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VLIV ZPUSOBU BALENI NA DYNAMIKU TEPLOTNICH ZMEN FILETU
LOSOSA OBECNEHO

INFLUENCE OF PACKAGING METHOD ON THE DYNAMICS
OF TEMPERATURE CHANGES OF SALMON FILLETS

IBartikova Klara, 'Bursova Sarka, 'Sko¢kova Alena, Necidové Lenka,
2Harustiakova Danka, 3KlimeSova Marcela
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’Prirodovédeckd fakulta, Masarykova univerzita Brno, Ceskd republika
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ABSTRAKT

V této studii byl provadén monitoring teplotnich zmén v jadie fileti lososa obecného (Salmo
salar) balenych v prostém baleni v misce a ve vakuovém baleni zplisobenych vlivem zmény
teploty ve vnéjSim prostiedi. Cilem prace bylo stanovit dobu potiebnou k ohfati a ndslednému
ochlazeni jadra filetl na zvysSenou teplotu. Testované teploty byly 8, 11, 14, 17, 20 a 25 °C.
Monitoring byl provadén pomoci vpichového teplotniho ¢idla spojeného se zdznamnikem
teploty Testo. Celkem bylo monitorovédno 70 vzorki filetd.

Bylo zjisténo, ze zptsob baleni fileti lososa velmi vyrazné ovliviiuje dynamiku teplotnich
zmén. Po vloZeni vychlazeného filetu do prostfedi o nejvySssi testované teploté (25 + 0,4 °C)
bylo jadro filetu baleného ve vakuu vytemperovano na tuto teplotu jiz za 1 hodinu a 45 minut,
zatimco jadro filetu baleného v prostém baleni az za 4 hodiny. V prostém baleni ptsobi vzduch
pritomny kolem filetu jako teplotni izolant, ¢imZ snizuje rychlost teplotnich zmén v jadie filetu,
zatimco v jadre filetd balenych ve vakuovém baleni probihaji teplotni zmény vyrazné rychleji.
Kli¢ova slova: vakuové, prosté baleni, monitoring, skladovani

ABSTRACT

In this study, temperature changes in the core of salmon fillets (Salmo salar) packed in air in a
bowl and in a vacuum package caused by changes in temperature in the external environment
were monitored. The aim of the work was to determine the time needed to heat and subsequently
cool the fillet core to an elevated temperature. The temperatures tested were 8, 11, 14, 17, 20
and 25 °C. Monitoring was performed using a puncture temperature sensor connected to a Testo
temperature recorder. A total of 70 fillet samples were monitored.

It was found that the way salmon fillets are packaged has a very significant effect on the
dynamics of temperature changes. After placing the cooled fillet in the ambient at the highest
test temperature (25 + 0.4 °C), the fillet packed in vacuum was tempered to this temperature in
as little as 1 hour and 45 minutes, while the fillet packed in air was tempered in as little as 4
hours. In an air package, the air present around the fillet acts as a thermal insulator, thereby
reducing the rate of temperature changes in the fillet core, while in the core of fillets packaged
in a vacuum package, the temperature changes occur much faster.

Key words: vacuum package, packed in air, monitoring, storage
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HUMINOVE LATKY A FERMENTOVANE KRMIVA OBOHATENE O VYZNAMNE
MASTNE KYSELINY - EFEKT NA KVALITU MASA BROJLEROVYCH KURCIAT

HUMIC SUBSTANCES AND FERMENTED FEED ENRICHED WITH FATTY
ACIDS - THE EFFECT ON THE BROILER MEAT QUALITY

Bartkovsky Martin, Marcin¢ak Slavomir
Katedra hygieny a technoldgie potravin, Univerzita veterindrskeho lekdrstva a farmdcie
v KoSiciach, Komenského 73, 041 81 Kosice, Slovenskd republika

ABSTRAKT

Zlozenie mastnych kyselin telesného tuku monogastrickych zvierat je vyrazne ovplyvnené
zloZzenim mastnych kyselin v krmive. Vyuzitie fermentovanych obilnin obohatenych o
polynenasytené mastné kyseliny aich pridavok do komercnych krmiv je preto sl'ubnym
spdsobom zvySenia obsahu tychto esencidlnych mastnych kyselin u zvierat, ako su brojlery.
Cielom tejto prace bolo analyzovat’ vplyv pridania 10 % (w/w) fermentovanych obilnin
(fermentované krmivo) a huminovych kyselin do komeréného krmiva pre brojlery a ti¢inok
kombindcie na profil mastnych kyselin, chemické zloZenie a stabilitu mésa z kuracich pfs.
Aplikédcia fermentovaného krmiva do komercnej kfmnej zmesi zvysSila mnoZstvo kyseliny
gama-linolénovej (0,170 £ 0,006) a kyseliny alfa-linolénovej v tuku prsnych svalov a zmenil sa
aj pomer n-6/n-3 (9,365+0,053). Kombin4cia fermentovaného krmiva a huminovych kyselin
nemala negativny dopad na skladovatel'nost’ a chemické zloZenie produkovaného maésa.
Kracové slova: huminova, kyseliny, fermentéacia, krmivo, kvalita, méso

ABSTRACT

The fatty acid composition of monogastric animals body fat is significantly influenced by the
fatty acid composition of feed. Employment of fermented cereals enriched with polyunsaturated
fatty acids into commercial feeds is therefore promising way of increasing the content of these
essential fatty acid within the animals such as broiler chicken. The aim of this work was to
analyse effect of addition of 10 % (w/w) fermented cereals (fermented feed) and humic acids
into commercial broiler feed on fatty acid profile, chemical composition and stability of chicken
breast meat. Application of fermented feed into commercial feed mixture increased the amount
of gamma-linolenic (0,170 £ 0,006) and alpha-linolenic acid in fat of breast muscles and n-6/n-
3 ratio was also changed (9,365+0,053). The combination of fermented feed and humic acids
do not have a negative impact on the storability and chemical composition of the produced
meat.

Key words: humic, acids, fermentation, feed, quality, meat
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MOZNOSTI DRUHOVEJ IDENTIFIKACIE ZVERINY VYUZITIM
MOLEKULARNYCH METOD

POSSIBILITIES OF GAME IDENTIFICATION USING MOLECULAR METHODS
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ABSTRAKT

Zamerali sme sa na porovnanie vyuZitia chipu MEAT 5.0, ¢o je komer¢ny kit vhodny na
detekciu pritomnosti Zivo¢iSnej DNA Svine domacej (Sus scrofa domestica) a Diviaka lesného
(Sus scrofa). Vzorky mésa obidvoch druhov sme podrobili viacerym tepelnym upravam ako aj
v surovom stave. Vo vSetkych pripadoch sme analyzou boli schopny preukazne rozlisit’ Diviaka
lesného od Svine domécej. Sledovanou metédou dokdZeme rychlo a spolahlivo odliSit’ miso
z domdcich druhov od divo Zijicich aj po tepelnom oSetreni.

Kracové slova: DNA, miso, identifikdcia, chip, diviak

ABSTRACT

We focused on comparing the use of the MEAT 5.0 chip, which is a commercial kit suitable
for detecting the presence of animal DNA from the domestic pig (Sus scrofa domestica) and
the wild boar (Sus scrofa). We subjected meat samples of both species to several heat treatments
as well as in the raw state. In all cases, we were able to demonstrably distinguish the Wild Boar
from the Domestic Pig. By the monitored method, we can quickly and reliably distinguish meat
from domestic species from wild species even after heat treatment.

Key words: DNA, meat, identification, chip, wild boar
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Capla Jozef !, Curlej Jozef !, Golian Jozef !
'Ustav potravindrstva, Fakulta biotechnolégie a potravindrstva, Slovenskd polnohospoddrska
univerzita v Nitre, Tr. A. Hlinku 2, 949 76 Nitra, Slovenskd republika
2Katedra hygieny, technoldgie a zdravotnej bezpecnosti potravin, Univerzita veterindrskeho
lekdrstva a farmdcie KoSiciach, Komenského 73, 041 81 KoSice, Slovenskd republika

ABSTRAKT

V tejto praci sme stanovili celkovy obsah bielkovin extrahovanych réznymi izola¢nymi
postupmi. Proteinové izolaty zo vzoriek ryb sme analyzovali z homogenizatov po rozmrazeni,
po tepelnom spracovani a po termosterilizacii z kazdého variantu sme d’alej proteiny izolovali
pomocou odsol'ovacich kolén a komer¢nej sipravy. Najvyssi obsah bielkovin vo vSetkych
vzorkach sme namerali po izol4cii metdédou AOAC a po tepelnom oSetreni homogenizatu. Vo
vzorke lososa atlantického sme ziskali 94,50 mg.ml! a 56,12 mg.ml"'. Vo vzorke pstruha
didhového sme ziskali obsah bielkovin 51,57 mg.ml™! a 37,13 mg.ml!. Pri izol4cii bielkovin z
tresky atlantickej sme zistili obsah bielkovin 9,58 a 8,17 mg.ml!. V pripade sled’a oby&ajného
sme namerali obsah bielkovin 16,84 mg.ml! a 9,03 mg.ml"!. Najvi¢si pokles obsahu bielkovin
(94,33 % az 99,17 %.) u vsetkych druhoch analyzovanych ryb bol zaznamenany pri izolacii
komerénym kitom. Nami vybrané metddy extrakcie bielkovin na identifikdciu druhov ryb sa
odporticaju na pouzitie pri analyze rybieho misa v surovom stave a po tepelnej tprave.
Kracové slova: ryby, extrakcia proteinov, tepelné oSetrenie, celkovy obsah proteinov

ABSTRACT

In this work, we determined the total protein content extracted by different isolation procedures.
Protein isolates from fish samples were analysed from homogenates after thawing, after heat
treatment and after thermosterilization, we further isolated proteins from each variant using
desalting columns and a commercial kit. We measured the highest protein content in all samples
after isolation by AOAC and after heat treatment of the homogenate. We obtained 94.50 mg.ml
U'and 56.12 mg.ml"! in the Atlantic salmon sample. In rainbow trout sample we obtained the
protein content of 51.57 mg.ml™! and 37.13 mg.ml™'. In the protein isolation of Atlantic cod, we
found the protein content of 9.58 mg.ml! and 8.17 mg.ml™'. In the case of herring, we measured
the protein content of 16.84 mg.ml"! and 9.03 mg.ml!. The highest decrease in protein content
(94.33% t0 99.17%.) in all the fish species analysed was recorded when proteins were isolated
by commercial kit. The protein extraction methods selected by us for the identification of fish
species are recommended for use in the analysis of fish meat in the raw state and after heat
treatment.

Key words: fish, extraction of proteins, heat treatment, total protein content
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VYSLEDKY URADNYCH KONTROL POTRAVIN V ROKU 2021 NA SLOVENSKU
RESULTS OF OFFICIAL FOOD CONTROL IN 2021 IN SLOVAKIA

Bires Jozef
Stdtna veterindrna a potravinovd sprdava SR, Botanickd 17, 84213 Bratislava,
Slovenskd republika

ABSTRAKT

Uradné kontroly produktov Zivo&isneho pdvodu vykondvali prislu$né orgdny veterindrnej
spravy v roku 2021 podla Viacro¢ného planu uradnych kontrol vypracovaného na roky 2021-
2024 v siilade s rozhodnutim Komisie 2007/363/ES. Uradné/veterinarne kontroly produktov
ZivociSneho pdvodu sa vykondvali podla zdkona ¢.39/2007 Z.z. o veterinarnej starostlivosti
v zneni neskorSich predpisov a podl'a zdkona ¢.152/1995 Z.z. o potravinach v zneni neskorSich
predpisov v stlade s nariadenim (EU) 2017/625 v zaujme ochrany zdravia zvierat a zdravia
l'udi na vSetkych stupnoch potravinového ret'azca (od prvovyroby aZ po maloobchodny predaj).
Kracové slova: tradné kontroly, ochrana zdravia zvierat a l'udi

ABSTRACT

Official controls on products of animal origin were carried out by the competent veterinary
authorities in 2021 in accordance with the Multi Annual National Control Plan established for
2021-2024 in accordance with Commission Decision 2007/363/EC. Official /veterinary
inspections of products of animal origin were carried out in accordance with Act No. 39/2007
Coll. on Veterinary Care, as amended, and pursuant to Act No. 152/1995 Coll. On Foodstuffs
and amended in accordance with Regulation (EU) 2017/625 in order to protect animal and
human health at all stages of the food chain (from primary production to retail).

Key words: official controls, protection of animal and human health
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BALENI A SKLADOVANI JAKO FAKTOR OVLIVNUJICI VYBRANE JAKOSTNI
PARAMETRY CERSTVYCH RYB

PACKAGING AND STORAGE AS A FACTOR AFFECTING SELECTED QUALITY
PARAMETERS OF FRESH FISH

IBursova Sarka, 'Necidova Lenka, !Bartiakova Klara, 'Sko¢kova Alena,
2Harustiakova Danka, 'Buchtova Hana, 3KlimeSova Marcela, 'Vorlova Lenka
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hygieny a ekologie, Veterindrni univerzita Brno, Ceskd republika
’Prirodovédeckd fakulta, Masarykova univerzita Brno, Ceskd republika
SVyzkumny tistav mlékdrensky Praha, Ceskd republika

ABSTRAKT

Cilem studie bylo posoudit vliv typu baleni a teploty skladovani na vysledek vybranych
mikrobiologickych a fyzikdlné-chemickych analyz Cerstvych ryb. Byla modelovéna situace
ruzné dlouhého preruseni chladirenského fetézce, ke kterym mitiZze dojit napf. pfi transportu
potravin. Pro experimenty byly pouZity filety lososa obecného (Salmo salar) balené v prostém
a vakuovém baleni. Byly pouZity nésledujici teploty: 3, 5, 8, 11, 14, 17, 20 a 25 °C a doby
expozice dané teploté 1, 2, 3, 3:30 a4 h. Odbér analytickych vzorka pro mikrobiologické a
fyzikdlné-chemické vySetieni probihal ihned po expozici zvySené teploté (O h) a poté za 3 h
aza 24 h po navratu do adekvétni teploty. V ramci jedné Sarze byly provedeny 3 paralelni
stanoveni. Jako kontrolni vzorky byly pouZity filety skladované pfi teploté tajiciho ledu (prosté
baleni; 0 — 1 °C), respektive 3 °C (vakuové baleni). PocCet psychrotrofnich mikroorganismu byl
vyznamné ovlivnén teplotou, délkou poruseni chladiciho fetézce, dobou vySetfeni po poruseni
i interakci vSech tif faktort. E. coli and salmonely nebyly detekovany. Rozdily v hodnotach pH
a aktivité vody nebyly statisticky vyznamné.

Kracové slova: vakuové baleni, prosté baleni, psychrotrofni mikroorganismy, hodnota pH

ABSTRACT

The aim of the study was to assess the effect of packaging type and storage temperature on the
result of selected microbiological and physico-chemical parameters of fresh fish. The situation
of various lengths of the refrigeration chain interruption was simulated. Salmon fillets (Salmo
salar) packed in air and vacuum were used for the experiments. The following temperatures
were used: 3, 5, 8, 11, 14, 17, 20 and 25 ° C and exposure times at 1, 2, 3, 3:30 and 4 h.
Analytical sampling for microbiological and physico-chemical examination took place
immediately after exposure to elevated temperature (0 h) and then 3 h and 24 h after returning
to adequate temperature. 3 parallel determinations were performed in one batch. Fillets stored
at melting ice temperature (simple packaging; 0 - 1 °© C) and 3 ° C (vacuum packaging),
respectively, were used as controls. The number of psychrotrophic microorganisms was
significantly affected by temperature, length of cooling chain failure, examination time after
failure and the interaction of all three factors. E. coli and salmonella were not detected. The
differences in pH and water activity were not statistically significant.

Key words: vacuum package, packed in air, psychrotrophic microorganisms, pH value
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POTRAVINOVE PODVODY S MORSKYMI RYBAMI A METODY ICH
ODHALOVANIA

FOOD FRAUD WITH SEAFOOD AND METHODS OF THEIR DETECTION

Capla Jozef, Zajac Peter, Curlej Jozef, Golian Jozef, BeneSova Lucia, Jakabovi Silvia,
Bobkovi Alica, Sevcova Katarina
Ustav potravindrstva FBP, Slovenskd polnohospoddrska univerzita v Nitre, Tr. A. Hlinku 2,
949 76 Nitra, Slovenskd republika

ABSTRAKT

Prevencia potravinovych podvodov a zniZovanie rizika sa stali rychlo sa rozvijajicou oblast'ou pre
regulacné agentiry a kontrolné orgdny, ako aj pre oblast’ laboratérneho testovania. Hoci je podvod
ekonomicky motivovany, moze mat’ aj vel’ké dosledky pre verejné zdravie, napriklad ked’ sa do ponuky
potravin dostand nepovolené latky alebo neoznacené potravinové alergény. Je zndme, Ze dochddza k
rdznym formdm podvodov s morskymi rybami, vritane nahrddzania druhov, nezdkonnej prekladky,
nesprdvneho oznacovania krajiny povodu a/alebo spdsobu vyroby, nadmerného zaobchddzania,
podhodnocovania a kratkej vahy. Tieto formy podvodov sa uskutociiuju celosvetovo a maji vdZne
dosledky pre spotrebitel'ov, priemysel, medzinidrodny obchod a chranené druhy. Druhovo $pecifické
vlastnosti, ako je velkost, farba a textdra, sa mdzu pouzit' na rozliSenie, ale to si Casto vyZaduje
odbornikov s odbornym Skolenim. V spracovanych produktoch z morskych ryb mnohé identifikacné
znaky chybaji a moZe byt takmer nemozné spravne identifikovat’ konkrétny produkt z morskych ryb.
Vyznamny pokrok sa dosiahol v dostupnych analytickych metddach na odhalovanie podvodov, najmi
pokial ide o substitiiciu druhov. Tieto pokroky zvysili schopnost’ regulaénych agentiir pri monitorovani
a odhalovani podvodov s morskymi rybami. Skandaly s morskymi rybami a prieskumy trhu poukazali
na potrebu zvysenej kontroly a presadzovania predpisov tykajicich sa podvodov.

KPacové slova: potravinové podvody, falSovanie, morské ryby

ABSTRACT

Food fraud prevention and risk mitigation has become a fast-evolving area for both regulatory
agencies and auditing bodies, as well as the laboratory testing field. Although fraud is economically
motivated, it can also have major public health consequences, for example, when unapproved substances
or unlabeled food allergens are introduced into the food supply. Various forms of seafood fraud are
known to occur, including species substitution, illegal transshipment, mislabeling country of origin
and/or production method, overtreatment, undercounting, and short-weighting. These forms of fraud are
conducted globally and have serious consequences for consumers, the seafood industry, international
trade, and protected species. Species-specific features, such as size, color, and texture, can be used for
differentiation, but this often requires individuals with expert training. In processed seafood products,
many of the identifying features are missing and it can be nearly impossible to properly identify a
specific seafood product. Important advances have been made to the analytical methods available for
detection of fraud, especially with regards to species substitution. These advances have enhanced the
capability of regulatory agencies in the monitoring and detection of seafood fraud. Major seafood
scandals and market surveys have highlighted the need for increased scrutiny and enforcement of
regulations surrounding seafood fraud.

Key words: meat, adulteration, sea fish
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KVALITA A ZDRAVOTNA BEZPECNOST MASOVYCH VYROBKOV V
KONTEXTE VYUZITIA ALTERNATIVNYCH PRISTUPOV PRI PRODUKCII

QUALITY AND HEALTH SAFETY OF MEAT PRODUCTS IN THE CONTEXT OF
THE USE OF ALTERNATIVE PRODUCTION APPROACHES
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ABSTRAKT

Misové vyrobky zastupuju ddlezité miesto vo vyZive ¢loveka, si vyznamnym zdrojom energie
a vybranych Zivin. AvSak, najmi v suvislosti s ¢astou spotrebou misa sa spdja riziko vzniku
viacerych ochoreni. Vyrobcovia misovych produktov a vedeckd komunita hl'adaji spdsoby
veduce k zlepSeniu nutricnych hodndt a odstrdneniu potencidlne nebezpecnych zlicenin, s
cielom ziskat’ zdravsie vyrobky bez negativneho ovplyvenia senzorickej kvality a bezpecnosti
misovych vyrobkov. V tejto Stidii prezentujeme najnovSie trendy v oblasti produkcie
méisovych vyrobkov s cielom zlepSenia ich kvality a bezpe€nosti. V tomto smere, bioaktivne
zliceniny rastlinného povodu (antioxidanty, vlaknina) probiotikd, postupy vedice k zniZeniu
obsahu rizikovych zloZiek (sol’, dusi¢nany/nitrity, N-nitrozaminy) ¢i pouZitie alternativnych
spOsobov oSetrenia potravin (vysokotlakové spracovanie, studend plazma, ultrazvuk) st
stratégiami pre dosiahnutie tohto ciel’a.

Kracové slova: kvalita misovych vyrobkov; antioxidanty; vldknina; probiotikd; technoldgie
spracovania

ABSTRACT

Meat products represent an important place in the human diet, being an important source of
energy and selected nutrients. However, in particular, frequent meat consumption is associated
with the risk of several diseases. Meat product manufacturers and the scientific community are
looking for ways to improve the nutritional value and remove potentially hazardous compounds
in order to obtain healthier products without adversely affecting the sensory quality and safety
of meat products. In this study, we present recent trends in meat product production to improve
the quality and safety of meat products. In this direction, bioactive compounds of plant origin
(antioxidants, fiber) probiotics, practices leading to the reduction of risky ingredients (salt,
nitrates/nitrites, N-nitrosamines) or the use of alternative food treatments (high pressure
processing, cold plasma, ultrasound) are strategies to achieve this goal.

Key words: quality of meat products; antioxidants; fibre; probiotics; processing technology
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VPLYV STRECKOVITOSTI (H. DIANA, H. ACTAEON, CEPHENEMYIA
STIMULATOR) NA STRATU HMOTNOSTI U SRNCEJ A JELENE]J ZVERI

EFFECT OF WABLE FLY AND BOTFLY(H.DIANA, H. ACTAEON, CEPHENEMYA
STIMULATOR) ON THE WEIGHT LOSS IN ROE DEER AND RED DEER GAME
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“Centrum experimentdlnej a klinickej regeneracnej mediciny, Univerzita veterindrskeho
lekdrstva a farmdcie v KoSiciach, Komenského 73, 041 81 KoSice, Slovenskd republika

ABSTRAKT

Volne 7zijica zver vyznamne ovplyviluje Zivotné cykly parazitov; ako hostitelia
a medzihostitelia zastdvaju vyznamnu tulohu v cirkulacii a Sireni pdvodcov parazitdrnych
chorob. Novo sa objavujice infek¢né choroby predstavuji globédlny a vyznamny zdravotny
problém. V naSej praci sme sa zaoberali aj podkoZnou streCkovitostou (jelenia a srncia zver,
u srnéej zveri aj nosohltanovou streckovitostou. Ktoré si v podmienkach slovenskych ale aj
eurépskych polovnych revirov vysoko frekventovanou parazitézou, sposobujicou negativny
dopad na kvalitu populécie zveri. U ulovenej srncej zveri s vyskytom streckovitosti bola zistena
priemernd strata hmotnosti 21,8 % a u jelenej zveri 11,8 %.

Kracové slova: streckovitost’, hmotnost’, zverina, srnec, jelen

ABSTRACT

Cloven-hoofed game significantly affects the life cycles of parasites; as hosts and intermediate
hosts, they play an a important role in the circulation and spread of parasitic diseases. Emerging
infectious diseases are a global and significant health problem. In our work we also dealt with
subcutaneous warble fly disease (deer and roe deer, in deer and nasopharyngeal botfly disease.
Which are highly frequented parasitosis in the conditions of Slovak and European hunting
grounds, causing a negative impact on the quality of the game population. An average weight
loss of roe deer (21,8 %) and red deer (11,8%) population was observed.

Key words: warble fly, botfly, weight, game meat, roe deer, red deer
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KRITICKE BODY Z HCADISKA WELFARE HYDINY NA BITUNKU

CRITICAL POINTS IN TERMS OF ANIMAL WELFARE FOR POULTRY AT THE
SLAUGHTERHOUSE

Dalmau Antoni
Animal Welfare Program, IRTA, Veinat de Sies, s/n, 17121. Monells, Spain

ABSTRACT

In the slaughterhouse, a critical point when considering animal welfare is how the animals are
killed. In fact, there are several ways of killing animals, but very few are free of pain and
suffering. Therefore, an animal welfare assessment at the slaughterhouse must ensure that this
process is performed in all cases inside this second group of procedures, and this includes a
good stunning, good sticking and an excellent checking of all the process trying to avoid any
sign of recovery of consciousness in an animal that is dying. However, the points to monitor in
a slaughterhouse goes by far beyond than just the moment of killing. It begins for instance at
the arrival of the animals. In this moment you can assess, especially in birds that are transported
in cages, if they are adequate for the animals, they have a good state of conservation, the space
allowance is enough or even more important, how the animals arrive, i.e. they are panting?
Shivering? Huddling? 111? Exhausted? Dirty? It’s a good moment to check as well the fasting
times they had according to the registers. Is the unloading bay properly designed, is the
management of the cages correct? Are the animals allocated in a good lairage area before being
stunned? It has enough light or ventilation? It’s noisy? Are there animals escaped or risk of
damage for the animals? Later you can check how the animals are handled before being stunned.
They are introduced to a gas system directly with the cages or they are dumped on a sliding
belt? In case they are hoisted, how this process is performed? The animals are gently allocated
without damaging their legs or not? How long the animals are hoisted before arriving to the
electrical bath? Are there electric schocks before the stunning process? Even after the
slaughtering it is possible to check injuries on the animals, such as broken wings or legs, that
allows to assess the conditions of catching and transportation. Therefore, the key animal welfare
points to take into account in a poultry slaughterhouse will comprise everything that can occur
with the animal in this last phase of its life, including a proper stunning and killing process.

Key words: killing, poultry, slaughterhouse, stunning, welfare
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VPLYV HUMINOVYCH LATOK AKO ORGANICKE]J PRISADY NA
BIOCHEMICKE PARAMETRE V KRVI KRALIKOV

THE EFFECT OF HUMIN SUBSTANCES AS ORGANIC ADDITIVE ON
BIOCHEMICAL PARAMETERS IN BLOOD OF RABBITS

Farkasova Zuzana, Zigo FrantiSek, Lackova Zuzana
Katedra vyZivy a chovu zvierat, Univerzita veterindrskeho lekdrstva a farmdcie v Kosiciach,
Komenského 73, 041 81 Kosice, Slovenskd republika

ABSTRAKT

Ciel'om prace bola suplementdcia kfmnej zmesi kralikov huminovymi latkami a jej vplyv na
vybrané biochemické parametre v krvi krdlikov. Do S§tidie bolo zaradenych 24 kralikov
plemena SariSsky obrovity kralik vo veku 35 dni, boli rozdelené do dvoch skupin a to kontrolnu
a skupinu s 1% pridavkom HK. Aj napriek oakdvaniam, suplementicia HK v kfmnej ddvke
u kralikov nezvySila hmotnostné prirastky (25,6 g) v porovnani s kontrolnou skupinou (27,9 g).
Suplementédcia HK pozitivne ovplyvnila lipidové parametre v krvi, doSlo k zniZeniu aktivity
ALP a ALT (P < 0,05) a zvySeniu vapnika (P < 0,05) a fosforu v krvnom sére kralikov
v experimentélnej skupine. Vysledky umoziuji predpokladat’, Ze poddvanie HK by mohlo byt
zavedené ako suplementicia vo vyzive kralikov za tucelom zlepSenia biochemickych
ukazovatelov v krvi aj vo zvySeni sérovych koncentricii esencidlnych mikroprvkov ako
dodlezitej sucasti energetického metabolizmu.

KPadové slova: huminové kyseliny, Sari§sky obrovity kralik, biochemické ukazovatele

ABSTRACT

The aim of the work was to supplement the feed mixture of rabbits with humic substances (HS),
and its effect on selected biochemical parameters in rabbit blood. The study included 24 rabbits
of the Saris giant rabbit breed at the age of 35 days, they were divided into two groups, the
control and the group with 1% addition of HS. Despite expectations, HS supplementation in the
feed ration in rabbits did not increase weight gain (25.6 g) compared to the control group (27.9
g). HS supplementation positively affected lipid metabolism, decreased ALP and ALT activity
(P < 0.05), and increased calcium (P < 0.05) and phosphorus in rabbit blood serum in the
experimental group. The results make it possible to assume that HS administration could be
introduced as a supplementation in rabbit nutrition in order to improve both biochemical
indicators in the blood, and in the increase in serum concentrations of essential trace elements
as an important part of energy metabolism.

Key words: humic acids, Saris giant rabbit, biochemical parameters
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KVALITA DANCIHO MASA Z FARMOVEHO CHOVU
QUALITY OF FALLOW DEER MEAT FROM FARM

Friedbergerova Eliska, Jirotkova Dana, Lad FrantiSek, Soch Miloslav, Bedrnitek Jan,
Jarosova Gabriela
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ABSTRAKT

Ve farmovém chovu danka evropského (Dama dama L.) se v Ceské republice nabizi dva
zpusoby porazky zvitete, a to odstiel na pastviné nebo omraceni ve fixacni kleci jateCnou
pistoli. V obou situacich je zvife vystaveno jiné mife stresu, coZ miZze ovlivnit vyslednou
kvalitu masa.

Cilem naSeho pokusu bylo porovnat jakostni znaky daii¢iho masa ziskaného z farmového chovu
v zévislosti na zpusobu porazky. Byly hodnoceny rozdily mezi skupinou dankt odstielenych
na pastv¢ stielnou zbrani a skupinou omracenou jatecnou pistoli ve fixacni kleci. Pti pordZce
ve fixacni kleci mlze byt zvife vice stresovano oproti volnému odstfelu na pastving. Proto byly
ocekdvany rozdily ve vysledné kvalit¢ masa. Pro hodnoceni kvality masa byl odebrdn vzorek
ze svalu Longissimus lumborum, na kterém bylo méfeno pH, teplota a jakostni ukazatele, jako
jsou barva masa (CIE L*a*b) a ztrata vody odkapem.

Vysledky naznacuji, Ze existuje pifimy vliv zptisobu pordzky na vybrané kvalitativni ukazatele
dan¢iho masa. Vzorky masa skupiny dank omrdcenych jateCnou pistoli vykazuji podle
naméfenych parametri nizs$i kvalitu masa, coz se projevilo zejména vysokym pH, tmavsi
barvou masa a niz§im odkapem oproti druhé sledované skupiné. To mlZe napovidat, Ze maso
zvitat omracenych ve fixacni kleci mé sklon k vadé DFD (tmavé, tuhé, suché).

Klic¢ova slova: danc¢i maso, kvalita masa, zptsob porazky, farmové chovy

ABSTRACT

There are two allowed options for the slaughter of farmed fallow deer (Dama dama L.) in The
Czech Republic: killing of the animal with a ranged weapon on a pasture or stunning the animal
in a stunning cage with a captive bolt pistol. In both cases, the animal is exposed to a certain
level of stress that could affect the quality of meat.

The aim of our experiment was to compare selected qualitative traits of fallow deer meat in
relation to different means of slaughter. Thus, two groups of fallow deer were compared. One
group was killed on a pasture by a ranged weapon, and the second group was slaughtered in a
stunning cage. The selected qualitative parameters of Musculus Longissimus Lumborum
(chosen as a representative part) were as follows: pH, temperature, colour (CIE L*a*b) and
water drip loss.

The obtained results suggest that there is a direct relationship between the way of slaughtering
fallow deer and its meat quality. Meat samples of the animals slaughtered in a stunning cage
showed lower quality, e.g., higher pH, darker colour and lower water drip loss, indicating DFD
defect.

Key words: fallow deer meat, meat quality, way of slaughter, farm breeding
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HODNOTENIE KVALITATIVNEHO A KVANTITATIVNEHO ZLOZENIA
MASTNYCH KYSELIN U TRESKY ALJASSKE]

EVALUATION OF THE QUALITATIVE AND QUANTITATIVE COMPOSITION
OF FATTY ACIDS IN ALASKA POLLOCK
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ABSTRAKT

ZloZenie mastnych kyselin vo filetdch z tresky aljasskej (Gadus chalcogrammus) urenych pre
slovensky trh bolo analyzované metédou GC-FID na obsah 41 mastnych kyselin. Filety
pochadzali zo 4 rdznych krajin (USA, Rusko, Cina a Pol'sko). Statisticky bolo porovnanych 15
mastnych kyselin a vyznamné rozdiely boli zistené v pripade kyseliny olejovej, arachidénove;j,
eikozapentaénovej, behenovej, dokozapentaénovej a dokozahexaénovej. Obsah 26 mastnych
kyselin bol zisteny na tirovni pod medzou stanovenia metddy, t.j. menej ako 0,5g.100g™! tuku.
Tri najhojnejSie zastipené mastné kyseliny vo vzorkdch boli kyselina palmitova (25,30 — 40,60
g.100 ¢! tuku), kyselina eikozapentaénova (9,65 — 30,40 g.100 g! tuku) a kyselina
dokosahexaénova (9,04 — 23,30 g.lOOg'1 tuk). Variabilita obsahov mastnych kyselin bola
najvyssia vo vzorkdch z Pol'ska. Obsahy nasytenych mastnych kyselin boli porovnatel'né vo
vSetkych analyzovanych vzorkach. Kvalita rybich filiet od d’alSich troch distribitorov (USA,
Rusko a Cina) bola porovnatelnd pre jednotlivé skupiny mononenasytenych,
polynenasytenych, trans-mastnych kyselin a n-3 a n-6 mastnych kyselin.

Kracové slova: mastné kyseliny, treska aljasskd, filety, zlozenie

ABSTRACT

The fatty acid composition of Alaska Pollock (Gadus chalcogrammus) fillets intended for the
Slovak market was investigated in fillets by GC-FID method for the content of 41 fatty acids.
Fillets originated from 4 different countries (USA, Russia, China, and Poland). 15 fatty acids
were statistically compared and significant differences were observed in the case of oleic,
arachidonic, eicosapentaenoic, behenic, docosapentaenoic and docosahexaenoic acids. The
content of 26 fatty acids was found on levels below 0,5g.100g™! fat. Three most abundant fatty
acids in the samples were palmitic acid (25,30 - 40,60 g.lOOg'1 fat), eicosapentaenoic acid
(9,65 -30,40 g.100g™! fat), and docosahexaenoic acid (9,04 — 23,30 g.100g™! fat). The variability
in values of fatty acids was the highest in the samples from Poland. Content of saturated fatty
acids was comparable in all samples analysed. The quality of fish fillets from other three
distributors were comparable by means of individual groups of monounsaturated,
polyunsaturated, trans-fatty acids and n-3 and n-6 fatty acids.

Key words: fatty acids, Alaska pollock fillets, composition
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PILOTNA STUDIA HODNOTENIA NOVYCH PRIDAVNYCH LATOK DO
PODSTIELKY V CHOVE HYDINY NA ZNIZENIE EMISIf SKLENIKOVYCH
PLYNOV
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REDUCE GREENHOUSE GAS EMISSIONS
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ABSTRAKT

V intenzivnom chove hydiny dochadza k vzniku Skodlivych plynov, ako je amoniak a oxid
uhlicity, v mensej miere oxid dusny a metanu, ktoré negativne ovplyviiuja Zivotné prostredie.
Ciel'om tejto pilotnej Stidie bolo skimanie vplyvu pridavku huminovych latok do podstielky
v pokusnom chove brojlerovych kurc¢iat na zniZenie emisii CO2 a amoniaku. Pocas celej doby
odchovu neboli zistené vyznamné rozdiely emisii amoniaku (5 ppm pri podstielke s pridavkom
huminovych kyselin a 5,6 ppm v kontrolnom chove). Koncentracia sirovodiku v prostredi bola
0 ppm. Zistené emisie oxidu uhli¢itého boli o nieco vyssie v prostredi chovu bez pridavku
huminovych latok do podstielky (do 2500 ppm). V chove s pridavkom huminovych latok bola
koncentracia CO> 2200 ppm. Pridavok huminovych latok, ktoré si dobrym absorpnym
materidlom v podstielke zvierat méZze mat’ vyznamnud dlohu pri zniZovani obsahu vlhkosti
podstielky, a tym zniZovania vyskytu infekénych ochoreni, pododermatitid a celkovo pri
udrziavani dobrého zdravotného stavu a welfare hydiny.

Kracové slova: emisie, chov, brojlerové kurcatd, amoniak, oxid uhlic¢ity

ABSTRACT

Intensive poultry farming produces harmful gases such as ammonia and carbon dioxide, and to
a lesser extent, nitrous oxide and methane, which adversely affect the environment. The aim of
this pilot study was to investigate the effect of the addition of humic substances to litter in
experimental broiler chicken rearing on the reduction of carbon dioxide and ammonia
emissions. No significant differences in ammonia emissions were found throughout the rearing
period (5 ppm in the humic acid litter and 5.6 ppm in the control holding). The hydrogen sulfide
concentration in the medium was 0 ppm. The detected carbon dioxide emissions were slightly
higher in the breeding environment without the addition of humic substances to the litter (2500
ppm). On farms with the addition of humic substances, the CO2 concentration was 2200 ppm.
Humic substances are good absorbent materials in animal litter and reduce the moisture content
of the litter. This can play an important role in the decrease of infectious diseases,
pododermatitis and in maintaining good health and poultry welfare.

Key words: emission, rearing, broiler chicken, ammonia, carbon dioxide
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AEROMONAS SALMONICIDA A YERSINIA RUCKERI: POVODCOVIA
BAKTERIALNYCH OCHORENI RYB

AEROMONAS SALMONICIDA A YERSINIA RUCKERI: PATHOGENS OF FISH
DISEASES

Hajduckova Vanda, Kosc¢ova Jana
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ABSTRAKT

Rybie miso pre svoju vyzivovi hodnotu a dietetické ucinky patri medzi najhodnotnejSie
potraviny. Z dovodu dopytu po zdravSom Zivotnom Style, stipa aj konzumaécia ryb a vyrobkov
z ryb. Akvakultdra (rybie hospodarstvo) je najrychlejSie rasticim odvetvim vyroby potravin.
ZvySeny dopyt po rybach sa Casto odraZa v zhorSenych podmienkach chovu ryb, o ma za
nasledok vypuknutie a Sirenie chordb. Aeromonas salmonicida a Yersinia ruckeri su
povodcovia vyznamnych bakteridlnych ochoreni ryb aich vyskyt vedie k znacnym
ekonomickym stratdm v chovoch. A. salmonicida je p6vodcom furunkulézy lososovvitych ryb,
ktord sa prejavuje krvacaninami na plutvach, koZznymi 1éziami, tvorbou abscesov vo svaloch,
casto kon¢i az thynom ryb. Pri akitnej forme dochadza k thynu ryb v priebehu niekol’kych dni
bez vyraznejSich Specifickych priznakov. Y. ruckeri vyvoldva zdvazné septikémie
v intenzivnych chovoch lososovitych ryb. Toto ochorenie je zndme pod oznacenim Enteric Red
Mounth (ERM). Typickym priznakom ochorenia su krvacaniny na sliznici podnebia a na
Ziabrach, zhorSeny vyZzivny stav, stmavnutie koZe a zaCervenanie v okoli plutiev.

Kracové slova: ryby, akvakultira, bakteridlne ochorenia, furunkuléza, ERM

ABSTRACT

Fish meat is one of the most valuable foods for its nutritional value and dietary effects. Due to
the demand for a healthier lifestyle, the consumption of fish and fish products is also rising.
Aquaculture (fish farming) is the fastest growing food production sector. Increased demand for
fish is often reflected in deteriorating fish farming conditions, resulting in the outbreak and
spread of diseases. Aeromonas salmonicida and Yersinia ruckeri are the cause of major bacterial
diseases in fish and their occurrence leads to significant economic losses in farming. A.
salmonicida is the cause of salmonid furunculosis, which is manifested by bleeding on the fins,
skin lesions, abscesses in the muscles, often ending in the death of fish. In acute form, fish die
within a few days without significant specific symptoms. Y. ruckeri causes severe septicemia
in intensive salmonid farms.This disease is known as Enteric Red Mounth (ERM). Typical
symptoms of the disease are bleeding on the mucous membrane of the climate and on the gills,
impaired nutritional status, darkening of the skin and redness around the fins.

Key words: fish, aquaculture, bacterial diseases, furunculosis, ERM
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EKOLOGIA MLIEKA A ANTIBIOTICKA REZISTENCIA
MILK ECOLOGY AND ANTIBIOTIC RESISTANCE
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ABSTRACT

Antibiotic resistance is a global health challenge that involves the transfer of bacteria and genes
between humans, animals and the environment. Raw milk as a raw material for the production
of dairy products may in certain circumstances become an animal by-product, if it cannot be
used for human consumption due to, that it unmet hygiene requirements and cannot be used for
further processing. Biofilm formation is a risk in food processing plants and thus in dairies.
Microbial biofilms are a major source of most pathogenic and food spoilage bacteria.
Wastewater is the most important reservoir of antibiotic-resistant bacteria as well as the
resistance genes themselves. Indeed, the spread of faecal material around the globe (for
example, via sewage effluents, animal waste, and bird transporting bacteria from urban sites)
has contributed to antibiotic resistance gene contamination of almost the entire planet, including
freshwater system, estuaries, farmlands soils, arctic areas, and air, as a few example.

Key words: milk, ecology, antibiotic resistance, wastewater

ABSTRAKT

Antibioticka rezistencia je globdlna zdravotnd vyzva, ktord zahfila prenos baktérii a génov
medzi P'ud’mi, zvieratami a Zivotnym prostredim. Surové mlieko ako surovina na vyrobu
mlie¢nych vyrobkov sa za urcitych okolnosti modze stat’ vedl'ajSim zivociSnym produktom, ak
ho nemoZno pouzit' na l'udskd spotrebu z dévodu nesplnenia hygienickych poZiadaviek a
nemozno ho pouzit’ na dalSie spracovanie. Tvorba biofilmu je rizikom v zdvodoch na
spracovanie potravin a tym aj v mliekariach. Mikrobidlne biofilmy st hlavnym zdrojom
povodu po celom svete (napriklad prostrednictvom odpadovych vod, odpadom ZivociSneho
povodu, vtakmi prenesenych baktérii z miest) skuto¢ne prispelo ku kontaminicii génmi
antibiotickej rezistencie takmer celej planéty, zahfnajicej sladkovodny systém, ustia riek,
pol'nohospodérsku podu, arktické plochy a ovzdusie.

Kracové slova: mlieko, ekoldgia, antibioticka rezistencia, odpadova voda
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VYSKYT LISTERIA MONOCYTOGENES A HODNOCENI UCINNOSTI
PRIPRAVKU LISTEX™ P100 V BALENYCH TATARSKYCH
BIFTECICH Z TRZNI SITE

VACUUM-PACKED STEAK TARTARE: PREVALENCE OF LISTERIA
MONOCYTOGENES AND EVALUATION OF EFFICACY OF LISTEX™ P100

Hluchanova Lucie, Koiena Kristyna, Juricova Helena
Vyzkumny tistav veterindrniho lékarstvi, v. v. i., Hudcova 296/70, 621 00 Brno,
Ceskd republika

ABSTRAKT

Tatarsky biftek je oblibeny pokrm ze syrového hovéziho masa urceny k ptimé konzumaci, jehoZz
bezpecnost je Casto diskutovdna vzhledem k riziku vyskytu potravinovych patogent. Cilem
studie bylo stanovit vyskyt bakterie Listeria monocytogenes ve vakuové balenych tatarskych
biftecich z trzni sité v Ceské republice, charakterizovat ziskané kmeny pomoci typizaénich
metod a zhodnotit G¢innost komeréniho fagového piipravku Listex™ P100 proti kmentim
L. monocytogenes uméle inokulovanym do vzorku tatarskych bifteki. V prabchu studie byla
zjisténa prevalence L. monocytogenes 55 % a bylo ziskdno 17 izolath patiicich pfevazné k
sérotypu 1/2a. Na zdklad¢ celogenomového sekvenovani byly kmeny zafazeny k 11
sekvencnim typiim a 11 klondlnim komplextim, coZ svéd¢i o vysoké diverzité ziskanych izolata
L. monocytogenes. Metodou core genom multi-lokusové sekvencni typizace (cgMLST) nebyla
potvrzena epidemiologickd souvislost mezi kmeny L. monocytogenes z tatarskych biftekil a
piipady onemocnéni listeriézy u lidi v Ceské republice. PouZiti piipravku Listex™ P100 v
koncentracich 10® a 10° PFU/g ve vzorcich hovéziho tatarského bifteku nebylo déinné. Na
zéklad¢ vysledkti této studie Ize tatarské bifteky ztrZzni sit€¢ povazovat za zdroj
L. monocytogenes, ktery zUstava vyzvou pro potravindisky primysl a bezpec¢nost potravin.
Kli¢ova slova: Listeria monocytogenes; tatarsky biftek; Listex ™ P100

ABSTRACT

Steak tartare is a raw, ready-to-eat meal popular in European countries, the safety of which is
often discussed due to the risk of foodborne illness. The aim of this study was to determine the
prevalence of Listeria monocytogenes in vacuum-packed steak tartare from retailers in the
Czech Republic, characterize the strains obtained by typing methods and to evaluate the
efficacy of Listex™ P100 against L. monocytogenes artificially inoculated into steak tartare
samples. The prevalence of L. monocytogenes was 55% and 17 isolates belonging mostly to
serotype 1/2a were obtained. Altogether 11 sequence types and 11 clonal complexes were
assigned based on the whole genome sequencing (WGS) signifying the high diversity of
L. monocytogenes isolates obtained. Core genome multi-locus sequence typing (cgMLST) did
not confirm an epidemiological connection with human cases of listeriosis. The efficacy of
Listex™ P100 treatment at concentrations of 10% and 10° PFU/g on artificially inoculated beef
steak tartare samples was not efficient. Based on the results of this study, steak tartare from
retailers can be considered as a source of L. monocytogenes that remains a challenge to the food
industry.

Key words: Listeria monocytogenes; steak tartare; Listex ™ P100
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AKCNI PLAN REALIZACE STRATEGIE BEZPECNOSTI POTRAVIN
A VYZIVY 2030

ACTION PLAN FOR FOOD SAFETY AND NUTRITION STRATEGY 2030

Horak Ondfrej
Ministerstvo zemédélstvi, Odbor begpecvnosti potravin
Tesnov 65/17, 110 00 Praha 1, Ceskd republika

ABSTRACT

Since 2001, the main visions and objectives regarding food safety in the Czech Republic are
formed into a complex documents - strategies. Current strategy is already the sixth food safety
framework document in a row. Food Safety and Nutrition Strategy 2030 is the key strategic
document that aims to set the priorities of the Czech Republic with respect to ensuring food
safety and nutrition for the period 2021-2030. According to this document which has been
approved by Czech Government (Resolution of the Government of the Czech Republic
No 323 of 29 March 2021), food safety is an important objective and component of Czech
policy. Moreover, there is an increased number of requirements with respect to scientific
assessment, reduction of food-related risks, and effective food risk communication that must be
fulfilled. All specific actions that lead towards desired objectives are defined by the Action plan
for Food Safety and Nutrition Strategy 2030. The specific objectives, responsibility for their
implementation, indicators and various deadlines are found in this plan. Well-functioning food
safety and nutrition system are perceived as the responsibility of the Government — especially
of the Ministry of Agriculture in cooperation with the Ministry of Health.

Key words: The Ministry of Agriculture of the Czech Republic, Food Safety and Nutrition
Strategy 2030, Action plan for Food Safety and Nutrition Strategy 2030
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ABSTRAKT

Africky mor o$ipanych je vysoko ndkazlivé infekéné ochorenie postihujice doméce oSipané
a diviaky. Prvy dokumentovany pripad na izemi Slovenskej republiky pochddza z obce Strazne,
okres TrebiSov, z domaceho chovu osSipanych (25. jil 2019). O 20 dni neskor bol zdokumentovany
pripad v populdcii diviacej zveri v totoZnom okrese. V okrese KoSice-okolie bol prvy pozitivny
pripad az 17.1.2020 u diviaka uloveného v pol'ovnom zdruzeni Domaska so sidlom v Trstenom pri
Horndde. Od roku 2019 prebieha v okrese KoSice-okolie aktivny monitoring a lov diviacej zveri.
V rozmedzi 2019 a7 februdr 2022 sme v spolupréci so Stétnou veterindrnou a potravinovou spravou
SR vykonali vySetrenie 9276 vzoriek pochddzajicich od vol'ne Zijicich diviakov z okresu KoSice-
okolie. Z celkového poctu vySetrenych vzoriek bolo pozitivnych 810, o predstavuje pozitivitu
8,73%.

Kracové slova: africky mor osipanych, diviacia zver, KoSice-okolie

ABSTRACT

African swine fever is a highly contagious infectious disease affecting domestic pigs and wild boars.
The first documented case in the Slovak Republic comes from the village of Strdzne, TrebiSov
District, from domestic pig (July 25, 2019). 20 days later, the first case was documented in a wild
boar population in the same district, too. In the district of KoSice-okolie, the first positive case was
confirmed January 17, 2020 in the wild boar hunted in the Domaska hunting company based in
Trstend pri Horndde. Active monitoring and hunting of wild game has been taking place in the
Kosice-okolie district since 2019. In the period from 2019 to February 2022, in cooperation with
the State Veterinary and Food Administration of the Slovak Republic, we performed an
investigation of 9 276 cases originating from wild boars from the KoSice-okolie district. Of the total
number of examined samples, 810 were positive, which represents a positivity of 8.73%.

Key words: african swine fever, wild boar population, KoSice-okolie
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ABSTRAKT

Ciel'om tohto experimentu bolo skimanie vplyvu huminovych latok (HS) na rast piatich vybranych kmenov
baktérii mlie¢neho kvasenia (LAB) (Lactobacillus plantarum (R2 Biocenol™ CCM 8674 a L81 Biocenol™
CCM 7512), Lactobacillus fermentum (R3 Biocenol™ CCM 8675 a 2I3 Biocenol™ CCM 7514),
Lactobacillus reuteri (B2/6)) ana patogénny kmen Escherichia coli (EC2 0199). LAB boli kultivované
v MRS bujéne s pridavkom radiacne sterilizovanych HS v koncentriciach 0 %, 0,4 %, 0,6 %, 0,8 % a 1 %.
Po 18 hodinovej inkubdcii boli vyhodnotené pocty jednotlivych bakteridlnych kmenov (logio CFU/ml). Na
zéaklade vysledkov mdZeme konStatovat, Ze vyssie koncentracie HS (0,8 % a 1 %) p0Osobili inhibi¢ne na rast
LAB. Najpriaznivejsi vplyv na rast tychto kmetiov bol zaznamenany v pripade 0,4 % a 0,6 % koncentricie
HS a z tohto dévodu boli zvolené pre d’alSie in vitro testovanie. Skiimané koncentracie mali pozitivny vplyv
na viacero kmenov, avsak v tychto pripadoch nebol zaznamenany Statisticky vyznamny narast. Signifikantny
ndrast bol zaznamenany pri 0,6 % koncentricii HS oproti kontrole (0 %) u kmena L. plantarum L81. V
pripade patogénneho kmena E. coli bol pozorovany pokles ich poctu so stipajicou koncentrdciou HS.
Ulohou tohto experimentu bolo zistit' vplyv HS na rozne probiotické a patogénne kmene za téelom
stanovenia najvhodnejsieho kmena a koncentracie HS pre d’alSie in vivo experimenty.

KrPacové slova: huminové latky, baktérie mlie¢neho kvasenia, probiotikd, ovplyvenie rastu

ABSTRACT

The aim of our study was to explore the effect of humic substances (HS) on growth of five distict strains of
lactic acid bacteria (LAB) (Lactobacillus plantarum (R2 Biocenol™ CCM 8674 and .81 Biocenol™ CCM
7512), Lactobacillus fermentum (R3 Biocenol™ CCM 8675 and 213 Biocenol™ CCM 7514), Lactobacillus
reuteri (B2/6)) and on pathogenic strain of Escherichia coli (EC2 0199). We cultivated LAB in MRS broth
supplemented with radiant sterilisated HS in concentrations 0 %, 0.4 %, 0.6 %, 0.8 % and 1 %. After 18 hours
of incubation we evaluated number of bacteria from each strain (logio CFU/ml). We can state that higher
concetrations of HS (0.8 % and 1 %) had inhibitory effect on the growth of probiotic strains. Concentrations
of 0.4 % and 0.6 % had the most beneficial influence on growth of these strains, that is why we choose them
for next in vitro testing. The tested concentrations of HS had a weak positive effect on multiple, but
no stastically significant differences were observed. In the case of of L. plantarum L81 was noticed
significant growth in case of 0.6 % concentration of HS against our control (0 %). Quantity of pathogenic
strain of E. coli decreased with higher concentration of HS. This experiment could be lead to determination
of the approptiate concentration of HS and suitable probiotic strain for subsequent in vivo experiments.

Key words: humic substances, lactic acid bacteria, probiotic, growth affection
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VYSKYT TAZKYCH KOVOV U VYBRANYCH DRUHOV RYB URCENYCH NA
SLOVENSKY TRH

OCCURRENCE OF HEAVY METALS IN SELECTED FISH SPECIES INTENDED
FOR THE SLOVAK MARKET
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ABSTRAKT

Obsah vybranych tazkych kovov (Cu, Zn, Mn, Fe, Cr, Ni, Co, Pb, Cd a Hg) bol skimany u
dvoch druhov ryb — pstruha dihového (Oncorhynchus mykiss) a tresky aljaSskej (Gadus
chalcogrammus), urCenych pre slovensky trh. Obsah kovov bol vo v§eobecnosti vyssi u pstruha
dihového v pripade Cu, Zn, Mn, Fe a Cr. Podobné hladiny u pstruhov aj tresky aljasskej boli
zistené v pripade Co. Obsah Pb bol 4-krat vyssi v tresky v porovnani so pstruhom, najmé
v pripade dvoch distribitorov (Rusko a USA). Podobne aj Cd bolo vysSie u tychto dvoch
distribdtorov v porovnani so vzorkami pstruhov. Ortut’ bola vo vzorkdch tresky takmer
dvojndsobnd v porovnani so vzorkami pstruhov. Statisticky boli porovndvané koncentrécie
jednotlivych kovov a boli pozorované vyznamné rozdiely v pripade Mn, Fe, Ni, Co, Pb, Cd a
roznych distriblitorov a v rdmci vzoriek tresky sa vzorky distribuované z Ciny u viacerych
kovov vyrazne liSili.

Kracové slova: tazké kovy, pstruh dihovy, treska aljasska

ABSTRACT

The content of selected heavy metals (Cu, Zn, Mn, Fe, Cr, Ni, Co, Pb, Cd, and Hg) was
investigated in two fish species — rainbow trout (Oncorhynchus mykiss) and Alaska pollock
(Gadus chalcogrammus), intended for the Slovak market. The content of metals was in general
higher in rainbow trout in case of Cu, Zn, Mn, Fe, and Cr. Similar levels in both, trout and
pollock were found in the case of Co. The content of Pb was 4-times higher in Alaska Pollock
from compared to trout especially from two producers (Russia, and USA). Similarly, Cd was
also higher in those two producers compared to trout samples. Mercury was almost double in
pollock fish in comparison with trout samples. Concentrations of individual metals were
statistically compared and significant differences were observed in the case Mn, Fe, Ni, Co, Pb,
Cd and Hg. In the most cases differences between trout and Pollock from different distributors
was observed and within the Pollock samples, those distributed from China significantly
differed.

Key words: heavy metals, rainbow trout, Alaska pollock
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VAJECNA SKRUPINA AKO OCHRANNA BARIERA PRED KONTAMINACIOU
VAJECNEHO OBSAHU PLESNIVYCH VAJEC

EGGSHELL AS A BARRIER AGAINST CONTAMINATION OF THE EGG
CONTENTS OF MOLDY EGGS
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ABSTRAKT

Praca prezentuje vysledky stanovenia poctu kvasiniek a plesni na vajecnej Skrupine a vo
vajecnom obsahu skladovanych vajec 35 dni pri teplote 15 °C. Vyrazne vysSie poCty uvedenych
mikromycét sme zaznamenali na povrchu vajecnej Skrupiny od 14. dia skladovania (3,48 +
3,53 — 3,68 + 2,65 log KTJI.ml'"). V tomto ase skladovania nebola potvrdend pritomnost
mikromycét v ich vajecnom obsahu. Na 14. deni na povrchu Skrupin niektorych testovanych
vajec uz boli viditeI'né formy mycélia. V nasledujicich ditoch skladovania sa pocty mikromycét
na povrchu Skrupin zvySovali a zvySoval sa pocet vajec s ich viditelnym rastom. Pocet
mikromycét na povrchu Skrupiny sa na 35. dent pohyboval v rozsahu 5,97 + 4,95 — 5,53 + 5,63
log KTJ.ml! v z4vislosti od kultivaéného média. Poget mikromycét sa vo vaje¢nom obsahu od
21. dia skladovania pohyboval v rozsahu 1,20 + 1,18 — 1,45 + 1,26 log KTJ .g'1 na kultiva¢nom
médiu DRBC a 0,93 + 0,90 — 1,46 + 1,28 log KTJ.g! na kultivatnom médiu DG-18.
V testovanych vzorkdch sme nezaznamenali penetraciu hyf cez vajecnud Skrupinu do vaje¢ného
obsahu. Vysledky tejto Stidie potvrdzuji vyznamnu ulohu vaje¢nej Skrupiny ako ochranne;j
bariéry pred kontaminaciou vajeéného obsahu mikromycétami.

Kracové slova: vajce, mikromycéty, plesen, DRBC, DG-18

ABSTRACT

The work presents the results of the determination of the number of yeasts and molds on the
egg shell and in the egg content of stored for 35 days at 15 °C. We recorded significantly higher
numbers of micromycetes on the eggshell surface from the 14th day of storage (3.48 + 3.53 -
3.68 + 2.65 log CFU.ml!). The presence of micromycetes in their egg contents was not
confirmed at this time of storage. By day 14, mycelial forms were already visible on the surface
of the shells of some of the eggs tested. In the following days of storage, the number of
micromycetes on the surface of the shells increased and the number of eggs with their visible
growth increased. The number of micromycetes on the surface of the shell on day 35 ranged
from 5.97 +4.95 - 5.53 + 5.63 log CFU.ml"! depending on the culture medium. The number of
micromycetes in the egg contents from the 21st day of storage ranged from 1.20 + 1.18 - 1.45
+1.26 log CFU.g"! on the DRBC culture medium and 0.93 +0.90 - 1, 46 + 1.28 log CFU.g"! on
the DG-18 culture medium. In the tested samples, we did not record penetration of the hyphae
through the eggshell into the egg contents. The results of this study confirm the important role
of eggshell as a protective barrier against contamination of egg contents by micromycetes.
Key words: egg, micromycetes, mold, DRBC, DG-18
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VPLYV HUMINOVYCH LATOK NA VYBRANE PARAMETRE PRSNE]J
SVALOVINY BROJLEROV

THE EFFECT OF HUMIC SUBSTANCES ON SELECTED PARAMETERS OF
BREAST MUSCLE OF BROILERS
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ABSTRAKT

Produktivita brojlerovych kur¢iat do znacnej miery zdvisi od technoldgie chovu, vritane
pouzitia biologicky aktivnych aditiv pri kfmeni ako sd aj huminové latky. Huminové latky
ovplyviiuju travenie a vstrebavanie Zivin, co ma priamy dopad na mnozstvo a kvalitu médsovych
vyrobkov. V naSej Stddii sme sa zamerali na sledovanie vplyvu 0,5 % pridavku huminovych
latok v pripravku Humac Natur na génovi expresiu vybranych rastovych a myogénnych
regula¢nych faktorov ako aj na vybrané jato¢né parametre brojlerov. 80 kusov jednodnovych
brojlerovych kurciat bolo rozdelenych do dvoch skupin: kontrola (K) a skupina s pridavkom
0,5 % Humac natur AFM do krmiva od prvého dia vykrmu (HL). Vzorky pektordlneho svalstva
boli odoberané na 38. den vykrmu. Zaroven boli stanovené jatocné parametre brojlerov. Podané
huminové latky v koncentracii 0,5% v pripravku Humac natur AFM mali signifikantne
pozitivny vplyv na génovi expresiu myogénnych regulaénych a transkripnych faktorov
zéroven ovplyvnili v menSej miere aj vybrané jato¢né parametre.

Kracové slova: huminové latky, myogénne regulac¢né faktory, prsna svalovina, brojler

ABSTRACT

The productivity of broiler chickens depends to a large extent on breeding technology, including
the use of biologically active feed additives such as humic substances. Humic substances affect
the digestion and absorption of nutrients, which has a direct impact on the quantity and quality
of meat products. In our study, we focused on monitoring the effect of 0.5% addition of humic
substances in Humac Natur on gene expression of selected growth and myogenic regulatory
factors as well as on selected slaughter parameters of broilers. 80 one-day-old broiler chickens
were divided into two groups: control (K) and 0.5% Humac natur AFM supplemented from the
first day of fattening (HL). Pectoral muscle samples were taken on day 38 of fattening. At the
same time, the slaughter parameters of broilers were determined. The humic substances
administered at a concentration of 0.5% in the preparation of Humac natur AFM had a
significantly positive effect on the gene expression of myogenic regulatory and transcription
factors and at the same time influenced selected carcass parameters to a lesser extent.

Key words: humic substances, myogenic regulatory factors, pectoral muscle, broiler
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FERMENTOVANE KRMIVA AKO PROSTRIEDOK ZLEPSENIA NUTRICNE]
KVALITY KURACIEHO MASA

FERMENTED FEED AS A WAY TO IMPROVE THE NUTRITIONAL QUALITY OF
CHICKEN MEET

Klempova Tatiana!, Slany Ondrej!, Certik Milan!, Marcin¢ik Slavomir?
'Ustav biotechnoldgie, Fakulta Chemickej a Potravindrskej Technoldgie STU, Radlinského 9,
812 37 Bratislava, Slovenskd republika
’Katedra hygieny a technolégie potravin, Univerzita veterindrskeho lekdrstva a farmdcie
v KoSiciach, Komenského 73, 041 81 Kosice, Slovenskd republika

ABSTRAKT

Nizsie vldknité huby patriace do skupiny Zygomycetes (Mortierella, Thamnidium,
Cunninghamella, Mucor, Rhizopus,...) si zname ako vynikajtci producenti polynenasytenych
mastnych kyselin - PNMK (kys. gama-linolénova, arachidénova, eikosapentaénovd, ...), steroly
(ergosterol, desmosterol, ...), karotenoidové pigmenty, koenzym Q, enzymy (napr. amylazy,
proteazy, lipazy) a aminopolysacharidy (chitin, chitosan). Jedna zo sl'ubnych technolégii na
produkciu tychto metabolitov je zaloZenad na fungélnych polosuchych fermenticiach (SSF).
SSF je fermentacnd technika vyuzivajica tuhé substrity, ktoré pochddzaji z agropriemyslu
(otruby, pivovarské mlato, liehovarnicke vypalky, atd.), ¢o zlepSuje ekonomiku procesu.
Vldknité st schopné nielen rast’ v takychto podmienkach, ale aj obohacovat’ fermentované
materidly o spominané bioaktivne zliceniny. NaSa prica sa zameriava na vplyv suplementicie
fermentovanych agromateridlov v tuhom stave do krmiva pre kurcata a kvalitu kuracieho misa.
Kracové slova: vldknité huby, polosuché fermentacie, krmivo, hydina, kvalita

ABSTRACT

Lower filamentous fungi belonging to group Zygomycetes (Mortierella, Thamnidium,
Cunninghamella, Mucor, Rhizopus, etc.) are well known as excellent producers of
polyunsaturated fatty acids - PUFAs (gamma-linolenic acid, arachidonic acid, eicosapentaenoic
acid etc.), sterols (ergosterol, desmosterol etc.), carotenoid pigments, coenzyme Q, enzymes
(e.g., amylases, proteases, lipases) and amino-polysaccharides (chitin, chitosan). One of the
promising natural technologies for production of these metabolites are based on fungal solid-
state fermentations (SSF). SSF is fermentation technique employing microorganisms grown on
solid substrate with absence of free water. Substrates used in SSF process are mostly wastes
from agroindustry (brans, spent malt grains, distiller grains, etc.) what improves economy of
the process. Zygomycetes fungi are not only able to grow in such conditions but also enrich
fermented materials with mentioned bioactive compounds. Our work focuses on the effect of
supplementation of fungal solid-state fermented agromaterials into chicken feed and quality of
chicken meet.

Key words: fungi, solid-state fermentation, feed, poultry, quality
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VEDELAJSIE ZIVOCISNE PRODUKTY V HYDINARSKOM PRIEMYSLE
A PRAVIDLA ICH URADNYCH KONTROL

ANIMAL BY PRODUCTS IN THE POULTRY INDUSTRY
AND RULES FOR THEIR OFFICIAL CONTROLS
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ABSTRAKT

Prica sa zaoberd vedlaj§imi Zivo&ignymi produktami (VZP) vznikajicimi v hydindrskom
priemysle pri jatoénom spracovani hydiny. Uvéadza ich rozdelenie na VZP zo spracovania
hydiny uréené na vyZzivu 'udi a VZP neuréené na vyZivu ludi. V skupine neuréenych na Pudski
spotrebu poukazuje na ich rozdelenie podl'a kategorii vzniknutych materidlov. Zarovei uvadza
aj druhy materidlov, ktoré patria do tychto kategérii. Poddva informécie o moZnostiach vyuZzitia
VZP v potravinirskom priemysle, ale aj mimo tohto priemyslu. Poukazuje na $pecifické
pravidl4 dradnych kontrol VZP a z nich odvodenych produktov a dosledné dodrZiavanie platne;
legislativy.

Kracové slova: vedlajsie Zivocisne produkty, dradné kontroly

ABSTRACT

The work deals with animal by-products (ABP) arising in the poultry industry during slaughter
processing of poultry. It states their division into ABP from the processing of poultry intended
for human consumption and ABP not intended for human consumption. In the group not
intended for human consumption, it points out their division according to the category of
generated materials. It also lists the types of materials that fall into these categories. It provides
information on the possibilities of using ABP in the food industry but also outside this industry.
It points out the specific rules of official controls of ABP and from them derived products and
strict compliance with current legislation.

Key words: animal by - products, official controls
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VPLYV HUMINOVYCH LATOK A PROBIOTICKE]J KULTURY
NA ZRECIE PROCESY V MASE KURCIAT

EFFECT OF HUMINIC SUBSTANCES AND PROBIOTIC CULTURE
ON RIPENING PROCESS IN POULTRY MEAT
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ABSTRACT

Ciel'om préce bolo zistit’ vplyv pridavku huminovych l4tok a probiotickej kultiry na pricinu procesu
zrenia hydinového misa. Brojlerové kurcatd (160 ks) ROSS 308 boli rozdelené do 4 skupin.
Kontrolnad skupina C bola kfmend kompletnymi kfmnymi zmesami, skupina H dostdvala extra
krmivo 0,6 % HUMAC® Natur AFM MycotoxiSorb, skupina P dostdvala probiotikum
Lactobacillus fermentum 2I3 (1 ml/kura/dett) a skupina HP kombindciu huminovych latok a
probiotika v rovnakych koncentricidch. ako doplnok. Pordzka hydiny bola na 39. dett pokusu.
Vzorky prsnych a stehennych svalov sa skladovali pri 4 °C. Kyselina mlie¢na, fosfity a hodnoty
pH boli analyzované vo svaloch v 1. a 7. deti skladovania. Najvyssi ndrast hladin kyseliny mlie¢nej
bol v skupine P v priebehu zrecieho procesu a pri porovnani medzi skupinami. Za P skupinou
nasledovala skupina HP. V pripade fosfatov bol ndrast v tychto skupindch menej vyrazny. Zistené
zmeny sa odrdzali poklesom hodndt pH v danych skupindch a vplyvali pozitivne na zrecie procesy
v mése hydiny.

Kracové slova: hydina, svalovina, huminové latky, probiotickd kulttra

ABSTRACT

The aim of study was to determine the effect of addition humic substances and probiotic culture on
the cause of the ripening process of poultry meat. Broiler chickens (160 pc) ROSS 308 were divided
into 4 groups. Control group C was fed with complete feed mixtures, group H received extra feed
0.6 % HUMAC® Natur AFM MycotoxiSorb, group P received probiotic Lactobacillus fermentum
213 (1 ml/chicken/day) and group HP combination of humic substances and probiotic at same
concentrations as a supplement. The slaughter of poultry was on the 39" day of experiment. Samples
of the breast and thigh muscles were stored at 4 °C. Lactic acid, phosphates and pH values were
analysed in muscles on the 1* and 7" day of storage. The highest increase in lactic acid levels was
in group P during ripening process and in the comparison between the experimental groups. The
HP group followed by the P group. In the case of phosphates, the increase in these groups was less
pronounced. The observed changes reflected in a decrease in pH value in the given groups and have
a positive effect on maturation processes in poultry meat.

Key words: poultry, muscle, humic substances, probiotic culture
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VYUZITIE LATOK NATURALNEHO POVODU S ANTIBAKTERIALNYMI
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PREVENTION OF FISH DISEASES
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ABSTRAKT

ZvySujice sa poZiadavky na bezpecné a kvalitné potraviny su spojené s narastajicimi ndrokmi na ich
zabezpecenie. V poslednych rokoch je tito potreba prepojend najmd so zdkazom pouZivania
antibiotickych rastovych stimuldtorov u hospodarskych zvierat aj ryb. Namiesto antibiotik, pouZivanych
s cielom zvySovania hmotnostnych prirastkov a prevencie ochoreni, bolo nevyhnutné zamerat’ sa na
ziskanie substancii s podobnymi vlastnost’ami, ale bez negativnych vedl'ajsich uc¢inkov. V poslednych
rokoch sa odborny zdujem zacielil na pouZivanie probiotickych mikroorganizmov, ktoré dané
poziadavky spiiaju, ale pre potreby akvakultiry sa zagali testovat aj d’alsie latky naturdlneho pdvodu,
napriklad rastlinné extrakty a éterické oleje. Ciel'om ich aplikacie v akvakultire je ziskavanim zdravych
ryb a kvalitného rybieho misa. Vyhodou latok naturdlneho p&vodu je biologickd odbiratel'nost’, bez
vzniku reziduf v potravinich Zivoc¢isneho pdvodu a pridanou hodnotou je aj to, Ze nezat'azuji Zivotné
prostredie a nepredstavuju riziko prenosu génov rezistencie voci antibiotikdm. Rastlinné extrakty, ktoré
sa priddvaju do kfmnych peliet pre ryby, st oznacované ako fytoaditiva. Vyznacuju sa antibakterialnymi
ucinkami, ktoré ich predurcuji pre vyuzitie v prevencii bakteridlnych ochoreni ryb. Mechanizmy
ucinkov stdle nie su exaktne preStudované, ale v oblasti akvakultiry boli uskutocnené pilotné Studie,
ktorych vysledky st velmi sl'ubné. Tato prica predstavuje prehl’ad moznej aplikacie vybranych
rastlinnych extraktov, pripadne rastlinnych silic, u ktorych boli potvrdené antibakteridlne ucinky voci
rybim patogénom.

KPacové slova: akvakultira, fytoaditiva, éterické oleje, antibakteridlna aktivita, patogény ryb

ABSTRACT

Increasing demands on safe and quality food are associated with increasing requirements on their safety.
In recent years, this need has been linked in particular to the ban on the use of antibiotic growth
promoters in livestock and also fish. Instead of antibiotics used to increase weight gains and prevent
diseases in animals, it was necessary to focus on obtaining substances with similar properties but without
negative side effects. In recent years, professional interest has focused on the use of probiotic
microorganisms that meet the requirements, but other substances of natural origin, such as plant extracts
and essential oils (EOs), have also been tested in field of aquaculture. The aim of their application is to
obtain healthy fish and quality fish meat. The advantage of substances of natural origin is their
biodegradability, without the formation of residues in foodstuffs of animal origin, and the added value
is that they do not burden the environment and do not pose a risk of transmission of antibiotic resistance
genes. Plant extracts which are added to feed pellets for fish are referred to as phytoadditives. They have
antibacterial properties, which predetermine them for the use in prevention of bacterial fish diseases.
The mechanisms of action have still not been studied exactly but pilot studies that have been carried out
in the field of aquaculture, possess very promising results. This work presents an overview of the
possible application of selected plant extracts or EOs, with confirmation of antibacterial effects against
fish pathogens.
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NALEZY TRICHINEL U JEZEVCU V CESKE REPUBLICE
TRICHINELLA SPP. FINDINGS IN BADGERS IN THE CZECH REPUBLIC

Koudela Bretislav'-2, Harna JiFi®, Pija¢ek Martin®
"Veterindrni univerzita Brno, Palackého 1-3, 612 42 Brno, Ceskd republika
2CEITEC Veterindrni univerzita Brno, Palackého 1-3, 612 42 Brno, Ceskd republika
3Stdtni veterindrni tistav Olomouc, Jakoubka ze Stitbra 1, 779 00 Olomouc, Ceskd republika

ABSTRAKT

Trichineldza je zoonotické onemocnéni zplisobené konzumaci syrového masa a nedostatecné tepelné
opracovaného masa zvitat infikovanych hlisticemi rodu Trichinella. Provadéci nafizeni Komise (EU)
2015/1375 ze dne 10. srpna 2015 stanovi zvlastni pravidla pro tlumeni trichinel6zy véetné poZadavku
na testovani na pfitomnost trichinel u vSech poraZenych prasat, divokych prasat a koni. Pravidelné
sledovani liSek nebo jinych indikatorovych volné Zijicich zvitat je dleZitym ndstrojem pro hodnoceni
zmén v prevalenci trichinel6zy. U ¢eskych vykrmovych a plemennych prasat nebyly po desetileti
hlaSeny Z4dné pozitivni nalezy trichinel. Trichinella spp. cirkuluji v podminkich Ceské republiky u
volné Zijici zvéte a byly zachyceny u divokych prasat, lisek a psikd myvalovitych. Jezevec lesni Meles
meles (Carnivora, Mustelidae) je oportunisticky vSeZravec vyskytujici se na celém tzemi Ceské
republiky s odhadovanou populaci cca. 30 000 jedincii. Poget jezevcii testovanych na trichinely v Ceské
republice za posledni dvé desetileti vzrostl. Celkem bylo v letech 2003 az 2020 trdvici metodou
vySetieno 2 390 jezevct a pro druhové urceni byly larvy zpracovany pomoci multiplexni PCR. Celkem
tii jlzlv(i (0,126 %) byli pozitivli [a tllhi(Tly; dva ptipady T. britovi a jeden ptipad T. spiralis.
Konzumace jezevciho masa je v ¢eské myslivecké komunité rozsitend. Proto je tfeba zajistit testovani
na trichinely u jezevci urenych k lidské spotfebé a podpofit vzdélavani myslivct ohledné dikladné
tepelné upravy jezevciho masa, aby byla zaru€ena nezdvadnost jezev¢éiho masa z hlediska bezpecnosti
potravin.

Kli¢ova slova: trichinel6za, jezevec lesni, prevalence

ABSTRACT

Trichinellosis is a food borne zoonotic disease caused by the consumption of raw or undercooked meat
and meat-derived products from animals infected with nematode worms of the genus Trichinella. EU
legislation (Regulation (EC) No. 2015/1375) establishes special rules for the control of trichinellosis
including the requirement for systematic tests for Trichinella in all slaughtered pigs, wild boar and
horses. Regular monitoring of foxes or other indicator wildlife animals is an important tool for assessing
changes in disease prevalence. No positive Trichinella findings have been reported in Czech fattening
and breeding pigs for over decades. Trichinella circulate within wildlife animals and wild boars, foxes
and raccoon dogs were found positive for Trichinella in the Czech Republic during regular systematic
testing. The European badger, Meles meles (Carnivora, Mustelidae), is an opportunistic omnivore that
can be found throughout the Czech Republic with an estimated population of ca. 30,000 individuals.
Number of badgers tested for Trichinella in the Czech Republic has increased during the last two
decades. Overall, 2,390 badgers were examined by artificial digestion between 2003 and 2020. For
species determination, larvae recovered from the artificial digestion were further processed by multiplex
PCR. In total, three badgers (0.126 %) were found positive for Trichinella and two cases of T. britovi
and one case of 7. spiralis were confirmed. The consumption of badger meat is widespread in Czech
hunter community. Therefore, programs are needed to emphasize the necessity to ensure testing for
Trichinella spp. infection in badgers intended for human consumption and promoting education of
hunters regarding thorough cooking of badger meat to guarantee food safety.

Key words: trichinellosis, European badger, prevalence
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VPLYV SEZONNOSTI NA KVALITATIVNY ASPEKT A FUNKCNOST MLIEKA
PRODUKOVANEHO SLOVENSKYM STRAKATYM DOBYTKOM
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ABSTRAKT

Cielom priace bolo sledovat vplyv vybranych vonkajSich faktorov (sezénnych zmien)
na kvalitativhu strdnku produkcie surového kravského mlieka, so zameranim na obsah
mlie¢neho tuku, v praktickych podmienkach na 4 produkénych hospodarstvach (PH1, PH2,
PH3 a PH4), ktoré sa venuju chovu slovenského strakatého dobytka. Vysledky poukazuji na
vyznamné Statistické zmeny (p < 0,05; p <0,01; p <0,001) v obsahu mlie¢neho tuku vo vzt'ahu
k sezénam a taktieZ medzi medzi jednotlivymi produkénymi hospodarstvami.

Kracové slova: sezonnost’, kvalita mlieka, zloZenie mlieka, mlie¢ny tuk

ABSTRACT

The aim of this work was to determine the influence of selected external factors (seasonal
changes) on the quality of raw cow's milk production, focusing on milk fat content, in practical
conditions. The samples were obtained from four production farms (PH1, PH2, PH3 and PH4),
which are dedicated to the breeding of Slovak spotted cattle. The results indicate significant
statistical changes (p < 0.05; p <0.01; p <0.001) in milk fat content in relation to the season’s
effect and also individuality of production holdings.

Key words: season, milk quality, milk composition, milk fat
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SUCASNY PRAVNY RAMEC KONTROLY REZIDUI ANTIMIKROBIALNYCH
LATOK V POTRAVINACH ZIVOCISNEHO POVODU
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ABSTRAKT

Nariadenim Eurépskeho parlamentu a Rady (EU) &. 2017/625 a jeho vykondvacimi aktmi sa
stanovuju osobitné pravidld pre dradné kontroly tykajice sa latok, ktorych pouzitie moze viest’
k rezidudm v ZivociSnych produktoch. Tento prispevok priblizuje 1) Specifické pravidld pre
uradné kontroly a pre opatrenia, ktoré prijmu prislusné orgény v suvislosti s reziduami
antimikrobidlnych latok v potravindch Zivoc¢isneho pdvodu, 2) osobitné poziadavky na tradné
kontroly a opatrenia uplatnitelné v pripadoch nedodrziavania alebo podozrenia na
nedodrZiavanie pravidiel Unie, ktoré sa vztahuji na pouZivanie povolenych, nepovolenych
alebo zakdzanych farmakologicky uc¢innych latok na zvieratdch ur¢enych na vyrobu potravin a
na ich rezidud. Prislusné pravidld zabezpecCuji harmonizované presadzovanie pravnych
predpisov Eur6pskej tnie v oblasti bezpe€nosti potravin a ochrany verejného zdravia.
Kracové slova: antimikrobidlne latky, rezidud, kontrola, pravidla

ABSTRACT

Regulation (EU) 2017/625 of the European Parliament and of the Council and its implementing
acts lay down specific rules for official controls on substances, the use of which may lead to
residues in animal products. This manuscript approximates 1) specific rules on official controls
and for action taken by the competent authorities in relation to the residues of antimicrobials in
foodstuffs of animal origin; (2) specific requirements for official controls and applicable
measures in cases of non-compliance or suspected non-compliance with Union rules applicable
to the use of authorised, unauthorised or prohibited pharmacologically active substances on
food-producing animals and to their residues. The relevant rules ensure the harmonised
enforcement of the EU food safety legislation and public health protection.

Key words: antimicrobials, residues, control, rules
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ZHODNOTENIE SITUACIE VYSKYTU ZOONOZ, ALIMENTARNYCH NAKAZ A
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ABSTRACT

The protection of human and animal health can only be achieved through the active cooperation
of experts in control and research in the human and veterinary fields. Scientific risk assessment
is the basis for risk management. The joint national "Report on zoonoses, foodborne diseases
and waterborne diseases in the Slovak Republic" (hereinafter "the report") contains data not
only from the official control performed in the fields of agriculture, veterinary and health, but
also data from research institutes and universities. The preparation of the report is coordinated
annually by the National Contact Point for Scientific and Technical Cooperation with EFSA,
established at the Department of Food Safety and Nutrition at the Ministry of Agriculture and
Rural Development of the Slovak Republic. The number of monitored agents, cooperating
organizations and experts is growing every year. 70 experts from 26 scientific, professional and
control organizations cooperated in the 2020 report. The report describes the status of 35
zoonotic agents, 5 foodborne infections without zoonotic potential and 4 waterborne pathogens.
Of the 44 agents monitored, 23 are bacterial, 10 parasitic, 10 viral and prions.

Key words: National Focal point EFSA, scientific cooperation, zoonoses

ABSTRAKT

Ochranu zdravia l'udi i zvierat je moZzné dosiahnut’ iba aktivnou spolupricou expertov z
kontroly a vyskumu v huménne;j i veterinarnej oblasti. Vedecké hodnotenie rizika je zdkladom
pre riadenie rizika. Spolo¢nd ndrodna ,,Sprdva o zoondzach, alimentarnych ndkazich a
ndkazach z vody v SR* (d’alej ,,sprava*), obsahuje data nielen z tradnej kontroly vykonavane;j
v rezortoch podohospodarstva a zdravotnictva, ale 1 dita z vyskumnych pracovisk a univerzit.
Pripravu spravy kaZdoro¢ne koordinuje Néarodny kontaktny bod pre vedeckd a technicku
spolupracu s EFSA (NKB EFSA), zriadeny na odbore bezpecnosti potravin a vyZivy na
Ministerstve podohospoddrstva a rozvoja vidieka SR. Pocet sledovanych podvodcov,
spolupracujicich organizacii 1 expertov kaZdoro¢ne narastd. Na sprave za rok 2020
spolupracovalo 70 expertov z 26 vedeckych, odbornych a kontrolnych organizacii. Sprava
popisuje stav u 35 pdvodcov zoondz, 5 alimentarnych ndkaz bez zoonotického potencidlu a 4
povodcov ndkazy z vody. Zo 44 sledovanych agensov je 23 bakteridlnych, 10 parazitarnych, 10
virusovych a priony.

Kracové slova: Narodny kontaktny bod EFSA, vedecka spolupraca, zoondzy
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VPLYV PRENYLFLAVONOIDU XANTOHUMOLU !’ODAVAI}IEHO V KRMIVE
ALEBO VO VODE NA JATOCNU HODNOTU A ZLOZENIE MASA JAPONSKYCH
PREPELIC

EFFECT OF XANTHOHUMOL PRENYLFLAVONOID ADDED TO FEED OR
WATER ON THE CARCASS VALUE AND CHEMICAL COMPOSITION OF MEAT
OF JAPANESE QUAILS

Lackova Zuzana, Zigo FrantiSek, Farkasova Zuzana
Katedra vyZivy a chovu zvierat, Univerzita veterindrskeho lekdrstva a farmdcie v Kosiciach,
Komenského 73, 041 81 Kosice, Slovenskd republika

ABSTRAKT

Ciel'om prace bolo sledovat’ vplyv prenylflavonoidu xantohumolu pridaného do krmiva alebo
vody na hmotnost’ a percentudlne vyjadrenie hodnotnych Casti jato¢ného tela, zloZenie misa
japonskej prepelice a oxidacnu stabilitu mésa pocas chladiarenského skladovania po¢as 7 dni
pri 4 °C. Xantohumol poddvany v krmive a vo vode neovplyvnil hmotnost japonskych prepelic,
percentudlne vyjadrenie hodnotnych casti jato¢ného tela, pH misa, obsah vody, tuku
a popolovin v mise. VyS$i obsah proteinov v médse sme zaznamenali pri skupine prepelic so
suplementéaciou krmiva (P<0,05). Xantohumol poddvany vo vode obsah proteinov v mise
neovplyvnil. Oxida¢né procesy tukov pocas chladiarenského skladovania pocas 7 dnf pri 4 °C,
a tym aj hodnoty TBARS (reaktivne latky kyseliny tiobarbiturovej) boli u pokusnych prepelic
so suplementéciou krmiva a vody niZzSie v porovnani s kontrolnou skupinou (P<0,05).
Kracové slova: prenylflavonoid, xantohumol, japonské prepelice, jatocnd hodnota

ABSTRACT

The aim of the study was to monitor the effect of xanthohumol prenylflavonoid added to feed
or water on the weight and percentage of valuable carcass parts, Japanese quail meat
composition and oxidative stability of meat during the cold storage for 7 days at 4 °C.
Xantohumol administered in feed and water did not affect the weight of Japanese quail, the
percentage of valuable carcass parts, the pH of the meat, the water, fat and ash content of the
meat. We recorded a higher protein content in the meat in the group of quails with feed
supplementation (P < 0.05). Xanthohumol administered in water did not affect the protein
content of the meat. The fat oxidation processes during refrigeration storage for 7 days at 4 °C,
and thus the TBARS values (reactive substances of thiobarbituric acid), were lower in
experimental quails with feed and water supplementation compared with the control
group (P < 0.05).

Key words: prenylflavinoid, xanthohumol, Japanese quails, carcass value
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ZVERINA NUTRIE RIECNEJ (MYOCASTOR COYPUS) A BOBRA EUROPSKEHO
(CASTOR FIBER) NA SLOVENSKU A V NIEKTORYCH KRAJINACH EU

NUTRIA (MYOCASTOR COYPUS) AND EUROPEAN BEAVER (CASTOR FIBER)
VENISON IN SLOVAKIA AND SOME EU COUNTRIES
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ABSTRAKT

Nutria riecna (Myocastor coypus) a bobor eurépsky (Castor fiber) patria medzi najviacSich
zéstupcov radu hlodavce (Rodentia). Bobor eurdpsky je povodnym, autochténnym druhom,
z JuZznej Ameriky ado Eurépy bola dovezend ako farmové kozuSinové zviera (do
Ceskoslovenska v roku 1925). Uniknuté resp. zdmerne vypustené nutrie vo volnej prirode
dokazali prezit a vytvorit expandujicu populdciu. Nutria rie¢na je v eurdpskej prirode
nepdvodny, invdzny a neZiadici druh a ciefom prijatych opatreni EU je tplne ju odstranit.
Napriek diametrdlne odliSnému statusu nutrie rie€nej a bobra eurdpskeho, zverina oboch
uvedenych druhov hlodavcov je vhodnd pre l'udskd spotrebu, avSak pravidlda ohladom
prehliadky a vySetrenia ulovenych jedincov sid nejednozna¢né. Bobor a nutria modZu byt
zdrojom nebezpecnych zoondz, ako su napr. tularémia, leptospirdza, tuberkuléza alebo
trichineléza a preto, ak sa ich zverina md pouZit na l'udsky konzum, nariadenie vykonania
prvotnej prehliadky bobra ¢i nutrie vyskolenou osobou po ich uloveni ma byt povinné.
Kracové slova: nutria, bobor, zverina, lov, vySetrenie

ABSTRACT

The river nutria (Myocastor coypus) and the European beaver (Castor fiber) are among the
largest members of the rodent family (Rodentia). The beaver is an original, indigenous species
that was extinct in most European countries as early as the 18th century. The river nutria comes
from South America and was imported to Europe as a farm fur animal (to Czechoslovakia in
1925). Leaked resp. deliberately released nutria in the wild were able to survive and create an
expanding population. The river nutria is a non-native, invasive and undesirable species in
European nature and the aim of the EU measures taken is to eliminate it completely. Despite
the diametrically different status of the river nutria and the European beaver, the venison of
both rodent species is suitable for human consumption, but the rules regarding the inspection
and examination of harvested individuals are ambiguous. Beaver and nutria can be a source of
dangerous zoonoses such as tularemia, leptospirosis, tuberculosis or trichinosis, and therefore,
if the venison is used for human consumption, an order to carry out a primary inspection of the
hunted beaver or nutria by a certified trained person is necessary.

Key words: nutria, beaver, venison, hunting, examination
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NARODNI PROGRAMY TLUMENI SALMONEL V CESKE REPUBLICE -
ZVYSENI KVALITY ZIVOCISNYCH PRODUKTU, A POHODY A WELFARE
ZVIRAT
THE NATIONAL PROGRAMS FOR SALMONELLA DECREASING IN POULTRY

FARM IN CZECH REPUBLIC - INCREASING THE QUALITY OF FOOD
PRODUCTS AND ANIMAL WELFARE

Machacek Miroslav
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ABSTRAKT

V Ceské republice probihaji ndrodni programy na tlumeni salmonel v chovech driibeZe.
V ramci narodnich programi se jedna o ozdraveni chovii kura domactho (Gallus gallus), nosnic
produkujicich konzumni vejce kura domdciho (Gallus gallus), choviu kufat chovanych na maso
a chovll vykrmovych a chovnych kriit. V rdmci ndrodnich programti se provadi monitoring
s cilem vyhledat a ozdravit pozitivni chovy driibeze od salmonel a ochrana chovu drtibeze pied
zavlecenim salmonel pomoci provadéni dikladné dezinfekce, dezinsekce a deratizace. Pro
zvyseni ochrany chovu pied zavlecenim salmonel se provadi vakcinace proti S. Enteritidis, S.
Typhimurium, S. Infantis a S. Gallinarium. Z vysledki monitoringu je zjevné, Ze tato opatieni
snizuji vyskyt salmonel v chovech driibeze, ¢imZz dochdzi nejen ke zvySeni zdravotni
nezdvadnosti potravin, ale také ke zlepSeni pohody a welfare driibeze.

Klic¢ova slova: prevence, zdravi zvitat, zdravi lidi

ABSTRACT

The Czech Republic is under the way of The national programs for salmonella decreasing in
poultry farm. The aim of this programs is getting healthy chickens (Gallus gallus), laying hens
(Gallus gallus), broilers and turkeys kept for meat and hatching eggs. In this national programs
are the animals monitored for Sallmonella spp. The poultry is protected too from disease
introduction by disinfection, disinsection and rodent control. For increasing the protective effect
are the poultry vaccinated against S. Enteritidis, S. Typhimurium, S. Infantis and S. Gallinarium.
From the monitoring results we can confirm the positive effect of this steps and then increasing
of food safety and poultry welfare.

Key words: prevention, animal health, human health
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KVALITA STEHENNEJ SVALOVINY BROJLEROVYCH KURCIAT PO
SKRMOVANI FERMENTOVANEHO PRODUKTU OBOHATENEHO
O VYZNAMNE MASTNE KYSELINY

QUALITY OF THIGH MEAT IN BROILERS AFTER FEEDING A FERMENTED
PRODUCT ENRICHED WITH SIGNIFICANT FATTY ACID
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ABSTRAKT

Ciel'om tejto prace bolo sledovat’ uc¢inok femntovaného produktu (FP, 10 %) a huminovych
latok (HL, 0,7 %) vo vyZive brojlerovych kur¢iat a jej nasledny vplyv na kvalitu produkovaného
misa. FP bol pripraveny technikou solid-state fermentation z pSeni¢nych otrib a kukuri¢ného
Srotu, pomocou mikroskopickych vldknitych hiib, vhodnych na produkciu polynenasytenych
mastnych kyselin (PUFA). Bolo pouzitych 120 jednodiovych kurciat plemena COBB 500,
ktoré sme ndhodne rozdelili do 3 rovnomernych skupin, K (kontrolnd skupina), FP
(experimentdlna skupina s 10 % pridavkom FP) a FH (experimentdlna skupina s 10 %
pridavkom FP a 0,7 % pridavkom HL). Vysledky potvrdili, Ze pridavok FP a HL m4 pozitivny
vplyv na zlepSenie pomeru n-6/n-3 PUFA v mise brojlerovych kurciat (p < 0,05). Pri analyze
obsahu maldndialdehydu sme zaznamenali Statisticky vyznamny pokles hodndt
v experimentalnych skupindch medzi analyzou Cerstvého a skladovaného mésa (p < 0,05).
KPacové slova: fermentovany produkt, kuracie miso, mastné kyseliny

ABSTRACT

The aim of this study was to investigate the effect of fermentation product (10%) and humic
substances (HS, 0.7%) in chicken nutrition and its impact on produced chicken meat. Fermented
product (FF) was prepared by solid-state fermentation from wheat bran and cornmeal using
microscopic fibrous fungi, which are suitable for polyunsaturated fatty acids (PUFA)
production. A 120 one-day-old COBB 500 chickens were used in this study, which were
randomly divided into 3 equal groups, K (control group), FP (experimental group enriched with
10% FF) and FH (experimental group enriched with 10% FF and 0.7% of HS). The results
confirmed that addition of FF and HS into diet has positively improved n-6/n-3 PUFA ratio in
chicken meat (p <0.05). We observed statistically significant decrease in malondialdehyde
content values by analysis between fresh and stored meat in each experimental groups (p
<0.05).

Key words: fatty acids, fermented product, chicken meat
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MOZNOSTI KONZUMACIE MLIECNYCH VYROBKOV Z POHZADU
INTOLERANCIE LAKTOZY

POSSIBILITIES OF DAIRY CONSUMPTION FROM THE PERSPECTIVE OF
LACTOSE INTOLERANCE
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ABSTRAKT

V praci bol uskutocneny prieskum trhu zamerany na predaj bezlaktézovych mliecCnych
vyrobkov (BMV). Celkovy pocet BMV bol 52; 5 druhov bezlakt6zovych masiel (9,62 %), 7
druhov bezlaktézovych mliek (13,46 %), 3 delaktézované kefiry (5,77 %), 4 druhy
delaktézovanej smotany (7,69 %), 2 druhy delakt6zovanej $l'ahacky (3,84 %), 5 druhov
bezlakt6zovych tvarohov (9,62 %), 13 druhov delaktézovanych syrov (25 %), 12 druhov
delakt6zovanych jogurtov (23,08 %) a jeden druh bezlaktézového pudingu (1,92 %). Az 42
druhov vyrobkov pochddzalo od slovenského vyrobcu (78,85 %), 5 druhov bolo nemeckého
povodu (9,62 %). Preddvaju sa aj vyrobky mad’arské, ¢eské, talianské a pol'ské (1,92 - 3,85 %).
Pri porovnani obsahu laktézy v beZznych mliecnych vyrobkoch oproti bezlaktézovym
vyplynulo, Ze dlhozrejice tvrdé syry (napr. parmezéan) obsahuji minimélne mnoZstvo laktdzy,
ktoré je porovnatelné s bezlaktézovymi vyrobkami. Hodnotu laktézy pod 1g/100g este
vykazovalo maslo. Naopak mlieko a jogurty obsahuju vysoky obsah laktézy, ktory je v
rozmedzi 3,9 — 4,8 g na 100 g vyrobku.

Kracové slova: lakt6za, mlieko, intolerancia, alergia

ABSTRACT

A market research focused on the sale of lactose-free dairy products was carried out. The total
number of these products was 52; 5 types of lactose-free butter (9.62%), 7 types of lactose-free
milk (13.46%), 3 delactose kefirs (5.77%), 4 types of delactose cream (7.69%), 2 types of
delactose whipped cream (3.84%), 5 types of lactose-free cottage cheese (9.62%), 13 types of
delactose cheese (25%), 12 types of delactose yoghurt (23.08%) and one type of lactose-free
pudding (1.92%) %). As many as 42 types of products came from the Slovak manufacturer
(78.85%), 5 types were of German origin (9.62%). Hungarian, Czech, Italian and Polish
products are also sold (1.92 - 3.85%). A comparison of the lactose content of conventional dairy
products versus lactose-free products showed that long-keeping hard cheeses (eg Parmesan)
contained a minimum amount of lactose, which is comparable to lactose-free products. Butter
still showed a lactose value below 1 g/ 100 g. On the contrary, milk and yoghurts have a high
lactose content, which is in the range of 3.9 - 4.8 g per 100 g of product.

Key words: lactose, milk, intolerance, allergy
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VPLYV ADITIV VO VYZIVE KURCIAT NA KVALITU A ZDRAVOTNU
BEZPECNOST TUKOV PRODUKOVANEHO MASA
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ABSTRAKT

Kvalita a zloZenie tukov produkovaného misa je u brojlerovych kurciat ovplyviiovand hlavne
krmivom. Priprava kfmnych zmesi pre brojlerové kur€atd s vyS$§im podielom vyznamnych
polynenasytenych mastnych kyselin (PNMK) je jednoduchy spdsob, ako zvysSovat’ podiel tychto
PNMK v tuku produkovaného méisa. Jednym z hlavnych dcelov vyuZitia biotechnol6gii vo vyZive
zvierat je produkcia zdraviu prospeSnych tc¢innych ldtok pomocou vhodnych mikroorganizmov.
Fermentdcia na tuhom substrate obohacuje pol'nohospodarske produkty o vyznamné mnoZstvo
PNMK, enzymov, mikrobidlnych sterolov, betaglukdnov a pigmentov, ¢o umoZiluje vyuZitie
fermentovanych produktov vo vyZive zvierat. Huminové latky sd prirodzenym zdrojom l4tok, ktoré
moZu vyrazne zlepsit’ zdravie zvierat a tym napomdct’ pri vyrobe bezpecnych potravin. ZvySené
mnozstvo PNMK v tuku mdZe mat negativny vplyv na oxidacnu stabilitu a tieZ trvanlivost
vyrobeného mésa. Tuky bohaté na PNMK sa musia skladovat’ za takych podmienok, aby sa
minimalizovala oxiddcia PNMK. Vyznam priddvania rastlinnych aditiv je aj z hl'adiska kvality
produkovaného mésa. Mnohé rastliny a ich extrakty maji silné antioxidacné vlastnosti, ¢o vedie k
vysSej oxidacnej stabilite tukov pri skladovani misa.

Key words: kurcatd, vykrm, fermentované krmivé, huminové latky, rastlinné extrakty

ABSTRACT

The quality and composition of broiler chicken meat fat is affected by feed. The fatty acids of the
feed are directly and significantly incorporated into fatty tissue of chicken. Preparing of feeds with
a higher proportion of significant polyunsaturated fatty acids (PUFAs) for chickens is an easy way
how to increase the proportion of PUFAs in fat-produced meat. One of the main purposes of the use
of biotechnology in animal nutrition is to produce active substances beneficial to health by using
suitable microorganisms. Solid state fermentation enriches agricultural byproducts with significant
amounts of PUFAs, hydrolytic enzymes, microbial sterols, betaglucans and pigments, allowing the
fermented products to be used in animal nutrition. Humic substances are natural source of
substances that can significantly improve animal health and thus help in production of safe food.
An increased amount of PUFAs in fat can have a negative impact on oxidation stability and also
the shelf life of the produced meat. Fats rich in PNMK must be stored under such conditions that
oxidation of PUFAs is minimized. The importance of feeding plant additives is also in terms of the
quality of the produced meat. Many plants and their extracts have strong antioxidant properties and
it lead to higher fat oxidation stability during meat storage.

Key words: chicken, fattening, fermented feeds, humic substances, plant extracts
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BIOGENNE A RIZIKOVE PRVKY V COTTAGE CHEESE
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ABSTRAKT

Skimanie r6znych prvkov v mlie¢nych vyrobkoch je v potravinarskom sektore vel'mi dolezité
z hladiska kvality a bezpecnosti potravin. Cielom bolo stanovit' koncentricie biogénnych
a rizikovych prvkov (Ca, Co, Cd, Cu, Cr, Fe, Hg, K, Mg, Na, Ni, P, Pb a Zn) v bielom collage
cheese tvarohu alebo collage cheese doplneného o rozne prisady (biely, bezlakt6zovy,
pazitkovy, tzatziki, horCica + cibul’a, ¢ili, aktivny protein). VSetky hodnotené prvky boli v
referenénom rozsahu. Collage cheese tzatziki vykazoval vyssi obsah Cu, Fe, K a Zn.
Horcicny + cibulovy collage cheese obsahoval vysoké hodnoty Ca, Co, Mg a Ni. V bielom
collage cheese bolo namerané vysSie koncentracie Cr, Mn a P. Obsah rizikovych prvkov bol
pod povolenym limitom. PTWI naznacoval vel'mi nizku diétnu expoziciu rizikovymi prvkami
ako Cd, Hg a Pb, ako aj inym prvkom (Cu, Ni a Zn) v collage cheese. TieZ boli pozorované
pocetné koreldcie medzi koncentraciami sledovanych prvkov. Hodnotenie MOE (Margin of
Exposure) ukdzalo, Ze priemernd konzumdicia collage cheese nepredstavuje Ziadnu
kardiovaskuldrnu a nefrotoxickd hrozbu.

Kracové slova: stopové prvky, rizikové prvky, cottage cheese

ABSTRACT

The examination of various elements in the milk products is very important in the food sector
in respect of food quality and safety. The aim of this study was to determine the concentrations
of calcium (Ca, Co, Cd, Cu, Cr, Fe, Hg, K, Mg, Na, Ni, P, Pb and Zn) in white cottage cheese
or cottage cheese supplemented with various additives (white, lacto-free, chive, tzatziki,
mustard + onion, chili, active protein). All elements were within the reference range. Cottage
cheese enriched with tzatziki showed higher amount of Cu, Fe, K, and Zn. Mustard + onion
cheese contained high values of Ca, Co, Mg, and Ni. In white cottage cheese high amount of
Cr, Mn, and P was measured. The content of xenobiotic metals was below permitted limit. The
contribution to PTWI (Provisional tolerable weekly intake) suggested very low dietary
exposure to heavy metals as Cd, Hg, and Pb as well as other metals (Cu, Ni, and Zn) in cottage
cheese. Numerous correlations between concentrations were observed. MOE (Margin of
Exposure) evaluation denoted that average consumption of cottage cheese does not pose any
high cardiovascular and nephrotoxicity threat.
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DOBRE ZIVOTNE PODMIENKY BROJLEROV POCAS PREPRAVY NA BITUNOK
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ABSTRAKT
Hydinové miso je povazované za dieteticky prospesnt a zdravu potravinu, avS$ak len za podmienok,
Ze nespravnym kifmenim alebo manipuldciou so Zivymi zvieratami neddjde k ubytku vyZivovych
vlastnosti misa. Zivad hydina urend na produkciu mésa ma v podstate monoténny Zivot, a najviac
sa s fou manipuluje v Case pred zabijanim na bitinku — Ukony ako chytanie, nakladanie do
prepravnych kontajnerov, transport na bitinok, vykladanie a naveSiavanie na technologicku linku,
omracovanie a vykrvenie sd Standardné postupy procesu ziskavania hydinového misa. Tieto tikony
spOsobuji u hydiny stres s ndslednym zvySovanim koncentricie stresovych horménov v krvi,
dochadza k vycCerpavaniu energetickych zdasob a neschopnost’ vyrovnat’ sa s tymito nepoznanymi
situdciami moZe mat’ ¢iastocny, ale dost’ vyrazny vplyv na zhorSenie dobrych Zivotnych podmienok
brojlerov. Jednym z vysSie spominanych krokov produkcie mésa je transport hydiny na bitinok. V
ramci EU sa roéne prepravi priblizne 243 miliénov kusov hydiny a tto preprava trva dlhsie ako 8
hodin, preto je nevyhnutné, aby sa to robilo s maximélnou starostlivostou a pozornost'ou. Pocas
prepravy brojlerovych kurciat dochddza k spolupdsobeniu réznych stresovych faktorov. Okrem
nevhodnej teploty sa na vytvarani stresovej reakcie uplatiiuji neadekvatne vetranie, cirkulacia
vzduchu, prievan, otrasy vozidla, kfmny a pitny reZim pocas prepravy, mieSanie roznych skupin
zvierat, hluk alebo zranenia a bolestivé stavy zapri¢inené manipuldciou so zvieratami alebo
vzniknuté pocas prepravy.
Kracové slova: brojler, transport na bitinok, stres, welfare

ABSTRACT

Poultry meat is considered a dietary and healthy food, but only in cases where improper feeding or
handling of live animals does not lead to a loss of nutritional properties of the meat. Live poultry
intended for meat production has an essentially monotonous life, and it is most manipulated in the
time before slaughter in the slaughterhouse; operations such as catching, loading into transport
containers, transporting to the slaughterhouse, unloading and hanging on the technological line,
stunning, and bleeding are standard procedures for obtaining poultry meat. These actions cause
stress in poultry, with a consequent increase in the concentration of stress hormones in the blood.
Energy depletion occurs, and the inability to cope with these unknown situations can have a partial
but quite significant effect on the welfare of broilers. One of the above-mentioned meat production
steps is the transport of poultry to the slaughterhouse. Approximately 243 million poultry are
transported annually within the EU and take more than 8 hours, so this must be done with the utmost
care and attention. Various stress factors interact during the transport of broiler chickens. In addition
to the unsuitable temperature, inadequate ventilation, air circulation, drafts, vehicle shocks, feeding
and drinking regimes during transport, mixing of different groups of animals, noise or injuries, and
painful conditions caused by handling or arising during transport are used to create a stress response.
Key words: broiler, slaughterhouse transport, stress, welfare
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OBSAH HISTAMINU VO VYBRANYCH VYROBNYCH FAZACH
MARINOVANYCH A UDENYCH RYB V POLSKU

HISTAMINE CONTENT IN THE SELECTED PRODUCTION STAGES OF
MARINATED AND SMOKED FISH IN POLAND
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ABSTRACT

Histamine is a heterocyclic biogenic amine which can occur at a high levels in food. This
biogenic amine is formed as result of histidine decarboxylation by bacterial decarboxylases
present in various types of food, particularly in fish and fish products. Regulation of the
European Commission No. 2073/2005 on microbiological criteria for foodstuffs introduces
permissible limits of histamine in fishery products from fish species associated with a high amount
of histidine. The aim of the present study was to investigate the content of histamine in raw fish,
semi-finished product (brine fish) and products of the final stage for marinated herring as well
as in raw fish and finished product for smoked fish.

The samples of raw material, semi-finished product, and the final product from the same
production batch were collected between 2019 and 2022 during the production cycle of
marinated (n=18) and smoked (n=76) fish from different fish factories in Poland. Histamine
was determined using the high-performance liquid chromatography method with diode array
(DAD) detection. The method is consisted on extracting of histamine from samples with
trichloroacetic acid, purification using solid phase extraction (SPE) on ion exchange columns
and reverse phase chromatographic analysis on the C18 column. The range of the method
established in the validation process was 3.33-420 mg/kg.

There was no histamine in the raw herrings and only two samples of brine herrings were
positive. In the finished product the histamine level was in the range of 3.88-52.85 mg/kg. For
smoked fish, the content of histamine in raw fish and finished product was in the range of 4.86-
294.65 and 3.80-23.14 mg/kg, respectively. A high percentage of histamine positive samples
was found in marinated fish (8 of 18; 44.4%), whereas lower number of histamine positive
smoked fish was identified (6 of 76; 7.9%). The highest concentration of histamine was
detected in raw fish: Blue warehou (294.65 mg/kg), Atlantic salmon (256.08 mg/kg) and
Atlantic mackerel (188.20 mg/kg). In order to prevent the formation of histamine in raw fish,
proper storage and transport temperature of the raw material and good hygiene practices should
be provided.

Key words: histamine, marinated fish, smoked fish, HPLC-DAD
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AKTUALNA SITUACIA V HYDINARSKOM PRIEMYSLE NA SLOVENSKU
CURRENT SITUATION IN THE POULTRY INDUSTRY IN SLOVAKIA
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ABSTRAKT

V roku 2021 sme zaznamenali medziro¢ne pokles produkcie v chove hydiny o 5,1 %, 0 5 389
ton Zivej jatoénej hmotnosti. Produkcia Zivej jatonej hydiny v roku 2021 bola podla SU SR na tirovni
100 581 ton. V roku 2021 sa z vyprodukovanej Zivej jatocnej hydiny vyviezlo do zahranicia na
zahrani¢né bittinky 23 594 ton, ¢o predstavuje 23,5 % produkcie v SR. Priamy predaj hydiny z dvora
bol vobjeme 1 683 ton, o predstavuje 1,7 % z produkcie Zivej hydiny v SR. V roku 2021 sme
zaznamenali medziro¢ny pokles sebestac¢nosti SR v produkcii Zivej jatocnej hydiny z 50,58 % na 48,0
%. V SR sa v roku 2021 vychovalo 91 311 ton kur¢iat (medziro¢ny pokles o 5,3 %, o 5 124 ton), 5 767
ton sliepok (medziro¢ny pokles o 440 ton, o 7,1 %), 3 291 ton moriek (medzirony nérast o 287 ton,
09,6 %), 209 ton kacic (medziro¢ny pokles o 18,4 %, o 47 ton) a 3 tony husi (medziro¢ny pokles 0 95,6
%, o065 ton). Na produkcii Zivej hydiny v SR ma produkcia brojlerovych kurciat podiel 90,8 %,
produkcia sliepok 5,7 %, produkcia moriek 3,3 % a produkcia vodnej hydiny spolu 0,2 %.

V roku 2021 sa na hydinovych bitinkoch v SR vyprodukovalo 70 245 ton hydinového misa, ¢o
predstavuje medziro¢ny pokles 03,8 % - 02 756 ton. Na 1 obyvatel'a sme vyprodukovali 12,91 kg
hydinového misa, ¢o nds aj nad’alej zarad’uje na posledné priecky v ramci EU. Ak vychddzame zo
spotreby hydinového misa v SR za rok 2021 vo vyske 28,1 kg na jedného obyvatel’a ro¢ne, sebestacnost’
Slovenska v produkcii hydinového misa je na tirovni 45,9 %. Tento idaj vyrazne zaostdva za priemerom
ostatnych krajin EU. V priebehu rokov 2017 a 2021 spotreba hydinového misa v SR vzrastla z 20,2 kg
na obyvatela na 28,1 kg. Za rovnaké obdobie vSak sebestacnost’ v produkcii hydinového méisa poklesla
20 63,6 % na 45,9 %.

Vroku 2021 sa v SR vratane samozdsobenia podl'a nasho prepoctu vyprodukovalo 1,049
miliardy ks konzumnych slepacich vajec, ¢o predstavuje pokles o 0,2 % oproti roku 2020 - 0 2,1 miliéna
kusov. V intenzivnych chovoch na farméach sa vyprodukovalo 702,933 miliénov ks konzumnych vajec,
&o predstavuje pokles o 0,3 %. Priemernd zna$ka na 1 sliepku podl'a SU SR medziro¢ne mierne poklesla
7 253,6 ks na 253,4 ks.

Sebestacnost’ v produkcii konzumnych vajec sa dlhodobo pohybovala v rozmedzi 90 — 100 %,
¢o je najvysSia hodnota spomedzi vSetkych Zivoc¢iSnych komodit. V rokoch 2019-2021 sme vSak
zaznamenali postupny pokles sebestacnosti pod troven 90 %. V roku 2021 bola spotreba konzumnych
vajec na 1 obyvatel'a na drovni 229 ks. Produkcia vajec na obyvatela bola v roku 2021 na drovni 190,7
ks. Z dovodu zvysenia spotreby ako aj poklesu produkcie vajec v SR v poslednych 3 rokoch sa
sebestacnost’ v produkcii vajec v tomto obdobi zniZila z 88,25 % na 83,27 %, €o je najniZsia droven za
poslednych 30 rokov.

Prieskumom SPPK realizovanym na pultoch obchodnych retazcov (OR) pdsobiacich na tzemi
Slovenskej republiky vo vSetkych krajoch na Slovensku na 45 predajnych miestach v okt6bri 2021 sa
zistilo, Ze na pultoch retazcov na Slovensku je 73 % slovenskych vajec, 46 % slovenského hydinového
misa a 40 % slovenskych hydinovych misovych vyrobkov. V porovnani s poslednym prieskumom pred
2 rokmi pri$lo k miernemu nérastu podielu slovenskych vajec o 6 %, podielu slovenského hydinového
misa ol % akpoklesu podielu slovenskych hydinovych mésovych vyrobkov o6 %. Podiel
slovenského hydinového misa je v stravovacich zariadeniach niZsi ako 10% a v zariadeniach Skolského
stravovania je pod droviiou 20%.

KPacové slova: ziva hydina, hydinové miso, vajcia, sebestacnost’, produkcia
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VPLYV HUMINOVYCH LATOK NA PRODUKCIU VAJEC A IMUNITU NOSNIC

INFLUENCE OF HUMIC SUBSTANCES ON EGG PRODUCTION AND IMMUNITY
OF LAYING HENS

Mudronova Dagmar, Karaffova Viera, Semjon Boris, Nad’ Pavel, Kos¢ova Jana,
Bartkovsky Martin, MakiS Andrej, Bujiiak Lukas, Nagy Jozef, Marcinc¢ak Slavomir
Univerzita veterindrskeho lekdrstva a farmdcie v KoSiciach, Komenského 73, 041 81 Kofsice,
Slovenskd republika

ABSTRAKT

Huminové latky (HL) disponuji mnohymi zdravotne prospeSnymi t¢inkami. Napriek tomu
neexistuje mnoho Stidif zameranych na ich pdsobenie na imunitu, ¢revni mikrobiotu a kvalitu
vajec u nosnic. V experimente bol sledovany vplyv pridavku 0,5% HL na kvalitu vajecnych
Skrupin, vybrané imunitné parametre (relativna expresia génov pre IgA, IGF-2, MUC-2 v
slepom cCreve; aktivita fagocytov, zastipenie subpopuldcii lymfocytov v krvi) a zastipenie
baktérii mlie€neho kvasenia a enterobaktérii v ¢revnom obsahu u nosnic. Vysledky ukézali
pozitivny vplyv na znasku vajec, denny prirastok vaje¢nej hmoty, hmotnost’ vajec, konverziu
krmiva a kvalitu vaje¢nej Skrupiny, ako aj imunostimulacny efekt, ktory sa prejavil zvySenou
aktivitou fagocytov, vyssim podielom IgM+ lymfocytov ako aj expresiou IgA génu. Na druhe;j
strane za negativny vplyv HL moZno povazovat zvySenie poctu enterobaktérii v ¢revnom
obsahu. Vysledky experimentu potvrdili pozitivny vplyv HL na produkciu a kvalitu vajec ako
aj ich stimula¢ny potencidl na fagocyty a B lymfocyty. Vplyv na ¢revni mikrobiotu by mal byt’
prestudovany podstatne komplexnejsie.

Kracové slova: huminové latky, nosnice, imunita, mikrobiota, vajcia

ABSTRACT

Humic substances (HL) have many health benefits. Nevertheless, there are not many studies
looking at their effects on immunity, intestinal microbiota and egg quality in laying hens. In the
experiment, the effect of addition of 0.5% HL on laying eggs and eggshell quality, selected
immune parameters (relative gene expression for IgA, IGF-2, MUC-2 in the cecum; phagocytic
activity, proportions of lymphocyte subpopulations in blood) and proportions of lactic acid
bacteria and enterobacteria in the intestinal contents of laying hens were studied. The results
showed a positive effect on egg laying rate, daily egg mass, egg weight, feed conversion and
eggshell quality, as well as an immunostimulatory effect which was manifested by increased
activity of phagocytes,, IgM+ lymphocytes proportion and IgA gene expression. On the other
hand, an increase in the number of enterobacteria in the intestinal contents can be considered
as a negative effect of HL. The experimental results confirmed the positive effect of HL on egg
production and quality as well as their stimulating potential on phagocytes and B lymphocytes.
The effect on the intestinal microbiota should be studied much more comprehensively.

Key words: humic substances, laying hens, immunity, microbiota, eggs
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PROBIOTICKY PRIPRAVOK PRE LOSOSOVITE RYBY - JEHO VYVOJ A VPLYV

NA ZDRAVIE RYB
PROBIOTIC PREPARATION FOR SALMONIDS - ITS DEVELOPMENT AND
IMPACT ON FISH HEALTH
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ABSTRAKT

Lososovité ryby predstavuji vel'mi zdravi potravinu, avSak ak si chované v akvakultiire, na
kvalitu mésa majui negativny vplyv na jednej strane infekéné ochorenia, ktoré sa I'ahko $iria pri
vysokej koncentricii ryb, na druhej strane lie€iva, ktoré sa pouZzivaju na ich terapiu ¢i prevenciu.
Ciel'om naSho vyskumu preto bolo vyvinit pripravok na baze autochténnych probiotickych
baktérii, ktory by zvySoval obranyschopnost’ ryb voci infekcidm aj voci stresovym faktorom.
Z traviaceho traktu zdravych pstruhov dihovych boli izolované baktérie mlie¢neho kvasenia,
ktoré boli testované na ich inhibi¢nu aktivitu voc¢i zavaznym bakteridlnym patogénom
lososovitych, na schopnost’ prezivat v podmienkach traviaceho traktu ryb avo vodnom
prostredi a na citlivost’ vo¢i ATB. Lactobacillus plantarum R2 Biocenol™ a Lactobacillus
fermentum R3 Biocenol™, ktoré vykazovali najlepsie vlastnosti boli testované na bunkovych
kultdrach a potom na pstruhoch a lososoch. Zistilo sa, Ze dokdZzu modulovat’ ako imunitnu
odpoved’ ryb, tak aj ¢revnd mikrobiotu. Ich testovanie pokraCuje v redlnych farmovych
podmienkach.

Kracové slova: lososovité ryby, imunita, mikrobiota, probiotika

ABSTRACT

Salmonids represent a very healthy food, but when kept in aquaculture, infectious diseases,
which spread easily with high fish concentrations, as well as the medicines used to treat or
prevent them have a negative effect on meat quality. The aim of our research was therefore to
develop a product based on autochthonous probiotic bacteria, which would increase the fish's
immunity against infections and stress factors. Lactic acid bacteria were isolated from the
digestive tract of healthy rainbow trout, and were tested for their inhibitory activity against
serious salmonid bacterial pathogens, for their ability to survive in the digestive tract conditions
of fish and in the aquatic environment, and for susceptibility to ATB. Lactobacillus plantarum
R2 Biocenol™ and Lactobacillus fermentum R3 Biocenol™, which showed the best properties,
were tested on cell cultures and then on trout and salmon. They have been found to be able to
modulate both the immune response of fish and the intestinal microbiota. Their testing
continues under real farm conditions.

Key words: salmonids, immunity, microbiota, probiotics
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PRAVNA UPRAVA ZDRAVOTNE]J BEZPECNOSTI HYDINOVEHO MASA
LEGISLATION OF POULTRY MEAT SAFETY
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ABSTRAKT

Miso hrabavej hydiny z hl'adiska nutri¢nej hodnoty obsahuje vysoky mnoZstvo bielkovin,
esencidlnych aminokyselin, esencidlnych nenasytenych mastnych kyselin, minerdlnych latok,
vitaminov a nizky podiel tukov. Produkcia hydinového mésa ma relativne kratky reprodukcény
cyklus a tak umoZznuje regulovat’ dopyt a ponuku. Trh s hydinovym misom ovplyviiuje aj vyvoj
domécej spotreby. Spotreba misa na Slovensku od roku 2015 rastie. V roku 2019 zaznamenana
celkové spotreba 69,3 kg mésa bola vyssia oproti roku 2018 o 5 kg (7,8 %) a oproti roku 2015
bola vyssia aZ o 37 %. Na zvySovani spotreby sa najviac podiel'alo hydinové méso, ktoré od
roku 2015 zaznamenalo priemerny medzirocny ndrast spotreby o 117,6 percentudlneho bodu
(p.b.). Podl'a ro¢nej spravy AVEC (The Voice of Europees Poultry Meat Sector) bola v roku
2020 spotreba hydinového misa na Slovensku 21,5 kg na osobu a rok. Priemernd spotreba v EU
27 bola 23,6 kg, medzi krajiny s najvysSou spotrebou patria Portugalsko (34,5 kg), Irsko (33,3
kg), Madarsko (33,0 kg) a Spanielsko (30,1 kg). Chov brojlerovych kur&iat, vyroba
a umiestiiovanie hydinového misa na trh musi spiiat’ poZiadavky ustanovené pravnymi
predpismi, ktorych dodrZiavanie je pravidelne kontrolované prisluSnymi orgdnmi Statnej
spravy vo veterinarnej oblasti.

Kracové slova: hydina, zdravotna bezpecnost’, pravna uprava

ABSTRACT

In terms of nutritional value, poultry meat (galliformes) contains a high amount of proteins,
essential amino acids, essential unsaturated fatty acids, minerals, vitamins and a low fat content.
Poultry meat production has a relatively short reproductive cycle and thus allows to regulate
demand and supply. The poultry market also influences the development of domestic
consumption. Meat consumption in Slovakia has been growing since 2015. The total
consumption of 69.3 kg of meat recorded in 2019 was 5 kg (7.8%) higher than in 2018 and
compared to 2015 it was higher by 37%. Poultry meat contributed the most to the increase in
consumption, which since 2015 has recorded an average year-on-year increase in consumption
of 117.6 percentage points (p.b.). According to the annual report AVEC (The Voice of
European Meat Sector), in 2020 the consumption of poultry meat in Slovakia was 21.5 kg per
person per year. The average consumption in the EU-27 was 23.6 kg, with the countries with
the highest consumption being Portugal (34.5 kg), Ireland (33.3 kg), Hungary (33.0 kg) and
Spain (30.1 kg). The breeding of broiler chickens, the production and placing on the market of
poultrymeat must comply with the requirements laid down by legislation, compliance with
which is regularly checked by the competent authorities.

Key words: poultry, safety, legislation
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VLIV MiRY PORUSENI TEPLOTY PRI TRANSPORTU NA'
MIKROBIOLOGICKOU KVALITU VZORKU LOSOSA OBECNEHO
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ABSTRAKT

Studie posuzuje vliv neadekvatniho transportu na vysledek mikrobiologickych analyz filet
lososa obecného. Pii prepravé musi byt Cerstvé produkty rybolovu udrzovany pfi teploté blizké
teploté tajiciho ledu (nafizeni (ES) ¢. 853/2004). Ve studii byly pouzity filety lososa (Salmo
salar) balené v prostém baleni a vakuové. Modelové pokusy simulovaly zvySeni teploty pii
transportu vzorktina 3, 5, 8, 11, 14, 17, 20 a 25 °C. Doba expozice teplot byla 1, 2, 3, 3:30 a 4
h. Stanoveni celkového poctu mikroorganismi (CPM) bylo u vzorkli provedeno ihned po
expozici zvySené teploté (0 h), za 3 h aza 24 h po ndvratu do adekvétni teploty. Statisticky
vyznamny vliv na CPM u prostého baleni méla teplota, doba vysetieni po poruseni a interakce
vSech tif faktort; délka poruseni jako samostatny faktor vyznamny vliv nevykazovala. CPM
u vakuového baleni byl vyznamné ovlivnén teplotou, délkou poruseni chladiciho fetézce a
interakci vSech tifi faktorti; doba vySetfeni po poruSeni samostatné vyznamny vliv
nevykazovala.

Klicova slova: Cerstvé produkty rybolovu, baleni, transport, celkovy pocet mikroorganismu

ABSTRACT

The aim of the study was to assess the effect of inadequate transport on the result of
microbiological analyzes of salmon fillets. During transport, fresh fishery products must be
maintained at a temperature approaching that of melting ice (Regulation (EC) No 853/2004).
Salmon fillets (Salmo salar) packed in air and vacuum packed were analyzed. The model
experiments simulated an increase of temperature during the transport to 3, 5, 8, 11, 14, 17, 20
and 25 °C. The exposure time was 1, 2, 3, 3:30, and 4 h. The aerobic plate count (APC) in the
samples were determined immediately after exposure to elevated temperature (0 h), 3 h and 24
h after returning to the adequate temperature. Temperature, examination time after failure, and
the interaction of all three factors had a statistically significant effect on APC for air packing;
the length of the cold chain failure as a separate factor did not have a significant effect. The
APC of the vacuum packing was significantly affected by temperature, the length of the cold
chain failure, and the interaction of all three factors; the time of the examination after the cold
chain failure did not show a significant effect on its own.

Key words: fresh fish, packaging, transport, aerobic plate count
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ABSTRACT

Alaria alata is a parasite that is a potential threat for persons eating game, pork, snails or frogs.
Earlier research confirms the role of wild boar as a paratenic host involved in spreading of
allariosis. There are insufficient data evaluating the influence of the aquatic environment and
other intermediate hosts on the incidence of Alaria alata in wild boar. This publication combines
a small-scale analysis based on hunting districts in the Mazowieckie voivodship with a large-
scale analysis based on data for whole area of Poland. Various modeling approaches have been
used including logistic regression and a generalized linear model to estimate the presence,
intensity and prevalence of A. alata. The small-scale analysis confirms that there is low
influence of presence of predators such as red fox (Vulpes vulpes) and racoon dog (Nyctereutes
procyinoides) on A. alata infestation of wild boar. Probably this is a result of the large home
range size of these species. The large-scale analysis confirmed that wetlands influence the
prevalence of A. alata in wild boar. Achieved results indicate that the occurrence of A. alata in
wild boar requires complex analysis on many levels and that environmental factors play crucial
role in risk assessment.

Key words: Alaria alata, wild boar, red fox, raccoon dog.
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HODNOTY HYDROXYMETYLFURFURALU V MEDE
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ABSTRACT

Hydroxymethylfurfural (HMF) level is widely recognized as a parameter affecting honey
freshness because it is typically absent or is present in only very small amounts in fresh honeys,
while its level tends to rise during processing and/or because of aging. The study deals with
determining the level of hydroxymethylfurfural in bee honey by means of spectrophotometric
method. Thirteen samples of bee honey were analysed in 2017, nine samples in 2018 and four
samples in 2019. In the 2020 and 2021, three samples were examined in each year. In 2017,
the highest level of HMF was 4.04 mg.kg™!, in 2018, it reached 4.0 mg.kg™! and in 2019, the
maximum detected level was 4.65 mg.kg™!. In 2020, the HMF level in honey reached 3.18
mg.kg'and in 2021 the highest detected level was 8.17 mg.kg™.

Key words: bee honey; hydroxymethylfurfural; spectrophotometric method
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HYGIENICKE POSTUPY PRI PRODUKCII MASA ZO ZVERINY -
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ABSTRACT

Hygiene practices aim to ensure that food maintains its safety and wholesomeness for some
period of time. For hunted wild game, this can be broken down into 3 sections. First, to establish
a framework similar to ante- and post-mortem inspection of slaughter animals; second, to avoid
contamination or other deterioration of edible tissues, and finally, to ensure that the mode of
meat processing corresponds to potential risks that could not be /( had not been detected during
inspection. The food hygiene legislation of the EU addresses the first two points in some detail,
but suggests that Guides to Good Practice are prepared by the member states. The third issue,
i.e. safe processing (of ready-to-eat products) and safe handling and preparation procedures in
the consumer’s kitchen, also will require some guideline on national level. Due to regional
differences in hunting practices, hunted animal species and environmental factors, different
practices in handling of hunting wild game have evolved. Some of them have been suspected
to be critical for meat hygiene (i.e. drawing of intestines in wild game birds), but scientific study
presented no evidence for microbiological issues, whereas for others (e.g. washing of the body
cavities of eviscerated carcasses), evidence for microbiological problems has been presented.
In such studies, the design, in particular sampling procedure, and the selected parameters (e.g.,
which indicator bacteria) need to be critically considered. In addition, it can make a difference
if a certain practice is studied alone one or if an analysis of the entire game meat chain identifies
a certain practice at a certain step of the chain as a risk factor. In the lecture, selected practices
during processing of game meat will be discussed in detail, e.g. washing of eviscerated
carcasses; skinning (contamination of knives when cutting skin and hairs) and cleaning and
disinfection of knives.

Key words: wild game, hygiene, bacteria, washing of carcasses, skinning
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VYSKYT VIRUSU HEPATITIDY E V POPULACII VOINE ZIJUCEJ ZVERI
NA SLOVENSKU

OCCURRENCE OF HEPATITIS E VIRUS IN THE POPULATION OF WILD
ANIMALS IN SLOVAKIA
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ABSTRAKT

Hepatitida E je celosvetovo uzndvand ako zoon6za spdsobend virusom hepatitidy E (HEV).
Osipané a diviaky sd povazované za hlavnych rezervoarov zoonotického genotypu HEV-3 a
geném HEV-3 bol zisteny aj u mnohych inych druhov volne Zijucich zvierat. Cielom tejto
Studie bolo zistit’ vyskyt HEV v populdcii vol'ne Zijicich zvierat na Slovensku. Pomocou real-
time RT-PCR bolo ziskanych celkom 259 vzoriek tkaniva pecCene a svalového tkaniva diviakov
a 99 vzoriek tkaniva pecene a svalového tkaniva 4 d’alSich druhov vol'ne Zijucich zvierat (jelen
lesny, srnec lesny, muflon lesny a daniel Skvrnity) z 31 pol'ovnych revirov. HEV RNA bola
zistend v 14,96 % vzorkach pecene a v 16 % svaloviny slovenskych diviakov a v Ziadnej inej
vzorke od d’alSich vol'ne Zijucich zvierat sa HEV RNA nezistila.

Kracové slova: virus hepatitidy E, vol'ne Zijice zvieratd, zoonéza

ABSTRACT

Hepatitis E is recognized worldwide as an emerging zoonosis caused by hepatitis E virus
(HEV). Pigs and wild boars are considered as the main reservoirs of the zoonotic HEV-3
genotype and HEV-3 genome have also been detected in many other wild animal species. The
aim of this study was to detect the occurrence of HEV in the population of wild animals in
Slovakia. Using real-time RT-PCR a total of 259 liver and muscle tissue samples from wild
boars and 99 liver and muscle tissue samples from 4 other wild animal species (Red deer, Roe
deer, European mouflon and Fallow deer) from 31 hunting areas were analysed. HEV RNA
was detected in 14,96 % of the liver and in 16 % of the muscle samples from Slovak wild boars
and in none of the other wild animal species sample.
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KVALITA MEDU V CESKYCH KRAJICH
HONEY QUALITY IN CZECH REGION
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ABSTRAKT

Kvalita medii je celosvétové sledovanou problematikou, a to nejenom z divodu lepSich
pfidanych vlastnosti n€kterych med, ale také s ohledem na ochranu zdravi spotiebitele. V této
studii jsou srovnany vybrané vysledky tiiletého obdobi monitoringu fyzikalné-chemickych
parametrii a melissopalynologické analyzy medu (n=486) v jednotlivych krajich Ceské
republiky. Soudet glukézy a fruktézy byl v CR v priméru 70,2 %, obsah sacharézy 0,22 mg/kg,
obsah HMF 3,03 mg/kg obsah vody 17,6, primérnd kyselost 23,8 meq/kg, aktivita diastazy 25
st. Shade a priimérné zastoupeni dominantniho taxonu 26,4 %. Mezi jednotlivymi kraji byly
potvrzeny statisticky vyznamné rozdily (p < 0,05), kromé obsahu HMF kde byl obsah celkové
nizky a statisticky vyznamné rozdily nebyly potvrzeny.

Klicova slova: Cesko, Morava, melissopalynolégia, HMF, Brassica sp.

ABSTRACT

The quality of honey is an issue that is monitored worldwide, not only because of the improved
added properties of some honeys, but also to protect the health of the consumer. This study
compared selected results of a three-year monitoring period of physicochemical parameters and
melissopalynological analysis of honey (n=486) in selected regions of Czech Republic. The
sum of glucose and fructose was 70.2 % on averae, sucrose content 0.22 mg/kg, HMF content
3.03 mg/kg, water content 17.6, average acidity 23.8 meq/kg, diastase activity 25 deg, Shade
respectively. The average abundance of the dominant taxon was 26.4%. Statistically significant
differences (p < 0.05) were confirmed among the regions, except for HMF content, where the
content was generally low and no statistically significant differences were confirmed.

Key words: Bohemia, Moravia, melissopalynology, HMF, Brassica sp.
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DYNAMIKA IMUNITNEJ ODPOVEDE PSTRUHA DUHOVEHO PO PODAVANI
PROBIOTICKEHO KRMIVA S AUTOCHTONNYMI LAKTOBA CILMI

THE DYNAMICS OF IMMUNE RESPONSE OF RAINBOW TROUT AFTER
FEEDING WITH PROBIOTIC FEED CONTAINING AUTOCHTONOUS
LACTOBACILLI
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ABSTRAKT

Ciel'om tejto prace bolo Stidium dynamiky v génovej expresii niektorych imunitnych molekul
po kfmeni ryb krmivom obohatenym o Lactobacillus plantarum R2 Biocenol™, aby sme
dokazali probioticky potencidl tejto baktérie. Toto su Ciastkové vysledky a d’alSie vzorky su
stale spracovavané. Experimentalne ryby boli rozdelené do troch skupin na zdklade ich potravy
aboli chované v oddelenych nadrziach. Prvd skupina dostdvala probiotické krmivo
kontinudlne, druhd cyklicky, s prestdvkou pocas ktorej dostdvala komercéné krmivo, a posledna
bola kontrolnd skupina. Vzorky hlavy obli¢ky boli odobraté na4.,7.,9. a 11. tyZdeni. Predmetom
skimania tejto prace boli CD4+ a CD8+ lymfocyty aimunoglobulin T. Relativna génova
expresia bola stanovend pomocou qPCR. Dynamika v expresii vybratych molekudl ukdzala
zvysenie v skupine, ktord zacala dostdvat probiotické krmivo po 3 tyzdilove] prestavke
a urovne expresie pre tieto molekuly sa v nasledujicich tyzdinoch postupne vratili na hodnoty
kontrolnej skupiny. Toto dokazuje probioticky potencidl spominaného bakteridlneho kmenia,
pri¢om je nevyhnutné d’alSie testovanie a analyza odobratych vzoriek ostatnych tkaniv.
Kracové slova: ryby, probiotikd, krmivo, génova expresia

ABSTRACT

Our aim was to study the dynamics in gene expression after feeding the fish with feed enriched
by Lactobacillus plantarum R2 Biocenol™ to prove its probiotic potential. This is a partial
work and samples are still being analysed. The experimental fish were divided into three groups
based on their diet and reared in separate tanks. One group received probiotic feed continually,
second group cyclically with pause during which they received just commercial feed and
control group. Samples of head kidney were collected from 10 fish from each group after 4th,
7th, 9th and 11th week. CD4+ and CD8+ lymphocytes and immunoglobulin T were studied in
this part of experiment. Relative gene expression was assessed by qPCR. Dynamics in
expression of all selected molecules showed increase in group that had started receiving
probiotic feed after three-week break with levels of expression of all molecules eventually
returning to that of control group in following weeks. This proves probiotic potential of said
probiotic bacteria although further testing is needed.

Key words: fish, probiotic, feed, gene expression
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POZIADAVKY VYKONAVANIA AUDITOV PRISLUSNYMI ORGANMI V SULADE
S NARIADENIM EUROPSKEHO PARLAMENTU A RADY (EU) 2017/625

REQUIREMENTS FOR PERFORMANCE OF AUDITS BY COMPETENT
AUTHORITIES IN ACCORDANCE WITH REGULATION (EU) 2017/625 OF THE
EUROPEAN PARLIAMENT AND OF THE COUNCIL
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ABSTRAKT

Audit ma za ciel overit,, ¢i je systém u prevadzkovatel'ov potravinarskych podnikov v silade s
poziadavkami na hygienu potravin a zdésad HACCP. Audit je vopred ohldseny a je zdkladom
pre d’alSie dradné kontroly. PoZiadavky na vykondvanie auditov prislusSnymi orgdnmi v silade
s nariadenim Eurdépskeho parlamentu a Rady (EU) 2017/625 st zakotvené sd¢asne vo
vykondvacom nariadeni Komisie (EU) 2019/627 a v delegovanom nariadeni Komisie (EU)
2019/624. Vykon auditu u prevddzkovatela potravindrskych podnikov zabezpecuju
kvalifikovani, odborne sposobili a vySkoleni zamestnanci RVPS (auditori). Auditor sa
preukazuje poverenim na vykon auditu s ¢estnym prehldsenim, Ze nie je v konflikte zdujmov.
Auditorom nemd byt ten zamestnanec prisluSného orgdnu, ktory vykondva beZne tdradné
kontroly v prevadzkarni.

Kracové slova: audit, HACCP, spravna hygienicka prax

ABSTRACT

The purpose of the audit is to verify that the system complies with food hygiene requirements
and HACCP principles for food business operators. The audit is announced in advance and is
the basis for further official controls. Requirements for audits by competent authorities in
accordance with Regulation (EU) 2017/625 of the European Parliament and of the Council are
enshrined simultaneously in Commission Implementing Regulation (EU) 2019/627 and
Commission Delegated Regulation (EU) 2019/624. The audit of the food business operator is
performed by qualified, professionally qualified and trained RVPS employees (auditors). The
auditor demonstrates his / her mandate to perform the audit with a solemn declaration that there
is no conflict of interest. The auditor should not be an employee of the competent authority who
carries out routine official controls at the establishment.

Key words: audit, HACCP, good hygiene practice
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KVALITA MASA KURCIAT PO APLIKACII HUMINOVYCH LATOK
A PROBIOTIK VO VYZIVE

QUALITY OF CHICKEN MEAT AFTER DIET SUPPLEMENTATION WITH
HUMIC SUBSTANCES AND PROBIOTICS
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ABSTRAKT

Ciel'om publikovanej prace bolo zhodnotit’ vplyv poddvania probiotik a huminovych latok (HL)
v chove brojlerovych kurciat na findlnu hmotnost’, jatocni vytaznost, chemické zloZenie
a kolorimetrické parametre prsnej svaloviny. V pokusnej skupine PRO, kde boli aplikované
probiotické kmene Lactobacillus fermentum 312 do vody od 1. diia vykrmu brojlerovych
kurciat, boli zaznamenané vysSie hmotnostné prirastky a vyS$i obsah tuku v porovnani
s kontrolnou skupinou. V pokusnej skupine HL, ktord mala od 2. diia vykrmu krmivo obohatené
00,6 % HL, bola dosiahnutd vysSia jatoCnd vytaznost pfs a stehien, niZSie straty vody
odkvapom a niz§i obsah bielkovin oproti ostatnym pokusnym skupindm. Zmena
kolorimetrickych parametrov L* a a* prsnej svaloviny bola stanovend vo vsetkych pokusnych
skupinéch brojlerovych kurciat pocas skladovania (p < 0,01).

Kracové slova: kvalita mésa, kolorimetria, probiotikd, huminové latky

ABSTRACT

The aim of the published work was to evaluate the effect of the adding of probiotics and humic
substances (HS) in broiler chickens on the final weight, carcass yield, chemical composition
and colorimetric parameters of the breast muscle meat. In the PRO experimental group, where
probiotic strains of Lactobacillus fermentum 312 were applied to water from the 1% day of
fattening broiler chickens, higher final weight, higher fat content were recorded compared to
the control group. In the HL experimental group, which had a feed enriched with 0.6% HS from
the 2" day of fattening, higher carcass yields of the breasts and thighs, lower water losses and
lower protein content was achieved compared to the other experimental groups. The change in
color parameters L* and a* of breast muscle was determined in all experimental groups of
broiler chickens during storage (p < 0.01).

Key words: meat quality, colorimetric, probiotic, humac substances
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NUTRICNA KVALITA DANIELIEHO MASA A VPLYV DLHODOBEHO
SKLADOVANIA NA JEHO OXIDACNU STABILITU

NUTRITIONAL QUALITY OF FALLOW DEER MEAT AND THE EFFECT OF
LONG-TERM STORAGE ON ITS OXIDATIVE STABILITY
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ABSTRAKT

Ciel'om prace bolo porovnat’ chemické zlozZenie, profil mastnych kyselin a nutricné indexy
lipidov danielieho pleca a stehna. Zhodnotit' vplyv dlhodobého skladovania na rozkladné
procesy tukov vo vdkuovo balenom danielom pleci a stehne skladovanom v mraznicke pri
teplote -18 °C po dobu 360 dni. Analyza chemického zloZenia mésa nepreukdzala vyznamné
rozdiely (p > 0,05). Profil mastnych kyselin preukazal vyssie percentudlne zastipenie ¥ PUFA
(p <0,01) aX PUFA n-3 (p < 0,05) v danielom stehne. Na zdklade analyzy MK boli vypocitané
pomery PUFA/SFA, n-6/n-3 a h/H a indexy nutri¢nej kvality tukov (peroxidacny index (PI),
aterogénny index (Al) a trombogénny index (TI)) vo vzorkdch danielieho pleca a stehna.
V danielom stehne bol vypocitany vyssi pomer PUFA/SFA (p < 0,0001) a nizSie Al, T1 indexy
(p <0,01; p < 0,001) v porovnani s danielim plecom.

Kracové slova: daniel, oxidacia lipidov, malondialdehyd, mastné kyseliny

ABSTRACT

The aim of this work was to compare the chemical composition, fatty acid profile and nutritional
indices of lipids from the shoulder and thigh of fallow deer. The effect of long-term storage on
the decomposition processes of fats in vacuum-packed meat stored in a freezer at -18 °C for
360 days was evaluated. Analysis of the chemical composition of shoulder and thigh meat did
not show significant differences (p > 0.05). The fatty acid profile showed a higher percentage
of £ PUFA (p < 0.01) and ¥ PUFA n-3 (p < 0.05) in the thigh. Based on FA analysis,
PUFA/SFA, n-6/n-3 and h/H ratios and lipid nutritional quality indices (peroxidability index
(PI), atherogenicity index (Al) and thrombogenicity index (TI)) in shoulder and thigh samples
were calculated. A higher PUFA/SFA ratio (p < 0.0001) and lower Al, TI indices (p < 0.01;
p < 0.001) were calculated in the thigh compared to the fallow deer shoulder.

Key words: fallow deer, lipid oxidation, malondialdehyde, fatty acids
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CHEMICKE ZLOZENIE A BEZPECNOST MASA Z VOINE ZIJUCICH ZVIERAT
ULOVENYCH V POI:SKU

THE CHEMICAL COMPOSITION AND SAFETY OF GAME MEAT FROM WILD
SPECIES HUNTED IN POLAND

aRutkowska-Mazur, A., *Bartyzel, K., "Niedziétka, J., ‘Migdal, L.,
aWalczycka, M., **Migdat, W.
“Department of Animal Product Technology, University of Agriculture in Krakow, Balicka
122, 31-149 Krakow, Poland
bDepartment of Zoology and Animal Welfare, ‘Department of Animal Genetics, Breeding and
Ethology, University of Agriculture in Krakow, Mickiewicza 24/28, 30-059 Krakéw, Poland
*wladyslaw.migdal @urk.edu.pl

ABSTRACT

The population of hunted deers is combined of two groups — the wild (free living) animals and
farm animals (three species of stags — noble deer, Sika deer and fallow deer — from 2001
included as farm animals —possible to be breed at farms). In the period 2020/2021 the population
of free living animals in Poland was 281 900 heads of deer; 916 900 of roe deer 34 936 of fallow
deer; 67 900 of wild boars, whereas the hunted animals in the same season were: deer 102 800
heads; roe deer 202 700 heads; fallow deer 10 000 heads and wild boars 249 117 heads. Poland,
Hungary, Slovenia and Austria belong to the leading producers of game meat in Europe,
whereas the consumption of game meat is very low in Poland. There is a lack of tradition and
nutritional habits of game consumption and the high prices of game meat and game products
and also the fear for product safety discourage the game meat purchase. The main purpose of
the study was to compare the meat of deer, roe deer, fallow deer and wild boar hunted in various
regions of Poland. The meat of deer, roe deer, fallow deer and of wild boar was characterized
by a good quality as the basic chemical composition of tissue. The high content of protein at
average above 24% deserves special attention. The saddles and legs of deer, fallow deer and
roe deer were characterized by low fat content from 0.46 to 1.46 % (at average). The fatty acids
profile of intermuscular fat, of estimated game animals species was valuable from a nutritional
point of view. The levels of heavy metals in analysed meats of wild animals obtained at the
Polish territory did not exceed the acceptable boundary limits. The analysed game meats was
safe for consumers consumption. The consumers showed the interest in game purchase, but the
main barrier is a high price and difficult accessibility. Moreover the game meat is much more
tight (than regular farm animals meat cuts) and shows the higher values of hardness so it
demands the proper treatment crushing and pickling of meat. There should be undertaken the
nutritional education among consumers in scope of meat safety, especially of game meat,
because the product is characterized by a high nutritional value.

Key words: Game meat, deer, roe deer, fallow deer, wild boar, quality, safety
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HODNOTENIE ZDRAVOTNE] BEZPECNO}STI VODY V RYBOCHOVNOM
ZARIADENI

WATER HEALTH SAFETY ASSESSMENT OF QUALITY IN RAINBOW TROUT
FARMING

Sasakova Nad’a, Popelka Peter *, Takacova Daniela, Kachni¢ Jan, Vargova Maria,
Veszelits Lakti¢ova Katarina, Hromada Rudolf
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ABSTRAKT

Voda je v skutocnosti biotopom, kde Zije pstruh dihovy, preto je potrebné ju ¢o najlepSie
monitorovat’ a chranit’ z hl'adiska teploty a fyzikalno-chemickych parametrov a kvality. VSetky tieto
aspekty su zdkladom zabezpecenia kvalitného chovu pstruha dihového. Cielom S$tidie bolo
porovnat’ kvalitu vody zo Styroch odbernych miest na farme pre chov pstruha dihového. Porovnanie
bolo urcené na posudenie mikrobidlnej kontaminécie a fyzikdlno-chemickych parametrov vody v
podmienkach intenzivneho chovu pstruha dihového. Vysledky mikrobiologickych parametrov
vody zo Styroch odbernych miest na farme ukazali, Ze najvysSia troveit mikrobidlnej kontaminicie
bola vo vytoku z ndhonu, resp. Vyssi pocet baktérii na tychto odbernych miestach pravdepodobne
sivisi s kfmenim pstruhom ddhovym a produkciou exkrementov. Porovnanie vybranych
fyzikdlnych a chemickych parametrov ukdzalo, Ze najvicSie rozdiely medzi odbernymi miestami
boli zaznamenané na jar v chemickej potrebe kyslika (CHSK) v odtoku z ndhonu. VysSie hodnoty
CHSK na tomto mieste pravdepodobne suvisia s produkciou exkrementov a ndslednym organickym
znecistenim vody v chovnom ndhone. MnoZstvd rozpustnych latok boli ako CHSK najvyssie v
chovnej obeZnej drdhe a v odpadovej vode z obeZnej dréhy.

KEUCOVE SLOVA: chov pstruha dithového; kvalita vody; krmivo

ABSTRAKT

Water is effectively the habitat where rainbow trout live so it must be monitored and preserved as
best as possible in terms of temperature and physico-chemical parameters and quality. All these
aspects are the basis of ensuring high-quality rainbow trout farming. The aim of the study was to
compare the quality of water from four sampling sites in the farm for the breeding of rainbow trout.
A comparison was intended to assess the microbial contamination and physico - chemical
parameters of water under intensive rearing conditions of rainbow trout. Results of microbiological
parameters of water from four sampling sites in the farm showed that the highest level of microbial
contamination was in the effluent from the raceway, respectively, in the breeding raceway. Higher
number of bacteria in these sampling sites is probably related to rainbow trout feeding and
production of excrement. Comparison of selected physical and chemical parameters showed that
the biggest differences between sampling sites was recorded in the spring in chemical oxygen
demand (COD) in the effluent from the raceway. Higher values of COD in this place are likely
related to the production of excreta and subsequent organic pollution of water in the breeding
raceway. The amounts of soluble substances were like COD highest in rearing raceway and in the
effluent from the raceway.
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KVALITATIVNE PARAMETRE VAJEC PO SUPLEMENTACII VYZIVY NOSNIC
FERMENTOVANYM PRODUKTOM

EGG QUALITATIVE PARAMETERS AFTER FEED SUPPLEMENTATION OF
LAYNG HENS DIET WITH FERMENTED PRODUCT
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ABSTRACT

The aim of this experiment was to evaluate effect of the supplementation of laying hens diet
with solid-state fermented feed on egg qualitative variables. For the trial, 20 Lohmann Brown
classic layers, aged 17 weeks, were selected and individually weighed and divided into two
groups (control and experimental). The control group of laying hens was fed with basic feed
mixtures. The laying hens of experimental group received the same diet as control group, but
enriched with 10% supplementation of fermented product, prepared by the solid-state
fermentation, whereas the low filamentous fungal strain Mortierella alpina CCF 2861 was used.
The supplementation of laying hens with experimental diet showed a significant effect on
eggshell hardness, which was instrumentally measured and also evaluated by the sensory panel
(p < 0.05). Haugh units, air cell, yolk index, albumen index, pH did not showed significant
differences between control and experimental group (p > 0.05).

Key words: lying hens, fermented product egg, quality
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ZMENY TEXTURALNYCH PARAMETROV PRSNEJ SVALOVINY KURCIAT PO
SKRMOVANI FERMENTOVANEHO PRODUKTU A HUMINOVYCH LATOK PRED A PO
TEPELNOM OSETRENI MASA

CHANGES IN TEXTURE PARAMETERS OF CHICKEN BREAST MEAT AFTER
FEEDING OF FERMENTED PRODUCT AND HUMIC SUBSTANCES BEFORE AND
AFTER MEAT HEAT TREATMENT
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ABSTRAKT

Ciel'om tejto prace bolo postudit’ vplyv suplementicie krmiva brojlerovych kurciat pocas ich vykrmu
0 huminové latky a fermentované krmivo. Brojlerovym kurcatdim méasového hybrida COBB 500 v pocte
160 kusov boli skrmované kfimne zmesi BR1 (1. — 10. den), BR2 (11. —30. defi) a BR3 (31. — 37. det),
ktoré boli suplementované o 0,7 % huminovych latok (HL) v prvej experimentalnej skupine. V druhej
experimentalnej skupine boli kfmne zmesi suplementované o 10% fermentovaného produktu (FP) za
pouZzitia Cunninghamella elegans a Mortierella alpina fermentdcie na tuhej faze. V tretej
experimentalnej skupine bola brojlerom poddvand kombinovand kfmna zmes suplementovana o 0,7 %
HL a 10 % FP. Kontrolnej skupine bolo poddvané krmivo bez suplementov. Na 38. defi vykrmu boli
kurc€atd omracené, usmrtené, vypitvané a texturdlnej parametre jednotlivych vzoriek prsnej svaloviny
boli analyzované. Z dosiahnutych vysledkov vyplyva, Ze v surovych vzorkdch prsnej svaloviny nebol
zisteny vyznamny rozdiel v praci noZa resp. tvrdosti a jemnosti medzi skupinami vzoriek (p > 0.05).
Naproti tomu bol potvrdeny vyznamny vplyv tepelného oSetrenia vzoriek na texturdlne parametre p <
0,001.

KPacové slova: brojler, miso, textidra, kvalita

ABSTRACT

The aim of this work was to evaluate the effect of feed supplementation of broilers during their fattening
with humic substances and fermented feed. A 160 pieces of broiler chickens of meat hybrid COBB 500
fed feed mixtures BR1 (1st - 10th day), BR2 (11th - 30th day) and BR3 (31st - 37th day). The diet of
first experimental group was supplemented with 0.7% humic substances (HS). In the second
experimental group, feed mixtures were supplemented with 10% fermented product (FP) fermented
using Cunninghamella elegans and Mortierella alpina respectively solid-state fermentation. In the third
experimental group, broilers fed a combined feed mixture supplemented with 0.7% HS and 10% FP.
The control group was fed with diet without supplements. On the 38th day of fattening, the chickens
were stunned, killed, dissected and the textural parameters of the individual breast muscle samples were
analysed. The achieved results showed that the groups of raw samples did not significantly differ in the
work of the knife (hardness) and firmness (p > 0.05). However, the significant effect of heat treatment
of meat samples on textural parameters p < 0.001, was confirmed.

Key words: broiler, meat, texture, quality
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ZASTOUPENI PLYNU V OCHRANNE ATMOSFERE BALENYCH CERSTVYCH
RYB V PRUBEHU SKLADOVANI

GAS COMPOSITION IN THE MODIFIED ATMOSPHERE OF PACKAGED FRESH
FISH DURING STORAGE
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2Prirodovédeckd fakulta, Masarykova univerzita Brno
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ABSTRAKT

Spotieba Cerstvych ryb se v poslednich desetiletich zvysila zejména diky pozitivnim piinosim
rybiho masa pro zdravi spottebiteld. Cilem této prace byl monitoring slozeni smési plynt v
ochranné atmosféie balenych Cerstvych ryb (losos, treska, kapr) uvddénych trh a posouzeni
piipadné zmény v zastoupeni jednotlivych plyni v pribéhu skladovani. V trzni siti byly
zakoupeny vzorky Cerstvého rybiho masa (losos, treska, kapr) balené v ochranné atmosfére. V
kazdém baleni byl s vyuzitim pfistroje CheckMate3 stanoven obsah kysliku a oxidu uhli¢itého.
Dopoctem do 100 % byl urcen obsah dusiku. Primérné hodnoty smési plynt v baleni filetd
lososa a tresky byly 0,06 % O2 + 27,41 % CO2 + 72,53 % N2 a 0,40 % O2 + 26,40 % CO2 +
73,20 % N2. Slozeni smési plynt u balenych fileti kapra bylo podobné, pouze hodnoty CO2
byly nizsi nez u lososa a tresky (0,08 % O2 + 12,52 % CO2 + 87,40 % N2). Kontinudlni méteni
vzorkli po dobu jejich trvanlivosti neprokdzalo zavislost sloZeni smési plyni v ochranné
atmosfére na dob¢ zbyvajici do data spotieby.

Klicova slova: losos, treska, kapr, MAP, skladovani

ABSTRACT

The consumption of fresh fish has increased in the last decades because of its nutritional
characteristics as well as its benefits to the consumer health. The aim of this study was the
monitoring of gasses presented in modified atmosphere of packed fresh fish from the retail and
to monitor any change in the composition of gasses during five day storage. Representative
samples of fresh fish (salmon, cod, carp) packaged in modified atmosphere were purchased
from the retail. The oxygen and carbon dioxide content of each package was determined using
CheckMate3 instrument. The nitrogen content was determined by adding up to 100%. Average
values of gasses in packages of salmon and cod were 0.06% Oz + 27.41% CO:2 + 72.53% N>
and 0.40% O + 26.40% CO- + 73.20% N respectively. The composition of gasses in packaged
carp was similar, only values of CO> were lower compare to the values in salmon and cod
(0.08% O2 + 12.52% CO» + 87.40% N). Continuous measurement of the samples during their
shelf life did not show a dependence of the gas composition of MAP on the time remaining
until the expiration date.

Key words: salmon, cod, carp, MAP, storage
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INOVATIVNE SPEKTROSKOPICKE METODY RYCHLEJ CHARAKTERIZACIE
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ABSTRAKT

Kvoli neustdle sa meniacim mikro- a makroelementom Zivotného prostredia, resp. z hl'adiska
zvysenych ndrokov na mnozstvo a kvalitu vyprodukovanych mésovych produktov je potreba
ich rychlej a presnej analyzy stdle intenzivnejSia. Pomocou metédy ATR-FTIR sa ndm podarilo
popisat’ unikatnu moznost’ analyzy kvalitativneho profilu r6znych typov kuracieho méisa bez
potreby ich chemickej predipravy. Ziskané vysledky reprezentuji presny obraz o zloZeni
kuracieho misa, pricom sme sa zamerali najmd na porovnanie obsahu celkovych lipidov
a proteinov. TaktieZ bol popisany primarny vplyv roznych typov krmiva na obsah tychto
Struktdr v odliSnych typoch kuracej svaloviny, resp. boli sledované zmeny v biochemickom
profile mésa po jeho tepelnom opracovani. Vysoku presnost’ vykonanych spektroskopickych
merani sa podarilo potvrdit’ vykonanim kompletnej Statistickej analyzy.

Kracové slova: infracervena spektroskopia, kuracie maso, biochemicky profil, ATR-FTIR

ABSTRACT

Due to the constantly changing micro- and macro-elements of the environment, or with the
increased demands on the quantity and quality of the meat products, the necessity of rapid and
accurate analysis is becoming more intense. Infrared spectroscopy is an extremely fast
technique that can be applied in order to obtain a complete biochemical profile of the analyzed
material, including various biological materials, without the need for their chemical pre-
treatment. Using the ATR-FTIR method, we described the application of this unique technique
for direct analysis of the quality profile of different types of chicken meat. The obtained infrared
spectra describe complete biochemical profile, while we focused mainly on the comparison of
total lipids and proteins. Moreover, the influence of different types of feed on meat quality was
studied as well, both before and after the heat treatment. The high accuracy of the performed
spectroscopic measurements was confirmed by a complete statistical analysis.

Key words: infrared spectroscopy, poultry, meat bioprofile, ATR-FTIR
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TRENDY PRODUKCIE AKVAKULTURY V NORSKU
TRENDS IN NORWEGIAN AQUACULTURE PRODUCTION

Serensen Mette
Faculty of Biosciences and Aquaculture, Nord University, 8026 Bodg, Norway

ABSTRACT

Aquaculture is the fastest growing food sector in the world, with an impressive increase in
production from approximately 43 to 120 million tonnes during the last two decades. Around
71% of the global production is fish or aquatic animals and the rest is aquatic plants. The main
share of aquaculture production is centred around just 22 species. The estimated farmed fish
production in Europe in 2020 was 2.6 million tons, with Norway dominating the market and
responsibly providing 58% of the total supply. Salmonids are the dominant species in
Norwegian aquaculture; the current production is 1.47 and 0.09 million tons of Atlantic salmon
and rainbow trout, respectively. Norway has witnessed a three-fold increase in production
volume since the turn of the millennium but the growth rate has shown a declining trend for the
last decade. This reduction is mainly explained by the strong regulatory framework as well as
the emphasis on fish welfare and sustainable development of the aquaculture industry. New
licenses are only awarded for development of new production technologies that address the key
challenges associated with sustainability issues and fish welfare. Shortage of high-quality
ingredients is a threat for farming of carnivorous species such as Atlantic salmon. A recent
report (NOFIMA report 2/2022) shows that the Norwegian aquaculture industry consumed
1.977 million tons of feed ingredients and of this only 8% were produced in Norway. Marine
ingredients accounted for 22.3% of the feed formulation. Catering to the needs of the industry
and to address the sustainability issues, 40.5 and 20.1% of plant protein and plant oil,
respectively are included in salmon feeds. The replacement of fish oil with plant oil has changed
the lipid profile in the feeds; unfavourable n-6/n-3 ratio, low content of EPA + DHA as well as
phospholipids and cholesterol. This nutritional shift has an impact on the fish performance, fish
welfare and also the quality of the final product for human consumption. More sustainable
ingredient solutions are also warranted to improve the climate footprint of the salmon product,
mainly due to the import of the feed ingredients.

The presentation given at the conference will address the trends in the Norwegian aquaculture
production with the main focus on advancements in production technology, fish welfare and
choice of feed ingredients and product quality for the end user.

Key words: Fish production, salmonids, welfare, sustainability
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VYSKYT MIKROBIALNEJ REZISTENCIE E. COLI IZOLOVANYCH V CHOVE
HYDINY

THE OCCURRENCE OF MICROBIAL RESISTANCE OF E. COLI ISOLATED IN
POULTRY REARING

Szabéova Tatiana, Gregova Gabriela, Danc¢ova Nikola
Katedra verejného veterindrskeho lekdrstva a welfare zvierat, Univerzita veterindrskeho
lekdrstva a farmdcie v KoSiciach, Komenského 73, 041 81 KoSice, Slovenskd republika

ABSTRAKT

Mikrobidlna rezistencia E. coli kmenov, ako aj d’alSich povodcov klinicky vyznamnych
ochoreni v chovoch hydiny a d’alSich druhov hospodarskych zvierat sa postupne zvysuje. Zo
vSetkych vySetrenych vzoriek E. coli kmenov izolovanych z trusu hydiny bol najvyssi
percentudlny vyskyt rezistencie detegovany u fluérochinolénovych antibiotik - kyseliny
nalidixovej (48,5%). Percentudlne zastipenie rezistencie E. coli vocCi enrofloxacinu
a ciprofloxacinu bolo o €osi nizsie. Vyznamné bolo taktieZ zistenie pritomnosti rezistencie na
beta-laktimové antibiotikd — ampicilin a cefalosporiny, priCom 3% z vySetrenych E. coli
kmenov vykazovali rezistenciu na karbapenémové antibiotikd — ertapeném.

Téato praca poukazuje na dolezitost’ monitorovania minimalnej inhibi¢nej koncentracie (MIC),
ktorej hlavnym cielom bolo ziskanie novych informécii a poznatkov o vyskyte rezistentnych
E. coli v chove hydiny, ktord predstavuje vaZnu hrozbu aj z hl'adiska bezpecnosti potravin.
Kracové slova: hydina, minimédlna inhibi¢nd koncentracia, mikrobidlna rezistencia,
exkrementy

ABSTRACT

Microbial resistance of E. coli strains, as well as other agents of clinically important diseases
in poultry and other livestock species is gradually increasing. Of all E. coli strains isolated from
poultry, the highest incidence of resistance was detected in fluoroquinolone antibiotics -
nalidixic acid (48.5%). The percentage of E. coli resistance to enrofloxacin and ciprofloxacin
was slightly lower. The presence of resistance to the beta-lactam antibiotics - ampicillin and
cephalosporins was significant, while in 3% of the examined E. coli strains found resistance to
the carbapenem antibiotics - ertapenem.

This work points to focus on monitoring of the minimum inhibition concentration (MIC), where
was the main aim to obtain a new information and knowledge about the occurrence of
antibiotics detected in resistant E. coli in poultry. They can present a serious risk also for food
safety.

Key words: poultry, minimal inhibition concentration, microbial resistance, excrements,
environmental contamination
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MOZE HYDINOVE MASO OBSAHUJUCE ZVYSKY ANTIBIOTiK SKONCIT
NA VASOM STOLE ?

MAY POULTRY MEAT CONTAINING THE ANTIMICROBIAL SUBSTANCES
BE SERVED AT YOUR TABLE?

Skuntova OFPga, Cabanova Lenka, Vierikova Michaela
Stdtny veterindrny a potravinovy tstav v Dolnom Kubine
Skiisobné laboratérium Dolny Kubin, JdnoSkova ul. 1611/58, 026 01 Dolny Kubin

ABSTRAKT

Spotrebitelia pokladaji za samozrejmost’, Ze v obchodoch si kupujui kvalitné a zdravé potraviny
a nepredstavuju pre nich Ziadne riziko. Skuto¢nost’ a mnohé kontroly vSak ukazujud, Ze predsa
sa nejaké nevyhovujice potraviny dostani az na pulty obchodov, napriek tomu, Ze legislativa
EU aj legislativa SR kladie vyrobcom povinnost’ kontrolovat’ si svoju produkciu. V na§om
prispevku chcem poukdzat’ na vySetrovanie vzoriek hydiny na pritomnost’ rezidui veterinarnych
lieciv, ktorych pouZzivanie v hydindrskom sektore ma staly vyznam pri liecbe bakteridlnych
infekcii, zlepSenie zdravia a produkcie. Nespravnym pouZivanim, nedodrzanim ochrannych
leh6t, moZu tieto antibiotikd pretrvavat’ v mise a tak predstavovat’ potencidlne nebezpecenstvo
pre l'udské zdravie.

Kracové slova: rezidud, veterinarne lieCiva, hydinové miso, screeningové testy

ABSTRACT

Consumers consider that at retail they buy good and healthy foodstuff which do not pose any
risk for them. But the reality and results of many official controls show that there is unhealthy
food which occurs at retail level in spite of the fact that EU and national legislation lays down
the rules for the producers to control their production. In our study we would like to present
poultry meat analyzed for residues of veterinary substances which are commonly used in
treatment of bacterial infections, for improving the health conditions and production. With no
adequate using, not keeping the protection periods, these antibiotics can persist in meat and so
can be potential risky for human health.

Key words: residues, veterinary substances, poultry meat, screening tests
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NUTENY VYKRM VODNEJ HYDINY Z HCADISKA PRSVNYCH UPRAV
FORCED FATTENING OF WATERFOWLS IN LEGAL RULES

Takacova Daniela, Nagyova Alena, Sasakova Nad’a
Katedra verejného veterindrskeho lekdrstva a welfare zvierat, Univerzita veterindrskeho
lekdrstva a farmdcie v KoSiciach, Komenského 73, 041 81 KoSice, Slovenskd republika

ABSTRAKT

Niutené kfmenie za uic¢elom ziskania delikatesy, ktorou je peceil husi alebo kacic je v mnohych
krajindch zakdzand. Tento zdkaz sa vztahuje na len na vyrobu, nie vSak na predaj produktu
znameho aj ako foie gras. V Slovenskej republike je zdkonom o veterindrnej starostlivosti
zakazané podl'a ods. 2 pism. i) zviera dopovat’ alebo podat’ omamnu l4tku alebo chemicku latku,
ktord poSkodzuje jeho zdravie alebo ktord navodzuje jeho nefyziologicky stav, alebo podat
potravu, ktord obsahuje latky alebo predmety, ktoré mu spdsobuji bolest’, utrpenie alebo ho
inak poskodzuji, okrem odovodnenych zdravotnych a schvdlenych postupovych doévodov
a pism. j) pouZit’ podnet, predmet alebo pomocky, ktoré vyvoldvaja bolest’, spdsobuju klinicky
zjavné poranenie alebo klinicky preukdzatel'né negativne zmeny v €innosti nervovej sustavy
alebo inych orgdnovych ststav zvierata. V prispevku venujeme pozornost’ pravnym predpisom,
v ustanoveniach ktorych je regulovand ochrana a welfare zvierat a analyzované budud
ustanovenia v pravnych tpraviach Slovenskej republiky vo vztahu k ochrane zvierat pri tzv.
nitenom vykrme.

Kracové slova: foie gras, hus, kacka, pecen, pravne predpisy

ABSTRACT

Forced feeding in order to obtain a delicacy, which is goose or duck liver, is prohibited in many
countries. This prohibition applies only to the production but not to the sale of a product also
known as foie gras. In the Slovak Republic, the Veterinary Care Act prohibits, except in duly
justified health and approved procedures, the animal doping or administering a narcotic drug or
chemical substance that is detrimental to its health or induces its non-physiological condition,
or feeding a diet containing substances or objects that cause pain, suffering, or otherwise harm
it as well as prohibits the use of a stimulus, object, or device that causes pain, clinically obvious
injury, or clinically demonstrable negative changes in the activity of the animal's nervous
system or other organ systems. The article focuses on legal regulations that govern the
protection and welfare of animals, as well as provisions of the Slovak legal rules that govern
the protection of animals in so-called forced fattening.

Key words: foie gras, goose, duck, liver, legal rules
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VPLYV SPOSOBU PRIPRAVY KAVY NA ANTIOXIDACNU AKTIVITU
VO FILTROVANYCH VYBEROVYCH KAVACH

IMPACT OF PREPARATION METHOD ON ANTIOXIDANT ACTIVITY IN
FILTERED SPECIALTY COFFEE BEVERAGES
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ABSTRAKT

Ciel'om tejto prace bola stanovenie vplyvu celkovych rozpustnych pevnych latok (TDS), extrak¢nej
vytaznosti (EY) a sposobu mletia na obsah celkovych polyfenolov (TP), celkovych flavonoidov
(TF) a celkovi antioxidacnd aktivitu (TAC) vo vyberovych kdvach pripravovanych r6znymi
metédami filtracie (Hario V60, Aeropress a French press). TP (33,3 ug GAE mg™") a TF (0,73 pg
QE mg™) v kéve pripravovanej metédou Hario V60 boli najvyssie pri obsahu TDS 1,84 %. TP (34,9
ug GAE mg") v kdve pripravovanej metédou Aeropress boli najvyssie pri obsahu TDS 1,82 %. TF
(34.0 GAE mg™") a TF (0.56 QE mg") v kéve pripravovanej metédou French press boli najvyssie
pri obsahu TDS 1,58 %. EY bola najvysS$ia pri jemnom mleti kdvy v nasledujicom poradi Hario
V60 > French press > Aeropress (25,91, 21,69 a 20,67 %, respektivne). Kavové napoje
pripravované metddami Aeropress a French press mali najvys$si podiel TP (P = 0,045). Naopak
kavy pripravené metédou Hario V60 mali vyS$si obsah TF (P = 0,004), pricom TAC kdvy zostala
porovnatel'na u kv pripravovanych vsetkymi metédami. EY a TDS mali vplyv na TP, TF a TAC
vo vyberovych kédvach pouZitim najjemnejSieho sposobu mletia kdvy a to po priprave kavovych
napojov vSetkymi zvolenymi metédami. TakZze mdzeme konStatovat, zZe ¢im jemnejSie bude
zomletie kdvy, tym vys§i obsah bioaktivnych latok v kdvovych ndpojoch dosiahneme a meranie
extrakcie kadvy moZze byt jednym z najddlezitejSich procesov pri priprave kavy.

Kracové slova: antioxidacna aktivita, celkové polyfenoly, vyberova kdva, priprava kavy

ABSTRACT

The aim of this study was to determine the effect of total dissolved solids (TDS), extraction yield
(EY), and grinding on total polyphenols (TP), total flavonoids (TF), and total antioxidant capacity
(TAC) in a specialty coffee prepared using different methods of filtration (Hario V60, Aeropress,
and the French press). TP (33.3 ug GAE mg-1) and TF (0.73 pug QE mg-1) with Hario V60 were
highest at a TDS of 1.84%. TP (34.9 ug GAE mg-1) with Aeropress was highest at a TDS of 1.82%.
TF (34.0 GAE mg-1) and TF (0.56 QE mg-1) with the French press were highest at a TDS of 1.58%.
EY was highest with fine grinding (Hario V60 > French press > Aeropress at 25.91, 21.69, and
20.67%, respectively). Aeropress and French press coffees had the highest TP (P = 0.045). Hario
V60 coffee had the highest TF (P = 0.004), but the TAC of the coffees remained comparable for all
methods. EY and TDS influenced TP, TF, and TAC in the specialty coffee beverages using the
finest grinding size for all methods of preparation. We thus conclude that the finer the grind, the
higher the content of bioactive substances in the coffee beverage and that measuring coffee
extraction should be one of the most important processes in coffee preparation.

Key words: antioxidation activity, total polyphenols, specialty coffee, coffee preparation
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ZHODNOTENIE MIKROBIOLOGICKEJ KONTROLY UCINNOSTI DEZINFEKCIE
V PEKARENSKOM PODNIKU

EVALUATION OF MICROBIOLOGICAL CONTROL OF DISINFECTION
EFFICIENCY IN A BAKERY

Vargova Maria, Veszelits Lakti¢ova Katarina
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lekdrstva a farmdcie v KoSiciach, Komenského 73, 041 81 KoSice, Slovenskd republika

ABSTRACT

Effective cleaning and disinfection in food processing plants consists in understanding of the
type of the dirt to be removed from the diffrent types of surfaces. Disinfection is required mainly
in food plant operations, where wet surfaces present favourable conditions for the growth of
microorganisms. This work was focused on the efficiency of disinfection, using
microbiological swabs before the production and after disinfection. Swabs were taken from
different surfaces in the Production hall of the bakery operation, from the bread making section
and the pastry section. Disinfectant Savo Original in 3 % concentration during exposure time
30 minutes, was used for disinfection. Disinfectant was effective in the bread production section
on the wall and hopper where was no evaluated bacteria after disinfection, but on the floor were
detected 2.02x10> CFU/10 cm? of coliform bacteria after disinfection and on the table were
detected 1.02x10? CFU/10 cm? of total count of bacteria after disinfection. In the pastry section,
on the surface of table I were recorded 1.42x10° CFU/10 cm? of total count of bacteria after
disinfection. Based on the results, presence of total count of bacteria and coliform bacteria after
disinfection represent that disinfectant Savo Original in 3 % concentration was not enough
effective for elimination of the evaluated microorganisms. In the food processing plants,
cleaning and disinfection is carried out in order to produce safe products and in order to
minimize the hygienic risk, a suitable disinfectant, used in a suitable concentration, must be
used for a sufficient exposure time.

Key words: microbiological control, disinfection, Savo Original, bakery

ABSTRAKT

Efektivne Cistenie a dezinfekcia v zdvodoch na spracovanie potravin spociva v pochopeni typu
necistot, ktoré maji byt odstrdnené z povrchov. Téato priaca bola zamerand na uUcinnost
dezinfekcie pomocou mikrobiologickych sterov pred vyrobou a po dezinfekcii. Stery boli
odobraté z r6znych povrchov vo Vyrobnej hale prevadzky pekarne, z tiseku vyroby chleba a
useku peciva. Na dezinfekciu bol pouzity dezinfekény prostriedok Savo Original v3 %
koncentracii pocas 30 minut, ktory bol G¢inny v Casti vyroby chleba na stene a nasypke, avSak
na podlahe bolo po dezinfekcii detekovanych 2,02x10? KTJ/10 cm? koliformnych baktérif a na
stole bolo detekovanych 1,02x10% KTJ/10 cm?> CPM po dezinfekcii. V ¢asti pe¢ivo, na povrchu
stola I, bolo zaznamenanych 1,42x103* KTJ/10 cm? CPM po dezinfekcii. Pritomnost CPM a KB
po dezinfekcii ukazuje, Ze dezinfekény prostriedok Savo Original nebol dostato¢ne G¢inny na
elimindciu hodnotenych mikroorganizmov.

Kracové slova: mikrobiologicka kontrola, dezinfekcia, Savo Origindl, pekaren
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PRIROZENY BEZPECNOSTNI POTENCIAL POTRAVIN
NATURAL SAFETY POTENTIAL OF FOOD

1Vorlova Lenka, !Navratilova Pavlina, 'Bartikova Klara, 2Hanus Otto,
1Borkovcova Ivana, 2Nejezchlebova Hana
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ABSTRAKT

Bezpecnost potravin je v mnoha piipadech limitujici vlastnosti pro jejich dalsi technologicky
proces. Zejména u potravin Zivoc¢isného piivodu, diky jejich fyzikdlné chemickym parametriim,
je tato skutecnost vyznamnd. Né&které z téchto potravin vSak obsahuji biologicky aktivni
sloueniny, které prirozené, po urcitou dobu chrani, zejména proti mikrobialni zkdze. Mezi tyto
potraviny patii mléko a vejce. Tyto slouceniny jsou jiZ fadu let studovany a postupné Siroce
vyuzivany. Prace sumarizuje informace o né€kterych t€chto protektivnich latkach.

Klic¢ova slova: mléko, vejce, lysozym, laktoferin, ovotransferin, laktoperoxidazovy systém

ABSTRACT

Food safety is in many cases a limiting property for its further technological process. Especially
for food of animal origin, due to its physico-chemical parameters, this fact is significant.
However, some of these foods contain biologically active compounds that naturally protect for
some time, especially against microbial destruction. These foods include milk and eggs. These
compounds have been studied for many years and gradually widely used. The work summarizes
information about some of these protective substances.

Key words: milk, egg, lysozyme, lactoferrin, ovotransferrin, lactoperoxidase system
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INSPEKCIA MASA DIVIACEJ ZVERI PO ULOVENI V POISKU - NAJCASTEJSIE
PRICINY KONFISKACII V ROKOCH 2017 - 2021

AFTER SHOOTING INSPECTION OF WILD GAME MEAT IN POLAND - MOST
COMMON CAUSES OF CONFISCATIONS IN YEARS 2017 - 2021

Wisniewski Jan, Nowicki Marek, Puchalska Martyna, Anusz Krzysztof
Department of Food Hygiene and Public Health Protection, Institute of Veterinary Medicine,
Warsaw University of Life Sciences-SGGW (WULS-SGGW),
Nowoursynowska 159, 02-776 Warsaw, Poland

ABSTRACT

This publication presents the results of official veterinary controls off the carcasses of wild
game in years 2017-2021. The results are presented in the tables. The number of examined
carcasses of various species of wild game is presented in Table 1. Number of carcasses with
detected lesions and judged as unfit for human consumption is presented in table 2. Table 3
provides a list of the most common reasons why venison is disqualified. Compared to the
previous results, we can see a change in the structure of venison production and downward
trend among the reasons for disqualification, such as insufficient debleeding, sepsis and pyemia,
other contagious diseases, decay of meat and trichinosis. Increasing number of wild boars
aquired in the years 2018-2020 due to the ASF eradication program is also significant.

Key words: free — living animal’s, wild boar, meat, deer, food safety.
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MIKROBIOLOGICKY STATUS UDENYCH RYB UVEDENYCH NA TRH
V POLSKU

MICROBIOLOGICAL STATUS OF SMOKED FISH PLACED ON THE MARKET
IN POLAND

Ziomek Monikal, Szkucik Krzysztof!, Skalecki Piotr 2,
Kaliniak -Dziura Agnieszka? Maékowiak-Dryka Monika!
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Lublin, Poland.

ABSTRACT

The nutritional value and safety of smoked fish depends on its freshness. The greatest role
in fish spoilage is played by microbial decomposition. Smoking is the method of fish
preservation based on the action of temperature and preservative substances produced by
burning wood. Nevertheless, smoked fish can be a source of some pathogenic microorganisms.
In performed study five smoked fish species (redfish, mackerel, codfish, sprat and herring) was
tested at the marketing stage. The total number of 50 (N=50) samples was tested according to
ISO standards. The potential foodborne bacteria were identified using a MALDI-TOF
spectrometer combined with MALDI - Biotyper 3.0 software. In the performed study, the
highest microbiology contamination of aerobic bacteria count on the level 3,63+0,15 logl0
cfu/g and psychrotrophs on the level 3,04+0,24 log10 cfu/g has been found in redfish muscle.
A significantly lower amount of 1,26+0,12 log10 cfu/g yeast and moulds of was found in the
muscle tissue of herring. The highest staphylococcal contamination was found in muscle tissue
of redfish on the level 2,56%0,15 log10 cfu/g and mackerel on the level 2,13+0,15 log10 cfu/g.
Identification of isolated bacteria confirmed the presence of Staphylococcus pasteuri,
Staphylococcus warneri, Staphylococcus epidermidis and Streptococcus intermedius,
Staphylococcus cohnii, Staphylococcus xylosus and Staphylococcus delphini.

Key words: smoked fish, fish meat, fish spoilage,
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HLAVNI PARTNERI - BILLA s.r.o. Bratislava




HLAVNI PARTNERI - BILLA s.r.o. Bratislava

POMOZME SPOLU

MILAN HESEK
Hrdy chlebodarca

—-

BILLA @

CHLEBODARCA

STANTE SA
CHLEBODARCOM AJ VY
Z kazdého chleba, ktory u nas kupite,

darujeme jeden cent na podporu rodin
jednorodicov v nudzi. Dakujeme.




. TESIME SA, ZE OCENUJETE _
NASY TOP KVALITU.

DAKUJEME.

"

"

@ . , ,
ODDELENIE CERSTVE OVOCIE VERNOSTNY
LAHODOK AZELENINA PROGRAM

V prieskume Qudal ste rozhodli, Ze nase cerstvé ovocie a zelenina, lahodky
a vernostny program BILLA Bonus maju absolitne najvyssiu Groven kvality
na slovenskom trhu. Zalezi nam, aby ste s nami boli spokojni aj nadalej,
preto vam garantujeme bezproblémovul vymenu tovaru.

QUDAL prieskum trhu realizovany spoloénostou ICERTIAS - International Certification Association, Januar, 2022; N=1200, Slovakia
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HLAVNI PARTNERI - Labas, s.r.o. a Potraviny FRESH, s.r.o.
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MEDIALNI PARTNERI -

* Maso.cz - odborny casopis pro obor zpracovani masa
FOLIA VETERINARIA - vedecké periodikum Univerzity
veterinarskeho lekarstva a farmacie v Kosiciach

VETERINARIA

The scientific journal of the 1SSN 0015.5748
UNIVERSITY OF VETERINARY MEDICINE eISSN 2453-7837
AND PHARMACY IN KOSICE — Slovakia
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SPONZORI - Rybarstvo Pozehy s.r.o.

Spoloénost RYBARSTVO-Pozehy,s.r.o bola zalozena 14.11.1997.

Chov ryb (Pstruha dihového) sa zacal v roku 1991 po kolaudacii
rybochovnych zariadeni. Nasledné spracovanie zacalo v roku 1992
v spracovni ryb, ktora bola vybudovana rekonstrukciou povodného
pol'nohospodarskeho objektu. V tomto roku bola zakiipena technologia od
Nemeckej firmy FORESTA FISH GMBh na udenie a filetovanie pstruhov.

V roku 2002 doslo k zmene vlastnika spolocnosti, ktory vlastni 100% podiel.
Spolocnost od roku 2002 do jina 2008 vyuzivala na zaklade najomnej
zmluvy okrem vlastnych rybochovnych zariadeni aj Stredisko chovu ryb
Diviaky v sprave SOUPaR Mosovce. Od jiina 2008 preslo toto stredisko na
zaklade kipnej zmluvy do vlastnictva spolocnosti. Nasa spolocnost patri
medzi Styroch najvicsich producentov lososovitych ryb na Slovensku
a vyhradni cast produkcie spracovava vo viastnej spracovni, ktora presla
komplexnou rekonstrukciou v roku 2003 a po splneni podmienok EU jej bolo
pridelené schval'ovacie cislo SK 9-92ES.




SPONZORI - Rybarstvo Pozehy s.r.o.

Spolocnost vilastni dve strediska na chov a spracovanie ryb: Stredisko Pozehy

a Stredivko Diviaky
STREDISKO POZEHY

Je sidlom spolocnosti a nachaza sa 2 km od obce Dubové a 5 km od klpelného mesta

Turcianske Teplice.

VYROBNE ZAMERANIE

Chladené ryby sladovodné a morské
pstruh kapor ,tolstolobik,losos
Udené sladkovodné a morské ryby
makrela,pstruh,tolstolobik,losos
Mrazené sladkovodné a morské ryby

pstruh,kapor,losos




SPONZORI - Rybarstvo Pozehy s.r.o.

Spolocnost vilastni dve strediska na chov a spracovanie ryb: Stredisko Pozehy

a Stredivko Diviaky

STREDISKO DIVIAKY

Nachadza sa 2 km od kupelného mesta Turcianske Teplice. Stredisko je zamerané na
odchov plédika pstruha dihového pre vlastnu produkciu trzného pstruha duhového/40t/

ako aj pre produkciu jednorocnych nasad pstruha pre stredisko Pozehy,sadkovanie

nakupovanych kaprovitych ryb pre potreby spracovne ryb.







VYSTAVOVATELIA - Biolng, s.r.o.

88 482 BBIOING
Partner laboratdrii v masovom priemysle

HYGIENA VYROBNEHO PROSTREDIA

Systém kontroly hygieny a sanitacie
Detekcia zvyskového ATP
Okamazité vysledky

e
Scanta learn more

‘ l ® Polyuretanova hubicka — nestrapka sa

e Vysrobovanie rukovite - patentované
— e Rézne velkosti - stieranie pléch aZ do 0,8 m? \ /

RYCHLE STANOVENIE INDIKATOROVYCH MIKROORGANIZMOV

* Novy pristroj SOLERIS
* Presna detekcia mikroorganizmov

e Rychly odpocet vysledkov

STANOVENIE PATOGENOV

¢ Solus Salmonella ONE — detekcia do 24 hodin
e ELISA — citlivost 1 CFU/25¢g

o
i

* Moznost automatizacie, validacia AFNOR

A

) ®
s oo RNEOGEN

For the Better

Dodavatel v €R a SR:

Biolng, s.r.0., U HFisté 175/15, 664 91 Ivandice
T: +421 908 687 008 | E: info@bioing.sk | www.bioing.sk | eshop.bioing.cz
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VYSTAVOVATELIA - JEMO TRADING spol. s r.o.

RIOJOOC

* Speciﬁcké testy pre laboratoria
** Testy pre vyrobné prevadzky

JORORON

“%*%* Sterové testy pre restauracie, jedalne, predajne potravin

Z ponuky vyberame: mykotoxiny, alergény, vitaminy, PCR testy, obsahové ldtky, ATP, mikrobioligia, ...

www.profood.sk




VYSTAVOVATELIA - Merck Life Science spol. s r.o.

MERRCK

Nastavujeme standardy
potravinanské mikrobiologie
Poskytujeme produkty a sluzby na podporu kazdého

kroku Vaseho mikrobiologického rozboru masa
a masnych vyrobkd.

Nase portfolio zahrnuje vée potfebné pro provedeni
mikrobiologickych rozbord tradi¢nimi kultivaénimi

i modernimi alternativnimi metodami a produkty
pro monitorovani hygieny prostredi:

o Granulovana dehydratovana kultivacni média
GranuCult®

o Ready-to-use kultivacni média ReadyPlate®
o Certifikované referencni materialy
o Dilutor a homogenizator pro pfipravu vzorkd

e Soupravy pro stanoveni poctu indikatorovych
organismd (MC-Media Pad®, SimPlate®) i
prikaz patogennich organism{ (Lateral flow
testy, ELISA & PCR soupravy)

e Systém MVP ICON® Hygiene Monitoring and
HACCP Management

* Aeroskop MAS-100® Eco pro monitorovani
mikrobidlni kontaminace vzduchu

SigmaAldrich.com/Food-Microbiology

Millipore.

Preparation, Separation,
Filtration & Monitoring Products




VYSTAVOVATELIA - NOACK - SLOVAKIA, spol. s r.o.

NOACK - SLOVAKIA

MBCK Agro-food diagnostika

Dodava diagnostické supravy a pristroje
pre chemické a mikrobiologické

analyzy potravin, krmiv a

kontrolu hygieny a sanitacie

V portfdliu nasich produktov najdete:

= rychle testy na kontrolu alergénov, mykotoxinov, inhibi¢nych latok v mlieku

= pristroj na rychlu kontrolu hygieny — 3M Clean-Trace luminometer LM1

= Zivné pody Solabia Biokar a 3M Petrifilm platnicky — mikrobiologicka kontrola
= rychle metddy stanovenia patogénov Salmonella, Listeria, Cronobacter

= enzymatické testy — chemické zloZenie potravin (kyseliny, cukry, vldknina a.i.)
= pomdcky na odber vzoriek z prostredia a jatocnych zvierat — abrazivne hubky

= analyzatory mlieka, mdsa a obilnin a produktov z nich

V pripade zaujmu nas nevahajte kontaktovat,
rady vam poskytneme informacie o vSetkych dodavanych testoch.

N

L=

WWW. noackg roup.com NOACK - SLOVAKIA, spol. s r.o.
Seberiniho 1

821 03 Bratislava
tel.: +421 2 4341 1631
mob.: +421 905 293 756

part of Barentz. e-mail: office.sk@noackgroup.com

AUSTRIA BULGARIA CROATIA CZECH REPUBLIC HUNGARY POLAND ROMANIA SERBIA SLOVAKIA SLOVENIA
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VYSTAVOVATELIA - TECNOZOO S.p.a.

®

TECNO/ZOO

IL GUSTO DEL LAVORO BEN FATTO
N° 1 NUTRITIONAL SOLUTIONS IN ITALY
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