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uvobD

Vyzkumny ustav potravindisky Praha, v.v.i. je jiZ 54 let priifezovym vyzkumnym tistavem v odveétvi
potravindrstvi. Pfedmétem jeho hlavni cinnosti je zdkladni a aplikovany vyzkum a vyvoj v oborech
potravindiské chemie a biochemie, mikrobiologie, potravindiského inZenyrstvi, zpracovatelskych postupii
a techniky, humdnni vyZivy. Tato ¢innost je podporovdna z veiejnych financnich prostredkii formou
instituciondlniho prispévku (na vyzkumny zdmér), ucelového financovdni (projekty riiznych poskytovatelit)
na ndrodni uirovni a mezindrodnimi granty.

V souladu se zdkonem ¢. 341/2005 Sb. o vetejnych vyzkumnych institucich, kterou je ustav od 1. 1. 2007,
provozuje nase instituce i tzv. dalsi ¢innost na zdkladé poZadavki prislusnych organizacnich sloZek stdtu

ve vefejném zdjmu, kterd je podporovdna z vefejnych prosttedkii, a ddle tzv. jinou ¢innost, kterd je
podporovdna g nevetejnych zdrojii. Ta je realizovdna formou sluzeb, jez poskytuje malym a stiednim
potravindiskym firmdm, které nedisponuji vlastnim odbornym ¢i technickym vyzkumné-vyvojovym zdzemim.

Podrobné informace, zejména k zaméteni védecko-vyzkumné cinnosti a dosazenym vysledkiim v roce 2011,

najdete na dalsich strankdch nasi rocenky.

Ing. Slavomira Vavreinovd, CSc.
feditelka
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IDENTIFIKACNI UDAJE

Nazev: Vyzkumny utstav potravinaisky Praha, v.v.i.
Nazev v anglictiné: Food Research Institute Prague

IC: 00027022
DIC: CZ00027022

Sidlo: Radiova 1285/7, 102 31 Praha 10
Pravni forma: vefejna vyzkumna instituce

Vefejna vyzkumna instituce zfizena k 1. 1. 2007 zfizovaci listinou MZe ¢.j.: 22971/2006-11000 ze dne
23.6. 2006

Kontaktni udaje:

Tel.: 296 792 111

Fax: 272 701 983

E-mail: vupp@vupp.cz
Internet: http:/ www.vupp.cz
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VEDENI USTAVU

Reditelka
Ing. Slavomira Vavreinova, CSc.
SVavreinova@vupp.cz

Védecky tajemnik
Ing. Jifi Celba, CSc.
J.Celba@vupp.cz

Ekonomicky naméstek
Ing. Vladimir Kodat
V.Kodat@vupp.cz

Rada instituce

Ing. Slavomira Vavreinova, CSc., VUPP, vvi., predsedkyné
Ing. Milan Houska, CSc., VUPP, v.v.i., mistoptedseda

Ing. Milos Beran, VUPP, vv.i, ¢len

Ing. Petr Cuhra, SZPI, ¢len

Ing. Jan Drbohlav, CSc., Milcom, a.s., VUM, s.t.0., ¢len
Ing. Dana Gabrovska, Ph.D., VUPP, vvi., ¢len

Ing. Marie Holasova, VUPP, vv.i., ¢len

Ing. Miroslav Koberna, CSc., PK CR, ¢len

prof. Ing. Rudolf Zitny, CSc., FS CVUT, ¢len

Dozor¢i rada

Ing. Jindfich Fialka, MZe, pfedseda

Ing. FrantiSek Chaloupka, MZe, mistopfedseda (do 21. 3. 2011)
Ing. Jan Ludvik, MZe, mistopfedseda (od 22. 3. 2011)

Ing. Ivan Bohacenko, CSc., VUPP, vv.i., ¢len

Ing. Jan Ivanek, CSc., MZe, ¢len (do 14. 4. 2011)

Ing. Tomas Kreutzer, PK CR, ¢len

Ing. Milan Podsednicek, CSc., MZe, ¢len (od 16. 4. 2011)

Zaméstnanci Gstavu dle kategorii

‘ USO a SO ‘ Ostatni Celkem
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ZAMERENI USTAVU

Hlavni ¢innost

1. Zékladni a aplikovany vyzkum a vyvoj véetné experimentalni ¢innosti v oborech potravinatské
chemie a biochemie, mikrobiologie, potravinaiského inZenyrstvi, zpracovatelskych postupti
a techniky, humanni vyzivy a ve vazbé na tvorbu a ochranu zZivotniho prostfedi.

2. Shromazdovani a pfenos informaci vztahujicich se k obortim dle bodu 1 a tvorba pfislusnych
databazi.

3. Konstrukce potravinaiskych stroja, pfistroju a zafizeni, které jsou soucasti vlastniho vyzkumu nebo
budou ve vyzkumné ¢innosti déle slouzit pro jejich zdokonaleni, modernizace a inovace.

4. Pokusna pfiprava pozivatin nebo jednotlivych sloZzek pro potfeby vlastniho vyzkumu.

5. Ovéfovani a pfenos vysledkd vyzkumu a vyvoje véetné novych technologii do praxe. Zapojeni
do pedagogické ¢innosti v uvedenych oblastech.

Dalsi ¢innost

Dal3i ¢innost je provadéna na zakladé pozadavki pfislusnych organizac¢nich sloZzek statu nebo uzemnich
samospravnich celki ve vefejném zdjmu a podporovana z vefejnych prostredkd.

1. Testovani, méfeni a analyzy.

2. Cinnost technickych poradcti v oblasti potravinafstvi.

3. Ptiprava a vypracovani technickych navrhu.

4. Cinnost v ramci Narodniho programu konzervace a vyuzivani genetickych zdrojt rostlin, zvifat

a mikroorganismu vyznamnych pro vyzivu a zemédélstvi.

Poskytovani software a poradenstvi v oblasti hardware a software.

Znalecka ¢innost v oborech potravinafstvi, strojirenstvi a zdravotnictvi — nutri¢ni hodnoty, cizorodé
latky v potravinach, vitaminy, potravinafské strojirenstvi, biopreparaty a enzymy.

oW

Jina cinnost

Jina ¢innost je ¢innost hospodatskd, provadéna za ucelem zisku a na zakladé Zivnostenskych nebo jinych
podnikatelskych opravnéni.

Zivnosti volné

Vyzkum a vyvoj v oblasti pfirodnich a technickych véd nebo spolecenskych véd.

Testovani, méfeni a analyzy.

Cinnost technickych poradct v oblasti potravinafstvi.

Pfiprava a vypracovani technickych navrhua.

Vyroba strojt a zafizeni pro vieobecné ucely.

Vyroba stroju a zafizeni pro urcita hospodaiska odvétvi.

Poskytovani software a poradenstvi v oblasti hardware a software.

innosti, které nejsou Zivnostmi

Pronajem nemovitosti, byttt a nebytovych prostor (vedle pronajmu nejsou pronajimatelem
poskytovany jiné nez zakladni sluzby zajistujici fadny provoz nemovitosti, byttt a nebytovych prostor).
Znalecka ¢innost v oborech potravinafstvi, strojirenstvi, zdravotnictvi — nutri¢ni hodnoty, cizorodé
latky v potravinach, vitaminy, potravinafské strojirenstvi, biopreparaty a enzymy.

G T A o

N
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VYZKUMNA PRACOVISTE USTAVU

ODDELENI VYZIVOVYCH LATEK

vedouct Ing. Dana Gabrovskd, Ph.D.

e-mail: D.Gabrovska@vupp.cz

Oddélenti se zabyva hodnocenim zakladnich a minoritnich nutri¢né vyznamnych latek a rozvojem
sortimentu vyrobku pro zdravou a bezpe¢nou vyzZivu véetné vyrobkt pro skupiny populace se
specifickymi pozadavky. Podili se na vyvoji analytickych metod pro hodnoceni kvality zemédélskych
surovin a potravin a metod pro prokazani autenticity potravin. V oddéleni jsou rovnéz provadény
zakladni analyzy potravin a potravinovych surovin, jako je zakladni sloZzeni — obsah susiny, tuku,
bilkovin, popela, vlakniny potravy celkové, rozpustné a nerozpustné, stanoveni spektra aminokyselin
a mastnych kyselin. Tyto zakladni analyzy jsou doplnény stanovenim obsahu lipofilnich (tokoferoly,
karotenoidy) a hydrofilnich vitamint (kyselina askorbova, vitaminy skupiny B — thiamin, niacin,
riboflavin, B6, kyselina listova a pantothenova). Mezi dalsimi stanovovanymi nutri¢nimi faktory jsou
fenolické latky (katechin, epikatechin, rutin, kyselina ferulova, kavova a chlorogenova), stanovent
taurinu, karnitinu, antioxida¢ni kapacity. Stanoveni obsahu alergenti metodami ELISA zahrnuje gliadin,
bilkoviny vaje¢ného bilku a hof¢ice, mlééné bilkoviny — kasein, beta-laktoglobulin a hovézi sérovy
albumin. Oddéleni je vybaveno PCR laboratofi, kde byly zavedeny metody na priikaz falovani kozich
a ov¢ich syru a prukaz pfitomnosti je¢mene, Zita a pSenice v bezlepkovych vyrobcich. Oddéleni se
zabyva i vyvojem receptur potravinafskych vyrobkt na bazi netradi¢nich surovin, funkénich potravin
a receptur pro zvlastni vyzivu (celiakie, fenylketonurie, alergie na mlécnou bilkovinu, diabetes)

a dopliki stravy.

Oddéleni nabizi tyto sluzby:
= analytické rozbory potravinafskych surovin a vyrobki (bilkoviny, sacharidy,
aminokyseliny, gliadin, tuk, mastné kyseliny, kyselina pantothenova, vitaminy A, B1, B2, B6, C,
E, niacin, karoteny, mineralni latky, jod, celkova, rozpustna a nerozpustna vlaknina potravy,
laktoza)
stanoveni antioxidacni aktivity
stanoventi alergennich sloZzek potravin
senzorickou analyzu potravinafskych surovin a vyrobki
vyvoj receptur vyrobku pro specidlni a dietni vyZivu (napf. pti diabetu, celiakii a fenylketonurii)
vcetné nutraceutik
vyvoj receptur z netradi¢nich surovin
odborné konzultace pro vyrobu specidlni a dietni vyzivy

ODDELENI JAKOSTNICH ZNAKU A MIKROBIALNICH PRODUKTU

vedouct Ing. Alexandra Proskovd

e-mail: A.Proskova@vupp.cz

Oddéleni tesi problematiku kultivace mikroorganismti s cilem optimalizovat tvorbu produktu véetné
biomasy a problematiku vyuziti vedlejsich produktt z potravinaiskych vyrob vcetné fermentacnich

a separacnich technologii. Podili se na vyvoji analytickych metod pro prokazani autenticity potravin.

K hlavnim problémovym okruhtéim pat#i vyuziti riznych vedlejsich produktti a odpadi v agrarnim
komplexu, kultivace mikroorganismu za ucelem ziskani novych vyrobkd, a dale vyvoj a implementace
analytickych metod pro prtikaz autenticity potravin. Pokud se tyka problematiky kultivace
mikroorganism, je cilem optimalizovat tvorbu fermentac¢nich produktt véetné biomasy, s ¢cimz souvisi
vyvoj dopliki stravy nového typu (napf. Diastabil). Dale se zabyva moznostmi vyuziti odpadt

a vedlejsich produktt z potravinafskych vyrob véetné zemédélstvi. Jedna se o ziskani dilezitych
komponent, napt. chitin-glukanového komplexu z plisiiové biomasy a nevyuzitych vedlejsich produkt

VYZKUMNY USTAV POTRAVINARSKY PRAHA, v.v.i. \ Y E




z péstiren hub, vyuziti syrovatky jako vedlejstho produktu z mlékarenskych provozii pro produkei
etanolu, kvasni¢né biomasy, potravnich dopliikd, fermentovanych napojt nebo jedlych obalu, dale
odpadt ze zpracoven drtibeZe a ryb pro vyrobu Zelatiny, a odpadnich tuku z kafilerii pro produkci
biopaliva. Vénuje se také vyuziti zajimavych sloZzek v rostlinnych materidlech jako je zelenina, obiloviny
a netradi¢ni bobuloviny. Podili se na vyvoji analytickych metod pro prokazani autenticity potravin
riznymi metodami, pfedevsim kapalinové a plynové chromatografie. Oddéleni disponuje standardnimi
operac¢nimi postupy (SOP) metod pro priikaz falsovani Cisté instantni kavy, slune¢nicového, sojového

a olivového oleje, ¢istého masla, véelitho medu, hotkych a mlé¢nych ¢okoldd, pfidavku rostlinnych
komponent do masnych vyrobku a ozafovani vybranych potravinafskych vyrobkt s vy$sim obsahem
tuku, napf. driibeze a syrti. Zabyva se také implementaci imunochemickych metod v oblastech
autenticity napf. masnych vyrobkd, a sledovanim alergenti u soji a ovocnych nebo zeleninovych stav.
Sleduje také vyskyt a pficiny alergii na bilkoviny kravského mléka u déti véetné vyuziti hypoalergenni
kojenecké vyzivy.

Oddéleni nabizi tyto sluzby:

= zpracovani mikrobidlni biomasy na potravinaiska a krmivafska aditiva fluidné nebo sprejové
suSena
know-how na biosyntézu mikrobialni biomasy obohacené biologicky vazanymi stopovymi
prvky
poskytovani ¢istych kultur dle katalogu sbirky mikroorganismu
udrzovani provozné aktivniho inokula pro vyrobu krmnych a potravinatskych kvasnic
vypracovani metod preparativni izolace bilkovin z dodaného vzorku suroviny
vypracovani metod separace smési bilkovin metodami HPLC/FPLC
priikazy falsovani instantni kavy, slunecnicového, sojového a olivového oleje, ¢istého masla,
véeliho medu
rozliseni tepelného o3etfeni mléka deklarovaného jako pasterované ¢i UHT
stanoveni sacharidti (mono- a oligo-), mastnych kyselin a sterolti v potravinach a surovinach

ODDELENI MIKROBIOLOGIE A HYGIENY POTRAVIN

vedouci RNDy. Vladimir Erban, CSc.

e-mail: V.Erban@vupp.cz

Oddélenti se zabyva hodnocenim bezpecnosti potravin z mikrobiologického hlediska, fyziologii
mikroorganismii v potravinach a jejich pfedpovédnimi modely pro hodnoceni potravin.

Oddéleni nabizi tyto sluzby:
= zdkladni mikrobiologické rozbory potravin a surovin
= laboratorni lyofilizace vzorki do objemu 1 a 8 litrti
= vyuziti prediktivni mikrobiologie pro modelovani moZnosti ristu patogenti ve vyrobnich
potravinafskych procesech
= piipravu a realizaci systému HACCP
stanoveni beta-glukanti v obilnindch a houbach
= stanoveni aktivity vody a pH potravinafskych vzorku

ODDELENI TECHNICKE POLITIKY

vedouct Ing. Ctibor Perlin, CSc.

e-mail: C.Perlin@vupp.cz

Oddéleni fesi problematiku implementace evropskych smérnic o integrované prevenci znecisténi
zivotniho prostiedi do tuzemskych potravinaiskych vyrob. Zajistuje tvorbu a udrzovani databazi
podnikt a parametrti jejich produkce a technické turovné jejich vybaveni; sleduje vyvoj nejlepsich
dostupnych technik a referen¢nich dokumenta EU v jednotlivych potravinafskych oborech.
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Oddéleni nabizi tyto sluzby:

= technickou a poradenskou podporu pii vyjednavani a zpracovani zZadosti o integrované povoleni
pro zafizeni definované zakonem ¢. 76/2002 Sb. a vyhlaskou ¢. 554/2002 Sb.

= informace o dokumentech k nejlepsim dostupnym technikam (BAT) a k nim pfislusnych
referenci (BREF) z dokumentt pracovni skupiny Evropské unie

= vypracovani vyjadfeni odborné zpisobilé osoby (VUPP, v.v.i.) k zddostem o integrované
povoleni

= poradenskou ¢innost pfi vypracovani odvolani nebo rozkladu proti rozhodnuti o Zadosti
k vydani integrovaného povoleni

= 3koleni a semindfe pro potravinaiska oborova spolecenstva, pracovniky provozovatelt zafizeni
a dalsi zainteresované osoby k problematice IPPC

ODDELENIi POTRAVINARSKEHO INZENYRSTVi

vedouct Ing. Milan Houska, CSc.

e-mail: M.Houska@vupp.cz

Oddélenti se zabyva modernimi potravinaiskymi zpracovatelskymi procesy vcetné jejich matematického
modelovani. Dlouhodobé se vénuje studiu vyuziti vysokotlakého o3etfeni potravin. Jde o vyzkum
teplotnich poméru pfi tlakovani a ve spolupraci s daldimi pracovisti i o studium vlivu vysokého tlaku na
alergeny, mikroorganismy a na nutri¢né vyznamné kvalitativni parametry vybranych potravin zejména
rostlinného ptivodu (napf. ovocno-zeleninové stavy). Oddéleni se rovnéz vénuje problematice sterilace
praskovych potravin metodou tzv. suchého tepla a hledanim novych postupt mikrobidlni
dekontaminace krajené zeleniny. Vyznamnou pozornost vénuje téz vyzkumu novych potravin na bazi
vajecného bilku s vysokym syticim uc¢inkem, které by mohly ptispét k feseni problémt obezity (napf.
proteinové platky, nudle), a to veetné ideovych navrhti malych laboratornich pokusnych zafizeni, na
nichZ je mozno pfipravit vzorky pro klinické testy. Studuje vybrané fyzikalni vlastnosti potravin a vede
a dopliiuje Databanku informaci o fyzikalnich vlastnostech potravin.

Oddéleni nabizi tyto sluzby:

= stanoveni mechanickych, reologickych, tepelnych a sypnych vlastnosti potravin

= sluzby databanky fyzikalnich vlastnosti potravin (poskytovani ¢iselnych dat reologickych,

tepelnych, hmotnostnich, elektrickych aj. vlastnosti potravin)

= navrhovani, vypocty a experimentalni ovéfovani procest a zafizeni
odzkusovani stroju a zafizeni
konzultace k aplikaci mikrovlnné technologie pfi zpracovani potravin a k vyvoji a vyrobé
hotovych pokrmu, urcenych zejména pro findlni upravu mikrovinnym a horkovzdusnym
ohfevem
meéfenti teplot potravin fluorooptickym systémem i termokamerou v chladicim fetézci
mikrobidlni dekontaminaci praskovych potravin suchym teplem
vyzkum a ovéfovani vysokotlaké pasterace pro rizné druhy potravin
matematické modelovani tepelnych procest

Odbor vyzkumu dopliiuje ODDELENI SLUZEB VYZKUMU, které vede agendu ukolt a zakazek,
knihovnu a archiv vysledki celého vyzkumného odboru. Zajistuje pro odbor administrativni prace,
organizacni a propagacni sluzby vyzkumnych oddéleni i tstavu a spravu jednotného tstavniho
informacéniho systému.
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VEDECKO-VYZKUMNA CINNOST

Hlavni ¢innost ustavu byla zabezpecovana fesenim vyzkumného zaméru a projekttt MZe, MSMT, MPO,
projektt 6. a 7. RP EU a projektu sité exelence.

C. projektu | Ndzev projektu Resi oddéleni
Vyzkumny zamér
MZE Kvalita a bezpecnost potravin v moderni spolec¢nosti. Odbor vyzkumu
0002702202
Projekty MZe
QHS82173 Rozsifeni péstovani novych hub o u nas netradi¢ni druhy | Odd. mikrobiologie
jako prispévek k udrzitelnému rozvoji venkova. a hygieny potravin
QH92220 Odrtidové charakteristiky jablek z hlediska pfitomnosti | Odd. jakostnich znaku
alergent (Mal d1). a mikrobialnich produktii
QI191B089 | Nové metody a postupy vyuziti zemédélskych surovin pro | Odd. vyzivovych latek
koncepci funkénich potravin.
QI191B095 | Studium a charakterizace zrnin s vysokou nutri¢ni Odd. vyzivovych latek
hodnotou pro specialni pekarenské a pecivarenské
vyuziti.
QI191B274 | Vyzkum a vyvoj mlécnych synbiotickych fermentovanych | Odd. jakostnich znaku
vyrobkd. a mikrobialnich produkta
QI191B094 | Odrudové hroznové stavy se zdravotnim benefitem. Odd. potravinafského
inzenyrstvi
QI101B088 | Netoxicka efektivni ekologicka inaktivace hmyzich Odd. potravinarského
Sktidct na principu fizenych atmosfér ve skladovych inZenyrstvi
zrnech se zachovanim jejich bioaktivity.
QI101B090 | Nové postupy produkce funkénich cerealnich a mléénych | Odbor vyzkumu
potravin a funkénich napojtt s obsahem bioaktivnich
slozek z vybranych rostlinnych a Zivo¢isnych
zemédélskych surovin s vyuzitim probiotickych
mikroorganismu a postupy posuzovani.
QI111B053 | Nové postupy pro vyuziti zemédélskych surovin Odd. potravinaiského
a produkeci hlavnich druhi potravin zvysujici jejich inZenyrstvi
kvalitu, bezpecnost, konkurenceschopnost a vyzivovy
benefit spotfebiteli.
QI111B154 | Bezpecnost ceredlnich bioproduktt z pohledu vyskytu Odd. vyzivovych latek
alterndriovych a fusariovych mykotoxint
Projekty MSMT
2B06047 Vyuziti rostlinnych surovin jako alternativy kravského Odd. vyzivovych latek
mléka pfi vyrobé funkénich potravin.
2B06085 Identifikace a hodnoceni kvalitativnich parametru Odd. vyzivovych latek
polniho a dfefiového hrachu urceného pro lidskou vyzivu.
2B06173 Materialy a produkty s vysokou pfidanou hodnotou ze Odd. jakostnich znaku
zemédélskych a potravinaiskych odpadu. a mikrobialnich produktii
2B08050 Listeria monocytogenes — postupy umoznujici spolehlivé Odd. mikrobiologie
hodnoceni kvality a bezpe¢nosti mléénych vyrobkd, etap | a hygieny potravin
technol. procesu vyroby, findlnich vyrobkii a jejich
skladovani.
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2B08017 Stanoveni vybranych BAT/BREF pro oblast Odd. technické politiky
potravinafskych zafizeni.

7E091115 | European Network for integrating novel technologies for | Odd. potravinafského

food processing. inZenyrstvi
Projekty MPO
FR-TI3/496 | Vyvoj technologie produkce a aplika¢nich forem 0Odd. jakostnich znaku
glutathionu s vysokou biologickou vyuzitelnosti pro a mikrobialnich produktii
potlaceni oxida¢niho stresu (ozafeni, chemoterapie).
Projekty TACR
TA01010737 | Vyvoj technologického zpracovani ve svété nové Odd. jakostnich znaku
zavadénych vysoce nutri¢né hodnotnych lusténin pro a mikrobialnich produktt

vyuziti k pfipravé béznych potravin i dietnich
a vyzivovych vyrobkd.

Zahranic¢ni projekty

NOVELQ | Novel Processing Methods for the Production and Odd. potravinaiského
Distribution of High-Quality and Safe Foods. inZenyrstvi

HighTech | European Network for integrating novel technologies for | Odd. potravinatského
Europe food processing. inzenyrstvi

ICE-E Improving Cold storage Equipment in Europe. Odd. potravinaiského
inzenyrstvi

Vysledky hlavni ¢innosti
Vysledky dosazené pfi feseni projektd, grantti a vyzkumného zaméru jsou prezentovany formou
odbornych publikaci, patentii ¢i primyslovych vzora, prezentaci na seminafich a konferencich.

Typ | pocet

Publikace v impaktovaném casopise 12

Publikace v recenzovaném casopise

Publikace v cizojazy¢ném sborniku

Kapitola v knize

Publikace v nerecenzovaném casopise

8
1
1
Publikace v ¢eském sborniku 4
5
1

Patenty

Uzitné vzory 20

Prototyp, funkéni vzorek

Pfednasky

Postery

Nejvyznamnéjsi vysledky dosazené v r. 2011
autofi z jinych organizaci jsou oznaceni hvézdickou *

Beran M., Toman F., Drahorad ].: Zafizeni pro beztryskovou odstfedivou vyrobu nanovliken

a mikrovlaken na povrchu rotujicich valct s profilovanym povrchem. UZitny vzor ¢. 22711.

Uzitny vzor se tyka zafizeni pro beztryskovou odstfedivou vyrobu nanovlaken a mikrovlaken

z polymernich roztokt ¢i tavenin s pouzitim rotujicich valcti s profilovanym povrchem. Principem
feSeni je nanaseni roztoku zvlaknovaného polymeru ¢i taveniny na povrch velmi rychle rotujictho valce,
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¢i soustavy valct, které mohou, ale nemusi byt ve vzajemném kontaktu, pficemz povrch tohoto valce ¢i
valct je raznym zptisobem profilovan a hrany téchto profili na povrchu vélcii pfispivaji ke zvy3eni
mnozstvi produkovanych vlaken.

Cuhra P*, Gabrovska D., Rysova J., Hanak P., Stumr F*, Plicka J.*, Tomkova K.*, Dvorska P.*, Kubik M.*,
Barsova S.* Karsulinova L.*, Bulawova H.*, Brychta J.*, Malmheden Yman 1.*, Tametti S.*, Guisantes Del
Barco J.A.*, Martinez Quesada J.*, Sufien Pardo E.*, Postigo Resa 1.*, Takkinen K.*, Laukkanen M.L.*,
Pardo M.A * Baranda A.*, Martinez de Marafion L.*, Jimenez E.*, Piknova L*., Langerholc T.*, Cen¢i¢ A .*:
ELISA kit for mustard protein determination — Collaborative study. [Souprava ELISA pro stanoveni
proteinii hoicice — kolaborativni studie.] Journal of AOAC International (2011) 94(2): 605-610.

Ve dvanacti laboratofich byl uspofadan kruhovy test pro validaci vyvinuté ELISA metody pro
kvantitativni stanoveni proteind hoi¢ice v potravinach. Metoda je zaloZena na polyklondlni kralic¢i
protilatce. V interni validaci nebyla prokazana zadna zkiizena reakce na souboru celé fady potravin.
Vsichni participanti obdrzZeli soupravu s navodem ke zpracovani, seznam vzorkt a protokol pro
zaznamenani vysledki testu. Do testu bylo zafazeno 15 potravinafskych vyrobki a 2 vzorky cilené
kontaminované. Pro zpracovani vysledkt kruhového testu byly pouzity statistické testy (Cochran,
Dixon a Mandel) a analyza rozptylu ANOVA. Pro metodu byly vypocitany opakovatelnost

a reprodukovatelnost, limity detekce a kvantifikace.

Gabrovska D., Rysova J., Fiedlerova V., Holasova M., Laknerova I., Winterova R., Erban V.,

Némeckova 1.*: Roz8ifeni nabidky o nové zeleninové a ovocno-zeleninové stavy. VyZiva a potraviny
(2011) 66(4): 92-94.

Cilem prace bylo navrhnout nové smésné ovocno-zeleninové a zeleninové stavy s méné casto
pouzivanymi druhy zeleniny jako jsou napf. zeli, celer a pastinak, a nabidnout spotfebiteltm nové
chutfové a nutri¢né zajimavé vyrobky. Dal3i moZnou variantou je vyuZiti zeleninovych 3tav v kombinaci
se sladkou syrovatkou. Laboratorné vyrobené 3tavy byly senzoricky hodnoceny a byly u nich stanoveny
zakladni sloZeni, obsah celkovych polyfenolti a kyseliny askorbové, a antioxidac¢ni aktivita.

Gabrovska D., Rysova J., Laknerova I., Ouhrabkova J., Prichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Ovocno-zeleninova stava. UZitny vzor ¢. 21951.

Gabrovska D., Rysova J., Laknerova I., Ouhrabkova J., Prichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Ovocno-zeleninova stava. UZitny vzor ¢. 22035.

Gabrovska D., Rysova J., Laknerova I., Ouhrabkova J., Prichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Tlakovand ovocno-zeleninova $tava. UZitny vzor ¢. 22036.
Cilem prace bylo navrhnout nové smésné ovocno-zeleninové a zeleninové 3tavy s méné casto
pouzivanymi druhy zeleniny jako jsou napf. zeli, celer a pastindk, a nabidnout spotfebiteltim nové
chutové a nutri¢né zajimavé vyrobky. Laboratorné vyrobené 3tavy byly senzoricky hodnoceny a byly

u nich stanoveny zakladni sloZeni, obsah celkovych polyfenolu a kyseliny askorbové, a antioxida¢ni
aktivita. Vyrobené stavy byly o3etfeny vysokym tlakem (410 MPa). Tento zptisob o3etfeni zachovava
nutri¢né vyznamné latky, ale poskozuje bunééné struktury mikroorganismi do té miry, ze
mikroorganismy nejsou schopné rist do konce doby pouzitelnosti.

Landfeld A., Matser A.*, Strohalm J., Indrawati O.*, Van der Plancken 1.* Grauwet T.*, Hendrickx M.*,
Moates G.*, Furfaro M.E.*, Waldron K.*, Betz M.*, Halama R., Houska M.: Can qualitatively similar
temperature-histories be obtained in different pilot HP units? [Lze dosdhnout kvalitativné podobnych
teplotnich historii v riiznych pilotnich vysokotlakych jednotkdch?] Innovative Food Science and Emerging
Technologies (2011) 12(3): 226-234.

Byl vyvinut experimentalni protokol k harmonizaci tlakovych a teplotnich historii modelovych vzorku
osetfenych v rtiznych pilotnich jednotkach. Tento protokol byl zaloZen na strategii koncového bodu.
Zakladni bod tohoto protokolu sestaval z méfeni tlaku a teplotni historie tlak pfenasejici kapaliny
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v raznych komorach bez pouziti kontejneru. V kroku jedna a dva protokolu byla méfena teplota vzorku
v kontejneru. Dva typy vzorku byly uvazovany, vzorek ¢isté vody dovolujici volnou konvekei (krok 1)

a systém s viskozni kapalinou (pouzivajici vodu jako fedidlo), ktera branila volné konvekci v kontejneru
se vzorkem (krok 2). Tlakové jednotky se lisily primarné v dobé nabéhu na tlak a dobach snizZeni tlaku.
Navrzena strategie koncového bodu umoznila minimalizaci rozdila v teplotnich historiich béhem
vydrze na tlaku. Tlakové a teplotni historie méfené v riznych vysokotlakych jednotkach a informace

o inaktivac¢ni kinetice systémt a-amylazy byly pouzity k porovnani vlivu procesu s rozdilnou historii
tlaku a teplotnimi historiemi na inaktivaci enzymu. Rozdily v teplotnich historiich vyznamné ovlivnily
stupen inaktivace enzymu; castecné teplotni historie béhem doby nabéhu na tlak vyznamné ptispély

k rozdiltm ve zbytkové enzymové aktivité.

Landfeld A., Strohalm J., Halama R., Houska M.: Quasi adiabatic compression heating of selected foods.
[Kvaziadiabaticky kompresni ohtev vybranych potravin.] High Pressure Research (2011) 31(1): 140-147.
Quasi-adiabaticky narust teploty pfi kompresnim ohfevu béhem vysokotlakého o3etieni byl studovan za
pouziti specialniho zafizeni. Teplotni nartist byl vyhodnocen jako rozdil v teploté béhem stlaceni mezi
atmosférickym a nominalnim tlakem. Teplota byla méfena za pouziti termoc¢lanku umisténého
uprostied polyoxmethylenového poharku, ktery obsahoval vzorek. Nartisty teplot ¢erstvych masovych
kulicek, pastiky z vepfového masa a rajcatového pyré byly méfeny pfi tfech urovnich pocatec¢nich teplot
v rozsahu 40 az 80 °C. Nominalni tlaky se pohybovaly od 400 do 500 MPa. Vysledky ukazaly, Ze obsah
tuku mél pozitivni vliv na néartsty teplot. Byly zjistény empirické rovnice k vypoctu nértistu teplot
béhem oSetfeni tlakem pfi rozdilnych pocéatecnich teplotach pro tlaky 400 a 500 MPa. Tyto teplotni
udaje mohou byt pouzity pro numerické modelovani teplotnich historii potravin béhem vysokotlaké
pasterizace nebo sterilace.

Landfeld A., Strohalm J., Stancl J.*, Houska M.: Thermal diffusivity of Swedish meatballs, pork meat
pate and tomato puree during high pressure processing. [Teplotni vodivost $védskych masovych kulicek,
pastiky z veptového masa a rajcatového pyré béhem osetveni vysokym tlakem.] High Pressure Research (2011)
31( 2): 358-366.

Studie je zaméfena na vliv vysokého tlaku na teplotni vodivost vybranych potravin — Cerstvé maso na
vyrobu $védskych masovych kulicek, pastiky z vepfového masa a rajéatového pyré. Predehtaté vzorky
potravin byly umistény v médéné nadobce a testovany pfi nominalnich tlacich 400 a 500 MPa v komote
vysokotlakého lisu. Teplotni vodivost byla odhadnuta ze zaznamenaného ¢asového priubéhu teplot

(v ose nadobky, u stény médéné nadobky a ve vzdalenosti 7.5 mm od stény nadobky) béhem vydrze na
tlaku. Méfené Casové priibéhy teplot byly porovnavany s predikcemi za pouziti metody konec¢nych
prvkt modelujici nestacionarni vedeni tepla v nekone¢né dlouhém pfimém pevném valci pfi pouziti
linearni teplotni zavislosti zdanlivé teplotni vodivosti. Optimalni parametry linedarni teplotni zavislosti
zdanlivé teplotni vodivosti byly vyhodnoceny porovnanim naméfenych a vypoctenych teplot z modelu.
K minimalizaci rozdilti mezi méfenymi a vypoctenymi prubéhy teplot v ose vzorku byla pouzita
Marquart-Levenberg optimaliza¢ni metoda. Teplotni vodivosti vdech zkoumanych potravin byly
linearné zavislé na teploté pfi dvou urovnich tlaku. Teplotni vodivosti vzrustaly s rostoucim tlakem

a teplotou.

Maskova E., Paulickova 1., Rysova J., Gabrovska D.: Evidence for Wheat, Rye, and Barley Presence in
Gluten Free Foods by PCR Method — Comparison with Elisa Method. [Diikaz pritomnosti pSenice, Zita

a jecmene v bezlepkovych potravindch metodou PCR — porovndni s metodou Elisa.] Czech J. Food Sci. (2011)
29(D): 45-50.

Byla ovéfena metoda na principu polymerazové fetézové reakce (PCR) pro dikaz pfitomnosti psenice,
Zita a jecmene v bezlepkovych potravinach. DNA byla z potravin izolovdna chaotropickou extrakci na
tuhé fazi. Aplikovana PCR metoda se orientovala na intron chloroplastového genu trnL, uzivala primery
WBR11 a WBR13 a po elektroforéze byla pseni¢na a Zitna DNA charakterizovana fragmentem o velikosti
201 bp, je¢na o velikosti 196 bp. Ovéfena PCR metoda byla aplikovana na 18 vybranych bezlepkovych
potravinach, pro které predchazelo metodou ELISA zjisténi 1 mg gliadinu ve 100 g potraviny a vice. Ve
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vsech bezlepkovych potravinach analyzovanych metodou PCR byla potvrzena pfitomnost p3enice.
Srovnanim s vysledky zjisténymi ELISA metodou byl spolehlivé ovéfen detekéni limit PCR metody —
0,02 % pSenice.

Novotna P., Setinova 1.*, Heroldova M.*, Kminkova M., Priichova J., Strohalm J., Fiedlerova V., Winterova
R., Kucera P.*, Houska M.: Deallergisation trials of pure celery juice and apple celery juice mixture by
oxidation. [Testy dealergizace cisté celerové Stavy a jablecno-celerové stavy oxidaci.] Czech J. Food Sci.
(2011) 29(2): 190-200.

Cilem prace bylo ovéfit, zda lze oxidaci celerové stavy s vyuzitim pfirozeného obsahu polyfenoloxidazy
(PPO) odstranit nebo snizit obsah alergenu Api gl. Zjistovalo se, zda existuje vztah mezi enzymatickym
hnédnutim celerové stavy a reaktivitou v ni se vyskytujiciho alergenu Api gl. Vylisovana celerova stava
byla michana, ve stanovenych c¢asech byly odebirany vzorky na méfeni barvy a dale vzorky na stanoveni
alergenicity metodou Western blot (WB). Oxidaci se nepodatilo odstranit alergenicitu samotné celerové
alergen z mrkve. Byla vyrobena smésna jable¢no-celerova stava v pomérech 3:1, 5:1, 7:1 a sledovana
barva pfi oxidaci. Jako nejpfijatelnéjsi senzoricky byla vybrana smésna tava v poméru 5:1 a na té byla
sledovana jeji alergenicita metodou WB, testem aktivace bazofilti a koZnim testem. Vysledek testu WB
ukazal, Ze oxidaci michanim po dobu 120 minut doslo ke sniZeni alergenicity. V testu aktivace bazofilt
se ukdzalo, Ze ke snizeni reakce na oxidovanou smésnou 3tavu nedoslo. V koznim testu vykazala
oxidovand smésna stava michana po dobu 120 minut statisticky vyznamné niz3i reakci nez stava
michand 60 minut a nez celerova a jable¢na 3tava stabilizovana kyselinou askorbovou.

Somkuti J.*, Houska M., Smeller L.*: Pressure and temperature stability of the main apple allergen Mal
dl. [Tlakovd a teplotni stabilita hlavniho jablecného alergenu Mal d1.] European Biophysics Journal (2011)
40(2): 143-151.

Vysokotlaka Fourier-transformace infracervena spektroskopie (FTIR) byla pouZita k stanoveni tlakové
a teplotni stability hlavniho jable¢ného alergenu Mal d1. Tato studie byla iniciovana rozpornymi
vysledky v literatufe, které se tykaly uspésného tlakového osetteni p¥i destrukci alergenu. Protein se
rozvinul pfi 55 °C kdyzZ byl ohfat za normalniho atmosférického tlaku. Dale byla studovana tlakova
stabilita a vliv pfirodnich faktorti na stabilitu alergenu v jablku. Denaturace tlakem byla méfena za
raznych pD podminek a rovnéz za vlivu smési cukru podobné jako v jablku, a vlivu iontové sily. Ve
vsech ptipadech se alergen denaturoval ve stfednim rozsahu tlaktt 150-250 MPa. Denaturace byla
ireversibilni a byla nasledovdna agregaci rozvinuté bilkoviny. Snizeni pD destabilizovalo protein,
zatimco pfidavek smési cukru a KCl mél stabilizujici vliv.

Vavreinova S., Ouhrabkova J., Rysova J., Fiedlerova V., Holasova M., Laknerova I., Winterova R.,

Prokes J.*, Hartman 1.*: Nutri¢ni hodnoceni sladi z obilovin a pseudoobilovin. Uroda (2011) ¢. 12,
védeckd priloha, 133-136.

Byly provedeny nutri¢ni analyzy sedmi druhti je¢nych sladt (diastatického, mnichovského, plzenského,
karamelového, tmavého karamelového, barviciho), Zitného, t¥i druhtt pseni¢ného (pseni¢ny, diastaticky,
karamelovy) a tfi druhtt pohankového sladu (diastaticky, hvozdény pii 105 °C a karamelovy). Byla
stanovena i antioxidac¢ni aktivita sladtt metodou DPPH* a FRAP, a obsah celkovych polyfenola.
Analyzované slady budou vyuzity ve spolupraci s pekarenskym zavodem pro zlepseni nutri¢nich,
senzorickych a texturnich vlastnosti chleba a peciva.

Pro uplatnéni v praxi jsou pripraveny patenty a uZitné vzory, které jsou uvedeny v celkovém prehledu
vysledkii — viz kapitola Publikacni ¢innost (str. 48 a ndsledujici).
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SPOLUPRACE NA NARODNIi UROVNI

Pfi feeni vyzkumnych projektt a ukolit ustav spolupracuje s:

1. institucemi typu vyzkumnych ustavii a vysokych skol:
= Agritec, s.1.0.
= Agrofest fyto, s.r.o.
= Ceskd zemédélskd univerzita v Praze, Fakulta agrobiologie, potravinovych a ptirodnich zdrojd,
Technicka fakulta
Ceské vysoké uceni technické, Fakulta strojni
Fakultni nemocnice Hradec Kralové
Chmelatsky Institut, s.r.o.
IKEM - Institut klinické a experimentalni mediciny Praha
Immunotech, a.s.
Jihoceska univerzita v Ceskych Budégjovicich
Masarykova univerzita v Brné, Lékafska fakulta
Mendelova zemédélska univerzita v Brné, Agronomicka fakulta, Zahradnicka fakulta
Mikrobiologicky ustav AV CR, v.v.i.
MILCOM, a.s. (Vyzkumny ustav mlékarensky, Praha)
Oseva PRO, s.t.0.
Univerzita Karlova v Praze, 1., 2. a 3. lékafska fakulta, Lékafska fakulta Hradec Kralové
Univerzita Tomase Bati ve Zliné
Ustav analytické chemie AV CRv.v.i.
Ustav systémové biologie a ekologie AV CR, v.v.i.
Ustav zemédélské ekonomiky a informaci
VUC Praha, a.s.
Vysoka skola chemicko-technologicka v Praze, Fakulta potravinaiské a biochemické technologie
Vyzkumny a slechtitelsky ustav ovocnaisky Holovousy, s.r.o.
Vyzkumny ustav picninarsky, spol. s r.o.
Vyzkumny ustav pivovarsky a sladafsky, a.s.
Vyzkumny ustav rostlinné vyroby, v.v.i.
Vyzkumny ustav veterinarniho lékatstvi, viv.i.
Vyzkumny ustav zemédélské techniky, v.v.i.
Vyzkumny ustav Zivo¢isné vyroby, v.v.i.
Zemédélsky vyzkum Troubsko spol.s r.o.

2. podnikatelskymi subjekty

= Adler Wellness Produkte, s.r.o.
AGRA GROUP, s.r.0.
AMR AMARANTH, a.s.
Beskyd Frycovice, a.s.
CANNABIS, s.r.0
C2P, s.r.o.
Extrudo Becice
HEMP PRODUCTION CZ, s.r.0.
INOTEX spol. s r.o.
Jizerské pekarny, spol.s r.o., Liberec
Milan Libich
Parenteral, a.s.
PRO-BIO, obchodni spol. s r.o0.

RUDOLF JELINEK a.s.
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SEDIUM RD s.r.0.
SUNFOOQOD s.r.o.

TEREZIA COMPANY s.r.o.
Vinafstvi Valtice s.r.o.
Zamecké sady Chramce

3. lekarskymi pracovisti

IMUMED s.r.o.
MUDr. Radek Klubal
Statni zdravotni ustav
STOB

4. ostatnimi:

Ceska technologicka platforma pro potraviny (CTPP)
Globus CR, k.s.

Poradenské centrum pro celiakii a bezlepkovou dietu, o.s.
Potravinaiskd komora CR

Sdruzeni celiaktt CR

SOS-Sdruzeni obrany spotiebiteld, o.s.

Statni zemédélska a potravinafska inspekce

Statni veterinarni tustav Jihlava

Védecky vybor pro GMO

Védecky vybor rostlinolékafsky

Jihocesky klastr Chutna hezky, jihocesky

4 a) spoluprdce s CTPP

Ustav se podili na ¢innosti pracovni skupiny , Je¢men*.
Velmi cennou spole¢nou aktivitou je provozovani interaktivni databanky bezlepkovych
potravin.

4 b) spoluprdce s obchodnim tetézcem Globus

Ustav provadi pravidelné analyzy bezlepkovych vyrobkt, které fetézec distribuuje.

4 ©) spoluprdce s védeckymi vybory

Ustav vypracovava odborna stanoviska.
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MEZINARODNI AKTIVITY

Pokracovalo feSeni projektii:

6. RP, Novel Processing Methods for Production and Distibution of High-Quality and Safe Foods.
7. RP, High Tech Europe (mezindrodni sité excelence).

Bylo zahajeno fe3eni projektu ICE-E (Improving Cold storage Equipment in Europe) v ramci
programu IE-E (Intelligent Energy-Europe).

V ramci samofinancovaného projektu 08125: Detection of traces allergens in foods mezinarodni
sité SafeFoodEra byly provedeny kruhové testy stanoveni alergenti.

Dlouholetou tradici maji schtizky pracovni skupiny Foodforce (v niz ma ustav zastoupeni), ktera se
zabyva problematikou zapojeni evropskych potravinafskych vyzkumnych instituci do mezinarodnich
vyzkumnych projektt. Kromé pravidelné ¢innosti v komisi pro zdravé potraviny a krmiva OECD se

v r. 2010 ustav angazuje také v ramci védecké sité EFSA-GMO.

6 pracovnikd pisobi v mezinarodnich radach a komisich:

= Asociace pracovniki tlakovych zafizeni
= Fucarpia-Evropska asociace pro vyzkum rostlin
= Komise D1 Food Storage v mezindarodnim institutu chlazeni
= Komise pro zdravé potraviny a krmiva OECD
= Redakéni rada ¢asopisu Czech Journal of Food Sciences
= Redakéni rada ¢asopisu International Journal of Food Properties
= Redakéni rada ¢asopisu Journal of Food Engineering
Zahranié¢ni cesty
Zahranicni cesty se tykaly:
= pravidelnych zasedani komise OECD a EFSA
= pravidelnych setkani reprezentantii neziskovych organizaci potravinaiského vyzkumu
FOODforce
= pravidelnych workshopt k fedeni mezinarodnich projektti
= konferenci a sympozii, na nichz byly prezentovany vysledky feseni projektti nebo vyzkumného

zameéru
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Tfinacti zahrani¢nich odbornych akei se ztucastnilo celkem 18 vyzkumnych pracovnika.

Ustav navstivilo 5 zahrani¢nich navstévnika.

Stat | Akce | Osob | Dni
Spanélsko Vyroéni zasedani a schtizka fesitelti projektu NovelQ 4 4
Belgie EU FOODforce 1 1
Recko Congress Engineering and Food 1 5
Némecko, Pracovni schtizka evropského projektu High Tech Europe 1 3
Holandsko
Francie Task Force for Novel Food — OECD 1 4
Madarsko 49" EHPRG Conference 2 6
Némecko Knowledge Auction 1 3
Velka Britanie 9" International Data Conference 2 5
Cina BIT's 1 Annual World Congress 1 7
Belgie Studijni cesta do Evropského parlamentu 1 2
Svycarsko Novasina partner meeting 1 5
Belgie EU FOODforce 1 1
Némecko HiTechEurope workshop 1 4
Holandsko ~Effost Annual Meeting 2010“ 1 3
USA L, TERMIS-NA Annual Conference* 2 6
Belgie HighTechEurope, WP2, WP3 meeting 1 2
Italie Zasedani védecké sité EFSA 1 2
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AKTIVITY V ,, DALSIi CINNOSTI”

V ramci dalsi ¢innosti byly realizovany 3 tukoly s naslednym internim oznacenim.

Cislo projektu (interni) | Nazev projektu

23701 Sbirka primyslové vyuzitelnych mikroorganismu.
23703 Narodni databaze sloZeni potravin (NDSP).
231001 Svétovy den vyZivy.

Sbirka pramyslové vyuzitelnych mikroorganismui

Ukolem ,23701“ je dlouhodobé tispésné udrzovana shirka priimyslové vyuzitelnych mikroorganismt.

Obsahuje 150 kment vyuzitelnych pfedevsim v potravindiskych a zemédélskych technologiich.
Vysledky: Trvald cinnost, promitajici se do vysledkii vztazenych k jinym tématiim, ve vice vyzkumnych

a vyrobnich organizacich.

Nérodni databaze sloZeni potravin (NDSP)

V roce 2011 byla aktualizovana data nutri¢niho sloZeni vybranych druht hovéziho masa — hovézi
svickova, hovézi kyta, hovézi klizka, hovézi plec bez kosti, hovézi rosténec bez kosti. Pro vysekové
hovézi maso libové syrové a kulinarné upravené a syrovy separovatelny tuk byly analyticky stanoveny
nutri¢ni hodnoty. Vypocétem s pouzitim pfispivajicich sloZek byly ziskany hodnoty pro masa vyrobni
a pro jednotlivé druhy vysekového masa s riznym podilem separovatelného tuku, tedy masa ve
formé, jak je nabizeno spotfebiteli. Bylo dale zapocato s generovanim analytickych dat pekatskych
vyrobkii, analyzovany byly 3 vyrobky, a to rohlik sojovy fazeny mezi vicezrnné pecivo a kornspitz

a dalamanek, fazené mezi pseni¢no-zZitné pecivo. V ramci vyuziti analyticky ziskanych dat

8 potravin ze skupiny ryby, pro 6 vyrobku typu fast food a pro 3 vyrobky ze skupiny pizza. Zdrojem
dat byl projekt NAZV EP0960986257, feeny v letech 1996-1998. Ziskané vysledky byly zpracovany
s uvedenim tplné dokumentace hodnot podle metodiky EuroFIR a jsou kompatibilni v systému
e-Search. Zpracovana dokumentace slouzi jako zdroj pro rozsifeni on-line ceské databaze slozeni
potravin( http://www.czfcdb.cz/).

Dle potieby byly pribézné feseny zalezitosti agendy Centra pro narodni databazi sloZeni potravin
tykajici se pfedevsim spoluprace pti volbé obsahu, zptisobu vyjadieni a vnitinich algoritmech vytvatené
databaze a zavedeni a doplnovani on-line verze databaze.

V roce 2011 byla ¢innost Centra pro ndrodni databdzi sloZeni potravin propagovdna prezentacemi:
Holasova M., Fiedlerova V., Maskova E., Rysova J., Winterova R., Gabrovska D., Machackova M.:
Nutrient composition of pork — updated data for Czech Database of Food Composition. 9" International
Food Data Conference, 14. — 17. 9. 2011, Norwich.

Machackova M., Holasova M., Maskova E.: The new on-line Czech food composition Database.
9™ International Food Data Conference, 14. — 17. 9. 2011, Norwich.

Svétovy den vyZivy.

Vyzkumny ustav potravinaisky Praha, v.v.i.ve spolupraci se Spole¢nosti pro vyzivu, o.s. a pod
zdstitou Ministerstva zemédélstvi CR a PhDr. Juraje Chmiela, CSc. (pfedsedy Ceského vyboru pro
spolupraci s FAO), uspofadal Seminaf ke Svétovému dni vyzivy, 19. fijna 2011, budova MZe CR,
Tésnov 17, Praha 1.

Aktivity v tzv. jiné ¢innosti

Tradi¢né byly v ramci jiné ¢innosti provadény chemické, biochemické, mikrobiologické a senzorické
analyzy, stanoveni fyzikalnich vlastnosti potravin, vyvoj receptur, zejména pro specidlni vyzivu
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a ovéfovani, resp. optimalizace potravinaiskych technologii. Bylo zrealizovano 68 drobnéjsich zakazek
(do cca 10 000K¢) a 3 zakazky vétsiho rozsahu. Padesat procent vynosu jiné ¢innosti tvofi najmy
nebytovych prostor.

Odborné posudky OZO k akcim MZP

(Celba J., Perlin C.)

Odborny posudek byl vydan jako podklad pro vyjadfeni Odboru integrované prevence a IRZ
Ministerstva Zivotniho prostiedi, Vrsovicka 65, 100 10 Praha 10, k Zadosti pfedkladatele o poskytnuti
podpory v ramci Operaéniho programu Zivotni prostredi podporovaného z Fondu soudrznosti

a Evropského fondu pro regiondlni rozvoj. Konkrétné se jednalo o XIV. vyzvu MZP k podavani zadosti
a v daném ptipadé do prioritni osy 5, oblasti podpory 5.1 Omezovani primyslového znecisténi

a snizovani environmentdlnich rizik, specifikace ,rekonstrukce nebo nakup technologii pro omezeni
primyslového znecisténi (souvislost s BAT a IPPC)*.
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PEDAGOGICKA , VZDELAVACIi A PORADENSKA CINNOST

Pedagogicka ¢innost

V ramci pedagogické ¢innosti spolupracuje dlouhodobé tstav s VSCHT Praha, VSCHT Pardubice, CVUT
a CZU jednak prednaskovou ¢innosti, jednak formou vedeni ¢i konzultaci diplomovych a diserta¢nich
praci. Jeden pracovnik ustavu piednasi na 3. LF UK v Praze, jeden na VSCHT, jeden na CZU (kurzy pro
zahranicni studenty).

Ustav ma zastoupeni v téchto komisich a radach:
= Statni zkudebni komise pro Statni zavére¢né zkousky studijniho oboru Stroje a zafizeni pro
chemicky, potravinafsky a spotfebni priimysl
Statni zkuSebni komise pro obhajobu doktorskych praci v oboru Stavba vyrobnich strojt
a zafizeni, usek chemickych a potravinafskych stroji
Zkusebni komise FPBT VSCHT pro obhajoby diplomovych praci v oboru chemie
Zkusebni komise pro statni zkousky bakalaiského studia pfi 3. LF UK
Védecka rada FPBT VSCHT
Védeckd rada TF CZU
Védecka rada VUM

Vzdélavaci ¢innost
V rdmci vzdélavaci ¢innosti tistav poiddal nebo se podilel na pordddni akci:
= Seminaf ,Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvyseni bezpec¢nosti potravin®,
Praha, bfezen a listopad 2011
= XLI. symposium o novych smérech vyroby a hodnoceni potravin, Skalsky Dvtr, kvéten, 2011
(VSCHT)
= The 23" 1IR International Congress of Refrigeration, August 21. — 26. 2011, Praque, Czech Republic

V rdmci vzdélavact ¢innosti vystoupili pracovnici tistavu na specializovanych akcich:
= 6. forum celiak®, Praha, duben 2011
Postgradualni Skoleni v obezitologii, listopad 2011, téma Potravinové tabulky
Seminaf ke Svétovému dni vyZivy, fijen 2011
Potravinafsky tterek CPS, kvéten 2011, téma Potravinové myty
Tukovy seminaf, kvéten 2011, téma Myty o potravinach a vyzivé
Ingrovy dny, Brno, bfezen 2011, téma Myty o potravinach a vyzivé
,Food Safety, Quality and Nutrition Course“, CZU, srpen 2011

Poradenska cinnost

Nedilnou souddsti ¢innosti tstavu je poradenska ¢innost. Specialisté ustavu provadéji pribézné
konzultaéni ¢innost a poradenské sluzby, odpovidajici problematice feSené na jednotlivych pracovistich,
pro zajemce z prumyslu i podnikatelské oblasti. Konzultace malého rozsahu jsou poskytovany
beztiplatné. Rozsahla poradenska ¢innost je v oblasti integrované prevence a omezeni znecisténi (IPPC).
Odbornici tstavu jsou zapojeni do informa¢niho systému Ustavu zemédélské ekonomiky a informaci
INFOPULT, ktery zprostfedkovava odpovédi na dotazy siroké vefejnosti. K poradenskym sluzbam lze
zaradit Databazi potravinarskych vyrobku pro bezlepkovou dietu, ktera je zpfistupnéna na
internetovych strankach ustavu a PK CR, resp. CTPP.

Cinnost v narodnich organech, radach a komisich
Ndrodni orgdny:

= Agrarni komora Praha
= Celostatni vybor Ceské spole¢nosti biotechnologické
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Ceska potravinatska spole¢nost

Ceska spole¢nost chemicka, odborna skupina ,,Kvasna chemie a bioinzenyrstvi*

Ceska spole¢nost chemickd, odborna skupina ,Reologie®

Ceska spole¢nost chemicka, odborna skupina pro potravinafskou a agrikulturni chemii
Ceska technologicka platforma pro potraviny — piedstavitel priority Kvalita potravin
Cesky komitét pro potravinafské védy a technologie

Cesky narodni komitét pro spolupraci s Mezinarodnim dstavem chladirenskym (pii MPO)
Odbor potravinaiské technologie a techniky CAZV

Odbor vyzivy obyvatelstva a jakosti potravin CAZV

Ptedsednictvo CAZV

Pfedstavenstvo Agrarni komory Praha

Rada CAZV, kontrolni vybor CAZV

Sekce pro biopotraviny pti PK CR

Spolec¢nost pro vyzivu — Vybor prazské a stfedoceské pobocky

Spolec¢nost pro probiotika a prebiotika

Hodnotitelské komise, poradni orgdny

GACR - panel P503 — Potravindfstvi, ekotoxikologie a environmentélni chemie

TACR - poradni komise podprogramu 2 programu Alfa

Hodnotici komise MZe pro udéleni ocenéni za mimotadné vysledky ve vyzkumu a vyvoji
Hodnotitelské komise a programové rady podprogramt a programit MZe

Hodnotitelska komise pro program rozvoje venkova

Hodnotitelska komise pro hodnoceni Zadosti o udéleni narodni znacky KLASA
Hodnotitelskd komise pro hodnoceni vyrobki k udéleni znacky ,Ceskd chutovka“*)
Komise pro statni zavérecné zkousky na 3. LF UK

Komora 2B — poradni organ Narodniho programu vyzkumu 11 (MSMT)

*) Ustav technicky zabezpecoval ¢innost komise.

Odborné komise

Komise pro terminologicky slovnik CAZV

Mezirezortni komise pro feseni jodového deficitu

Oborova skupina pro potravinafstvi pfi Vyzkumném tstavu odborného skolstvi
Redakéni rada ¢asopisu Vyziva a potraviny

Skupina obilovin, olejnin a skrobu MZe
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INTRODUCTION

The Food Research Institute Prague, a public research institution, has already been a full profile research
institute in the field of food processing for 54 years. The objective of its main activities is basic and applied
research and development in the fields of food chemistry and biochemistry, microbiology, food engineering,
food processing procedures and machinery, and human nutrition. These activities are supported by public
funding in the form of an institutional contribution (research plan) and targeted financing (projects of various
providers) on national level and by international research grants.

In compliance with Act No. 341/2005 Coll. on public research institutions, being one of these since 1* January
2007, the institute also performs further activities based on the requirements of the bodies of state
administration, which are in public interests and are supported by public funds, and commercial activities,
which are funded from non-public resources. These are conducted as paid services offered to small and medium
sized food-processing companies lacking their own expert personnel and/or needed facilities.

Detailed information, in particular the focus of research activities and most important results achieved in 2011,

you will find on other pages of our yearbook.

Ing. Slavomira Vavreinovd, CSc.
Director of the Institute
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CONTACT

Food Research Institute Prague
(Vyzkumny ustav potravinaisky Praha, v.v.i.)

Radiova 7
102 31 Praha 10
Czech Republic

Phone: +420 296 792 111
Fax: +420 272 701 983
E-mail: vupp@vupp.cz
Internet: www.vupp.cz
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ORGANOGRAM OF THE INSTITUTE

—

100 ]

[

Quality features
and microbial
products

Food engineering

Board of the Institute/ Z irector of Institute / / Supervisory board
110 | 140 |
Secretariat Special activities
120 | | 180 |
Organization
and Internal control
juridical
| 130 | 190 |
Personal and social
Internal management
development
200
Economy
and finance Research department
department
210 230 310 340 |
Department Finance . Food microbiology
. Services for research
secretariat and bookkeeping and hygiene
220 240 | 320 7350 |
I t t
Informatics nvestment Nutritive substances Technical policy
development
330 f ELN

f 28 / ANNUAL REPORT 2011



MANAGEMENT OF THE INSTITUTE

Director
Ing. Slavomira Vavreinova, CSc.
SVavreinova@vupp.cz

Scientific secretary
Ing. Jifi Celba, CSc.
J.Celba@vupp.cz

Economic manager
Ing. Vladimir Kodat
v.kodat@vupp.cz

Board of the Institute

Ing. Slavomira Vavreinovd, CSc., FRIP, chairman
Ing. Milan Houska, CSc., FRIP, vice chairman

Ing. Milo$ Beran, FRIP, member

Ing. Petr Cuhra, CAFIA, member

Ing. Jan Drbohlav, CSc., Milcom, a.s., DRI, member
Ing. Dana Gabrovska, Ph.D., FRIP, member

Ing. Marie Holasova, FRIP, member

Ing. Miroslav Koberna, CSc., FFDI CR, member
prof. Ing. Rudolf Zitny, CSc., FME CTU, member

Supervisory board

Ing. Jindfich Fialka, Ministry of Agriculture CR, chairman

Ing. Frantisek Chaloupka, Ministry of Agriculture CR, vice chairman (till 111/2011)
Ing. Jan Ludvik, MBA, Ministry of Agriculture CR, vice chairman (since 111/2011)
Ing. Ivan Bohacenko, CSc., FRIP, member

Ing. Jan Ivanek, CSc., Ministry of Agriculture CR, member (till IV/2011)

Ing. Tomas Kreutzer, FFDI CR, member

Ing. Milan Podsednicek, CSc., Ministry of Agriculture CR, member (since 1V/2011)

Staff according the categories
Other University Secondary

Year ‘ Ph.D.s ‘ Graduates education ‘ Other ‘ Total
2011 15 29 23 3 70
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ORIENTATION OF THE INSTITUTE

Principal activities

1. Basic and applied research and development including experimentation in the fields of food
chemistry and biochemistry, microbiology, food engineering, food processing procedures and
machinery, all this respecting environmental planning and protection standards.

2. Accumulation and transfer of information pertinent to the fields shown in Par. 1 and the
establishment of respective databases.

3. Design of food processing machinery, apparatuses and appliances, which form part of the Institute’s
research projects.

4. Experimental preparation of foods or their respective components for the Institute’s own research.

5. Verification of research and development results including new technologies, and their transfer to
practice. Teaching in above-mentioned fields.

Further activities

These activities represent a response to the requests of the government or local authorities and are
supported from public funds.

1. Testing, measurements and analyses.

2. Technical consultancy in food processing.

3. Preparation of technical proposals.

4. Activities under the National Conservation and Utilization Programme for Genetic Resources of
Plants, Animals and Microorganisms important for the nutrition, agriculture and forestry.
Provision of software and consulting on PC hardware and software.

Expert opinions in the fields of food industries, engineering and public health — nutritional values,
xenobiotics in foods, vitamins, food processing machinery, biopreparations and enzymes.

oW

Commercial activities

These activities are carried out for profit under trade licences or other authorizations.

Trading licences:

Research and development in the realm of natural, technical or social sciences.

Testing, measurement and analyses.

Technical consultancy in the food industry.

Preparation and elaboration of technical proposals.

Manufacture of machinery and equipment for general purposes.

Manufacture of machinery and equipment for specific industries.

. Provision of software and consulting on PC hardware and software.

Activities not requiring a licence:

1. Rental of immovable property, lease of apartments and non-residential premises (besides the lease,
only basic services are provided ensuring the proper operation of leasehold property, apartments and
premises).

2. Expert services in the fields of the food industries, engineering and public health — nutritional
values, xenobiotics in foods, vitamins, food processing machinery, biopreparations and enzymes.

NO Gk W
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RESEARCH SECTION OF THE INSTITUTE

DEPARTMENT OF NUTRITIVE SUBSTANCES

Head: Ing. Dana Gabrovskd, Ph.D.

E-mail: D.Gabrovska@vupp.cz

This department deals with the evaluation of basic and minor substances of nutritive importance and
the development of the inventory of foods for healthy and safe nutrition, as well as of the products for
population segments with specific dietetic requirements. It participates in the development of analytical
methods for quality evaluation of agricultural raw materials and processed foods and for the proof of
foods authenticity. It also performs basic analyses of foods and raw food materials like the basic
composition — determination of dry matter, fat, proteins, ash, total, soluble and insoluble fibre contents
and of the amino acid and fatty acid spectrum. These basic analyses are complemented with the
determination of lipophilic (tocopherols, carotenoids) and hydrophilic (group B vitamins — thiamin,
niacin, riboflavin, B6, folic, pantothenic and ascorbic acids) vitamins. Among the others nutritional
factors determined are phenolic compounds (catechin, epicatechin, rutin, ferulic, caffeic and chlorogenic
acids), taurine, carnitine and antioxidation capacity. The determination of allergens using ELISA
methods includes gliadin, eggwhite and mustard proteins, milk proteins — casein, beta-lactoglobulin and
beef serum albumin. This department operates a PCR laboratory applying implemented methods for the
proof of goat and sheep cheese adulteration and for the presence of rye, barley and wheat in gluten free
products. It also develops formulas and recipes of food products based on non-traditional raw materials,
functional foods, special nutrition (celiac disease, phenylketonuria, milk protein allergy, diabetes) and
food complements

This department offers the following services:
= analyses of food raw materials and products (proteins, saccharides, amino acids, gliadin, fat,
fatty acids, vitamins A, B1, B2, B6, C, E, niacin, carotens, pantothenic acid, folic acid, minerals,
iodine, total, soluble and insoluble dietary fibre, lactose)
antioxidant activity determination
allergen substances determination
sensorial analysis of food raw materials and products
development of formulas and recipes for products for special and dietetic nutrition (e.g. for
diabetes, celiakia, phenylketonuria) including nutraceutics
development of formulas and recipes from non-traditional raw materials
expert consultations on the production of special and dietetic nutrition

DEPARTMENT OF QUALITY FEATURES AND MICROBIAL PRODUCTS

Head: Ing. Alexandra Proskovd

E-mail: A.Proskova@vupp.cz

This department examines the problems of microorganism cultivation with the aim of optimizing the
generation of new products including biomass and the issue of the utilization of food processing
byproducts, and fermentation and separation technologies. It participates on the development of
analytical methods for proving food authenticity. The utilization of various byproducts and wastes
within the agriculture and food complex, the cultivation of microorganisms in order to create new
products, as well as the development and implementation of analytical methods for the proof of food
authenticity belong to the broad issue areas of interest. As for the matter of the cultivation of
microorganisms, the goal consists in optimizing the production of fermentation products including the
biomass and, connected with that, in the development of new-type food complements (e.g. Diastabil).
This department also examines the possibilities of utilizing wastes and byproducts produced by food
processing and agriculture. Important materials are involved, e.g. the chitin-glucan complex from mould
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biomass and the otherwise unused byproducts from mushroom cultivation, whey as a dairy byproduct
for the manufacture of ethanol, yeast biomass, food complements, fermented beverages or edible
packaging, furthermore offal from poultry and fish processing plants for the production of gelatine, or
waste fats from rendering plants for the production of biofuels. Attention is also paid to the utilization of
the interesting components contained in plant materials like vegetables, cereals and non-traditional
berries. This department also participates in the development of analytical methods for the proof of food
authenticity using various methods, primarily liquid and gas chromatography. It has prepared standard
operational procedures (SOP) for various methods proving the adulteration of pure instant coffee,
sunflower, soybean and olive oils, pure butter, honey, dark and milk chocolates, or the addition of plant
components to meat products and the irradiation of high-fat food products like poultry or cheeses. It
also studies the implementation of immunochemical methods for the authenticity verification e.g. of
meat products and for detecting allergens in soybeans and fruit or vegetable juices. It also watches the
incidence and causes of cow’s milk protein allergy in children including the application of
hypoallergenic toddler formulas.

This department offers the following services:
= processing of microbial biomass to fluid-dried or spray-dried food and feed additives
= provision of know-how regarding the biosynthesis of microbial biomass enriched with

biologically bound trace elements

= provision of pure cultures listed in the catalogue of the collection of microorganisms

maintenance of active industrial inoculum for production of feed or food yeast

= development of methods for preparative isolation of proteins from a supplied sample of raw
material

= development of HPLC/FPLC methods for separation for mixed proteins

= proofs of adulteration of pure instant coffee, sunflower, soybean and olive oils, pure butter and
honey

= detection of thermal treatment of milk declared as pasteurised or UHT

= determination of monosaccharides, oligosaccharides, fatty acids and sterols in foods and raw
materials

DEPARTMENT OF MICROBIOLOGY AND FOOD HYGIENE

Head: RNDr. Vladimir Erban, CSc.

E-mail: V.Erban@vupp.cz

This department deals with food safety evaluation from the microbiological standpoint, the physiology
of microorganisms in foods and the prediction models of their population growth for foods evaluation.

This department offers the following services:

basic microbiological analyses of foods and raw materials

laboratory lyophilisation of samples up to 1 or 8 litre volume

help in HACCP system implementation

predictive microbiology to model possible pathogen growth in food production processes
determination of beta- glucans in cereals and mushrooms

determination of water activity and pH of foods

DEPARTMENT OF TECHNICAL POLICY

Head: Ing. Ctibor Perlin, CSc.

E-mail: C.Perlin@vupp.cz

This department deals with the issue of the implementation of the European directives covering the
integrated environmental pollution protection in the local food processing industries. It ensures the
building and updating of the databases of food processing companies, their production parameters and
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the level of their equipment, and monitors the development of the best available technologies and the
appearance of any EU reference documents in the respective branches of the food industry.

This department offers the following services:

= complete technical and advisory support in the sphere of Integrated pollution prevention and
control (IPPC)

= presentation of information on best available techniques (BAT) and pertinent reference
documents (BREF) elaborated by the EU Working Group

= elaboration of a technical statement supporting the integrated permit application by FRIP
experts

= consultancy in elaboration of an appeal against the decision on the integrated permit application

= organization of technical workshops with experts for associations of food industries, food
producers and all persons in food processing community interested in IPPC

DEPARTMENT OF FOOD ENGINEERING

Head: Ing. Milan Houska, CSc.

E-mail: M.Houska@vupp.cz

This department studies modern processes of food manufacture including their mathematical
modelling. Long term efforts are being made to study high pressure processing of foods. The research
programme is focused on thermal conditions during pressure treatments. This department cooperates
with other laboratories to study the influence of high pressure on allergens, microorganisms and
nutritionally important quality parameters of selected foods, mainly of plant origin (e.g. fruit-vegetable
juices). It also deals with the sterilization of powdered foods by dry heat and with new methods of
microbial decontamination of cut vegetable. Great pains are also taken to do research in new foods
based on egg white protein with high satiety effect that can contribute to the solution of obesity in
population (e.g. protein slices, noodles). This research includes the design of small laboratory
equipment that enables the production of limited quantities of these foods for clinical testing. The
studies of physical properties of foods, including the operation of their database, represent another
long term issue.

This department offers the following services:

= determination of mechanical, rheological, thermal and pouring properties of foods

= services of the database of physical properties of foods (provision of numerical data on

rheological, thermal, mass, electrical and other properties)

= design, calculations and experimental verification of processes and equipment
testing of machinery and equipment
consultancy concerning microwave technology implemented in food processing and
development and production of convenience meals intended primarily for final treatment with
microwave and hot-air heating
measurement of food temperatures in cooling chain using fluoroptic system and thermocamera
microbial decontamination of powdered foods with dry heat
development and verification of high pressure pasteurization of various kinds of foods
mathematical modelling of thermal processes

The research section of the institute is complemented by the DEPARTMENT OF SERVICES TO
RESEARCH, which administers the agenda of projects and orders, operates the library and the archive
of research results of the whole research section. It also performs clerical work for the section and
provides organizational and promotional services for research departments and the institute as a whole
and runs the integrated information system of the institute.
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RESEARCH ACTIVITY

The main activities of the institute consisted in fulfilling the research plan and working on the research
projects of the Ministry of Agriculture of the Czech Republic, Ministry of Education, Youth and Sports
of the Czech Republic, Ministry of Industry and Trade of the Czech Republic, and the project of the EU’s
6" and 7" Framework Programme and the project of Network of Excellence (NoE).

Project No. | Project | Researcher

Research Plan
MZE Food quality and safety in a modern society. Research section
0002702202
Projects of Ministry of Agriculture of the Czech Republic
QHS82173 Broadening of the spectrum of cultivated mushrooms | Department of Microbiology
by non-traditional species as a contribution to the and Food Hygiene
sustainable rural development.
QH92220 | Varietal characteristics of apples from the viewpoint of | Department of Quality
allergen (Mal d1) presence. Features and Microbial
Products
QI191B089 | New methods and procedures of utilizing agricultural | Department of Nutritive
raw materials for the concept of functional foods. Substances
QI191B095 | A study and characterization of grains of high nutritional | Department of Nutritive
value for special bakery and pastry industry purposes. Substances
QI191B274 | Research and development of synbiotic fermented milk | Department of Quality Features
products. and Microbial Products
QI191B094 | Varietal grape juices with health benefits. Department of Food
Engineering
QI101B088 | Non-toxic efficacious ecological inactivation of insect | Department of Food
pests in stored grain, preserving its bioactivity, based | Engineering
on controlled atmospeheres
QI101B090 | New procedures of producing functional cereal and Research section
dairy foods and functional beverages containing
bioactive ingredients from selected plant and animal
agricultural raw materials utilizing probiotic
microorganisms and procedures of their assessment.
QI111B053 | New processes for agriculture raw materials Department of Food
utilization and production of main sorts of food Engineering
products with higher quality, safety, competition
aktivity and nutritional benefits for consumers.
QI111B154 | Safety of cereal bioproducts from the view of alternaria | Department of Nutritive
and fusarra mycotoxins occurence Substances
Projects of Ministry of Education, Youth and Sports of the Czech Republic
2B06047 Utilization of vegetable raw materials as an alternative | Department of Nutritive
to cow's milk in manufacturing functional foods. Substances
2B06085 Identification and rating of quality parameters of field | Department of Nutritive
pea and fresh pea grown for human consumption. Substances
2B06173 Materials and products with high added values from Department of Quality
agricultural and food processing wastes. Features and Microbial
Products
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2B08050 Listeria monocytogenes — methods assuring reliable Department of Microbiology
quality and safety evaluation of milk products, and Food Hygiene
technological operations, final production and its
stocking.

2B08017 Elaboration of selected BAT/BREF for food processing | Department of Technical Policy
establishments.

7E091115 | European Network for integrating novel technologies | Department of Food
for food processing. Engineering

Projects of Ministry of Industry and Trade of the Czech Republic

FR-T13/496 | Development of technology for production and Department of Quality
application of glutathion forms with high biological Features and Microbial
utilization for oxidative stress repression (irradation, Products
chemotherapie)

Projekty TACR

TA01010737 | Technological processing development of new Department of Quality
leguminous plant sorts with high nutritional value for | Features and Microbial
common and dietary foods preparation. Products

International projects

NOVELQ | Novel Processing Methods for Production and Department of Food
Distribution of High-Quality and Safe Foods. Engineering

HighTech European Network for integrating novel technologies | Department of Food Engineering
for food processing.

Europe European Network for integrating novel technologies | Department of Food
for food processing. Engineering

ICE-E Improving Cold storage Equipment in Europe Department of Food

Engineering

Results of main activities
The results achieved in various projects, in research suported by grants and by the work under the
research plan are presented in the form of research or technical papers, patents, or papers read at

workshops and conferences.

Type | number

Papers in citation ranked journals

Papers in peer-reviewed journals

Papers in foreign proceedings

Book chapters

Papers in Czech proceedings

Papers in non-reviewed journals

Patents

Utility models

Prototypes, Functional models

Lectures

Posters
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Most important results achieved in 2011
authors from other organizations are marked by an asterisk *

Beran M., Toman F., Drahorad ].: ZaFizeni pro beztryskovou odstfedivou vyrobu nanovlaken

a mikrovlaken na povrchu rotujicich valci s profilovanym povrchem. [Apparatus for nozzleless
centrifugal manufacture of nanofibres using rollers with profiled surface.] Utility model No. UV 22711.

This utility model is concerned with the device for the nozzleless centrifugal production of nanofibres
and microfibres from polymer solutions or melts using rollers with the profiled surface. The principle
consists in spray application of the spinned polymer solution or melt on the surface of a very rapidly
rotating rollers or a system of rollers that may or may not be in mutual contact. The surface of this roller
or rollers is profiled in various ways and the edges of these surface profiles increase the quantity of
produced fibres.

Cuhra P*, Gabrovska D., Rysova J., Hanak P., Stumr F*, Plicka J.*, Tomkova K.*, Dvorska P.*, Kubik M.*,
Barsova S.* Karsulinova L.*, Bulawova H.*, Brychta J.*, Malmheden Yman 1.*, lametti S.*, Guisantes Del
Barco J. A.*, Martinez Quesada J.*, Sufien Pardo E.*, Postigo Resa 1., Takkinen K.*, Laukkanen M. L.*,
Pardo M. A.*, Baranda A.*, Martinez de Maraion 1.*, Jimenez E.* Piknova L*., Langerholc T.*, Cencic A.*:
ELISA kit for mustard protein determination — Collaborative study. [Souprava ELISA pro stanoveni
proteinii hoicice — kolaborativni studie.] Journal of AOAC International (2011) 94(2): 605-610.

A circular test was performed in twelve laboratories to validate the ELISA method developed for
quantitative determination of mustard proteins in foods. This method is based on polyclonal rabbit
antibody. In-house validation did not prove any cross reactivity to a broad range of foods. All
participants obtained the kit with operational instructions, a list of samples, the samples themselves and
a form for recording test results. The test included 15 food products and 2 spiked samples. The results of
the circular test were analyzed using statistical tests (Cochran, Dixon and Mandel) and the analysis of
variance (ANOVA). Repeatability, reproducibility, LOD and LOQ of this method were calculated.

Gabrovska D., Rysova J., Fiedlerova V., Holasova M., Laknerova 1., Winterova R., Erban V.,

Némeckova 1.*: Roz§ifeni nabidky o nové zeleninové a ovocno-zeleninové stavy. [Extension of the offer
with new vegetable and fruit-vegetable juices.] VyZiva a potraviny (2011) 66(4): 92-94.

The aim of the work was to propose new blended fruit-vegetable and vegetable juices containing less
commonly used vegetables like e.g. cabbage, celeriac and parsnip, and to offer to the consumer new
products interesting in taste or nutritional properties. Another possible alternative consists in the use of
vegetable juices combined with sweet whey. The juices produced in the laboratory were subjected to
sensory evaluation and to the determination of basic composition, the contents of total polyphenols and
ascorbic acid, and antioxidant activity.

Gabrovska D., Rysova J., Laknerova I., Ouhrabkova J., Prichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Ovocno-zeleninova stava. [Fruit-vegetable juice.] Utility
model No. 21951.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J., Prichova J., Strohalm J., Novotnd P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Ovocno-zeleninova stava. [Fruit-vegetable juice.] Utility
model No. 22035.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J., Priichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Tlakovana ovocno-zeleninova $tava. [Pressurized fruit-
vegetable juice.] Utility model No. 22036.

The aim of the work was to propose new blended fruit-vegetable and vegetable juices containing less
commonly used vegetables like cabbage, celeriac and parsnip, and to offer to the consumer new products
interesting in taste or nutritional properties. The juices produced in the laboratory were subjected to
sensory evaluation and to the determination of basic composition, the contents of total polyphenols and
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ascorbic acid, and antioxidant activity. Subsequently they were treated with high pressure (410 MPa).
This way of treatement preserved nutritionally important substances, but disintegrated cell structures of
the microorganisms to the extent that they stopped growing until the end of the shelf life.

Landfeld A., Matser A.*, Strohalm J., Indrawati O.*, Van der Plancken 1.*, Grauwet T.* Hendrickx M.*,
Moates G.*, Furfaro M.E.*, Waldron K.*, Betz M.*, Halama R., Houska M.: Can qualitatively similar
temperature-histories be obtained in different pilot HP units? [Lze dosdhnout kvalitativné podobnych
teplotnich historii v riiznych pilotnich vysokotlakych jednotkdch?] Innovative Food Science and Emerging
Technologie (2011) 12(3): 226—234.

An experimental protocol to harmonize the pressure and temperature-histories of model samples treated
in different individual high pressure pilot units was developed. This protocol was based on the endpoint
strategy. Step zero of this protocol consisted of the measurements of the pressure and temperature-
history of the pressure transmitting medium in different chambers without the use of a container. In
steps one and two of the protocol, the temperature of a sample was measured. Two types of samples were
considered, a pure water sample allowing free convection (step 1) and a viscous water-based system
(using a water soluble thickener) preventing free convection in the sample container (step 2). The high
pressure units differed primarily in pressure build-up and pressure release times. The suggested
endpoint strategy enabled the minimization of differences in temperature-histories during the pressure
holding phase. Pressure and temperature histories measured in the different high pressure units and
information on the inactivation kinetics of a-amylase based systems were used to compare the process
impact of different pressure and temperature-histories on enzyme inactivation. The differences in
temperature-histories significantly influenced the degree of enzyme inactivation; in particular the
temperature-histories during the pressure build-up phase substantially contributed to differences in
residual enzyme activity.

Landfeld A., Strohalm J., Halama R., Houska M.: Quasi adiabatic compression heating of selected foods.
[Kvaziadiabaticky kompresni ohtev vybranych potravin.] High Pressure Research (2011) 31(1): 140-147.

The quasi-adiabatic temperature increase due to compression heating during high-pressure processing
was studied, using a specially designed equipment. The temperature increase was evaluated as the
difference in temperature between atmospheric pressure and nominal pressure during compression. The
temperature was measured using a thermocouple located in the centre of a polyoxymethylene cup,
which contained the sample. Fresh meat balls, pork meat pate, and tomato purée temperature increases
were measured at three initial temperature levels between 40 and 80°C. Nominal pressure was either
400 or 500 MPa. The results showed that the fat content had a positive effect on temperature increases.
Empirical equations were developed to calculate the temperature increase during high pressure
processing at different initial temperatures for pressures of 400 and 500 MPa. This thermal effect data
can be used for numerical modelling of temperature histories of foods during high- pressure-assisted
pasteurization or sterilization processes.

Landfeld A., Strohalm J., Stancl J., Houska M.: Thermal diffusivity of Swedish meatballs, pork meat
pate and tomato puree during high pressure processing. [Teplotni vodivost $védskych masovych kulicek,
pastiky z veptového masa a rajcatového pyré béhem osetieni vysokym tlakem.] High Pressure Research (2011)
31( 2): 358-366.

This study is directed at the effects of high pressure on the thermal diffusivity of selected foods — a fresh
meat formulation for Swedish meatballs, pork meat pate and tomato puree. Preheated food samples were
placed in a copper cell and tested at nominal pressures of 400 and 500 MPa in a high pressure chamber.
Thermal diffusivity was estimated from the recorded time course of temperatures (at the axis of the
copper cell, at the wall of the cell, and 7.5mm from the cell wall) during the high pressure holding time.
The measured time-temperature profiles were compared with predictions using the finite-element model
to solve the problem of uneven heat conduction in an infinite, solid, linear cylinder using the linear
temperature dependence of apparent thermal conductivity. Optimal parameters of the linear temperature
dependence of apparent thermal conductivity were evaluated by comparing measured temperatures and

FOOD RESEARCH INSTITUTE PRAGUE \ 37 E




temperatures calculated from the model. To minimize differences between measured and calculated
temperatures at the axis of the sample the Marquardt—Levenberg optimization method was used. The
thermal diffusivity values of all food samples were linearly correlated with temperature for two levels of
pressure. Thermal diffusivity values increased with increased pressure and temperature.

Maskova E., Paulickova 1., Rysova J., Gabrovska D.: Evidence for Wheat, Rye, and Barley Presence in
Gluten Free Foods by PCR Method — Comparison with Elisa Method. [Diikaz pfitomnosti pSenice, Zita

a jecmene v bezlepkovych potravindch metodou PCR — porovndni s metodou Elisa.] Czech J. Food Sci. (2011)
29(D): 45-50.

A method to prove the presence of wheat, rye, and barley in gluten free foods, based on the polymerase
chain reaction (PCR), was validated. DNA was isolated from foods by chemotropic solid phase
extraction. The PCR method applied was focused on the introne of the chloroplast gene trnL and utilised
primers WBR11 and WBR13. Electrophoresed wheat and rye DNAs were characterised by a 201 bp
fragment, barley DNA by a 196 bp fragment. The validated PCR method was applied to the selection of
18 gluten free foods, previously found by the ELISA method to contain 1 mg or more of gliadin per 100g
food. The presence of wheat was confirmed by the PCR method in all foods analysed. The comparison
with the results obtained by the ELISA method reliably verified the detection limit of the PCR method,
i.e., 0.02% wheat.

Novotna P., Setinova 1.*, Heroldova M.*, Kminkova M., Priichova J., Strohalm J., Fiedlerova V.,
Winterova R., Kucera P., Houska M.: Deallergisation trials of pure celery juice and apple celery juice
mixture by oxidation. [Testy dealergizace cisté celerové stavy a jablecno-celerové stdavy oxidaci.] Czech

J. Food Sci. (2011) 29(2): 190-200.

The aim of the work was the verification of the possibility of removing or reducing the content of the
Api gl allergen in celeriac juice by oxidation, utilising its natural polyphenol oxidase (PPO) content. The
possible relationship between the enzymatic browning of celeriac juice and the reactivity of the Api gl
allergen contained therein was assessed. Pressed celeriac juice was stirred and, at given times, sampled
for colour measurement and allergenicity determination by the Western Blot (WB) method. Oxidation
failed to eliminate the allergenicity of pure celeriac juice. Our earlier finding that apple juice blended
with carrot juice removes allergen from carrot was therefore employed. Apple-celeriac juice blends were
made in ratios 3:1, 5:1, and 7:1 and their colour was observed during oxidation. The 5:1 ratio was chosen
as the most acceptable in terms of sensory properties, and its allergenicity was observed using the WB
method, basophil activation test, and skin prick testing. The WB test showed that oxidation induced by
stirring for 120 min reduced the allergenicity of the blend. The basophil activation test showed no
reduction in the allergic response to the oxidised juice blend. The skin test showed that the oxidised
juice blend stirred for 120 min exhibited a significantly lower reaction than the blend stirred for 60 min
or celeriac and apple juice stabilised with ascorbic acid.

Somkuti J.*, Houska M., Smeller L.*: Pressure and temperature stability of the main apple allergen Mal
dl. [Tlakovd a teplotni stabilita hlavniho jablecného alergenu Mal d1.] European Biophysics Journal (2011)
40(2): 143-151.

High-pressure Fourier-transform infrared (FTIR) spectroscopy was used to determine the pressure and
temperature stability of the main apple allergen Mal d1. This study was triggered by contradictory
results in the literature regarding the success of pressure treatment in the destruction of the allergen.
The protein unfolded at 55°C when heated at normal atmospheric pressure. Pressure stability and the
effect of environmental factors on the stability of the allergen in the apple were also studied. The
pressure unfolding was measured under different pD conditions, and the effect of sugar mixture similar
to that of the apple and the effect of ionic strength were also studied. In all cases the allergen unfolded
with a transition midpoint in the range of 150-250 MPa. Unfolding was irreversible and was followed by
the aggregation of the unfolded protein. Lowering the pD destabilized the protein, while addition of
sugar mixture and of KCl had a stabilizing effect.
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Vavreinova S., Ouhrabkova J., Rysova J., Fiedlerova V., Holasova M., Laknerova I., Winterova R.,

Prokes J.*, Hartman L.*: Nutri¢ni hodnocenti sladi z obilovin a pseudoobilovin, [Nutritional assessment
of malts from cereals and pseudocereals.] Uroda (2011) 12, védeckd priloha, 133—136.

Nutritional analyses were performed of seven kinds of barley malts (diastatic, Pilsen, Munich, caramel,
dark caramel, colouring), rye malt, three kinds of wheat malts (wheat, diastatic, caramel) and three
kinds of buckwheat malts (diastatic, kilned at 105°C and caramel). Antioxidant activities of malts by the
DPPH* and FRAP methods and total polyphenol contents were determined. The malts analyzed will be
used for the enhancement of nutritional, sensory and textural properties of breads and other baked
goods in collaboration with a baking factory.

Patents and utility models listed in the overall survey of results are ready for practical applications — see
section Publication activity (page 48 and next).
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COOPERATION AT NATIONAL LEVEL

In research projects the institute cooperates with:

1. research institutions and universities
= Agricultural Research, Ltd.
AGRITEC, Research, Breeding & Services, Ltd.
Agrotest fyto, s.r.o.
Charles University, 1*, 2" and 3™ Faculty of Medicine, Faculty of Medicine in Hradec Kralové
Crop Research Institute
Czech Technical University in Prague, Faculty of Mechanical Engineering
Czech University of Life Sciences Prague, Faculty of Agrobiology, Food and Natural Resources,
Faculty of Engineering
Hop Research Institute, Ltd.
Faculty Hospital, Hradec Kralové
Immunotech, Plc.
Institute for Clinical and Experimental Medicine (IKEM) in Prague
Institute of Agricultural Economics and Information
Institute of Analytical Chemistry of the Academy of Sciences of the Czech Republic
Institute of Chemical Technology Prague, Faculty of Food and Biochemical Technology
Institute of Microbiology of the Academy of Sciences of the Czech Republic
Institute of Systems Biology and Ecology of the Academy of Sciences of the Czech Republic
Masaryk University in Brno, Faculty of Medicine
Mendel University in Brno, Faculty of Agronomy, Faculty of Horticulture
MILCOM, Plc. (Dairy Research Institute, Prague)
OSEVA PRO Ltd.
Research and Breeding Institute of Pomology Holovousy Ltd.
Research Institute for Fodder Crops, Ltd. Troubsko
Research Institute of Agricultural Engineering
Research Institute of Animal Production
Research Institute of Brewing and Malting, Plc.
Tomas Bata University in Zlin
University of South Bohemia, Ceské Budéjovice
Veterinary Research Institute, Brno
VUC Praha as.

2. entrepreneurial entities

= Adler Wellness Produkte s.r.o0.
AGRA GROUP s.r.0.
AMR AMARANTH, a.s.
Beskyd Frycovice, a.s.
CANNABIS, s.r.0
C2P, s.r.o.
Extrudo Bucice
HEMP PRODUCTION,; s.r.o.
INOTEX spol. s r.o.
Jizerské pekarny, spol.s r.o.
Milan Libich
Parenteral a.s.
PRO-BIO, obchodni spol. s r.o0.
RUDOLF JELINEK a.s.

f 40 / ANNUAL REPORT 2011




SEDIUM RD s.r.0.
SUNFOOQOD s.r.o.

TEREZIA COMPANY s.r.o.
Vinafstvi Valtice s.r.o.
Zamecké sady Chramce

3. medical workplaces

IMUMED s.r.o.

MUDr. Radek Klubal

National Institute of Public Health
STOB

4. others
= (Czech Technology Platform — Food for Life
Globus
Center for Coeliac Diet, civil association
Federation of Foods and Drinks Industries CR
Coeliac Association CR
Consumers Defence Association
Czech Agriculture and Food Inspection Authority
State Veterinary Institute in Jihlava
Scientific Committee for GMO
Scientific Committee of Phytosanitary
A South Bohemian cluster. “It tastes great, in a South Bohemian way”
ooperation with the Czech Technological Platform for Foodstuffs
Institute participates on the activity of working group “Barley”.
Very valuable common activity is the operation of interactive databaze of glutenfree food
products.
4b) cooperation with Globus
= Institute is engaged in regular analyses of glutenfree foodproducts from the Globus chain
distribution
4c) Cooperation with the scientifical boards
= Institute works out expert opinions

4.a.
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INTERNATIONAL ACTIVITIES

Continuation of the project:

= 6" FP, Novel Processing Methods for Production and Distibution of High-Quality and Safe
Foods.

= 7" FP, High Tech Europe (within Network of Excellence).

= The work on the ICE-E project under the IE-E (Intelligent Energy-Europe) programme was
started.

= Asa part of the self-financed project 08125: Detection of traces allergens in foods of the
international network SafeFoodEra, circular tests of allergen assessment were performed.

A long-standing tradition accompanies the meetings of the Foodforce working group (in which the
Institute has been represented), which deals with the problems of the participation of European food
research institutions in international research projects. In addition to regular activities in the OECD
Healthy Food and Feed Committee, in 2011 the Institute launched its engagement within the EFSA-
GMO scientific network.

The institute is represented in the following international boards and committees
= Association of pressure appliance operators

Eucarpia — European Association for plant research

Committee D1 Food Storage in International Cooling Institute

Committee for Healthy Food and Fodder OECD

Editorial Board of International Journal of Food Properties

Editorial Board of Journal of Food Engineering

Editorial Board of the Czech Journal of Food Sciences

Trips abroad
Trips abroad were aimed at:
= regular sessions of OECD and EFSA commission
= participation in conferences and symposia to present results of research projects and the
research plan
= regular meetings of the representatives of non-profit organizations for food research —
FOODforce
= regular workshops on the management of international projects
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Altogether 13 research workers participated in 18 events abroad.
The institute welcomed 5 visitors from abroad.

Country Activity | Persons |
Spain Annual session and meeting of partiapants in the project Novel Q. | 4 4
Belgium EU FOODforce 1
Greece Congress Engineering and Food 1 5
Germany, Netherlands | Workshop of the European project High Tech Europe 1 3
France Task Force for Novel Food - OECD 1 4
Hungary 49" EHPRG Conference 2 6
Germany Knowledge Auction 1 3
Great Britain 9t International Data Conference 2 5
China BIT’s 1“ Annual World Congress 1 7
Belgium Study trip abroad aimed to visit the European Parlamentu |1 2
Switzerland Novasina partner meeting 1 5
Belgium EU FOODforce 1 1
Germany HiTechEurope workshop 1 4
The Netherlands “Effost Annual Meeting 2010” 1 3
USA “TERMIS-NA Annual Conference” 2 6
Belgium HighTechEurope, WP2, WP3 meeting 1 2
Italy EFSA Scientific Committee/Scientific Panel 1 2
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FURTHER ACTIVITY

As a part of further activites these three projects were made:

Project No. (in-house) | Project
23701 Collection of microorganisms of industrial use.
23703 National database of food composition (NDFC).
231001 World Food Day.

Collection of microorganisms of industrial use

The collection of microorganisms of industrial use is successfully maintained in the long term in the

Institute. It contains 150 strains applicable primarily in food processing and agricultural technologies.
A permanent activity having effect in the results of different other topics solved by researchers as

well as industrial oganizations.

National database of food composition
The nutrition composition of different kinds of beef meat sirloin, join gristle, shoulder bonelless, pot
roast boneless was actualized in the year 2011. The nutrition values for raw lean beef and suit were
determined using analytical methods. Using the other meat components were the values for different
kinds of jointing meat with different proportion of separable fat — the meat in the form which is offered to
the consumers on the market. Further stated the analytical values obtaining of selected bakery products —
soy croissant, roll and kornspitz, these products belong to the type of wheat-rye bread. In the frame of
analytical datas obtained in the previous projects were according to the methods Euro FIR elaborated the
nutritional composition of 8 food products from fish, 6 products of fast food type and 3 products from
the pizza group. The data source was the project NAZV EP096986257 which was solved in the years
1996-98. The results obtained were processed with the complete documentation of values according the
methodology Euro FIR and are compatible with the systém e-Search. The documentation serves as
a source for the broaden of the online Czech database of food composition (http:/www.czfedb.cz).
According the necessity to salve the affairs of the Centre for national databaze of food composition, relate
to the cooperation in the choice of content, the method of expression and internal algorythms of created
database and introduction and suplying of on-line databaze.

In 2011 the activities of the Centre for the National Database of Food Composition were promoted by the
following papers:

Holasova M., Fiedlerova V., Maskova E., Rysova J., Winterova R., Gabrovska D., Machackova M.*:
Nutrient composition of pork — updated data for Czech Database of Food Composition. 9"
International Food Data Conference, 14. — 17. 9. 2011, Norwich.

Machackova M.*, Holasova M., Maskova E.: The new on-line Czech food composition Database. 9"
International Food Data Conference, 14. — 17. 9. 2011, Norwich.

World Day of Nutrition

Food Research Institute Prague in cooperation with the Czech Nutrition Society and under the
sponzorship of theMinistry of Agriculture |[CR and PhDr. Juraj Chmiel, CSc. (chairman of the Czech
Commitee for cooperation with FAO), organized the Seminary to the World Day Nutrition, 19™ October
2011, building of the Ministry of Agriculture, Prague.

Commercial activities

As a traditional part of commercial activities, chemical, biochemical, microbiological and sensory
analyses, determinations of physical properties of foods, development of formulas, especially for special
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nutrition, and verification or optimization of food processing technologies were performed. As many as
68 minor commercial orders (not exceeding cca CZK 10.000) and 2 larger-scale orders were filled.

Fifty per cent of the earnings from other activities are constituted by rentals from non-residential
premises.

Expert opinions of EXPERT BODY relating to the activities of the Ministry of the Environment
(Celba J., Perlin C.)

An expert opinion was issued as a foundation for the opinion of the Section of Integrated Prevention and
Integred Register of Pollution of the Ministry of Environment, Vr3ovicka 65, 100 10 Prague 10, on the
application of a submitter for the provision of a subsidy under the Operational Programme Environment
supported by the Cohesion Fund and the European Regional Development Fund. Specifically, it
concerned the appropriate calls of the Ministry of Environment for submitting applications, in this case
under priority axis 5, area of intervention 5.1. Limitation of industrial pollution and reduction of
environmental risks, specification “reconstruction or purchase of technologies for the limitation of
industrial pollution (connection with BAT and IPPC).”
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TEACHING, EDUCATIONAL AND CONSULTING ACTIVITIES

Teaching

The institute has also been committed to a long-term teaching cooperation with Institute of Chemical
Technology, Prague, Institute of Chemical Technology, Pardubice, Czech Technical University in Prague
and Czech University of Life Sciences Prague in lecturing and in supervising or consulting diploma
works and dissertations. One employee of the institute is a lecturer at University, the Faculty of
Medicine and one employee at Czech Technical University, one employee at Czech University of Life
Sciences Prague (courses for foreign students).

The institute is represented in:

= Mechanical Faculty of the Czech Technical University Prague, State Examining Commitee for
doctoral thesis in the field Construction of production machinery, section of chemistry and food
industry machinery,

= Mechanical Faculty of the Czech Technical University Prague, State Examining Commitee for
State Final Examinations in study field Machinery for chemistry, food and consumer industries

= Faculty of Food and Biochemical Technology, Institute of Chemical Technology Prague,
Examining Commitee for diploma works in the field of food chemistry

= Charles University, 3'" Medical Faculty, State final examinations board

= Board of Scientists of the Faculty of Food and Biochemical Technology, Institute of Chemical
Technology Prague

= Board of Scientists of the Faculty of Engineering of the University of Life Sciences Prague

= Board of Scientists of the Dairy Research Institute

Educational activities
As a part of educational activities the institute organized, or co-organized, the following events:
= Workshop “Theory and practice of water activity measurement and its significance for increasing
food safety” Prague, March and November 2011 (CTPF)
= XLI" Symposium on new trends in food processing and evaluation, Skalsky Dviar, May 2011 (co-
organizer)
= The 23" IIR International Congress of Refrigeration, August 21. — 26. 2011, Praque, Czech
Republic
As a part of educational activities, the institute’s researchers spoke at specialized events:
6™ Celiac Forum, Prague, April 2011
Postgraduate courses in obesitology, EU Prague, November 2011 (subject Food Table)
Workshop on the World Food Day, Prague, October 2011
Food Tuesday Czech Food Society, May 2011, thema Food Myths
Fats Seminary, May 2011, thema Myths on Food and Nutrition
The Ingr Days, Brno, March 2011, thema Myths on Food and Nutrition
“Food Safety, Quality and Nutrition Course”, Czech University of Life Sciences Prague, August
2011

Consulting activities

Consultancy is an integral part of institutional activities. The institute’s specialists currently provide
consulting and advisory services to interested industries and companies on problems related to research
topics of respective laboratories. Minor consulting is provided free of charge. Extensive consulting
activities are carried out in the realm of integrated prevention and pollution control (IPPC). The
institute‘s professionals became a part of the information system of the Institute of agricultural and food
information called INFOPULT, which helps to find answers to questions asked by the general public.
The database of food products for gluten free diet, which is accessible from the web site of the institute,
can be also considered as one of the advisory services provided.
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Participation on the activities of expert bodies and committees

National bodies

= Agrarian Chamber of Prague, Executive Board
Czech Academy of Agricultural Sciences (CAAS), Chairmen’s Board, Advisory Board
Czech Academy of Agricultural Sciences (CAAS), Section of food technology and engineering
Czech Academy of Agricultural Sciences (CAAS), Section of human nutrition and food quality
Czech Biotechnological Society, National Committee
Czech Committee for Food Sciences and Technologies (at the Czech Academy of Sciences)
Czech Food Society
Czech Chemical Society, Expert Group for Fermentation Chemistry and Bioengineering
Czech Chemical Society, Expert Group for Food and Agricultural Chemistry
Czech Chemical Society, Expert Group for Rheology
Czech National Committee for cooperation with the International Institute of Refrigeration (at
the Ministry of Industry and Trade)
Czech Technological Platform for Foods — respresentative of the priority Food quality
Society for Nutrition, Prague and Central Bohemia Branch Committees
Board of Directors of the Czech Academy of Agricultural Sciences
Council of the Czech Academy of Agricultural Sciences
Section for organic foods of the Federation of the Food and Drink Industries of the Czech
Republic
Society for Probiotics and Prebiotics

Assessing committees

= Assessing commission for applications for granting the national grade lavel KLASA

= Assessing committee for the programme of rural development

= Ministry of Agriculture, Value board for extraordinary results in research and development,
Board of Research Program, Value commission of subprograms

= Ministry of Education, Youth and Sports, Assessing committee for the National programme of
the research No.II, chamber 2B

= (Czech Science Foundation — panel P503 — Food science, ecotoxicology and environmental
chemistry

= Technology Agency of the Czech Republic — advisory committee of subprogramme 2 of
programme Alpha

= Assessing committee for product assessment for granting the “Ceska chutovka” quality label

Expert committees
= (Czech Academy of Agricultural Sciences (CAAS), Board for the terminological dictionary
Editorial Board of the journal Nutrition and Food
Interbranch commission for iodine deficit solution
Ministry of Agriculture, Group for Cereals, Oilseeds and Starch
Research Institute of Professional Education, Food Science section
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PUBLIKACNI CINNOST / PUBLICATION ACTIVITY

autofi z jinych organizaci jsou oznaceni hvézdickou * / authors from other organizations are marked by
an asterisk *

Publikace v impaktovaném ¢asopise / Papers in citation ranked journals

Cuhra P*, Gabrovska D., Rysov4 J., Handk P., Stumr F.*, Plicka J.*, Tomkova K.*, Dvorska P*,

Kubik M.*, Barsova S.* Karsulinova L.*, Bulawova H.*, Brychta J.*, Malmheden Yman L.*, Tametti S.*,
Guisantes Del Barco J.A.*, Martinez Quesada J.*, Sufien Pardo E.¥, Postigo Resa 1.*, Takkinen K.*,
Laukkanen M.L.*, Pardo M.A.*, Baranda A.*, Martinez de Marafion 1.*, Jimenez E.*, Piknova L.*,
Langerholc T.*, Cenci¢ A.*: ELISA kit for mustard protein determination — Collaborative study.
[Souprava ELISA pro stanoveni proteinii hoicice — kolaborativni studie.] Journal of AOAC International
(2011) 94(2): 605-610.

Gabrovska D., Kocna P.*, Rysova J., Borovska D.*, Tlaskalova-Hogenova H.*: Monitoring of Daily
Gliadin Intake in Patients on Gluten-free Diets. [Sledovdni denniho piijmu gliadinu u pacientii
s bezlepkovou dietou.] Prague Medical Report (2011) 112(1): 5-17.

Holasova M., Fiedlerova V.: Porovnani metod stanoveni antioxidac¢ni aktivity v ovocnych a zeleninovych
stavach. [Comparison of methods of antioxidant activity determination in fruit and vegetable juices].
Chemické Listy (2011) 105(10): 766-772.

Landfeld A., Matser A.*, Strohalm J., Indrawati O.*, Van der Plancken 1.*, Grauwet T.*, Hendrickx M.*,
Moates G.*, Furfaro M.E.*, Waldron K.*, Betz M.*, Halama R., Houska M.: Can qualitatively similar
temperature-histories be obtained in different pilot HP units? [Lze dosdhnout kvalitativné podobnych
teplotnich historii v riiznych pilotnich vysokotlakych jednotkdch?] Innovative Food Science and Emerging
Technologies (2011) 12(3): 226-234.

Landfeld A., Strohalm J., Halama R., Houska M.: Quasi adiabatic compression heating of selected foods.
[Kvaziadiabaticky kompresni ohtev vybranych potravin.] High Pressure Research (2011) 31(1): 140-147.

Landfeld A., Strohalm J., Stancl J.*, Houska M.: Thermal diffusivity of Swedish meatballs, pork meat
pate and tomato puree during high pressure processing. [Teplotni vodivost svédskych masovych kulicek,

pastiky z vepiového masa a rajcatového pyré béhem osetfeni vysokym tlakem.] High Pressure Research
(2011) 31(2): 358-366.

Maskova E., Paulickova L., Rysova J., Gabrovska D.: Evidence for Wheat, Rye, and Barley Presence in Gluten
Free Foods by PCR Method — Comparison with Elisa Method. [Diikaz pfitomnosti pSenice, Zita a jecmene
v bezlepkovych potravindch metodou PCR — porovndni s metodou Elisa.] Czech J. Food Sci. (2011) 29(1): 45-50.

Novotna P., Setinovia 1.*, Heroldova M.*, Kminkova M., Prichovi J., Strohalm J., Fiedlerova V.,
Winterova R., Kucera P.*, Houska M.: Deallergisation trials of pure celery juice and apple celery juice
mixture by oxidation. [Testy dealergizace cisté celerové stdavy a jablecno-celerové stavy oxidaci.] Czech
J. Food Sci. (2011) 29(2): 190-200.

Somkuti J.*, Houska M., Smeller L.*: Pressure and temperature stability of the main apple allergen Mal
dl. [Tlakovd a teplotni stabilita hlavniho jablecného alergenu Mal d1.] European Biophysics Journal (2011)
40(2): 143-151.

Stehno Z.*, Paulickova 1., Bradova J.*, Konvalina P.*, Capouchova 1.*, Maskova E., Gabrovska D.,
Holasova M., Fiedlerova V., Winterova R., Ouhrabkova J., Dotlacil L.*: Evaluation of Emmer Wheat
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Genetic Resources Aimed at Dietary Food Production. [Hodnoceni genofondu pSenice dvouzrnky pro
vyrobu dietnich potravin.] Journal of Life Sciences (2011) 5: 207-212.

Totusek J.*, Tfiska J.*, Lefnerova D., Strohalm J., Vrcholova N.*, Zendulka O.*, Prtachova J.,
Chaloupkova J.*, Novotna P., Houska M.: Contents of Sulforaphane and Total Isothiocyanates,
Antimutagenic Activity, and Inhibition of Clastogenicity in Pulp Juices from Cruciferous Plants. [Obsah
sulforafanu a celkovych isothiokyandtii, antimutagenni aktivita a inhibice klastogenicity u diefiovych stdv

Z brukvovitych rostlin.] Czech J. Food Sci. (2011) 29(5): 548-556.

Publikace v recenzovaném ¢asopise / Papers in reviewed journals

Eichlerova E., Kovatova V., Gabrovska D., Erban V.: Vybrané druhy fermentovanych zeleninovych stav
jako zdroj potencialné probiotickych mikroorganismii. [Selected kinds of fermented vegetable juices as

a source of potentially probiotic microorganisms.] Uroda (2011) 12, védecka ptiloha, 471-474.

Gabrovska D., Rysova J., Fiedlerova V., Holasova M., Laknerova 1., Winterova R., Erban V.,
Némeckova L.*: Rozsifeni nabidky o nové zeleninové a ovocno-zeleninové stavy. [Extension of the offer
with new vegetable and fruit-vegetable juices.] VyZiva a potraviny (2011) 66(4): 92-94.

Holasova M., Fiedlerova V., Dostalova R.*, Horacek J.*: Vliv zralosti na obsah karotenoidu v dfenovém
hrachu (Pisum sativum L. ssp. sativum var. Medullare). [The influence of ripeness on the content of carotenoids
in fresh pea (Pisum sativum L. ssp. sativum var. Medullare).] Uroda (2011) 12, védecka ptiloha, 479-482.

Kejmarova M.*, Dragounova H.*, Némeckova L.*, Roubal P.*, Laknerova 1., Rysova J., Gabrovska D.
(2011): Vyuziti rostlinnych surovin pro vyrobu funkénich nemléénych potravin. [Utilisation of raw plant
materials for the production of functional non-milk foods.] Vyziva a potraviny (2011) 66(4): 96-98.

Kejmarova M.*, Némeckova L*, Roubal P.*, Gabrovska D., Prichova J., Strohalm J., Lasttvkova K.*:
Zeleninové stavy trochu jinak. Fermentované zeleninové 3tavy. [Vegetable juices somewhat differently.
Fermented vegetable juices.] VyZiva a potraviny (2011) 66(5): 127-128.

Laknerova 1., Maskova E., Ouhrabkova J., Erban V., Balounova M.* (2011): Vliv sloZeni surovin na
senzorickou a nutri¢ni jakost chleba. [Influence of raw materials composition on sensory and nutritional
quality of bread.] Uroda (2011) 12, védecka pfiloha, 495-498.

Peroutkova J.*, Binder M.*, Pechacova M.*, Némeckova 1.*, Laknerova 1., Rysova J., Gabrovska D.: Vyvoj
funkénich potravin pro osoby nemocné fenylketonurii. [Development of functional foods for individuals
suffering of phenylketonuria.] Vyziva a potraviny, (2011) 66(1): 7-9.

Rysova J., Stehno Z.*, Martinek P.*: Obsah aminokyselin ve vybranych odradach psenice. [Amino acid
content of selected wheat varieties.] Uroda (2011) 12, védecka priloha, 515-518.

Kapitola v knize / Book chapters

Celba J.: Charakteristika vyzkumu a vyvoje v potravinaiském priimyslu v Cesku. [Characterisation of
the research and development in the Czech food industry.] In: Budoucnost kvality a bezpec¢nosti potravin
v Cesku. ISBN 978-80-86794-38-9. Praha 2011, Sociologické nakladatelstvi, str. 24-36.

Patenty a uZitné vzory / Patents and Utility models
Adamek L., Laknerova L., Beran M., Rutova E.: Pfirodni vyrobek ze zpracovani hlavkového zeli.
[Natural product for industry from cabbage processing.] Uzitny vzor ¢. 22019.

Adamek L., Laknerova 1., Beran M., Rutova E.: Pfirodni vyrobek pro prtimysl ze zpracovani hlavkového
zeli. [Natural product for industry from cabbage processing.] Uzitny vzor ¢. 22224.
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Adamek L., Laknerova 1., Beran M., Rutova E.: P¥irodni vyrobek pro pramysl ze zpracovani hlavkového
zeli. [Natural product for industry from cabbage processing.] UzZitny vzor ¢. 22225.

Balik J.*, Veverka J.*, Kyseldkova M.*, Hic P.¥, Horak M.*, Tomdnkova E.*, Smurkovi¢ P.*, Houska M.,
Kyhos K., Ttiska J.*, Vrchotova N.*, Totusek J.*, Lefnerova D.*, Sobota J.*: Termomacerovany hroznovy
most s pfidavkem kyseliny L-askorbové. [Thermally macerated grape-juice with addition of L-ascorbic
acid.] Uzitny vzor ¢. 22454.

Beran M.: Substrat pro péstovani hub. [Substrate for cultivation of mushrooms.] Uzitny vzor ¢. 22809.

Beran M., Toman F.: Zptisob a zafizeni pro vyrobu poréznich hydrogelovych pén. [Apparatus for
manufacture of porous hydrogel foams.] Uzitny vzor ¢. 22545.

Beran M., Toman F., Drahorad J.: Zafizeni pro beztryskovou odstfedivou vyrobu nanovlaken
a mikrovlaken na povrchu rotujicich valct. [Device for nozzleless centrifugal production of nanofibers and
micro-fibers on surface of rotating cylinders.] Uzitny vzor ¢. 22704.

Beran M., Toman F., Drahorad J.: Zafizeni pro beztryskovou odstfedivou vyrobu nanovlaken
a mikrovlaken na povrchu rotujicich valct s profilovanym povrchem. [Apparatus for nozzleless
centrifugal manufacture of nanofibers using rollers with profiled surface.] Uzitny vzor ¢. 22711.

Beran M., Urban M., Drahorad J., Adamek L.: Hypoalergenni mlé¢ny piipravek pro dospivajici
a dospélou populaci. [Milky hypoallergenic composition for adolescent and mature population.] UzZitny vzor
¢. 22350.

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Substrat pro péstovani hub. [Mushroom
cultivation substrate.] Uzitny vzor ¢. 22829.

Gabrovska D., Ouhrabkova J., Rysova J., Néemeckova [.*: Nemlé¢na pomazanka sladka. [Milk-free sweet
spread.] Uzitny vzor ¢. 21612.

Gabrovska D., Ouhrabkova J., Rysova J., Némeckova 1.*: Nemlécna pomazanka slana. [Salty milk-free
butter.] Uzitny vzor ¢. 21712.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J., Prichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Ovocno-zeleninova 3tava. [Fruit-vegetable juice.] Uzitny
vzor ¢. 21951.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J., Prichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.*: Ovocno-zeleninova 3tava. [Fruit-vegetable juice.] UzZitny
vzor ¢. 22035.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J., Prtichova J., Strohalm J., Novotna P., Houska M.,
Kejmarova M.*, Némeckova 1.*, Louckova K.* (2011): Tlakovana ovocno-zeleninova $tava. [Pressurized
fruit-vegetable juice.] Uzitny vzor ¢. 22036.

Houska M., Kyhos K., Strohalm J., Landfeld A., Halama R., Adamek L., Priachova J., Ttiska J.*,
Vrchotova N.*, Totusek J.*, Lefnerova D.*, Balik J.*, Veverka J.*, Kyselakova M.*, Sobota J.*: Hroznova

stava obohacena resveratrolem. [Rape juice enriched with resveratrol.] Uzitny vzor ¢. 21725.

Kejmarova M.*, Némeckova L.*, Pechacova M.*, Roubal P.*, Gabrovska D.: RyZovd pomazéanka s fasami
a zeleninou [Rice spread with algae and vegetables.] Uzitny vzor ¢. 21967.
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Kejmarovd M.*, Némeckova L1.*, Pechacovd M.*, Roubal P*, Salakova A.*, Prichova J., Strohalm J.:
Zeleninovy napoj s pfidavkem tekuté syrovatky. [Vegetable drink with addition of liquid whey.] Uzitny
vzor ¢. 21968.

Kyhos K.: Zafizeni k provadéni inaktivace hmyzu pomoci fizené atmosféry. [Device to carry out insect
inactivation by means of controled atmosphere.] Uzitny vzor ¢. 21830.

Kyhos K., Strohalm J.: Potravinatska proteinova smés a zptisob jeji vyroby. [Food protein mixture and
process for preparing thereof.] Patent ¢. 302771.

Ouhrabkova J, Erban V., Eichlerova E., Laknerova 1., Vavreinova S.: Nemlé¢ny slune¢nicovy napoj.
[Milk-free sunflower beverage.] Uzitny vzor ¢. 22020.

Prototyp, funkéni vzorek / Prototype, Functional sample

Kyhos K.: Funkéni vzorek laboratorniho zafizeni pro pozorovani hmyzu ve vakuu a v modifikované
atmosféte. [Functional sample of the laboratory equipment for observing insects in the vacuum and in
modified atmosphere.] QI101B088/04/2010.

Kyhos K.: Funkéni vzorek zafizeni na oetfeni zrnin modifikovanou atmosférou. [Functional sample of
the equipment for treatment of grains by modified atmosphere.] QI101B088/02/2010.

Publikace v cizojazyéném sborniku / Papers in foreign proceedings

Balik J.*, Veverka J.*, Hic P.*, Kyselakova M.*, Ttiska J.*, Vrchotova N.*, Houska M., Novotna P.,
Horak M.*, Totusek J.*, Jilek R.*: Increasing the resveratrol content and antioxidant capacity of
grape musts by the thermomaceration. [ZvySeni obsahu resveratrolu a antioxidacni kapacity
hroznového mostu termomaceraci.] XXXIV*" World Congress of Vine and Wine s prezentaci.

ISBN 978-989-20-2449-3.

Publikace v éeském sborniku / Papers in Czech proceedings

Bohacenko I., Komarkova J.*, Kopicova Z., Roubal P.*: Stanoveni fruktant v mlékarenskych
vyrobcich s pouzitim kitt MEGAZYME K-FRUC a HK-FRUC. [Determination of fructans in dairy
products using the MEGAZYME K-FRUC and HK-FRUC kits.] Sbornik pfispévku z XLI. symposia

o novych smérech vyroby a hodnoceni potravin, Skalsky Dvtir 23. — 25. 5. 2011, ISSN 1802-1433,
239-242.

Fiedlerova V., Holasova M., Novotna P., Zeleny F.*, Zelena E.*, Halama R., Prichova J., Landfeld A.,
Strohalm J., Kyhos K., Houska M.: Vliv pfidavku siry na kvalitu rajcat péstovanych v polnich
podminkach v roce 2010. [Influence of sulphur addition on the quality of field grown tomatoes in 2010.]
Sbornik pfispévktl z XLI. symposia o novych smérech vyroby a hodnoceni potravin, Skalsky Dvtir 23. —
25.5. 2011, ISSN 1802-1433, 166-1609.

Laknerova I..Vaculova K.*, Fiedlerova V., Holasova M., Gabrovska D., Winterova R.,

Ouhrabkova J., Stehno Z.*, Martinek P.*, Jirsa O.*, Dvofacek V.*: Obilniny s vy33i nutri¢ni
hodnotou pro specidlni pekarenské a pecivarenské vyuziti. [Cereals with increased nutritional value
for special bakery and pastry industry purposes.] Sbornik pfednasek z 20. odborného seminafte

k jakosti potravinafskych a krmivafskych produktd — Qualima 2011, Pardubice 25. — 26. 10. 2011.
ISSN 1213-5380, 19-23.

Proskova A., Kminkova M., Honzova S.*, Setinova L.*, Paprstein F*: Vliv zptisobu skladovani na obsah
hlavniho jable¢ného alergenu Mal d1. [Influence of the method of storage on the content of the main apple
allergen Mal d1.] Sbornik pfispévkt z XLI. symposia o novych smérech vyroby a hodnoceni potravin,
23. - 25. 5. 2011, Skalsky Dviir, ISSN 1802-1433, 89-90.
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Publikace v nerecenzovaném ¢asopise / Papers in non-reviewed journals
Perlin C.: Jogurtova pohadka aneb to je ale sila!.[A yoghurt fairy tale or that’s a bit too much!] Vyziva
a potraviny. (2011) 66(2): 55.

Perlin C.: Mléko jako vyZzivovy fenomén. [Milk as a nutritional phenomenon.] Potravinaiska Revue. (2011)
¢. 5,20-23.

Perlin C.: Svétovy den vyzivy 2011. [World Food Day 2011.] Potravinaisky Zpravodaj. (2011) 12(7): 11.

Perlin C., Dostdlova J.*: Potravinové myty jako informac¢ni skodna. [Food myths as information vermin.]
Mlékarenské listy. (2011) 129: 20-21.

Perlin C., Dostdlova J.*: Potravinové myty jako informacni skodna. [Food myths as information vermin.]
Vyziva a potraviny. (2011) 66(5): 136-137.

Prednasky / Lectures

Beran M., Toman F., Drahorad J., Urban M., Hromadka R.*, Sandrikova V.*: Preparation of Biopolymer
Nanoparticles and Nanofibers for Nutraceutical Delivery. [PFiprava biopolymerovych nanocdstic

a nanovldken pro poddvdni nutraceutik.] BIT’s 1** Annual World Congress of Nano-S&T. World EXPO
Center, 23. — 26. 10. 2011, Dalian, China.

Beran M., Urban M., Molik P., Drahorad J., Houska M., Strohalm J.: Influence of high hydrostatic
pressure on enzymatic proteolysis of hemp edestin. [Vliv vysokého hydrostatického tlaku na enzymatickou
proteolyzu konopného edestinu.] Final Programme & Book of Abstracts 49" EHPRG International
Conference, Budapest (Hungary), 28 August — 2 September 2011, OOK Press Printing House Veszprém
2011, p. 83, ISBN 978-963-88019-6-8.

Gabrovska D.: Legislativni zmény a potraviny pro bezlepkovou dietu. [Changes in legislation and the
foods for gluten free diet.] 6. forum celiakd, 16. 4. 2011, Bily dum, U Meteoru 6, Praha 8.

Hromadka R.*, Sandrikova V.*, Beran M., Urban M., Drahorad J., Molik P., Adamek L.: Biosynthesis of
glutathione in yeast biomass. [Biosyntéza glutathionu v kvasnicné biomase.] INDC 2011 — 11" International
Nutrition & Diagnostics Conference. 28. — 31. 8. 2011, Mendelova Universita v Brné, Abstract Book and
Final Programme, ISBN 978-80-7395-378-2.

Machackova M.*, Holasova M., Maskova E.: The new on-line Czech food composition database. [Novd
Ceskd on-line databdze sloZeni potravin.] 9" International Food Data Conference, 14. — 17. 9. 2011,
Norwich, Velka Britanie.

Perlin, C., Dostdlova, ].*: Potravinové myty (Food myths). Potravinafsky tterek CSP, Praha, 31. 5. 2011.

Vavreinova S., Ouhrabkova J., Rysova J., Fiedlerova V., Holasova M., Laknerova 1., Winterova R.,
Prokes J.*, Hartman L.*: Nutri¢ni hodnoceni sladt z obilovin a pseudoobilovin. [Nutritional assessment of
malts from cereals and pseudocereals.] Mezinarodni konference Aktudlni poznatky v péstovani, slechténi,
ochrané rostlin a zpracovani produktd, 15. — 16. 11. 2011, Brno, hotel Avanti.

Postery / Posters

Beran M., Winterova R., Urban M., Drahorad J.: Determination and extractability of ¢t-galactosides
from leguminous seeds. [Stanoveni a extraktabilita ot-galaktosidii ze semen lusténin.] INDC 2011 —
11™ International Nutrition & Diagnostics Conference. 28. — 31. 8. 2011, Abstract Book and Final
Programme. Mendelova Universita v Brné, ISBN 978-80-7395-378-2.
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Eichlerova E., Kovatova V.*, Gabrovska D., Erban V.: Vybrané druhy fermentovanych zeleninovych stav
jako zdroj potencidlné probiotickych mikroorganismu. [Selected kinds of fermented vegetable juices as

a source of potentially probiotic microorganisms.] Mezinarodni konference Aktudlni poznatky v péstovani,
Slechténi, ochrané rostlin a zpracovani produktd, 15. — 16. 11. 2011, Brno, hotel Avanti.

Fiedlerova V., Holasova M., Novotna P., Zeleny F.*, Zelena E.*, Halama R., Priichova J., Landfeld A.,
Strohalm J., Kyhos K., Houska M.: Vliv pfidavku siry na kvalitu rajcat péstovanych v polnich
podminkach v roce 2010. [Adition of sulphur influence on the tomato quality grown on fields in 2010.]
XLI. Symposium o novych smérech vyroby a hodnoceni potravin, Skalsky Dvur 23. — 25. 5. 2011.

Gabrovska D., Ouhrabkova J., Rysova, J., Laknerova, 1., Fiedlerova V., Holasova M., Winterova R.,
Prichova J., Strohalm J., Houska M., Landfeld A., Erban V., Eichlerova E., Némeckova, 1.%,

Kejmarova M.*, Bockova P.*: New vegetable and fruit-vegetable juices treated by high pressure. [Nové
zeleninové a ovocno-zeleninové stavy osetiené vysokym tlakem.] 49" EHPRG Conference, 28. 8. — 2. 9. 2011,
Budapest, Hungary.

Holasova M., Fiedlerova V., Maskova E., Rysova J., Winterova R., Gabrovska D., Machackova M.*:
Nutrient composition of pork — updated data for Czech Database of Food Composition. [Nutricni sloZeni
vepiového masa — aktualizovand data pro ceskou databdzi sloZeni potravin.] 9" International Food Data
Conference, 14. — 17. 9. 2011, Norwich, Great Britain.

Setinova I.*, Honzova S.*, Proskova A., Kminkova M., Paprstein F.*: Assesment of allergenicity of apple
cultivars. [Stanoveni alergenicity jablecnych odriid.] 30" Congress of the European Academy of Allergy
and Clinical Immunology (EAACI), Istanbul, 11. — 15. June 2011 (poster no. 995, Abstract book).
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PRACOVNICI USTAVU / STAFF OF THE INSTITUTE

(V ROCE 2011 / IN THE YEAR 2011)
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