH. B npi6ounHa ca
pasrieaHd BBIPOCHTE 3a TeXHOJoruara Ha paspadborsane Ha HACCP crnopen
Pa3MYHUTE ITOTEHIHWAIHA OIIACHOCTU B XpaHUTEe (XHMHYHHM, OHOJOTMYHH,
¢usnynn). OcobeHO BHUMaHKE € 00BPHATO HA CHBPEMEHHATA 3aKOHOJATETHA U
HOpPMAaTHBHA OCHOBa Ha 0e30IacHOCTTa Ha XpaHWUTE B aCleKTa Ha THUIIMYHUTE
OBJIrapCKU XpaHU U OCOOEHOCTUTE Ha TSIXHOTO IIPOU3BOICTBO.

LJenma Ha nucepTallMOHHUS TPYA € IPELU3HO AeUHUPaHA: 1a Ce U3BBPIIH
KPUTHUYCH aHAJIU3 Ha XUTMEHHOTO CHCTOSHUE HA IPOU3BOJICTBOTO HA XpaHH Ha
TEPUTOPUSTA HA CTPAHATA K HA ChCTABSIHETO M (PyHKIIMOHUPAHETO HA CHCTEMHTE
HACCP 3a enuMuHMpaHe Ha pHUCKa 3a 3[paBeTO Ha HACEJIEHHMETO. 3a IIOCTUraHe
Ha LenTa ca GopMyIHpaHU YeTHPH 3aJa4H, OCHOBHA OT KOUTO Ce SBSBA aHATIH3
Ha CbCTAaBSHETO U (PyHKIMOHUPAHETO Ha peanHo aeiicrBanm cucteMu HACCP B
IIPOU3BOJCTBOTO HAa XPAHHU OT XUBOTUHCKH U HEXKUBOTHHCKH ITPOU3XO/I.



Memooonozuasma e neraiinHo ommcana u moi3Ba npenopbkute Ha Codex
Alimentarius. 3a olleHKa Ha PUCKa B Pa3IMYHUTE NPEANPUATHUS € W3MON3BAHA
MOJIeJTHA CXE€Ma 3a OLIEHKA Ha OMaCHOCTUTE ChC CEIEMCTENEHHA CKala.

Pesynamume 1mokas3BaT, 4ye KpPUTEPUHTE 3a XpPaAHUTENHA CTOWHOCT He ca
sanoxenn B HACCP-manupanero. TakuBa BaKHM 32 YOBEIIKOTO 37paBe
IIOKa3aTeNnu KaTo ChAbpPXKAHME M KadeCTBOTO Ha OENTBbK, MAa3HHUHH,
BBIVIEXUJIPATH, BATAMUHHM, TOTBAPCKa COJI U JIp. C€ TPETUPAT KaTO IIO0KA3aTeNH 3a
Ka4ecTBO, HO HE U KaTO KPUTEPHHM 3a OE30IIaCHOCT M Ca U3BBH IOJE3PEHHUETO HA
BbTpeInHus KOHTpos. Ocsen ToBa HACCP-mnaHoBeTe ce pa3paboTBaT mouTH
U3KITIOYUTEIHO Ha 0a3zaTa €IMHCTBEHO W CaMO Ha OMOJOTMYHUTE OMACHOCTH.
KpHTHYHH KOHTPONHM TOYKH, CBBP3aHH C OLEHKATa Ha PUCKA OT QDM3UYHHU MU
XUMHUYHHU OTIACHOCTH C€ OIPEAEISAT MHOTO PSIKO, MO M3KiIoueHue. CUCTEMHO B
HACCP-nanoBeTe OTCBCTBAT KPUTHYHH TOYKH, CBBP3aHM C BXOZSIIUS
KOHTpPOJI, PECIl. C PHUCKa OT XMMHYHHM 3aMBPCUTEIH B H3XOJHHTE CYPOBHHH.
Pesynarature mokasBaT, 4Ye B MpaKTHKara He C€ MpHIara ChHIIMHCKO
BepuQuurpaHe Ha e(EeKTHBHOCTTAa HA MPOU3BOACTBEHHMTE IPOLECH CHPSIMO
CBOTBETHUTE OMOJIOTUYHM ONACHOCTH. AHAJIMU3BT HA pPe3ysaTaTHTe MOKa3Ba, 4de
Haii-ys13BUMOTO MscTo Ha HACCP-cuctemure e BeprdukanusTa (IpoBepKaTa)
Ha eQEeKTMBHOCTTA Ha B3eMaHWTE [PEBAaHTUBHU MepKHM 10 XOoJa Ha
XpaHUTeNHaTa BepUra B IpeanpustHero. Yecro HabmogaBaHa TIpelika e
CMecBaHe Ha AeWHOCTHTe o MoHHTOpuHra Ha HACCP-cucremure ¢ Te3u Ha
BepUQMKaLKATA. YCTAHOBSIBAT C€ W CHINECTBEHU NPOMYCKU B ITO3HABAHETO HA
eBPONEHCKATE W  HAUMOHAIHM  HOPMAaTHBHHM  JOKYMEHTH, Kacaellu
0e30macHOCTTa Ha XPaHMTE.

OcobeHo 1eHHa 3a MpaKTHKaTa ce siBaBa rnasa 10 OT AUCepTalMOHHUS TPy,
Ts e moceeTena Ha KpUTHYHUS aHanW3 Ha QyHKUUMOHHMpaHeTo Ha HACCP -
CHCTEMHTE B Pa3IMYHUTE NPEANPUITUSL OT XPaHUTETHATA IPOMHMIILIEHOCT.

IIpunocu: w3Benenute oT A-p BuTkOBa HMpHHOCH Ca KAaKTO C TEOPETUYEH,
Taka ¥ ¢ HayYHO-IIPHIIOXKEH XapakTep. M3BBpIIeHHT 3a061009€H aHAIUTUYEH
npernen #Ha HACCP - cucremute Ha npeanpusitist B beirapus masa mpejcraBa
3a e(DEKTUBHOCTTA MM 3a OCUTYpsIBaHE Ha KaueCTBEHH U GE30IacHM 3a 3]paBETO
Ha motpebutens xpaHd. OcoOeHO BaKeH MPOHOC € WM3CPAJEeHHsi OPUTHUHAJIEH
anropuTbM Ha aHanusza Ha cucreMute HACCP ¢ yyacTheTro Ha MeIUIIMHCKH
crenvanucTd. Ha 0asa Ha aHanu3uTe  JOKTOPAaHTHT H3BEXIa KOHKPETHH,
NOAPOOHM M TOYHH NPETIOPBKY 3a ONTHMHU3UPAHE HAa XUTMEHHUTE U3UCKBAHUS
HOPMH 3a IIOCTUI'aHE Ha BUCOKAa OMOJIOrMYHA CTOMHOCT M 0E€30MaCHOCT, KaKTO U
3a MpoBepkaTa (BepudukanusTa) Ha TAXHATa edeKTUBHOCT. lIpenopbkuTe ca
HaCOYEH! KBM pa3IUYHH BHJOBE IIPOM3BOJACTBA: MACTHOPU3UPAHU AHYHHU
NPONYKTH, 3€JICHYYKOBH M IUIOJOBH KOHCEPBU, KETHPUHI NMPOIAYKTH, COCOBE,
IIOKBJIHAJIA CEMEHA U MECHH NPOIYKTH.

Asmopegpepamvm e N3roTBEH CIIOpe U3UCKBAHUATA M OTPA3sBa HAIIBIHO
ChABPKAHMETO HA AMCEPTALlMOHHHUS TPYHA, NMPEACTaBsd B AETalid OCHOBHHUTE
pe3yiTaTy, U3BOAM U IPMHOCH Ha HACTOAIIaTa paboTa.



J-p ButkoBa npuinara Tpu myOIuKaludy U 4 HayYHU CHOOIIEHHUS - BCHUKH
BBB BPB3Ka C TeMaTa Ha IUCEePTallMOHHUS TPYI.

3akjro4yeHue:

[IpencraBeHusT 3a 3alUTa AUCEPTALMOHEH TPy Ha TeMa ,KpHTHYeH aHaau3
H 3IpAaBHO-XMI'HEHHHA OLIEHKA HA MPHJIOXKeHHeTOo Ha cuctemute ,,HACCP”
NpH NPOH3BOACTBOTO HAa OBJrapcKH XpaHH“ € u3IUI0 CchoOpaseH C
U3UCKBaHUATA HA MenuuuHcku YHuBepcuteT — [IneBeH. PaspaboTen e 3naunm
M Ba)XEH 3a OOILECTBEHOTO 3/ipaBe Hay4deH TPyX ¢ OE3CHOPHH TEOPETHYHH, H
Haii-BeYe INPUIOKHM INPHUHOCH. TeMaTa e W3KIIOYUTENHO HaBPEMEHHA U
aKTyallHa, JJUTepaTypHaTa OCBEJOMEHOCT € BHCOKa, OCHOBHATA IIeJ U 3aJa4YMTe
ca (GOpMyJIMpaHHU SICHO M KOMIIETEHTHO. [loyueHuTe pe3ynTaTu AaBaT MHOTO
rojgsM obeM HaydyHa HMHQOpMALUS — AHATUTHYHO H3JIOKEHH (PAKTH, YMEIO
NPEICTaBEHH W HWHTEPIPETUPAHMU, IPAKTUYECKH OpPUEHTUPAHH IIOCIIaHHUS.
OdopmennuTe anropuTsM, U3BOIAHM W MPENOPHKH Ca KOPEKTHH M aJeKBaTHU Ha
pesynrarute. KaHIuaaTbT MMa BCHUYKU OCHOBaHHS 3a HaydeH PacTeX Karo
CIELMAIMCT B Ta3M crenupryuHa 00JacT Ha 00LIECTBEHOTO 3/[paBeOIa3BaHe.

HamsiiHo yOeneHo naBaM CBOSITA MOLOJCUMENHA OYeHKa W TIpeIJiaraM Ha
OCTaHaJIUTE YJI€HOBE Ha yBaxaeMoTo HaydHo Xypu Aa riiacyBaT MOJIOXUTEITHO
3a npuckxaadHe Ha IlBeresnmHa I'eoprmeBa BurTkoBa Ha oOpasoBaTenHa U
Hay4Ha CTeneH ,,/JIokTop” mo HayyHaTa CelHalIHOCT ,, XUrueHa®.
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STATEMENT

by Assoc. Prof. Dr. Darina Naydenova Hristova, MD, PhD
Speciality "Nutrition and dietetics", Department of Hygiene and Epidemiology,
Head of the ES Hygiene, Faculty of Public health, Medical University “Prof. Dr.
Paraskev Stoyanov" — Varna
for dissertation for the award of educational and scientific degree "Doctor"
in the scientific specialty "Hygiene" on the topic:

"Critical analysis and health- hygiene evaluation of the application of HACCP systems in the
production of bulgarian foods"
of Dr. Tsvetelina Georgieva Vitkova, PhD student at MU-Pleven

Brief data on the professional development of the candidate

Tsvetelina Georgieva Vitkova graduated the Medical Institute - Pleven in 1996. Six years later
she acquired her first specialty in "Social Medicine and Health Management", and in 2007 she
successfully passed the exam in "Nutrition and Dietetics". In the meantime she works in the
system of Hygienic and epidemiological inspection, Regional Inspectorate for Protection and
Control of Public Health and the Regional Directorate for Food Safety in Pleven. The doctoral
student has gained experience in the field of food control and safety for more than 15 years,
which turns out to be a huge plus in the development of this dissertation.

The whole procedure for enrollment, taking the exam for doctoral minimum, deduction and
referral to public defense is in accordance with the legal provisions and the Rules for RAS of MU
- Pleven. By order of the Rector Ne 2447 / 26.09.2019 Dr. Vitkova is enrolled in doctoral studies
in an independent form for obtaining an educational and scientific degree "Doctor" on " Critical
analysis and health- hygiene evaluation of the application of HACCP systems in the production
of bulgarian foods" in the field of higher education 7. Healthcare and sports, professional field
7.1 Medicine and specialty Hygiene with scientific supervisor Assoc. Prof. Dr. Rositsa Enikova,
Ph.D. By order of the Rector Ne 2308 / 15.09.2021 the doctoral student was expelled with the
right to defense and successfully passed the internal defense, held on 09.12.2021

Characteristics and evaluation of the dissertation

The dissertation has a volume of 176 standard pages and is designed according to the
requirements. The structural sections of the dissertation are well balanced and are in logical
sequence: literature review, purpose, tasks, research methodology, results and discussion,
conclusions and contributions. 252 literary sources were cited, of which 67 in Cyrillic and 185 in
Latin. The dissertation includes 28 tables and 26 figures, which very well present the volume of
work and provide a basis for analytical discussion of the results. The literature review
summarizes current information and shows serious knowledge, enviable experience and personal
attitude of the candidate to the researched problem.

Relevance of the topic of the dissertation. The doctoral student focuses on a very important topic
in both practical and public health aspects: the systems of internal control in the production of
food products in the aspect of food safety. Due to legislative changes in the sector, mass



industrialization and the widespread introduction of new technologies in food production in
recent decades, it is of practical importance to develop and implement efficient risk monitoring
and management systems. Each production and supply of food has its own specific features,
which requires the development and use of various HACCP systems. The intensive penetration of
the practice of HACCP systems in the country coincided with the establishment of the BFSA.
The reorganization of the state health control requires the development and improvement of the
practice in the field of monitoring the morbidity of both infectious and chronic non-infectious
diseases related to food and nutrition of the population. The hygienic state of food production,
public catering, trade and transport is the basis for the prevention of acute and chronic
pathologies related to food and nutrition. It is the knowledge and risk management in the use of
internal control systems that determines the relevance of the topic of this dissertation.

Literature review: the theoretical substantiation and research of the available literature sources
on the topic of the dissertation occupy about 25% of the total volume of the work and are well
structured. The issues of HACCP development technology according to the different potential
hazards in food (chemical, biological, physical) are discussed in depth. Particular attention is paid
to the modern legislative and regulatory framework of food safety in the aspect of typical
Bulgarian foods and the peculiarities of their production.

The purpose of the dissertation is precisely defined: to perform a critical analysis of the hygienic
state of food production in the country and the design and operation of HACCP systems to
eliminate the risk to public health. To achieve this goal, four tasks have been formulated, the
main of which is the analysis of the design and operation of actually operating HACCP systems
in the production of food of animal and non-animal origin.

The methodology is described in detail and uses the recommendations of Codex Alimentarius. To
assess the risk in the various enterprises, a model hazard assessment scheme with a seven-point
scale was used.

The results show that the nutritional criteria are not set in the HACCP planning. Such important
indicators for human health as the content and quality of protein, fats, carbohydrates, vitamins,
salt and others. are treated as quality indicators but not as safety criteria and are beyond the
control of internal control. In addition, HACCP plans are developed almost exclusively on the
basis of biological hazards alone. Critical control points related to the risk assessment of physical
or chemical hazards are very rarely identified, exceptionally. The HACCP plans systematically
lack critical points related to incoming control, resp. with the risk of chemical contaminants in the
raw materials. The results show that in practice there is no real verification of the efficiency of
production processes in relation to the respective biological hazards. The analysis of the results
shows that the most vulnerable place of the HACCP systems is the verification of the
effectiveness of the preventive measures taken in the course of the food chain in the enterprise. A
common mistake is to confuse the activities of monitoring HACCP systems with those of
verification. Significant gaps in the knowledge of European and national food safety regulations
are also identified. Chapter 10 of the dissertation is especially valuable for the practice. It is
dedicated to the critical analysis of the functioning of HACCP - the systems in the various
enterprises of the food industry.

Contributions: The contributions derived by Dr. Vitkova are both theoretical and scientifically
applied. The performed in-depth analytical review of HACCP - the systems of enterprises in
Bulgaria gives an idea of their effectiveness in providing quality and safe for the health of the
consumer food. Particularly important is the developed original algorithm for the analysis of
HACCP systems with the participation of medical specialists. Based on the analyzes, the doctoral



student makes specific, detailed and precise recommendations for optimizing the hygienic
requirements and norms for achieving high biological value and safety, as well as for the
verification of their effectiveness. The recommendations are aimed at different types of
production: pasteurized egg products, canned vegetables and fruits, catering products, sauces,
sprouted seeds and meat products.

The abstract is prepared according to the requirements and fully reflects the content of the
dissertation, presents in detail the main results, conclusions and contributions of this paper.

Dr. Vitkova applies three publications and 4 scientific communications - all in connection with
the topic of the dissertation.

Conclusion:

The dissertation presented for defense on "Critical analysis and health- hygiene evaluation of the
application of HACCP systems in the production of bulgarian foods" is fully compliant with the
requirements of the Medical University - Pleven. Significant and important for public health
scientific work has been developed with indisputable theoretical and, above all, applied
contributions. The topic is extremely timely and relevant, the literary awareness is high, the main
goal and tasks are formulated clearly and competently. The obtained results give a very large
amount of scientific information - analytically presented facts, skillfully presented and
interpreted, practically oriented messages. The formed algorithm, conclusions and
recommendations are correct and adequate to the results. The candidate has all the grounds for
scientific growth as a specialist in this specific field of public health.

I fully believe in my positive assessment and invite the other members of the esteemed Scientific
Jury to vote positively for the award of Tsvetelina Georgieva Vitkova to the educational and
scientific degree "Doctor" in the scientific specialty "Hygiene".
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(Assoc. Prof. Dr. D. Naidenova, MD)



