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POROVNANIE FARBY A TEXTURY MASA A MASOVYCH VYROBKOV S ICH
ALTERNATIVAMI (ANALOGICKE PRODUKTY)

COMPARISON OF COLOUR AND TEXTURE OF MEAT AND MEAT PRODUCTS
WITH THEIR ALTERNATIVES (ANALOGUE PRODUCTYS)

Abdullah Fouad Ali Abdullah, Kabourkova Eliska, Sinkova Markéta, Stépénkové Ema
University of Veterinary Sciences Brno, Faculty of Veterinary Hygiene and Ecology,
Department of Animal Origin Food & Gastronomic Sciences, Palackého ti. 1946/1, 612 42
Brno-Krdlovo Pole, Czech Republic

ABSTRACT

The aim of study was compare the colour and texture of selected meat and meat products with
their alternative products in order to know degree of mimic of such meat analogue products.
Minced meat (MM) and its alternative (MA), burger (BM) and its alternative (BA), steak (StM)
and its alternative (StA), Hungarian sausages meat (KM) and alternative (KA), sausage (SuM)
and its alternative (SuA), salami (SaM) it alternative (SaA) were evaluated. colour indicators
(lightness, L*; redness, a*; yellowness, b*) and The texture parameters (Texture Profile
Analysis and Warner-Bratzlertest tests) were determined. Redness values (a*) of KM and SuM
was similar to their alternatives (KA and SuA) with no statistical significant differences
between them. No significant differences were observed between hardness of MM and MA. All
remain parameters of colour and texture were different significantly between meat products and
their alternatives meat products.

Key words: meat substitutes, hardness, colour indicators, minced meat, burger
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VETERINARNA PREHLIADKA MASA JAHNIAT A OVIEC
VETERINARY INSPECTION OF LAMB AND SHEEP MEAT

Bac¢a Martin, Bacova Jana
Regiondlna veterindarna a potravinova sprava Puchov, Moravska 1343/29, 020 01 Puchov,
Slovenska republika

ABSTRAKT

Cielom prace bolo analyzovat’ udaje veterinarnej prehliadky misa a vedlajSich zivo¢isSnych
produktov jahniat a oviec zabitych v rokoch 2017 az 2021. Z vysledkov vyplyva, ze pocet
zabitych zvierat klesa, avSak od roku 2020, sa vidcSina zabitych zvierat umiestiiuje na slovensky
trh. NajcastejSimi nepozivatelnymi produktami su pecent aplica. Vyskyt ochorenia
Echinococcus granulossus v peceni je V priemere az 68 %. Brochnopneumonia je najcastej$im
dévodom nepozivatel'nosti pl'ic. Méso jahniat a oviec vykazuje znamky infestacie Tenia ovis
vo vel'mi nizkych poctoch.

KPlucové slova: veterindrna prehliadka, jahnata, ovee, méso

ABSTRACT

The aim of this work was analysed data of veterinary inspection of lamb and sheep meat and
animal by-products slaughtered in years 2017-2021. The result show declining count of
slaughtered animal, however from the 2020, is most slaughtered animal placed on Slovak
market. The most inedible products are liver and lungs. Incidence of Echinococcus granulossus
in liver is 68% in average. Bronchopneumonia is the most common reason for inedible lungs.
Meat of lamb and sheep shows signs of Tenia ovis infestation in very low numbers.

Key words: veterinary inspection, lamb, sheep, meat
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SLEDOVANIE ROZKLADNYCH A SENZORICKYCH ZMIEN BRAVCOVEHO
MASA PO PRIDAVKU CANOVEHO SEMENA POCAS MRAZIARENSKEHO
SKLADOVANIA

EVALUATION OF DEGRADABLE AND SENSORY CHANGES OF PORK MEAT
AFTER THE FLAXSEED SUPPLEMENTATION DURING FREEZER STORAGE

Bartkovsky Martin', Sopkova Drahomira?, Andrejéiakova Zuzana?, VI¢kova Radoslava?,
Marcinéak Slavomir?, Semjon Boris!
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ABSTRAKT

Cielom vyskumu bolo sledovat’ vplyv pridavku 'anového semena v dvoch koncentraciach (5
a 10 %) v dvoch ¢asovych intervaloch (3-6 tyzdiov) pred porazkou. Pre pokus bolo pouzitych
30 osipanych. Sledovali sme ucinok pridavku 'anového semena na rozkladné zmeny v mése
pocas mraziarenského skladovania. Lanovym semenom je mozné zvysSit podiel
polynenasytenych mastnych kyselin (PNMK) v tukovej zlozke midsa. Nakol’ko st PNMK
nachylnejsie k oxidatnym zmenam, zvolili sme metdodu stanovenia malondyaldehydu, ako
rozkladného produktu oxidacie PNMK. Zaroven sme sledovali u¢inok oxidacie na senzorické
vlastnosti brav€ového mésa.

KPucové slova: bravéové, miso, I'an, kvalita, senzorika

ABSTRACT

Our experimental work was monitoring the effect of flaxseed addition in two concentrations (5
and 10%) at two time intervals (3-6 weeks) before slaughter. For the experiment, thirty landrace
pigs were used. We observed the effect of flaxseed addition on degradation changes in meat
during freezer storage. Flaxseed can increase the proportion of polyunsaturated fatty acids
(PUFAS) in the fat of meat. As PUFAS are more susceptible to oxidative changes, we chose the
method for the determination of malondyaldehyde as a degradation product of PUFAS
oxidation. At the same time, we monitored the effect of oxidation on the sensory properties of
pork.

Key words: pork, meat, flaxseed, quality, sensory
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POLYFENOLY Z CIBULOVYCH SLUPEK JAKO ANTIOXIDANT PRO VYBRANE
MASNE VYROBKY: VYHODY A NEVYHODY

ONION PEEL POLYPHENOLS AS ANTIOXIDANTS FOR SELECTED MEAT
PRODUCTS: ADVANTAGES AND DISADVANTAGES

Bedrnic¢ek Jan, Lorenc FrantiSek, Samkova Eva, Smetana Pavel
Katedra potravinarskych biotechnologii a kvality zemédeélskych produktii, Jihoceska
univerzita v Ceskych Budéjovicich, Zemédélska fakulta, Studentska 1668, 370 05 Ceské
Budéjovice, Ceskd republika

ABSTRAKT

Mezi nejobliben¢jsi formy rybiho masa patii filety. Pii jejich ziskdvani vznikaji vedlejsi
produkty napf. v podob€ kostry s hlavou, kde stile ulpiva maso, které casto neni dale
zpracovavano. Moznosti ziskani 1 vyuziti tohoto masa, je strojni oddélovani. Toto rybi strojné
oddélené maso (RSOM) muze byt pouzito pfi vyrobé¢ masnych vyrobkt, jako jsou parky ¢i
klobasy. RSOM je vSak velmi nachylné ke kazeni at’ uz z divodu mikrobialniho ¢i chemického
(oxidace lipidit). Mnoho rostlinnych latek, zejména polyfenoly, vykazuji silné antioxidacni ¢i
antimikrobidlni vlastnosti a mohou tak prodluZzovat skladovatelnost. Bohatym materidlem na
polyfenoly jsou i cibulové slupky, které by, jakozto odpad, mohly byt dale v potravinaiském
primyslu vyuzivany jako surovina prodluzujici trvanlivost.

V nasem pokusu bylo prokdzano, ze klobasy vyrobené¢ z RSOM s ptfidanou moukou
z cibulovych slupek vykazovaly v priabéhu skladovani lepsi udrznost, zejména v souvislosti
sniz§i oxidaci lipidd a lepSimi senzorickymi vlastnostmi v porovnani s klobasami
neobohacenymi. Na druhou stranu pii vy$$im piidavku slupek (3%) byla negativné ovlivnéna
barva a textura klobas.

Klic¢ova slova: cibulové slupky, polyfenoly, strojn¢ oddélené rybi maso

ABSTRACT

Fillets are one of the most popular forms of fish meat. When fillets are obtained, by-products
are generated in the form of a skeleton with a head, where meat is still adhered; however, it is
often discarded. The possible way to obtain and use this meat is mechanical separation. This
mechanically separated fish meat (MSFM) can be used to produce meat, e.g., sausages. MSFM
is highly perishable due to microbial or chemical (lipid oxidation) processes. Many plant
substances, especially polyphenols, have strong antioxidant or antimicrobial properties and can
prolong shelf life. Onion peels are also polyphenol-rich material, which, as a waste, could also
be used in the food industry as raw materials that prolong shelf life. The results of our
experiment showed that sausages prepared from MSFM enriched with onion peel flour had
longer shelf life compared to sausages without the peels, especially regarding lipid oxidation
and sensory properties. On the other hand, the color and texture of the sausages were negatively
affected with a higher addition of onion peels (3%).

Key words: onion peel, polyphenols, mechanically separated fish meat
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DRUHOVA IDENTIFIKACIA MASA HOSPODARSKYCH ZVIERAT POMOCOU
MEAT 5.0 LCD ARRAY KIT

SPECIES IDENTIFICATION OF LIVES OF LIVESTOCK USING MEAT 5.0 LCD
ARRAY KIT

Belej Lubomir, Bobko Marek, Jur¢aga Lukas, Bobkova Alica, Demianova AlZbeta,
Poliakova Katarina, Capla Jozef, Curlej Jozef
Ustav potravindrstva, Fakulta Biotechnolégie a potravinovych zdrojov, Slovenska
Polnohospoddrska univerzita v Nitre, Tr. A. Hlinku 2, 94976 Nitra

ABSTRAKT

Zamerali sme sa na overenie citlivosti chipu MEAT 5.0, ¢o je komercény kit na detekciu
pritomnosti zivoc¢iSnej DNA v analyzovanej vzorke. Dokdze identifikovat’ az 25 zivociSnych
druhov cicavcov 1 hydiny, ktoré sa bezne konzumuju. Chip sme pouzili na vzorky Spisskych
parok, ktoré sme pripravili podla origindlnej receptury, nakol'ko tento vyrobok patri medzi
zaruCené tradi¢né Speciality. Do vyrobkov sme pridali kuraciu prsna svalovinu, ktort tieto
parky za normélnych podmienok neobsahuju. Kuracina bola pridand v pomere 1 %, 2 % a 3 %.
Kontrolu sme vykonali na vzorkach v surovom i uvarenom stave. Vo vSetkych pripadoch nam
pristroj detekoval pritomnost’ pouzitych druhov mias, teda bravéového, hovédzieho a kuracieho
misa a zaroven vyvratil kontaminaciu inymi druhmi DNA.

KPacové slova: DNA, méso, identifikéacia, chip, mdsové vyrobky.

ABSTRACT

We focused on verifying the sensitivity of the MEAT 5.0 chip, which is a commercial kit for
detecting the presence of animal DNA in the analyzed sample. It is able to identify 25 different
animal species of mammals and poultry that are commonly consumed. We used the chip on
samples of sausages “Spisské parky”, which we prepared according to the original recipe, as it
is one of the Traditional specialties guaranteed. We have added chicken breast muscle to the
products, which these sausages should not usually contain. Chicken was added in a ratio of 1%,
2% and 3%. Inspection was performed on samples in the raw and cooked state. In all cases, the
device detected presence chicken meat we intentionally added, as well as pork and beef which
should be present naturally in sausages, and at the same time refuted contamination with other
types of DNA.

Key words: DNA, meat, identification, chip, meat products
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STRATEGIE BEZPECNOSTI POTRAVIN A VYZIVY 2030
FOOD SAFETY AND NUTRITION STRATEGY 2030

Benes Petr
Ministerstvo zemeédelstvi CR, Tesnov 65/17, Praha 1, Ceska republika

ABSTRAKT

Bezpeénost potravin je vladami CR dlouhodobé oznadovana jako jedna z priorit CR. Oblast
vyzivy je zasadni z pohledu dlouhodobého zlepsovani zdravotniho stavu obyvatelstva
a prakticky se dotyka oblasti produkce zemé&délskych surovin a jejich zpracovani na potraviny.
Usnesenim ¢. 323 ze dne 29. bfezna 2021 schvalila vidda CR novou Strategii bezpe¢nosti
potravin a vyzivy 2030 (dale jen ,,Strategie). Dokument navazuje na ptedchazejici strategické
dokumenty CR v pfedmétnych oblastech. Cilem Strategie je stanovit priority CR v oblasti
zajisténi bezpecnosti potravin a v oblasti vyzivy pro obdobi 2021-2030. Klicovou prioritou je
zajisténi bezpecnosti potravin. Oblast vyzivy je v tomto kontextu chépana jako zdravotné
strategickd oblast prvofadého vyznamu. Strategie vznikla v uzké sou¢innosti mezi ministerstvy
zem&d&lstvi a zdravotnictvi za p¥ispéni dalsich subjektt, které se v Ceské republice na zajisténi
systému bezpecnosti potravin podileji.

Na zaklad¢ Strategie bude nésledné béhem roku 2021 piipraven akéni plan stanovujici
konkrétni ukoly dotéenym subjektim. Na jeho piipravé se budou podilet vSechny
zainteresované organizace.

Klic¢ova slova: bezpecnost potravin, vyziva, strategie, analyza rizik

ABSTRACT

Food safety has long been identified by Czech governments as one of the Czech Republic's
priorities. The area of nutrition is crucial in terms of improving the long-term health of the
population and practically concerns the production of agricultural raw materials and their
processing into food.

By Resolution No 323 of 29 March 2021, the Government of the Czech Republic approved the
new Food Safety and Nutrition Strategy 2030 (hereinafter referred to as the "Strategy™). The
document builds on the previous strategic documents of the Czech Republic in the subject areas.
The aim of the Strategy is to set out the priorities of the Czech Republic in the area of food
safety and nutrition for the period 2021-2030. Ensuring food safety is a key priority. In this
context, nutrition is perceived as a strategic health area of paramount importance. The Strategy
was developed in close cooperation between the Ministries of Agriculture and Health, with
input from other actors involved in the food safety system in the Czech Republic.

On the basis of the Strategy, an action plan will be prepared during 2021 setting out specific
tasks for the entities concerned. All organisations involved will participate in its preparation.
Key words: food safety, nutrition, strategy, risk analysis
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SENZORICKA ANALYZA VYBRANYCH MASOVYCH VYROBKOV
SENSORY ANALYSIS OF SELECTED MEAT PRODUCTS
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lekarstva a farmacie v Kosiciach, Komenského 73, 041 81 Kosice, Slovensko

ABSTRAKT

Cielom tejto Studie bolo charakterizovat’ vzorky Sunky pomocou senzorickych parametrov
a urcit’, ktoré z tychto parametrov su najlepSimi ukazovatel'mi kvality tohto typu mésového
vyrobku. Na hodnoteni 17 vzoriek bravcovej Sunky sa zOcastnilo 20 hodnotitel'ov, ktory
hodnotili senzorické parametre ako konzistencia, chut’, vona, slanost’, obl'ibenost’ a pridel’'ovali
tymto parametrom poc¢et bodov 1-5. Parametre vona, slanost’ a konzistencia nemali vyznamny
vplyv pri hodnoteni brav€ovych Suniek, o potvrdila aj ANOVA. U vzoriek 8, 9 a 17 bol
zaznamenany Statisticky preukazny rozdiel (p < 0,01) v parametre vona. Pri obl'ibenosti bol
Statisticky preukazny rozdiel (p < 0,01) u vzoriek 15 a 17. Pri parametri konzistencia dosiahla
bodov vzorka 9 a najmenej vzorka 17. V parametre vona dosiahla najviac bodov vzorka 3, 9 a
najmenej vzorka 17. Slanost’ dominovala najviac u vzorky 10, 15 a najmenej u vzorky 4. V
poslednom parametri obl'ibenost’, kde mali hodnotitelia pridelit’ body podl'a ich preferencie
danej vzorky a toho, ktort vzorku by zakupili mala najviac bodov vzorka 15 a najmenej vzorka
17.

KPlucové slova: senzoricka analyza, Sunka, mdsové vyrobky, PCA, ANOVA

ABSTRACT

The aim of this study was to characterize ham samples using sensory parameters and to
determine which of these parameters are the best indicators of the quality of this type meat
product. Twenty evaluators participated in the evaluation of 17 samples of pork ham, who
evaluated sensory parameters such as consistency, taste, smell, salinity, popularity and assigned
1-5 points to these parameters. The parameters of aroma, salinity and consistency did not have
a significant effect on the evaluation of pork hams, which was also confirmed by ANOVA. For
samples 8, 9 and 17, a statistically significant difference (p < 0.01) was recorded in the odour
parameter. In popularity, there was a statistically significant difference (p < 0.01) for samples
15 and 17. For the consistency parameter, the highest score was given by sample 1 and the
lowest by sample 4. In the taste parameter, sample 9 had the most points and sample 17 at least.
sample 3, 9 and sample 17 at the most. Salinity predominated in sample 10, 15 and least in
sample 4. In the last parameter, the popularity where the evaluators were to award points
according to their preference for a given sample and which sample, they would purchase had
the most points sample 15 and the least sample 17.

Key words: sensory analysis, ham, meat products, PCA, ANOVA
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VYSLEDKY CIELENYCH KONTROL ZAMERANYCH NA DOKAZ
PRITOMNOSTI SALMONELLA SP. V HYDINOVOM MASE

RESULTS OF THE OFFICIAL CONTROLS OF SALMONELLA SP. IN POULTRY
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ABSTRAKT

Hydinové méso patri medzi komodity, u ktorych sa predpoklada vysoka miera kontaminacie
baktériami rodu Salmonella sp. Vyplyva to najma z charakteru suroviny, kde vyskyt baktérii v
surovom madse je Uzko spojeny s ndlezmi salmonel u Zivych zvierat.

Cielena kontrola prebiehala pocas roku 2020 a aj v roku 2021 (vysledky v roku 2021 boli
ziskané pocas mesiacov januar-oktober vratane) a vzorky surovych mias (hydiny alebo inych
druhov mias) boli odoberané inSpektormi veterinarnych a potravinovych sprav zo vsetkych
okresov Slovenska. Vzorky boli kultivované v jednotlivych veterinarnych a potravinovych
ustavoch podla prislusnych zvoznych miest. VSetky izolaty boli zaslané do Narodného
referenéného laboratdria pre salmonely v Bratislave na urcenie presného serotypu. Ciel'om
autorov bolo vyhodnotit’ ziskané ndlezy izolatov a porovnat’ roky 2020/2021 a zaroven
porovnat’ nalezy salmonel aj v inych druhoch surovych mias.

KPacové slova: hydinové méaso, Salmonella, serotyp, porovnat

ABSTRACT

Poultry belongs to the food categories where the high microbial contamination of Salmonella
sp. is expected. It depends on the raw material as the high prevalence of bacteria is associated
to salmonella isolated from the live animals.

Official control run in 2020 and has continued during the year 2021 (results were collected
since January to October 2021). Inspectors of District veterinary and food administartions from
all Slovak regions took the samples of raw fresh meat (either poultry or other meat). Samples
were cultivated in the closest veterinary and food institute. All isolates were sent to the National
reference laboratory for Salmonella in Bratislava for exact identification of serotype: The aim
of the autors was to evaluate the isolates obtained and to compare years 2020/2021 and also to
compare poultry with the other meat type isolates.

Key words: poultry, Salmonella, serotype, compare

PODAKOVANIE

Autori sa chct pod’akovat’ vSetkym inSpektorom veterindrnych a potravinovych sprav SR pri
odbere vzoriek zaslanych na vySetrenie a taktiez vSetkému strednému odbornému personalu na
veterinarnych a potravinovych Ustavoch za ich ¢innost’ pri vySetrovani vzoriek

Konaktna adresa: Lenka Cabanova, Veterindrny a potravinovy ustav Dolny Kubin, Janoskova
1611, Dolny Kubin, Slovenska republika; E-mail: lenka.cabanova@svpu.sk



mailto:lenka.cabanova@svpu.sk

NEDESTRUKTIVNE METODY PRE DETEKCIU FALSOVANIA MASOVYCH
VYROBKOV

NONDESTRUCTIVE METHODS FOR DETECTING MEAT PRODUCT
ADULTERATION

éapla Jozef, Zajac Peter, Curlej Jozef, Golian Jozef, Bobko Marek, Czako Peter,
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ABSTRAKT

FalSovanie médsa je Skodlivé, priamo ohrozuje zdravie spotrebitel'a, oslabuje povest’
spracovatel'skych podnikov a ni¢i obchodny poriadok a spravodliva hospodarsku sut'az; moze
viest’ k ndbozenskym problémom v moslimskych krajinach. Preto je v zdujme ochrany prav
spotrebitel’a a zabranenia nespravodlivej hospodarskej sutazi na trhu nevyhnutné poskytnat
spolahliv, efektivnu, rychlu a presnii metddu na identifikéciu zivo¢isnych druhov v mésovych
vyrobkoch, aby sa zabranilo pripadnému falSovaniu mésa jedného druhu za iny. FalSovanie
misa, predovSetkym za ucelom ekonomického zisku, je rozsirené a vedie k vaZznym rizikdm pre
verejné zdravie. Rychle, efektivne, presné a spolahlivé detekéné technologie st klI'uCom k
ucinnému dohladu nad falSovanim mésa. Vzhl'adom na dolezitost a rychly pokrok v
technologidch detekcie falSovania mésa je prospesny komplexny prehl'ad, ktory by zhrnul
sucasny pokrok v tejto oblasti a naznacil budice smerovanie.

KPucové slova: miso, falSovanie

ABSTRACT

Meat adulteration is harmful, directly threatening consumer health, weakening processing
enterprises’ reputations and destroying trade order and fair competition; it can also lead to
religious issues in Muslim countries. Therefore, to protect consumer rights and avoid unfair
market competition, it is imperative to provide a reliable, efficient, rapid and accurate method
to identify animal species in meat products to prevent cases of meat from one species being
disguised as another. Meat adulteration, mainly for the purpose of economic pursuit, is
widespread and leads to serious public health risks. Rapid, effective, accurate, and reliable
detection technologies are keys to effectively supervising meat adulteration. Considering the
importance and rapid advances in meat adulteration detection technologies, a comprehensive
review to summarize the recent progress in this area and to suggest directions for future progress
IS beneficial.

Key words: meat, adulteration
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VPLYV PANDEMIE COVID-19 NA SPOTREBU MASA Z GLOBALNEHO
HEADISKA

THE COVID-19 PANDEMY AND MEAT CONSUMPTION FROM THE GLOBAL
ASPECT

Curlej Jozef, Zajac Peter, Capla Jozef, Golian Jozef, Jakabova Silvia, BeneSova Lucia
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ABSTRAKT

Pandémia COVID-19 zasiahla zivoty miliénov I'udi po celom svete. Dotknutou oblast’ou danou
situdciou je aj potravinovy, ¢€i gastro-priemysel, pricom vypadky potravinového retazca,
medializacia problémov bezpecnosti potravin a zatvaranie reStaurdcii vyrazne ovplyvnili
spravanie spotrebitel'a. Podobne ako v suvislosti s Covid-19, v minulosti objavujtce sa pripady
zoonoz, ako SARS ¢i prasacia chripka viedli ku kratkodobému znizenému prijmu maésa
spotrebitel'om, z dovodu obav pred zdravotnymi rizikami. Z urcitého uhla pohladu, ak sa v
dlhodobom horizonte udrzi zmena stravovacich navykov vyvolana situdciou COVID-19,
odklon od nadmernej spotreby mésa, v dlhodobom horizonte, méze viest’ k prinosom v oblasti
zdravia l'udi.

KPacové slova: potraviny, maso, covid-19

ABSTRACT

The COVID-19 pandemy has affected the lives of millions of people around the world. The
affected area covers the food or gastro-industry, while outages in the food chain, the media
coverage of food safety problems and the closure of restaurants have significantly affected
consumer behavior. As with Covid-19, past cases of zoonoses such as SARS and swine flu have
led to short-term reduced meat intake by consumers due to concerns about health risks. From a
certain point of view, if the change in eating habits caused by the COVID-19 situation is
maintained in the long run, a shift away from excessive meat consumption in the long run may
lead to human health benefits.

Key words: food, meat, covid-19
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VYSKYT TEZKYCH KOVU V MASE V CESKE REPUBLICE
THE OCCURRENCE OF HEAVY METALS IN MEAT FROM CZECH REPUBLIC
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ABSTRAKT

Sledovani ptfitomnosti cizorodych latek v potravinach je v poslednich desetiletich nedilnou
soucasti kontrolni ¢innosti nejen organt statni veterinarni spravy. Monitoring sleduje velké
mnozstvi kontaminantt, ale i obsah rezidui. Cilem tohoto pfispévku je ptiblizit a shrnout obsah
tézkych kovi, které se jako kontaminanty, vyskytuji v mase a masnych vyrobcich, ve kterych
jejich ptitomnost zachytila a kvantifikovala Statni veterinarni sprava, a to v poslednich 5 letech.
Samotné tézké kovy se do potravin, tedy do masa a masnych vyrobkt, dostdvaji bud'to
kontaminaci zivotniho prostiedi nebo pak pii zpracovani nebo baleni potraviny. Nejéastéji bylo
od roku 2016 detekovano olovo, nasledovano kadmiem a rtuti, pficemz v n€kterych piipadech
byl n¢kolikanasobné piekrocen limit stanoveny Natizeni Komise (ES) ¢. 1881/2006 kterym se
stanovi maximalni limity n¢kterych kontaminujicich latek v potravinach.

Kli¢ova slova: rtut, kadmium, olovo, Zivocisné potraviny, legislativni limity.

ABSTRACT

In recent decades, monitoring the presence of foreign substances in food has been an integral
part of the control activities of not only state veterinary administration bodies. Monitoring
monitors a large amount of contaminants, but also the content of residues. The aim of this paper
is to approach and summarize the content of heavy metals, which occur as contaminants, occur
in meat and meat products, in which their presence was detected and quantified by the State
Veterinary Administration, in the last 5 years. Heavy metals themselves enter food, in meat and
meat products, either through environmental contamination or through food processing or
packaging. Lead has been most frequently detected since 2016, followed by cadmium and
mercury, and in some cases the limit set by Commission Regulation (EC) No 1881/2006 setting
maximum levels for certain contaminants in foodstuffs has been exceeded several times.

Key words: mercury, cadmium, lead, animal foods, legislative limits.
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BIELKOVINY MLIEKA A LAKTOZA AKO PRISADA MASOVYCH VYROBKOV
MILK PROTEINS AND LACTOSE AS AN INGREDIENT IN MEAT PRODUCTS

Dudrikova Eva, Malova Jana, Vyrostkova Jana, Semjon Boris, Kova¢ova Mariana,
Hanzelova Zuzana
Katedra hygieny, technologie a zdravotnej bezpecnosti potravin, Univerzita veterinarskeho
lekarstva a farmacie v Kosiciach, Komenského 73, 041 81 Kosice, Slovenska republika

ABSTRAKT

Mlieko predstavuje jednu z prvych a najCastejSich pri¢in potravinovych alergii v ranom
detstve. Alergia na mlie¢ne bielkoviny alebo intolerancia na laktozu sa m6zu vyskytovat’ u 'udi
aj v dospelosti. Jednym z typickych prikladov, kde sa pri vyrobe madsovych vyrobkov pouzivaju
aj iné zivocisne nemésové bielkoviny, je susené odstredené mlieko s 30% obsahom bielkovin
a s obsahom laktézy. Cielom nasej prace bola kontrola spravnosti oznaCovania mlieka ako
alergénu na obale alebo etikete vybranych masovych vyrobkov zakipenych v obchodnej sieti
v KoSiciach (n=6; september, oktober 2021). Z vysledkov vyplyva, Ze vyrobcovia mésovych
vyrobkov dodrzali zésady spravneho oznaCovania alergénov na obaloch, resp. etiketach tak,
ako to vyzaduje sti¢asna legislativa. Niektoré mdsové vyrobky obsahovali okrem iné¢ho, aj napr.
konzervacnu latku E202 (sorban draselny), E415 (xantan; zahust'ovadlo, stabilizator) (vzorka
¢. 6) E 635, stimulator chutnosti (vzorka €. 3 a €. 4), ktoré su povazované za mozné alergény
a ktoré st schopné u citlivych jedincov vyvolat’ alergickt reakciu. Tato alergicka reakcia sa
modze podla nasho nazoru znasobit’ v dosledku kombindcie tychto latok s pritomnymi
bielkovinami pochadzajucimi z mlieka a mozu byt spistacmi alergickej reakcie po konzumacii
predmetnych mésovych vyrobkov.

KPacové slova: mlieko, bielkoviny, laktéza, mdsové vyrobky, alergia, intolerancia

ABSTRACT

Milk is one of the first and most common causes of food allergies in early childhood. Milk
protein allergy or lactose intolerance may also occur in humans in adulthood. One typical
example where non-meat animal proteins are used in the manufacturing process of meat
products is skimmed milk powder with a protein content of 30% and a lactose content. We
focused in our work on checking the presence of milk proteins and lactose in the products listed
on the packaging or label of the product, the correctness of allergen labelling. Meat products
were purchased in the sales network in KoSice (n=6; September, October 2021). Our results
show that meat producers have followed the principles of correct labelling of allergens on
packaging, resp. labels as required by current legislation. Some meat products contained, inter
alia, e.g. preservative E202 (potassium sorbate), E415 (xanthan; thickener, stabilizer) (sample
No. 6), E 635 palatability stimulator (sample No. 3 and No. 4). All of these substances are
considered possible allergens, substances that are able to elicit an allergic reaction in susceptible
individuals. In our opinion, this allergic reaction can be multiplied due to the combination of
these substances with the proteins derived from milk, and may trigger an allergic reaction after
consumption of meat products in question.

Key words: milk, proteins, lactose, meat products, allergy, intolerance
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VPLYV HUMINOVYCH LATOK AKO ORGANICKEJ PRISADY NA RAST A
JATOCNE PARAMETRE KRALIKOV

THE EFFECT OF HUMIN SUBSTANCES AS ORGANIC ADDITIVE ON RABBIT
GROWTH AND SLAUGHTER PARAMETERS

FarkaSova Zuzana, Zigo FrantiSek, Lackova Zuzana

Katedra vyzivy a chovu zvierat, Univerzita veterinarskeho lekarstva a farmacie v KoSiciach,
Komenského 73, 041 81 Kosice, Slovenska republika

ABSTRAKT

Cielom tejto prace bola suplementécia kimnej davky kralikov pridanim huminovych kyselin
(HK) a vplyv takéhoto kimenia na vybrané uzitkové a biochemické parametre v krali¢om mése
a krvi. Rastové parametre boli sledované u 24 kralikov plemena Sari§sky obrovity kralik vo
veku 35 dni rozdelenych ndhodné do dvoch skupin. V kontrolnej skupine boli kraliky pocas
celého experimentu (35. az 120. den veku) kfmené zékladnou kfmnou davkou.
V experimentalnej skupine boli kraliky pocas celej doby experimentu kfmené kfmnou davkou
s pridavkom 1 % huminovych kyselin HK - Humac Nature. Hmotnost kralikov bola merana na
35., 60., 90. a 120. dent experimentu za ucelom zistenia priemernych dennych prirastkov.
Jatocna vytaznost, kvalita mésa a biochemické ukazovatele v krvnom sére kralikov boli
zistované u 6 kralikov na zaciatku a na konci experimentu. Vysledky poukazuju nato, ze
suplementacia HK v kfmnej davke pozitivne ovplyvnila hladiny lipidov v krvi, ktoré sa
prejavili v nizsej hladine cholesterolu a jeho LDL frakcie. Rovnako bol zaznamenany znizeny
obsah tuku v mése, ¢o v8ak malo aj vplyv na znizent celkovi hmotnost’ kralikov v skupine
s pridavkom 1 % HK, ¢o sa vyrazne prejavilo hlavne na 120. deit vykrmu (P<0.05).

KPaéové slova: huminové kyseliny, kvalita misa, Sari§sky obrovity kralik, suplementécia

ABSTRACT

The aim of the work was to supplement the rabbit feed mixture with humin substances (HA)
and its impact on selected utility and biochemical parameters in rabbit meat and blood. The
growth performances has been observed on 24 rabbits of Saris giant breed at the age of 35 days,
assigned randomly by weight to two groups. In control group were rabbits fed with basal diet
during all time of experiment (35" — 120" day). In experimental group, the animals were fed
with 1% addition of humic acids (HA) — Humac Nature during whole experiment. Body weight
were measure on 35", 60", 90" and 120" day in order to determine the average daily gain. The
carcass Yyield, characteristics of meat quality and biochemical serum parameters were
determined from six rabbits in each group on the end of the experiment. Results showed that
addition HA to the diet positively influenced the lipid parameters in the blood, which were
manifested by the lower total cholesterol content and its LDL fraction. Also has been reported
decreased fat content in the meat, which had an effect on the reduced total weight of the
experimental rabbits in group with the 1 % addition of HA on 120" day of experiment (P<0.05).
Key words: humic acids, meat quality, Saris giant rabbit, supplementation

PODAKOVANIE
Realizacia experimentu bola finan¢ne podporena grantom KEGA ¢.009UVLF-4/2021.

Kontaktna adresa: Farkasova Zuzana, Katedra vyzivy achovu zvierat, Univerzita
veterinarskeho lekarstva a farmacie v KoSiciach, Komenského 73, 041 81 KosSice,
E-mail: zuzana.farkasova@uvlf.sk



mailto:zuzana.farkasova@uvlf.sk

AKTUALNA SITUACIA V ODVETVi SPRACOVANIA MASA A JEHO
KONKURENCIESCHOPNOST

CURRENT SITUATION IN THE MEAT PROCESSING SECTOR AND ITS
COMPETITIVENESS

Forrai Eva
Slovensky zvdz spracovatel'ov mésa

ABSTRAKT

Aj v roku 2020 opakovane potvrdilo odvetvie spracovania mésa z pohl'adu trzieb za vlastné
tovary vo vyske poziciu lidra v ramci celého potravinarskeho priemyslu, ktoré tvorili az 22 %
z celkovych trzieb za predaj tovarov a sluzieb celého potravinarskeho priemyslu.

To, ze méso a misové vyrobky maji popredné miesto aj v nakupnych kosikoch slovenskych
spotrebitel'ov zaroven potvrdzuje aj medzirocny narast spotreby bravéového mésa na obyvatel’a
0 1,7 kg na hodnotu 37,2 kg/osoba rok.

Napriek tomu, Ze rok 2020 z pohl'adu hospodarskych vysledkov jednotlivych spolocnosti
mozno hodnotit’ ako tspesny, celkovo vSak pdsobenie v tomto segmente mozno hodnotit’ ako
stale naroc¢nejsie. Nie je to vSak situdcia, ktord vznikla zo dila na den. Je to dosledok dlhodobého
niekol’ko desiatok rokov trvajiceho finanéného poddimenzovania potravinarskeho sektora
oproti ostatnym krajinam EU, &oho dosledkom st nefunkéné vertikély a neustale sa znizujtica
konkurencieschopnost’ slovenskych spracovatel'ov mésa oproti zahrani¢nym.

KPucové slova: misospracujici priemysel, spotreba mésa, konkurencieschopnost’
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VPLYV PROBIOTIK A PREBIOTIK NA UZITKOVOST VYKRMOVYCH HUSI

THE EFFECT OF PROBIOTICS AND PREBIOTICS ON FATTENIG GEESE
PERFORMANCE
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Drotarova Stanislava, Brek Pavol
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polnohospodarska univerzita v Nitre, Trieda Andreja Hlinku 2, 949 76 Nitra,

ABSTRACT

The aim of the study was to analyze the effect of different synbiotic feed additve dosage on
performance of fattening geese. A total 300 geese were used in experiment, in three groups (100
pcs per each). Standard total feed mixtures for geese fattening were used, in control group
without additinal additives, in experimental groups with supplementation with 0.05 % (group
E1) or with 0.1 % (group E2) of combined synbiotic feed additive. A commercial additive was
used, with active units of the mixture of Enterococcus, Pediococcus, Lactobacillus and
Bifidobacterium as well as prebiotics with the Cichorium intybus origin. Experiment started
with 14 days olds chicks and lasted 16 weeks. At the end of trial, 10 pcs per group were selected,
slaughtered and analyzed for the carcass weight, liver weight, as well as weight of breast muscle
(without skin) and leg muscle (with skin and bone). There was found a tendency (P>0.05) of
a higher carcass weight after the supplementation (the highest in the group with the higher
percentage in feed mixture). The same tendency after the supplementation by synbiotic additive
was found in liver weight. After the supplementation with combined synbiotic additive,
insignificant differences in breast weight were found. A tendency (P>0.05) of the highest leg
muscle weight after the 0.1 % of additive in feed mixture was detected.

Key words: poultry, feed additives, quality, safety, nutrition

ACKNOWLEDGEMENTS

This study was supported by the project of the Scientific Grant Agency of the Slovak Ministry
of Education, Science, Research and Sport and the Slovak Academy of Sciences VEGA
1/0474/19.

Kontaktna adresa: Branislav Galik, Ustav vyzivy a genomiky, Fakulta agrobiologie a
potravinovych zdrojov, Slovenska pol'nohospodarska univerzita v Nitre, Trieda Andreja
Hlinku 2, 949 76 Nitra, Slovenska republika; E-mail: Branislav.Galik@uniag.sk



mailto:Branislav.Galik@uniag.sk

ANALYZA ZLOZENIA ALJASSKEJ TRESKY POVODOM Z CINY S VYUZITIM
NIR SPEKTROSKOPIE

ANALYSIS OF THE COMPOSITION OF ALASKA COD ORIGINATING IN THE
CHINA USING NIR SPECTROSCOPY

Golian Jozef!, BeneSova Lucial, Ondru§ Ladislav?, Jakabova Silvial, Curlej Jozef?,
Kysacky Matis!
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ABSTRAKT

Na analyzu sme pouzili desat’ vzoriek Aljasskej tresky s povodom v USA (FAO 67). Obsah
bielkovin, suSiny, tuku a soli vo vzorkach sme stanovili pomocou analyzatora FT-NIR Tango
od Bruker Optics. Tieto vzorky obsahovali 14,58 - 17,45 ¢.100 g* bielkovin, 14,82 -
17,17 9.100 g? susiny, 0,32 - 1,08 g.100 g* tuku a 0,31 - 0,82 g.100 g* soli. Na zaklade
priemerného obsahu vybranych parametrov vo vzorkach aljasskej tresky s povodom v Cine sme
zistili vy$$i priemerny obsah bielkovin (16,38 g.100 g) vo vzorkach pochadzajucich z Ciny.
KPucové slova: kontrola, nutri¢né zlozenie, Aljasska treska, NIR analyza

ABSTRACT

We used ten samples of Alaska cod originating in the USA (FAO 67) for the analysis. We
determined the protein, dry matter, fat and salt content of the samples using a FT-NIR Tango
analyser from Bruker Optics. These samples contained 14.58 - 17.45 g.100 g protein, 14.82 -
17.17 g.100 g* dry matter, 0.32 - 1.08 9.100 g fat and 0, 31 - 0.82 g.100 g* salt. Based on the
average content of selected parameters in samples of Alaskan cod originating in China, we
found a higher average protein content (16.38 9.100 g) in samples originating from China.
Key words: inspection, nutritional composition, Alaskan cod, NIR analysis
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SEUROP SYSTEM KLASIFIKACIE JATOCNE OPRACOVANYCH TIEL
HOVADZIEHO DOBYTKA NA SLOVENSKYCH BITUNKOCH

SEUROP BEEF CARSASS CLASSIFICATION AT THE SLAUGHTERHOUSES IN
SLOVAKIA
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ABSTRAKT

Cielom Studie bolo zhrnutie aktudlneho syst¢ému SEUROP a legislativy, ako aj potrebnych
definicii, charakteristik kategorii, klasifikacii tried maésitosti a pretu¢nenosti jato¢nych tiel
hovidzieho dobytka na slovenskych bitunkoch. Klasifikacia jatoénych tiel hrda v Europe
dolezitu tlohu ako marketingova pomoc v rdmci krajin a medzi nimi a ako prostriedok zvySenia
presnosti vykazovania cien pre administrativne ucely. Poskytuje tiez dblezité informacie o
kvalite jatocnej populacie. SEUROP systém klasifik4cie jato¢nych tiel bol zavedeny pred viac
ako patdesiatimi rokmi a odvtedy doslo k vyraznym zmenam v ramci Eurdpskej Unie ako
aj v samotnom odvetvi spracovania ¢erveného misa. K zmenam v SEUROP jato¢nych tiel
hovédzieho dobytka doslo aj v Slovenskej republike.

Krucové slova: SEUROP, klasifikécia, jatocné telo, hovéddzi dobytok

ABSTRACT

The aim of the study was summarize actual SEUROP system and legislation, as well as
definition, categorization, presentation, conformation and fat cover of beef carcasses at the
slaughterhouses in Slovakia. Carcass classification plays an important role in Europe, as a
marketing aid within and among countries and as a mean of increasing the precision of price
reporting for administrative purposes. It also provides important information about the quality
of the slaughter population. Since carcass classification systems were first introduced over fifty
years ago, EU support schemes and the red meat industry have changed considerably. Changes
in the SEUROP classification system of beef carcasses also took place in Slovakia.

Key words: SEUROP, classification, carcass, beef
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REAL-TIME PCR IDENTIFIKACE PATOGENNICH BAKTERII V MASE A
MASNYCH VYROBCICH

REAL-TIME IDENTIFICATION OF PATHOGENIC BACTERIA IN MEAT AND
MEAT PRODUCTS

) Hulankova Radka, Nesvadbova Michaela
Ustav hygieny a technologie potravin Zivocisného puvodu a gastronomie, Veterindrni
univerzita Brno, Palackého tr. 1946/1, 612 42 Brno, Ceska republika

ABSTRAKT

Rychlé¢ a citlivé metody detekce patogenti jsou klicovym néstrojem pfi zajisStovani bezpecnosti
potravin a prevenci Sifeni infek¢nich chorob. Pro analyzu potravin jsou velmi ¢asto vyuzivany
moderni molekularné-genetické metody, jejichz princip je zalozen na polymerazové fetézové
reakci a jejich modifikacich. V soucasné¢ dobé byla klasickd konvencni PCR v rutinni
diagnostice jiz téméf nahrazena metodou real-time PCR (qPCR). Cilem této studie byl design
a optimalizace molekularné-genetickych eseji, jejichZ princip je zaloZen na metodé qPCR
umoziujici multiplexni detekci 8 vyznamnych potravinovych patogentt — Campylobacter
jejuni, Clostridium botulinum, Escherichia coli (STEC), Listeria monocytogenes, Salmonella
enterica, Staphylococcus aureus, Vibrio parahaemolyticus a Yersinia enterocolitica. Byly
navrzeny specifické primery a TagMan sondy a Uspé$né ovétena jejich citlivost a specifita v
monoplexech i multiplexech. Mez detekce byla stanovena na 10 kopii/ul.

Klic¢ova slova: qPCR; mikrobiologie potravin; masné vyrobky; potravinové patogeny

ABSTRACT

Rapid and sensitive methods for detection of foodborne pathogens are a key tool in ensuring
food safety and preventing the spread of infectious diseases. For food analysis modern
molecular genetic methods are very often used, based on the polymerase chain reaction (PCR)
and its modifications. At present, classical conventional PCR in routine diagnostics has almost
been replaced by real-time PCR (qPCR). The aim of this study was the design and optimization
of molecular genetic assays based on the gPCR method enabling multiplex detection of 8
important foodborne pathogens - Campylobacter jejuni, Clostridium botulinum, Escherichia
coli (STEC), Listeria monocytogenes, Salmonella enterica, Staphylococcus aureus, Vibrio
parahaemolyticus and Yersinia enterocolitica. Specific primers and TagMan probes were
designed and their sensitivity and specificity in monoplexes and multiplexes were successfully
verified. The limit of detection was set at 10 copies of DNA/ul.

Keywords: gPCR; food microbiology; meat products; foodborne pathogens
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PROFIL A VARIABILITA MASTNYCH KYSELIN PSTRUHA DUHOVEHO Z
INTENZIVNYCH CHOVOV

PROFILE AND VARIABILITY OF FATTY ACIDS IN RAINBOW TROUT FROM
INTENSIVE AQUACULTURES
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ABSTRAKT

Celkové zlozenie mastnych kyselin pstruha duhového (Oncorhynchus mykiss) bolo skumané
vo filetoch pomocou plynovej chromatografie. Vo vzorkach pstruhov z dvoch intenzivnych
akvakultir na Slovensku bolo stanovenych 41 mastnych kyselin. Statisticky bolo porovnanych
14 mastnych kyselin a vyznamné rozdiely boli pozorované v pripade kyseliny palmitoolejove;,
stearovej, linolovej, a-linolénovej a eikozapentaénovej. Obsah d’alsich 27 mastnych kyselin bol
zisteny na irovni pod 0,5g.100g™ tuku. Tri najhojnejsie zastipené mastné kyseliny vo vzorkach
boli kyselina olejova (43,20 - 44,51 g. 100 g* tuku), kyselina linolova (16,22 - 17,09 g. 100 g°
! tuku) a kyselina palmitova (10 ,22 - 10,62 g.100g™ tuku). Pomer n3/n6 mastnych kyselin vo
vzorkach z akvakultury 1 bol 0,67 a vo vzorkach z akvakultary 2 mal hodnotu 0,72. Kvalita
rybich filetov z oboch akvakultir bola z hl'adiska zloZenia mastnych kyselin porovnatelna.
KPuacové slova: mastné kyseliny, pstruh dihovy, intenzivna akvakultira

ABSTRACT

The total fatty acid composition of rainbow trout (Oncorhynchus mykiss) was investigated in
fillets using gas chromatography. 41 fatty acids were determined in the fish fillets from two
intensive aquacultures in Slovakia. 14 fatty acids were statistically compared and significant
differences were observed in the case of palmitoleic, stearic, linoleic, a-linolenic, and
eicosapentaenoic acids. The content of 27 fatty acids was found on levels below 0.59.100g*
fat. Three most abundant fatty acids in the samples were oleic acid (43,20 - 44,51 g.100g™ fat),
linoleic acid (16,22 - 17,09 ¢.100g™ fat), and palmitic acid (10,22 - 10,62 g.100g™* fat). The
ratio of n3/n6 fatty acids was determined in the aquaculture 1 and 2 as 0,67 and 0,72,
respectively. The quality of fish fillets from both aquacultures was comparable regarding the
fatty acid composition.

Key words: fatty acids, rainbow trout, intensive aquaculture
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POROVNANI PYLOVEHO PROFILU ROUSEK A MEDU

COMPARISON OF POLLEN GRAIN PROFILE IN POLLEN PELLETS AND
HONEY

Javirkova Zderika, Pospiech Matej, Novakova Kristyna, Tremlova Bohuslava
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ABSTRAKT

Podle zastoupeni pylovych zrn v medu Ize poznat, odkud med pochazi. Védni obor, ktery se
této problematice vénuje, se nazyva melissopalynologie. Pyl, ktery véely sbiraji, formuji do
malych barevnych rousek. Cilem prace bylo porovnat profil pylovych zrn v pylovych rouskach
a v medu. Bylo testovano deset vzorkii rousek a medu z riiznych véelstev z Ceské republiky.
Med a pylové rousky byly analyzovany metodou kvantitativni analyzy a nasledné statisticky
vyhodnoceny. Pokud byl dominantnim pylem rousek pyl Brassica napus, byl dominantnim
pylem i v medu.

Key words: melissopalynologie, Brassica napus, pylové kulicky

ABSTRACT

According to the pollen profile in honey, it is possible to know where the honey comes from.
The science involved in this issue is called melissopalynology. The pollen that bees collect is
formed into small, coloured pollen pellets. The aim of the work was to compare the pollen
profile of pollen pellets and pollen profile of the honey. Ten samples of honey and pollen pellets
from various beehives from the Czech Republic were tested. Honey and pollen pellets were
analyzed by quantitative analysis and then statistically evaluated. When Brassica napus pollen
was the dominant pollen in pollen pellets, it was also dominant in the honey.

Key words: melissopalynology, Brassica napus, pollen balls
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MAJORANKA AKO ZDROJ MYKOLOGICKEJ KONTAMINACIE MASOVYCH
VYROBKOV

MARJORAM AS A SOURCE OF MYCOLOGICAL CONTAMINATION OF MEAT
PRODUCTS

Jevinova Pavlina, Vyrostkova Jana, Pipova Monika, Regecova Ivana,
Semanova Zaneta*
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ABSTRAKT

Praca sumarizuje vysledky kvantitativneho a kvalitativneho mykologického vySetrenia korenia
majoran od Styroch slovenskych vyrobcov. Vysledky makroskopickej a mikroskopickej
analyzy potvrdili, Ze kontaminujucu mykofloru tvorili zastupcovia rodu Aspergillus spp. (A.
niger, A. flavus, A. nidulans, A. fumigatus), nasledovali Penicillium spp. (P. griseofulvum, P.
glabrum), Emericella amstelodami, Alternaria alternata, Stachybotrys spp., Cladosporium
spp., Mucor spp., Rhizopus spp. Na zéaklade identifikacie takého Sirokého spektra izolovanych
mikromycét, majoran predstavuje redlnu moznost mykologickej kontaminidcie mésovych
vyrobkov v pripade jeho pouzitia, vratane toxinogénnymi druhmi.

KPacové slova: majoran, korenie, mikromycéty, kontaminacia

ABSTRACT

This work summarizes the results of quantitative and qualitative mycological examination of
marjoram spices from four Slovak producers. The results of both macroscopic and microscopic
analyzes revealed the presence of the following microscopic filamentous fungi: Aspergillus spp.
(A. niger, A. flavus, A. nidulans, A. fumigatus), Penicillium spp. (P. griseofulvum, P. glabrum),
Emericella amstelodami, Alternaria alternata, Stachybotrys spp., Cladosporium spp., Mucor
spp., Rhizopus spp. Based on a wide range of micromycetes it can be cocluded that marjoram,
when used, represents a real possibility of mycological contamination of meat products,
including toxicogenic species.

Key words: marjoram, spices, micromycetes, contamination
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STANOVENI OBSAHU KREATININU A CISTYCH SVALOVYCH BILKOVIN V
MASNYCH VYROBCICH

DETERMINATION OF CREATININE AND PURE MUSCLE PROTEIN CONTENT
IN MEAT PRODUCTS

Jezek FrantiSek, Bednar Jiri, Dolezalova Jana, Kamenik Josef
Ustav hygieny a technologie potravin zivocisného piivodu a gastronomie, Veterinarni
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ABSTRAKT

Minimalni obsah &istych svalovych bilkovin (CSB) je pro vybrané masné vyrobky v Ceské
republice stanoven Vyhlaskou €. 69/2016 Sb. Podle Véstniku Ministerstva zemédelstvi jsou
CSB stanovovany nepiimou metodou po odelteni obsahu kolagenu od ¢&istych bilkovin
stanovenych po srazeni taninem. U trvanlivych fermentovanych masnych vyrobkti v§ak mohou
byt vlivem proteolyzy zjistovany nizsi hodnoty CSB. Jednou z metod pfimého stanoveni
obsahu CSB je stanoveni pies celkovy kreatinin, jehoZ obsah je v linearnim vztahu s obsahem
CSB. V praci byl hodnocen obsah CSB neptimou metodou pie kolagen a piimou metodou pies
stanoveni celkového kreatininu. Hodnocené vzorky byly Sunky a trvanlivé fermentované
salamy. Vysledky ukazaly niz§i hodnoty CSB stanovenych nepfimou metodou u viech
trvanlivych fermentovanych salamti. Rovnéz u Sunek byly zjistény nizs$i hodnoty nez pozaduje
legislativa. Pfi stanoveni CSB pies celkovy kreatinin byly u viech typti vyrobkii zjistény vyssi
hodnoty nez obsah celkovych bilkovin. To bylo zpiisobeno pravdépodobné piitomnosti
interferuyjicich latek. Tyto latky je mozné eliminovat vhodnym adsorpcnim ¢inidlem. Tato
moznost Upravy metodiky bude predmétem dalSiho vyzkumu.

Kli¢ova slova: myofibrilarni bilkoviny, falSovani, kreatinin, spektrofotometrie

ABSTRACT

The minimum content of pure muscle proteins (PMP) for selected meat products in the Czech
Republic is set by Decree No. 69/2016 Coll. According to the Bulletin of the Ministry of
Agriculture, PMPs are determined by the indirect method after determination the collagen
content from the pure proteins determined after tannin precipitation. However, in the case of
durable fermented meat products, lower PMP values can be detected due to proteolysis. One of
the methods of direct determination of PMP content is determination via total creatinine, the
content of which is in a linear relationship with PMP content. In this work, the content of PMP
was evaluated by the indirect method for collagen and the direct method through the
determination of total creatinine. The evaluated samples were hams and durable fermented
sausages. The results showed lower PMP values determined by the indirect method for all
durable fermented sausages. Hams were also found to be lower than required by legislation.
When determining PMP over total creatinine, higher values were found for all types of products
than the content of total proteins. This was probably due to the presence of interfering
substances. These substances can be eliminated with a suitable adsorbent. This possibility to
modify the methodology will be the subject of further research.

Keywords: myofibrillar proteins, adulteration, creatinine, spectrophotometry
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EXTRAKT Z CIERNYCH RIBEZLI AKO POTENCIONALNY ANTIOXIDANT PRE
MAKKE MASOVE VYROBKY

BLACKCURRANT EXTRACT AS APOTENTIAL NATURAL ANTIOXIDANT FOR
RAW-COOKED MEAT PRODUCTS

Jurcaga Lukas, Bobko Marek, Bobkova Alica, Demianova Alzbeta, Toth Tomas,
Belej Cubomir, Mendelova Andrea, Has¢ik Peter
Ustav Potravindrstva, Fakulta Biotechnologie a Potravinarstva, Slovenska
Polnohospodarska Univerzita v Nitre, Trieda A. Hlinku 2, 949 76 Nitra

ABSTRAKT

Stcasnym trendom v potravinarstve je eliminacia syntetickych aditiv. V mnohych pripadoch
vSak plné elimindcia nie je mozna. Je teda snaha o ich nédhradu prirodnymi alternativami. Pre
masovy priemysel je jednym z hlavnych problémov oxidacia lipidov, a teda z vyrobkov nie je
mozné uplne eliminovat pridavok antioxidantu. Ako vhodna prirodna alternativa sa javia
rastlinné extrakty. V naSej praci sme sktimali pridavok extraktu Ciernych ribezli do mikkého
misového vyrobku (parkov). Boli pouzité dve koncentracie, 3 a 5 ml.kg™. Potvrdili sme, Ze
pridavok extraktu spomaluje oxidaciu lipidov vo vyrobku az o 66 %. Co sa tyka senzorickej
kvality vyrobku, nepozorovali sme ziadne signifikantné (o = 0,05) negativne zmeny.
V parametroch chut’, konzistencia a vona, experimentalne skupiny dosiali dokonca vyssie
priemerné skore ako kontrolna skupina bez antioxidantu. Z nasho pokusu vyplyva Ze extrakt
¢iernych ribezli ma vel’ky potencidl pre pouzitie v mdsovom priemysle.

KPacové slova: Cierna ribezl’a, extrakt, mdsovy vyrobok, malondialdehyd

ABSTRACT

The current trend in the food industry is the elimination of synthetic additives. However,
complete elimination is not possible in many cases. Therefore, an attempt is made to replace
them with natural alternatives. For the meat industry, one of the main problems is the oxidation
of lipids, and thus it is impossible to eliminate the addition of antioxidants from the products
completely. Plant extracts appear to be a suitable natural alternative. In our work, we
investigated the addition of blackcurrant extract to a raw-cooked meat product (Vienna
sausages). Two concentrations of 3 and 5 ml.kg™* were used. We confirmed that the addition of
the extract slows down the oxidation of lipids in the product by up to 66%. Regarding the
sensory quality of the product, we did not observe any significant (o = 0.05) negative changes.
The experimental groups achieved even higher average scores than the control group without
antioxidants in terms of taste, consistency, and aroma. Our experiment shows that blackcurrant
extract has great potential for use in the meat industry.

Key words: blackcurrant, extract, meat product, malondialdehyde
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SENZORICKE HODNOCENI VYBRANYCH VLASTNOSTI MASNYCH VYROBKU
A JEJICH ALTERNATIV

SENSORY EVALUATION OF SELECTED PROPERTIES OF MEAT PRODUCTS
AND THEIR ALTERNATIVES

Kabourkova EliSka, Abdullah Ali Fouad, Sinkova Markéta, Stépankova Ema
Ustav hygieny a technologie potravin Zivocisného puvodu a gastronomie, Veterindrni
univerzita Brno, Palackého tr. 1946/1, 612 42 Brno, Ceska republika

ABSTRAKT

Vzristajici popularita analogti masa neni zapfi¢inéna pouze zvysujicim se zajmem spotiebitell
0 zdravy zivotni styl. Rostlinné produkty se staly diilezitym zdrojem proteint pro ty, ktefi se
neciti komfortné v otdzce konzumace masa, dale pro ty, ktefi se snazi konzumaci masa omezit
nebo dokonce s konzumaci masa Gplné piestat. Rostlinné proteiny tak hraji v jejich jidleni¢ku
dilezitou roli. Pfedlozend prace je zamérena na senzorickou analyzu vybranych vlastnosti
masnych vyrobki a jejich rostlinnych alternativ. Vybrané produkty byly hodnotiteli hodnoceny
anonymn¢ pied a po tepelné upravé. Hodnoceni probihalo ve zkuSebni mistnosti vybavené
hodnotitelskymi kojemi a spliiujici kritéria mezinarodnich norem (CSN ISO 8589). Data byla
zpracovana jednofaktorovym testem ANOVA v MS Office Excel.

Kli¢ova slova: ndhrazky masa, analogy masa, rostlinné produkty, senzoricka analyza

ABSTRACT

There is a growing interest in meat alternatives not only due to the health awareness among
consumers. The meat altervatives have already taken important role as a source of plant based
protein for people who experience discomfort relating to the eating meat or people just eating
less meat or none at all. This study presents results of sensory evaluation of selected properties
of meat products and their alternatives. The meat products and their alternatives were uncooked
or heat treated respectively prior to the sensory evaluation. The samples were evaluated by
panelist and the assessment was anonymus. The evaluation took place in sensory testing
facilities equipped by tasting boots. The layout of the area follows the international standards
(ISO 8589). The data obtained were analysed using one-way ANOVA test in MS Office Excel.
Key words: mock meat, analogues products, plant-based food, sensory analysis
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TRENDY V PRODUKCI A ZPRACOVANI MASA NA POCATKU 3. DEKADY 21.
STOLETI

TRENDS IN MEAT PRODUCTION AND PROCESSING AT THE BEGINNING OF
THE THIRD DECADE OF THE 21ST CENTURY

Kamenik Josef
Fakulta veterinarni hygieny a ekologie, Veterinarni a farmaceuticka univerzita Brno

SOUHRN

Svétova produkce masa presahla vloni 325 mil. t a v nésledujicich letech ma dale rtst spolu
s piibyvanim poctu obyvatel na Zemi. V relativné brzké dobé by se ptibyvajici pocet zvirat
chovanych pro maso mohl dostat na limity dostatku potfebného krmiva. I to je jeden z divoda
vyvoje alternativ masa. Na trhu je v soucasnosti jiz fada produkti na bazi rostlinnych proteini.
Zatim dosud v laboratornich podminkéch jsou stale technologie na vyrobu alternativ na bazi
tkanovych kultur. Jejich uvedeni na trh se ofekéava v pfistich letech. Pfes neustavajici kritiky
konzumace masa z pohledu mozného negativniho vlivu na zdravi pfi nadmémné vysokych
davkach masa nelze popfit jeho vyznam jako donatora cennych Zivin, jako je vitamin Bio,
zelezo, zinek, kreatin a plnohodnotné bilkoviny.

Kli¢ové slova: spotfeba masa, alternativy masa, nutri¢ni parametry

ABSTRACT

World meat production exceeded 325 million tons last year and in the following years, it is to
continue to grow as the population on Earth grows. In the near future, an increasing number of
animals raised for meat could reach the limits of sufficient feed. This is also one of the reasons
for the development of meat alternatives. There are currently a number of products based on
plant proteins on the market. So far, technologies for the production of tissue culture-based
alternatives are still in laboratory conditions. Their launch is expected in the coming years.
Despite constant criticism of meat consumption in terms of possible negative effects on health
at excessively high doses of meat, its importance as a donor of valuable nutrients such as
vitamin By, iron, zinc, creatine and whole proteins cannot be denied.

Keywords: alternatives of meat, meat consumption, nutritional parameters
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VYUZITIE GENOMICKEJ INFORMACIE PRE HODNOTENIE DIVERZITY
KOZMOPOLITNYCH A LOKALNYCH POPULACIi DOBYTKA

UTILISATION OF GENOMIC INFORMATION FOR EVALUATION OF
DIVERSITY OF COSMOPOLITAN AND LOCAL CATTLE POPULATIONS

Kasarda Radovan, Moravcikova Nina, Mészarosova Maria, Prist’ak Jan,
Lehocka Kristina
Ustav vyzivy a genomiky, Fakulta agrobiolégie a potravinovych zdrojov, Slovenska
polnohospodarska univerzita v Nitre, Tr. A. Hlinku 2, 94976 Nitra,, Slovenska republika

ABSTRAKT

Cielom konzervovania populacii hospodarskych druhov zvierat je zachovanie geneticky
hodnotnych jedincov a jedine¢nych genotypov do d’alSich generacii. Na hodnotenie genetickej
diverzity sme pouzili celogenomové data vybranych populacii masového dobytka, ktoré. sme
hodnotili v rovine: 1) stanovenia genomického inbridingu pricom odhad bol zalozeny na
distribucii ROH s roznou dizkou v genéme. Ukazovatele genomického inbridingu odvodené
z ROH poukézali na pokles jeho hodnot v sucasnych generacidch pozorovanych populécii v
porovnani s historickym inbridingom, ¢o dokazuje, Ze v nedavnej minulosti boli
implementované Slachtitel'ské programy s cielom redukcie inbridingu; 2) efektivnej vel'kosti
populacie(Ne), kde analyzy preukazali demograficky trend znizovania Ne V slede generécii,
predovsetkym V pripade malo pocetnych plemien. Je dolezité poznamenat’, Ze hodnoty Ne m6zu
byt ciasto¢ne ovplyvnené velkostou vzorky plemien resp. vplyvom réznych historickych
udalosti akou st migracia, tok génov a najmé posobenim zamernej selekcie v smere produkénej
vykonnosti; 3) Struktury a fragmentacie populdcii a to analyzou zakladnych komponentov,
diskrimina¢nou analyzou zakladnych komponentov a pomocou Neiovych genetickych
vzdialenosti, ktoré poukazuji na vnutro- a medzipopula¢nt geneticku odlisnost’ hodnotenych
populacii hovéddzieho dobytka; 4) analyzy genetickej admixie, so zamerom identifikacie
genetickych podielov roznych plemien v genéme slovenskych populécii. Aplikované pristupy
potvrdili urCity stupent genetickej podobnosti medzi slovenskymi populaciami charolais
a limousin a zahrani¢nymi plemenami (predovsetkym s blonde d'Aquitaine a belgické modré).
Na zaklade dosiahnutych vysledkov je mozZné konStatovat’, ze vzhl'adom na to, Ze sa jednotlivé
Slachtitel'ské programy pre rozne plemend mozu prelinat’ v stanovenych chovnych ciel'och
a selekénych kritériach, prezentované pristupy na hodnotenie genetickej diverzity poskytuja
presnejsiu informaciu o procesoch, ktoré sa odohravaju na urovni DNA. Dalsi pokrok v danej
oblasti bude vyzadovat’ podrobnejSie analyzy a potvrdenie vplyvu jednotlivych genetickych
variant na ziadané vlastnosti resp. znaky aich prispevok ku genetickému zlepSeniu
hodnotenych plemien v budiicnosti.

KPacové slova: genetickd analyza, geneticka diverzita, genomicky inbriding, geneticka
Struktira, médsovy dobytok

ABSTRACT

The aim of conservation of livestock populations is to preserve genetically valuable individuals
and unique genotypes for future generations. To assess genetic diversity, we used whole
genome data from selected populations of meat cattle that. we evaluated in the level of: 1)
determination of genomic inbreeding, the estimate was based on the distribution of ROH with
different lengths in the genome. Genomic inbreeding indicators derived from ROH have
indicated a decline in its values in current generations of observed populations compared to
historical inbreeding, proving that breeding programs have been implemented in the recent past
to reduce inbreeding; 2) the effective size of the population (Ne), where analyses showed a
demographic trend of decreasing Ne in a sequence of generations, especially in the case of small




breeds. It is important to note that the Ne values may be partially influenced by the sample size
of the breeds resp. the influence of various historical events such as migration, gene flow and,
in particular, the effect of deliberate selection in the direction of production performance; 3)
population structures and fragmentation, namely by analysis of basic components, discriminant
analysis of basic components and by means of Nei genetic distances, which point to the intra-
and interpopulation genetic diversity of the evaluated bovine populations; 4) analysis of genetic
admixture, with the intention of identifying genetic proportions of different breeds in the
genome of Slovak populations. Applied approaches confirmed a certain degree of genetic
similarity between Slovak populations of Charolais and Limousin and foreign breeds
(especially with blonde d'Aquitaine and Belgian blue).

Based on the achieved results, it can be stated that concluded that the breeding programs for
different breeds can overlap in the set breeding goals and selection criteria. The presented
approaches to assessing genetic diversity provide more accurate information about the
processes that take place at the DNA level. Further progress in this area will require more
detailed analyses and confirmation of the influence of individual genetic variants on the desired
properties resp. traits and their contribution to the genetic improvement of the evaluated breeds
in the future.

Key words: genetic analysis, genetic diversity, genomic inbreeding, genetic structure, beef
cattle
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VYUZITIE SEROLOGICKEJ KONTROLY MASOVEJ STAVY NA KONTROLU
DOLEZITYCH ZOONOTICKYCH AGENSOV U OSIPANYCH PRI PORAZKE

THE USE OF MEAT JUICE SEROLOGICAL SURVEILLANCE FOR THE
CONTROL OF IMPORTANT ZOONOTIC AGENTS IN PIGS AT SLAUGHTER
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University of Zagreb, Croatia
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ABSTRACT

In addition to Salmonella spp., Yersinia enterocolitica, Trichinella spp. and Toxoplasma gondii
are considered the most important meat-related hazards in pigs. Since their control by
conventional meat inspection procedures is limited, except for Trichinella spp., sufficient
serological data on their seroprevalence in pigs on farms can help to take the necessary
intervention measures at slaughterhouse level. The seroprevalence of Yersinia spp.,
Toxoplasma gondii and Trichinella spp. was investigated in the meat juice of 92 domestic pigs
from 46 farms of different size and biosecurity level. Antibodies were analysed using
commercially available ELISA Kits in meat juice obtained from frozen diapfragma samples.
The results showed that 38.04% (N=35) of the pigs were positive for antibodies against T.
gondii, while 18.47% (N=17) contained antibodies against Yersinia spp. (OD >0.3). All pigs
were negative for the presence of antibodies to Trichinella spp. (OD <0.3). The prevalence of
both pathogens was higher in pigs from low biosecurity farms (OR >1) keeping up to 5 pigs.
The information obtained from serological monitoring of meat juices can be used as part of the
food chain information (FCI) and is therefore a useful tool for controlling these pathogens at
slaughterhouse level.

Key words: meat juice serology, Yersinia spp., Toxoplasma gondii, Trichinella spp., pigs
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BIOPOTRAVINY
BIO FOOD

Kolibarova Katarina
Labas s.r.o, Sekcia vnutornej kontroly a auditu, Textilna 1, 040 12, KosSice, Slovenska

republika

ABSTRAKT

Biopotraviny su zivociSne alebo rastlinné vyrobky vyrobené systémom ekologickej
pol'nohospodarskej vyroby. Spiiaju legislativu o ekologickom pol'nohospodarstve a podrobuju
sa pravidelnej kontrole na kazdom stupni. Tieto potraviny su vyrabané len z bioproduktov pri
pouziti povolenych zloziek a povolenych aditiv. Biopotraviny musia splfat rovnaké
poziadavky na bezpecnost’ ako bezné potraviny. NadStandardné kvalitativne poziadavky a tiez
dodato¢né poziadavky na oznaCenie biopotravin upravuje osobitna legislativa. Aby bola
samotna kontrola na vystupe garantovand, musi byt zabezpecené riadenie kvality vo vsetkych
Stddiach vzniku vyrobkov, to znamena od okamihu vyroby aZz po konecny predaj pre
spotrebitel'ov.

KPacové slova: biopotraviny, kvalita, certifikat

ABSTRACT

Organic food is animal or plant products produced by the system of organic agricultural
production. They comply with the legislation of organic farming and are subject to regular
inspections at every stage. These foods are produced only from organic products using
permitted ingredients and permitted additives. Organic food must meet the same safety
requirements as regular food. Above-standard quality requirements as well as additional
requirements for the labeling of organic food are regulated by special legislation. In order to
guarantee the actual control at the output, quality management must be ensured at all stages of
the product's origin, ie from the moment of production to the final sale to consumers.

Key words bio food, quality, certificate
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UCINOK PRIDAVKU EANOVEHO SEMENA NA FYZIKALNE A BIOCHEMICKE
ZMENY V MASE OSIPANYCH

EFFECT OF LINSEED ADDITION ON PHYSICAL AND BIOCHEMICAL
CHANGES IN MEAT OF PIGS
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ABSTRAKT

Ciel'om stadie bolo zistit’ vplyv pridavku 'anového semena do diéty oSipanych na fyzikélne a
biochemické zmeny v mdse oSipanych. V kontrolnej skupine (KS) boli oSipané kfmené
Standardnym krmivom. Pridavok 5% l'anového semena bolo priddvané pokusnym skupindm PS
2 po dobu 3 tyzdne a PS 3 po dobu 6 tyzdnov. Osipané boli usmrtené na 42. deni pokusu.
Odobraté boli vzorky karé a stehna, ktoré boli uskladnené pri4 °C. Analyzované boli hladiny
kyseliny mlie¢nej a hodnoty pH na 1, 7. a 10. den uskladnenia. Vysledky analyz poukazali na
fakt, Ze pridavok 5 % lanového semena do diéty oSipanych v trvani 6 tyzdiiov pozitivne
ovplyviioval sledované fyzikalne a chemické parametre nez v trvani 3 tyzdiov v porovnani
s KS. Pouzitie l'anového semena ako doplnku vo vyZive oSipanych v kombinacii so
Standardnym krmivom ma tak svoje pozitivne opodstatnenie.

Krucové slova: osipané, miso, diéta, lanové semeno

ABSTRACT

The aim of the study was to determine the effect of the addition of linseed to the diet of pigs on
physical and biochemical changes in pork meat. In the control group (CG), the pigs were fed
with standard feed. The addition of 5% linseed was added to the experimental groups EG 2 for
3 weeks and EG 3 for 6 weeks. The pigs were slaughtered on day 42 of the experiment. Loin
and thigh samples were taken and stored at 4 °C. Lactic acid levels a pH values were analysed
on days 1, 7 and 10 of storage. The results of the analyses indicated the fact that the addition of
5% flaxseed to the diet of pigs for 6 weeks positive affected the observed physical and chemical
parameters more than for 3 weeks compared to the CG. The use of linseed as a supplement in
pig nutrition and combination with standard feed has its positive justification.

Key words: pig, meat, diet, linseed
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KVALITA SYROVYCH PARKOV Z POHCADU ORGANOLEPTICKYCH
VLASTNOSTI
QUALITY OF CHEESE SAUSAGES IN TERMS OF ORGANOLEPTIC
PROPERTIES
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ABSTRAKT

Organoleptické hodnotenie je dblezitou sucastou analyzy potravin. Cielom tejto prace bolo
zhodnotit’ organolepticka kvalitu parkov, s obsahom syrovej zlozky, z pohl'adu spotrebitel’a.
Organoleptické vlastnosti (vona, chut, textara, farba a celkovy vzhl'ad) parkov so syrom (VP,
BP, HP, BSP a MKP) boli hodnotené vyskolenym senzorickym panelom. Vysledky Statistickej
analyzy ukazuju signifikantny rozdiel (p<0,05) v organoleptickych vlastnostiach jednotlivych
druhov syrovych parkov.

Kruacové slova: parky, syr, organoleptické vlastnosti, kontrola kvality

ABSTRACT

Organoleptic evaluation is an important part of food analysis. This study was aimed to evaluate
the organoleptic evaluations of sausages with cheese fractions from the consumer's point of
view. A trained sensory panel evaluated organoleptic descriptive attributes (odor, flavor,
texture, color and overall appearance) of cheese sausage (VP, BP, HP, BSP and MKP). The
results of statistical analysis show a significant difference (p<0.05) in the organoleptic
properties of individual types of cheese sausages.

Key words: sausages, cheese, organoleptic properties, quality control
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URADNA KONTROLA MASA PODLA SPECIFICKYCH PRAVIDIEL
USTANOVENYCH NOVYM LEGISLATIVNYM RAMCOM EUROPSKEJ UNIE

OFFICIAL CONTROL OF MEAT ACCORDING TO SPECIFIC RULES LAID
DOWN IN THE NEW LEGISLATIVE FRAMEWORK OF THE EUROPEAN UNION
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ABSTRAKT

Novy legislativny rdamec Eurdpskej unie pre organizaciu uradnych kontrol a uradnych ¢innosti
v celom agropotravinovom retazci ma za ciel nastolit’ jednoduchsi, efektivnejsi a
transparentnej$i kontrolny systém zalozeny na vedeckych a technickych ddkazoch aj vo
veterinarnej oblasti. Predmetny prispevok ponuka pohlad na Specifické pravidla a jednotné
praktické opatrenia pre uradné kontroly a pre ukony vykondvané v suvislosti s vyrobou misa
uréeného na I'udsku spotrebu ustanovené nariadenim Eurdpskeho parlamentu a Rady (EU) &.
2017/625 a jeho dvoma vSeobecne zdvdznymi pravnymi aktmi, delegovanym nariadenim
Komisie (EU) 2019/624 a vykonavacim nariadenim Komisie (EU) 2019/627 s cielom
zabezpecit’ vysoku urovei ochrany zdravia I'udi, zvierat, ako aj dobrych zZivotnych podmienok
zvierat v celom agropotravinovom ret'azci.

KPacové slova: méso, vyroba, iradné kontrola

ABSTRACT

The European Union's new legislative framework for the organization of official controls and
official activities throughout the agri-food chain aims to create a simpler, more efficient and
more transparent control system based on scientific and technical evidence, including in the
veterinary field. This contribution offers an overview of the specific rules and uniform practical
arrangements for official controls and operations carried out in relation to the production of
meat intended for human consumption laid down in Regulation (EU) 2017/625 of the European
Parliament and of the Council and it’s two generally binding legal acts, Commission Delegated
Regulation (EU) 2019/624 and Commission Implementing Regulation (EU) 2019/627, in order
to ensure a high level of protection of human and animal health as well as animal welfare
throughout the agri-food chain.

Key words: meat, production, official control

PODAKOVANIE
Spracovanie prispevku bolo podporené projektom KEGA ¢. 015UVLF-4/2021.

Kontaktna adresa: Kozarova Ivona, Katedra hygieny, technologie a zdravotnej bezpecnosti
potravin, Univerzita veterinarskeho lekdrstva a farmécie v KoSiciach, Komenského 73, 041 81
Kosice, Slovenska republika; E-mail: ivona.kozarova@uvIf.sk



mailto:ivona.kozarova@uvlf.sk

NOVE TRENDY PREDAJA MASA A MASOVYCH VYROBKOV
NEW TRENDS IN SALES OF MEAT AND MEAT PRODUCTS
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ABSTRAKT

Konzumécia mésa a madsovych vyrobkov presla na Slovensku vyraznym vyvojom.
S nedostatkovej potraviny sme sa prepracovali az na potravinu, ktord konzumujeme podla
odbornikov nadpriemerne. Vyvoj vSak nastal nie len v kvantite, ale aj v pozadovanej kvalite.
Co vsak najviac ovplyviiuje trh s mésom na Slovensku, su réznorodé, povedal by som az
rozmanité chute spotrebitel'ov. To len potvrdzuje fakt, zZe spotreba mésa presla zasadnym
vyvojom, ked’ z nedostatkovej potraviny sme sa presunuli do potraviny, ktort nielen Zze
pravidelne konzumujeme, ale kladieme na nu ovel'a vacSie naroky. Ten rozdiel je eSte viac
badat, ak by sme porovnali maloobchodné predaje s velkoobchodnymi, kde primarnym
zakaznikom nie je konecny spotrebitel, ale HORECA (hotel, reStaurécia, catering). UZ aj
v maloobchode sa vela krat pozera na kvalitu opracovania méisa, jeho narezania, Struktary
a pripravenost’ jednotlivych dielov na spracovanie. Pri HORECA zékaznikoch je dolezita aj
konzistentna kvalita a spracovanie vhodné pre modernu gastrondmiu. Tu sa musia obchodné
prevadzky o najflexibilnejSie prispdsobit’ a podla toho si vyberajii a komunikuju so svojimi
dodévatel'mi.

Druhy rozmer, ktory vstupil do hry po postupnom otvérani ekonomiky az po ukotvenie
na spolocnom eurépskom trhu, je cenova konkurencieschopnost. T4 zasahuje vyrazne do
produkcie médsa. Treba si uvedomit, Ze az pitina rozpo¢tu domacnosti sa minie na nakup
potravin. V ramci eurdpskeho porovnania, az 49% maloobchodnych trzieb pochadza
z potravin. Preto tlak na cenu a konkurencieschopnost’ je obrovsky nielen od obchodnikov
alebo spracovatel'ov mésa, ale najma od lokdlnych vlad, ktoré vo vyslovene agropotravinarsky
orientovanych krajindch masivne podporuju lokdlnu produkciu. T4 je schopna nésledne nielen
plne saturovat’ lokélny trh, ale bezpec¢ne sa etablovat’ aj na inych trhoch, kde vytlaca domécu
produkciu, ktoré sa stdva nekonkurencieschopna. Toto je aj pripad Slovenska, kde zaostdvame
nielen v dotaciach pre domacu vyrobu, ale aj v inych nastaveniach, ktoré predrazuju domacu
vyrobu. Slovensko oproti konkurencii straca aj rozdrobenost'ou domécej produkcie. Mame vel’a
malych chovov, vel'a malych bitinkov, Co sposobuje slabu konkurencieschopnost’ nielen
Vv cene, ale aj v mnozstve. Potrebujeme zasadnejsie zreorganizovat’ produkciu a podporu tejto
produkcie, aby doméci producenti dokazali konkurovat’ svojim kolegom zo zahranicia. Toto sa
dari realizovat’ napriklad v Cesku, Pol'sku alebo Madarsku, kde uZ dnes su silné mésové
zavody, ktoré dokazu saturovat’ nielen domaéci trh, ale aj vyvazat’ do celej Eurdpy.

Tretim dolezitym faktorom je Zivotné prostredie. V eurdpskom prieskume az 51%
spotrebitel'ov sa vyjadrilo, Ze chce Zit' zdravSie a viac nakupovat’ potraviny z ekologického
hospodarstva. V ramci misa a misovych vyrobkov nie sme zatial na Slovensku schopni
napliiat’ tento trend cez domacu produkciu. Rovnako v ramci udrzatelnosti napriklad v pripade
hydiny, st poziadavky na lokalne kfmne zmesi alebo domaci chov vratane liahni. Toto sa nevie
zabezpecCit’ a krmiva napriklad cestuju na Slovensko az z Juznej Ameriky. Aj v ramci eurdpske;j
stratégie Farm to fork sa totiz udrzatelnost’ a kratky dodavatel'sky ret'azec nevzt'ahuje iba na
finélnu logistiku od producenta k obchodnikovi, ale na cely vyrobny proces. Toto si lokédlne
vlady a Casto krat aj lokalni producenti zamienaji a bud’ tmyselne alebo netimyselne sa snazia
presadzovat, ze udrZzateI'né je iba to, €o je z domdcej krajiny bez ohl'adu na iné faktory. Toto je
nielen ze klamlivy vyklad, ale aj do budicna nebezpecny. Mdze to na jednej strane sposobit’
problémy v ramci dodrziavania pravidiel jednotného eurdpskeho trhu, ale na druhej strane




odkladanie dolezitych zmien, ktoré st na Slovensku potrebné vykonat’, vratane dofinancovania,
aby slovenski chovatelia a spracovatelia dokazali drzat’ krok v ramci konkurencieschopnosti.
V ramci konkurencischopnosti su rozhodujtice aj poziadavky lokdlneho trhu, respektive tie
Casti dopytu, kde domaci producenti by mohli mat’ vyhodu. Chybaji na trhu misové vyrobky
zo slovenského misa a chyba BIO miso a BIO mésové vyrobky. Postupne vSak pribudaju
masoveé vyrobky bez ,,E* — Ciek, Co povazujeme za dobré. To, o by spotrebitel’ ocenil, je vicsia
rozmanitost’ produkcie v ramci mésovych produktov. Na Slovensku méame sice tradi¢né
masové vyrobky, ale ak chceme uspiet’, mali by sme sa posunut’ d’alej.

V neposlednom rade v ramci predaja rozhoduju aj obaly, ako spdsob zabalenia, vzhl'ad,
oznacenie a udrzatel'nost’” obalu. Niektori spracovatelia mésa si to uvedomuju viac, niektori
menej, ale v kazdom pripade, v tomto zatial’ zaostavame.

Zaverom by som povedal, ze ak chceme byt tUspeSni vramci produkcie misa
a masovych vyrobkov, tak by sme sa mali na to pozerat’ ovel'a viac cez spotrebitel’a. Ten by
jednozna¢ne chcel slovensku potravinu, ale kvalitn, inovativnu, udrzatelnu, pekne
a udrzateI'ne zabalenu a cenovo konkurencieschopnu.

KPuacové slova: predaj, spotreba mésa, kvalita mdsovych vyrobkov
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MOL-PCR IDENTIFIKACE PATOGENNICH BAKTERIi V MASE A MASNYCH
VYROBCICH

MOL-PCR IDENTIFICATION OF PATHOGENIC BACTERIA IN MEAT AND
MEAT PRODUCTS

Kralik Petr, Nesvadbova Michaela
Ustav hygieny a technologie potravin zivocisného piivodu a gastronomie, Veterinarni
univerzita Brno, Palackého ti. 1946/1, 612 42 Brno, Ceska republika

ABSTRAKT

V soucasnosti je identifikace patogent stdle vice zaméfena na metody molekulérni biologie
vyuzivaji pro jejich detekci ¢i pfipadnou charakterizaci specifické useky genomu. Metoda
MOL-PCR zalozena na xMAP technologii umoziuje detekovat v jednom vzorku soucasné az
50 raznych cila. Podstata detekce cilové DNA spociva ve spojeni dvou fragmenti DNA, které
vytvoii funkéni templét pro naslednou PCR amplifikaci. Kazdy fragment navic nese unikatni
sekvenci, kterd jej identifikuje v nasledné analyze probihajici v suspenzi za vyuziti hybridizace
fragmentl DNA na fluorescenéné zna¢ené mikrosféry. V ramci studie byla navrzena esej pro
soucasnou detekci vyznamnych patogenti v potravinach — Bacillus cereus, Campylobacter
jejuni, Escherichia coli (STEC), Listeria monocytogenes, Staphylococcus aureus, Yersinia
enterocolitica, Clostridium botulinum a Salmonella enterica. Kazdy patogen je identifikovan
pomoci minimalné dvou nezavislych cilovych sekvenci, diky ¢emuz je vyrazné¢ zvysena
spolehlivost, pritkaznost a specifita ziskanych vysledki.

Kli¢ova slova: multiplex PCR; patogen; maso; detekéni metoda

ABSTRACT

The identification of pathogens has been increasingly focused on methods of molecular biology
using specific sections of the genome for their detection or possible characterization. The MOL-
PCR method based on XMAP technology allows to detect simultaneously up to 50 different
targets in one sample. The key of target DNA detection is the ligation of two DNA fragments
to form a functional template for subsequent PCR amplification. In addition, each fragment
carries a unique sequence that identifies it in subsequent suspension arrays analysis using
hybridization of DNA fragments to fluorescently labelled microspheres. The designed assay
allows for the simultaneous detection of important foodborne pathogens - Bacillus cereus,
Campylobacter jejuni, Escherichia coli (STEC), Listeria monocytogenes, Staphylococcus
aureus, Yersinia enterocolitica, Clostridium botulinum and Salmonella enterica. Each pathogen
is identified by at least two independent target sequences, which significantly increases the
reliability, robustness and specificity of the results obtained.

Keywords: multiplex PCR; pathogen; meat; detection method
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METODICKY POSTUP ANALYZY BIOLOGICKYCH VZORKU NA PRITOMNOST
DNA VIRU AFRICKEHO MORU PRASAT A JEHO DETEKCE POMOCI
TECHNOLOGIE XMAP

METHODICAL ANALYSIS OF BIOLOGICAL SAMPLES FOR THE PRESENCE OF
DNA OF AFRICAN SWINE FEVER VIRUS AND ITS DETECTION BY XMAP
TECHNOLOGY

Krasna Magdalénal, KrzyZankova Miroslava?®, Hrdy Jakub'?, Vasi¢kova Petra®
YOddeéleni mikrobiologie a antimikrobidlni rezistence, Vyzkumny iistav veterindrniho
1ékaistvi, v.v.i., Hudcova 296/70, 621 00 Brno, Ceskd republika
2Ustav experimentalni biologie, PFirodovédeckd fakulta, Masarykova univerzita, Kamenice
753/5, 625 00 Brno, Ceska republika

ABSTRAKT

Africky mor prasat (ASF) je vyznamné virové onemocnéni, které je celosvétové rozsifeno
a Vmnoha zemich pfedstavuje akutni problém. ASF zpisobuje vysoké procento thyni
nakazenych zvitat a jeho Sifeni ma i zna¢ny socio-ekonomicky dopad. Onemocnéni se piendsi
pfimym kontaktem s nakaZenym jedincem, ale i prostfednictvim masnych vyrobkt, krmiv nebo
kontaminovanych piredmétli (napf. obuv, obleceni, dopravni prostiedky, nastroje). Detekce
puvodce z riznych matric a véasné diagnostika mohou vyrazné pomoci pii prevenci Siteni ASF.
Proto bylo nasim cilem navrhnout komplexni metodu pro izolaci nukleové kyseliny (DNA)
puvodce ASFV, tzn. viru afrického moru prasat (ASFV), z riiznych biologickych matric (napf.
zemina, maso, masné vyrobky). Zaroven byl vytvofen diagnosticky panel zaloZeny na
technologii XMAP (Luminex, Texas, USA) k detekci nejvyznamnéjsich zastupcti porcinnich
virt.

Klic¢ova slova: prase domaci, prase divoké, izolace, detekce, diagnostika, xMAP

ABSTRACT

African swine fever (ASF) is an emerging infectious disease of pigs. ASF is worldwide spread
and it is a serious problem in many countries. It causes high mortality rates in domestic pigs
and wild boars. The virus is responsible for a serious problem with production and significant
economic losses in many countries. The infection can be spread by direct contact with infected
animals and also via pork products contaminated with feed and fomites (e.g. shoes, clothes,
vehicles, knives). Virus detection from different biological samples and early diagnosis of the
disease could help prevent the spreading of ASF between animals and through the countries.
Our research was focused on the detection of the causative agent of the disease, African swine
fever virus (ASFV) DNA, in different biological samples (e.g. soil, meat, meat products). For
this reason, the rapid multiplex system for ASFV detection was developed. This detection panel
has been further expanded to include other important porcine viruses.

Keywords: domestic pig, wild boar, isolation, detection, diagnostic, xMAP

PODEKOVANI
Prace byla realizovana s podporou Ministerstva zeméd¢€lstvi (MZe QK1920113).

Kontaktna adresa: Krasna Magdaléna, Department of Microbiology and Antimicrobial
resistence, Veterinary research institute in Brno, Hudcova 296/70, 621 00 Brno, Czech
Republic; E-mail: magdalena.krasna@vri.cz



mailto:magdalena.krasna@vri.cz

EFSA-AKTUALITY V OBLASTI HODNOTENIA RIZIKA BEZPECNOSTI
POTRAVIN V EU

EFSA-NEWS IN THE FIELD OF FOOD SAFETY RISK ASSESMENT IN THE EU

Kromerova Katarina
Ministerstvo podohospodarstva a rozvoja vidieka SR, narodny Kontaktny bod pre vedecku
a technicku spolupracu s EFSA, Odbor bezpecnosti potravin a vyzivy,
Dobrovicova 12, 812 66 Bratislava

ABSTRAKT

Europsky turad pre bezpecnost potravin (EFSA) poskytuje vedecké hodnotenie rizika a
komunikaciu o riziku v oblasti bezpetnosti potravinového retazca. Nariadenie (EU) ¢.
2019/1381 o transparentnosti a udrzatelnosti hodnotenia rizika na urovni EU v potravinovom
retazci, ktoré sa zacCalo uplatiiovat’ 27. marca 2021, zavedie sériu novych sluzieb, procesov
a nastrojov a vyrazne ovplyvni ¢innost’ EFSA. V stvislosti s tymto nariadenim a na pozadi
SirSej stratégie Eurdpskej komisie ,,Zelend dohoda" a "Z farmy na st6l" sa musi EFSA
prisposobit’ a vyvijat’ ako organizicia, ak ma nad’alej sluzit’ ako zakladny kamen bezpecnosti
potravin v EU a preto v jini 2021 prijal Stratégiu EFSA do roku 2027.

Kluéové slova: EFSA, vedecké hodnotenie rizika, nariadenie o transparentnosti, vedecka
spolupraca

ABSTRACT

The European Food Safety Authority (EFSA) provides scientific risk assessment and risk
communication in the field of food chain safety. Regulation (EU) No 2019/1381 on the
transparency and sustainability of the EU risk assessment in the food chain, that apply from
27th March 2021, will introduce a series of new services, processes and tools and will have a
significant impact on EFSA's work. In the context of this Regulation and in the context of the
European Commission's Green Deal and Farm to Fork strategies, EFSA needs to adapt and
evolve as an organization to continue to serve as a basic stone of EU food safety and therefore
adopted EFSA Strategy 2027 in June 2021.

Key words: EFSA, scientific risk assessment, transparency regulation, scientific cooperation
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MOZNOSTI VYUZITIA ZLUCENIN PALADIA CI PLATINY V SPOJENI
S MOLEKULARNE-BIOLOGICKYMI METODAMI K ROZLISENIU
INFEKCNYCH A NEINFEKCNYCH VIRUSOVYCH AGENS

POTENTIAL OF PALLADIUM OR PLATINUM COMPOUNDS AND MOLECULAR
BIOLOGICAL METHODS TO DISTINGUISH BETWEEN INFECTIOUS AND NON-
INFECTIOUS VIRUSES

Krzyziankova Miroslaval, Kriasna Magdaléna®, Prodélalova Jana?, Vasi¢kova Petra’
Y0ddéleni mikrobiologie a antimikrobidlni rezistence,
20ddélent infekcnich chorob a preventivni mediciny, Vyzkumny iistav veterindrniho lékaristvi,
Hudcova 296/70, 621 00 Brno, Ceskd republika

ABSTRAKT

Infektivita virusov sa najcastejSie stanovuje pomocou ¢asovo naroc¢nych kultivaénych metod.
Alternativu predstavuju metédy urcujice integritu virusového kapsidu. V pripade jeho
naruSenia sa kapsid stdva priepustnym, ¢o vyuZzivaju stanovenia interkalaénymi latkami,
napriklad zlu¢eninami paladia (Pd) a platiny (Pt). V naSej praci sme testovali pat’ Pt a Styri Pd
zlGeniny v spojeni s polymerazovou retazovou reakciou v realnom case (RT-qPCR) na
schopnost’ odlisit’ infekéné a neinfekéné virusové castice. Pouzili sme virus transmisivnej
gastroenteritidy prasiat (TGEV) a bovinny herpesvirus 1 (BoHV-1) s cielom identifikovat’
najvhodnejsie zluceniny. TGEV vykazoval vyssiu citlivost’ voci Pt i Pd soliam. Najvacsi uc¢inok
spomedzi Pt zlu€enin bol pozorovany u PtCls a cisPt. Pd zliceniny PdCI,COD a BB-PdCl:
znizovali mnozstvo TGEV RNA medzi infekénymi a tepelne inaktivovanymi TGEV, ale
zéroven znizovali i TGEV RNA v kontrolnej skupine. Ziadna zo sledovanych Pt zlti¢enin
nebola schopna rozlisit’ infekény/neinfekény BoHV-1. U Pd zlac¢enin bola redukcia BoHV-1
DNA pozorovana pre zli¢eniny PAC1>COD, BB-PdCl», a Pd(OAC)z.

Kracové slova: virus, viability qPCR, platinové soli, paladiové soli, integrita kapsidu

ABSTRACT

The virus infectivity is determined using time-consuming cultivation methods. An alternative
is to determine the integrity of viral capsid. In the case of capsid disruption, access to nucleic
acids is partially allowed, and it can bind with intercalating compounds, e.g. palladium (Pd) and
platinum (Pt) compounds. We tested five Pt and four Pd compounds in the combination with
real-time polymerase chain reaction (QPCR) for their ability to distinguish between infectious
and non-infectious viruses. We have used transmissible gastroenteritis virus (TGEV) and
bovine herpesvirus 1 (BoHV-1) with the aim to choose the most suitable compounds. TGEV
has higher sensitivity to both Pt and Pd compounds. The greatest effect was observed for PtCl4
and cisPt. Pd compounds PdCI,COD and BB-PdCl> reduced the amount of TGEV RNA
between infectious and heat-inactivated TGEV, however they caused the substantial decrease
of TGEV RNA in the control group too. BoHV-1 virus showed no sensitivity to any of Pt
compounds tested. As for Pd compounds, the effect between infectious and heat-inactivated
BoHV-1 was observed for PdCI,COD, BB-PdCl, a Pd (OAC)..

Key words: virus, viability PCR, platinum salts, palladium salts, capsid integrity
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VPLYV DIETY S PRIDAVKOM XANTOHUMOLU NA KVALITU JATOCNEHO
TELA, OXIDACNE A BIOCHEMICKE PARAMETRE JAPONSKYCH PREPELIC

EFFECT OF DIETARY WITH THE ADDITION OF XANTHOHUMOL ON
CARCASS QUALITY, OXIDATION AND BIOCHEMICAL PARAMETERS OF
JAPANESE QUAIL

Lackova Zuzana, Zigo FrantiSek, FarkaSova Zuzana
Katedra vyzZivy a chovu zvierat, Univerzita veterinarskeho lekarstva a farmacie v Kosiciach,
Komenského 73, 041 81 Kosice, Slovenska republika

ABSTRAKT

Cielom naSej prace bolo sledovat’” vplyv prenylflavonoidu xantohumol na hmotnost’
a percentualne vyjadrenie hodnotnych cCasti jatocného tela, zlozenie misa, oxida¢nu stabilitu
mdsa pocas chladiarenského skladovania ana vybrané biochemické parametre krvi
u japonskych prepelic. Porovnanie telesnej hmotnosti zivych prepelic, hmotnosti jato¢ne
opracovaného tela, ako aj jatocnej vytaznosti medzi oboma skupinami nepreukdzalo Ziadne
Statisticky vyznamné rozdiely. Xanthohumol podavany v krmive neovplyvnil percentualne
vyjadrenie cennych casti jato¢ného tela, pH mésa, obsah vlhkosti, obsah tuku a suSiny v mése.
Pri porovnani obsahu bielkovin v svalovine sme medzi oboma skupinami zistili vyznamné
rozdiely (P <0,05). Oxida¢né procesy tukov boli pocas skladovania pri teplote 4°C pocas 7 dni,
a teda reaktivne latky kyseliny tiobarbiturovej (TBARS) boli v experimentalnej skupine nizsie
(P < 0,05). V experimentalnej skupine v porovnani s kontrolnou skupinou bol zaznamenany
Statisticky vyznamny pokles aktivity aspartatamiamitransferazy (AST) (P < 0,05). Hodnoty
celkového proteinu a albuminu sa medzi skupinami vyznamne lisili, ale zostali v referen¢nych
rozsahoch.

KPacdové slova: xantohumol, vytaznost, oxida¢né parametre, biochemické parametre,
prepelice

ABSTRACT

The aim of the work was to determine the effect of xanthohumol on the weight of animals,
percentage ratio, and content of meat, oxidation stability of meat during the cold storage, and
effect on change in the biochemical parameters in blood of Japanese quails. A comparison of
body weight before and after slaughter, as well as the slaughter yield between the supplemented
and control groups did not show any statistically significant differences. Xanthohumol
administered in feed did not affect the percentage of valuable parts of the carcass, the pH of the
meat, the moisture content, fat and dry matter content of the meat. When comparing the protein
content of muscle, we found significant differences between groups (P <0.05). Oxidation
processes of fats during storage at 4 °C for 7 days, and thus reactive substances of thiobarbituric
acid values (TBARS) were lower in the supplemented group (P < 0.05). A significant decrease
in aspartate aminotransferase (AST) activity (P < 0.05) was observed in the supplemented
group. Total protein and albumin values varied significantly between groups, but remained in
reference ranges.

Key words: xanthohumol, carcass, oxidation parameters, biochemical parameters, quail
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KMEN STAPHYLOCOCCUS SCHLEIFERI SSCH/KNSP3 IZOLOVANY ZO
SPISSKYCH PARKOV A JEHO CITLIVOST KU BAKTERIOCINOM

THE STRAIN STAPHYLOCOCCUS SCHLEIFERI SSCH/KNSP3 ISOLATED FROM
MEAT PRODUCT “SPISSKE PARKY*“ AND ITS SUSCEPTIBILITY TO
BACTERIOCINS

Laukova Andrea, Fockova Valentina, S¢erbova Jana, Pogany Simonova Monika
Ustav fyziologie hospodarskych zvierat, Centrum biovied SAV, Soltésovej 4-6, 040 01 KoSice,
Slovenska republika

ABSTRAKT

Tradi¢ny makky mésovy vyrobok, tepelne oSetreny -“Spisské parky™ je vel'mi popularnym
produktom medzi slovenskymi konzumentami. Koagulaza-pozitivny stafylokokovy druh
Staphylococcus schleiferi SSch/KNSP3 bol izolovany z tohto vyrobku, ktory vSak neohrozil
kvalitu produktu, kedze neprodukoval hemolyzu. A rovnako aj deoxyribonukleazovy
a zelatindzovy test boli negativne. Kmen S. schleiferi SSch/KNSP3 bol citlivy na komer¢ne
pouzivané antibiotika vratane meticilinu. Jeho taxonomické zatriedenie ku druhu S. schleiferi
bolo na zaklade zhodnotenia skére po MALDI-TOF identifikacii (hmotnostna spektrometria),
¢o je identifikacia na zéklade poradia bielkovin typickych pre dany bakterialny druh. Kme bol
na zaklade dosiahnutého skore vyhodnoteny ako zatriedeny bezpeéne rodovo a vysoko
pravdepodobné druhové zatriedenie (2.000-2.299). Kmen vykazoval nizku-schopnost’ tvorit
biofilm (0.1 < 0.1 As7 <10); avSak bol citlivy ku bakteriocinom lantibiotického typu-nizin
(1600 AU/ml) a galidermin (25600 AU/ml). Vysledky su prispevkom ku zakladnej
potravindrskej mikrobioldgii ako aj zdkladom konceptu ako vyuzit’ bakteriociny na potlacenie
biofilm-formujtcich kmenov.

KPacové slova: mdkké mésové produkty tepelne oSetrené, stafylokoky, bakteriociny, citlivost’

ABSTRACT

Traditional soft meat product, heat-treated -*“Spisské parky* is very popular among consumers.
Coagulase-positive staphylococcal species Staphylococcus schleiferi SSch/KNSP3 was
isolated from this product which however did not represent threaten for product because this
strain was hemolysis-negative, DNase, gelatinase tests were also negative. SSch/KNSP3 was
suscpetible to conventional antibiotics involving methicillin. Its taxonomy was confirmed using
MALDI-TOF mass spectromery with secure genus identification/probable species
identification. This strain showed only low-grade biofilm-forming ability (0.1 <0.1 As7o<10);
however, it was susceptible to lantibiotic bacteriocins nisin (1 600 AU/ml) and gallidermin
(25 600 AU/ml). It is contribution in the basic microbiology but also indication for bacteriocins
application as a concept to fight with biofilm-forming bacteria.

Key words: soft meat products, staphylococci, bacteriocins, susceptibility
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BIOFILM-FORMUJUCE ENTEROKOKY ZO SLOVENSKYCH
FERMENTOVANYCH MASOVYCH PRODUKTOV Z OBCHODNEJSIETE A ICH
CITLIVOST KU BAKTERIOCINOM

BIOFILM-PRODUCING ENTEROCOCCI FROM SLOVAK FERMENTED MEAT
PRODUCTS AVAILABLE ON THE MARKET NETWORK AND THEIR
SUSCEPTIBILITY TO BACTERIOCINS

Laukova Andrea, Kandri¢akova Anna, Bino Eva, Fockova Valentina, S¢erbova Jana,
Pogany Simonova Monika
Ustav fyziolégie hospodarskych zvierat, Centrum biovied SAV, Soltésovej 4-6, 040 01 Kosice,
Slovenska republika

ABSTRAKT

Bezpecnost’ potravinarskych produktov pre konzumentov je prvoradym zaujmom vsetkych
vyrobcov. Preto poznanie mikrobioty, ale aj poznanie sposobu na znizenie kontaminacie ¢i
poznanie spdsobu na ochranu pred kontamindciou st pozadovanymi atriblitmi pri vyrobe. Aj
ked’ enterokoky uz boli detegované v misovych vyrobkoch aj v predchadzajucich stadiach,
Vv tejto Stadii je zahrnutych 8 réznych méasovych fermentovanych produktov vyrabanych 3
réznymi vyrobcami v réznych oblastiach Slovenska, ktoré si dostupné pre konzumentov
V obchodne;j sieti. Pouzijic MALDI-TOF hmotnostnt spektrometriu ako aj PCR analyzu boli
medzi 15 izolatmi detegované nasledovné druhy enterokokov: Enterococcus faecium, E.
faecalis a E. hirae. Izolované kmene enterokokov boli hemolyza-negativne, zvaésa so slabou
schopnostou produkovat’ biofilm (0.1< As7o <1.0). Kmene neprodukovali Skodlivé enzymy.
Boli citlivé ku konvenénym antibiotikam ako aj ku bakteriocinom (100-25 600 AU/mI).
Citlivost’ enterokokov ku bakteriocinom indikuje potencialnu ulohu bakteriocinov pri prevencii
V oblasti misového priemyslu. Je to tiez moznost’ a zdkladna pre d’alSie aplika¢né Studie.
Kracové slova: misové produkty, enterokoky, obchodna siet’, bakteriociny, citlivost’

ABSTRACT

Consumers safety is priority of producers. To know microbiota and also how to avoid/protect
products from microbial contamination is therefore very requested. Although enterococci were
detected in meat products previously, in this study eight types of dry fermented meat products
were investigated. They are produced by three different producers in different regions of
Slovakia and they are available on the market network. Among 15 selected enterococci , three
species were identified and taxonomically allotted using MALDI-TOF mass spectrometry and
PCR analysis with primers as follows: Enterococcus faecium, E. faecalis and E. hirae.
Enterococci were hemolysis-negative with mostly low-grade biofilm formation ability (0.1
<As70<1.0). They were susceptible to commercial antibiotics and to bacteriocins as well (100-
25 600 AU/mI). The strains appear safe concerning the enzymes evaluation. Susceptibility of
enterococci to bacteriocins indicate that bacteriocins can play a key role in preventing and/or
protecting from contamination in meat industry. There is a great potential for further application
studies.

Key words: meat products, enterococci, market network, bacteriocins, susceptibility
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TRICHINELOZA V CHORVATSKU - MINULOST A PRITOMNOST
TRICHINELLOSIS IN CROATIA — PAST AND PRESENT
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ABSTRACT

Trichinellosis is a worldwide distributed zoonosis caused by parasitic nematodes of the genus
Trichinella affecting mammals, birds and some reptiles. Humans get infected mainly by
consumption of insufficiently thermally processed pork products from domestic swine and wild
boar, although occasionally meat or meat products from some other wild animals have been
implicated. Trichinellosis in humans became serious public health and economic issue during
the Croatian Homeland War (1991-1995) and post-war era when endemic regions, in eastern
parts of the country were most affected. Due to the lack of proper veterinary sanitary control in
many cases, carcasses of slaughtered pigs remained undisposed and served as a source of
Trichinella infection for rats and other wild animals. This affected the occurrence and quick
spread of the trichinellosis in country. In 1995, Croatian government introduced mandatory
trichinoscopy for swine slaughtered in endemic areas. Three years later, a control program with
measures that consisted of rodent control and prompt safe disposal of positive animals was
introduced. What followed that same year was broadening trichinoscopic examination to the
national level, though since 2014 only artificial digestion is required. Additionally, scientists
and experts in Slavonian regions were encouraged to organize a Working group on Trichinella
with the aim to decrease the number of infected animals. Implementation of these measures was
successful, resulting in significant decline of cases both in pigs and humans. In spite of that,
there were few outbreaks in recent years. Bigger outbreak dated in 2017 when infection
occurred after consuming dried meat products originating from wild boar and domestic pig with
no prior examination for Trichinella. It is worth to mention also outbreaks in two swine farms
2018 in Slavonia.

Despite the prevention and control measures in place, it is still necessary to aware people on
the risk and of their legal and moral obligation to test all slaughtered pigs and wild boars before
consumption.

Key words: Trichinella sp., Croatia, pig, zoonosis
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OZNACOVANI MASA PRI UVADENI NA TRH V CESKE REPUBLICE

LABELLING OF MEAT WHEN PLACED ON THE MARKET IN THE CZECH
REPUBLIC

Macakova Petra
Ustav ochrany zvirat a welfare a verejného veterinarniho lékarstvi, Veterinarni univerzita
Brno, Palackého trida 1946/1, 612 42 Brno, Ceska republika

ABSTRAKT
Problematika oznaovani masa je upravena mnoha pravnimi piedpisy jak evropskymi, tak

vvvvvv

vvvvvv

pfedpisem upravujicim oznacovani potravin je natizeni Evropského parlamentu a Rady (EU) €.
1169/2011 o poskytovani informaci o potravinach spotiebitelim, ktery v Ceské republice
dopliiuje zékon €. 110/1997 Sb. o potravinach a tabakovych vyrobcich a o zméné a doplnéni
nékterych souvisejicich zdkonl a jeho provadéci pravni pfedpis vyhlaska €. 69/2016 Sb. o
pozadavcich na maso, masné vyrobky, produkty rybolovu a akvakultury a vyrobky z nich, vejce
a vyrobky z nich.

Klic¢ova slova: pravni ptedpis, natizeni, zakon, pozadavky

ABSTRACT

The issue of meat labeling is regulated by many legal regulations, both European and national.
The paper summarizes the most important legal regulations and their requirements for the
labeling of packaged meat placed on the market in the Czech Republic. The most important
legal regulation governing food labeling is Regulation (EU) No. 1169/2011 of the European
Parliament and of the Council on the provision of food information to consumers, which
supplements Act No. 110/1997 Coll. on food and tobacco products and on amendments to
certain related acts and its implementing legislation Decree No. 69/2016 Coll. on requirements
for meat, meat products, fishery and aquaculture products and products thereof, eggs and
products thereof.

Key words: legislation, regulation, law, requirements
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SENZORICKE HODNOTENIE VYBRANYCH DRUHOV SALAM S PODIELOM
SYRA

SENSORY ANALYSIS OF SELECTED TYPES OF SALAMI WITH A INGREDIENT
OF CHEESE

Malova Jana, Kovacova Mariana, Vyrostkova Jana, Dudrikova Eva, Semjon Boris,
Baranova Maria
Katedra hygieny, technologie a zdravotnej bezpecnosti potravin, Univerzita veterindrskeho
lekarstva a farmacie v Kosiciach, Komenského 73, 041 81 Kosice, Slovenska republika

ABSTRAKT

Senzorickou analyzou boli porovnavané salamy obsahujtce syrova zlozku. Vzorka €. 4 vonala
typicky syrovo (4,75 b), u vzorky ¢. 5 bola zachytena neprijemna chut’, netypicka s cudzim
pachom, silno korenista (5,25 b), pikantna. Konzistencia vzorky ¢. 3 bola ohodnotena najhorsie,
nakol’ko syrova zlozka bola silne roztekajuca (6 b), platky salamy boli prilepené a pri
rozdelovani syr vypadaval. Vyskyt syrovej zloZky bol pravidelny u salam so syrom na povrchu
(vz. €. 5, 6). Pri mékkych saldmach bola pravidelna Struktira zachovana len u vzorky €. 1, avSak
velkost’ syrovych kociek bol nepravidelny. Vzorka ¢. 3 mala pokréeny obal, slabo Citatel'ny
a mokry vzhlad salamy.V bodovom teste vz. ¢. 1 ziskala 77 bodov z celkového poctu 80.
Najhor$ie v tomto teste obstala vzorka €. 6 (32 b) — suchd salama s parmezanom na povrchu
avz. ¢. 4 (20 b), ktorej vysledky dopadli nelichotivo.

KPacové slova: kvalita, salama, syr, senzorické analyza

ABSTRACT

The salami containing the cheese component were compared by sensory analysis. Sample no.
4 smelled typically of cheese (4.75 point), in sample no. 5 an unpleasant taste was captured,
atypical with a foreign smell, strongly spicy (5.25 point), spicy. Consistency of sample no. 3
was rated the worst, as the cheese component was strongly flowing (6 point), the slices of salami
were glued and the cheese fell out during distribution. The occurrence of the cheese component
was regular in salami with cheese on the surface (sample no. 5, 6). In the case of soft sausages,
the regular structure was preserved only in sample no. 1, but the size of the cheese cubes was
irregular. Sample no. 3 had a creased packaging, a poorly legible and wet appearance of the
sausage. In the point test sample no. 1 received 77 points out of a total of 80. The worst in this
test passed sample no. 6 (32 point) - dry salami with parmesan on the surface and sample. no.
4 (20 point), the results of which were unflattering.

Key words: quality, salami, cheese, sensory analysis
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CHEMICKE ZLOZENIE A SENZORICKE VLASTNOSTI PRSNEJ SVALOVINY
KURCIAT PO SKRMOVANIi FERMENTOVANEHO PRODUKTU
A HUMINOVYCH LATOK

CHEMICAL COMPOSITION AND SENSORY PROPERTIES OF CHICKEN
BREAST MEAT AFTER FEEDING THE FERMENTED PRODUCT AND HUMIC
SUBSTANCES

Marcinéikova Dana !, Bartkovsky Martin 2, Slany Ondrej 3, Klempova Tatiana 3,
Maki§ Andrej 2, Korenekova Beata 2, Semjon Boris 2, Marciné¢ak Slavomir 2
! Katedra farmakoldgie a toxikolégie, UVLF v Kosiciach
2 Katedra hygieny, technolégie a zdravotnej bezpecnosti potravin, UVLF v Kosiciach
8 Fakulta chemickej a potravinarskej technoldgie, STU v Bratislave

ABSTRAKT

V predlozenej praci bol testovany vplyv suplementacie krmiva brojlerovych kurciat
fermentovanym produktom (10 %) a huminovymi latkami (0,7 %) samostatne a vV kombindcii,
na chemické zlozenie a senzoricki kvalitu prsnej svaloviny kuréiat pocas skladovania
Vv chladnicke (4 °C, 7 dni). V experimente bolo pouzitych 160 kusov jednodiiovych kurciat
méisového hybridu COBB 500, ktoré¢ boli rozdelené do Styroch skupin pricom jedna skupina
pozostavala zo 40 kusov. Vykrm kur¢iat trval 38 dni. Skrmovanie fermentovaného produktu
samostatne, ako aj v kombinacii s huminovymi latkami malo pozitivny vplyv na zvySenie
obsahu celkovych bielkovin prsnej svaloviny v porovnani s kontrolou (p < 0,05). Skrmovanie
huminovych latok malo vplyv na zvySenie obsahu tuku v prsnej svalovine v porovnani
s kontrolou (p < 0,05). Celkovéa senzoricka prijatel'nost’ vzoriek na 1. den skladovania misa
bola najlepsia u pokusnej skupiny F10+HO,7. Po 7 diloch skladovania bola celkova prijatelnost’
u vSetkych pokusnych skupin hodnotena lepsie ako u prsnej svaloviny kontroly (p > 0,05).
Key words: brojlerové kurcata, chladenie, prsna svalovina, senzoricka analyza

ABSTRACT

The effect of supplementation of fermented feed product (10%) and humic substances (0,7%)
in broiler feed on chemical composition and sensory quality of produced breast meat was
evaluated. In the experiment, 160 pieces of one day old broiler chicken COBB 500 were
employed. The chicken were divided into four groups (each 40 pieces). The fattening lasted 38
days. The addition of fermented product individually as well as in combination with humic
substances caused increase in total protein content in breast meat in comparison to meat of
control group without supplements addition (p < 0.05). Addition of humic substances to broiler
feed caused increase in fat content of breast meat (p < 0.05). The best evaluation of overall
sensory acceptability was recorded in meat of group F10+HO,7 on the 1% day of storage. After
7 days of storage was the overall acceptability better in all experimental groups when compared
to meat of control group (p > 0.05).

Key words: broiler chicken, breast meat, sensory analyze, chilling storage
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THE QUALITY AND SAFETY OF TRADITIONAL SMOKED REGIONAL
PRODUCTS OF CARPATHIAN MOUNTAINS RANGE OBTAINED FROM NATIVE
ANIMAL BREEDS

Migdal Wladyslaw ! Walczycka Marial, Migdal, Lukasz?
!Department of Animal Product Technology, University of Agriculture in Krakow
2Department of Animal Genetics, Breeding and Ethology, University of Agriculture in
Krakow

ABSTRACT

The Wallach expansion brought to the Carpathian mountains the vertical transhumance (implies
movement between higher pastures in summer and lower valleys in winter), the production of
Wallach products (cheeses, cured and/or smoked meat), the animals breed suitable for living in the
difficult mountain conditions — mainly the sheep of Zackel breed (Valaska, Transylvanian,
Podhalanska Raczka Curkana, Cigéaja); the goats (Carpathian Mountain breed); the cattle (the Red
Cattle), horses (the Hutsuls Horse), the breeding nomenclature, specific dialect words, the names
of certain places in the mountains. On the Carpathian Mountains Range (Czechia, northwest
through Poland, Slovakia, Ukraine, Romania to Serbia in the south, shepherds produce, as the
Walachs formerly did, rennet cheese — bundz — the clump of cheese from which, after proper
processing and smoking, the whole array of Wallach cheeses is obtained — oscypek, ostiepok,
redykotka. The Carpathian Mountains Range is a basin for countless kinds of sausages wealth.
Poland is famous for pork or pork-beef sausages (Krakowska sausage, Lisiecka sausage, Zywiecka
sausage, Slaska sausage, Tuchowska sausage, Juniper sausage, Hunter sausage, Village/Peasant
sausage) and for, very popular in the XXth century, beef sausage — serwolatka. These sausages are
the traditional products, mostly produced from native animal breed meat, according to the
traditional recipes submitted to traditional smoking procedure. The aim of our research was to
analyze smoked cheeses and meat products traditionally produced in the Carpathian Mountains
Range.

The cheeses and meat products were subjected to chemical analyses (total solids, protein, fat, total
ash, NaCl content, fatty acids profile, polycyclic aromatic hydrocarbons (PAHSs). Benzo(a)pyrene
and the sum of benzo(a)pyrene, benzo(a)antracene, benzo(b)fluorantene and chrysene were
evaluated according to the HRGC-HRMS method. Colour measurements were performed in the
CIE-LAB space. Sensory analysis was also performed. Nine quality characteristics were assessed
on a 5-point hedonic scale

Traditionally smoked cheeses and meat products from Carpathian Mountains Range were
characterized by very good quality parameters and high scores awarded by consumers. On this basis
these products can be recommended as traditional high quality foods with unique taste. The
traditionally smoked cheeses and meat products are a good promise for the future. The Carpathian
Mountains Range are the natural border of main sausages types. At the southern part of the
Carpathian slopes and further to south the fermented sausages type prevails whereas at the northern
part and to the north the intensively smoked and dried sausages are produced. At south the main
seasoning for sausages is red pepper (paprika), at north part garlic and black pepper. Also the raw
material for sausages production differs depending the localization of the Carpathian Mountains
side because of differentiated animal feeding (corn, soya and sunflower seeds — in the southern part;
rye, barley and rapeseed in the northern part) which influences on differentiated fatty acids profile
in fat added into sausages. Also the differences in the way of smoking of sausages can be observed
(south: cold or medium hot smoking; north: hot smoking) and different kind of smoking wood is
used. Promotion of traditional products obtained from above assessed obtained with raw materials
of native animal breeds origin will favor the development of animal breeding and their stocks rising.
Key words: Carpathians, cheeses, meat products, traditionally smoked, quality
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DISTRIBUCIA OBLASTI POD INTENZIVNYM SELEKCNYM TLAKOM
V GENOME KOZMOPOLITNYCH A LOKALNYCH POPULACIi MASOVYCH
PLEMIEN HOVADZIEHO DOBYTKA

DISTRIBUTION OF REGION UNDER INTENSE SELECTION PRESSURE IN THE
GENOME OF COSMOPOLITAN AND LOCAL POPULATIONS OF BEEF CATTLE

Moravéikova Ninal, Kasarda Radovan!, Mészarosova Maria', Pristak Jan?,
Nadasky Rudolf?
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ABSTRAKT

Cielom prace bola analyza vplyvu pozitivnej selekcie na Strukturu genomu globalne
rozsirenych (kozmopolitnych) a lokdlnych populacii Siestich plemien méasového dobytka
(angus, hereford, limousin, charolais, piedmontese a romagnola). Tato $tadia bola zaloZzena na
predpoklade, Ze oblasti signifikantne ovplyvnené selekénym tlakom vykazuji niz$iu geneticka
variabilitu a zaroven Specifickil Uroven lokalnej vdzbovej nerovnovahy medzi genetickymi
variantmi v ur¢itom genomickom regione. Ako kontrolna skupina (tzv. outgroup) bola pouzita
populécia holstajnského plemena. Do analyzy bolo zapojenych celkovo 493 jedincov, ktorych
jadrova DNA bola analyzovana pomocou bovinného ¢ipu BovineSNP50vl BeadChip. Po
kontrole kvality databaza udajov obsahovala genotypové informacie o 43370 SNP markeroch,
ktoré pokryvali 2,6 Gbp autozomalneho genému. Na vyhodnotenie variability vo vézbovej
nerovnovahe (LD) a detekciu selekénych signalov bola pouzitd metoda varLLD, ktorda umoziiuje
porovnanie lokéalnej irovne LD medzi gendémami dvoch plemien. Signifikantnd variabilita vo
vizbove] nerovnovéhe bola pozorovana pri vSetkych testovanych plemenach, priCom sa
rozdiely vich produkénom type prejavili hlavne v podobe expresie Specifickych oblasti
v gendme. Celkovo bolo v gendéme misovych plemien zistenych 5 oblasti vykazujicich
preukaznt uroven variability vo LD. Tieto oblasti sa nachadzali na chromozémoch 7, 6, 13, 20
a 26. Niektoré z identifikovanych regiénov sa v ramci plemien prekryvali. Jednalo sa najmé o
oblasti lokalizované na chromozémoch 7, 13, 20 a 26 v blizkosti QTL lokusov pre vytaznost
jato¢ného tela, obsah intramuskularneho tuku, hmotnost’ pri narodeni a intenzitu rastu.
Vysledky tejto pradce mézu vyznamnou mierou prispiet’ k lepSiemu porozumenie biologickych
mechanizmov a hlavne dopadu intenzivnej selekcie v chovoch na geneticky potencial
méisovych plemien dobytka ako aj ich schopnost’ adaptovat’ sa na produkéné prostredie.
KPlucové slova: genomické data, hovéadzi dobytok, pozitivna selekcia, vdzbova nerovnovaha

ABSTRACT

This study aimed to analyse the effect of positive selection on the genome structure of globally
widespread (cosmopolitan) and local populations of six beef breeds (Angus, Hereford,
Limousin, Charolais, Piedmontese and Romagnola). This study assumed that regions
significantly affected by selection pressure show lower genetic variability and, at the same time,
a specific level of local linkage disequilibrium between genetic variants in a certain genomic
region. The population of the Holstein breed was used as a control group (so-called outgroup).
A total of 493 individuals were involved in the analysis. The nuclear DNA of animals was tested
using the BovineSNP50v1 BeadChip chip. After quality control, the database contained
genotypic information on 43370 SNP markers that covered 2.6 Gbp of the autosomal genome.
The varLD method, which allows the comparison of the local linkage disequilibrium (LD) level
between the genomes of two breeds, was used to evaluate the LD variability and detect selection
signals. Significant variability in linkage disequilibrium was observed in all breeds. Differences




in their production type were manifested mainly by the expression of specific regions in the
genome. In total, five regions showing a high level of LD variability across genomes of
analysed beef breeds were found. These regions were located on chromosomes 7, 6, 13, 20 and
26. In addition, several identified signals overlapped among the breeds. These signals were
located on chromosomes 7, 13, 20 and 26, near QTLs for carcass yield, intramuscular fat
content, birth weight and growth. The results of this study can significantly contribute to a better
understanding of biological mechanisms and especially the impact of intensive selection in
farms on the genetic potential of beef breeds and their ability to adapt to the production
environment.

Keywords: genomic data, cattle, positive selection, linkage disequilibrium
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VYUZITIE ELEKTRONICKEHO NOSA PRI HODNOTENI KANIEHOI PACHU V
SUROVOM MLETOM MASE

APPLICATION OF "ELECTRONIC NOSE" IN THE EVALUATION OF BOAR
TAINT IN RAW MINCED MEAT

Nachev Veselin, Penchev Ivan, Daskalova Aleksandra, Stoyanchev Todor
Faculty of Veterinary Medicine, Trakia University, Students campus, Stara Zagora 6015,
Bulgaria

ABSTRACT

The article discusses the possibility of assessing the boar taint into pork minced meat associated
with the presence of androstenone and skatole, which are compounds related mostly to
uncastrated male pigs. Experimental studies aim at rapid analysis of values below human
sensory perceptions based on the product's multisensory gas profile. For this purpose, a
prototype of the "electronic nose" system is presented, through which the experimental studies
were performed with minced meat samples with quantities of 5 mg/kg, 0.5 mg/kg, 0.05 mg/kg
for androstenone and 0.5 mg/kg, 0.05 mg/kg and 0.005 mg/kg for scatole. A combination of 8
different MOS sensors and an experimental plan were used, suitable for identification and
quantitative recognition of boar taint in minced meat.

Key words: boar taint, sensory, gas prototype, entire male;
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SYSTEM CTYR MULTIPLEXNiCH QPCR ESEJi PRO PRESNOU A CITLIVOU
IDENTIFIKACI ZIVOCISNYCH DRUHU V POTRAVINACH A KRMIVECH

AN INTEGRATED SYSTEM OF FOUR MULTIPLEX QPCR ASSAYS FOR THE
PRECISE AND SENSITIVE IDENTIFICATION OF ANIMAL SPECIES IN FOOD
AND FEED

Nesvadbova Michaela, Kralik Petr
Ustav hygieny a technologie potravin zivocisného piivodu a gastronomie, Veterinarni
univerzita Brno, Palackého ti. 1946/1, 612 42 Brno, Ceska republika

ABSTRAKT

Byl vyvinut a optimalizovan systém ¢tyf multiplexii pro soucasnou detekci az 18 druhi zvifat.
Systém se sklada z jednoho kvadruplexu, ktery umoznuje detekovat nejbéznéjsi druhy - skot,
prase a kura doméaciho - a odhalit potencialni inhibitory. DalSich 15 druhti Ize prokazat pomoci
dalSich tfi pentaplexli. Jedinecnost systému spoc¢iva nejen v multiplexovani mnoha riznych
vzorkd, ale také ve vysoké citlivosti umoziujici detekovat 10 pg/ul DNA nebo dokonce méné.
Cileni na specifické sekvence v genomové DNA namisto mitochondridlni DNA piedstavuje
dalsi exkluzivitu systému a dale zvySuje jeho specifi¢nost. Pouziti systému na skute¢nych
vzorcich krmiv pro ko€ky a psy z trzni sité prokdzalo nedeklarované druhy masa az u 60 %
vzorkd. To dokazuje velkou potiebu presné¢ho a citlivého systému pro kontrolu falSovani
potravin a krmiv.

Klicova slova: real-time PCR; maso; pentaplex; falSovani potravin

ABSTRACT

A system of four multiplexes has been developed and optimized to detect up to 18 animal
species simultaneously. The system consists of one quadruplex making it possible to detect the
most common species — cattle, pigs, and chicken — and to reveal potential inhibitors. An
additional 15 meat species can be proven using another three pentaplexes. The uniqueness of
the system lies not only in the multiplexing of many different samples, but also in its high
sensitivity making it possible to detect 10 pg/ul of DNA or even less. Targeting specific
sequences in genomic DNA instead of mitochondrial DNA represents another exclusivity of
the system and further increases its specificity. The application of the system on real samples
of pet foods obtained from retail showed non-declared species in up to 60% of samples. This
demonstrates the great need for a precise and sensitive system for the control of food/feed
adulteration and fraud.

Keywords: real-time PCR; meat; pentaplex; food adulteration
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OBSAH OLOVA VE TKANICH SKOTU
LEAD CONTENT IN THE CATTLE TISSUE

Novotna Kruzikova Kamila
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ABSTRAKT

Ciel'om tohto dokumentu je vyhodnotit’ obsah olova v troch tkanivach hovédzieho dobytka v
Ceskej republike (Ceska republika) na obdobie rokov 2015-2018. V ramci planovaného
monitorovania bolo odobratych celkovo 588 vzoriek tkaniva (svalov, pecen, oblicky)
hovéddzieho dobytka (teliat, mladého hoviddzieho dobytka, krdv) na urCenie obsahu olova.
Najvyssi priemerny obsah olova v sledovanych organoch bol zisteny u vSetkych druhov
hovédzieho dobytka v obli¢kéch, ale najvyssi u krav bol 0 036+0,027 mg/kg. Naopak, najnizsie
hladiny olova sa skimali vo svaloch, opit’ vo vSetkych kategoriach hoviddzieho dobytka, kde
boli hodnoty rovnaké na 0,005 mg/kg. Pocas referencného obdobia sa nezistilo, Ze by ani jedna
vzorka nemala obsah olova nad stanovenym legislativnym limitom. Po¢as pozorovanych rokov
sa nezistili ziadne vyznamné rozdiely u krév alebo teliat pre jednotlivé organy a trendovy profil
obsahu olova pre prislusné organy je stabilny. V pripade mladého hovédzieho dobytka vSak
doslo v roku 2017 k vyraznému poklesu v porovnani s rokom 2016. Vysledky obsahu olova
ukazuji, Ze svalové tkanivo zabitého hovidzieho dobytka v Ceskej republike nepredstavuje
vyznamné riziko pre spotrebitelov. V pripade obliCiek a pecene sa vSak napriek dlhodobo
nizkym hladindm olova odporuca vyhnut sa nadmernej konzumécii, najmi vzhladom na
skutocnost’, ze olovo je kontaminantom kumulativnej povahy.

Kli¢ova slova: tazké kovy, tel'atd, mlady hovidzi dobytok, kravy

ABSTRACT

The aim of this paper is to evaluate the lead content in three bovine tissues during the period
2015-2018. As part of the planned monitoring, a total of 588 tissue samples (muscle, liver,
kidney) of cattle (calves, young bovine, cows) were taken to determine the lead content. The
highest average content of lead from the monitored organs was found for all species of cattle in
the kidneys, but most in cows, namely 0.036 + 0.027 mg/kg. On the contrary, the lowest values
of lead were examined in muscle, again in all categories of cattle, where the values were the
same at the level of 0.005 mg/kg. During the monitored period, no lead content was found in
any of the samples above the set legislative limit. No significant differences for individual
organs were found in cows or calves, and the trend profile of lead content for analysed tissue is
stable. However, in the case of young bovine, a significant decrease was recorded in 2017
compared to 2016. The results of the lead content show that the muscle tissue of cattle
slaughtered in the Czech Republic does not pose a significant risk to consumers. However, in
the case of the kidneys and liver, despite long-term low levels of lead, it is appropriate to avoid
excessive consumption, especially in view of the fact that lead is a contaminant of a cumulative
character.

Key words: heavy metal, calves, young cattle, cow
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STANOVENIE MASOVEHO OBSAHU V ROZNYCH MASOVYCH PRODUKTOCH
DETERMINATION OF MEAT CONTENT IN DIFFERENT MEAT PRODUCTS

Ondrasovicova Silvial, Hajdukova Ingrid?, Zigo FrantiSek !, Sopkova Drahomira'!

L University of Veterinary Medicine and Pharmacy, Kosice
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ABSTRACT

The goal of this paper was to analyse the meat content in different meat products available on
the market and frequently consumed. In the period of years 2018 — 2021 we examined to 259
various meat products. To calculate the amount of meat in meat products we determined the
content of total nitrogen, fat, ash, soya protein, hydroxyproline and water. The meat content
was determined by calculations based on the data obtained by product analysis. The results of
meat content obtained in our study were compared with the information provided on the labels
of meat products. Our results showed that all examined meat products corresponded with
information provided on the label.

Keywords: collagen, meat content, hydroxyproline, nitrogen
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CHYBY MERENI MELISSOPALYNOLOGICKE ANALYZY U DRUHOVYCH
MEDU

MEASUREMENT ERRORS IN MELISSOPALYNOLOGICAL ANALYSIS OF
MONOFLORAL HONEYS
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ABSTRAKT

Jednodruhovost medu zvySuje obchodni hodnotu medu. Pro ur¢eni botanického ptivod medu se
bézné pouzivaji melissopalynologické metody. Monofloralni medy maji rizné organoleptické
vlastnosti i pylovy profil, ale jejich striktni definice neexistuje. Pomoci semiautomatické
melissopalynologickych metody bylo vyhodnoceno 20 monofloralnich medt pro které byla
stanovena chyba méfeni. Pfesnost méfeni se zvySuje pro Pyrus/Prunus (6,89), Tilia sp (6,68),
Trifolium sp. (6,60) a Brassica napus (4,96) pro hladinu vyznamnosti (p < 0.99).

Kli¢ova slova: jednokvéty med, nektarovy med, pylovy profil

ABSTRACT

The monofloral honey increases the commercial value of the honey. For botanic origin of honey
are commonly used melissopalynologic methods. Monofloral honey have different organoleptic
properties as well as pollen profile but strict definition does not exist. 20 honey has evaluated
by semiautomatic melissopalynology methods and the measured error for four floral honey was
defined. The accuracy increases for Pyrus/Prunus, Tilia sp, Trifolium sp., Brassica napus were
interval estimation was 6.89, 6.68, 6.60, 4.96, respectively (p < 0.99).

Key words: unifloral honey, nectar honey, pollen profile
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NOVE TRENDY VYUZiVANI ADITIVNICH LATEK V MASNE VYROBE
NEW TREDND IN USAGE OF ADITIVES IN MEAT PRODUCT
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ABSTRAKT

Potravinové ptidavné latky (aditiva) za poslednich 100 let ziskaly nepopiratelné zastoupeni také
ve vyrobé masnych vyrobkii. Jejich vyuziti zasahuje kromé bezpecnosti potravin také do
technologie vyroby. Dnesni pozadavky spotiebitelli a nakupnich fetéz na masné vyrobky jsou
tézce splnitelné bez vyuziti ptidavnych latek. Na druhou stranu ale roste zdjem spotiebitelll o
masné vyrobky bez ptidavnych latek. Vyroba masnych vyrobkl se proto presouva do nové
oblasti masné vyroby, kterd vyzaduje rozvoj novych poznatki, ale také vyty¢eni novych rizik
spojenych s novymi trendy vyroby. Cilem tohoto ptispévku je shrnuti novych trendd vyroby
masnych vyrobkil za pouZiti ndhrad bézné vyuzivanych ptidavnych latek prodluzujicich dobu
spotieby a zlepSujicich jejich technologické vlastnosti.

Kli¢ova slova: nitraty, fosfaty, hydrokoloidy, preference spotiebitelt

ABSTRACT

The use of food additives has increased significance in the production of meat products over
the last 100 years. In addition to food safety, their use also affects production technology.
Today's consumer and supermarket demands for meat products are difficult to meet without
additives. On the other hand, consumer interest in additive-free meat products is growing. The
production of meat products is therefore moving into a new area of meat production. This
requires the development of new knowledge but also the identification of new risks associated
with new production trends. The aim of this paper is to summarize the new trends in the
production of meat products using substitutes for commonly used additives to prolong shelf life
and improve their technological properties.

Key words: nitrate, phosphate, hydrocolloids, consumer preferences
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SUCASNE INFORMACNE SYSTEMY POUZIiVANE PRI URADNYCH
KONTROLACH PRODUKTOV ZIVOCISNEHO POVODU V EU

CURRENT INFORMATION SYSTEMS USED IN OFFICIAL CONTROLS OF
PRODUCTS OF ANIMAL ORIGIN IN THE EU
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ABSTRAKT

V stcasnosti je zabezpecenie kvality a bezpecnost' potravin nevyhnutnym cielom pre
bezpecnost’ konecného spotrebitel’a. Preto v Eurdpskej nii sa v poslednych rokoch zaviedli
informacéné systémy pouzivané pri Gradnych kontrolach, v ktorych su hlasené vsetky zavazné
rizikd spojené s bezpecnost'ou potravin pre konzumenta. Medzi ne radime: Rychly vystrazny
systém pre potraviny a krmiva, Systém administrativnej pomoci a spoluprace, Obchodny
kontrolny a expertny systém, Informacny systém chordb zvierat a Systém oznamovania a
podéavania sprav o vyskyte Skodcov na rastlindich a v rastlinnych produktoch. Vsetky
vymenované systémy st pre lepSiu prehladnost’ a rychlejSiu informovanost’ ¢lenov siete
Eurdpskej tnie integrované do Systému riadenia informacii pre uradné kontroly. Informacné
systémy pouzivané pri uradnych kontrolach preto zohravaji vyznamni ulohu v ochrane
spotrebitel’a v ramci globalnych dodavatel'skych retazcov.

Krucové slova: bezpecnost, IMSOC, RASFF, uradna kontrola

ABSTRACT

At present, food quality and safety is an essential goal for the safety of the final consumer.
Therefore, in recent years, information systems used in official controls have been introduced
in the European Union, in which all serious risks related to food safety for the consumer are
reported. These include: the Rapid alert system for food and feed, the Administrative assistance
and cooperation system, the Trade control and expert system, the Animal disease information
system and the Pest reporting and reporting system for plants and plant products. All the named
systems are integrated into the Information management system for official controls for better
clarity and faster information of the members of the European Union network. The information
systems used in official controls therefore play an important role in consumer protection in
global supply chains.

Key words: food safety, IMSOC, official control, RASFF
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DETEKCIA REZISTENTNYCH KMENOV STAPHYLOCOCCUS WARNERI
IZOLOVANYCH Z POTRAVIN ZIVOCISNEHO POVODU

DETECTION OF RESISTANT STEMS OF STAPHYLOCOCCUS WARNERI
ISOLATED FROM FOOD OF ANIMAL ORIGIN
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ABSTRAKT

Témou predkladanej studie je zistovanie antimikrobidlnej rezistencie kmenov Staphylococcus
warneri izolovanych z potravin. Staphylococcus warneri, ktory sa v minulosti spajala najma s
infekciami umelych implantitov, sa v siCasnosti Coraz CastejSie vyskytuje v potravinach
zivo¢iSneho pdévodu. Povazuje sa za potenciondlny patogén, ktory moze spdsobit’ rdzne,
prevazne zapalové ochorenia u imunosupresivnych pacientov. Z toho dovodu sa v studii
fenotypovou a genotypovou analyzou identifikovalo 18 izoldtov zo vzoriek hovidzej
svieCkovice a brav€ového stehna. Nasledne sa diskovou difuznou metdédou a mikrodilucnou
metodou zistovala antimikrobialna rezistencia voci antibiotika, a to voc¢i cefoxitinu, oxacilinu,
erytromycinu, klindamycinu, gentamycinu. Najcastejsic bola pomocou oboch metdd
preukdzana rezistencia voci erytromycinu (17 %) a najcastejsie citlivost’ vo¢i klindamycinu.
Sucasne bolo 17 % z 18 izolatov potvrdenych ako multirezistentnych. U izolatov rezistentnych
voci cefoxitinu a oxacilinu sa detegovala pritomnost’ mecA genu (11 % izolatov), o potvrdilo
pritomnost’ metcilin-rezistentnych koaguldza-negativnych stafylokokov vo vysetrovanych
vzorkach.

KPucové slova: miso, mecA gén, PCR, rezistencia, Staphylococcus warneri

ABSTRACT

The topic of the present study is to determine the antimicrobial resistance of Staphylococcus
warneri strains isolated from food. Staphylococcus warneri, which in the past has been
associated mainly with artificial implant infections, is now increasingly common in food of
animal origin. It is considered a potential pathogen that can cause various, predominantly
inflammatory diseases in immunosuppressive patients. Therefore, 18 isolates from bovine
sirloin and pork leg samples were identified by phenotypic and genotypic analysis in the study.
Subsequently, antimicrobial resistance to antibiotics, namely cefoxitin, oxacillin, erythromycin,
clindamycin, gentamycin, was determined by disk diffusion method and microdilution method.
Erythromycin resistance (17%) and clindamycin susceptibility were most frequently
demonstrated using both methods. At the same time, 17% of the 18 isolates were confirmed as
multidrug-resistant. In the isolates resistant to cefoxitin and oxacillin, the presence of the mecA
gene (11% of isolates) was detected, confirming the presence of metcilin-resistant coagulase-
negative staphylococci in the examined samples.

Key words: meat, mecA gene, PCR, resistance, Staphylococcus warneri
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FAREBNA A OXIDACNA STABILITA NAKRAJANEJ HYDINOVEJ A MORCACEJ
SUNKY

THE COLOUR AND OXIDATION STABILITY OF SLICED POULTRY AND
TURKEY HAM
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Univerzita veterinarskeho lekarstva a farmacie v Kosiciach, Komenského 73, 041 81 Kosice

ABSTRAKT

Ciel'om pokusu bolo zhodnotit' zmenu farby a rozkladné procesy lipidov v nakrajanej kuracej
a morcacej Sunke skladovanej vo vykladnej chladnicke pri teplote 4°C po dobu 3 hodin.
Farebna a oxidacna stabilita boli merané na zaciatku experimentu a nasledne po uplynuti 1, 2
a3 hodin skladovania. Zakladné chemické zlozenie bolo stanovené pomocou analyzatora
TARGO FT-NIR. Farebna zmena kuracej Sunky bola detegovand poklesom L* parametra z
76,274 + 0,210 na zac¢iatku pokusu na hodnotu 75,655 + 0,212 po 3 hodinach skladovania, SO
Statistikou vyznamnostou p < 0,01. V morcacej Sunke bol pozorovany opacény stav,
L* parameter stipal z 75,673 + 0,297 na 77,601 + 0,147, so Statistickou vyznamnostou
p <0,001. Hodnoty MDA v priebehu skladovania v chladni¢ke vplyvom svetla a pritomnosti
vzdu$ného kyslika stapli v kuracej Sunke 3 néasobne aVv morcacej Sunke 2 ndsobne, so
Statistickou vyznamnost'ou p < 0,001.

KPucové slova: sunka, NIR analyza, kolorimetria, lipidova oxidacia, maléndialdehyd

ABSTRACT

The aim of the experiment was to evaluate the color change and oxidative changes of lipids in
sliced chicken and turkey ham stored in a display refrigerator at 4°C for 3 hours. Colour and
oxidative stability were measured at the beginning of the experiment and subsequently after 1,
2 and 3 hours of storage. The basic chemical composition was determined using a TARGO FT-
NIR analyser. The colour change of chicken ham was detected by a decrease in the L* parameter
from 76.274 + 0.210 at the beginning of the experiment to 75.655 + 0.212 after 3 hours of
storage, with a statistic significance of p < 0.01. The opposite status was observed in turkey
ham, the L* parameter increased from 75.673 + 0.297 to 77.601 + 0.147, with a statistical
significance of p < 0.001. MDA values increased 3-fold in chicken ham and 2-fold in turkey
ham under the influence of light and the presence of atmospheric oxygen, with a statistical
significance of p <0.001.

Key words: ham, NIR analysis, colorimetric, lipid oxidation, malondialdehyde
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VPLYV POHLAVIA NA KONCENTRACIU MASTNYCH KYSELIN V MASE
DIVIAKA (SUS SCROFA)

EFFECT OF GENDER ON THE FATTY ACIDS CONCENTRATION OF WILD
BOAR (SUS SCROFA) MEAT
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ABSTRAKT

Ciel'om téjto prace bolo stanovit’ vplyv pohlavia na obsah mastnych kyselin v mése diviaka
(Sus scrofa). Pre stanovenie obsahu mastnych kyselin boli pouzité vzorky mésa z musculus
semimembranosus od samcov (n7) a samic (n 9) diviaka ulovenych v polovnickom zdruzeni
PZ Horka Rohoznik. V homogenizovanych, lyofilizovanych a hydrolyzovanych vzorkach
misa bol vyextrahovany tuk. Mastné kyseliny boli nasledne prevedend na metylestery.
Stanovenie koncentracie mastnych kyselin bolo realizované na Katedre vyzivy zvierat
(Slovenska pol'nohospodarska univerzita v Nitre) pomocou plynovej chromatografie na
pristroji Agilent 6890A GC. Po $tatistickom spracovani vysledkov sme dospeli k nasledovnym
zaverom. Midso samcov diviaka obsahovalo preukazne (P<0,05) vyssiu koncentraciu kyseliny
palmitovej (C16:0) 29,19 vs. 25,95; kyseliny stearovej (C18:0) 14,02 vs. 11,85; kyseliny
a-linolénovej (C18:3 n3) 0,36 vs. 0,15; kyseliny arachidonovej (C20:0) 0,30 vs. 0,22
a celkovych nasytenych mastnych kyselin (SFA) 45,70 vs. 40,23 g.100g™* mastnych kyselin.
Ostatné rozdiely v koncentracii mastnych kyselin v mise samcov asamic diviaka neboli
Statisticky preukazné (P>0,05).

KPacové slova: diviacie méso, pohlavie, mastné kyseliny

ABSTRACT

The aim of this study was to determine the effect of gender on the fatty acids concentration in
meat of wild boar (Sus scrofa). Samples of musculus semimembranosus of male (n 7) and
female (n 9) wild boar hunted in Hunting Organization PZ Horka Rohoznik were analysed on
fatty acids concentration. Fat was extracted after hydrolysis of homogenized and lyophilized
meat samples. Fatty acids were derivatized to the merhylesters. Fatty acids were determined by
gas chromatography using Agilent 6890A GC at Department of Animal Nutrition (Slovak
University of Agriculture in Nitra). After statistical processing of gained results can be
concluded that meat of male wild boar contains significantly (P<0.05) higher concentration of
palmitic acid (C16:0) 29.19 vs. 25.95, stearic acid (C18:0) 14.02 vs. 11.85, a-linolenic acid
(C18:3 n3) 0.36 vs. 0.15, arachidic acid (C20:0) 0.30 vs. 0.22 and saturated fatty acids 45.70
vs. 40.23 9.100g™! fatty acids. Other differences in fatty acids concentration were insignificant
(P>0.05).

Key words: wild boar meat, gender, fatty acids
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HYGIENICKA BEZPECNOST PITNEJ VODY NA FARME DOBYTKA
HYGIENIC SAFETY OF DRINKING WATER ON THE FARM OF CATTLE
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ABSTRAKT

Experiment bol zamerany na sledovanie kvality pitnej vody pouzivanej pre dobytok na farmach
poskytovanej z vlastnej studne vo vychodoslovenskom kraji. Pitna voda z kazdého zdroja musi
spifat’ poziadavky na pitni vodu v zmysle nariadenia vlady SR &. 247/2017 Z. z. ktorou sa
ustanovujii metody kontroly kvality vody pouZivanej na Pudska spotrebu a spifia kritéria
stanovené nariadeniami Eurdpskej Gnie a odpori¢aniami WHO. Vysledky mikrobiologickych
analyz boli neuspokojivé, na dezinfekciu studni na farme bol pouzity komercne vyrabany
pripravok Chloramin T. Chloramin T bol pridany do zdroja pitnej vody v predpisanej davke
pozadovanej vyrobcom. Experimentalne chlorovanie vody bolo realizované za ucelom znizZenia
hodnoty aktivneho chléru v dezinfikovanej vode z dévodu nepriaznivych G¢inkov chloru v
pitnej vode na zdravotny stav zvierat spojenych s tvorbou trihalometanu. Na zaklade toho boli
nasledne stanovené podmienky pre pravidelnt dezinfekciu jednotlivych vodnych zdrojov.
Individualne stanovena davka dezinfekéného prostriedku Chloramin T na zaklade chloraéného
testu bola vyrazne niz§ia ako maximalna davka udavana vyrobcom.

KPacové slova: pitna voda, studne, chloracia, farma dobytka

ABSTRACT

The experiment was focused on monitoring the quality of drinking water used to cattle on farms
in the provided from its own well in the east Slovakia region. Drinking water from each source
must complied the requirements for drinking water in accordance to the Regulation of the
Government of the SR No. 247/2017 Coll. which specifies methods for the control of the quality
of water used for human consumption and meets the criteria set by European Union regulations
and WHO recommendations. Results of the microbiological analyzes were unsatisfactory,
commercional made preparation Chloramine T was used for disinfection of wells on the farm.
Chloramine T was added to the drinking water source in the prescribed dose required by
manufactor. Experimental chlorination of water was carried out to reduce the value of active
chlorine in disinfected water due to the adverse effects of chlorine in drinking water on the
health status of animals associated with trihalomethan formation. Base on it conditions for
regular disinfection of individual water sources were determined consequently. The
individually determined dose of Chloramine T disinfectant based on the chlorination test was
significantly lower than the maximum dose specified by the manufacturer.

Key words: drinking water, wells, chlorination, cattle farm
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VPLYV PRIDAVKU EANOVEHO SEMENA VO VYZIVE OSIPANYCH NA
KOLORIMETRICKE PARAMETRE PRODUKOVANEHO MASA

EFFECT OF THE SUPPLEMENTATION OF FLAXSEED IN PIG NUTRITION ON
COLORIMETRIC PARAMETERS OF THE PRODUCED MEAT
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ABSTRAKT

Ciel'om tohto vyskumu bolo zhodnotit’ vplyv vyzivy oSipanych doplnenej o l'anové semeno v
5 a 10 % koncentracii, ktoré¢ bolo zvieratam podavané pocas dvoch réznych obdobi vykrmu, tri
a Sest tyzdiov. Zvieratd boli rozdelené do piatich skupin, kontrolnej a Styroch
experimentalnych skupin. Kolorimetrické parametre musculus longissimus dorsi kazdej
skupiny boli merané pomocou Chroma meter CR 410 a kolorimetrické parametre boli merané
v kolorimetrickom priestore CIELAb. Analyzované bolo sa aj sedem diové obdobie
skladovania vzoriek pri teplote 4 + 2 °C. Vplyv obohatenia krmiva oSipanych l'anovym
semenom mal vyznamny vplyv na L*, a* a b* kolorimetricky parameter (p < 0,05). Vplyv
obohatenia kfmnej davky o I'anové semeno ovplyvnil aj Cerveny odtien vzoriek mésa. Napriek
tomu Cerveny odtien vzoriek experimentalnych skupin vzoriek po skladovani nebolo vyznamne
zmenené okrem kontrolnej skupiny.

KPucové slova: bravéové miso, CIELab, vzhl'ad, kvalita

ABSTRACT

The aim of this research was to evaluate the effect of a pigs diet supplemented with flaxseed at
5 and 10% concentration, which was fed to animals for two different fattening period, three and
six weeks. Animals were divided into five groups, control and four experimental groups. The
colorimetric parameters of musculus longissimus dorsi of each group were measured via
Chroma meter CR 410 and colorimetric parameters were measured in CIELab colorimetric
space. The seven days storage period of samples at temperature of 4 + 2 °C was also studied.
The effect of supplementation of pigs diet with flaxseed had significant impact on L, a and b
colorimetric parameter (p < 0.05). The impact of flaxseed supplementation affected also the
redness of the meat samples, but redness of the samples of experimental groups after storage
was not significanlty changed except the control group.

Key words: pork meat, CIELab, appearance, quality
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SENZORICKE HODNOTENIE BRAVCOVYCH SUNIEK Z OBCHODNEJ SIETE
SENSORY EVALUATION OF PORK HAMS FROM THE RETAIL MARKET
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ABSTRAKT

Ciel'om tejto prace bolo senzoricky posudit’ senzorickt kvalitu brav€ovych Suniek z obchodnej
siete. Senzoricka analyza bola zamerana na hodnotenie hedonického hodnotenia a intenzity
jednotlivych deskriptorov vzoriek v rdmci zostaveného protokolu senzoricky profil. Z
dosiahnutych vysledkov hodnotenia prijatel'nosti vzhl'adu, vone, konzistencie, chuti a celkovej
prijate'nosti predlozenych vzoriek posudzovateI'mi bol zisteny Statisticky rozdiel medzi
vzorkami v hedonickom hodnoteni vzhl'adu (p < 0.01), chuti (p <0.01) a celkovej prijate'nosti
(p < 0.01). Pri hodnoteni parametrov vone a konzistencie nebol z vysledkov senzorického
posudzovania zisteny rozdiel medzi predlozenymi vzorkami (p > 0.05)

KPucové slova: bravcova Sunka, senzorické hodnotenie, prijatel'nost’, senzoricky profil

ABSTRACT

The aim of this work was to evaluate the sensory quality of pork hams from the retail market.
Sensory analysis was focused on the evaluation of hedonic parameter and the intensity of
individual sample descriptors within the compiled sensory profile protocol. Based on the
achieved results of the evaluation of appearance, smell, consistency, taste and overall
acceptability of the submitted samples by the assessors, a statistical difference was found
between the samples in hedonic evaluation of appearance (p < 0.01), taste (p < 0.01) and overall
acceptability (p < 0.01). No difference was found between the samples from the results of
sensory assessment (p > 0.05) in the parameters of odour and consistency of the served samples,
Key words: pork ham, sensory evaluation, acceptability, sensory profile
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KONSKE MASO V POTRAVINOVOM RETAZCI
HORSE MEAT IN THE FOOD CHAIN

Takacova Daniela, Sasakova Nad’a, Nagyova Alena
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ABSTRAKT

Konzumacia konského misa v sucasnosti nie je vo vicSine krajin populdrna ¢i uz z etickych
alebo kulturnych dévodov, ale vzh'adom na jeho dostupnost’ a uznavant nutri¢éni hodnotu sa
jeho spotreba moze postupne zvysovat. Konské midso méd mnohé zdravotné benefity, ako je
nizky obsah tuku, vysoky obsah bielkovin a nenasytenych mastnych kyselin a mdze sa vyuzit’
ako alternativa k hovddziemu mésu. V prispevku sa venujeme aj potravinovym podvodom,
ktoré by mohli viest’ k vyznamnym zmenam v tejto malej ¢asti midsového priemyslu, ako aj
k d’al§im zmenam v pravnych aktoch EU.

Klucové slova: etika, kone, legislativa, méso, vyZziva

ABSTRACT

Horsemeat consumption is currently not popular in most countries due to ethical and cultural
concerns, but due to its availability and recognized nutritional value, consumption may
gradually increase. It has potential health benefits such as low fat, a high level of proteins and
unsaturated fatty acid content, the level of methane emissions is lower, and it can be used as an
alternative in bovine meat. Food fraud will also be discussed, which could lead to significant
changes in this small portion of the meat industry as well as additional EU regulations.

Key words: ethics, horses, legislation, meat, nutrition
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VZDELAVANIE, VEDA A PRAX V SUCASNYCH PODMIENKACH
EDUCATION, SCIENCE AND PRACTICE IN THE CURRENT CONDITIONS
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ABSTRAKT

Edukacia vysokoskolskych odbornikov je efektivna len ak vychadza z najnovsich poznatkov
vedy a je uzko prepojena s realnou praxou. Vyznamné je poskytnutie kvalitného odborného a
vedeckého poznania v duchu svetového globalneho vyvoja, cestou kvalitnej edukacie a vedecko
vyskumnej Cinnosti zameranej na progres aj vo sfére mésového priemyslu a hygieny potravin.
V minulosti platilo pravidlo, Ze najnovsie teoretické poznatky pontkané vysokoskolskym
vzdelanim boli 5 az 10 rokov v popredi pred realnou praxou a cielom bolo, aby ich mladi
absolventi presadzovali do vyrobnych podnikov a dokazali sa uplatnit’ v $pi¢kovych vedeckych
inStitacidch. Sti€asna situdcia vyzera opacne. Vzdelavanie sa dostava na koniec tohto ret'azca.
Medzi hlavné dovody patria finan¢ne poddimenzované vysoké Skolstvo, neexistujuce kritéria
hodnotenia kvality vzdelavania v nadvéznosti na potreby praxe, ktora svojim technologickym
a pristrojovym vybavenim je v predstihu, dominancia vedecko-vyskumnej ¢innosti na
vysokych Skolach a na to existujice kvalitativne ukazovatele vykonnosti (financii) vysokych
§kol, ktora sa stdva motivacnou prioritou vysokoskolskych ucitelov (pocet grantov, projektov,
karentovanych publikacii a citacii, profesijny rast a pod.) Projekty a granty minimalne stvisia
s profilaciou jednotlivych Studijnych predmetov pre progresivne obohatenie poznatkov. Na
Studium novych poznatkov aich aplikacie do vzdeldvania uz neostdva kapacita, uci sa
zotrva¢nost’ou a pozadu.

KPacové slova: vysoké skoly, edukécia, veda-vyskum, misovy priemysel, hygiena potravin

ABSTRACT

Education of university professionals is effective only if it is based on the latest knowledge of
science and is closely linked to real practice. It is important to provide quality professional and
scientific knowledge in the spirit of global development, through quality education and
scientific research focused on progress in the meat industry and food hygiene. In the past, the
rule was that the latest theoretical knowledge offered by higher education was 5 to 10 years in
the forefront of real practice, and the goal was for young graduates to promote them in
manufacturing companies and be able to apply in top scientific institutions. The current
situation looks the opposite. Education is at the end of this chain. The main reasons include
financially undersized higher education, non-existent criteria for evaluating the quality of
education in relation to the needs of practice, which is in advance with its technological and
instrumentation, dominance of research activities at universities and existing qualitative
indicators of performance (finance) of universities , which becomes a motivating priority for
university teachers (number of grants, projects, carant publications and citations, professional
growth, etc.). Projects and grants are at least related to the profiling of individual study subjects
for the progressive enrichment of knowledge. There is no capacity left to study new knowledge
and apply it to education, they learn by inertia and behind.
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HODNOTENIE HYGIENY PROSTREDIA A MIKROBIOLOGICKEHO STAVU
VYBRANEHO BITUNKU

EVALUATION OF ENVIRONMENTAL HYGIENE AND MICROBIOLOGICAL
STATUS OF SELECTED SLAUGHTERHOUSE
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lekarstva a farmdcie v KoSiciach, Komenského 73, 041 81 Kosice

ABSTRAKT

Otazka bezpecnosti potravin predstavuje v sucasnosti jednu z najdolezitejSich otdzok. Proces
vyroby je zlozity, meniace sa procesy pripravy a vyroby ako aj distribucia, predstavuju stale
VvACsi priestor na pochybnosti o hygienickom stave potravin. Cielom nasho vyskumu bolo
monitorovat’ povrchové mikroorganizmy na vybranom bitinku pred porazkou, pocas procesu
a po dezinfekcii dezinfekénym prostriedkom FINK FC 21 aplikovanym sprejom. Stery (n = 25)
boli odobraté z jednotlivych povrchov, kde sme monitorovali vyskyt celkového poctu
mikroorganizmov (CPM), koliformnych baktérii (KB) a plesni. Porovnanim stavu pred a po
aplikécii testovaného dezinfekéného prostriedku sme pozorovali Statisticky vyznamny pokles
prevalencie povrchovych mikroorganizmov - TCB (P < 0,001), CB (P < 0,05) a plesni (P <
0,05). Pri porovnavani podmienok pocas zabijania a po dezinfekcii bol Statisticky vyznamny
vyskyt TCB (P < 0,001), CB (P < 0,001) a plesni (P < 0,001). Statisticky vyznamné rozdiely
boli tiez pozorované pri porovnani stavu pred a pocas procesu, TCB (P < 0,05), CB (P > 0,05)
a plesni (P <0,001).

KPucové slova: dezinfekcia, hygiena, mikroorganizmy, bitinok

ABSTRACT

The issue of food safety currently represents one of the most important issues. The process of
production is intricate, changing the processes of preparation and production, as well as
distribution, means that there is more room for doubt about the hygienic status of the food. The
aim of our research was to monitor the surface microorganisms in the slaughterhouse before
slaughter, during process, and after disinfection by disinfectant FINK FC 21 applied by spray.
Swabs (n = 25) were taken from individual surfaces, where we monitored the occurrence of the
total count of bacteria (TCB), coliform bacteria (CB) and molds (M). By comparing the
condition before and after application the tested disinfectant, we observed a statistically
significant decrease in the prevalence of the surfaces microorganisms - TCB (P < 0.001), CB
(P <0.05) and M (P < 0.05). There was a statistically significant incidence of TCB (P < 0.001),
CB (P < 0.001) and M (P < 0.001) when comparing condition during slaughter and after
disinfection. Statistically significant differences were also observed when comparing the
condition before and during process, TCB (P < 0.05), CB (P > 0.05) and M (P < 0.001).

Key words: disinfection, hygiene, microorganisms, slaughterhouse
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RIZIKA FALSOVANIA MASA A MASOVYCH VYROBKOV
RISKS OF ADULTERATION OF MEAT AND MEAT PRODUCTS
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ABSTRAKT

Spracovanie a vyroba misa a masovych vyrobkov je spojena so znaénym mnozstvom rizik
ohrozujucich spotrebitela. Jednym z dovodov je falSovanie potravin. Ktoré spdsobuje
ekonomicku ale aj potencidlnu zdravotnu ujmu spotrebitel’a. Na odhalenie falSovanych potravin
disponujeme Sirokym spektrom autentifikatnych metdéd. AvSak pre spotrebitela je viac
benefi¢né predchadzanie a zamedzenie falSovaniu uz pocas vyroby. Evidujeme systémy
TACCP (Threat Assessment and Critical Control Points) a VACCP (Vulnerability Assessment
and Critical Control Points), ktoré nie s tak ¢asto zauzivané v potravinarskej vyrobe, ako
systtm HACCP. Syst¢tm TACCP sa zameriava na nedovolenti manipuldciu, Gmyselné
falSovanie potravin a obranu potravin, systétm VACCP sa tiez zameriava na potravinové
podvody a rozSiruje rozsah tak, aby zahfiial systematické predchddzanie akémukol'vek
zamernému alebo aj neimyselnému falSovaniu potravin identifikaciou zranitelnych miest v
dodavatel'skom retazci. Tyka sa to najmd ekonomicky motivovaného falSovania (EMA).
Spojenim spravnej vyrobnej praxe, syst¢tmov HACCP, TACCP, VACCP, dokladnou a ¢astou
uradnou kontrolou a vyuZzivanim najnovsich autentifikacnych metdd, je mozné zabezpecenie
uplnej ochrany spotrebitel’a ako po financnej tak aj po zdravotnej stranke.

KPucové slova: Analyza rizik, kritické kontrolné body, falSovanie, ekonomicky motivované
falSovanie, TACCP, VACCP, HACCP

ABSTRACT

The processing and production of meat and meat products is associated with a significant
number of risks to the consumer. One of the reasons is food adulteration. Which causes
economic as well as potential health damage to the consumer. We have a wide range of
authentication methods to detect counterfeit food. However, it is more beneficial for the
consumer to prevent counterfeiting during production. We record TACCP (Threat Assessment
and Critical Control Points) and VACCP (Vulnerability Assessment and Critical Control
Points) systems, which are not as often used in food production as the HACCP system. The
TACCP system focuses on illegal handling, deliberate food adulteration and food defense, the
VACCP system also focuses on food fraud and extends its scope to include the systematic
prevention of any intentional or even unintentional food adulteration by identifying
vulnerabilities in the supply chain. This applies in particular to economically motivated
counterfeiting (EMA). By combining good manufacturing practice, HACCP, TACCP, VACCP
systems, thorough and frequent official controls and the use of the latest authentication
methods, it is possible to ensure full consumer protection, both financially and medically.

Key words: risk anaysis, critical control points, adulteration, economically motivated
adulteration, TACCP, VACCP, HACCP.
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MIKROBIOLOGICKA ANALYZA RASCE VYUZIVANEJ V MASOVYROBE
MICROBIOLOGICAL ANALYSIS OF RASCA USED IN MEAT PRODUCTION
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ABSTRAKT

Koreniny plnia svoje poslanie vo vyzive I'udi a zohravaji doleziti tlohu vo vyrobe urcitych
druhov potravin ako aj pri priprave jedal. Vyuzitie korenin a byliniek v priprave jedal a
potravinarskom priemysle sa vdaka globalizacii stdle viac rozSiruje. Tieto potravindrske
komodity, aj ked’ to na prvy pohl'ad nemusi byt’ celkom zjavné, mozu tak ako ostatné potraviny
obsahovat’ patogénne mikroorganizmy, ktoré sposobuju rozne zdravotné problémy. Preto je
potrebné aby spifiali kritéria nie len fyzikalno-chemické ale aj mikrobiologické.

Vybrané druhy nepresiahli akceptovatel'nu kvalitu, CPM v koreninach, ktora je v mnozstve do
10* KTJ.g %, pocet 10* - 106 KTJ.g! indikuje pripustnt kvalitu, a pocet baktérii vyssi nez 10°
KTJ.g! je neakceptovatelny. Napriek nizkym CPM sme vsak detegovali mikromycéty, ktoré
mozu predstavovat’ nebezpecenstvo pre konzumenta.

KPucové slova: rasca, mikrobiologicka analyza

ABSTRACT

Spices fulfill their mission in human nutrition and play an important role in the production of
certain types of food as well as in the preparation of meals. The use of spices and herbs in food
preparation and the food industry is becoming more widespread due to globalization. These
food commodities, although this may not be obvious at first glance, may, like other foods,
contain pathogenic microorganisms that cause various health problems. Therefore, they must
meet not only physicochemical but also microbiological criteria.

Selected species of unmistakable quality, CPM in spices, which is in the amount of up to 104
KTJ.g%, the acceptable quality number of 10% - 10° KTJ.g%, and the number of bacteria greater
than 106 KTJ.g! is unacceptable. However, despite the low CPM, we detected micromycetes
that may pose a risk to the consumer.

Key words: cumin, mocrobiological analysis
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ABSTRACT

The production of fermented meat products, i.e. cured meat and fermented sausages, is very
challenging due to the complex technological and hygienic requirements that affect the safety
and quality of the products. When assessing the safety of fermented meat products, various
biological and chemical hazards may be considered, e.g. Salmonella, Shiga toxin-producing
Escherichia coli, Toxoplasma gondii, Trichinella, Listeria monocytogenes, Staphylococcus
aureus, resistant (a)pathogens, toxogenic molds and mycotoxins, biogenic amines, polycyclic
aromatic hydrocarbons, nitrites and nitrosamines. Health aspects of fermented meat products
can also be assessed in terms of their composition, e.g. high salt content, fat, cholesterol or
saturated fatty acids. Control measures for most pathogens are already applicable at farm level
(parasites, Salmonella, STEC), while others are controlled by hygienic and technological
interventions during meat processing (S. aureus, L. monocytogenes). The latter also applies to
toxicological hazards that may arise during the maturation of fermented meat products, e.g.
PAHs (smoked products), mycotoxins or biogenic amines. The use of starter cultures and
protective cultures is a well-known means of suppressing many microbiological-toxicological
hazards in fermented sausages based on competitive exclusion, in combination with other
hurdles, mainly low pH and low water activity. Improving the quality and safety of fermented
meat products in terms of nutritional aspects can be achieved through various approaches, such
as modeling the basic chemical composition, introducing substitutes for animal fats, NaCl or
nitrites, and even developing probiotic and functional products. Despite the many safety and
quality issues and challenges mentioned above, the aim of this presentation is rather to highlight
the strengths and high value of fermented meat products from a traditional or industrial point
of view and perspectives.

Key words: fermented meat products, safety, quality, veterinary controls, interventions
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