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uvobD

V roce 2008 uplynulo 50 let od zaloZeni Vyzkumného uistavu potravindiského Praha, v.v.i. Pocdtky vyzkumné
¢innosti v oblasti potravindfskych technologii, techniky a vyzZivy vsak sahaji mnohem ddle, prakticky do
povdlecnych let. V létech 1947-1958 piisobil ustav pod Ministerstvem vyZivy. K 1. 4. 1958 byl vynosem tehdejsiho
Ministerstva potravindiského priimyslu a vykupu vytvoren Ustredni vyzkumny tistav potravindiského priimyslu
(UVUPP). V ¢ervenci roku 1967 presel tistav pod piimé rizeni zemédélskeho a potravindiského vyzkumu, z ného
pozdéji vznikla Ceskd akademie zemédélskd (CAZ). S iicinnosti od 1. 1. 1969 byl zménén ndzev tistavu na Ceshkd
akademie zemédélskd — Vyzkumny tistav potravindrského priimyslu. Po zruSeni Ceské akademie zemédélskeé

v roce 1974 byl ustav zaclenén jako Vyzkumny tistav potravindiského priimyslu do resortni védecko-vyzkumné
zdkladny Ministerstva zemédélstvi a vyZivy.

Od svého zaloZent az do roku 1991 byl tistav rozpoctovou organizact a samostatnym prdavnim subjektem. V voce 1992
se tistav stal prispévkovou organizaci a zdroven zménil sviij ndzev na Vyzkumny tistav potravindrsky Praha (VUPP).

K 1. 1. 2007 byl ustav transformovdn na vefejnou vyzkumnou instituci s oficidlnim ndzvem Vyzkumny tistav
potravindisky Praha, v.v.i. Pfedmétem hlavni ¢innosti je zdkladni a aplikovany vyzkum a vyvoj v oborech
potravindrské chemie a biochemie, mikrobiologie, potravindrského inZenyrstvi, zpracovatelskych postupii a techniky,
humdnni vyZivy. Tato ¢innost je podporovdna z vefejnych financnich prostiedkii formou instituciondlniho prispévku
(vyzkumny zdmér), uceloveho financovdni (projekty riiznych poskytovatelii) ha ndrodni iirovni a mezindrodnimi granty.
V souladu se zdkonem ¢. 341/2005 Sh. o vetejnych vyzkumnych institucich provddi a provozuje tistav tzv. dalsi ¢cinnost na
zdkladé pozadavkii prislusnych organizacnich sloZek stdtu ve vefejném zdjmu a podporovanou z vefejnych prostredkii
a tzv. jinou ¢innost podporovanou g nevefejnych zdrojti, kterd je realizovdana formou sluZeb, jez poskytuje malym
a stfednim potravindiskym firmdm, které nedisponuji vlastnim odbornym ci technickym zdzemim.

K 31. 12. 2008 mél ustav 73 zaméstnancii — 45 s vysokoskolskym vzdéldanim (z toho 15 s védeckou hodnosti, 1 ve
védecké pripravé), 1 s vyssim odbornym, 24 uiplnym stfednim odbornym vzdélanim a 3 vyucené pracovniky.

V roce 2008 jsme dotesili vyzkumny zdmér na léta 2004-2008 a ziskali Rozhodnuti na dalsi vyzkumny zdmér
pro obdobi let 2009-2013. V ustavu bylo feseno 15 ndrodnich a jeden mezindrodni projekt. Uspéchem skoncilo
zapojeni do mezindrodni sité excelence High Tech Europe s pocdtkem praci v r. 2009. V rdmci mezindrodni
spoluprdce jsme se ddle zapojili do sité SafeFoodEra s problematikou alergenii. Data o sloZeni potravin
experimentdlné ziskand v tistavu byla zafazena do Ndrodni databdze sloZeni potravin prispéla k tispésSnému
zapojeni CR do mezindrodni sit¢ excelence EUROFIR.

Spoluprdce s podnikovou sférou se rozvijela hlavné v rdmci feSeni projektii, coZ skytd urcitou zdruku realizace
vysledkii vyzkumu v praxi a spolupraci s Potravindiskou komorou CR, resp. Ceskou technologickou platformou pro
potraviny. Pracovnici ustavu se jako v létech predeslych zabyvali rovnéz poradenskou cinnosti pro praxi a ¢innosti
vzdéldvaci v rdmci odbornych akci a pedagogického piisobeni na VS.

Podobné jako v uplynulych letech i v roce 2008 byl uistav uispésny zejména v oblasti tzv. realizovanych vysledkii
(4 patenty, 11 osvédcent o zapsdni uZitného vzoru, 2 prototypy). Presto, Ze pravé tyto vysledky jsou nejlepsim
vyjddienim uspésnosti aplikovaného vyzkumu, k némuz se ustav hldsi, je tfeba do budoucna kldst vétsi diiraz na
typicky publikacni aktivitu, zejména jako vysledek ¢innosti hrazenych z instituciondlniho ptispévku.

Ustavu se podafilo v roce 2008 ustdt znacné tiZivou situaci ve financnim zabezpeceni cinnosti. Vedeni stavu
proto i timto vyslovuje podékovdni vSem zaméstnanciim, ktevi k tomu svou praci prispéli.

Ing. Slavomira Vavreinovd, CSc.

feditelka
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IDENTIFIKACNI UDAJE

Nazev: Vyzkumny ustav potravinaisky Praha, vv.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:

Tel.: 296 792 111

Fax: 272 701 983

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

Rada instituce / Z Reditel ustavu / Z Dozor¢i rada
| 110 | | 140 |
Sekretariat
Zvlastni ¢innosti
feditele
referat
referat
| 120 | | 180 |
Organizaéné pravni Vnitini kontrola
referat referat
(EL) | 190 |
Personalni
Hospodaiska sprava
a socialni rozvoj
oddéleni
referat
200 300

Odbor ekonomiky

. L Odbor vyzkumu
a financovani

210 230 | 310 | 340
Sekretaridt Financovani Mikrobiologie
e Sluzby vyzkumu . .
odboru a ucetnictvi oddéleni a hygiena potravin
referat oddélent oddélent
220 240 320 [ 350 |
Informatika Investi¢ni rozvoj Vyzivové latky Technicka politika
referat referat oddélent oddélent
330 360
Jakostni znaky Potravinaiské
a mikrobialni produkty inZenyrstvi
oddélent oddélent
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VEDENI USTAVU

feditelka
Ing. Slavomira Vavreinova, CSc.
svavreinova@vupp.cz

védecky tajemnik
Ing. Jifi Celba, CSc.
j.celba@vupp.cz

ekonomicky naméstek
Ing. Vladimir Kodat
v.kodat@vupp.cz

Rada instituce

Ing. Slavomira Vavreinova, CSc., VUPP, v.v.i., predsedkyné
Ing. Milan Hougka, CSc., VUPP, v.v.i., mistopfedseda

Ing. Milos Beran, VUPP, v.v.i., ¢len

Ing. Petr Cuhra, SZPI, ¢len

Ing. Jan Drbohlav, CSc., Milcom, a.s., VUM, ¢len

Ing. Dana Gabrovskd, VUPP, vv.i., ¢len

Ing. Marie Holasovd, VUPP, v.v.i., ¢len

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

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

Dozor¢i rada

Ing. Jindfich Fialka, MZe, ptedseda

Ing. Frantisek Chaloupka, MZe, mistopfedseda
Ing. Ivan Bohac¢enko, CSc., VUPP, v.v.i., ¢len

Ing. Jan Ivanek, CSc., MZe, ¢len

Ing. Josef Vackat, PK CR, ¢len (do 23. 5. 2008)
Ing. Tomas Kreutzer, PK CR, ¢len (od 23. 5. 2008)

Zaméstnanci Gstavu dle kategorii
Rok Védecti VS USO a SO Ostatni Celkem
2008 14 31 25 3 73
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ZAMERENI USTAVU

Hlavni ¢innost

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

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

3. Konstrukce potravinatskych stroja, pristroju a zafrizeni, které jsou soucasti vlastniho vyzkumu
nebo budou ve vyzkumné ¢innosti dale slouzit pro jejich zdokonaleni, modernizace a inovace.

4. Pokusna pfiprava poZivatin nebo jednotlivych sloZzek pro potieby vlastniho vyzkumu.

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

Dalsi ¢innost

Dalsi ¢innost je provadéna na zdkladé pozadavku pfislusnych organizacnich slozek statu nebo
uzemnich samospravnich celki ve vefejném zajmu a podporovanad z vefejnych prostredk.

1. Testovani, méfeni a analyzy.

2. Cinnost technickych poradct v oblasti potravinafstvi.

3. Ptiprava a vypracovani technickych navrhua.

4. Cinnost v ramci narodniho programu konzervace a vyuzivani genetickych zdrojti rostlin, zvifat

a mikroorganizmud vyznamnych pro vyZivu a zemédélstvi.

b

Poskytovani software a poradenstvi v oblasti hardware a software.
6. Znalecka ¢innost v oborech potravinafstvi, strojirenstvi a zdravotnictvi — nutri¢ni hodnoty,

cizorodé latky v potravinach, vitaminy, potravinaiské strojirenstvi, biopreparaty a enzymy.

Jina cinnost

Jind ¢innost je ¢innost hospodatska provadéna za ucelem zisku a na zdkladé Zivnostenskych nebo
jinych podnikatelskych opravnéni.

Zivnosti volné

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

Testovani, méfeni a analyzy.

Cinnosti technickych poradcti v oblasti potravinafstvi.

Pfiprava a vypracovani technickych navrhu.

Vyroba strojt a zafizeni pro vseobecné ucely.

Vyroba strojti a zafizeni pro urcita hospodatska odvétvi.

N o vtk W

Poskytovani software a poradenstvi v oblasti hardware a software.
innosti, které nejsou Zivnostmi

= O

Prondjem nemovitosti, bytti a nebytovych prostor (vedle prondjmu nejsou pronajimatelem
poskytovany jiné nez zakladni sluzby zajistujici fadny provoz nemovitosti, byt a nebytovych prostor).
2. Znalecka ¢innost v oborech potravinafstvi, strojirenstvi, zdravotnictvi — nutri¢ni hodnoty, cizorodé
latky v potravindach, vitaminy, potravindiskeé strojirenstvi, biopreparaty a enzymy.
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VYZKUMNA PRACOVISTE USTAVU

ODDELENI VYZIVOVYCH LATEK

vedouci Ing. Dana Gabrovskd

e-mail: D.Gabrovska@vupp.cz

Oddélenti se zabyva hodnocenim zakladnich a minoritnich nutri¢né vyznamnych latek a rozvojem
sortimentu vyrobk pro zdravou a bezpe¢nou vyzZivu vCetné vyrobkt pro skupiny populace se
specifickymi pozadavky. Podili se na vyvoji analytickych metod pro hodnoceni kvality
zemédélskych surovin a potravin a metod pro prokazani autenticity potravin. V oddéleni jsou
rovnéz provadény zakladni analyzy potravin a potravinovych surovin, jako je zakladni sloZeni —
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 askorbovad, vitaminy skupiny
B — thiamin, niacin, riboflavin, B6, kyselina listova a pantothenova). Mezi dalsimi stanovovanymi
nutricnimi 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 vajec¢ného bilku, mlééné bilkoviny — kasein, beta-
laktoglobulin a hovézi sérovy albumin. Oddéleni je vybaveno PCR laboratofi, kde byly zavedeny
metody na prikaz falsovani kozich a ovéich syrti a prikaz 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, fenylketunurie,
alergie na mlécnou bilkovinu, diabetes) a doplikt stravy.

Oddéleni nabizi tyto sluzby:

= analytické rozbory potravinaiskych surovin a vyrobku (bilkoviny, sacharidy, aminokyseliny,
gliadin, tuk, mastné kyseliny, kyselina pantothenovd, vitaminy A, Bl, B2, B6, C, E, niacin,
karoteny, mineralni latky, jod, rozpustnd a nerozpustna vlaknina potravy, laktoza)

= stanoveni antioxida¢ni aktivity

= stanoveni alergennich slozek potravin

= senzoricka analyza potravinafskych surovin a vyrobki

= vyvoj receptur vyrobki pro specidlni a dietni vyzivu (napf. pfi diabetu, celiakii
a fenylketonurii) v¢etné nutraceutik

= vyvoj receptur z netradi¢nich surovin

= odborné konzultace pro vyrobu specialni a dietni vyZivy

ODDELENi JAKOSTNiCH ZNAKU A MIKROBIALNiICH PRODUKTU

vedouci Ing. Alexandra Proskovd

e-mail: A.Proskova@vupp.cz

Oddéleni fesi problematiku kultivace mikroorganismu s cilem optimalizovat tvorbu produktti véetné
biomasy a problematiku vyuziti vedlejsich produktt z potravinaiskych vyrob véetné fermentacnich
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a separacnich technologii. Podili se na vyvoji analytickych metod pro prokazani autenticity potravin.
K hlavnim problémovym okruhtim patfi vyuZiti riznych vedlejsich produktt a odpadti v agrarnim
komplexu, kultivace mikroorganismti za ucelem ziskani novych vyrobki a dale vyvoj

a implementace analytickych metod pro priikaz autenticity potravin. Pokud se tyka problematiky
kultivace mikroorganismu je cilem optimalizovat tvorbu fermenta¢nich produktti véetné biomasy,

s ¢imz souvisi vyvoj dopliikt stravy nového typu (napt. Diastabil). Dale se zabyva moznostmi
vyuziti odpadu a vedlejsich produktt z potravinaiskych vyrob véetné zemédélstvi. Jedna se

o ziskani dualezitych komponent napf. chitin-glukanového komplexu z plisnové biomasy

a nevyuzitych vedlejsich produktt z péstiren hub, vyuziti syrovatky jako vedlejsiho produktu

z mlékarenskych provozti pro produkci etanolu, kvasni¢né biomasy, potravnich doplikd,
fermentovanych napojt nebo jedlych obalt, dale odpadu ze zpracoven drtbeze, ryb pro vyrobu
zelatiny a odpadnich tuki z kafilerii pro produkci biopaliva. Vénuje se také vyuziti zajimavych
slozek v rostlinnych materialech jako je zelenina, obiloviny a netradi¢ni bobuloviny. Podili se na
vyvoji analytickych metod pro prokazani autenticity potravin rtiznymi metodami pfedevsim
kapalinové a plynové chromatografie. Oddéleni disponuje standardnimi operacnimi postupy (SOP)
metod pro priikaz falsovani ¢isté instantni kavy, slune¢nicového, sojového a olivového oleje, ¢istého
masla, véeltho medu, hotkych a mléénych ¢okolad, pridavku rostlinnych komponent do masnych
vyrobki a ozafovani vybranych potravinafskych vyrobkt s vy3sim obsahem tuku, napt. drtibeze

a syru. Zabyva se také implementaci imunochemickych metod v oblastech autenticity napf. masnych
vyrobkti a sledovani alergenti u soji a ovocnych nebo zeleninovych stav. Sleduje také vyskyt a pfic¢iny
alergii na bilkoviny kravského mléka u déti vCetné vyuziti hypoalergenni kojenecké vyzivy.

Oddéleni nabizi tyto sluzby:

= zpracovani mikrobidlni biomasy na potravinaiska a krmivafska aditiva fluidné nebo
sprejové susena

= know-how na biosyntézu mikrobidlni biomasy obohacené biologicky vazanymi stopovymi
prvky

= poskytovani ¢istych kultur dle katalogu sbirky mikroorganismu

= udrzovani provozné aktivniho inokula pro vyrobu krmnych a potravinaiskych kvasnic

= vyypracovani metod preparativni izolace bilkovin z dodaného vzorku suroviny

= yypracovani metod separace smési bilkovin metodami HPLC/FPLC

= prikazy falSovani instantni kavy, slunecnicového, sojového a olivového oleje, ¢istého masla,
véeliho medu

= rozlideni tepelného osetieni mléka deklarovaného jako pasterované ¢i UHT

= stanoveni sacharidit (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, fyziologit
mikroorganismu v potravindch a jejich pfedpovédnimi modely pro hodnoceni potravin.
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Oddéleni nabizi tyto sluzby:
= zakladni mikrobiologické rozbory potravin a surovin
= laboratorni lyofilisace vzorkiu do objemu 1 a 8 litra
= prediktivni mikrobiologie pro modelovani moZnosti rtistu patogent ve vyrobnich
potravinafskych procesech
= piiprava a realizace HACCP
= stanoveni beta-glukant v obilninach a houbach
= stanoveni aktivity vody a pH potravinaiskych 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 parametrd jejich produkce a technické urovné jejich vybaveni; sleduje vyvoj nejlepsich
dostupnych technik a referen¢nich dokumentt EU v jednotlivych potravinatskych oborech.

Oddéleni nabizi tyto sluzby:

= technicka a poradenska podpora pfi vyjednavani a zpracovani zadosti o integrované
povoleni pro zafizeni definované zakonem ¢. 76/2002 Sb. a vyhlaskou ¢. 554/2002 Shb.

= informace o dokumentech k nejlepsim dostupnym technikam (BAT) a k nim pfislusnym
referencim (BREF) z dokumentti pracovni skupiny Evropské unie

= vyypracovani vyjadfeni odborné zptisobilé osoby (VUPP, viv.i.) k zadostem o integrované
povoleni

= poradenska ¢innost pii vypracovani odvolani nebo rozkladu proti rozhodnuti o Zadosti
k vydani integrovaného povoleni

= skoleni a seminafe pro potravinaiska oborova spolecenstva, pracovniky provozovatelti
zafizeni a dal3i zainteresované osoby k problematice IPPC

ODDELENI POTRAVINARSKEHO INZENYRSTVIi

vedouci Ing. Milan Houska, CSc.

e-mail: M.Houska@vupp.cz

Oddéleni se zabyva modernimi potravinaiskymi zpracovatelskymi procesy véetné jejich
matematického modelovani. Dlouhodobé se vénuje studiu vyuziti vysokotlakého osetfeni potravin.
Jde o vyzkum teplotnich poméru pii 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 postupti mikrobialni dekontaminace krdjené zeleniny. Vyznamnou pozornost vénuje téz
vyzkumu novych potravin na bazi vajecného bilku s vysokym syticim ic¢inkem, které by mohly
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prispét k feseni problému obezity (napf. proteinové platky, nudle), a to véetné ideovych navrhi

malych laboratornich pokusnych zafizeni, na nichz je mozno pfipravit vzorky pro klinické testy.

Studuje vybrané fyzikalni vlastnosti potravin a vede a dopliiuje Databanku informaci o fyzikalnich

vlastnostech potravin.

Oddéleni nabizi tyto sluzby:

stanoveni mechanickych, reologickych, tepelnych a sypnych vlastnosti potravin

sluzby databanky fyzikalnich vlastnosti potravin (poskytovani ¢iselnych dat reologickych,
tepelnych, hmotnostnich, elektrickych aj. vlastnosti potravin)

navrhovani, vypocty a experimentalni ovéfovani procesu a zafizeni

odzkuSovani stroju a zafizeni

konzultace k aplikaci mikrovlnné technologie pfi zpracovani potravin a k vyvoji a vyrobé
hotovych pokrmii, urcenych zejména pro finalni upravu mikrovinnym a horkovzdusnym
ohfevem

méfeni teplot potravin fluorooptickym systémem i termokamerou v chladicim fetézci
mikrobidlni dekontaminace praskovych potravin suchym teplem

vyzkum a ovéfovani vysokotlaké pasterace pro rtizné druhy potravin

matematické modelovani tepelnych procesti

Odbor vyzkumu dopliiuje ODDELENI SLUZEB VYZKUMU, které vede agendu ukold a zakazek,
knihovnu a archiv vysledku celého vyzkumného odboru. Zajistuje pro odbor administrativni prace,

organizaéni a propagacni sluzby vyzkumnych oddéleni i ustavu a spravu jednotného ustavniho

informac¢niho systému.
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VEDECKO-VYZKUMNA CINNOST

Hlavni ¢innost tstavu byla zabezpecovana fesenim vyzkumného zaméru a projekttt MZe, MSMT,
MPO a projektu 6. RP EU.

Cislo projektu | Nazev projektu

Resi oddéleni

Vyzkumny zamér
MZE Bezpecna a zdrava vyziva obyvatelstva zajisténa Cely odbor vyzkumu
0002702201 trvale udrzitelnou pramyslovou vyrobou
Projekty MZe

1B53002 Hodnoceni bezpecnosti potravin pro bezlepkovou dietu | Odd. vyzivovych latek

QG60079 Vyzkum vyroby biopaliva z odpadnich Zivo¢isnych Odd. jakostnich znaku
tuka a mikrobialnich produktt

QG60130 Minoritni obiloviny pro specifické vyuziti Odd. vyzivovych latek
v potravinarstvi

QH72149 Péstovani a vyuziti plodin se zvySenym obsahem Odd. potravinaiského
biologicky aktivnich latek inZenyrstvi

QHS82173 Rozsifeni péstovani novych hub o u nas netradi¢ni Odd. mikrobiologie
druhy jako pfispévek k udrzitelnému rozvoji venkova | a hygieny potravin

Projekty MSMT

2B06047 Vyuziti rostlinnych surovin jako alternativy Odd. vyzivovych latek
kravského mléka pfi vyrobé funkénich potravin

2B06085 Identifikace a hodnoceni kvalit. parametrd polniho | Odd. vyzivovych latek
a dfenového hrachu urceného pro lidskou vyzivu

2B06138 Metody na stanoveni alergennich slozek Odd. vyzivovych latek
v potravinach

2B06139 Inaktivace alergenti v potravinach pomoci Odd. potravinaiského
vysokotlaké pasterace inZenyrstvi

2B06172 Bezpec¢né a kvalitni potraviny k podpofe sniZovani Odd. potravinarského
obezity inZenyrstvi

2B06173 Materialy a produkty s vysokou pfidanou hodnotou | Odd. jakostnich znaku
ze zemédélskych a potravinaiskych odpadit a mikrobidlnich produktt

2B06174 Komplexni hodnoceni vyskytu a pfi¢in alergii na Odd. jakostnich znakti
bilkoviny kravského mléka — moznosti prevence a mikrobidlnich produkta
v CR

2B08050 Listeria monocytogenes — postupy umoziujici Odd. mikrobiologie
spolehlivé hodnocenti kvality a bezpe¢nosti mléénych | a hygieny potravin
vyrobkd, etap technol. procesu vyroby, finalnich
vyrobki a jejich skladovani

2B08017 Stanoveni vybranych BAT/BREF pro oblast Odd. technické politiky
potravinatskych zafizeni
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Projekty MPO

FI-IM5/195 Vyvoj technologii a produktt mikrobni biomasy jako | Odd. jakostnich znaki
zdroj hodnotnych bilkovin a jejich hydrolyzata a mikrobidlnich produkta

(nosic¢u biologicky aktivnich latek)

Zahrani¢ni projekty
NOVELQ Novel Processing Methods for Production and Odd. potravinaiského
FOOD-015710 | Distibution of High-Quality and Safe Foods inZenyrstvi

Vysledky hlavni ¢innosti
Vysledky dosaZené pfi feSeni projekttt, grantti a vyzkumného zaméru jsou prezentovany formou
odbornych publikaci, patentt ¢i pramyslovych vzord, prezentaci na seminafich a konferencich.

Typ | pocet
Publikace v impaktovaném casopise 9
Publikace v recenzovaném c¢asopise 12
Publikace v cizojazy¢ném sborniku 3
Publikace v ¢eském sborniku 11
Kapitoly v knihach 2
Publikace v nerecenzovaném casopise 4
Patenty udélené 4
Uzitné vzory, osvédceni 11
Prototyp, funkéni model 2
Nepublikované prezentace 23

Nejvyznamnéjsi vysledky dosaZzené v r. 2008

autofi z jinych organizaci jsou oznaceni hvézdickou *

Beran M., Klubal* R., Molik P., Strohalm J., Urban M., Klaudyova* A. A., Prajzlerova* K. (2009):
Influence of high hydrostatic pressure on tryptic and chymotryptic hydrolysis of cow milk proteins.
[Vliv vysokého hydrostatického tlaku na tryptickou a chymotryptickou hydrolyzu mlécnych bilkovin.]
High Pressure Research 2009; 29(1): 23-27. Special Issue: Proceedings of the XLVIth European High
Pressure Research Group (EHPRG 46) Meeting. Valentin, Spain, 7-12 September 2008.

Clanek popisuje vysledky piisobent izostatického tlaku 500 MPa na priibéh tryptické a chymotryptické
hydrolyzy a- a B-kaseinu, sérového albuminu (BSA), B-laktoglobulinu (3-Lg) a @-laktalbuminu (Q-La)
kravského mléka. Rozsahy hydrolyz a vysledné peptidové profily byly analyzovany vysokouc¢innou
kapalinovou chromatografii. Zbytkové imunochemické reaktivity bilkovinnych hydrolyzatt byly
stanoveny s pouzitim ,Streptavidin ImmunoCAP* systému (Phadia) méfenim vazby specifickych IgE
protilatek sér pacientt alergickych na bilkoviny kravského mléka. Po aplikaci vysokého hydrostatického
tlaku v prabéhu tryptické hydrolyzy B-Lg a BSA a chymotryptické hydrolyzy B-Lg, a-La a BSA byly
zjistény vyznamné zmény peptidovych profilii a progresivni snizeni mnozstvi ptivodné piitomnych
nerozstépenych bilkovin. Kromé toho bylo zjisténo statisticky vyznamné snizeni zbytkovych
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imunoreaktivit tryptického hydrolyzatu B-Lg a chymotryptického hydrolyzatu o-La, pripravenych pti
ptisobeni vysokého tlaku, v porovnani s kontrolnimi vzorky hydrolyzovanymi pfi tlaku normalnim.

Beran M., Urban M., Adamek L., Spevacek* J.: Isolation and characterization of chitosans from edible
mushrooms. [Izolace a charakterizace chitosanu z jedlych hub.] Science and cultivation of edible and
medical fungi. Mushroom Science XVII, Proceedings of the 17" Congress of the International Society
for Mushroom Science, Cape Town, South Africa, May 20 — 24, 2008. ISBN 978-0-620-40808-0.
Chitosan je polysacharid, ktery je stdle ¢astéji priimyslové vyuzivan v potravinarském, medicinském,
farmakologickém a kosmetickém pramyslu. Chitosany byly extrahovany z hlivy ustfi¢né, Zampionu
zahradniho a pychavky obecné naslednou alkalickou a kyselou extrakei a charakterizovany fyzikalné-
chemickymi metodami, véetné 13C NMR a IC spektrometrie. Vytézky chitosant byly obvykle v rozsahu 3
az 7% susiny houbové biomasy, v zavislosti na ristovém stadiu a pouzité ¢asti hub. Vyjime¢né vysoky
vytézek chitosanu, vice nez 40% vloZené susiny, byl ziskan z pfezralych plodnic pychavky obecné,
obsahujicich velké mnozZstvi spér. Stupné deacetylace izolovanych vzorki chitosant byly v rozsahu 0,18 az
0,5, molekulové hmotnosti v rozsahu 10 az 100 kDa, v dobrém souladu s literaturou. Pro docileni efektivni
deacetylace chitinu s dostatecnymi vytézky bylo nutno pouzit pfebytek alkalického louhu a vysoké teploty
(120 - 130°C). Z téchto diivodti je proces vyroby chitosanu velmi ndkladny. Zatim se nepodatilo nalézt
levnéjsi a ekologicky prijatelnéjsi priumyslovy postup vyroby chitosanu s dostate¢nou vytéznosti.

Bohacenko I., Pinkrova J., Komarkova J., Paprstein® F.: Selected Processing Characteristics of New
Plum Cultivars Grown in Czech Republic. [Vybrané zpracovatelské charakteristiky novych odriid
slivoni péstovanych v Ceské republice.] Horticultural Science. ISSN 0862-867X.

U plodti 16 novych odrid slivoni ze sklizni 2004—2006 byly sledovany zkvasitelné cukry (soucet obsahti
glukosy, fruktosy a sacharosy), sorbitol, susina a titra¢ni kyselost. Pro statistické hodnoceni chemickych
charakteristik odrtid slivoni byl pouzit obecny linearni model dvojného tfidéni s testovanim
vyznamnosti jednoduchych kontrastti metodou LSD. Na zakladé ziskanych vysledki byly sledované
odriidy rozdéleny do skupin podle budouciho zpracovani na susené svestky, povidla nebo destilaty. Jako
srovnavaci standard byla pouZita soubézné péstovand 'Svestka domdci'. Nejlepsi vysledky vykazovaly
odriidy 'Gabrovska', 'Chrudimer’, 'Elena), 'Hamanova' a 'President’, které mohou byt doporuceny jak pro
vyrobu destilata tak pro vyrobu susenych vestek a povidel. Odrudy 'Katinka', 'Anna Spit' a 'Veeblue'
jsou lepsi pro vyrobu destilatd, 'Valjevka' a 'Cacanska lepotica' jsou vhodné pro zpracovani na susené
svestky a povidla. Podprimérné hodnoty sledovanych parametri byly nalezeny u odrtid 'Cacanska
najbolja, 'Hanita' a 'Voyageur'. Odrudy 'Bluefree', 'Stanley' a 'Valor' byly hodnoceny jako nejhorsi.

Hoke K., Landfeld A., Severa* J., Kyhos K., Zitny* R., Houska M.: Prediction of the average surface
heat transfer coefficient after placing the model foodstuffs into the vertical display cabinet.
[PFedpoveéd priimérného soucinitele piestupu tepla do modelové potraviny po jejim vloZeni do svislé
obchodni vitriny.] Czech J. Food Sci. 2008; 26(3): 199-210.

Vypoclty pritbéhu teplot potravin po jejich vlozeni z teplejsiho prostiedi do chlazené obchodni vitriny
vyzaduji znalost soucinitele pfestupu tepla (SHTC). Ve vitriné neni vynucené proudéni vzduchu a tudiz se
pfenos tepla déje prevazné volnou konvekei, vedenim a radiaci. Teoreticky rozbor pfenosu tepla pro
valcové téleso ukazal relativni vyznam jednotlivych mechanismu pfenosu. Tato prace zkouma SHTC
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s vyuzitim kovového modelu. Ohfaty model byl umistén do kelimku (kovovy model odlit ve formé ptesné
kopirujici tvar kelimku) s vickem a bez vicka. Model byl obklopen stejnymi kelimky naplnénymi vodou.
Tyto okolni kelimky mély bud stejnou teplotu jako model, nebo mély teplotu vitriny. K pokusu byly
vkladany jedna, dvé nebo tfi vrstvy kelimkd s tim, Ze kelimek s kovovym modelem byl umistén uprostied
vrstvy kelimkt s vodou. Z naméfenym priibéhti teplot modelu na ¢ase a z teploty prostiedi kolem kelimki
byly vypocteny zavislosti SHTC jako funkce rozdilu teplot mezi modelem a prostfedim. Nejvyssi hodnoty
SHTC byly nalezeny pokud byl model umistén pfimo na kovovou desku vitriny. Modely obklopené
kelimky s chladnou vodou vykazaly niz3i hodnoty SHTC nez predchozi ptipad. Nejnizsi hodnoty SHTC
byly nalezeny, pokud model byl umistén do stfedu utvaru, sestavajiciho ze tfi vrstev kelimkd, majicich
stejnou zvysenou teplotu jako model. Pokud byl umistén model na isola¢ni podlozku, vysledny SHTC byl
nizsi nez pti umisténi na kovovou polici vitriny. Tento fakt dokazal, Ze vedent tepla zvysuje pfenos tepla

z modelu a tudiz zvy3uje stfedni hodnotu efektivniho soucinitele pfestupu tepla SHTC.

Holasova M, Fiedlerova V., Vavreinova S. (2008): Determination of folates in vegetables and their
retention during boiling. [Stanovent foldtii a jejich retence v priibéhu vaieni.] Czech J.Food Sci. 2008;
26(1): 31-37.

Byla optimalizovana HPLC metoda pro stanoveni 5-methyltetrahydrofolatu (5-MTHF) v zeleniné po
uvolnéni folatd z potravinové matrice. Byla testovana enzymova hydrolyza, ktera pouzivala postupny
pridavek o-amylazy, protézy a konjugazy z vepiovych ledvin nebo jejich kombinaci. Nejvy3si uvolnéni
bylo ziskano pfi pouziti @-amylazy a konjugazy, zjisténé hodnoty dosahovaly 112,4-127 % hodnot
ziskanych pfi pouziti samotné konjugazy. Soucasny piidavek obou enzymt a inkubace pti pH 4,9
nepotlacuje uvolnéni folatti. Spenat, ¢inské zeli, salat, kvétdk a brokolice obsahuji vice nez 504g
—~MTHF/100g, méné nez 25/4g/100g bylo nalezeno v bramborech, mrkvi, bilém zeli a v zelené a Zluté
paprice. Retence folatt se pfi varu za konstantnich podminek pro jednotlivé druhy zeleniny lisi. Nejvy3si
retence byla nalezena u ruzickové kapusty, kvétaku a brokolice. Po 8 min. varu ztstava u téchto druht
zachovano vice nez 75 % ptivodné pritomného mnozstvi 5-MTHF. Nizsi hodnoty retence 5-MTHF byly
zjistény u Spenatu, kapusty a mrkve, ztistalo zachovano jen 37 — 52 % ptivodnitho mnozstvi.

Holasova M., Maskova E., Machackova® M.: New Czech FCDB data — traditional foods. [Novd data
pro Ceskou databdzi sloZeni potravin — tradicni pokrmy.] FoodComp2008, 6-17 October 2008,
Bratislava, Slovak republic.

Cilem prezentace bylo seznamit ucastniky mezinarodniho kurzu ,,O tvorbé a uziti dat o sloZeni

X

potravin ve vyzivé“ konaného v fijnu 2008 v Bratislavé s generovanim analytickych dat o slozeni
vybranych tradi¢nich ¢eskych potravin na bazi brambor pro roz3ifeni Narodni databaze sloZeni
potravin. Byla pfedvedena fotograficka dokumentace Sesti analyzovanych bramborovych pokrmd,

charakteristiky postupu pfipravy pokrmu i pfehled sledovanych a analyzovanych faktoru.

Landfeld A., Houska M., Hoke K.: Sorption and thermal properties of rice, potato starch and oat
flakes. [Sorpcni a tepelné vlastnosti ryZe, bramborového Skrobu a ovesnych vlocek.] Czech J. Food Sci.
2008; 26(6): 412—-419.

Pro presny navrh zafizeni pro tepelnou sterilizaci ryze, bramborového skrobu a ovesnych vlocek
suchym teplem je tfeba znat fyzikalni vlastnosti produktti. Aktivita vody a entalpie jsou prezentovany
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jako funkce teploty a vlhkosti. Aktivita vody byla méfena jako funkce vlhkosti a teploty pro desorpé¢ni
proces napodobujici skute¢né podminky béhem sudeni v pilotnim zafizeni. Méfeni pomoci DSC bylo
pouzito pro urceni entalpie produktti jako funkce teploty béhem desorpce vlhkého produktu pro
rizné pocatecni obsahy vlhkosti. Vyparné teplo vody bylo vypocteno z téchto dat jako funkce klesajici
vlhkosti v téchto produktech. Kombinaci obou procest 1ze spocitat celkovou energii potiebnou

k ohfati a ususeni produktu pfi sterilizaci.

Landfeld A., Nesvadba* P., Kyhos K., Novotna P., Prichova J., Houska M.: Sorption and thermal
properties of dried egg whites. [Sorpcni a tepelné vlastnosti susenych vajecnych bilkii.] Journal of Food
Engineering. 2008; 87(1): 59-63.

Optimalni navrh zafizeni na tepelné zpracovani suenych vajecnych bilkt suchym teplem vyzaduje
znalost platnych fyzikalnich vlastnosti tohoto produktu. Aktivita vody a entalpie byly proméfeny jako
funkce teploty a vlhkosti pro proces suseni tak abychom modelovali skute¢né podminky béhem
zpracovani suchym teplem v pilotnim hotrumac¢nim zatizeni. Bylo stanoveno vyparné teplo jako funkce
vlhkosti praskového bilku. Entalpie produktu byla proméfena jako funkce teploty béhem suseni vlhkého
prasku s vyuzitim diferencidalniho skanovaciho kalorimetru. Byl ukazan piiklad pouziti ziskanych dat
pro soucasny prenos tepla a hmoty ilustrujici vyznam ziskanych dat pro konstruktéry.

Mickova* K., Synytsya* A., Jablonsky* 1., Spévacek* J., Erban V., Kovafikova E., Copikova* J.: Glucans
from fruit bodies of cultivated mushrooms Pleurotus ostreatus and Pleurotus eryngii: Structure and
potential prebiotic activity. [Glukany z tfefiii péstovanych hub Pleurotus ostreatus a Pleurotus eryngii.
Struktura a potencidlni prebiotickd aktivita.] Carbohydrate Polymers. 2008; 76(4): 548-556.

Péstovana hliva ustficn je zajimavym zdrojem biologicky aktivnich glukand. B-glukan z Pleurotus sp.
(pleuran) je vyuzivan jako doplnék stravy pro svou imunosupresivni aktivitu. Stejné jako dalsi slozky
vlakniny potravy, polysacharidy z hlivy ustfi¢cné mohou podporovat rtist stfevnich mikroorganismii
(probiotik), tudiz ptisobi jako prebiotika. Pomoci postupné extrakce nejprve vrouci vodou a déle alkalické
extrakee, byly z tfefiti Pleurotus ostreatus a Pleurotus eryngii izolovany specifické glukany. Ziskané frakce,
ve vodé rozpustné (L1), alkali-rozpustné (L2) a nerozpustné (S), byly charakterizovany rtiznymi
analytickymi metodami. Spektroskopicka analyza potvrdila glukany ve v3ech frakcich: vétveny
1,3-1,6-B-D-glucan prevazoval v L1 a S frakci, zatimco linedrni 1,3-a-D-glucan v 1.2 frakci. Frakce L1
obsahovala také nezanedbatelné mnozstvi proteint, ¢astecné v komplexu s glukany, zatimco obsah
proteinti ve frakci L2 byl zanedbatelny. Uspésna deproteinace frakce L1 a separace - a B- glukanti ve frakci
L2 byla provedena pomoci fenolu. Malé mnozstvi chitinu bylo nalezeno ve frakci S, jakozto slozka chitin-
glukanového komplexu bunécné stény. Potencidlni prebiotické vlastnosti extrakti L1 a L2 byly testovany
na deviti probiotickych kmenech rodi Lactobacillus, Bifidobacterium a Enterococcus. Tyto probiotické
kmeny vykazaly rizné ristové charakteristiky zavislé na pouzitém extraktu a kmeni, zptisobené rozdilnou
strukturou extrakti. Extrakty L1 a L2 mohou byt pouZity pro konstrukei synbiotik s vybranymi
probiotickymi kmeny. Toto vyuZiti plodnic P. ostreatus a P. eryngii rozsifuje jejich vyuziti pro lidské zdravi.

Perlin C., Dostdlova* J., Kopec* K., Prugar* J.: VyZivové a potravinové myty s ohledem na potraviny

rostlinného ptvodu. In: Prugar, J. a kol.: Kvalita rostlinnych produktd na prahu 3. tisicileti. VUPS
Praha a KJRP CAZV, Praha 2008, Kapitola 5, 66—74, ISBN 978-80-86576-28-2.
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V této kapitole knihy o kvalité rostlinnych produktt byly popsany nejfrekventovanéjsi myty tykajici
se potravin rostlinného ptivodu (rostlinné tuky, chléb, brambory, houby, ovoce a zelenina), ale

i mytus syrové stravy. Zvlastni pozornost je vénovana symbolice tvaru plodin a jejich shody s organy
lidského téla; tato ,magicka“ podobnost je davana do souvislosti s lécebnou funkci uvedenych plodin.

Proskova A., Kopicova Z., Kucera J., Skarkova* L.: Acid catalyzed transesterification of animal fat.
[Kysele katalyzovand transesterifikace Zivocisnych tukii.] Research in Agricultural Engineering. 2009;
55(1): 24-28, ISSN 1212-9151.

Sebrany kafilerni tuk byl testovan z hlediska rtiznych podminek transesterifika¢ni reakce. Pribéh reakce
tohoto tuku byl srovnavan s transesterifikaci vepfového sadla za stejnych podminek a byly zjistény
vyrazné rozdily mezi pribéhem transesterifikace u obou tukii. Optimalni pfebytek metanolu pro
transesterifikaci sadla byl tficetinasobny, pro kafilerni tuk desetinasobny, optimalni koncentrace kyseliny
sirové byla 1 % pro sadlo, 2.5 % pro kafilerni tuk. Optimalni teplota stejné jako optimalni doba reakce
byly podobné v obou piipadech. SloZeni mastnych kyselin je pro oba tuky podobné, ale nikoliv identické.
Kafilerni tuk obsahuje vétsi mnozstvi volnych kyselin, coz mtize byt pfic¢inou zjisténych rozdilt.

Psota* V., Chmelik* J., Bohacenko I., Hartman* J.: Relationship Between Starch Granule Size
Distribution and Selected Malting Parametres. [Vztah mezi distribuci velikosti Skrobovych zrn

a vybranymi sladaiskymi parametry.] J. Am. Soc. Brew. Chemists 2008; 66(3): 162 — 166.

Byl studovan vztah mezi sladafskymi parametry a pomérem velkych a malych skrobovych zrn

v endospermu 12 odrid jarniho je¢mene ¢eského, némeckého a britského ptivodu. Distribuce
velikosti skrobovych zrn byla méfena v pritbéhu tfi let dvémi réiznymi metodami, a to LALLS (low-
angle laser light scattering) aGFFF (gravitational field-flow fractionation). U odrtid jarniho je¢mene
bylo zvyseni frakce velkych skrobovych zrn spojeno se statisticky vyznamnym snizenim hodnot
extraktu, sacharidového extraktu, relativniho extraktu pii 45 °C, Kolbachova indexu, modifikace
(Carlsbergova metoda), barvy mladiny, obsahu skrobu a {$-glukant. Nicméné nalezené statistické
korelace mezi sladafskymi parametry a distribuci velikosti skrobovych zrn byly dosti nizké.

Winterova R., Mikulikova* R., Mazac¢* J., Havelec* P.: Assessment of the Authenticity of Fruit Spirits
by Gas Chromatography and Stable Isotope Ratio Analyses. [Stanoveni autenticity ovocnych destildtii
plynovou chromatografii a analyzami stabilnich izotopovych pomérii.] Czech Journal of Food Sciences.
2008; 26(5): 368-375.

Stanovent tékavych latek plynovou chromatografii a stanoveni izotopovych pomérti 13C/12C pomoci
izotopové hmotnostni spektrometrie —-IRMS stejné jako SNIF-NMR analyzy (D/H)I a (D/H)II pomérti

v ethanolu jsou perspektivni analytické metody, které mohou byt vyuZity pro ovéfovani autenticity
ovocnych destilatt a pro odhalovani jejich falsovani. Rizné koncentrace tékavych latek jako jsou
acetaldehyd, ethylacetat, diethylacetal, methanol, 1-butanol, 2-butanol, 1-propanol, 2-methyl-1-propanol,
2- a 3- methyl-1-butanol, mastné kyseliny a izotopova data byly demonstrovany pouzitim diskriminac¢nich
analyz. Vysledky ukazuji, Ze stanoveni izotopovych pomérti mize byt pouZzito zejména pro rozliseni
ovocnych destilatt od jinych destilatt, vyrobenych z cukrové fepy, kukufice, cukrové titiny, obili,
brambor, syntetického alkoholu. Plynova chromatografie téz umoznuje rozlisovat mezi jednotlivymi druhy

ovocnych destilatt jako jsou tfestiovice, visnovice, hruskovice, jablkovice, merunkovice nebo slivovice.
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Patenty a uzitné vzory
Patent ¢. 298 944 (2008): 1zolace chitin — glukanového komplexu plisnovych mycelii autolyzou
a enzymovou hydrolyzou. (VUPP, ptivodci: Beran M., Molik P., Urban M., Adamek L.)

Patent ¢. 299 782 (2008): Zpisob fermentaéni vyroby etanolu a/nebo kvasni¢né biomasy. (VUPP,
ptivodci: Beran M., Adamek L., Rutova E.)

Patent ¢. 299 887 (2008): Zptsob vyroby suchého Zloutku. (VUPP, ptvodci : Kyhos K., Houska M,
Strohalm J., Landfeld A.)

Patent ¢. 299 903 (2008): 1zolace polysacharidového komplexu bunécnych stén plisnovych mycelii
chemickou hydrolyzou. (VUPP, ptivodci: Beran M., Molik P., Urban M., Adamek L.)

UzZitny vzor reg. ¢. 18263 (2008): Zafizeni na tvarovani a stabilizaci vyrobkt z proteinové smési pod
hladinou vody. (VUPP, piivodci : Kyhos K., Strohalm J.)

UzZitny vzor reg. ¢. 18533 (2008): Imunoanalyticka souprava na stanoveni hovéziho sérového
albuminu v potravinach. (VUPP, SEDIUM, ptivodci: Gabrovska D., Rysova J., Handk P., Nesladkova
K., Huskova M., Stumr* F., Tomkova* K., Safafova* P., Dvorska* P.)

Uzitny vzor reg. ¢. 18534 (2008): Imunoanalyticka souprava na stanoveni alergenu kravského mléka
kaseinu v potravinach. (VUPP, SEDIUM, pivodci: Gabrovska D., Rysovd J., Hanak P., Nesladkova K.,
Huskova M., Stumr* F., Tomkova* K., Safafova* P., Dvorska* P.)

Uzitny vzor reg. ¢. 18552 (2008): Synbioticky fermentovany mlé¢ny a/nebo syrovatkovy napoj. (VUPP,
Milcom, a.s. (Vyzkumny tstav mlékarensky, Praha), ptivodci: Drbohlav* J., Roubal* P., Bohacenko 1.)

Uzitny vzor reg. ¢. 18714 (2008): Cizrnovad pomazanka nebo dressing s rybim tukem. (VUPP,
Milcom, a.s. (Vyzkumny ustav mlékarensky, Praha), ptivodci: Némeckova* 1., Roubal* P.,

Pechacova® M., Gabrovska D.)

Uzitny vzor reg. ¢. 18715 (2008): Obilna kase s jable¢nou vlakninou. (VUPP, Milcom, a.s. (Vyzkumny
ustav mlékarensky, Praha), pavodci: Némeckova* 1., Roubal* P., Pechacova* M., Gabrovska D.)

Uzitny vzor reg. ¢. 18927 (2008): Doplnék stravy obsahujici rutin. (VUPP, ptavodci: Paulickova 1.,
Adamek L.)

Uzitny vzor reg. ¢. 18928 (2008): Pivo s vy$sim obsahem rutinu. (VUPP, piivodci: Paulickova .,
Adéamek L., Koza* O.)

Uzitny vzor reg. ¢. 19142 (2008): Nemlécné dezerty (VUPP, Milcom, a.s. (Vyzkumny tstav mlékarensky,
Praha), ptivodci: Ouhrabkova J., Gabrovska D., Rysova J., Paulickova 1., Roubal* P., Némeckova* 1.)
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Uzitny vzor reg. & 19090 (2008): Cerstvd jable¢nd §tdva s odstranénou reaktivitou alergenu Mal d1.
(VUPP, piivodci: Strohalm J, Priichova J., Kminkova M., Novotna P., Houska M.)

Uzitny vzor reg. ¢. 19091 (2008): Cerstva mrkvova $tdva bez aktivniho alergenu Dau c1. (VUPP,
ptivodci: Strohalm J., Priichova J., Kminkova M., Novotna P., Houska M.)

Prototyp, funkéni model

Prototyp zafizeni pro 3D depozici superporéznich pén. 2008 (autofi: Beran M., Toman* F.).

Funkéni model zafizeni na tvarovani a stabilizaci vyrobkt z proteinové smési pod hladinou vody.
2008 (autofi: Kyhos K., Strohalm J.).

Sbirka priamyslové vyuzitelnych mikroorganismi

V ustavu je dlouhodobé tispésné udrzovana sbirka pramyslové vyuzitelnych mikroorganismt.
Obsahuje 150 kment vyuzitelnych pfedevsim v potravinafskych a zemédélskych technologiich.
Vysledky: Trvala ¢innost, promitajici se do vysledki vztazenych k jinym tématéim ve vice
vyzkumnych a vyrobnich organizacich.

Narodni databéze sloZeni potravin (NDSP)

V roce 2007 bylo na zdkladé skutec¢nosti, Ze CR je v EU jedinou zemi, ktera nema NDSP, rozhodnuto

o sestavent této databaze a tikolem byl povéfen UZPI a VUPP, v.v.i. Prdce na ukolu zapocaly v ¢ervnu
2007. Diky finan¢ni podpofe tohoto ukolu z MZe bylo mozné zapojit CR do sité excelence EUROFIR.
V roce 2008 pokracovalo financovani ukolu z prosttedktt MZe, odpovédnym fesitelem byl nadale UZPI
(od 7/2008 UZE]) a fedeni ze strany VUPP pokracovalo experimentdlnimi pracemi stanovujicimi data
pro tradi¢ni ceské potraviny. Prvni vysledky byly s tispéchem prezentovany na seminafich pofadanych
EUROFIR v Bratislavé a na jejim zasedani v Praze (,3" Network Meeting and Associated Workshops,
15% — 19 September 2008 — Prague) na jehoz organiza¢nim zajisténi se VUPP, vv.i., podilel.

Vysledky: Machackova* M., Holasova M., Maskova E.: The New Czech FCDB project.
FoodComp2008, 6 — 17 October 2008, Bratislava — (pfednaska).

Machackova® M., Holasova M.: The new Czech food database — what have we learnt from EuroFIR?
3" Network Meeting and Associated Workshops, 15. — 19. 9. 2008, Praha — (pfednaska).

Svétovy den vyzivy

Organizacni zajisténi seminafe Svétovy den vyZzivy, v€etné vydani sborniku, se stava tradi¢nim
ukolem ustavu.

Vysledky: Perlin C., Spicner J. (Ed.): Sbornik ptispévki ze semindfe ke Svétovému dni vyZivy.
[Proceedings of World Food Day Meeting.] 20. 10. 2008, Ministerstvo zemédélstvi, Praha 2007,
29 stran (CD-ROM).
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MEZINARODNI SPOLUPRACE

Po celou dobu své existence ustav spolupracuje s fadou zahrani¢nich organizaci a instituci.
= Bundesinstitut fiir gesundheitlichen Verbraucherschutz und Veterindarmedizin, Berlin,
BRD
= Kozponti Elelmiszer-tudomanyi Kutatéintézet, Budapest, Hungary
= TNO Nutrition and Food Research Institute, Zeist, The Netherlands
= Swedish University of Agriculture Science, Uppsala, Sweden
= University College, Dublin, Ireland
= Vyskumny ustav potravinarsky, Bratislava, Slovenska republika
V soucasnosti se k nim ptipojuji dalsi:
= Deutsche Forschungsanstalt fiir Lebensmittelchemie, Miinchen, BRD
= International Institute of Refrigeration, Paris, France
= [nstitute of Food Research, Norwich, UK
= International Union of Food Science and Technology (IUFoST), Canada
= Jeathershead Food Research Association, UK
= The Robert Gordon University, Aberdeen, UK

Mezinarodni aktivity
V roce 2008 pokracovalo feseni projektu 6. RP, Novel Processing Methods for Production and
Distibution of High-Quality and Safe Foods.

V ramci 7. RP EU byl fesen za ticasti VUPP, v.v.i. projekt FutureFood6, fesici vize potravinafského
pramyslu statd stfedni Evropy.

V tomto roce byly také zahdjeny prace na zapojeni tistavu do mezinarodni sité excelence
HighTechEurope (v dobé pfipravy tohoto textu jsou zasilany k posouzeni navrhy smluv, coz je
potvrzenim ucasti dstavu v siti).

Ustav se rovnéz zapojil do SafeFoodEra (sit znalosti). Poznatky sité povedou k zaloZeni konsorcia
pro ziskani projektu v ramci 7. RP.

Zapojeni ustavu do ¢innosti mezinarodni pracovni skupiny s problematikou vyzivy pro celiaky
(Working Group on Prolamin Analysis and Toxicity) nepfinasi sice ustavu zadné finan¢ni
prostiedky, ale je pro néj prestizni zdlezitosti, vzhledem k dulezitosti feSeni problematiky
bezlepkovych diet jak po strance vécné, tak legislativni.

Dlouholetou tradici maji schtizky pracovni skupiny Foodforce, v niz ma tustav zastoupent, ktera se

zabyva problematikou zapojeni evropskych potravinarskych vyzkumnych instituci do
mezindrodnich vyzkumnych projekta.
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Ustav ma zastoupeni v mezinarodnich radach a komisich

= Asociace pracovniki tlakovych zafizeni

= FEucarpia-Evropska asociace pro vyzkum rostlin

= Komise D1 Food Storage v mezindarodnim institutu chlazeni

= Komise pro zdravé potraviny a krmiva OECD

= Redakéni rada ¢asopisu Food Science

= Redakéni rada ¢asopisu International Journal of Food Properties

= Redakéni rada ¢asopisu Journal of Food Engineering.

Zahranicni cesty
Stat | Akce | Osob | Dnt
Svédsko | Kontrolni schtizka fesitelt projektu 6. RP 3 5
JAR 17" International Congres of the International Society for Mushroom 2 5
Science

Francie Zasedani komise OECD 1 4
Belgie Setkani predstaviteltt vyzkumnych organizaci 1 1
Svycarsko | 5™ IDF symposium on Cheese Ripening 2 7
Némecko | Zasedani fidictho vyboru High Tech Europe 1 3
Nizozemi | Kontrolni schiizka fesitelti projektu 6. RP 3 4
Spanélsko |46™ EHPRG International Conference 3 6
Spanélsko | 23% Meeting of the Working Group on Prolamin Analysis and Toxicity 2 3
Némecko | 2. zasedani fidicitho vyboru High Tech Europe 2 3
Némecko | 6™ International Conference on Mushroom Biology and Mushroom Products 1 5
UK European Biofuels Expo and Conference 2 4
Slovensko | Skoleni EuroFir pro tvorbu NDSP 1 15
Slovensko | 5" International Symposium of the European Amaranth Association 2 6
Bulharsko | Zpracovani navrhu projektu 7. RP Eurocold 1 4

Zahranicni cesty se tykaly

= pravidelnych zasedani komise OECD,

= pravidelnych worshopti k feseni projektd RP,

= pravidelnych worshopt pracovni mezinarodni skupiny pro celiakii,

= 3koleni pro zapojeni tvircli narodni databaze sloZeni potravin do mezinarodniho projektu

EuroFir,

= konferenci a sympozii, na nichz byly prezentovany vysledky fe3eni projektt nebo

vyzkumného zaméru.

Celkem 15 zahrani¢nich odbornych akci se zucastnilo 20 vyzkumnych pracovniki.

Ustav navstivilo 18 zahrani¢nich navstévniki. V roce 2008 absolvovali 3 studenti ze spanélskych

univerzit na ustavu dvoumeésiéni staz.
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SPOLUPRACE NA NARODNI UROVNI

Pfi feSeni vyzkumnych projektt a ukold ustav spolupracuje s:
1. institucemi typu vyzkumnych ustavii a vysokych skol

= Agritec, s.I.0.

= Ceskd zemédélska univerzita v Praze, Fakulta agrobiologie, potravinovych a pfirodnich
zdrojt, Technicka fakulta

= Ceské vysoké uceni technické, Fakulta strojni

= Chmelafsky Institut, s.r.o.

= Fakultni nemocnice Hradec Kralové

= [KEM - Institut klinické a experimentdlni mediciny Praha

= [mmunotech, a.s.

= Jihoceska univerzita v Ceskych Budéjovicich, Agronomicka fakulta

= Jihoceskd univerzita v Ceskych Budéjovicich, Vyzkumny tustav rybatsky a hydrobiologicky
Vodnany

= Masarykova univerzita Brno, Lékatska fakulta

= Mendelova zemédélska a lesnicka univerzita v Brné, Agronomicka fakulta,

= Mendelova zemédélska a lesnicka univerzita v Brné, Zahradnicka fakulta

=  Mikrobiologicky ustav AV CR, v.v.i.

= MILCOM, a.s. (Vyzkumny ustav mlékarensky, Praha)

= (QOseva PRO, s.r.o.

= Potravindiskd komora CR

= Sdruzeni celiakt CR

= Statni zdravotni ustav

= Statni zemédélska a potravinafska inspekce

= Universita Karlova Praha, 1., 2. a 3. 1ékafska fakulta

= Universita Karlova Praha, LF Hradec Kralové

= Universita Toma3e Bati ve Zliné

= Ustav analytické chemie AV CR, v.v.i.

= Ustav ekologie krajiny AV CR, v.v.i.

=  Ustav zemédélské ekonomiky a informaci

= Vysoka skola chemicko-technologicka v Praze, Fakulta potravinarské a biochemické
technologie

= Vyzkumny a Slechtitelsky tstav ovocnaisky Holovousy, s.r.o.

= Vyzkumny ustav bramborarsky Havlicktv Brod, s.r.o.

= Vyzkumny ustav pivovarsky a sladafsky, a.s.

= Vyzkumny ustav rostlinné vyroby, v.v.i.

= Vyzkumny ustav v¢elafsky, s.r.o.

= Vyzkumny ustav veterinarniho lékafstvi, v.v.i.

= Vyzkumny ustav zemédélské techniky, v.v.i.

= Vyzkumny ustav Zivoc¢i$né vyroby, v.v.i.

= Zemédélsky vyzkumny ustav Kroméfiz, s.r.o.
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2. podnikatelskymi subjekty

Agra Group, s.r.o.

AMR AMARANTH, a.s.
Beskyd Frycovice, a.s.

C2P, s.r.o.

Sedium RD, s.r.o

Inotex, s. r.0.

Jizerské pekarny, spol. s r.o.
Parenteral, a.s.

PRO-BIO, obchodni spol. s r.o.
RUDOLF JELINEK, a.s.
Terezia Company, s.r.0.
Zamecké sady Chramce

3. lékarskymi pracovisti

Imumed, spol. s r.o.
MUDr. Radek Klubal
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PEDAGOGICKA, VZDELAVACI A PORADENSKA CINNOST

Pedagogicka cinnost

V ramci pedagogické ¢innosti spolupracuje dlouhodobé tistav s VSCHT, CVUT a CZU jednak
pfednaskovou ¢innosti, jednak formou vedeni ¢i konzultaci diplomovych a disertacnich praci. Jeden
pracovnik tstavu prednasi na 3. LF UK v Praze, jeden na CVUT.

Ustav ma zastoupeni:

= Statni zkusebni komise pro Statni zavére¢né zkousky studijniho oboru Stroje a zafizeni pro
chemicky, potravinarsky a spotfebni pramysl

= Statni zkusebni komise pro obhajobu doktorskych praci v oboru Stavba vyrobnich strojt
a zafizeni, usek chemickych a potravinafskych strojt

= Zkusebni komise FPBT VSCHT pro obhajoby diplomovych praci v oboru chemie

= Zkusebni komise pro statni zkousky bakalafského studia pfi 3. LF UK

= Védeckd rada FPBT VSCHT

= Védeckd rada TF CZU

= Védecka rada VUM, s.r.o.

Vzdélavaci ¢innost
V ramci vzdélavaci ¢innosti ustav pofadal nebo se podilel na pofadani akei:
= Seminaf Teorie a praxe méfeni vodni aktivity a jeji vyznam pro zvySeni bezpecnosti potravin,
Praha, bfezen a listopad 2008
= XXXIX. symposium o novych smérech vyroby a hodnoceni potravin, Skalsky Dvtr, kvéten 2008
(podil)
= Konference EUROFIR, Praha, zafi 2008
V ramci vzdélavaci ¢innosti vystoupili pracovnici tstavu na specializovanych akcich:
=  Forum celiakii, Praha, kvéten 2008 (Hodnoceni bezpecnosti potravin pro bezlepkovou
dietu)
= Setkdni pacientii s metabolickymi poruchami, duben 2008 (VyZiva pfi
hypercholesterolemii)

Poradenska ¢innost

Nedilnou soucdsti ¢innosti tstavu je poradenska ¢innost. Specialisté ustavu provadéji prubézné
konzultaéni ¢innost a poradenské sluzby, odpovidajici problematice fe3ené na jednotlivych
pracovistich, pro zdjemce z priimyslu i podnikatelské oblasti. Konzultace malého rozsahu jsou
poskytovany bezuplatné. Rozsahla poradenska ¢innost je v oblasti integrované prevence a omezeni
znecisténi (IPPC). Odbornici ustavu jsou zapojeni do informacniho systému Ustavu zemédélské
ekonomiky a informaci INFOPULT, ktery zprostfedkovava odpovédi na dotazy siroké vefejnosti.
K poradenskym sluzbach lze zatadit Databazi potravinaiskych vyrobkt pro bezlepkovou dietu,

kterd je na internetovych strankach tustavu.
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Cinnost v narodnich organech, radach a komisich
Ndrodni orgdny

Agrarni komora Praha

Celostatni vybor Ceské spolecnosti biotechnologické

Ceska potravinafska spolecnost

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

Ceska spole¢nost chemickd, odborna skupina ,Reologie*

Ceska spole¢nost chemickd, odbornd skupina pro potravinafskou a agrikulturni chemii
Ceska technologicka platforma pro potraviny — predstavitel priority Kvalita potravin
Cesky komitét pro potravinaiské védy a technologie

Cesky narodni komitét pro spolupraci s Mezinarodnim tistavem chladirenskym (pti MPO)
Odbor potravinafské technologie a techniky CAZV

Odbor vyzivy obyvatelstva a jakosti potravin CAZV

Predsednictvo CAZV

Pfedstavenstvo Agrarni komory Praha

Rada CAZV

Spole¢nost pro vyzivu — Vybor prazské a stiedoceské pobocky

Hodnotitelské komise

GACR — oborova komise ¢. 5 — Zemédélské védy

Odborny poradni organ MSMT pro NPV II — komora 2B

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

Hodnotitelska komise pro program rozvoje venkova

Hodnotitelska komise pro hodnoceni zZadosti o udéleni narodni znacky KLASA

Komise pro statni zavére¢né zkousky na 3. LF UK

Odborné komise

Komise pro terminologicky slovnik CAZV

Meziresortni komise pro feseni jodového deficitu

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

Skupina obilovin, olejnin a skrobu MZe
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INTRODUCTION

In 2008 fifty years have elapsed since the establishment of the Food Research Institute Prague. However, the
beginnings of research activities in the area of food technologies, food processing machinery and nutrition reach
much farther back, practically to the post-war period. In 1947 to 1958 the institute was administered by the former
Ministry of Nutrition. By 1 April 1958 the Central Research Institute of the Food Processing Industry was
established by the decree of the then Ministry of Food Processing Industry. In July 1967 the institute was
subordinated to the Agricultural and Food Research Administration of the Ministry of Agriculture, shortly
afterwards transformed to the Czech Academy of Agriculture. Effective of 1January 1969 the name of the institute
was changed to Czech Academy of Agriculture — Research Institute of the Food Processing Industry. After the
dissolution of the Academy in 1974 the institute was incorporated as the Research Institute of the Food Processing
Industry into the branch research base of the Ministry of Agriculture and Nutrition. Since its foundation up to 1991
the institute has been a budget organization and an independent legal entity. In 1992 the institute became

a contributory organization and renamed on the Food Research Institute Prague.

Effective of 1 January the institute was transformed into a public research institution under the name Food Research
Institute Prague, p.ri. Its main activities consist in 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 also by international research grants. In
compliance with Law No. 341/2005 Sb. on public research institutions the institute performs so-called 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 and are performed as paid services offered
to small and medium food-processing companies lacking their own expert personnel and/or facilities.

By 31 December 2008 the institute had 73 employees: 45 university graduates (out of these 15 having a Ph.D.
degree and 1 postgraduate student), 1 technical college graduate, 24 employees with completed secondary education
and 3 trained workers.

In 2008 the research plan for 2004-2008 was finalized and a Decision concerning the subsequent research plan
for the period of 20092013 was obtained. Altogether 15 national and 1 international projects were executed. The
institute successfully entered the international network of excellence High Tech Europe, starting its work in 2009.
Within the international cooperation the institute also joined the network SafeFoodEra with the topic of allergens. The
data on food composition acquired experimentally and incorporated into the National Database of Food Composition
contributed to the successful joining of the Czech Republic in the international network of excellence EUROFIR.

The cooperation with the corporate sphere mainly took place in research projects themselves, providing
a certain guarantee of the future utilization of research results in practice, and in the cooperation with the Food
Chamber of the Czech Republic, or the Czech Food Technology Platform. As in previous years, the employees of the
institute also provided consulting services to manufacturing companies and were involved in educational activities,
either lecturing at various specialized events, or teaching at universities.

Similarly as in previous years, in 2008 the institute was successful particularly in the sphere of so-called
realized results (4 patents, 11 utility model certificates, 2 prototypes). In spite of exactly these results being the best
expression of the success of applied research, to which the institute adheres, in the future it will be necessary to put
greater emphasis on conventional scholarly publishing, especially when resulting from research activities supported

by institutional funding.
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In 2008 the institute successfully overcame the rather onerous situation regarding the financial security of its
activities. The management of the institute therefore expresses its thanks to all employees who have contributed to
this success by their work.

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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MANAGEMENT OF THE INSTITUTE

director
Ing. Slavomira Vavreinova, CSc.
svavreinova@vupp.cz

scientific secretary
Ing. Jifi Celba, CSc.
j.celba@vupp.cz

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

Board of the Institute

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

Ing. Milo$ Beran, FRIP, member

Ing. Petr Cuhra, CAFIA, member

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

Ing. Marie Holasova, FRIP, member

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

Advisory board

Ing. Jindfich Fialka, Ministry of Agriculture CR, chairman

Ing. Frantisek Chaloupka, Ministry of Agriculture CR, vice chairman
Ing. Ivan Bohacenko, CSc., FRIP, member

Ing. Jan Ivanek, CSc., Ministry of Agriculture CR, member

Ing. Josef Vackat, FFDI CR, member (till 23. 5. 2008)

Ing. Tomas Kreutzer, FFDI CR, member (after 23. 5. 2008)

Staff according the categories

Ph.D.s Other University Secondary
Graduates education
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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.

b

Provision of software and consulting on PC hardware and software.
6. Expert opinions in the fields of food industries, engineering and public health — nutritional
values, xenobiotics in foods, vitamins, food processing machinery, biopreparations and enzymes.

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.

NGk W

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.
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RESEARCH SECTION OF THE INSTITUTE

DEPARTMENT OF NUTRITIVE SUBSTANCES

Head: Ing. Dana Gabrovskd

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, Bl, B2, B6, C, E, niacin, carotens, pantothenic acid, folic acid,
minerals, iodine, 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
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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 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

FOOD RESEARCH INSTITUTE PRAGUE \ 35 E



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 the level of their equipment, and monitors the development of the best accessible 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)

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

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

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

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

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

This department offers the following services:

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

= services of the database of physical properties of foods (provision of numerical data on
rheological, thermal, mass, electrical and other properties)

= design, calculations and experimental verification of processes and equipment

= testing of machinery and equipment

= consultancy concerning microwave technology implemented in food processing and
development and production of convenience meals intended primarily for final treatment
with microwave and hot-air heating

= measurement of food temperatures in cooling chain using fluoroptic system and
thermocamera

= microbial decontamination of powdered foods with dry heat

= development and verification of high pressure pasteurization of various kinds of foods

= mathematical modelling of thermal processes

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

The main activities of the institute consisted in fulfilling the research plan and working on the

research projects of the Ministry of Agriculture of the Czech Republic, Ministry of Education,
Youth and Sports of the Czech Republic, Ministry of Industry and Trade of the Czech Republic,

and the project of the EU’s 6" Framework Programme.

Project No. Project Researcher
Research Plan
MZE Safe and healthy nutrition of the population whole research section
0002702201 | ensured by sustainable industrial production
Projects of Ministry of Agriculture of the Czech Republic
1B53002 Evaluation of food safety for gluten free diet Department of Nutritive
Substances
QG60079 Research in biodiesel manufacture from waste Department of Quality
animal fat Features and Microbial
Products
QG60130 Minor crops for specific use in food processing Department of Nutritive
industry Substances
QH72149 Cultivation and utilisation of plants with increased | Department of Food
content of biologically active compounds Engineering
QHS82173 Broadening of the spectrum of cultivated Department of Microbiology
mushrooms by non-traditional species as and Food Hygiene
a contribution to the sustainable rural development
Projects of Ministry of Education, Youth and Sports of the Czech Republic
2B06047 Utilization of vegetable raw materials as an alternative | Department of Nutritive
to cow’s milk in manufacturing functional foods Substances
2B06085 Identification and rating of quality parameters of field | Department of Nutritive
pea and fresh pea grown for human consumption Substances
2B06138 Methods of determining allergenic components in | Department of Nutritive
foods Substances
2B06139 Inactivation of food allergens using high pressure | Department of Food
pasteurization Engineering
2B06172 Safe and high-quality foods supporting the Department of Food
reduction of overweight Engineering
2B06173 Materials and products with high added values Department of Quality
from agricultural and food processing wastes Features and Microbial
Products
2B06174 Assessment of the incidence and causes of cow’s Department of Quality
milk protein allergy—possibilities of prevention in | Features and Microbial
the Czech Republic Products
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2B08050 Listeria monocytogenes-methods assuring reliable | Department of Microbiology

quality and safety evaluation of milk products, and Food Hygiene
technological operations, final production and its
stocking

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

Projects of Ministry of Industry and Trade of the Czech Republic

FI-IM5/195 Development of production technologies and Department of Quality
products of microbial biomass as a source of Features and Microbial
valuable proteins and their hydrolysates (vectors of | Products

bioactive substances)

International projects

NOVELQ Novel Processing Methods for Productin and Department of Food
FOOD-015710 | Distibution of High-Quality and Safe Foods 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 9
Papers in peer-reviewed journals 12
Papers in foreign proceedings 3
Papers in Czech proceedings 11
Book chapters 2
Papers in non-reviewed journals 4
Patents 4
Utility models 11
Prototypes, Functional models 2
Posters, lectures 23

Most important results achieved in 2008
authors from other organizations are marked by an asterisk (*)

Beran M., Klubal* R., Molik P., Strohalm J., Urban M., Klaudyova* A. A., Prajzlerova* K. (2009):
Influence of high hydrostatic pressure on tryptic and chymotryptic hydrolysis of cow milk proteins. High
Pressure Research 2009; 29(1): 23-27. Special Issue: Proceedings of the XLVIth European High Pressure
Research Group (EHPRG 46) Meeting. Valentin, Spain, 7-12 September 2008.

This work describes the effect of isostatic pressure 500 MPa on tryptic and chymotryptic hydrolysis
of @ and f-casein, bovine serum albumin (BSA), B-lactoglobulin (3-Lg) and & -lactalbumin (¢-La).
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Digestion was also conducted at atmospheric pressure. The extent of hydrolysis and peptide profiles
were analysed by gel-permeation and reverse-phase high-performance liquid chromatographies. The
residual immunochemical reactivities of the protein hydrolysates were assessed by the Streptavidin
ImmunoCAP system (Phadia) for determination of specific immunoglobulin type E (IgE) antibodies
obtained from serum of patients suffered by allergy on cow milk proteins. We have found very
significant changes of the peptide profiles and a progressive reduction in residual-intact proteins after
applying high pressure during tryptic proteolysis of 3-Lg and BSA and chymotryptic proteolysis of
B-Lg, a-La and BSA. A statistically significant decrease of the residual immunochemical reactivities
of B-Lg tryptic and a@-La chymotryptic hydrolysates prepared under high pressure, in comparison
with the control samples hydrolysed at atmospheric pressure, was also observed.

Beran M., Urban M., Adamek L., Spevacek *].: Isolation and characterization of chitosans from edible
mushrooms, Science and cultivation of edible and medical fungi. Mushroom Science XVII, Proceedings of
the 17" Congress of the International Society for Mushroom Science, Cape Town, South Africa,

May 20 — 24, 2008. ISBN 978-0-620-40808-0

Chitosan is a polysaccharide, which becomes increasingly more used in the food processing,
medical, pharmacological and cosmetic industries.

Chitosans were extracted from oyster mushroom, white mushroom (Agaricus hortensis) and common
puffball by subsequent alkalic and acid extraction and characterized by physicochemical methods,
including 13C NMR and IR spectrometry. The yields of chitosans usually ranged from 3 to 7% of dry
matter of fungal biomass, depending on the growth stage and the part of the fungus used. An
exceptionally high yield of chitosan, more than 40% of starting dry matter, was obtained from
overripe sporocarps of the common puffball, containing a great quantity of spores. The degree of
deacetylation of isolated chitosan samples ranged from 0.18 to 0.5, molecular weights from 10 to 100
kDa, in good agreement with published data. To achieve an effective deacetylation of chitin with
suficient yields, it was necessary to use a surplus of lye and high temperature (120 — 130°C). This is
why the production of chitosan is very expensive. No industrial procedure of chitosan production is
presently available which would be less expensive, more environment-friendly and of sufficient yield.

Bohacenko I., Pinkrova J., Komadrkova J., Paprstein® F.: Selected Processing Characteristic of New
Plum Cultivars Grown in Czech Republic. Horticultural Science. ISSN 0862-867X.

Fermentable saccharides (total of glucose, fructose and saccharose), sorbitol, dry matter and titratable
acidity were examined in fruits of 16 new varieties of plum trees harvested in 2004-2006. Statistical
evaluation of chemical characteristics of plum varieties used the general linear method of two-way
classification with testing the significance of simple contrast by the LSD method. Based on the obtained
results, the varieties examined were classified according to the prospective processing into dried prunes,
plum jam or spirits. The variety 'Svestka domdci' was used as a standard. The varieties 'Gabrovska,
'Chrudimer’, 'Elena’, 'Hamanova' and 'President' showed the best results and can be recommended for the
manufacture of both spirits and prunes or jams. The varieties 'Katinka, 'Anna Spit' and 'Veeblue' can be
suggested for the production of spirits, 'Valjevka' and 'Cacanska lepotica' are suitable for processing into
prunes and jams. Substandard values of the parameters observed were found in the varieties 'Cacanska
najbolja, 'Hanita' and 'Voyageur'. 'Bluefree', 'Stanley' and 'Valor' were assessed as the worst varieties.
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Hoke K., Landfeld A., Severa* J., Kyhos K., Zitny* R., Houska M.: Prediction of the average surface
heat transfer coefficient after placing the model foodstuffs into the vertical display cabinet. Czech J. Food
Sci. 2008; 26(3): 199-210.

Calculations of transient temperatures of food products after they are transferred from a warm
environment into a display cabinet, require data on the surface heat transfer coefficient (SHTC).
There is no forced air flow in an ordinary display cabinet, so the energy transfer is achieved mainly
by free convection, conduction to a supporting plate, and radiation. Theoretical analysis of the heat
transfer to a cylindrical sample demonstrates the relative influences of these mechanisms. This
work investigates the apparent surface transfer coefficients with metal models. Heated models were
placed individually (bare) in containers with and without lids. Each model was surrounded by
identical containers filled with water. These were initially at the same temperature as the model or
at the mean cabinet temperature. There were one, two, or three layers of these water containers.
From the measured time-temperature histories of the model and the air surrounding the model, the
SHTCs were calculated as functions of time and transformed into the dependencies between SHTC
and temperature difference. The highest SHTCs were observed when the model was placed directly
on the metal shelf of the display cabinet. The models surrounded by cool water containers showed
lower SHTC values. The lowest SHTC values were found with the models placed in the middle of
three layers of warm water containers. Placing the model on an insulating base leads to a lower
SHTC. This effect confirms that the heat conduction through the substrate increases the heat
transfer from the model and thus increases the average value of the apparent SHTC.

Holasova M, Fiedlerova V., Vavreinova S. (2008): Determination of folates in vegetables and their
retention during boiling. Czech J.Food Sci. 26 (1), 31-37.

The HPLC method for 5-methyltetrahydrofolate (5-MTHF) determination in vegetables was
optimized for folate release from food matrix. Enzymatic hydrolyses using the subsequent addition
of ar-amylase, protease and conjugase from hog kidney, or their combinations, were tested. The
highest release values were obtained with the application of enzymes ¢-amylase and conjugase,
amounting to 112.4-127.0 % of the values obtained from processing with sole conjugase. The
simultaneous addition of both enzymes and the incubation at pH 4.9 did not suppress the release of
folates. Spinach, Chinese cabbage, lettuce, cauliflower and broccoli contained more than 50 xg of
5-MTHF/100g, whereas less than 25 £g/100 g was found in potatoes, carrot, white cabbage, green
and yellow pepper. Individual vegetables differed in folate retention during their boiling under
constant conditions. The highest retention was measured in Brussels sprouts, cauliflower and
broccoli. After 8 min boiling more than 75% of the initial amount of 5-MTHF remained in these
vegetables. Lower values of 5-MTHEF retention, between 37 and 52 % of their initial content, were
found in spinach, savoy cabbage and carrot.

Holasova M., Maskova E., Machackova* M.: New Czech FCDB data — traditional foods.
FoodComp2008, 6—17 October 2008, Bratislava, Slovak republic.

The aim of the presentation was to acquaint the participants of the internationl course ,,Production
and Use of Food Composition Data in Nutrition“ held in October 2008 in Bratislava with the
generation of analytical data on the composition of selected traditional Czech foods based on
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potatoes for the extension of the National database of food composition. A photographic
documentation of six analyzed potato dishes, the characteristics of the procedures of their
preparation and the overview of observed and analyzed factors were demonstrated.

Landfeld A., Houska M., Hoke K.: Sorption and thermal properties of rice, potato starch and oat flakes.
Czech J. Food Sci. 2008; 26(6): 412—419.

A precise design of the equipment for thermal sterilisation of rice, potato starch, and oat flakes by
dry heat requires the knowledge of the relevant values of physical properties of these products.
Water activity and enthalpy were presented as functions of temperature and humidity. Water activity
was measured as a function of the moisture content and temperature in the desorption process that
reproduces the real conditions existing during dry heat processing in the pilot rotating steriliser
equipment. The heat of evaporation can be predicted from these data as a function of the moisture
content of these products. DSC (differential scanning calorimetry) method was used for measuring
the enthalpy of these products as a function of temperature during desorption of moist products
starting from various levels of the moisture content. The total energy E_necessary for heating the
product and evaporation of the given amount of water can be calculated.

Landfeld A., Nesvadba* P., Kyhos K., Novotna P., Prichova J., Houska M.: Sorption and thermal
properties of dried egg whites. Journal of Food Engineering. 2008; 87(1): 59—63.

Optimal design of the equipment of thermal treatment of dried egg white by dry heat requires the
knowledge of the relevant values of physical properties of this product. The water activity and enthalpy
have been measured as functions of temperature and moisture content for desorption process that
mimics the real conditions during dry heat processing in pilot hot-rooming equipment. The heat of
evaporation was predicted from these data as a function of moisture content of the egg white powder.
The enthalpy of the product as a function of temperature during desorption of water from moist egg
whites starting from various levels of the moisture content was measured by differential scanning
calorimetry (DSC). An example is provided of the use of the data for engineering calculations of
simultaneous heat and mass transfer illustrating the value of the data to design engineers.

Mickova* K., Synytsya* A., Jablonsky* 1., Spévaéek® J., Erban V., Kovatikova E., Copikova* J.:
Glucans from fruit bodies of cultivated mushrooms Pleurotus ostreatus and Pleurotus eryngii: Structure
and potential prebiotic activity. Carbohydrate Polymers. 2008; 76(4): 548-556.

The cultivated oyster mushroom is an interesting source of biologically active glucans. B-glucan from
Pleurotus sp. (pleuran) is used as a dietary supplement due to its immunosuppressive activity.
Similarly as other components of dietary fibre, polysaccharides from oyster mushroom can support
the growth of intestinal microorganisms (probiotics), therefore acting as prebiotics. Using successive
extraction first by boiling water and then by alkaline extraction, specific glucans were isolated from
the stipes of Pleurotus ostreatus and Pleurotus eryngii. The fractions obtained, water-soluble (L1),
alkali-soluble (L2) and insoluble (S), were charaterized by various analytical methods. Spectroscopic
analysis cofirmed the presence of glucans in all fractions: the branched 1,3-1,6--D-glucan prevailed
in fractions L1 and S, whereas the linear 1,3-0¢-D-glucan predominated in fraction L2. Fraction L1
also contained appreciable quantities of proteins, partially in complex with glucans, whereas the
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content of glucans in fraction L2 was negligible. A successful deproteination of fraction L1 and
separation of - and 3- glucans in fraction L2 was achieved using phenol. A small amount of chitin
was found in fraction S as a constitutent of the chitin-glucan complex of the cell wall. The potential
prebiotic properties of extracts L1 and L2 were tested on nine probiotic strains of the genera
Lactobacillus, Bifidobacterium and Enterococcus. These probiotic strains showed various growth
characteristics dependent on the extract and strain used, caused by the different structure of extracts.
Extracts L1 and L2 can be used for the construction of synbiotics with selected probiotic strains. This
use of the sporocarps of P. ostreatus and P. eryngii increases their exploitation for human health.

Perlin C., Dostdlova* J., Kopec — K., Prugar® J.: VyZivové a potravinové myty s ohledem na potraviny
rostlinného piivodu. [Nutritional and food myths regarding foods of plant origin]. In: Prugar, J. a kol.:
Kvalita rostlinnych produktii na prahu 3. tisicileti. [The quality of plant products on the threshold of the

3@ millennium]. VUPS Praha a KJRP CAZV, Praha 2008, Kapitola 5, 66—74, ISBN 978-80-86576-28-2.
This chapter of the book on plant products quality describes the most frequented myths regarding foods
of plant origin (vegetable fats, bread, potatoes, mushrooms, fruits and vegetables) and also the myth of
raw food. Special attention is paid to the symbolics of the shapes of fruits and vegetables resembling
human organs. This ,,magical“ resemblance is coupled with the healing function of these crops.

Proskova A., Kopicova Z., Kucera J., Skarkova* L.: Acid catalyzed transesterification of animal fat
Research in Agricultural Engineering. 2009; 55(1): 24-28, ISSN 1212-9151.

Collected rendering-plant fat was tested under varied conditions of the transesterification reaction.
The course of the reaction was compared with transesterification of pork lard under the same
conditions and marked differences were found. The optimal surplus of methanol in lard
transesterification was thirtyfold, in rendered fat tenfold, the optimum concentation of sulphuric acid
was 1% in lard, 2.5% in rendred fat. The optimal temperature, as well as the optimal reaction time,
were similar in both cases. The composition of fatty acids is similar in both fats, but not identical.
Rendered fat contains larger quantity of free acids, which could be the cause of the differences found.

Psota* V., Chmelik* J., Bohacenko I., Hartman* J.: Relationship Between Starch Granule Size
Distribution and Selected Malting Parametres. J. Am. Soc. Brew. Chemists 2008; 66(3): 162 — 166

The relationship between malting parameters and the ratio of large vs. small starch granules in
endosperm was studied in 12 varieties of spring barleys of Czech, German and British origin. The
distribution of strarch granule sizes was measured in the course of three years by two different
methods, namely LALLS (low-angle laser light scattering) and GFFF (gravitational field-flow
fractionation). In spring barley varieties the increase of the fraction of large starch granules was
connected with the statistically significant drop of the values of extract, saccharide extract, relative
extract at 45 °C, Kolbach index, modification (Carlsberg method), wort colour, starch and {$-glucan
contents. Nevertheless the statistical correlations found between malting parameters and the starch

granule distribution were rather low.

Winterova R., Mikulikova* R., Mazac* J., Havelec* P.: Assessment of the Authenticity of Fruit Spirits by
Gas Chromatography and Stable Isotope Ratio Analyses. Czech Journal of Food Sciences. 2008; 26(5): 368-375
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The gas chromatographic (GC) determination of volatile constituents and the determination of
BC/*C isotope ratios by isotope ratio mass spectrometry — IRMS analysis as well as SNIF -NMR
analysis of (D/H)I and (D/H)II ratios in ethanol are perspective analytical methods, which can be
used for checking the authenticity of fruit spirits and for detecting their adulteration.

Different concentrations of volatile compounds such as acetaldehyde, ethyl acetate, diethyl acetal,
methanol, 1-butanol, 2-butanol, 1-propanol, 2-methyl-1-propanol, 2- and 3-methyl-1-butanol, volatile
fatty acids and isotopic data were demonstrated using discriminant analysis.

The results show that the determination of isotope ratios can be used especially for distinguishing
fruit spirits from others spirits, i.e. those made from beet sugar, maize, cane sugar, grain, potato, or
synthetic alcohol.

Gas chromatography also makes it possible to discriminate between respective spirits derived from
one kind of fruit such as sweet cherry brandy, sour cherry brandy, pear brandy, apple brandy, apricot
brandy, or plum brandy.

Patents and utility models
Patent No. 298 944 (2008): Isolation of chitin-glucan complex of mould mycelia by autolysis and
enzymatic hydrolysis. (FRIP, authors: Beran M., Molik P., Urban M., Adamek L.)

Patent No. 299 782 (2008): A way of fermentative production of ethanol and/or yeast biomass.
(FRIP, authors: Beran M., Adamek L., Rutova E.)

Patent No. 299 887 (2008): A way of production of dried yolk. (FRIP, authors: Kyhos K., Houska M,
Strohalm J., Landfeld A.)

Patent No. 299 903 (2008): Isolation of polysaccharide complex of cell walls of mould mycelia by
chemical hydrolysis. (FRIP, authors: Beran M., Molik P., Urban M., Addamek L.)

Utility model No. 18263 (2008): An appliance for shaping and stabilization of products from
a protein mix under water surface. (FRIP, authors: Kyhos K., Strohalm J.)

Utility model No. 18533 (2008): Immunologial kit for determination of beef serum albumin in
foods. (FRIP, SEDIUM, authors: Gabrovska D., Rysova J., Hanak P., Nesladkova K., Huskova M.,
Stumr* F., Tomkova* K., Safafova* P., Dvorska* P)

Utility model No. 18534.(2008): Immunological kit for determination of a cow’s milk allergene,
caseine, in foods. (FRIP, SEDIUM, authors: Gabrovska D., Rysova J., Hanak P., Nesladkova K.,
Huskova M., Stumr* F., Tomkova* K., Safafova* P., Dvorska* P.)

Utility model No. 18552 (2008): A synbiotic fermented milk and/or whey beverage. (FRIP, Milcom,
a.s., authors: Drbohlav* J., Roubal* P., Bohacenko 1.)
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Utility model No. 18714, (2008): Chickpea spread or dressing with fish oil. (FRIP, Milcom, a.s.,
authors: Némeckova* 1., Roubal* P., Pechacova* M., Gabrovska D.)

Utility model No. 18715 (2008): Cereal purée with apple fibre. (FRIP, Milcom, a.s., authors:
Neémeckova* 1., Roubal* P., Pechacova* M., Gabrovska D.)

Utility model No. 18927 (2008): A food suplement containing rutin. (FRIP, authors: Paulickova I.,
Adamek L.)

Utility model No. 18928 (2008): Beer with elevated content of rutin. (FRIP, authors: Paulickova 1.,
Adamek L., Koza* O.)

Utility model No. 19142 (2008): Non-milk deserts. (FRIP, Milcom, a.s., authors: Ouhrabkova J.,
Gabrovska D., Rysova J., Paulickova 1., Roubal* P., Némeckova* 1.)

Utility model No. 19090 (2008): Fresh apple juice with suppressed reactivity of allergen Mal d1.
(FRIP, authors: Strohalm J, Prichova J., Kminkova M., Novotna P., Houska M.)

Utility model No. 19091 (2008): Fresh carrot juice without active allergen Dau cl. (FRIP, authors:
Strohalm J., Priichova J., Kminkova M., Novotna P., Houska M.)

Prototype, Functional model
Prototype of apparatus for 3D deposition of superporous foams. 2008, (authors: Beran M., Toman F.).

Functional model of appliance for shaping and stabilization of products made from a protein mix
under water surface. 2008, (authors: Kyhos K., Strohalm J.).

Collection of microorganisms of industrial use

The collection of microorganisms of industrial use is successfully maintained in the long term in the
Institute. It contains 150 strains applicable primarily in food processing and agricultural technologies.
Results: A permanent activity having effect in the results of different other topics solved by

researchers as well as industrial oganizations.

National database of food compostion (NDFC)

In 2007 it was decided to establish this database due to the fact that the Czech Republic was the
only EU country lacking a database of food composition. Institute of Agricultural and Food
Information (IAFI) and FRIP were entrusted with this task. The work on it started in June 2007.
Thanks to the financial support from the Ministry of Agriculture it was possible to join it to the
network of excellence EuroFIR. In 2008 its financing from the funds of the Ministry of Agriculture
continued with (IAFI) (Institute of Agricultural Economy and Information — IAEI after July 2008) as
the responsible institution and the participation of FRIP continued by experimental work generating
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data on traditional Czech foods. The first results were successfully presented at workshops
organized by EuroFIR in Bratislava and at its meeting in Prague (,,3" Network Meeting and
Associated Workshops, 15" — 19" September 2008 — Prague). FRIP participated on the organization
of the event.

Results: Machackova M., Holasova M., Maskova E.: The New Czech FCDB project. FoodComp2008,
6 — 17 October 2008, Bratislava — (lecture)

Machackova M., Holasova M.: The new Czech food database — what have we learnt from EuroFIR?
3" Network Meeting and Associated Workshops, 15. — 19. 9. 2008, Praha — (lecture)

World Food Day

Organization of the workshop World Food Day, including the publication of the proceedings,
becomes a traditional task of the Institute.

Results: Perlin C., Spicner J. (Ed.): Proceedings of World Food Day Meeting. 20. 10. 2008, Ministerstvo
zemédélstvi, Praha 2007, 29 pages (CD-ROM).
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INTERNATIONAL COOPERATION

During all the time of its existence the institute has been cooperating with a number of
organizations and institutions abroad.
Among those from former times belong:
= Bundesinstitut fiir gesundheitlichen Verbraucherschutz und Veterinarmedizin, Berlin, BRD
= Food Research Institute, Bratislava, Slovak Republic
= Kozponti Elelmiszer-tudomdnyi Kutatéintézet, Budapest, Hungary
= Swedish University of Agriculture Science, Uppsala, Sweden
= TNO Nutrition and Food Research Institute, Zeist, The Netherlands
= University College, Dublin, Ireland
They have been recently joined by:
= Deutsche Forschungsanstalt fiir Lebensmittelchemie, Miinchen, BRD
= Institute of Food Research, Norwich, UK
= International Institute of Refrigeration, Paris, France
= International Union of Food Science and Technology (IUFoST), Canada
= Jeathershead Food Research Association, UK
= The Robert Gordon University, Aberdeen, UK

International activities
In 2008 the project of the EU’s 6" Framework Programme, Novel Processing Methods for
Production and Distibution of High-Quality and Safe Foods, was continued.

Under the EU’s 7" Framework Programme the FRIP participated on the project Future Food, aimed
at the visions of the food processing industry in the countries of Central Europe.

In this year efforts were also started to integrate the institute into the international network of
excellence High Tech Europe (at the time of compilation of this annual report drafts of respective
contracts are being submitted for review, which is considered as the confirmation of the participation
of the institute in the network).

The institute also participates in SafeFoodEra (a network of knowledge). The knowledge of the network will
lead to the establishment of a consortium for starting a project under the EU’s 7" Framework Programme.

The participation of the institute in the activities of the international working group focused on problems
connected with celiac nutrition (Working Group on Prolamin Analysis and Toxicity) is no source of any
funding for the institute, but rather a matter or prestige due to both the factual and legislative importance
of the issue of gluten free diets.

A long-lasting tradition have the meetings of the working group Foodforce, which also includes
members from the institute and is focused on the participation of European food-science institutes

FOOD RESEARCH INSTITUTE PRAGUE \ 47 E

in international research projects.




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

= FEucarpia — European Association for plant research

= Committee D1 Food Storage in International Cooling Institute
= Committee for Healthy Food and Fodder OECD
= Editorial Board of International Journal of Food Properties

= Editorial Board of Journal of Food Engineering

= Editorial Board of the Czech Journal of Food Sciences

Trips abroad

Country | Activity | Persons | Days
Sweden Progress report meeting of the grantees of the EU’s 3 5
6" Framework Programme
RSA 17" International Congres of the International Society for 2 5
Mushroom Science
France Session of the OECD Commission 1 4
Belgium Meeting of respresentatives of research organizations 1 1
Switzerland | 5" IDF symposium on Cheese Ripening 2 7
Germany Meeting of the managing committee of High Tech Europe 1 3
The Progress report meeting of the grantees of the EU’s 6th 3 4
Netherlands | Framework Programme
Spain 46" EHPRG International Conference 6
Spain 23th Meeting of the Working Group on Prolamin Analysis and 3
Toxicity
Germany 2" meeting of the managing committee of High Tech Europe
Germany 6" International Conference on Mushroom Biology and
Mushroom Products
Great Britain | European Biofuels Expo and Conference 2 4
Slovakia EuroFir course on creating NDFC 1 15
Slovakia 5" International Symposium of the European Amaranth Association 2 6
Bulgaria Proposal elaboration of project Eurocold under EU’s 1 4
7" Framework Programme

Trips abroad were aimed at
= regular sessions of OECD commission

= regular workshops on projects of Framework Programmes

= regular workshops of international working group for celiac disease

= courses for compilers of national databases on food composition to join the international

project EuroFir

= participation in conferences and symposia to present results of research projects and the

research plan
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Altogether 20 research workers participated in 15 events abroad.

The institute welcomed 18 visitors from abroad. In 2008 three students from Spanish universities
were on a 2 months’ stay at the institute.
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COOPERATION AT NATIONAL LEVEL

In research projects the institute cooperates with
1. research institutions and universities:
= Agricultural Research Institute Kroméfiz, Ltd.
= AGRITEC, Research, Breeding & Services, Ltd.
= Bee Research Institute, Ltd.
= (Coeliac Association CR
= (Charles University, First Faculty of Medicine
= (Czech Agriculture and Food Inspection Authority
= Hop Research Institute, Ltd.
= Faculty Hospital, Hradec Kréalové
= Federation of Foods and Drinks Industries CR
= [mmunotech, Plc.
= Institute of Agricultural Economics and Information
= [Institute of Analytical Chemistry of the Academy of Sciences of the Czech Republic,
= [Institute for Clinical and Experimental Medicine (ICEM)
= Institute of Chemical Technology Prague, Faculty of Food and Biochemical Technology
= [Institute of Microbiology of the Academy of Sciences of the Czech Republic
= Masaryk University in Brno, Faculty of Medicine
= Mendel University of Agriculture and Forestry Brno, Faculty of Agronomy
= Mendel University of Agriculture and Forestry Brno, Faculty of Horticulture
= MILCOM, Plc. (Dairy Research Institute, Prague)
= (OSEVA PRO Ltd.
= (OSEVA PRO Ltd., Research Institute of Oilseed Crops at Opava
=  Potato Research Institute Havlicktv Brod, Ltd.
= Research and Breeding Institute of Pomology Holovousy, Ltd.
= Research Institute of Agricultural Engineering
= Research Institute of Animal Production
= Research Institute of Brewing and Malting, Plc.
= Research Institute of Crop Production
= [nstitute of Landscape Ecology, Academy of Sciences of the Czech Republic
= National Institute of Public Health
= University of Life Sciences Prague, Faculty of Agronomy
= University of Life Sciences Prague, Technical Faculty
= University of South Bohemia, Ceské Budéjovice, Faculty of Agriculture
= University of South Bohemia, Ceské Budéjovice, Research Institute of Fish Culture and
Hydrobiology at Vodnany
= Veterinary Research Institute, Brno
2. entrepreneurial entities:
= Agra Group, s.r.o.
= AMR AMARANTH, a.s.
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Beskyd Frycovice, a.s.

C2P, s.r.o.

Sedium RD, s.r.0

Inotex, s.r.o.

Jizerské pekarny, spol. s r.o.
Parenteral, a.s.

PRO-BIO, obchodni spol. s r.o.

RUDOLF JELINEK, a.s.
Terezia Company, s.r.0.
Zamecké sady Chramce

3. medical workplaces

Imumed, spol. s r.o.
MUDr. Radek Klubal
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TEACHING, EDUCATIONAL AND CONSULTING ACTIVITIES

Teaching

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

The institute is represented in:

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

= TFaculty 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, Governmental final examinations board

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

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

= Board of Scientists of the Institute of Dairy Industry, Ltd.

Educational activities
As a part of educational activities the institute organized, or co-organized, the following events:
=  Workshop "Theory and practice of water activity measurement and its significance for increasing
food safety“ Prague, March and November 2008
= XXXIX™ Symposium on new directions in food production and assessment, Skalsky Dvtir,
May 2008 (co-organizer)
= Conference EUROFIR, Prague, September 2008
As a part of educational activities the institute’s researchers lectured at specialized events:
= Celiac Sprue Forum, Prague, May 2008 (Safety evaluation of foods for gluten free diet)
= Meeting of patients with metabolic disorders, April 2008 (Nutrition in hypercholesterolemia)

Consulting activities

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

web site of the institute, can be also considered as one of the advisory services provided.

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

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

Assessing committees

Assessing commission for assessing applications for granting the national grade lavel KLASA
Assessing committee for the programme of rural development

Grant Agency of the Czech Republic, subcommittee No. 5 — Agricultural Sciences

Charles University, 3" Medical Faculty, Governmental final examinations board

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

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
Beran M., Klubal* R., Molik P., Strohalm J., Urban M., Klaudyova* A. A., Prajzlerova* K. (2009):
Influence of high hydrostatic pressure on tryptic and chymotryptic hydrolysis of cow milk proteins.

[Vliv vysokého hydrostatického tlaku na tryptickou a chymotryptickou hydrolyzu mlécnych bilkovin.]
High Pressure Research 2009; 29(1): 23-27, ISSN 0895-7959. Special Issue: Proceedings of the
XLVIth European High Pressure Research Group (EHPRG 46) Meeting. 7-12 September 2008,
Valencia, Spain.

Hoke K., Landfeld A., Severa* J., Kyhos K., Zitny* R., Houska M.: Prediction of the average surface
heat transfer coefficient after placing the model foodstuffs into the vertical display cabinet.
[PFedpoveéd primérného soucinitele piestupu tepla do modelové potraviny po jejim vloZeni do svislé
obchodni vitriny.] Czech J. Food Sci. 2008; 26(3): 199-210, ISSN 1212-1800.

Holasova M, Fiedlerova V., Vavreinova S. (2008): Determination of folates in vegetables and their
retention during boiling. [Stanovent foldtii a jejich retence v priibéhu vareni.] Czech J.Food Sci. 2008;
26(1): 31-37, ISSN 1212-1800.

Landfeld A., Houska M., Hoke K.: Sorption and thermal properties of rice, potato starch and oat
flakes [Sorpcni a tepelné vlastnosti ryZe, bramborového skrobu a ovesnych vlocek.] Czech J. Food Sci.
2008; 26(6): 412—419, ISSN 1212-1800.

Landfeld A., Nesvadba* P., Kyhos K., Novotna P., Prtichova J., Houska M.: Sorption and thermal
properties of dried egg whites [Sorpcni a tepelné vlastnosti susenych vajecnych bilkii.] Journal of Food
Engineering. 2008; 87(1): 59-63, ISSN 0260-8774.

Mickova* K., Synytsya* A., Jablonsky* L., Spévacek* J., Erban V., Kovatikova E., Copikova* J.: Glucans
from fruit bodies of cultivated mushrooms Pleurotus ostreatus and Pleurotus eryngii: Structure and
potential prebiotic activity. [Glukany z tieiii péstovanych hub Pleurotus ostreatus a Pleurotus eryngii.
Struktura a potencidlni prebiotickd aktivita.] Carbohydrate Polymers. 2008; 76(4): 548-556, ISSN 0144-8617.

Proskova A., Kopicova Z., Kucera J., Skarkova* L.: Acid catalyzed transesterification of animal fat.
[Kysele katalyzovand transesterifikace Zivocisného tuku.] Research in Agricultural Engineering. 2009;
55(1): 24-28, ISSN 1212-9151.

Proskova A., Kucera J., Kopicova Z.: Vyuziti odpadniho kafilerniho tuku k vyrobé biopaliva

[Utilization of rendering-plant fat for biofuel production], Odpadové forum (Z védy a vyzkumu —
recenzovana rubrika ¢asopisu Odpadové forum). 2008; 9(12): 24-26, ISSN 1212-7779.
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Psota* V., Chmelik* J., Bohacenko I., Hartman* J.: Relationship Between Starch Granule Size
Distribution and Selected Malting Parametres [Vztah mezi distribuct velikosti Skrobovych zrn
a vybranymi sladaiskymi parametry.] J. Am. Soc. Brew. Chemists. 2008; 66(3): 162-166, ISSN 0361-0470.

Svacina* S., Matoulek* M., Kyhos K., Slaba* S., Housova* J., Vavreinova S.: Potravinové dopliiky
a potraviny pro redukéni dietu a jejich testovani v praxi [Food supplements and foods for reduction
diet]. Diabetologie, metabolismus, endokrinologie, vyziva. 2008; 11(suppl.1): 46—47, ISSN 1211-0326.

Svacina* S., Matoulek* M., Kyhos K., Slaba* S., Housova* J., Vavreinova S.: Comparison of low
energy breakfast based on special egg white spread product with a standard breakfast. [Porovndni
nizkoenergetické snidané obsahujici bilkovou pomazdnku se standardni snidani.] Int. J. of Obesity. 2008;
32: suppl. 1., S129, ISSN 0307-0565.

Winterova R., Mikulikova* R., Mazac* J., Havelec* P.: Assessment of the Authenticity of Fruit
Spirits by Gas Chromatography and Stable Isotope Ratio Analyses. [Stanoveni autenticity ovocnych
destildtii plynovou chromatografii a analyzami stabilnich izotopovych pomérii.] Czech J.Food Sci. 2008;
26(5): 368-375, ISSN 1212-1800.

Publikace v cizojazyéném sborniku / Papers in foreign proceedings
Beran M., Urban M., Adamek L., Spevacek* J.: Isolation and characterization of chitosans from edible

mushrooms. [Izolace a charakterizace chitosanii z jedlych hub] Science and cultivation of edible and
medical fungi. Mushroom Science XVII, Proceedings of the 17" Congress of the International Society
for Mushroom Science, May 20-24, Cape Town, South Africa, 2008. ISBN 978-0-620-40808-0.

Beran M., Urban M., Molik P., Adamek L., Travnicek* D., Matusova* K.: Protein isolation from
amaranth flour after enzymatic or microbial starch degradation. [Izolace bilkovin z amarantové
mouky po enzymatické nebo mikrobidlni degradaci.] Lecture: Amaranth — Plant for the Future,

5 International Symposium of the European Amaranth Association, November 9-14, 2008, Nitra,
Slovak Republic. Full paper published in the Proceedings of the Symposium, 16-21,

ISBN 978-80-89088-70-6.

Gabrovska D., Rysova J., Paulickova 1., Prokes* J., Skach* J.: Gluten-free beer: a new chance for
coeliacs? [Bezlepkové pivo — novd Sance pro celiaky?] In Stern M. (Ed.): Proceedings of 22"! Meeting
Working Group on Prolamin Analysis and Toxicity, 27. — 29. 9. 2007, Dublin, Ireland. Verlag
Wissenschaft. Scripten 2008, 51-54, ISBN 978-3-937524-63-4.

Publikace v éeském sborniku / Papers in Czech proceedings
Bohacenko I., Pinkrova J., Erban V., Paprstein* F.: Stanoveni aktivity vody povidel a susenych

vestek jako indikatoru moznosti rtistu mikroorganismt v pribéhu skladovani [Determination of
water activity in plum jam and prunes as an indicator of the possibility of microorganism growth during
storage]. Sbornik pfispévki — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin,
Skalsky dvir 26. — 28. 5. 2008, 209-211, ISSN 1802-1433.
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Ehrenbergerova* J., Biezinova Belcredi* N., Kopacek* J., Vaculova* K., Fiedlerova V., Holasova M.,
Paulickova 1., Macuchova* S., Hrstkova* P., Vejrazka* K. , Elzner* P., MeliSova* L.: Biologicky
aktivni latky v ,zeleném* je¢meni [Biologically active substances in ,,green” barley]. Sbornik
prispévki — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin, 26. — 28. 5. 2008,
Skalsky Dvir. VUPP, Praha 2008, 125-128, ISSN 1802-1433.

Gabrovska D., Ouhrabkova J., Paulickova I., Rysova J., Némeckova* 1., Pechacova* M., Roubal* P.:
Funkéni potraviny na bazi rostlinnych surovin [Functional foods based on plant materials]. Sbornik
prispévkll — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin, 26. — 28. 5. 2008,
Skalsky Dvir. VUPP, Praha 2008, 201-204, ISSN1802-1433.

Kminkova M., Proskova A.: Optimalizace metody Western blot pro detekci alergenu Mal d1

v jable¢nych stavach [Optimization of the Western Blot method for detecting allergen Mal d1 in apple

juices]. Sbornik prispévkit — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin,
26. —28. 5. 2008, Skalsky Dvir. VUPP, Praha 2008, VUPP, Praha 2008, 310-313, ISSN 1802-1433.

Kucera J., Proskova A., Kopicova Z., Skarkova* L.: Vyuziti kafilerniho tuku k vyrobé biopaliva
[Utilization of rendering-plant fat for biofuel production]. III. ro¢nik mezinarodni konference Odpady
biodegradabilni — energetické a materialové vyuziti, 6. 11. 2008, MZLU v Brné, Sbornik pfispévkd,
ISBN 978-80-7375-229-3.

Kyhos K., Strohalm J., Ouhrabkova J., Landfeld A., Vavreinova S., Houska M., Novotna P.,
Priichova J.: Proteinové nudle [Protein noodles]. Sbornik pfispévkit — XXXIX. symposium o novych
smérech vyroby a hodnoceni potravin, 26. — 28. 5. 2008, Skalsky Dvtr. VUPP, Praha 2008, 263-266,
ISSN 1802-1433.

Novotna P., Holasova M., Fiedlerova V., Zeleny* F. , Zelena* E.., Prichova J., Strohalm J., Kyhos K.,
Houska M.: Vliv vy3e teploty a doby vydrZe na obsah lykopenu a barvu homogenatu z rajcat [Effect
of temperature level and holding time on the content of lycopene and the colour of tomato homogenate].
Sbornik pfispévkt — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin,

26. —28. 5. 2008, Skalsky Dvir. VUPP, Praha 2008, 80—83, ISSN 1802-1433.

Proskova A., Kucera J., Kopicova Z.: Vyuziti odpadnich Zivo¢isnych tuku jako druhotnych surovin
pro vyrobu biopaliv [Utilization of waste animal fats as secondary raw materials for biofuel production].
Sbornik pfispévkt — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin,

26. — 28. 5. 2008, Skalsky Dvir. VUPP, Praha 2008, VUPP, Praha 2008, 301-305, ISSN 1802-1433.

Rysova ]J., Paulickova I., Janovska* D., Ouhrabkova J., Gabrovska D.: Pohanka tatarska a jeji vyuziti
v potravinach [Common buckwheat and its use in foods]. Sbornik pfispévki — XXXIX. symposium

o novych smérech vyroby a hodnoceni potravin, 26. — 28. 5. 2008, Skalsky Dvir. VUPP, Praha 2008,
54-57, ISSN1802-1433.
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Stumr* F., Rysov4 J., Gabrovska D., Handk P., Tomkova* K., Safafova* P., Dvorska* P., Plicka* J.:
Validace novych ELISA souprav na stanoveni obsahu kaseinu a hovéziho sérového albuminu
[Validation of new ELISA kits for determining the contents of casein and beef serum albumin]. Sbornik
prispévki — XXXIX. symposium o novych smérech vyroby a hodnoceni potravin, 26. — 28. 5. 2008,
Skalsky Dvir. VUPP, Praha 2008, 209-292, ISSN 1802-1433.

Zeleny* F,. Zelena* E., Fiedlerova V., Holasova M., Novotna P., Houska M.: Potieba siry pro
biosyntézu lykopenu u rajcat [Need of sulphur for lycopene biosynthesis]. Sbornik pfispévka — XXXIX.
symposium o novych smérech vyroby a hodnoceni potravin, 26. — 28. 5. 2008, Skalsky Dvir. VUPP,
Praha 2008, 112-116, ISSN 1802-1433.

Kapitoly v knihdch / Book chapters

Perlin C., Dostdlova* J., Kopec* K., Prugar* J.: VyZivové a potravinové myty s ohledem na potraviny

rostlinného ptivodu [Nutrition and food myths with reference to foods of plant origin]. In: Prugar, J.
a kol.: Kvalita rostlinnych produktt na prahu 3. tisicileti. VUPS Praha a KJRP CAZV, Praha 2008,
Kapitola 5, 66—74, ISBN 978-80-86576-28-2.

Perlin C.: Umami — chutovy piinos globalizace [Umami — a taste contribution by globalization]. In
Skopek, B., Voldtich, M. (Ed.): Vyroba potravin a jejich uvadéni do ob&hu. 17. aktualizace a dopliiky,
Cervenec 2008, cast 2, dil 5, Verlag Dashofer 2008, 1-12.

Publikace v nerecenzovaném ¢asopise / Papers in non-reviewed journals
Hanak P.: Protindadorova léciva nové generace [New generation antitumour drugs]. Kontakt. 2008; (2):
442-448, ISSN 1212-4117.

Kopicova Z., Brat* J.: Vyskyt trans-mastnych kyselin v prazské trzni siti [Occurrence of trans fat in
Prague market]. Potravinaiska Revue. 2008; (2): 52-54, ISSN 1801-9102.

Kyhos K.: Nové druhy potravin k podpofe snizovani nadvahy. [New kinds of food for obesity
reduction.] MediSpo magazin. Jaro 2008, 30-31.

Perlin C.: Tajemstvi paté chuti umami [The mystery of the fifth taste umami]. Potravinaiska Revue.
2008; (1): 19-22, ISSN 1801-9102.

Patenty / Patents
Beran M., Molik P., Urban M., Adamek L.: Izolace chitin — glukanového komplexu plisiiovych

mycelii autolyzou a enzymovou hydrolyzou [Isolation of chitin-glucan complex of mould mycelia by
autolysis and enzymatic hydrolysis]. Patent ¢. 298 944 (2008).

Beran M., Adamek L., Rutova E.: Zptsob fermentacni vyroby etanolu a/nebo kvasni¢né biomasy
[A way of fermentative production of ethanol and/or yeast biomass]. Patent ¢. 299 782 (2008).
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Beran M., Molik P., Urban M., Adamek L.: Izolace polysacharidového komplexu buné¢nych stén
plisnovych mycelii chemickou hydrolyzou [Isolation of polysaccharide complex of cell walls of mould
mycelia by chemical hydrolysis]. Patent ¢. 299 903 (2008).

Kyhos K., Houska M, Strohalm J., Landfeld A.: Zptisob vyroby suseného zloutku [A way of
production of dried yolk]. Patent ¢. 299 887 (2008).

UZitné vzory, osvédéeni / Utility models
Kyhos K., Strohalm J.: Zafizeni na tvarovani a stabilizaci vyrobk z proteinové smési pod hladinou

vody [An appliance for shaping and stabilization of products from a protein mix under water surface]
Uzitny vzor reg. ¢. 18263 (2008).

Gabrovska D., Rysov4 J., Handk P., Neslddkova K., Huskova M., Stumr* F., Tomkova* K., Safafova*
P., Dvorska* P.: Imunoanalytickd souprava na stanoveni hovéziho sérového albuminu v potravinach
[Immunological kit for determination of beef serum albumin in foods]. UzZitny vzor reg. ¢. 18533 (2008).

Gabrovska D., Rysova J., Handk P., Neslddkova K., Huskova M., Stumr* F., Tomkova* K., Safafova*
P., Dvorska* P.: Imunoanalytickd souprava na stanoveni alergenu kravského mléka kaseinu

v potravinach [Immunological kit for determination of a cow’s milk allergene, caseine, in foods]. Uzitny
vzor reg. ¢. 18534 (2008).

Drbohlav* J., Roubal* P., Bohacenko I.: Synbioticky fermentovany mlé¢ny a/nebo syrovatkovy napoj
[A synbiotic fermented milk and/or whey beverage]. Uzitny vzor reg. ¢.18552 (2008).

Némeckova* 1., Roubal* P., Pechacova* M., Gabrovska D.: Cizrnova pomazanka nebo dressing
s rybim tukem [Chickpea spread or dressing with fish oil]. Uzitny vzor reg. ¢.18714 (2008).

Némeckova* 1., Roubal* P., Pechacova* M., Gabrovska D.: Obilna kase s jable¢nou vldkninou
[Cereal purée with apple fibre]. Uzitny vzor reg. ¢.18715 (2008).

Paulickova 1., Adamek L.: Doplnék stravy obsahujici rutin [A food supplement containing rutin].
Uzitny vzor reg.¢. ¢.18927 (2008).

Paulickova 1., Adamek L., Koza* O.: Pivo s vy$sim obsahem rutinu [Beer with elevated content of
rutin]. UzZitny vzor reg. ¢.18928 (2008).

Ouhrabkova J., Gabrovska D., Rysova J., Paulickova I., Roubal* P., Némeckova* 1.: Nemlécné
dezerty [Non-milk deserts]. UzZitny vzor reg.c.19142 (2008).

Strohalm J, Priichovi J., Kminkova M., Novotna P., Houska M.: Cerstva jable¢n4 $tava s odstranénou

reaktivitou alergenu Mal d1 [Fresh apple juice with suppressed reactivity of allergen Mal d1]. Uzitny vzor
reg.¢. 19090 (2008).
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Strohalm J., Priichova J., Kminkova M., Novotna P., Houska M.: Cerstva mrkvova 3tava bez aktivniho
alergenu Dau cl [Fresh carrot juice without active allergen Dau cl1]. Uzitny vzor reg.c. 19091 (2008).

Prototyp, funkéni model / Prototype, Functional model
Beran M., Toman F.: Prototyp zafizeni pro 3D depozici superporéznich pén. [Prototype of apparatus

for 3D deposition of superporous foams]. 2008.

Kyhos K., Strohalm J.: Funkéni model zafizeni na tvarovani a stabilizaci vyrobki z proteinové
smési pod hladinou vody. [Functional model of appliance for shaping and stabilization of products from
a protein mix under water surface]. 2008.

Nepublikované prezentace / Posters, lectures
Bohacenko 1., Beran M.: Vy3si zhodnoceni syrovatky [Adding more value to whey]. Workshop PK CR

a Federace vyrobct potravin, ndapoju a zpracovateltt zemédélské produkce: Chemicka bezpecnost
v mlékarenstvi, vyzivova doporuceni, trvanlivost, aktivni & inteligentni obaly, Vystupy v ramci
projekttt ICARE A TRUEFOOD, 17. 3. 2008, Hotel Olympic, Praha.

Gabrovska D.: Dodrzovani bezlepkové diety [Adherence to gluten-free diet]. Forum celiaka,
7. 6. 2008, Ufad méstské ¢asti Praha 8, U Meteoru 6

Gabrovska D.: Hodnocenti bezlepkovych potravin [Rating of gluten-free foods], seminaf ,,Znaceni a obsah
lepku v bezlepkovych potravinach®, 3. 11. 2008, Kancelaf vefejného ochrance prav, Udolni 39, Brno

Gabrovska D.: Hodnoceni bezlepkovych potravin [Rating of gluten-free foods], seminaf ,,Znaceni a obsah
lepku v bezlepkovych potravinach®, 4. 11. 2008, Dum odborovych svazt, nam. W. Churchilla 2, Praha 3

Gabrovska D., Fiedlerova V., Holasova M., Maskova E., Smré¢inova H., Rysova J., Winterova R.,
Michalova* A., Hutai* M.: Nutritional evaluation of selected underutilized cereals and
pseudocereals. [Nutricni zhodnoceni vybranych mdlo ugivanych ceredlii a pseudoceredlii] 3" Network
Meeting and Associated Workshops, 15. — 19. 9. 2008, Praha

Heroldova* M., Vavrova* H., Kucera* P., Kankova* J., Voriskova® A., Hrncirova* J., Houska M.,
Strohalm J., Setinova* 1., Honzova* S., Havranova* M.: Does the high pressure treatment influence
the allergenicity of carrot? [Dokdze vysokotlakeé oSetteni ovlivnit alergenicitu mrkve?], Proceedings of
XXVII Congres EAACI, 7-11 June 2008, Barcelona Spain.

Holasova M., Maskova E., Machackova® M.: New Czech FCDB data — traditional foods. [Novd data
pro Ceskou databdzi sloZeni potravin — tradicni pokrmy.] FoodComp2008, 6-17 October 2008,

Bratislava, Slovak Republic.

Houska M., Heroldova* M., Vavrova* H., Kucera* P., Setinova* 1., Havranova* M., Honzova* S.,
Strohalm J., Kminkova M., Proskova A., Novotna P.: Is the high-pressure treatment able to modify
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the allergenicity of main apple juice allergen Mal d1? [Je osetieni vysokym tlakem schopné zmenit
alergenicitu hlavniho alergenu jablecné stavy Mal d1?], 46" EHPRG International Conference, 7-12
September 2008, Valencia, Spain.

Hromadka* R., Jelinek* M., Beran M., Adamek L.: Possibilities of usage yeast biomass in human
and animal nutrition. [MoZnosti vyuziti kvasnicné biomasy pro vyzivu lidi a zvirat.] 8" International
Conference Vitamins 2008, Nutrition and Diagnostics. September 9-11, 2008. The abstract book,
Zlin 2008, ISBN 978-80-7318-708-8.

Kyhos K., Landfeld A., Prichova J., Maskova E., Fiedlerova V., Gabrovska D., Novotna P., Houska M.:
Thermal inactivation of micro-organisms in oat flakes and corresponding changes of colour and B-vitamin
contents [Tepelnd inaktivace mikroorganismii v ovesnych vlockdch a odpovidajici zmény barvy a obsahu
vitaminii skupiny B.] Chisa 2008, 18" International Congress of Chemical and Process Engineering, 24-28
August, 2008, Prague, Czech Republic, Proceedings of full texts on CD-ROM, ISBN 978-80-02-02047-9.

Landfeld A., Erban V., Houska M.: Statisticky pfistup k hodnoceni mikrobialniho rizika [Statistical
approach toward evaluation of microbial hazard]. Pfednaska na workshopu Potravinafské komory CR
»Chemicka bezpecnost v mlékarenstvi, vyzivova doporucenti, trvanlivost, aktivni a inteligentni obaly*,
17. 3. 2008, Praha.

Martinez Saiz* C., Cichova* M., Holasova M., Fiedlerova V., Fiala* J.: Antioxida¢ni kapacita
révovych vin [Antioxidant capacity of grape wines]. Narodni konference s mezinarodni ucasti
Kvalita moravskych a ¢eskych vin a jejich budoucnost, 11. — 12. 9. 2008, Lednice.

Maskova E., Fiedlerova V., Holasova M., Rysova J.: Nutritional Evaluation of Selected Czech
Delicatessen Salads and Take Away Foods. [Nutricni hodnoceni vybranych ceskych lahtidkovych saldtii
a vyrobkii rychlého obcerstveni.] 3™ Network Meeting and Associated Workshops, 15. -19. 9. 2008, Praha.

Némeckova* 1., Pechacova* M., Roubal* P., Gabrovska D., Ouhrabkova J., Paulickova I., Rysova ]J.:
Vyuziti bakterii mlé¢ného kvaseni pfi koncepci funkénich potravin na bazi rostlinnych surovin
[The use of lactic fermentation bacteria in the concept of functional foods based on plant materials],
Seminaf Komise potravinarské mikrobiologie, 19. — 21. 5. 2008, Ttest.

Perlin, C.: Potravinové tabulky [Food tables]. Postgradualni skoleni v obezitologii. 28. 5. 2008,
Endokrinologicky tustav, Praha.

Perlin, C.: Potravinové tabulky [Food tables]. Postgradualni skoleni v obezitologii. 10. 12. 2008,
Endokrinologicky tustav, Praha.

Perlin, C.: Myty o mléku [Myths about milk]. Workshop: chemicka bezpec¢nost v mlékarenstvi,
Vyzivova doporuceni, trvanlivost. 17. 3. 2008, Praha, hotel Olympik.
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Perlin, C.: Nafizeni EU o vyZivovych a zdravotnich tvrzenich [EU regulation on nutrition and health
claims]. 27. 5. 2008, CPS, Praha.

Rysova J., Ouhrabkova J., Gabrovska D., Paulickova 1., Vymyslicky* T.: The possibilities of grasspea
utilization in foods. [MoZnosti vyuZiti hrachoru setého v potravindch.] Workshop Integrating Legume
Science and Crop Breeding, 27. — 28. 11. 2008, Novi Sad, Srbsko. In: Book of Abstracts, 38.

Rysova J., Ouhrabkova J, Gabrovska, D. Paulickova 1., Vymyslicky* T: MozZnosti vyuziti hrachoru
set¢ho v potravinach [The possibilities of using grass pea in foods], Mezinarodni konference Aktualni
poznatky v péstovani, slechténi, ochrané rostlin a zpracovani produkta. 6. — 7. listopadu 2008, Brno,
Sbornik ptispévki, ptiloha ¢asopisu Uroda. 2008; (12): 41-45, ISSN 0139-6013.

Setinova® 1., Havranova* M., Honzova* S., Houska M., Kminkova M., Gabrovska D., Strohalm ]J.,
Julinek* O., Urbanova* M., Heroldova* M., Vavrova* H., Kucera* P.: Influence of the high pressure and
temperature on allergenicity of proteins Mal d1 and Dau cl. [Vliv vysokého tlaku a teploty na alergenicitu
proteinii Mal d1 a Dau c1.] Proceedings of XXVII Congress EAACI. 7-11 June 2008, Barcelona, Spain.

Vavreinovi S., Kyhos K., Ouhrabkova J., Strohalm J., Novotnd P, Sva¢ina* S., Matoulek* M., Slaba*
S., Malkova* L.: Safe and high quality foods for overweight reduction [Bezpecné a kvalitni potraviny
pro sniZeni nadvdhy], 1** Central European Congress on Obesity: From Nutrition to Metabolic
Syndrome (Cecon 2008), 25. — 27. September 2008, Karlovy Vary.

Vymyslicky* T., Janovska* D., Rysova J., Hofbauer* J., Smahe* P., Pelikan* J., Vaculova* K.:
Minoritni plodiny pro zdravou lidskou vyzZivu a pro specifické vyuziti v potravinatstvi [Minor crops
for healthy human nutrition and for specific uses in food processing]. Konference Hodnotenie genetickych
zdrojov rastlin pre vyzivu a polnohospodarstvo. 6.-7. 5. 2008, Piestany, Slovenska republika.

Vydavatelska ¢innost / Editorial activities
Holasova M., Fiedlerova V., Spicner J. (Ed.): Sbornik ptispévku [Proceedings of the symposium] —

XXXIX. symposium o novych smérech vyroby a hodnoceni potravin. 26. — 28. 5. 2008,
Skalsky Dviir, VUPP, Praha 2008, 360 stran, ISSN 1802-1433 (CD ROM).

Perlin C., Spicner J. (Ed.): Sbornik pfispévki ze seminafe ke Svétovému dni vyzivy [Proceedings of
the workshop on the occasion of World Food Day]. 20. 10. 2008, Ministerstvo zemédélstvi, Praha 2008,
29 stran (CD-ROM).
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Publikace v recenzovaném c¢asopise / Papers in peer-reviewed journals

Beran M., Kopicova Z., Urban M., Adamek L., MatuSova* K.: Potravinafské vyuziti amarantu
v CR - realita a budouci perspektivy. Vyziva a potraviny. 2008; 63(2): 35-37, ISSN 1211-846X.

Bohacenko 1., Pinkrova J., Komarkova J., Paprstein* F.: Selected Processing Characteristic of
New Plum Cultivars Grown in Czech Republic. [Vybrané zpracovatelské charakteristiky novych
odrud slivoni péstovanych v Ceské republice.] Horticultural Science. ISSN 0862-867X.

Perlin, C.: Parecek z Makra. /4 frankfurter from Makro.] Vyziva a potraviny. 2008; 63(1): 19,
ISSN 1211-846X.

Perlin C.: Co je to kvalita potravin. [What is the quality of foods.] Vyziva a potraviny. 2008; 63: in
Zpravodaj Skolniho stravovani. 2008; (3): 37-38, ISSN 1211-846X.

Perlin C.: Hrozby a ofekavani na trhu potravin. [Threats and expectations on the food market.]
Vyziva a potraviny. 2008; 63(3): 57, ISSN 1211-846X.

Perlin, C.: Tabak jako potravina? Provokace nebo moZznost? [Tobacco as a food? A provocation or
a possibility?] Vyziva a potraviny, 2008; 63(3): 63, ISSN 1211-846X.

Perlin, C.: Umami — pata tajemna chut’. [Umami — the mysterious fifth taste.] Vyziva a potraviny
2008; 63(4): 92, ISSN 1211-846X.

Perlin, C.: Maly priivodce jakosti potravin. /4 small fod quality guide.] Vesmir. 2008; 87(8): 555-
557, ISSN 0042-4544.

Perlin,C.: Med biopotravinou roku 2007. [Honey - an organic food of the year 2007.] Vyziva a
potraviny. 2008; 63(6): 154, ISSN 1211-846X.

Proskova A., Kopicova Z., Kudera J., Skarkova* L.: Acid catalyzed transesterification of animal
tat. [Kysele katalyzovana transesterifikace zivocisného tuku.] Research in Agricultural Engineering.
2009; 55(1): 24-28, ISSN 1212-9151.

Proskova A., Kuéera J., Kopicova Z.: Vyuziti odpadniho kafilerniho tuku k vyrobé¢ biopaliva.
[Utilization of rendering-plant fat for biofuel production.] Odpadové forum (Z védy a vyzkumu —
recenzovana rubrika ¢asopisu Odpadové forum). 2008; 9(12): 24-26, ISSN 1212-7779.

Svadina* S., Matoulek* M., Kyhos K., Slaba* S., Housova* J ., Yavreinova S.: Potravinové
dopliiky a potraviny pro reduk¢ni dietu a jejich testovani v praxi. [Food supplements and foods for
reduction diet.] Diabetologie, metabolismus, endokrinologie, vyziva. 2008; 11(suppl.1): 46-47,
ISSN 1211-0326.
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