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uvob

Vyzkumny ustav potravindisky Praha, v.v.i. je jiZ vice nez 55 let priifezovym vyzkumnym ustavem v odvétvi
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 prostedkii 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 vetejnych 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 2013,
najdete na dalsich strdankdch nasi rocenky.

Ing. Slavomira Vavreinovd, CSc.
feditelka
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IDENTIFIKACNI UDAJE

Nazev: Vyzkumny tstav potravinaisky Praha, v.v.i.
Nazev v angli¢tiné: 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:

Radiova 1285/7, 102 00 Praha 10
Tel.: 296 792 111

Fax: 272 701 983

E-mail: vupp@vupp.cz

Web: www.vupp.cz
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VEDENI USTAVU
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Ing. Slavomira Vavreinova, CSc.
SVavreinova@vupp.cz

Naméstkyné pro Vav
Ing. Dana Gabrovska, Ph.D.
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Ing. Dana Gabrovska, Ph.D. — VUPP, v.v.i. — predsedkyné
Ing. Ales Landfeld — VUPP, viv.i. — mistopiedseda

Ing. Milos Beran — VUPP, v.v.i. — ¢len

prof. Ing. Zdenék Bubnik, CSc. — VSCHT Praha — ¢len
Ing. Petr Cuhra — SZPI Praha — ¢len

RNDr. Vladimir Erban, CSc. — VUPP, vv.i. — ¢len

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

RNDr. Karel Kosaf, CSc. — VUPS, a.s. — ¢len

Ing. Jitka Pinkrova, Ph.D. — VUPP, v.v.i. — ¢lenka

Ing. Slavomira Vavreinovd, CSc. — VUPP, viv.i. — ¢lenka
prof. Ing. Rudolf Zitny, CSc. — CVUT Praha — ¢len
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Ing. Sdrka Vintrova — MZe — mistoptedsedkyné

Ing. Ivan Bohacenko, CSc. — VUPP, v.v.i. — ¢len
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Rok ‘ Védecti ‘
‘ 2013 ‘ 14 ‘ 22 ‘ 18 ‘ 3 ‘ 57 ‘

‘ 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, potravinatského 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 stroju, pfistroju a zafizeni, které jsou soucasti vlastniho vyzkumu nebo
budou ve vyzkumné ¢innosti déle slouzit pro jejich zdokonaleni, modernizace a inovace.

4. Pokusna piiprava 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 celkil ve vefejném zajmu a podporovana z vefejnych prostiedkd.

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

Jind ¢innost je ¢innost hospodatska, 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 poradcti 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

Prondjem nemovitosti, byttt a nebytovych prostor (vedle prondjmu nejsou pronajimatelem

poskytovany jiné nez zakladni sluzby zajistujici fadny provoz nemovitosti, bytti a nebytovych

prostor).

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

G N o
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VYZKUMNA PRACOVISTE USTAVU

ODDELENI VYZIVOVYCH LATEK

vedouci Ing. Dana Gabrovska, Ph.D.

e-mail: D.Gabrovska@vupp.cz

Oddélenti se zabyva hodnocenim zdkladnich a minoritnich nutri¢né vyznamnych latek a rozvojem
sortimentu vyrobkd pro zdravou a bezpe¢nou vyzZivu véetné vyrobki pro skupiny populace se
specifickymi pozadavky. Podili se na vyvoji analytickych metod pro hodnoceni kvality zemédélskych
surovin a potravin a metod pro prokadzani 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), stanoveni
taurinu, karnitinu, antioxida¢ni kapacity. Stanoveni obsahu alergenti metodami ELISA zahrnuje gliadin,
bilkoviny vaje¢ného bilku, mlécné bilkoviny — kasein, beta-laktoglobulin a hovézi sérovy albumin.
Oddéleni je vybaveno PCR laboratofi, kde byly zavedeny metody na prukaz falsovani kozich a ovéich
syri a pritkaz pfitomnosti jeCmene, Zita a pSenice v bezlepkovych vyrobcich. Oddéleni se zabyva

i vyvojem receptur potravinaiskych vyrobkt na bazi netradi¢nich surovin, funkénich potravin

a receptur pro zvlastni vyzivu (celiakie, fenylketonurie, alergie na mlécnou bilkovinu, diabetes)

a doplinki 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, celkova, rozpustna a nerozpustna vlaknina
potravy, laktoza)
stanoveni antioxidacni aktivity
stanoventi alergennich sloZzek potravin
senzorickou analyzu potravinafskych surovin a vyrobku
vyvoj receptur vyrobku pro specidlni a dietni vyzZivu (napf. pfi 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

vedouci Ing. Alexandra Proskova

e-mail: A.Proskova@vupp.cz

Oddéleni fesi problematiku kultivace mikroorganismt s cilem optimalizovat tvorbu produktu vcetné
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 okruhtim patfi vyuziti raznych vedlejsich produktti a odpadi v agrarnim
komplexu, kultivace mikroorganismu za ti¢elem ziskani novych vyrobkd, a déle vyvoj a implementace
analytickych metod pro prtikaz autenticity potravin. Pokud se tyka problematiky kultivace
mikroorganismt, je cilem optimalizovat tvorbu fermentac¢nich produktt véetné biomasy, s ¢cimz souvisi
vyvoj doplitkti stravy nového typu (napf. Diastabil). Déle se zabyva moznostmi vyuziti odpad

a vedlejsich produktt z potravinafskych vyrob véetné zemédélstvi. Jedna se o ziskani dilezitych
komponent, napf. chitin-glukanového komplexu z plisiiové biomasy a nevyuzitych vedlejsich produkta
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z péstiren hub, vyuziti syrovatky jako vedlejsiho produktu z mlékarenskych provozii pro produkei
etanolu, kvasni¢né biomasy, potravnich dopliikd, fermentovanych napojt nebo jedlych obalu, dale
odpadti ze zpracoven drtibeZe a ryb pro vyrobu Zelatiny, a odpadnich tuku z kafilerii pro produkci
biopaliva. Vénuje se také vyuziti zajimavych slozek 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 prikaz falsovani Cisté instantni kavy, slune¢nicového, sojového

a olivového oleje, ¢istého masla, véelitho medu, hotkych a mlé¢énych ¢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 alergent u soji a ovocnych nebo zeleninovych 3tav.
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 vdazanymi stopovymi
prvky
poskytovani ¢istych kultur dle katalogu sbirky mikroorganismt
udrzovani provozné aktivniho inokula pro vyrobu krmnych a potravinarskych kvasnic
vypracovani metod preparativni izolace bilkovin z dodaného vzorku suroviny
vypracovani metod separace smési bilkovin metodami HPLC/FPLC
priikkazy falsovani instantni kavy, slunecnicového, sojového a olivového oleje, ¢istého masla,
véeliho medu
rozliseni tepelného osetfeni 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 RNDr. Vladimir Erban, CSc.

e-mail: V.Erban@vupp.cz

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

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

ODDELENI TECHNICKE POLITIKY

vedouci 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 parametrii jejich produkce a technické trovné jejich vybaveni; sleduje vyvoj nejlepsich
dostupnych technik a referen¢nich dokumentt EU v jednotlivych potravinafskych oborech.
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Oddéleni nabizi tyto sluzby:

= technickou a poradenskou podporu pii vyjednavani a zpracovani Zadosti 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 vyjadieni odborné zpiisobilé osoby (VUPP, v.v.i.) k zZddostem o integrované povoleni

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

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

ODDELENi POTRAVINARSKEHO INZENYRSTVI

vedouct Ing. Milan Houska, CSc.

e-mail: M.Houska@vupp.cz

Oddéleni se zabyva modernimi potravinaiskymi zpracovatelskymi procesy vcetné jejich matematického
modelovani. Dlouhodobé se vénuje studiu vyuziti vysokotlakého osetfeni potravin. Jde o vyzkum
teplotnich poméru pfi tlakovani a ve spolupraci s dalsimi 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 postuptt mikrobidlni
dekontaminace krajené zeleniny. Vyznamnou pozornost vénuje téz vyzkumu novych potravin na bazi
vajecného bilku s vysokym syticim uc¢inkem, které by mohly pfispét k feeni problémii obezity

(napf. proteinové platky, nudle), a to v€etné ideovych navrhit malych laboratornich pokusnych zafizent,
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 experimentdlni ovéfovani procest a zafizeni
odzkusovani strojt a zafizeni
= konzultace k aplikaci mikrovinné technologie pfi zpracovani potravin a k vyvoji a vyrobé
hotovych pokrmu, urcenych zejména pro findlni upravu mikrovinnym a horkovzdusnym
ohfevem
méfeni teplot potravin fluorooptickym systémem i termokamerou v chladicim fetézci
mikrobialni dekontaminaci praskovych potravin suchym teplem
vyzkum a ovéfovani vysokotlaké pasterace pro rizné druhy potravin
matematické modelovani tepelnych procest

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

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

PDI'O PTO oadcele
Vyzkumny zamér
MZE Kvalita a bezpecnost potravin v moderni spolec¢nosti. Odbor vyzkumu
0002702202
Projekty MZe

QI191B089 Nové metody a postupy vyuziti zemédélskych surovin | Odd. vyzivovych latek
pro koncepci funkénich potravin.

QI191B095 Studium a charakterizace zrnin s vysokou nutri¢ni Odd. vyzivovych latek
hodnotou pro specidlni pekarenské a pecivarenské
vyuziti.

QI191B274 Vyzkum a vyvoj mléénych synbiotickych Odd. jakostnich znaku
fermentovanych vyrobku. a mikrobialnich produktit

QI191B094 Odrudové hroznové stavy se zdravotnim benefitem. Odd. potravinaiského

inzenyrstvi

QI101B0O88 Netoxicka efektivni ekologicka inaktivace hmyzich Odd. potravinaiského
sktidcu na principu fizenych atmosfér ve skladovych inZenyrstvi
zrnech se zachovanim jejich bioaktivity.

QI101B090 Nové postupy produkce funkénich cerealnich Odd. vyzivovych latek,
a mlécnych potravin a funkénich napoji s obsahem Odd. potravinaiského
bioaktivnich slozek z vybranych rostlinnych inZenyrstvi
a zivocisnych zemédélskych surovin s vyuzitim
probiotickych mikroorganismu a postupy posuzovani.

QI111B0O53 Nové postupy pro vyuziti zemédélskych surovin Odd. potravinaiského
a produkeci hlavnich druht potravin zvy3ujici jejich inZenyrstvi
kvalitu, bezpe¢nost, konkurenceschopnost a vyzivovy
benefit spotfebiteli.

QI111B154 Bezpecnost cerealnich bioproduktt z pohledu vyskytu | Odd. vyzivovych latek
alternariovych a fusariovych mykotoxint.

QJ1210093 Nové metody pro vyrobu, kontrolu kvality a u¢inku Odd. jakostnich znaku
probiotickych potravin a mikrobialnich produkti

QJ1210257 Zlepseni nutri¢nich, dietetickych a senzorickych 0Odd. vyzivovych latek
vlastnosti tuzemskych, zejména alternativnich
a maloobjemovych obilovin a jejich mlynskych
produkti technol. postupy s vyuzitim fermentacnich
ucinkt bakterii mlé¢ného kvaseni.

QJ1210258 Extrakce lignand z dfevni hmoty a jejich vyuziti Odd. potravinaiského
v doplncich stravy s vyznamnymi biologickymi u¢inky. |inzenyrstvi

QJ1310219 P3enice se specifickym slozenim a vlastnostmi skrobu Odd. vyzivovych latek
pro potravinafské a pramyslové ucely.

Projekty MSMT

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

food processing. inZenyrstvi
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CZ.1.00/37.0104 | Po.Zdrav — Popularizace zdravi. 0Odd. jakostnich znaku
a mikrobialnich produktit

Projekty MPO
FR-TI3/496 Vyvoj technologie produkce a aplikac¢nich forem Odd. jakostnich znaku
glutathionu s vysokou biologickou vyuzitelnosti pro a mikrobialnich produkta
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 produkti

vyuziti k pfipravé béznych potravin i dietnich
a vyzivovych vyrobkf.

TA03010625 Nové materidly a technologie pro vyvoj multiplexovych | Odd. vyZivovych latek
testtt pro komplexni dignostiku ve zdravotnictvi a pro
detekeci alergenti v potravinach.

Projekty IGA
NT13302- Optimalizace fyzikalnich charakteristik cévnich nahrad | Odd. jakostnich znaku
4/2012 pro nizké pritoky. a mikrobialnich produktit
Zahranicni 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. potravinaiského
Europe food processing. inZenyrstvi
ICE-E Improving Cold storage Equipment in Europe. Odd. potravinaiského

inzenyrstvi

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

Typ | pocet
Publikace v impaktovaném c¢asopise (WOS)
Publikace v ¢asopise databaze SCOPUS 2
Publikace v recenzovaném c¢asopise 11
Publikace v cizojazy¢ném sborniku 4
Kapitola v knize 1
Publikace v ¢eském sborniku 7
Publikace v nerecenzovaném casopise 10
Patenty 7
Uzitné vzory 22
Prototypy, Funkéni vzorky, Licen¢ni smlouvy, 14
Ovéfené technologie, Certifikované metodiky
Pfednasky 14
Postery 9
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Nejvyznamnéjsi vysledky dosazené v r. 2013
autofi z jinych organizaci jsou oznaceni hvézdickou *

Adamek L., Urban M., Beran M., Rutova E.: Zptsob semikontinualni fermentac¢ni vyroby etanolu,
komplexu syrovatkovych bilkovin a kvasni¢né biomasy ze syrovatky. Patent reg. ¢. 303827.

Reseni se tyka semikontinudlniho zpisobu soucasné fermentaéni vyroby etanolu a nutri¢né hodnotného
komplexu syrovatkovych bilkovin a kvasni¢né biomasy. Syrovatkové médium se podrobi v nevétraném
fermentoru fizené anaerobni fermentaci kvasnicnymi kmeny asimilujicimi laktozu, zejména kvasnicnym
kmenem Fabospora fragilis, ptipadné téz Saccharomyces fragilis ¢i lactis nebo nékterym z kment rodu
Kluyveromyces ¢i Candida, pripadné kombinaci téchto kmend. Po dosaZeni pozadované koncentrace
etanolu ve fermenta¢nim médiu v rozmezi 6 az 10 % hmot. se ¢ast kompletniho prokvaseného média
oddéli pro separaci etanolu a komplexu syrovatkovych bilkovin a kvasni¢né biomasy a zbyvajici cast
doplni dalsim syrovatkovym médiem. Po dosazeni pozadované koncentrace etanolu se cely proces
periodicky opakuje v dalsich cyklech. V jiném provedeni miiZze byt sediment syrovatkovych bilkovin

s kvasni¢nou biomasou po odstfedéni vracen spole¢né s cerstvym syrovatkovym médiem zpét do
fermentoru pro posileni procesu etanolové fermentace v dalsim cyklu. Ziskany komplex syrovatkovych
bilkovin a kvasni¢né biomasy, obsahujici 20 az 80 % hmot. syrovatkovych bilkovin a 20 az 80 % hmot.
kvasni¢né biomasy, muize byt pouzit pfi vyrobé fady potravinafskych produktd, véetné funkénich
potravin a nutraceutik.

Balik* J., Hic* P., Tomankova* E., Tfiska* J., Vrchotova* N., Houska M., Landfeld A., Strohalm J.,
Novotna P.: Effect of physical methods of treatment of grapes on the content of resveratrol. [Vliv
fyzikdlnich metod oSetieni hroznii na obsah resveratrolu.] XXXVI*" World Congress of Vine and Wine of
the International Organization of Vine and Wine in Bucharest, Romania, 2. 6. 2013-8. 6. 2013,

ISBN 979-10-91799-16-4.

Trans-resveratrol patii ke skupiné stilbenti a vykazuje fadu dtilezitych biologickych vlastnosti. Je téz
Casto fazen mezi fytoalexiny, coz jsou druhotné metabolity mnohych rostlin; ty produkuji tuto latku
jako odpovéd na vlivy mikrobidlniho stresu nebo abiotickych faktorti. Zkoumali jsme proces indukce
resveratrolu osetfenim hroznt UV zafenim a ozonizaci za pouziti fyzikalnich metod. Porovnali jsme téz
rizné metody macerace hroznii. Nejvyssi koncentraci resveratrolu (53 mg/kg suchych slupek) jsme
zjistili u hroznt odrudy Frankovka osetfenych ozonizovanou vodou (2,1 ppm) po dobu 10 minut a poté
skladovanych 48 hodin. U hroznti odrudy Veltlinské zelené osetfenych UV zafenim (250 W) po 30
sekund a téz skladovanych po dobu 48 hodin byl obsah resveratrolu 49 mg/kg suchych slupek. Vliv ti
rozli¢nych variant macerace hroznti jsme studovali pfi dvou odlisnych teplotach. Nejlepsich vysledkt
jsme dosahli po zahfati rozmackanych hroznt po 20 az 40 minut pfi teploté 80°C. Tato termomacerace
hrozni zvysila obsah resveratrolu v hroznovém mostu az 50krat.

Bohacenko 1., Pinkrova J., Laknerova 1., Kunova* G., Pechacova* M., Salakova* A.: Cerstvy synbioticky
syr s obsahem probiotik a fruktant. Uzitny vzor reg. ¢. 25993.

Cerstvy synbioticky syr je mozno vyuzit jako funkéni potravinu a déle napt. jako souéast dietniho
stravovani, pfi rekonvalescenci pacienttt a po skoncené 1é¢bé antibiotiky. Pro mensi vyrobce nabizi
moznost rozsifeni sortimentu bez narokt na dalsi strojové vybaveni. Souc¢asné je mozno vyuzit vedlejsi
produkt, syrovatku se zbytkovym obsahem prebiotik, pro vyrobu synbiotickych fermentovanych
syrovatkovych napoji, ¢imz se dosdahne sniZeni vyrobnich nakladt obou produktu.

Bohacenko 1., Pinkrova J., Vavreinova S.: Zptisob vyroby fermentovaného syrovatkového napoje

s laktulosou. Patent reg. ¢. 304 158.

Vynalez se tyka zpusobu vyroby nealkoholickych fermentovanych napoju ze syrovatky a izomerované
deproteinované syrovatky, které obsahuji laktulosu a maji probiotické a prebiotické (synbiotické)
vlastnosti. Vyroba tohoto synbiotického napoje s vybornymi zdravotnimi ucinky pfispéje nejen

k vy$simu vyuziti syrovatky a deproteinované syrovatky pro humaénni vyzivu, ale pfiznivé ovlivni téz
ekonomické vysledky vyroby tvarohu a syru.
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Erban V., Landfeld A., Kovafikova E., Houska M., Anto3ova J., Novotna P., Prtichova J.: Zpisob
dekontaminace zeleniny kyselinou peroxyoctovou. Patent reg. ¢. 304157.

Zpusob dekontaminace zeleniny kyselinou peroxyoctovou spociva v tom, ze probiha ve dvou fazich, kdy
v prvni fazi se pfida koncentrovana kyselina peroxyoctova do baleni zeleniny s naslednym uzavienim
obalu, ve druhé fazi se pak po 8 az 40 hodinach ptida do obalu se zeleninou opét koncentrovana
kyselina peroxyoctova a obal se uzavfe. Takto osetfend zelenina se skladuje za béZnych skladovacich
podminek. Dekontaminace probiha difuzi par kyseliny peroxyoctové do zeleniny.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J.: Smésna ovocno-zeleninova a zeleninova $tava

s pfidavkem inulinu, lecithinu a ovocného sirupu. UzZitny vzor reg. ¢. 24747.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J.: Smésna ovocno-zeleninova a zeleninova $tava

s pfidavkem inulinu, lecithinu a ovocného sirupu. UZitny vzor reg. ¢. 24817.

Obsahem obou uzitnych vzort jsou navrhy smésnych ovocno-zeleninovych nebo zeleninovych stav, a to
dvou- nebo tfislozkovych s pfidavkem inulinu, lecithinu a brusinkového nebo rakytnikového sirupu
(8tavy), které jsou okyselené stavou z kysaného zeli.

Houska M., Setinova* 1., Kucera® P.: Food allergens and processing — A review of recent results.
[Potravindiské alergeny a zpracovdni — piehled vysledkii z posledni doby.] 291-337, chapter 16 in book
Yanniotis S. et al. (eds.) Advances in Food Process Engineering Research and Applications, Food
Engineering Series, DOI 10.1007/978-1-4614-7906-2, © Springer Science+Business Media New York
2013, 677 p., ISBN 978-1-4614-7906-2, ISSN 1571-0297.

V prumyslu existuje pouze malo metod k dealergizaci potravin. Hypoalergenni nebo nealergizujici
produkty dostupné na trhu jsou vétsinou pfipraveny enzymatickou hydrolyzou (kojenecka strava) nebo
zamérnym sloZenim vysledki z nealergennich sloZzek (bezlepkové pecivo, pivo). Dealergizace je
prileZitosti pro potravinaiské inZzenyry a vsechny zainteresované v pfipravé novych technologii vyroby.
Tento ¢lanek uvadi piehled dosavadnich technologii pfipravy nealergennich potravin zaloZeny na
dostupnych literarnich nebo vlastnich podkladech.

Houska M., Strohalm J., Mikyska* A., Cermak* P.: Potravinovy ptipravek s ¢erstvym chmelem a zpisob
jeho vyroby. Patent reg. ¢. 304200.

Potravinovy pfipravek s ¢erstvym chmelem, obsahujici homogenat z Cerstvého chmele o3etfeny
vysokym tlakem, obsahuje nosi¢ ve formé hydrokoloidti. Dale obsahuje ochucujici latky, vitaminy,
mineralni latky. Zptisob vyroby potravinového pfipravku s erstvym chmelem se provadi tak, Ze
homogenat Cerstvého chmele osetfeny vysokym tlakem se pfidava do rozpusténé formy hydrokoloidi.
Homogenat se po smichani s hydrokoloidy ohfeje na teplotu 70°C az teplotu varu smési po dobu
minimalné 10 sec a dale se smés chladi na lici teplotu a plni se do forem nebo za horka do spotfebniho
obalu. Homogenat, ktery byl osetfen teplotou maximalné 121°C se smicha s pfipravenym
hydrokoloidem, smés se chladi na lici teplotu a plni do forem nebo se plni za horka do spotfebniho
obalu. Do ptipraveného hydrokoloidu se vmichaji ochucujici latky, vitaminy a mineralni latky.

Jurkova* M., Cejka* P., Houska M., Mikyska* A.: Simultdnni stanoveni prenylflavonoidi

a isoflavonoidi ve chmelu a pivu metodou HPLC-DAD: Studie aplikace homogenidtu zeleného
chmele v pivovarském procesu. Kvasny Pram. (2013) 59(2): 41-49, ISSN 0023-5830.

Polyfenolové latky ndlezejici do skupin prenylflavonoidti a isoflavonoidd maji u¢inky podporujici
zdravi a chranici proti fadé civiliza¢nich chorob. Piisobi jako antioxidanty, maji protirakovinné,
Byla vypracovana nova analytickda metoda HPLC-DAD pro simultanni stanoveni prenylflavonoidu
(xanthohumol, isoxanthohumol, 8-prenylnaringenin, 6-prenylnaringenin) a isoflavonoidu (daidzein,
genistein, formononetin a Biochanin A) ve chmelu a pivu a byla provedena studie dopadu chmeleni
homogenatem zeleneho chmele stabilizovaného vysokym tlakem na obsah téchto latek v pivu.
Vypracovana metoda muze najit uplatnéni pfi monitorovani obsahu bioaktivnich flavonoidi ve
chmelovych surovinach a pivu. Aplikace homogenatu zeleného chmele (20 % alfa kyselin na varku)
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v posledni davce chmeleni pfinesla zvy3eni obsahu xanthohumolu a 6-prenylnaringeninu v pivu

o ptiblizné 50 % resp. 100 % v porovndni se susenym chmelem. Aplikace do vifivé kadé zvysila
obsah xanthohumolu a 8-prenylnaringeninu v pivu o pfiblizné 55 % resp. 115 %. S vyjimkou
vyrazného zvy3eni hodnoty genisteinu aplikaci do vifivé kadé nebyl zjistén vliv nesuseného chmele
na obsah isoflavonoidt v pivu. Chmeleni homogenatem zeleného chmele ukazuje zajimavou
moznost pfirozeného zvy3eni obsahu xanthohumolu v pivu. Vysledky tvodni studie budou ovéfeny
v dalsim vyzkumu.

Kucerova® Z., Kyhos K., Aulicky* R.: Efficiency of MA treatment on mortality of arthropods. [Uc¢innost
oSetfeni modifikovanou atmosférou na mortalitu clenovcii.] International Conference on IPM in museums,
archives and historic houses. 5-7 June 2013, Kunsthistorisches Museum Vienna, Austria. Book of
Abstracts, p. 83. Organized by: Dr. Pascal Querner, University of Natural Resources and Life Sciences,
Institute of Zoology, Vienna, Austria.

Pisivky (psocids) z celedi Liposcelididae (Insecta: Psocodea) se bézné vyskytuji v Sirokém rozsahu
synantropnich biotopt. Jsou ¢astymi sktudci obchodnich komodit, skodi v potravinarském

a krmivafském primyslu, v domdcnostech a muzeich. Jsou schopny pozirat a poskodit rtizné organické
materidly. V muzeich mohou napadat sbirkové polozky rostlin a hmyzu. Mohou také poskodit staré
knihy a rukopisy. Nas vyzkum byl zaméfen na zdravotné nezavadnou modifikovanou atmosféru (MA),
coz je osetfeni, které eliminuje obsah kysliku a neponechava zadna skodliva rezidua. U¢inky vakua,
chemického absorbentu ATCO 400 a dusiku zvy3uji mortalitu dospélctt L. bostrychophila. Vysledky
laboratornich experimentti jsou prezentovany v zavislosti na teploté a dobé expozice. Citlivost pisivek
na MA je porovnana s vysledky tykajicimi se nékterych jinych skodlivych ¢lenovci.

Kucerova* Z., Kyhos K., Aulicky* R., Stejskal* V.: Low-pressure treatment to control food-infesting
pests. (Tribolium castaneum, Sitophilus granarius) using a vacuum packing machine. [Hubeni skiidcti
napadajicich potraviny (Tribolium castaneum, Sitophilus granarius) oSetfenim nizkym tlakem p#i pouZiti
vakuovaci balicky.] Czech J. Food Sci. (2013) 31(1): 94-98, ISSN 1213-1800.

Potravinafsky pramysl se v posledni dobé potyka s vaznymi problémy, které se tykaji skudcu, ktefi, po
zakazu EU pouzivat chemické biocidy, zamofuji potravinaiské komodity. Tento stav vytvofil podminky
pro naléhavé hledani ochrany téchto komodit pted skudci pomoci fyzikalnich metod. Pro laboratorni
testovani bylo pouzito vakuovaci balici zafizeni. Za podminek podtlaku byla v mouce sledovana
mortalita druhu brouka (Tribolium castaneum) a ve velkych obalech druh nosatce (Sitophilus granarius).
Sledovani probéhlo pfi riznych teplotach skladovani a odlisnych ¢asovych expozicich podtlaku. Byly
nalezeny vyznamné rozdily v citlivosti na nizky tlak (podtlak) mezi dospélym hmyzem obou
testovanych druhu. T. castaneum byl pfiblizné 10 krat citlivéjsi vii¢i pasobeni nizkého tlaku, nez S.
granarius. Vys3i teplota vyrazné zkracuje dobu expozice v podtlaku pro dosazeni 100 % umrtnosti
testovanych broukt. Hodnota podtlaku byla konstantni, hodnoty 1kPa. Latentni ¢asy (LT99) pro
dospélé T. castaneum byly 15,1 hodin pfi 25° C a 30,8 hodin pfi 15°C. Latentni ¢asy (LT99) pro dospélé
S. granarius byly 160,1 hodin pfi teploté 25°C a 274 hodin pfi 15 °C.

Kyhos K., Strohalm J., Halama R., Landfeld A., Houska M., Kyhosova H., Novotna P., Kucerova* Z.,
Vaculova® K., Hutai* M., Kallasova* E., Svora* B.: Metodika nového postupu ekologické inaktivace
hmyzu v zrnindch vypéstovanych v bio-produkci (ovéfena technologie).

Podpoteno:

Smlouva o vyugiti vysledkii vyzkumu mezi PRO-BIO, obchodni spolecnost s. 1. 0., a VUPP, v.v.i., ¢. 21/2013 ze
dne 4. 11. 2013 — provozni realizace vysledku ,,Ekologickd inaktivace hmyzich skiidcui*.

Smlouva o vyuziti vysledkii vyzkumu mezi SEMIX PLUSO, spol. s r.o., a VUPP, v.v.i., ¢. 23/2013 ze dne

5. 11. 2013 — provozni realizace vysledku ,Ekologickd inaktivace hmyzich Skiidcii“.

Smlouva o vyuZiti vysledkii vyzkumu mezi Sonnentor s.v.0. a VUPP, v.v.i., ¢. 24/2013 ze dne 5. 11. 2013 —
provozni realizace vysledku ,,Ekologickd inaktivace hmyzich Skudcui®.

Smlouva o vyugiti vysledkii vyzkumu mezi VH Agroton s.r.o0. a VUPP, v.v.i., ¢. 22/2013 ze dne 5. 11. 2013 —
provozni realizace vysledku ,Ekologickd inaktivace hmyzich skiidci®.
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Laknerova 1., Maskova E., Fiedlerova V., Holasova M., Winterova R., Ouhrabkova J., Vaculova* K.,
Martinek* P, Dvotacek* V., Ehrenbergerova* J.: Vyuziti netradi¢nich forem obilovin v pekarenskych
vyrobcich obohacenych kyselinou listovou. Uroda. 12/2013, védecka ptiloha, 3906-399, ISSN 0139-6013.
Cilem prace bylo vyvinuti receptur pekafskych vyrobku se zvysenym obsahem kyseliny listové

a sledovani vlivu 30-68 % pridavku mlynskych frakci netradi¢nich obilovin a Sestimési¢ni doby
skladovani na senzorickou a nutri¢ni jakost finalnich vyrobki. K senzorickému hodnoceni vzhledu,
barvy, viiné, flavour, chuti, intenzity pachuti, textury a celkového dojmu byla pouzita stupnicova
metoda s grafickou stupnici. Z nutri¢nich ukazatelt byly sledovany u pekafskych vyrobku zejména
obsahy celkové vlakniny potravy, celkovych polyfenolt a karotenoidd, vitaminu E, thiaminu, niacinu,
kyseliny pantothenové, pyridoxinu a pfidané kyseliny listové. Klicova slova: kyselina listova, pekatské
vyrobky, netradi¢ni formy obilovin, skladovani

Lexmaulova* H., Gabrovska D., Rysova J., Stumr* F., Netugilova* K., Blazkova* M., Bulawova* H.,
Brychta* J., Subrtova* Z., Pavelka* J., lametti* S., Guisantes Del Barco* J.A., Martinez Quesada* J., Sufien
Pardo* E., Postigo Resa* 1., Takkinen* K., Laukkanen* M.L., Piknova* L., Langerholc* T., Cen¢ic* A.,
Barsova* S., Cuhra* P, Plicka* J.: ELISA kit for peanut protein determination — Collaborative study.
[Souprava ELISA pro stanoveni bilkovin arasidii — kolaborativni studie.] Journal of AOAC International.
(2013) 96(5): 1041-1047, ISSN 1060-3271.

Bylo provedeno mezilaboratorni testovani ELISA soupravy pro kvantitativni stanoveni proteint arasid,
kterého se zucastnilo 10 laboratofi. ELISA metoda je zaloZena na krali¢i polyklonalni protilatce.
Souprava neprokazala zkfiZzené reakce s sirokym vybérem nulovych matric a nebyla prokazana falesna
pozitivita. Vsichni ucastnici obdrzeli soupravu s navodem, seznam vzorkd, vzorky a protokol pro
zaznam vysledkd. Test zahrnoval 15 komercnich potravin. Tfi potravinové matrice s nulovym obsahem
proteinti arasidiit vykazaly obsah proteinti arasida pod hodnotou prvniho standardu (obsah proteint
arasidu 0.1 mg/kg). Tti vzorky, kde vyrobce deklaroval pfitomnost arasida jako slozku, byl stanoven
obsah proteint arasidtt mimo kalibra¢ni kfivku (nad nejvy3sim standardem kalibra¢ni kfivky) ve viech
laboratofich a u tfi dalsich vzorkt byl také obsah proteint arasidit bud nad nejvy3sim bodem kalibra¢ni
ktivky, nebo v kalibraéni kiivce, a to v zavislosti na laboratofi. Sest vzorki, u kterych byla deklarovana
pritomnost arasidd, byl nalezen obsah proteinti arasidd v rozmezi kalibra¢ni kiivky. Pro statistické
hodnocent byly pouzity vysledky Sesti vzorki a pozitivni kontroly CS2. Pro statistické hodnoceni
vysledku kruhového testu byly pouzity statistické testy (Cochran, Grubbs and Mandel) a varia¢ni
analyza(ANOVA). V ramci provedeného kruhového testu byly spocitany limity opakovatelnosti

a reprodukovatelnosti a dale limit kvantifikace (LOQcollaborative 0.22 mg proteint arasidu/kg) a limit
detekce (LODcollaborative 0.07 mg peanut proteins/kg) pro tuto metodu.

Machackova* M., Holasova M., Maskova E.: The new on-line Czech Food Composition Database. [Novd
Ceskd online databdze sloZent potravin.] Food Chem. (2013) 140(3): Special Issue: SI, 533-538, ISSN 0308-8146.
Je popséana Ceska zkusenost s budovanim narodni databaze sloZeni potravin od samého pocatku v roce
2007 az k jeji online verzi spusténé v roce 2010. Aplikace online je zaloZena na kompilované databazi
sloZeni potravin trvale provozované v mezinarodné pfijatém harmonizovaném formatu a v uzivatelsky
pidtelském systému spravy obsahu webovych stranek této databdze ze strany provozovatele. Cesky
prispévek k online databazim sloZeni potravin vefejné zpfistupniuje udaje o sloZeni potravin a navic
zavadi nové softwarové funkce: Implementace deskriptori/kodt LangualLTM ve volbach pro
prohledavani rozsifuje vybér nastroju pro vyhledani dat. Zavedeni podrobnych internetovych odkazti na
zdroje jednotlivych udaju pfispiva k detailnéjsim informacim o pramenech dat. Fotogalerie je
dopliikovym prostfedkem pro vizualni popis potravin. Nové softwarové funkce jsou pouzitelné pro
oznacovani, vyhledavani a popis tradi¢nich a mistnich potravin. Pfedlozeny pfistup je nové zavedeny
zpuisob volné pfistupnych aplikaci online databazi slozeni potravin. Byl vyvinut s cilem zatraktivnit
agendu kompila¢niho centra jak pro poskytovatele udajii z okruhu potravinafskych vyrobcti

a vyzkumnikd, tak pro uZivatele online databaze. Soucasné uspofadani mtize povzbudit budouct
poskytovatele tidaji ke spolupraci s kompila¢nim centrem, jelikoz nastroje ¢eské online databédze slozZeni
potravin mohou jejich usili o generovani udajt o slozeni potravin vice zviditelnit.
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Si-Yin Chung*, Houska M., Reed* S.: Reducing Peanut Allergens by High Pressure Combined with
Polyphenol Oxidase. [SniZeni aktivity arasidovych alergenii spolecnymi ticinky vysokého tlaku

a polyfenoloxiddzy.] High Pressure Research. (2013) 33(4): 813-821, ISSN 0895-7959.

Byl proveden dtikaz, Ze polyfenoloxidaza (PPO) muze redukovat pusobeni hlavnich alergent

v aradidech. ProtoZe o3etfeni vysokym tlakem zvy3uje aktivitu tohoto enzymu, pfedpokladali jsme, Ze
dalsi sniZeni aktivity alergenti arasidéi miiZze byt dosaZzeno kombinovanym ptisobenim enzymu

a odetfeni vysokym tlakem. Extrakty arasidti obsahujici kyselinu kavovou byly osetfeny (1) vysokym
tlakem (HP); (2) HP + PPO; (3) PPO; a (4) bez osetfeni. O3etfeni vysokym tlakem bylo provedeno pti
300 a 500 MPa, kazdé po dobu 3 a 10 minut pfi teploté 37 °C. Zavérem lze konstatovat, Ze osetieni HP
pfi 500 MPa po dobu 3 minut za pfitomnosti polyfenoloxidazy muze zredukovat na polovinu alergickou
kapacitu arasidovych extrakti v porovnani s u¢inkem samotné polyfenoloxidazy.

Strohalm J., Cermak* P., Novotna P., Houska M., Mikyska* A.: Potravinovy piipravek na bazi ¢okolddy
s ¢erstvym chmelem. UzZitny vzor reg. ¢. 25580.

Potravinovy pfipravek na bazi ¢okolady s ¢erstvym chmelem podle tohoto technického fesent, jehoz
podstatou je, Ze obsahuje homogenat z Cerstvého chmele o3etfeny vysokym tlakem, obsahuje nosic ve formé
cokolady. Byl vytvofen vyrobek ve tvaru pralinek plnénych néaplni fondant s Cerstvym chmelem.
Potravinovy pfipravek s cerstvym chmelem podle tohoto technického feseni ma vyhodu v tom, Ze Cerstvy
chmel se dostava do zazivactho traktu, kde ma pfiznivé zdravotni ucinky. Spojenim homogenatu s ¢okoladou
se prodluzuje zadrz produktu v Zaludku a prodlouzi se blahodarné pisobeni chmele na travici trakt.
Podpoieno:

Licencni smlouva mezi Carla s.r. 0., VUPP, v.v.i., VUPS a.s. a Thomayerovou nemocnici na vyugiti uZitného
vzoru ,Potravinovy pripravek na bdazi cokolddy s cerstvym chmelem®.

Strohalm J., Priichova J., Kminkova M., Novotna P., Houska M.: Cerstvda mrkvova $tava bez aktivniho
alergenu Dau cl. Patent reg. ¢. 304076.

Podstata cerstvé mrkvové stavy bez aktivniho alergenu Dau cl spociva v tom, Ze obsahuje mrkvovou
hmotu, do niz je pfidana Cerstva jable¢na stava s ptivodnim obsahem pfirodnich katalyzatort
oxidaénich procesti. Cerstva mrkvova stava bez aktivniho alergenu Dau cl ma ¢dstice hmoty, které
obsahuji na svém povrchu kyslik.

Strohalm J., Priichova J., Kminkova M., Novotna P., Houska M.: Cerstva jable¢na stava s odstranénou
reaktivitou alergenu Mal d1. Patent reg. ¢. 304077.

Podstata Cerstvé jable¢né stavy s odstranénou reaktivitou alergenu Mal d1 spociva v tom, Ze obsahuje
jable¢nou hmotu s ptivodnim obsahem pfirodnich katalyzatort oxidac¢nich procesti a ¢astice jeji hmoty
obsahuji na svém povrchu kyslik.

Strohalm J., Halama R., Landfeld A., Houska M.: Zafizeni na ziskani ¢asti vyuZitelného odpadu pti
zpracovani dfeva na fezivo. Patent reg. ¢. 304352.

Zatizeni na ziskani vyuzitelného odpadu vzniklého pfi zpracovani dfeva na fezivo ma za vystupem

z dfevoobrabéciho stroje do dopravni ¢asti linky zafazen doraz s pfidavnym vibratorem, nebo doraz

s piekladacem zptisobujici vypadavani zejména sukt do sbérné vany, pfic¢emz v lince jsou pod sbérnou
vanou zafazena sita, pfes ktera se propada nepouzitelny odpad. Za sbérnym sitem suk je pfipojena
stépkovacka. Zafizeni na ziskani vyuzitelného odpadu ma za stépkovacku pfipojenu susicku.

Vokurka* J., Tfiska* J., Vrchotova* N., Balik* J., Houska M.: Zahusténd hroznova stava obohacena
resveratrolem a kvercetinem. UzZitny vzor reg. ¢. 26112.

Technické feseni se tyka zahusténé hroznové stavy pfipravené z mostu z hroznti révy vinné, obohacené
resveratrolem a kvercetinem, které maji pfiznivé biologické uc¢inky na lidsky organismus.

Pro uplatneéni v praxi jsou pFipraveny patenty a uZitné vzory, které jsou uvedeny v celkovém prehledu vysledkii.
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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.T.0.
Agrofest fyto, s.1.0.
Centrum vyzkumu globdlni zmény AV CR, v.v.i.
Ceska zemédélska univerzita v Praze, Fakulta agrobiologie, potravinovych a pfirodnich zdrojt,
Technicka fakulta
Ceské vysoké uceni technické, Fakulta strojni
Chmelatsky Institut, s.r. 0.
Fakultni nemocnice Hradec Kralové
IKEM - Institut klinické a experimentalni mediciny Praha
Jihoceska univerzita v Ceskych Budégjovicich
Masarykova univerzita v Brné, Lékatska 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. 1ékafska fakulta
Univerzita Karlova v Praze, FN Motol
Univerzita Karlova v Praze, Lékatska fakulta Hradec Krélové
Univerzita Tomase Bati ve Zliné
Ustav analytické chemie AV CRy.v.i.
Ustav zemédélské ekonomiky a informaci
Vyzkumny ustav cukrovarnicky Praha, a.s.
Vysoka skola chemicko-technologicka v Praze, Fakulta potravinafské a biochemické technologie
Vyzkumny a Slechtitelsky tstav ovocnaisky Holovousy, s.T. 0.
Vyzkumny udstav picninafsky, spol. s r.o.
Vyzkumny ustav pivovarsky a sladatsky, a.s.
Vyzkumny ustav rostlinné vyroby, v.v.i.
Vyzkumny ustav veterinarniho lékatstvi, v.v.i.
Vyzkumny dstav 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.1. 0.
AMR AMARANTH, a.s.
Apronex s.r. 0.
Beskyd Frycovice, a.s.
C2P,s.1.0.
ELISA-Development
Extrudo Becice
HEMP PRODUCTION CZ, s.t. 0.
Immunotech, a.s.
INOTEX spol. s r.o.
IREKS ENZYMA s.t1. 0.
Jizerské pekarny, spol.s r.o., Liberec

Karlova pekarna s.r. 0.
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KITL s.1.0.

Milan Libich

Parenteral, a.s.

PRO-BIO, obchodni spol. s r.o.
SEDIUM RD s.r.0.

SUNFOOD s.r. 0.

TEREZIA COMPANY s.r1.0.
VIDIA spol. s r.o.

Vinatstvi Valtice s.r. 0.
Zamecké sady Chramce

3. lékarskymi pracovisti:
= [MUMED s.r.o0.
MUDr. Radek Klubal
Statni zdravotni ustav
STOB
Fakultni nemocnice Motol
Vseobecna fakultni nemocnice v Praze

4. ostatnimi:
= Ceska technologicka platforma pro potraviny (CTPP)
Globus
Poradenské centrum pro celiakii a bezlepkovou dietu, o.s.
Potravinafskd komora CR
Sdruzeni celiaktt CR
SOS-Sdruzeni obrany spotfebiteld, o.s.
Statni zemédélska a potravinaiska inspekce
Statni veterinarni ustav Jihlava
Védecky vybor pro GMO
Védecky vybor rostlinolékatsky
Jihocesky klastr Chutna hezky, jihocesky
Czechlnvest

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 Globusem
= Ustav provadi pravidelné analyzy bezlepkovych vyrobkd, které fetézec distribuuje
4 ¢) spoluprdce s védeckymi vybory
= Ustav vypracovava odbornd stanoviska.
4 d) spoluprdce s CzechInvest
= Ustav vypracovava odbornd stanoviska.

V ramci transferu vysledka vyzkumu do praxe byly v roce 2013 uzavieny smlouvy o vyuziti vysledku,
resp. ramcové smlouvy o spolupraci s firmami:

PRO-BIO, obchodni spole¢nost s.1.0

Carla spol.s r.o.

SEMIX PLUSO, spol. s r.o.

Sonnentor s.r.o

VH Agroton s.r.o
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MEZINARODNI AKTIVITY

Pokracovalo tesent projektii:

= 7. RP, High Tech Europe (mezinarodni sité excelence). Projektu se ztucastnilo 22 instituci z celé
Evropy. Projekt bude pokracovat bez financovani z EU i v dalsim obdobi.

= Vramci svépomocné financovaného projektu 08125: Detection of traces allergens in foods
mezinarodni sité SafeFoodEra byly provedeny dalsi kruhové testy stanoveni alergentt. Od roku 2009,
kdy projekt zapocal byly provedeny 3 kruhové testy ELISA metod pro stanoveni potravinovych
alergent (proteiny vajecného bilku, arasidti a hoicice). Téchto testt se zucastnilo 15 organizaci
(vyzkumné ustavy, univerzity, privatni firmy), a to jak ceské, tak zahrani¢ni. 3 zahrani¢ni organizace
byly ¢lenové projektu SAFEFOODERA (University of the Basque Country, Faculty of Pharmacy,
asque Country, Spanélsko, VI T Technical Research Centre of Finland, Finsko, AZTI Tecnalia,
Basque Country, Spanélsko).

= Dlouholetou tradici maji schtizky pracovni skupiny Foodforce (v niz ma ustav zastoupeni), ktera
se zabyva problematikou zapojeni evropskych potravinaiskych vyzkumnych instituci do
mezinarodnich vyzkumnych projektti. Kromé pravidelné ¢innosti v komisi pro zdravé potraviny
a krmiva OECD se tustav od r. 2011 angaZuje také v ramci védecké sit¢ EFSA-GMO.

Sest pracovniki pisobi v mezinarodnich radach a komisich:
Asociace pracovniki tlakovych zafizeni

Eucarpia-Evropska asociace pro vyzkum rostlin

Komise D1 Food Storage v mezinarodnim institutu chlazeni
Komise pro zdravé potraviny a krmiva OECD

American Chemical Society

Redakéni rada ¢asopisu Czech Journal of Food Science
Redakéni rada casopisu International Journal of Food Properties
Redakéni rada casopisu Journal of Food Engineering

Zahrani¢ni cesty
Zahranicni cesty se tykaly:
= pravidelnych zasedani komise OECD a EFSA
= pravidelnych setkani reprezentanti neziskovych organizaci potravinaiského vyzkumu FOODforce
= pravidelnych workshopt k fedeni mezinarodnich projektti
= konferenci a sympozii, na nichz byly prezentovany vysledky feseni projekti nebo vyzkumného
zaméru

Osmi zahranic¢nich odbornych akci se ziicastnilo celkem devét vyzkumnych pracovnikii. Ustav navstivili dva
zahranic¢ni ndvstévnici.

Stat | Akce | Osob | Dnt
Belgie Prebiotic Summit EU 1 3
Madarsko Poloprovozni zkousky novych bezlepkovych smési 2
Francie 20" Meeting of the Task Force 1 5
Italie 7" Probiotics, Prebiotics & New Foods 1 3
Némecko Schtizka projektu High Tech Europe 2 2
Cina 9 International Conference on Novel Materials and their Synthesis | 1 7
OR: IUPAC NMS-IX & FCFP-XXIII Conference
Spanélsko Quality and Food Safety
Indie Asian Congress on Biotechnology (ACB) 1
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AKTIVITY V ,, DALSIi CINNOSTI”

V ramci dalsi ¢innosti byly realizovany ¢tyfi ukoly s naslednym internim oznacenim:

Cislo projektu (interni) | Nazev projektu

23701 Sbirka priimyslové vyuzitelnych mikroorganismu
231001 Svétovy den vyzivy

23703 Narodni databaze sloZzeni potravin

231206 Po. Zdrav — popularizace zdravi

Sbirka priamyslové vyuZitelnych mikroorganismi

Ukolem ,,23701* je dlouhodobé uspésné udrzovéna sbirka préimyslové vyuzitelnych
mikroorganismu. Sbirka obsahuje 150 kment vyuzitelnych pfedevsim v potravinaiskych

a zemédélskych technologiich.

Vysledky: Trvala ¢innost, promitajici se do vysledki vztazenych k jinym témattim, ve vice vyzkumnych
a vyrobnich organizacich.

Seminar ke Svétovému dni vyZivy

V ramci oslav Svétového dne vyzivy (16. Fijna) zabezpecil VUPP v kooperaci s Ministerstvem
zemédélstvi a Spolecnosti pro vyzivu konani odborného seminafe na obecné téma ,UdrzZitelné systémy
pro potravinovou dostupnost a vyZivu“. Téma bylo vyhldseno sekretaridtem FAO v Rimé. V ramci
odborného seminare bylo pfedneseno Sest sdéleni, zaméfenych na identifikaci vyzivové ohrozenych
skupin obyvatelstva CR a rizika neadekvatniho p#ijmu potravin, na edukaci a socidlni marketing

z hlediska vyzivy obyvatelstva CR. Pozornost byla vénovéna cestim ke stabilité pozice ¢eskych potravin
na trhu, roli dozorovych organti pii zabezpecovani bezpecnych a kvalitnich potravin na trhu. Pozornost
byla vénovana i dopadtim zmén klimatu na produkci potravin v podminkach CR Rostlinou roku 2013
byl pfipomenut merlik ¢ilsky (Chenopodium quinoa). Sbornik referatti v elektronické formé ve tvaru
powerpoint je k dispozici ve VUPP na webovych strankach. Seminaf naldkal 71 t¢astnik.

Nérodni databaze sloZeni potravin

(www.czfcdb.cz)

V roce 2013 z finan¢nich duvodi tstav v oblasti ziskavani dat na zakladé experimentdlni prace na
tvorbé databaze neparticipoval.

V roce 2013 byla ¢innost Centra pro narodni databdzi sloZeni potravin propagovana jednou publikact,
u které jsou dvé pracovnice ustavu spoluautorkami.

Publikace:

Machackova*® M., Holasova M., Maskova E. (2013): The new on-line Czech Food Composition Database.
Food Chem. Volume: 140 Issue: 3 Special Issue: SI Pages: 533-538.

Prezentace na konferenci EuroFIR:

M. Machackova*, M. Holasova, E. Maskova (2013): Czech Foods in the Czech Food Composition
Database. EuroFIR AISBL Newsletter, Edition 7, 07.2013, p.10.

Po.Zdrav - popularizace zdravi

,Po.Zdrav — popularizace zdravi“ je projekt OP Vzdélavani pro konkurenceschopnost (MSMT). Hlavni
myslenkou projektu Po.Zdrav bylo sifeni pravdivych a védecky podloZzenych informaci v oblasti zdravé
vyzivy. Projekt se zaméfil na vzdélavani a informovanost Siroké vefejnosti v oblasti zdravé vyzivy,
prevence civiliza¢nich nemoci a podporu zivota s handicapem.

Ke vzdélavani a sifeni informaci zvolil moderni formy jako naptiklad zabavné vzdélavaci formy na
internetu (urcené pro vybrané cilové skupiny — napf. matky s détmi), veletrhy ¢i vzdélavaci festivaly.
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V ramci projektu vznikla komunikacni strategie, diky niz byly relevantni informace efektivné pfedavany
cilové skupiné. Experti v oblasti vyzivy publikovali origindlni ¢lanky na odborna témata (napf. funkéni
potraviny, zdrava vyZziva, vyZiva a nemoc, vyziva maminek a déti, vedlejsi ucinky léki, fyziologicka
regulacni medicina aj.). Elektronické formy vzdélavani byly zpfistupnény na nové vyvinutém webovém
portalu www.jimehlavou.cz.

Vyzkumny ustav potravinaisky byl odbornym garantem tohoto projektu a stal se odbornym garantem
potravinafské ¢asti portalu www.jimehlavou.cz. Tento portal po svém dokonceni, které ma byt
uskute¢néno v nékolika mésicich, by se mél stat vyraznym pomocnikem vefejnosti v oblasti spravné
vyzivy, pfinasi nezaujaté informace o ucincich potravin, potravinovych doplikt, zdravotnich

a nutri¢nich tvrzenich. Je urcen pro konzumenty, ktefi vyhledavaji nezkreslené informace o vyzivé.
Hlavnimi cilovymi skupinami jsou matky s détmi a lidé, potfebujici odborné vyzivové rady z davodua
riznych onemocnéni. Portal se vénuje s maximalni objektivitou i Zdravotnim a vyzivovym tvrzenim EU
a snazi se o popularizaci jejich vyznamu v ¢eskych podminkach.

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

a ovéfovani, resp. optimalizace potravinafskych technologii. Bylo zrealizovano 80 drobnéjsich zakazek
(do cca 20 000K?) a 4 zakazky vétsiho rozsahu.

V ramci jiné ¢innosti ma ustav s Czech Invest uzaviené smlouvy na vypracovani odbornych posudku
pro 2 operacni programy: — OPPI- v roce 2013 bylo vypracovano 7 posudkti — CzechEkoSystem- v roce
2013 byly vypracovany 2 posudky.

Ctyticet osm procent vynosu jiné ¢innosti tvofi najmy nebytovych prostor.
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PEDAGOGICKA, VZDELAVACI A PORADENSKA CINNOST

Pedagogicka ¢innost

V ramci pedagogické ¢innosti spolupracuje dlouhodobé tistav s VSCHT Praha, CVUT a CZU jednak
pfednaskovou ¢innosti, jednak formou vedeni ¢i konzultaci diplomovych a disertacnich praci. Jeden
pracovnik ustavu pifednasi na 3. LF UK v Praze (pfedméty ,Nutri¢ni ekonomika® a ,,Zaklady
potravinafskych technologii“) dlouhodobé a od roku 2012 i na 1. LF UK (pfedméty ,Nutri¢ni
ekonomika“ a potravinafské technologie v ramci predmétu ,Potravinarské zboziznalstvi®).

V tustavu absolvovali praxi studenti Vy3si odborné skoly ekonomickych studii a Stfedni priimyslové
Skoly potravinarskych technologii (3).

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

Vzdélavaci ¢innost
V rdmci vzdélavact cinnosti ustav porddal nebo se podilel na poidddni akci:

= 35 tematicka konference Spolecnosti pro vyzivu ,Potravinaiské myty a kvalita potravin®.
25. 4. 2013, MZe, Praha, 100 ucastnikt + aktivni ucast.

= 17 seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvyseni bezpecnosti
potravinafskych a farmaceutickych vyrobkt. 17. 4. 2013 VUPP, v.v.i., Praha. + aktivni ucast.

= 18. seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvy3eni bezpecnosti
potravinatskych a farmaceutickych vyrobkt. 26. 11. 2013 VUPP, v.v.i., Praha. + aktivni ucast.

= XLIIL symposium o novych smérech vyroby a hodnoceni potravin, Skalsky Dviir, kvéten, 2013
(s VSCHT) + aktivni ucast.

= Spoluprace — editace publikace Sbornik pfispévkua. XLIII. symposium o novych smérech vyroby
a hodnoceni potravin. Ed. Cejpek K., Spicner J., VSCHT v Praze, 196 stran,
ISBN 978-80-7080-866-5 (VSCHT v Praze), ISBN 978-80-86909-07-3, ISSN 1802-1433 (VUPP).

= Kurs senzoriky pro studenty Vyssi odborné skoly ekonomickych studii a Stfedni pramyslové
Skoly potravinarskych technologii, duben 2013.

= Workshop na téma Netoxicka ekologicka inaktivace hmyzich skudct v ekologicky
vypéstovanych zrnindch, potdadany VUPP, v.v.i., VURV, vv.i., Agrotest tyto Kroméfiz, s.r.o.
15. 5. 2013, PRO-BIO s.r. 0., Staré Mésto pod Snéznikem.

= Workshop Chmel jako potravinovy doplnék pomtize pfi lécbé zZaludec¢nich viedt a zanétu.
5. Cervna 2013, Thomayerova nemocnice, Praha.

= Seminaf ke Svétovému dni vyzivy. 16. 10. 2013, MZe, Praha. (k seminafi vydan Sbornik
powerpointovych prezentaci, ed. Perlin C., Spicner J., VUPP, viv.i., 2013, 165 stran,
ISBN 978-80-86909-08-0).

Poradenska cinnost

Nedilnou soucasti ¢innosti ustavu je poradenska ¢innost. Specialisté tistavu provadéji pribézné
konzultaéni ¢innost a poradenské sluzby, odpovidajici problematice feSené na jednotlivych pracovistich,
pro zdjemce z primyslu i podnikatelské oblasti. Konzultace malého rozsahu jsou poskytovany
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bezuplatné. Rozsahla poradenska ¢innost je v oblasti integrované prevence a omezeni znecisténi (IPPC).
K poradenskym sluzbam lze zafadit Databdzi potravinaiskych vyrobka pro bezlepkovou dietu, ktera je
zpFistupnéna na internetovych strankéch ustavu a PK CR, resp. CTPP.

Cinnost v narodnich organech, radach a komisich

Ndrodni orgdny
= Agrarni komora Praha
Celostétni vybor Ceské spole¢nosti biotechnologické
Ceska potravinatska spole¢nost
Ceska spole¢nost chemicka, odborna skupina ,Kvasna chemie a bioinzenyrstvi*
Ceska spole¢nost chemickd, odborna skupina ,Reologie®
Ceska spole¢nost chemickd, odborna skupina pro potravinafskou a agrikulturni chemii
Ceska technologicka platforma pro potraviny
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
Piedsednictvo CAZV
Predstavenstvo Agrarni komory Praha
Rada CAZV, kontrolni vybor CAZV
Spole¢nost pro vyzivu — Vybor prazské a stfedoceské pobocky
Spole¢nost pro probiotika a prebiotika

Hodnotitelské komise, poradni orgdny
= GACR - oborova komise Zemédélské védy
GACR - panel P503 - Potravindistvi, ekotoxikologie a environmentdlni chemie
TACR - poradni komise podprogramu 2 programu Alfa
Hodnotici komise MZe pro udéleni ocenéni za mimofadné vysledky ve vyzkumu a vyvoji
Hodnotitelské komise a programové rady podprogramu a programi MZe
Hodnotitelska komise pro program rozvoje venkova
Hodnotitelska komise pro hodnoceni zZadosti o udéleni narodni znacky KLASA
Hodnotitelska komise pro hodnoceni vyrobkt k udéleni znacky ,,Ceska chutovka“*)
= Komora 2B - poradni organ programu MSMT
*) Ustav technicky zabezpecoval ¢innost komise.

Odborné komise
= Komise pro terminologicky slovnik CAZV
= Mezirezortni komise pro feseni jodového deficitu
= 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 more than 55 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

2013, 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
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MANAGEMENT OF THE INSTITUTE

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

Deputy Director for Science and Research
Ing. Dana Gabrovska, Ph.D.
D.Gabrovska@vupp.cz

Scientific Secretary
Ing. Jif1 Celba, CSc.
J.Celba@vupp.cz

Head of Economy Section
Ing. Vaclav Divis
Vaclav.Divis@vupp.cz

Board of the Institute

Ing. Dana Gabrovska, Ph.D. — VUPP, viv.i. — chairman

Ing. Ales Landfeld — VUPP, viv.i. — deputy chairman

Ing. Milos Beran — VUPP, v.v.i. — councillor

prof. Ing. Zdenék Bubnik, CSc. — VSCHT Praha — councillor
Ing. Petr Cuhra — SZPI Praha — councillor

RNDr. Vladimir Erban, CSc. — VUPP, v.v.i. — councillor
Ing. Miroslav Koberna, CSc. — PK CR - councillor

RNDr. Karel Kosaf, CSc. — VUPS, a.s. — councillor

Ing. Jitka Pinkrova, Ph.D. — VUPP, v.v.i. — councillor

Ing. Slavomira Vavreinovd, CSc. — VUPP, v.v.i. — councillor
prof. Ing. Rudolf Zitny, CSc. — CVUT Praha — councillor

Supervisory Board

Ing. Jitka Gotzovd — MZe — chairman

Ing. Sérka Vintrovd — MZe — deputy chairman

Ing. Ivan Bohacenko, CSc. — VUPP, v.v.i. — councillor

prof. Ing. Vladimir Filip, CSc. — VSCHT Praha — councillor
doc. Ing. Pavel Hoffman, CSc. — CVUT Praha — councillor
Ing. Tomas Kreutzer — PK CR — councillor

Ing. Petr Roubal, CSc. — VUM s.t. 0. — councillor

Staff according the categories

Other University Secondary
Year Ph.D.s Graduates education Other Total
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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 TR 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 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, 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, Technology Agency of the
Czech Republic, and the project of the EU’s 6" and 7" Framework Programme and the project of
Network of Excellence.

O O O
Research Plan
MZE 0002702202 | Food quality and safety in a modern society. Research section
Projects of Ministry of Agriculture of the Czech Republic

QI191B089 New methods and procedures of the use of Department of Nutritive
agricultural raw products for the concept of Substances
functional foods.

QI191B095 Study and characterization of grains with high Department of Nutritive
nutritional value for special bakery and pastry use. | Substances

QI191B274 Research and development in dairy synbiotic Department of Quality Features
fermented products. and Microbial Products

QI191B09%4 Varietal grape juices with health benefit. Department of Food Engineering

QI101B088 Non-toxic efficient ecological inactivation of insect | Department of Food
pests in stored grains based on controlled Engineering
atmosphere and maintaining grain bioactivity.

QI101B090 New procedures for the production of functional Department of Nutritive
cereal and dairy foods and functional beverages Substances, Department of
containing bioactive constituents from selected plant | Food Engineering
and animal agricultural raw materials using probiotic
microorganisms and assessment procedures.

QI111B053 New procedures for the use of agricultural raw Department of Food
materials and production of major food types Engineering
increasing their quality, safety, competitiveness
and nutritional benefit for the consumer.

QI111B154 Safety of organic cereal products from the view of the | Department of Nutritive
occurrence of Alternaria and Fusarium mycotoxins. | Substances

QJ1210093 New methods of manufacture and of the control of | Department of Quality Features
quality and effects of probiotic foods. and Microbial Products

QJ1210257 Improvement of nutritional, dietary and sensory | Department of Nutritive
characteristics of domestic, especially alternative | Substances
and low-volume, cereals and milled products made
from these by technologies using fermentation
effects of lactic fermentation bacteria.

QJ1210258 Extraction of lignans from wood pulp and their use | Department of Food
in food supplements with significant biological Engineering
effects.

QJ1310219 Wheat with the specific composition and properties | Department of Nutritive
of starch for food and industrial purposes. Substances

Projects of Ministry of Education, Youth and Sports of the Czech Republic
7E091115 European Network for integrating novel Department of Food
technologies for food processing. Engineering
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CZ.1.00/37.0104 | ,Po.Zdrav — popularization of health® Department of Quality Features
and Microbial Products

Projects of Ministry of Industry and Trade of the Czech Republic

FR-T13/496 Development of production technology and Department of Quality Features
application forms of glutathione with high and Microbial Products
bioavailability for suppression of oxidative stress
(radiation, chemotherapy).

Projects TACR

TA01010737 Technological developments in processing Department of Quality Features
legumes of very high nutritional value newly and Microbial Products
introduced worldwide to conventional foods and
dietary and nutritional products.

TA03010625 New materials and technologies for the Department of Nutritive
development of multiplex assays applied in Substances

complex healthcare diagnostics and in the
detection of allergens in foods.

Projects IGA

NT13302-4/2012 | Optimization of physical characteristics of low- Department of Quality Features
flow vascular substitutes. and Microbial Products

International projects

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

HighTech European Network for integrating novel Department of Food Engineering

Europe technologies for food processing.

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 4
Papers in Scopus 2
Papers in peer-reviewed journals 11
Papers in foreign proceedings 4

Book chapters

Papers in Czech proceedings 7
Papers in non-reviewed journals 10
Patents 7
Utility models 22

Prototypes, Functional models, License agreements, | 14
Verified technologies, Certified methodologies

Lectures 14

Posters 9
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Most important results achieved in 2013
authors from other organizations are marked by an asterisk *

Adamek L., Urban M., Beran M., Rutova E.: Zptsob semikontinualni fermentac¢ni vyroby etanolu,
komplexu syrovatkovych bilkovin a kvasni¢né biomasy ze syrovatky. [Method of semicontinual
fermentation production of ethanol, whey proteins and yeast biomass from whey.] Patent No. 303827.

The patent concerns the procedure of the simultaneous production of ethanol and the complex of whey
protein concentrate and yeast biomass. The principle consists in semicontinous anaerobic fermentation
of whey medium with Fabospora fragilis, Saccharomyces fragilis, or some of the strains of Kluyveromyces
or Candida species. The complex of whey protein concentrate and yeast biomass can be used for the
production of many functional food products and nutraceuticals.

Balik* J., Hic* P., Tomankova* E., Tfiska* J., Vrchotova®* N., Houska M., Landfeld A., Strohalm J.,
Novotna P.: Effect of physical methods of treatment of grapes on the content of resveratrol. XXXVI"
World Congress of Vine and Wine of the International Organization of Vine and Wine in Bucharest,
Romania, 2. 6. 2013-8. 6. 2013, ISBN 979-10-91799-16-4.

Trans-resveratrol belongs to the group of stilbenes and shows a number of important biological
properties. It is also often classified as belonging to phytoalexins, which are secondary metabolites of
many plants that produce these compounds as a response to effects of either microbial stress situations
or abiotic factors. Using physical methods, the process of resveratrol induction due to the treatment of
grapes with UV irradiation and ozonization was studied. Various methods of maceration of grapes were
also compared. The highest content of resveratrol (53 mg/kg of dry skins) was found in grapes of the
variety Blaufrankisch treated with ozonized water (2.1 ppm) for a period of 10 minutes and stored
thereafter for 48 hours. In grapes of the vareity Griiner Veltliner treated with UV-C irradiation (250 W)
for 30 seconds and also stored for a period of 48 hours, the content of resveratrol was 49 mg/kg of dry
skins. Effects of three different variants of grape maceration were studied at two different temperatures.
The best results were obtained after heating crushed grapes at 80°C for 20 to 40 minutes. This
thermomaceration of grapes increased the content of resveratrol in grape must as much as 50 times.

Bohacenko 1., Pinkrov J., Laknerova 1., Kunova* G., Pechacova® M., Salakova* A.: Cerstvy synbioticky
syr s obsahem probiotik a fruktant. [Fresh synbiotic cheese containing probiotics and fructans.] Utility
model No. 25993.

Fresh synbiotic cheese can be used as a functional food and also e. g. as a constituent part of dietary
nutrition, in convalescent patients and after the completion of antibiotic therapy. For smaller producers
this is an opportunity for product line extension requiring no additional technology. At the same time it
is possible to utilize the by-product, whey with the residual content of prebiotics, for the manufacture of
synbiotic fermented whey beverages, thus reducing the production costs of both products.

Bohacenko 1., Pinkrova J., Vavreinova S.: Zptisob vyroby fermentovaného syrovatkového napoje

s laktulosou. [Method for producing a fermented whey beverage with lactulose.] Patent No. 304 158.

The invention refers to the way of producing non-alcoholic fermented beverages from whey and
isomerized deproteinized whey, which contain lactulose and have probiotic and prebiotic (synbiotic)
properties. The production of this synbiotic beverage with outstanding health effects will contribute to
the higher utilization of whey and deproteinated whey for human nutrition, and will also favourably
influence economic results of quark and cheese production.

Erban V., Landfeld A., Kovafikova E., Houska M., Anto3ova J., Novotna P., Prtichova J.: Zpisob
dekontaminace zeleniny kyselinou peroxyoctovou. [A method of vegetable decontamination with
peroxyacetic acid.] Patent No. 304157.

The method of vegetable decontamination by peroxacetic acid is applied in two phases: in the first phase
concentrated peroxyacetic acid is added to the package of vegetables, which is subsequently sealed; after
8 to 40 hrs the second phase follows, when peroxyacetic acid is introduced again into the package,
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which is then resealed. Vegetables processed in this way are stored under current storage conditions.
Decontamination proceeds by the diffusion of peroxyacetic acid vapours into the vegetables.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J.: Smésna ovocno-zeleninova a zeleninova $tava

s pfidavkem inulinu, lecithinu a ovocného sirupu. [Blended fruit-vegetable and vegetable juice with the
addition of inulin, lecithin and fruit syrup.] Utility model No. 24747.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J.: Smésna ovocno-zeleninova a zeleninova $tava

s pfidavkem inulinu, lecithinu a ovocného sirupu. [Blended fruit-vegetable and vegetable juice with the
addition of inulin, lecithin and fruit syrup.] Utility model No. 24817.

Both utility models contain formulas of blended fruit-vegetable or vegetable juices, namely two- or three-
ingredient juices with the addition of inulin, lecithin and cranberry or sea-buckthorn syrup (juice),
which are acidified by sauerkraut juice.

Houska M., Setinova* 1., Kucera* P.: Food allergens and processing — A review of recent results.
291-337, chapter 16 in book Yanniotis S. et al. (eds.) Advances in Food Process Engineering Research
and Applications, Food Engineering Series, DOI 10.1007/978-1-4614-7906-2, © Springer
Science+Business Media New York 2013, 677 p., ISBN 978-1-4614-7906-2, ISSN 1571-0297.

There are few successful processing methods for deallergization of foods on an industrial scale. The
currently marketed hypoallergenic or nonallergenic products are mostly prepared by enzymatic
hydrolysis (infant formula) or by intentional design from nonallergenic components (e.g., gluten-free
bakery products, gluten free beer). Deallergization is a challenge for food engineers and those involved in
developing novel food processing technologies. High-pressure or pulsed ultraviolet light treatment could
be used in the near future to enhance enzymatic reactions or speed the oxidation and polymerization of
phenolics and allergenic components that are naturally present in food or intentionally added to foods
(e.g., apple juice, peanut butter). Our review shows that study conclusions are seldom based on more
than two allergenicity tests. There are examples of where in vitro tests provided satisfactory results but
in vivo tests yielded contradictory results. Great care should be taken in testing before food items are
released onto the market and labelled as hypoallergenic products. The food industry should work to
develop hypoallergenic foods using the methods described here; however, the new products will require
thorough studies using the gold standard DBPCFC, skin-prick test, basophil test, and tests based on IgE
immunodetection methods and must demonstrate lowered or diminished allergic reactions. Additionally,
genetic manipulation offers a great opportunity to breed plants with limited allergen content. However,
this method could produce different proteins to which people would become sensitized after daily long-
term consumption. Therefore, other methods should be pursued at the same time.

Housgka M., Strohalm J., Mikyska* A., Cermdk® P.: Potravinovy pfipravek s cerstvym chmelem a zpiisob
jeho vyroby. [Food preparation containing fresh hops and procedure for preparing thereof.] Patent No. 304200.
A food preparation with fresh hops, containing a homogenate of fresh hops treated with high pressure,
contains a vehicle in the form of hydrocolloids. It also contains flavouring agents, vitamins and minerals.
The food preparation is manufactured by adding frehs hops homogenate treated with high pressure to the
dissolved form of hydrocolloids. After mixing with hydrocolloids the homogenate is heated to between
70°C and the boiling temperature for at least 10 seconds and then the mix is chilled to the filling
temperature and poured into the pans, or hot-filled into consumer packaging. The homogenate, after its
treating with a temperature of 121°C at the maxiumum, is mixed with the prepared hydrocolloid, the mix
is then chilled to the filling temperature and poured into the pans, or hot-filled into consumer
packagings. Flavouring agents, vitamins and minerals are mixed into the prepared hydrocolloid.

Jurkova* M., Cejka* P.,, Houska M., Mikyska* A.: Simultdnni stanoveni prenylflavonoid

a isoflavonoidi ve chmelu a pivu metodou HPLC-DAD: Studie aplikace homogendtu zeleného chmele
v pivovarském procesu. [Simultaneous assessment of prenylflavonoids and isoflavonoids in hops and beer by
the HPLC-DAD method: Study of application of green hop homogenate in the brewing process.] Kvasny Pram.

(2013) 59(2): 41-49, ISSN 0023-5830.
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Polyphenolic substances belonging to prenylflavonoids and isoflavonoids have health-promoting effects
and protecting effects against many civilization diseases. They act as antioxidants, have anti-cancer,
anti-microbial and anti-inflammatory effects, some of them are phytoestrogens and counteract
osteoporosis. A novel HPLC-DAD analytical method for simultaneous determination of prenylflavonoids
(xanthohumol, isoxanthohumol, 8-prenylnaringenin, 6-prenylnaringenin) and isoflavonoids (daidzein,
genistein, formononetin and biochanin A) in hops and beer was developed, and a study on the impact of
hopping by green hops homogenate stabilized by high pressure on the content of these substances in
beer was carried out. The elaborated method may find application in the monitoring of the bioactive
flavonoids content in hop raw materials and beer. Application of green hops homogenate (20 % alpha
acids per batch) in the last hop addition resulted in increased contents of xanthohumol and
6-prenylnaringenin in beer by approx. 50 % and 100 % respectively, compared with dried hops.
Application into a whirlpool increased xanthohumol and 8-prenylnaringenin content in beer by approx.
55% and 115 % respectively. With the exception of a significant increase in the value of genistein in
whirlpool application, no influence of non-dried hops on the isoflavonoids content in beer was found.
Hopping by green hops homogenate shows an interesting possibility of natural increase in the content of
xanthohumol in beer. In further research the results of preliminary studies shall be verified.

Kucerova* Z., Kyhos K., Aulicky* R.: Efficiency of MA treatment on mortality of arthropods.
International Conference on IPM in museums, archives and historic houses. 5-7 June 2013,
Kunsthistorisches Museum Vienna, Austria. Book of Abstracts, p. 83. Organized by: Dr. Pascal
Querner, University of Natural Resources and Life Sciences, Institute of Zoology, Vienna, Austria.
Booklice of the family Liposcelididae (Insecta: Psocodea) commonly occur in a wide selection of
synanthropic biotopes. They are frequent pests in commercial commodities, in food and feed
processing facilities, households and museums. They can feed on, and cause damage to, various
organic materials. In museums they can attack plant and insect specimens. They can also cause
damage to old books and manuscripts. Our research was focused on the modified atmosphere (MA),
which is a wholesome treatment that eliminates the content of atmospheric oxygen without leaving
any harmful residues. The effects of vacuum, chemical absorbent ATCO 400 and nitrogen increase the
mortality of adult Liposcelis bostrychophila. The results of laboratory experiments are presented as
correlated with temperature and exposure time. Booklice susceptibility to MA is compared with
results obtained in some other arthropod pests.

Kucerova* Z., Kyhos K., Aulicky* R., Stejskal* V.: Low-pressure treatment to control food-infesting
pests. (Tribolium castaneum, Sitophilus granarius) using a vacuum packing machine. Czech J. Food
Sci. (2013) 31(1): 94-98, ISSN 1213-1800.

Since recently, the food industry has been faced with serious problems regarding pest-infested food
commodities and deregistration of many chemical biocides by the EU Biocide Directive. These
conditions have created an urgent need for a physical method of protecting food against pests.
Therefore, a vacuum packing machine was used for laboratory testing of the effectiveness of vacuum
packaging on the mortality of the red flour beetle (Tribolium castaneum) and granary weevil (Sitophilus
granarius) at different temperatures and exposure times. There were significant differences in the
susceptibility to low pressure (vacuum) between the adult insects of both tested species: T. castaneum
was approximately 10 times more susceptible to low pressure than S. granarius. A higher temperature
significantly shortens the vacuum exposure time necessary to reach 100 % mortality in the tested
beetles under a constant low-pressure value (1 kPa). The lethal times (LT99) for adult T. castaneum
were 15.1 h at 25 °C and 30.8 h at 15 °C. The lethal times (LT99) for adult S. granarius were 160.1
hours at 25 °C and 274 h at 15 °C.

Kyhos K., Strohalm J., Halama R., Landfeld A., Houska M., Kyhosova H., Novotna P., Kucerova* Z.,
Vaculova* K., Hutat* M., Kallasova* E., Svora* B.: Metodika nového postupu ekologické inaktivace
hmyzu v zrninach vypéstovanych v bio-produkci (ovéfena technologie). [Methodology of a new
procedure of ecological inactivation of insects in grains grown in organic production (verified technology).]

{ 40 ; ANNUAL REPORT 2013




Supported:

Agreement on the use of research results between PRO-BIO, obchodni spolecnost s. . 0., and VUPP, v.v.i,,

No. 21/2013 of 4 Nov 2013 — operational implementation of the result ,,Ecological inactivation of insect pests*.
Agreement on the use of research results between SEMIX PLUSO, spol. s r.o. and VUPP, v.v.i,

No. 23/2013 of 5 Nov 2013 — operational implementation of the result ,Ecological inactivation of insect pests*.
Agreement on the use of research results between Sonnentor s.r.o0. and VUPP, v.v.i., No. 24/2013 of 5 Nov 2013,
operational implementation of the result ,,Ecological inactivation of insect pests®.

Smlouva o vyugiti vysledkii vyzkumu mezi VH Agroton s.r.o0. a VUPP, v.v.i., ¢. 22/2013 ze dne 5. 11. 2013 —
provozni realizace vysledku ,,Ekologickd inaktivace hmyzich skiidcii“. [Agreement on the use of research
results between VH Agroton s.r.o0. and VUPP, v.v.i., No. 22/2013 of 5 Nov 2013, operational implementation of
the result ,Ecological inactivation of insect pests*.]

Laknerova 1., Maskova E., Fiedlerova V., Holasova M., Winterova R., Ouhrabkova J., Vaculova®* K.,
Martinek* P, Dvofacek* V., Ehrenbergerova*® J.: Vyuziti netradi¢nich forem obilovin v pekarenskych
vyrobcich obohacenych kyselinou listovou. [Use of non-traditional grains in bakery products enriched with
folic acid.] Uroda. 12/2013, védecka ptiloha, 396399, ISSN 0139-6013.

The aim of this work was to develop formulas of bakery products with the increased content of folic acid
and to monitor the impact of the addition of 30-68 % of milling fractions of non-tradition cereals and the
6-month storage time on the sensory and nutritional quality of final products. The graphic rating scale
method was used for sensory assessment of appearance, colour, aroma, flavour, taste, aftertaste intensity,
texture and the overall impression. The content of total dietary fibre, total polyphenols and carotenoids,
vitamin E, thiamine, niacin, pantothenic acid, pyridoxine and added folic acid was observed.

Lexmaulova* H., Gabrovskd D., Rysova J., Stumr* F., Netusilova* K., Blazkovd* M., Bulawova* H.,
Brychta* J., Subrtova* Z., Pavelka* J., lametti* S., Guisantes Del Barco* J.A., Martinez Quesada* J., Sufien
Pardo* E., Postigo Resa* 1., Takkinen* K., Laukkanen* M.L., Piknova* L., Langerholc* T., Cenc¢i¢* A.,
Barsova* S., Cuhra* P, Plicka* J.: ELISA kit for peanut protein determination — Collaborative study.
Journal of AOAC International. (2013) 96(5): 1041-1047, ISSN 1060-3271.

A collaborative study in 10 laboratories was performed to prove the validation of the ELISA method
developed for the quantitative peanut protein determination in foods. The ELISA kit used for this study
is based on rabbit polyclonal antibody. This kit does not produce any false positive results or cross-
reactivity with a broad range of peanut free food matrices. All participants obtained the Peanut ELISA
kit with standard operational procedures, the list of samples, samples and a protocol for recording test
results. The study included 15 food samples. Three food matrix samples of zero peanut content showed
peanut protein content lower than the first standard (peanut protein content of 0.10 mg/kg). Three
samples with peanut declared as an ingredient revealed peanut protein content out of calibration curve
(absorbance was above the highest standard) in all laboratories and three samples had the peanut
content either above the highest standard or within the calibration curve depending on the laboratory.
Six samples with peanut declared as an ingredient revealed the peanut proteins content within the
calibration curve. Only these six samples together with positive control sample (CS2) were used for
statistical evaluation. The statistical tests (Cochran, Grubbs and Mandel) and analysis of variance
(ANOVA) were used for the evaluation of the collaborative study results. Repeatability and
reproducibility limits as well as a limit of quantification (LOQ_ ., .. -0.22mg peanut proteins/kg) and

a limit of detection (LOD_, , . 0.07mg peanut proteins/kg) for the kit were calculated.

Machackova M., Holasova M., Maskova E.: The new on-line Czech Food Composition Database. Food
Chem. (2013) 140(3): Special Issue: SI, 533-538, ISSN 0308-8146.

The Czech experience with the development of a national food composition database starting from
scratch in 2007 to its on-line version launched in 2010 is described. The on-line application is based on
a compiled food composition database continuously processed in an internationally accepted
harmonized format and a user-friendly Content Management System for administration of the database
website by the compiler. The Czech contribution to on-line food composition databases provides
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dissemination of food composition data and moreover introduces new functionalities. Implementation of
Langual™ descriptors/codes to search options extends tools for data retrieval. Introduction of deep
linking of value references contributes to more detailed information about data sources. A photo gallery
is an additional means of visual description of foods. The new functionalities are applicable for marking,
retrieval and description of traditional and local foods. The presented approach is a newly introduced
aspect to freely accessible on-line food composition database applications. It was developed with the aim
to make the agenda of the compilation center more attractive both for suppliers of data from the food
producers’ and food research community and for users of the on-line database. The presented
arrangement has a potential to encourage future data suppliers to cooperate with the compilation center,
as the means of the Czech on-line food composition database could make their effort to generate food
composition data more visible.

Si-Yin Chung*, Houska M., Reed* S.: Reducing Peanut Allergens by High Pressure Combined with
Polyphenol Oxidase. High Pressure Research. (2013) 33(4): 813—821, ISSN 0895-7959.

Polyphenol oxidase (PPO) has been shown to reduce major peanut allergens. Since high pressure (HP)
can increase enzyme activity, we postulated that further reduction of peanut allergens can be achieved
through HP combined with PPO. Peanut extracts containing caffeic acid were treated with each of the
following: (1) HP; (2) HP + PPO; (3) PPO; and (4) none. HP was conducted at 300 and 500MPa, each for
3 and 10 min, 37°C. After treatment, SDS-PAGE was performed and allergenic capacity (IgE binding)
was determined colorimetrically in inhibition enzyme-linked immunosorbent assay and Western blots,
using a pooled plasma from peanut-allergic patients. Data showed that HP alone had no effect on major
peanut allergens. However, HP at 500MPa combined with PPO (HP500/PPO) induced a higher
(approximately twofold) reduction of major peanut allergens and IgE binding than PPO alone or HP300/
PPO. There was no difference between treatment times. We concluded that HP500/PPO at 3-min
enhanced a twofold reduction of the allergenic capacity of peanut extracts, as compared to PPO itself.

Strohalm J., Cermak* P., Novotna P., Houska M., Mikyska* A.: Potravinovy p¥ipravek na bazi ¢okolddy
s cerstvym chmelem. [Chocolate-based food preparation with fresh hops.] Utility model No. 25580.

A chocolate-based food preparation with fresh hops following this technical solution, the conception of
which is that it contains a homogenate of fresh hops treated with high pressure, and a vehicle in the
form of chocolate. A food product was created having the form of chocolate candy filled with fondant
containing fresh hops. The food preparation with fresh hops following this technical solution has the
advantage that fresh hops find the way to the digestive tract, where they have favourable health effects.
The combination of homogenate with chocolate increases the retention of the product in the stomach
and hence the favourable effect of hops on the digestive tract.

Supported by:

License agreement between Carla s.r.0., VUPP, v.v.i., VUPS a.s. and the Thomayer Hospital on the use of the
utility model ,,Chocolate-based food preparation with fresh hops*.

Strohalm J., Priichova J., Kminkova M., Novotna P., Houska M.: Cerstvda mrkvova $tava bez aktivniho
alergenu Dau cl. [Fresh carrot juice without active Dau c1 allergen.] Patent reg. ¢. 304076.

The conception of fresh carrot juice without the active allergen Dau cl consists in the content of carrot
matter with the addition of fresh apple juice with the original content of natural catalyzers of oxidation
processes. Fresh carrot juice without the active allergen Dau ¢l contains particles carrying oxygen on
their surfaces.

Strohalm J., Prtichova J., Kminkova M., Novotna P., Houska M.: Cerstva jableénd $tdva s odstranénou
reaktivitou alergenu Mal d1. [Fresh apple juice with eliminated reactivity of the Mal d1 allergen.]

Patent reg. ¢. 304077.

The conception of fresh carrot juice with the eliminated reactivity of the Mal d1 allergen consists in that
it contains apple matter with the original content of natural catalyzers of oxidation processes and its
particles carry oxygen on their surfaces.
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Strohalm J., Halama R., Landfeld A., Houska M.: ZaFizeni na ziskani ¢asti vyuzitelného odpadu pt¥i
zpracovani dfeva na Fezivo. [Machinery for the partial recovery of the utilizable waste produced by
processing wood into timber.] Patent reg. ¢. 304352.

In the machinery for the recovery of the utilizable waste produced by processing wood into timber the
output of the woodworking machine into the transport section of the line is followed by a stop with an
additional vibrator, or a stop with a loader. This causes that especially the knots fall out into the
collecting tub. Non-utilizable waste falls out through the sieves located below the tub. The knot
collecting sieve is followed by a chipper. The machinery for the recovery of utilizable waste has a drier
attached behind the chipper.

Vokurka* J., Triska*® J., Vrchotova* N., Balik* J., Houska M.: Zahusténa hroznova stava obohacena
resveratrolem a kvercetinem. [Concentrated grape juice enriched with resveratrol and quercetin.]

Uzitny vzor reg. ¢. 26112.

Technical solution concerns the concentrated grape juice prepared from grape must and enriched with
resveratrol and quercetin, which have favourable effects on the human organism.

Patents and utility models listed in the overall survey of results are ready for practical applications — see
section Publication activity (page 51 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, s.t.0.
Agrotest fyto, s.1.0.
Charles University, 1*, 2"¥and 3" Faculty of Medicine
Charles University, 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 Budé&jovice
Veterinary Research Institute, Brno
VUC Prahaa.s.

2. entrepreneurial entities

= Adler Wellness Produkte s.r. 0.
AGRA GROUP s.1. 0.
AMR AMARANTH, a.s.
Beskyd Frycovice, a.s.
CANNABIS, s.1.0
C2P,s.t1.0.
Extrudo Bucice
HEMP PRODUCTION, s.r. 0.
INOTEX spol. s r.o.
Jizerské pekarny, spol.s r.o.
Karlova pekarna s.r.o.
KITL s.r. 0.
Milan Libich
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Parenteral a.s.

PRO-BIO, obchodni spol. s r.o.
RUDOLF JELINEK a.s.
SEDIUM RD s.r. 0.

SUNFOOD s.r.o0.

TEREZIA COMPANY s.r.0.
Vinafstvi Valtice s.r. 0.
Zamecké sady Chramce

3. medical workplaces

= Faculty Hospital in Motol, Prague
General University Hospital in Prague
IMUMED s.t.0.
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*

4a) Cooperation 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
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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-help 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

Committee D1 Food Storage in International Cooling Institute

Committee for Healthy Food and Fodder OECD

Editor of Journal of Food Engineering

Editorial Board of International Journal of Food Properties

Editorial Board of the Czech Journal of Food Sciences

Eucarpia — European Association for plant research

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

Altogether 9 research workers participated in 8 events abroad. The institute welcomed 2 visitors from abroad.

Country | Activity | Persons | Days
Belgium Prebiotic Summit EU 1 3
Hungary Pilot testing of new gluten free mixes 1 2
France 20" Meeting of the Task Force 1 5
Italy 7" Probiotics, Prebiotics & New Foods 1 3
Germany Project meeting High Tech Europe 2 2
China 9 International Conference on Novel Materials and their 1 7

Synthesis OR: IUPAC NMS-IX & FCFP-XXIII Conference
Spain Quality and Food Safety
India Asian Congress on Biotechnology (ACB) 1
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FURTHER ACTIVITY

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

Project No. (in-house) | Project
23701 Collection of microorganisms of industrial use.
231001 World Food Day.

23703 National database of food composition (NDFC).
231206 Po. Zdrav — popularization of health

Collection of microorganisms of industrial use

Project 23701consists in the long-term maintenance of the collection of microorganisms of industrial use.
The collection includes 150 strains applicable mainly in food processing and agricultural technologies.
Results:

Permanent activity with an impact on the results of many topics in a number of research and
manufacturing organizations.

World Food Day

In cooperation with the Ministry of Agriculture and the Czech Society of Nutrition, the FRIP secured

a professional seminar on the general topic of ,,Sustainable systems for food availability and nutrition“ as

a part of the celebration of World Food Day (October 16). The topic was announced by the FAO Secretariat
in Rome. Six reports were presented at that professional seminar, focused on the identification of
nutritionally vulnerable population segments and the risk of inadequate food intake, as well as on
education and social marketing from the viewpoint of Czech population nutrition. The ways to the stability
of the position of Czech foods on the market and the role of supervisory authorities in the provision of
access to safe and high-quality foods were in the spotlight. Attention was also paid to the impact of climatic
changes on food production under the conditions of the Czech Republic. It was brought to mind that 2013
was declared as the International Year of Quinoa (Chenopodium quinoa). The proceedings in electronic form
in the PowerPoint format are available on the FRIP website. The seminar was attended by 71 participants.

Czech Food Composition Database

http://www.czfcdb.cz/

In 2013 the institute did not participate in database compilation as to obtaining data by experimental
work for financial reasons.

In 2013, the activities of the Centre for National Food Composition Database were promoted by one
publication, co-authored by two employees of the institute.

Publication(s):

Machackova* M., Holasova M., Maskova E.: The new on-line Czech Food Composition Database. [Nova Ceska
online databaze sloZeni potravin.] Food Chem. (2013) 140(3): Special Issue: SI, 533-538, ISSN 0308-8146.
Presentation on the EuroFIR conference:

Machackova*® M. Holasova M., Maskova E. (2013): Czech Foods in the Czech Food Composition
Database. EuroFIR AISBL Newsletter, Edition 7, 07.2013, p.10.

Po.Zdrav - popularization of health

»Po.Zdrav — popularization of health“ is a project of the Education for Competitiveness Operational
Programme (Ministry of Education, Youth and Sports). The main idea of the project Po.Zdrav was the
dissemination of truthful and scientifically based information on healthy nutrition. The project focused
on education and awareness of the general public in the field of healthy nutrition, prevention of lifestyle
diseases and easing the life of handicapped people.
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It adopted modern means of education and information dissemination, such as a playful approach to
education on the internet (designed for specific target groups, e. g. mothers with children), fairs and
educational festivals.

The project included the development of a communication strategy, thanks to which relevant
information is effectively transmitted to the target group. Experts on nutrition published original
articles on specific topics (e. g. functional foods, healthy eating, nutrition and disease, nutrition of
mothers and children, side effects of drugs, physiological regulatory medicine, etc.). Electronic forms of
education were made accessible from the newly developed web portal www.jimehlavou.cz.

The Food Research Institute Prague, provided professional guidance of the project and became the
expert supervisor of the food science section of the portal www.jimehlavou.cz. After its finalization,
which is expected in a few months, this portal should become an important tool for the general public in
the field of proper nutrition. It provides unbiased information about the effects of foods and food
supplements and about health and nutrition claims. It is intended for consumers who are looking for
unbiased information about nutrition. The main target groups are mothers with children and people in
need of professional nutritional advice because of suffering from various diseases. The portal examines
the health and nutritional claims of the EU with maximum objectivity and tries to popularize their
importance under Czech conditions.

Commercial activities

Traditionally, in the context of other activities, chemical, biochemical, microbiological and sensory
analyses, specifications of physical properties of foods, development of formulas and recipes were
carried out, especially for special nutrition and for the verification or optimization of food technologies.
Some 80 small-scale orders (up to about 20 000K¢) and 4 larger-scale contracts were fulfilled.

As a part of other activities, the institute concluded contracts with CzechInvest to provide expert
opinions for two operational programs:

= QOPPI - 7 expert opinions were issued in 2013

= (CzechEkoSystem — 2 expert opinions were issued in 2013
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TEACHING, EDUCATIONAL AND CONSULTING ACTIVITIES

Teaching

As for teaching, the Institute cooperates with the Institute of Chemical Technology Prague, the Czech
Technical University in Prague and the Czech University of Life Sciences in Prague on a long-term
basis both in lecturing and in thesis and dissertation coaching or consulting. One of the

Institute’s researchers lectures at the Third Medical Faculty, Charles University in Prague (classes
»Nutritional Economy* and ,Fundamentals of Food Technology“) and from 2012 on at the First
Medical Faculty (class ,Nutritional economy* and food processing technologies as a part of the class
»,Food Products Expertise®).

Three students of the Tertiary Technical School of Economic Studies and the Secondary Technical
School of Food Processing Technologies went through practical training at the institute.

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:
= 35" thematic conference Food Myths and Food Quality. 25. 4. 2013, Ministery of Agriculture,
Prague, 100 participants + active participation
= 17" Seminar ,Theory and practice of water activity measurement and its importance for safer
food and pharmaceutics®, 17. 4. 2013 VUPP, vv.i., Prague, + active participation
= 18" Seminar ,Theory and practice of water activity measurement and its importance for safer
food and pharmaceutics®, 26. 11. 2013 VUPP, v.v.i., Prague, + active participation
=  XLII" symposium on new trends in food production and evaluation, Skalsky Dvtir, May 2013
(with Institute of Chemical Technology) + active participation
= Press conference on the transfer of research results into practice (with Czech Academy of
Agricultural Sciences, Federation of the Food and Drink Industries) + active participation

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
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

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 chufovka“ 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

Kucerova* Z., Kyhos K., Aulicky* R., Stejskal* V.: Low-pressure treatment to control food-infesting
pests. (Tribolium castaneum, Sitophilus granarius) using a vacuum packing machine, [Nizkotlaké
gpracovdni s cilem zabrdnit zamotent potravin Skiidci (Tribolium castaneum, Sitophilus granarius) pri pouZiti
vakuovaci balicky.] Czech J. Food Sci. (2013) 31(1): 94-98, ISSN 1213-1800.

Lexmaulova* H., Gabrovska D., Rysova J., Stumr* F, Netusilova* K., Blazkova* M., Bulawova* H.,
Brychta* J., Subrtova* Z., Pavelka* J., lametti* S., Guisantes Del Barco* J.A., Martinez Quesada* J.,
Sufien Pardo* E., Postigo Resa* 1., Takkinen* K., Laukkanen* M.L., Piknova* L., Langerholc* T.,
Cencic* A., Barsova* S., Cuhra* P., Plicka* J.: ELISA kit for peanut protein determination —
Collaborative study. [ELISA kit pro gjisténi bilkovin arasidii — Collaborative study.] Journal of AOAC
International, (2013) 96(5): 1041-1047, ISSN 1060-3271.

Machackova* M., Holasova M., Maskova E.: The new on-line Czech Food Composition Database. [Novd
Ceskd databdze sloZeni potravin.] Food Chem. (2013) 140(3): Special Issue: SI, 533-538, ISSN 0308-8146.

Si-Yin Chung?*, Houska M., Reed* S.: Reducing Peanut Allergens by High Pressure Combined with
Polyphenol Oxidase. [SniZeni aktivity arasidovych alergenii ucinky vysokého tlaku a polyfenoloxiddzy.] High
Pressure Research. (2013) 33(4): 813-821, ISSN 0895-7959.

Publikace v ¢asopise databaze Scopus / Papers in Scopus

Malatdk* J., Skarkova* L., Proskova A.: Chemical, stoichiometric and thermal analysis of fatty acid
methyl esters from processed animal fat. [Chemické, stechiometrické a tepelné analyzy methyl esterii
mastnych kyselin ze zpracovaného Zivocisného tuku.] Res. Agr. Eng. (2013) 59(3): 83-90, ISSN 1212-9151.

Proskova A., Kucera J., Kopicova Z., Skarkova* L.: Comparison of three methods for rendering plant fat
transesterification.. [Srovndni tii metod transesterifikace kafilerniho tuku.] Res. Agr. Eng. (2013) 59(2):

51-55, ISSN 1212-9151.

Publikace v recenzovaném ¢asopise / Papers in reviewed journals

Erban V., Eichlerova E., Valenta T.: Charakteristika nékterych mikroorganismi izolovanych
z fermentovanych zeleninovych stav. [Characteristics of some microorganisms isolated from fermented
vegetable juices.] Uroda 12/2013, védecka ptiloha, 408—411, ISSN 0139-6013.

Erban V., Eichlerova E., Valenta T., Rysova J..Vaculova* K., Gabrovska D.: Pekatfské kvasy na bazi
jecmene a jejich stabilita. [Barley-based sourdough starters and their stability.] Uroda 2013/12, védeckd
ptiloha, 384-387, ISSN 0139-6013.

Jurkova* M., Cejka* P., Houska M., Mikyska* A.: Simultdnni stanoveni prenylflavonoidi a isoflavonoidt
ve chmelu a pivu metodou HPLC-DAD: Studie aplikace homogenatu zeleného chmele v pivovarském
procesu. [Simultaneous determination of prenylflavonoids and isoflavonoids in hops and beer by the HPLC-
DAD method: A study of application of green hops homogenate in the brewing procedure.] Kvasny Préim.

(2013) 59(2): 41-49, ISSN 00235830.
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Kejmarova* M., Némeckova* 1., Roubal* P., Gabrovska D., Laknerova I., Rysova J.: M1é¢né krémy se
zeleninovymi vylisky. [Milk cremes with vegetable pomace.] Vyziva a potraviny (2013) 68(5): 127-129,
ISSN 1211-846X.

Kunova* G., Bohacenko 1., Pechacova* M., Pinkrova J., Peroutkova* J.: Vyvoj mlé¢nych synbiotickych
fermentovanych napoju a jogurtt. [Development of milk synbiotic fermented beverages and yoghurts.]
Mlékatské listy (2013) 137: V-X, ISSN 1212-950X.

Laknerova 1., Maskova E., Fiedlerova V., Holasova M., Winterova R., Ouhrabkova J., Vaculova* K.,
Martinek* P., Dvotacek* V., Ehrenbergerova* J.: Vyuziti netradi¢nich forem obilovin v pekarenskych
vyrobcich obohacenych kyselinou listovou. [Use of non-traditional grains in bakery products enriched with
folic acid.] Uroda 12/2013, védecka ptiloha, 396-399, ISSN 0139-6013.

Némeckova* 1., Kejmarova* M., Chramostova* J., Roubal* P., Laknerova 1., Gabrovska D., Holasova M.,
Fiedlerova V., Ouhrabkova J., Winterova R.: Stavy z mrkve a ervené fepy jako zaklad funkénich
napojt. [Carrot and red beet juices as a basis of functional beverages.] Uroda 12/2013, védecka ptiloha,
132137, ISSN 0139-6013.

Némeckova* 1., Kejmarova* M., Chramostova* J., Zikan* V., Laknerova 1., Hartman* 1.: Fermentované
mlécné vyrobky s piidavkem sladu. [Fermented milk products with the addition of malts.] Mlékatské listy
138: 5-8, ISSN 1212-950X.

Proskovi A., Paprstein® F., Stépanovd Honzova* S., Kminkova M., Setinova* L.: Vliv skladovani na
vyskyt alergenu Mal d1 u odrud jabloné. [Influence of storage on the occurrence of the Mal d1 allergen in
apple varieties.] Védecké prace ovocnaiské (2013) 23: 99-108, ISSN 0231-6900.

Proskovid A., Paprstein* F., Stépanovd Honzova* S., Kminkovad M., Setinova* L. Vyskyt alergenu Mal d1
u odrud jabloné. [Occurrence of the Mal d1 allergen in apple varieties.] Védecké prace ovocnarské (2013)
23: 27-36, ISSN 0231-6900.

Vaculova* K., Milotova* M., Zavielova* M., Kyhos K.: Zmény v podminkach skladovani zrnin a jejich
vliv na ukazatele kli¢ivosti, vitality a obsahu zdkladnich Zivin v semenech. [Changes in grain storage
conditions and their influence on the parameters of germination rate, vitality and basic nutrient contents.]
Mezinarodni konference ,,Aktualni poznatky v péstovani, slechténi, ochrané rostlin a zpracovani
produktt®, 14-15. 11. 2013, Brno, pfednaska, sbornik in: Uroda 12/2013, védecka piiloha ¢asopisu,
120-125, ISSN 0139-6013.

Publikace v cizojazyéném sborniku / Papers in foreign proceedings

Balik* J., Hic* P., Tomankova* E., Ttiska* ]J., Vrchotova* N., Houska M., Landfeld A., Strohalm ]J.,
Novotna P.: Effect of physical methods of treatment of grapes on the content of resveratrol. [Vliv
fyzikdlnich metod oSetfeni hroznii na obsah resveratrolu.] In: XXXVI™" World Congress of Vine and Wine of
the International Organization of Vine and Wine in Bucharest, Romania, 2. 6. 2013-8. 6. 2013.

ISBN 979-10-91799-16-4.

Ehrenbergerova* J., Laknerova I., Pluhackova* H., Vaculova* K., Stehno* Z.: New Natural Resources of
Bakery Products with a Higher Nutritional Value. [Nové pfirodni suroviny pro pekdrenské vyrobky s vyssi
nutricni hodnotou.] In: 13" International nutrition and Diagnostics Conference. 1. vyd. Pardubice:
Radanal Ltd., Okruzni 613, 530 03 Pardubice, 2013, s. 125. ISBN 978-80-7395-546-5.

Ehrenbergerova* J., Vaculova* K., Laknerova I., Stehno* Z., Pluhackova* H., Martinek* P., Cerkal*
R., Smutna* P.: Semenafské vlastnosti genovych zdrojti psenice a je¢mene. [Seed production
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properties of gene resources of wheat and barley.] In: Hodnotenie genetickych zdrojov rastlin pre
vyzivu a pol'nohospodarstvo. Zbornik zo 7. medzinarodnej vedeckej konferencie, Piestany: CVRYV,
2013. 1. vyd. Piestany: Centrum vyskumu rastlinnej vyroby Piestany, 2013, 14-16.

ISBN 978-80-89417-49-0.

Jirsa* O., Vaculova* K., Martinek* P., Stehno* Z., Laknerova 1.: Evaluation of the baking quality of
wheat flour mixtures with valuable genotypes. [Hodnoceni pekaiské kvality smési mouk z psenice

s cennymi genotypy.] In: Radmila Rapkova, Jana Copikov4, Evzen Sdrka (eds.), Proceedings of the

9" international conference on polysaccharides — Glycoscience, Prague 6" November — 8" November,
128-130. ISBN 978-80-86238-58-6 9.

Kapitola v knize /Book chapters

Houska M., Setinova* 1., Kucera* P.: Food allergens and processing — A review of recent results.
[Potravindrské alergeny a zpracovdni — piehled neddvnych vysledkii.] 291-337, chapter 16 in book Yanniotis
S. et al. (eds.) Advances in Food Process Engineering Research and Applications, Food Engineering
Series, DOI 10.1007/978-1-4614-7906-2, © Springer Science+Business Media New York 2013, 677 p.,
ISBN 978-1-4614-7906-2, ISSN 1571-0297.

Publikace v éeském sborniku / Papers in Czech proceedings

Gabrovska D., Holasova M., Fiedlerova V., Winterova R., Landfeld A., Erban V.: Rozsifeni
nabidky $tav z ovoce a zeleniny o3etfené vysokym tlakem se zvySenym zdravotnim benefitem.
[Extension of the assortment of high pressure processed fruit and vegetable juices with enhanced
health benefit.] In: Sbornik celostdtni konference s mezinarodni tc¢asti pod zastitou

prof. MUDTr. J. Blahose, ptedsedy CLS JEP, VyZiva a zdravi 2013 — Dny hygieny vyzivy

prof. MUDr. Stanislava Hrubého, DrSc., Lazenisky dium Beethoven, Teplice, 17.-19. 9. 2013, 6372,
ISBN 978-905541-0-8.

Houska M., Ttiska* J., Balik* J., Totusek* J., Sobota* J.: Odrudové hroznové stavy se zdravotnim
benefitem [Varietal grape juices having a health benefit], pfednaska na Celostatni konferenci

s mezinarodni ucasti ,VyZiva a zdravi 2013 Budoucnost vyzivy ¢loveéka®, Teplice 17.-19. zafi 2013. In:
Sbornik z konference ISBN 978-80-905541-0-8.

Jirsa* O., Vaculova* K., Martinek* P., Stehno* Z., Laknerova I.: Hodnoceni reologickych vlastnosti
kompozitnich mouk z netradi¢nich genotypt psenice a jecmene. [Evaluation of rheological properties of
composite flours from non-traditinal genotypes of wheat and barley.] In: Sbornik pfispévka, XLIIL.
symposium o novych smérech vyroby a hodnoceni potravin, Skalsky Dvur u Bystfice nad Pernstejnem,
27.-29. 5. 2013, Praha 2013, s. 125. ISBN 978-80-7080-866-5, ISSN 1802-1433.

Landfeld A., Halama R., Novotna P., Kyhos K., Strohalm J., Winterova R., Eichlerova E., Erban V.,
Kadlec* P., Dostalova* J., Houska M.: Optimalizace zptisobti kli¢eni soji z hlediska mikrobidlni
kvality, procenta klic¢ivosti a obsahu galaktosidd. [Optimization of the ways of soybean sprouting from
the viewpoint of microbial quality, germination index and the content of galactosides.] Sbornik
piispévku, XLIII. symposium o novych smérech vyroby a hodnoceni potravin, 27.-29. 5. 2013.
Skalsky Dviir u Bystfice nad Pernstejnem, Praha 2013, s. 96-99, ISBN 978-80-7080-866-5,

ISSN 1802-1433.

Machackova* M. Holasova M., Maskova E.: Databdze slozeni potravin Ceské republiky. [The food

composition database of the Czech Republic.] XLIII. symposium o novych smérech vyroby a hodnoceni
potravin, 27.-29. 5. 2013. Skalsky Dvur u Bystfice nad Pernstejnem, Praha 2013, s. 73-76,

ISBN 978-80-7080-866-5, ISSN 1802-1433.
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Vaculova* K., Milotova* M., Zavielova* M., Kyhos K.: Zmény v podminkach skladovani zrnin a jejich
vliv na ukazatele kli¢ivosti, vitality a obsahu zdkladnich Zivin v semenech. [Changes in grain storage
conditions and their influence on the parameters of germination rate, vitality and basic nutrient contents.]
Mezinarodni konference ,Aktudlni poznatky v péstovani, slechténi, ochrané rostlin a zpracovani
produktt“, 14-15. 11. 2013, Brno, prednaska, sbornik in: Uroda 12/2013, védecka ptiloha ¢asopisu,
120-125, ISSN 0139-6013.

Vavreinova S.: Prezentace vysledkt vyzkumu. [Presentation of research findings.] Sbornik z 6. ro¢niku
Seminare ke zpfistupiiovani Sedé literatury, 23. 10. 2013, Praha, Narodni technicka knihovna. Dostupny

z www <http:/nusl.techlib.cz/index.php/Sbornik_2013>. ISSN 1803-6015.

Publikace v nerecenzovaném ¢asopise / Papers in non-reviewed journals

Landfeld A., Kazilova* L., Houska M.: Historial de temperatura de los alimentos perecederos durante la
compra, el transporte y el almacenamiento refrigerado en el hogar. [Teplotni historie potravin
podléhajicich rychlé zkdze béhem ndkupu, dopravy a skladovdani v chladnicce v domdcnosti.] Frio-Calor Aire
Acondicionado, Publicacion técnica mensual, No. 462, Octubre 2013, p. 1824.

Machackova* M., Holasova M., Maskova E.: Czech Foods in the Czech Food Composition Database
[Ceské potraviny v Ceské databdzi sloZeni potravin.] EuroFIR AISBL Newsletter, Edition 7, 07.2013,
p- 10.

Perlin C.: Nékolik poznamek k vyzivé v casech okurkové sezony. [A few notes about nutrition in the silly
season.] VyZiva a potraviny, (2013) 68(5): 1, ISSN 1211-846X.

Perlin C.: Nutri¢ni a zdravotni tvrzeni — pomoc nebo komplikace? [Nutritional and health claims — a help
or a complication?] Potravinaiska Revue (2013) 8(4): 48—49, ISSN 1801-9102.

Perlin C.: Potraviny a ,blba“ nalada. [Foods and bad mood.] Vyziva a potraviny (2013) 68(1): 1,
ISSN 1211-846X.

Perlin C.: Citrén jako zazra¢na medicina. [Lemon as a miraculous medicine.] Publikace pro server ,Jime
hlavou* http:/www.jimehlavou.cz/.

Perlin C.: Jak se branit falesnym tvrzenim o potravinach? [How to prevent oneself from false claims about
food?] Publikace pro server ,Jime hlavou® http:/www.jimehlavou.cz/.

Perlin C.: Jsou jogurty ve stravé pfinosem nebo rizikem? [Are yogurts in the diet beneficial or hazardous?]
Publikace pro server ,Jime hlavou* http:/www.jimehlavou.cz/.

Perlin C.: Parky se separatem. [Sausages with mechanically separated meat.] Publikace pro server ,Jime
hlavou* http:/www.jimehlavou.cz/.

Perlin C.: Role dusitant v masnych vyrobcich. [The role of nitrites in meat products.] Publikace pro server
»Jime hlavou* http://www.jimehlavou.cz/.

Patenty / Patents

Adamek L., Beran M., Urban M., Rutova E.: Zptisob semikontinudlni fermenta¢ni vyroby etanolu,
komplexu syrovatkovych bilkovin a kvasni¢né biomasy ze syrovatky.[Semicontinuous fermentation
process for preparing ethanol, complex of whey proteins and yeast biomass from whey.]

Patent reg. ¢. 303827.
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Bohacenko I., Pinkrova J., Vavreinova S., Rouibal* P: Zptsob vyroby fermentovaného syrovatkového
napoje s laktulosou. [Process for preparing fermented whey beverage with lactulose.] Patent reg. ¢. 304 158.

Erban V., Landfeld A., Kovatikova E., Houska M., Antosova J., Novotna P., Prichova J.: Zptsob
dekontaminace zeleniny kyselinou peroxyoctovou. [Decontamination method of vegetables with
peroxyacetic acid.] Patent reg. ¢. 304157.

Houska M., Strohalm J., Mikyska* A., Cermdk* P.: Potravinovy ptipravek s cerstvym chmelem a zpiisob
jeho vyroby. [304200 Food preparation containing fresh hop and process for preparing thereof.]
Patent reg. ¢. 304200.

Strohalm J., Halama R., Landfeld A., Houska M.: Zafizeni na ziskani ¢dsti vyuzitelného odpadu pti
zpracovani dfeva na fezivo. [Apparatus for obtaining a portion of reusable waste when processing wood to
sawn timber.] Patent reg. ¢. 304352.

Strohalm J., Priichova J., Kminkova M.. Novotna P.. Houska M.: Cerstvd jable¢n4 $fava s odstranénou
reaktivitou alergenu Mal d1. [Fresh apple juice with eliminated reactivity of Mal d1 allergen.]
Patent reg. ¢. 304077.

Strohalm J., Priichova J., Kminkova M.. Novotna P.. Houska M.: Cerstva mrkvova stava bez aktivniho
alergenu Dau cl. [Fresh carrot juice without active Dau c1 allergen.] Patent reg. ¢. 304076.

UZitné vzory / Utility models

Adamek L., Laknerova I., Urban M., Rutova E, Janovska L.: Potravina z polotovaru izolatd proteinti
mlécnych produktt. [Food of half-finished product of dairy product protein isolates.]
Uzitny vzor reg. ¢. 25781.

Beran M., Urban M., Drahorad J., Adamek L., Rutova E.: Odhof¢eny koncentrat amarantovych bilkovin
se zvySenym obsahem vapniku a hoi¢iku. [Debittered concentrate of amaranth proteins with increased
content of calcium and magnesium.] UZitny vzor reg. ¢. 25359.

Bohacenko 1., Pinkrova J., Laknerova 1., Kunova* G., Pechacova* M., Salakova* A.: Cerstvy synbioticky
syr s obsahem probiotik a fruktanti. [Fresh synbiotic cheese containing probiotics and fructans.]
UzZitny vzor reg. ¢. 25993.

Dostalova* J., Ondfejkova* Z., Strohalm J., Novotna P.: Karbanatek z nakli¢ené cizrny. [Hamburger from
pregerminated chickpea.] Uzitny vzor reg. ¢. 26205.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J.: Smésna ovocno-zeleninova a zeleninova stava
s pfidavkem inulinu, lecithinu a ovocného sirupu. [Mixed fruit-vegetable and vegetable juice with addition
of inuline, lecithin and fruit syrup.] Uzitny vzor reg. €. 24747.

Gabrovska D., Rysova J., Laknerova 1., Ouhrabkova J.: Smésna ovocno-zeleninova a zeleninova $tava
s pfidavkem inulinu, lecithinu a ovocného sirupu. [Mixed fruit-vegetable and vegetable juice with addition

of inuline, lecithin and fruit syrup.] UzZitny vzor reg. ¢. 24817.

Hromadka* R., Sandrikova* V., Toman* F., Beran M., Hromadka* F., Drahorad J., Urban M.:
Glutathionovy pripravek. [24875 Glutathione composition.] UZitny vzor reg. ¢. 24875.

Chramostova* J., Némeckova* 1., Kejmarova* M., Roubal* P., Gabrovska D.: Zeleninovi 3tava
s ptidavkem agavového sirupu. [Vegetable juice with addition of agave syrup.] Uzitny vzor reg. ¢. 26038.
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Kortankova* V., Dostdlova* J., Novotna P.: Pomazanka z okary. [Okara spread.]
UzZitny vzor reg. ¢. 26323.

Kunova* G., Bohacéenko 1., Pechacova® M., Pinkrova J., Salakova* A.: Nizkoenergeticky jogurt
s obsahem steviol glykosidu. [Low-energy yoghurt containing stevio glycosides.]
Uzitny vzor reg. ¢. UV 25301.

Laknerova 1., Rysova J., Vaculova® K., Dvofacek* V., Ehrenbergerova* J.: Chlebova smés pro pfipravu
vicezrnného chleba. [Bread mixture for preparing multigrain bread.] Uzitny vzor reg. ¢. 26271.

Laknerova L., Rysova J., Vaculova* K., Dvofacek* V., Ehrenbergerova* J.: Mlynska obilna smés pro
piipravu pekarenskych a pecivarenskych vyrobku. [Mill cereal mixture for preparing baker’s, and biscuit
products.] UzZitny vzor reg. ¢. 26272.

Laknerova L., Rysova J., Vaculova®* K., Dvoracek* V., Ehrenbergerova*® J.: Pekatska smés pro pfipravu
chleba a bézného peciva. [Baking mixture for preparing bread and common baked goods.]
UzZitny vzor reg. ¢. 26273.

Novotna P., Strohalm J., Landfeld A., Houska M.: Studena omacka ze sdjového jogurtu. [Cold sauce of
soy yoghurt.] UzZitny vzor reg. ¢. 26200.

Rysova, R., Ouhrabkova, J., Laknerova, I.: Univerzalni bezmlé¢na smés na pfipravu sladkého
moucniku. [Universal milk-free mixture for preparation of sweet desert.] UzZitny vzor reg. ¢. 26028.

Rysova, R., Ouhrabkova, J., Laknerova, I.: Univerzalni bezvaje¢na smés na pfipravu sladkého
moucniku. [Universal egg-free mixture for preparation of sweet desert.] Uzitny vzor reg. ¢. 26027.

Strohalm J., Cermak* P., Novotnd P., Houska M., Mikyska* A.: Potravinovy pfipravek na bazi
cokolady s cerstvym chmelem. [Chocolate-based food preparation with fresh hop.]
UzZitny vzor reg. ¢. 25580.

Strohalm J., Novotna P., Kyhosova H., Landfeld A.: Vyrobek z naklicené vigny a taveného syra. [Product
of pregerminated black-eyed pea and processed cheese.] UzZitny vzor reg. ¢. 26322.

Strohalm J., Kyhos K., Novotna P.: Vyrobek z nakli¢eného hrachu. [Product of pregerminated peas.]
Uzitny vzor reg. ¢. 26207.

Salakové* A., Roubal* P., Drbohlav* J., Kunova* G., Kabelka* Z., Houska M., Novotny* ].: Probioticky
piipravek pro intranasalni aplikaci. [Probiotic compositing for intranasal application.]
Uzitny vzor reg. ¢. 25462.

Vokurka* J., Triska* J., Vrchotova® N., Balik* J., Houska M.: Zahusténd hroznova $tava obohacena
resveratrolem a kvercetinem. [Thickened grapevine juice enriched with resveratrol and quercetin.]
UzZitny vzor reg. ¢. 26112.

Prototypy, Funkéni vzorky, Licenéni smlouvy,
Ovérené technologie, Certifikované metodiky/ Prototype, Functional sample

Beran M., Drahorad J., Urban M., Adamek L.: Poloprovozné ovéfena technologie vyroby produktu
s lupinovou moukou pro zdravou vyZivu, zejména pro vegetarianskou stravu ¢i bezlepkovou dietu.
[A pilot/verified manufacturing technology of a product with lupine meal for a healthy diet, especially for
vegetarian or gluten-free diet.]
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Gabrovska D., Bockova* P.: Ovéfena technologie vyroby $tav s pfidavkem rajcatové stavy. [A verified
technology of manufacturing juices with the addition of tomato juice.]

Kyhos K., Strohalm J., Halama R., Landfeld A., Houska M., Kyhosova H., Novotna P., KuCerova* Z.,
Hutai* M., Svora® B., Vaculova* K., Kallasova* E.: Ovéfena technologie — metodika nového postupu
ekologické inaktivace hmyzu v zrninach vypéstovanych v bioprodukci. [A verified technology —
methodology of a new procedure of ecological inactivation of insects in grains grown in organic production.]

Kyhos K., Strohalm J., Halama R., Landfeld A., Houska M., Kyhosova H., Novotna P., Kucerova* Z.,
Vaculova* K., Hutai* M., Kallasova* E., Svora* B.: Metodika nového postupu ekologické inaktivace
hmyzu v zrninach vypéstovanych v bio-produkeci (ovéfena technologie). [Methodology of a new
procedure of ecological inactivation of insects in grains grown in organic production (verified
technology).]

Landfeld A., Novotna P., Kyhos K., Strohalm J., Houska M.: Poloprovozni zafizeni na kliceni lusténin —
dokument k realizaci poloprovozniho kliceni lusténin. [A pilot device for legumes sprouting — a document
on the implementation of the pilot sprouting of legumes.]

Licenéni smlouva mezi Carla s.r.0., VUPP, vvi., VUPS a.s. a Thomayerovou nemocnici na vyuziti
uzitného vzoru ,Potravinovy pfipravek na bazi cokolady s cerstvym chmelem® reg. ¢. 25580. [License
agreement between Carla s.r.o., VUPP, v.v.i., VUPS a.s. and the Thomayer Hospital on the use of the utility
model ,,Chocolate-based food preparation with fresh hops®, reg. No. 25580.]

Paprstein* F., Proskova A., Honzova* S., Kminkova M., Sedldk* J., Setinova* 1., Kaplan* J., Kvacova*
A.: Metodika hypoalergennich odrud jablek a jejich péstovani. [Methodology of hypoallergenic apple
varieties and their cultivation.] (2013): 7-31, ISBN 978-80-87030-24-0.

Smlouva mezi Dfevozpracujicim druzstvem Lukavec a VUPP, v.v.i. ¢. 5/13 ze dne 14. 3. 2013 - vyuziti
uzitného vzoru ,Zafizeni na ziskani ¢asti vyuzitelného odpadu pfi zpracovani dfeva na fezivo*,
zapsaného u Utadu priamyslového vlastnictvi pod reg. ¢. 24183. [Agreement between Dievozpracujici
drugstvo Lukavec and VUPP, v.v.i. No. 5/13 of 14 March 2013 — the use of the utility model ,Machinery for
partial recovery of utilizable waste from processing logs into lumber*, registered at the Industrial Property
Office under reg. No. 24183.]

Smlouva o vyuziti vysledkd vyzkumu mezi PRO-BIO, obchodni spoleénost s.r.0., 2 VUPP, v.v.i.,
¢. 21/2013 ze dne 4. 11. 2013 — provozni realizace vysledku ,Ekologicka inaktivace hmyzich
skudcu®. [Agreement on the use of research results between PRO-BIO, obchodni spolecnost s. . 0., and
VUPP, v.v.i., No. 21/2013 of 4 Nov 2013 — operational implementation of the result ,Ecological
inactivation of insect pests“.]

Smlouva o vyuziti vysledkd vyzkumu mezi SEMIX PLUSO, spol. s r.o. a VUPP, v.v.i., & 23/2013 ze dne
5. 11. 2013 — provozni realizace vysledku ,Ekologicka inaktivace hmyzich skadctu®. [Agreement on the use
of research results between SEMIX PLUSO, spol. s r.0. and VUPP, v.v.i., No. 23/2013 of 5 Nov 2013 —
operational implementation of the result , Ecological inactivation of insect pests®.]

Smlouva o vyuziti vysledkd vyzkumu mezi Sonnentor s.r.0. a VUPP, v.v.i., & 24/2013 ze dne

5. 11. 2013 — provozni realizace vysledku , Ekologicka inaktivace hmyzich skadct“. [Agreement on the
use of research results between Sonnentor s.r.0. and VUPP, v.v.i., No. 24/2013 of 5 Nov 2013, operational
implementation of the result ,,Ecological inactivation of insect pests*.]

Smlouva o vyuziti vysledkd vyzkumu mezi VH Agroton s.r.0. a VUPP, vv.i., ¢ 22/2013 ze dne
5. 11. 2013 — provozni realizace vysledku ,Ekologicka inaktivace hmyzich skudct®. [Agreement on the
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use of research results between VH Agroton s. 1. 0. and VUPP, v.v.i., No. 22/2013 of 5 Nov 2013, operational
implementation of the result ,,Ecological inactivation of insect pests*.]

Strohalm J., Houska M., Kyhos K., Landfeld A., Novotna P.: Ovéfena technologie na vyrobu ¢okolady
s chmelovym homogenatem. [A verified technology of the production of chocolate with hops homogenate.]
Technickd zprava VUPP, v.v.i.

Strohalm J., Landfeld A., Kyhos K., Houska M.: Poloprovozni zafizeni na téZeni sukt pfi zpracovani
dfeva na fezivo. [Pilot machinery for collecting knots from processing logs into lumber.] Technicka zprava

VUPP, vv.i.

Prednasky / Lectures

Beran M.: VUPP — Czech potential contribution to the PPP BRIDGE. [VUPP — potencidlni cesky piispévek
do programu PPP BRIDGE.] PPP BRIDGE 2020 — Informaéni den v Ceské republice. 27. 6. 2013.
TC AVCR, Praha.

Beran M., Urban M.: Setrné zptisoby tipravy a dehydratace potravin. [Gentle ways of food treatment
and dehydration.] Seminaf ,Popularizace zdravi — Po.Zdrav®, 1. 10. 2013. Mendelova universita
Brno.

Erban V.: Teorie vodni aktivity. [Water activity theory.] 18. seminaf Teorie a praxe méfeni vodni aktivity
a jeji vyznam pro zvyseni bezpecnosti potravinafskych a farmaceutickych vyrobka. 26. 11. 2013.
VUPP, v.v.i., Praha.

Erban V.: Vyznam stanoveni aktivity vody. [The importance of water activity assessment.] 17. seminaf
Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvyseni bezpecnosti potravinaiskych
a farmaceutickych vyrobkt. 17. 4. 2013. VUPP, viv.i., Praha.

Erban V.: Vyznam stanoveni aktivity vody — praktické aplikace Aw v provoznich podminkach. [The
importance of water activity assessment — practical applications of Aw under operational conditions.]

18. seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvyseni bezpecnosti potravindiskych
a farmaceutickych vyrobkt. 26. 11. 2013. VUPP, v.v.i., Praha.

Gabrovska D.: Co vime o sladidlech. [What we know about sweeteners.] Dietni vyziva 2013, 8.-9. 10.
2013, Pardubice.

Gabrovska D.: Pravidla bezlepkové diety. [The rules of gluten-free diet.] Setkani celiakt, 22. 11. 2013,
Ceska Lipa.

Gabrovska D.: Pravidla bezlepkové diety. [The rules of gluten-free diet.] 8. Forum celiakd, 1. 6. 2013,
Konferen¢ni centrum GreenPoint Praha 10.

Gabrovska D., Setinova 1.(2013): Potravinova alergie. [Food Allergy.] 29. 10. 2013, Ceska potravinaiska
spole¢nost. Potravinafské uterky, Novotného lavka, Praha.

Kucerova* Z., Kyhos K., Aulicky* R.: Efficiency of MA treatment on mortality of arthropods [Uc¢innost
osetteni modifikovanou atmosférou na mortalitu clenovcii.] International Conference on IPM in museums,
archives and historic houses, 5-7 June 2013, Kunsthistorisches Museum Vienna, Austria. Book of
Abstracts p. 83. Organizovano: Dr. Pascal Querner,University of Natural Resources and Life Sciences,
Institute of Zoology, Vienna, Austria.
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Machéckova* M., Holasova M., Maskova E.: Ceskd databdze slozeni potravin, stav zpracovani
a moznosti jejiho vyuziti. [Czech Food Composition Database, the status of its compilation and the
possibilities of its use.] 26. 3. 2013, Ceska potravinaiska spole¢nost, Potravindiské uterky, Praha,
Novotného lavka.

Perlin, C.: Razna hlediska na kvalitu potravin. [Various views of food quality.] 35. tématicka konference
Spole¢nosti pro vyzivu. ,Potravinaiské myty a kvalita potravin.“ 25. 4. 2013, Praha MZe.

Tlaskal, P., Perlin, C.: Edukace a socidlni marketing vyZivy z pohledu Spole¢nosti pro vyzivu.
[Education and social marketing of nutrition from the viewpoint of the Society for Nutrition.] Seminaf pfi
prilezitosti Svétového dne vyzivy na téma ,Udrzitelné systémy pro potravinovou dostupnost a vyzivu,
16. 10. 2013, Praha MZe.

Triska* J., Vrchotova* N., Sebela* D., Olejnickova* J., Houska M.: Selected stilbene derivatives

and 2,4,6-trihydrosyphenanthrene-2-O-glucoside as biomarkers of abiotic and biotic stress in grapevine.
[Vybrané derivdty stilbenu a 2,4,6-trihydroxyfenanthren-2-O-glukosidu jako biomarkery abiotického

a biotického stresu u révy vinné.] Tagung ,Mikrobiologie und Analytik“ am 24. 04. 2013, Stuttgart,
Germany.

Postery / Posters

Beran M., Drahorad J., Urban M., Chlup* H., Vesely* J. Horny* L., Zitny* R.: Preparation and properties
of poly(vinyl alcohol)/collagen bioartificial materials. [PFiprava a vlastnosti kompozitnich
poly(vinylalkohol)/kolagenovych materidlii.] 9" TUPAC International Conference on Novel Materials and
their Synthesis (NMS-VIII) & 23™ International Symposium on Fine Chemistry and Functional
Polymers (FCFP-XXIII). October 18-20, 2013. Shanghai, China.

Beran M., Drahorad J., Urban M., Molik P., Adamek L., Fronek, M.: Influence of lupin seed dehulling on
functional properties of the meal and protein extrability. [Vliv loupdni lupinovych zrn na funkéni vlastnosti
mouky a extrahovatelnost bilkovin.] 13" International Nutrition & Diagnostics Conference (INDC 2013).
August 26-29, 2013. Olomouc, Czech republic. ISBN 978-80-7395-546-5.

Beran M., Hromadka*® R., Urban M., Molik P., Drahorad* J., Adamek L., Sandrikova* V.: New
glutathione formulation for sustained release from gastrointestinal tract. [Novy pfipravek pro postupné
uvoliiovdni glutathionu ze zaZivactho traktu.] Asian Congress on Biotechnology (ACB) 2013. December
15-19, 2013. Dilli, India.

Beran M., Urban M., Toman F., Drahorad J., Adamek L.: Encapsulation of probiotic microorganisms
in aqueous dispersions of cellulose derivatives. [Enkapsulace probiotickych mikroorganismii ve
vodnych disperzich derivdtii celulézy.] 7" Probiotics, Prebiotics & New Foods. September 8-10, 2013.
Rome, Italy.

Gabrovska D., Holasova M., Fiedlerova V., Winterova R., Landfeld A., Erban V.: Roz3ifeni nabidky
stav z ovoce a zeleniny o3etfené vysokym tlakem se zvySenym zdravotnim benefitem. [Extension

of the assortment of high-pressure processed fruit and vegetable juices with enhanced health benefit.]
Vyziva a zdravi 2013, konference s mezinarodni tucasti, 17.-19. 9. 2013, Lazenisky dtim Beethoven,
Teplice.

Kunova* G., Lisova* 1., Bohacenko I., Pinkrova J., Pechacova* M.: Microbiological, chemical and
sensory characteristics of newly designed synbiotic fermented beverages during storage.
[Mikrobiologické, chemické a senzorické vlastnosti nové navrZenych synbiotickych kvasenych ndpojit béhem
skladovdni.] TUNS 20" International Congress of Nutrition, Granada, Spain, 15-20" September, In:
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Annals of Nutrition and Metabolism, 63 (suppl 1) p. 1960 (2013), ISSN 0250-6807,
e-ISBN 978-3-318-02516-3.

Machackova* M., Holasova M., Maskova E.: Continuous update of the Czech Food Composition
Database by analytical data of foods from the Czech market. [PriibéZnd aktualizace Databdze sloZeni
potravin Ceské republiky analytickymi tidaji potravin z ceského trhu.] 10" International Food Data
Conference, 12-14 September 2013, Granada, Spain.

Machackova* M., Holasova M., Maskova E.: Czech Foods in the Czech Food Composition Database.
[Ceské potraviny v Databdzi slogeni potravin Ceské republiky.] EuroFIR Nexus 2™ Annual Meeting &
Conference Venue: 4"-8"" March 2013, Best Western Hotel Slon Ljubljana, Slovenia.

Machackova* M., Holasova M., Maskova E.: Data about Czech Foods in the Czech Food Composition
Database. [Udaje o ceskych potravindch v Ceské databdzi slogeni potravin.] 13" International Nutrition and
Diagnostic Conference, 26.-29. 8. 2013, Olomouc.
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