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Ostraveé

Abstrakt

Clanek je souhrnem zakladnich poznatkd ke kontaminaci potravin & pokrmd cizimi télesy,
které mohou vyznamné poskodit organismus, zejména dychaci a zazivaci trakt. Na druhou
stranu neni tomuto riziku vénovana ze strany provozovatel(l potravinarskych podniku
naleZitd pozornost pfi zavadéni stalych postupl zaloZzenych na zasadach Systému kritickych
kontrolnich bod( (Hazard Analysis and Critical Control Points (HACCP)). Pfedkladany text ma
napomoci k zakladni orientaci pfi analyze rizika fyzikalni kontaminace potravin a pokrma.

Abstract

An article is a summary of possible physical contamination of food and meals by foreign
bodies. The physical hazards could have significant impact on digestive or respiratory
systems. However, this hazard is not very often correctly assessed by food business
operators during implementation of the HACCP. Presented text could help with the risk
assessment of physical hazards.
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Abstrakt

Cilem prace bylo stanoveni obsahu lepku v potravinach, které jsou oznaceny
preventivnimi znac¢enimi “m(iZe obsahovat stopy lepku”, “ m(iZe obsahovat stopy obilovin
obsahujicich lepek”, a jinym. Oznaceni jsou pro spotrebitele s celiakii problematicka, casto
diskutovana a mohou vyznamné zuzit vybér vhodnych potravin. Bylo zjisténo, Ze z celkového
poctu 91 vzorkl spliiuje 92 % vzork( limit pro bezlepkové potraviny (<20 mg lepku/kg).

Abstract

The aim of this study was the gluten determination in foods labelled with precautionary
labelling ,,this product may contain traces of gluten”, “product may contain traces of cereals
containing gluten” etc. This labelling is problematic for consumers with celiac disease; it is
often discussed and can significantly limit their choice of appropriate food. It was found that
of the total 91 samples 92 % complies with the limit for gluten-free foods (<20 mg

gluten/kg).
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Abstrakt

Ve studii pfipadd a kontrol byly zmapovany pomoci dotaznikového Setfeni rozdily ve
stravovacich zvyklostech a dalSich faktorech Zivotniho stylu u osob s nadorovym
onemocnénim tlustého stfeva a konecniku a osob bez onkologické diagndzy. S respondenty
byl formou tizeného rozhovoru vyplnén dotaznik obsahujici celkem 83 otazek. Do analyzy
bylo zahrnuto 250 subjektl (127 kontrol a 123 pacientt). Vysledky Setfeni ukazaly, Ze celkova
konzumace zeleniny bez Celedi brukvovité, konzumace lusténin, ofechll a olejnatych semen,
konzumace hovéziho masa, potravin z kategorie Cerstvych, tvrdych a uzenych syr(,
konzumace vina a pohybova aktivita statisticky snizuji riziko vzniku kolorektalniho karcinomu.
Naopak konzumace bilych rohliki, houskovych knedliki a tavenych syr( riziko vzniku
kolorektalniho karcinomu zvysuje. U ostatnich faktort nebyl jejich vliv statisticky vyznamny. V
radé ukazatelll se vysledky shodovaly s celosvétovymi zavéry. U téch faktort, které se jevily
v doposud publikovanych studiich odlisné, by bylo Zadouci provést dalsi Setfeni k urceni jejich
presnéjsiho vlivu.

Abstract

In this case-control study there was attempted to map out the differences of dietary habits
and other lifestyle factors among people with colorectal malignancies and without such
diagnosis, using a questionnaire survey. Using a guided interview, a questionnaire consisting
of 83 questions was filled with the respondents. The analysis comprised 250 subjects (127
controls and 123 patients). The results of survey have shown that consuming vegetables
excluding the Brassica family, consuming of legumes, nuts and oily seeds, consuming beef,
fresh food, hard and smoked cheese, consuming wine and physical activity statistically
decrease the risk of occurrence of colorectal carcinoma. On the other hand, consuming white
rolls, bread dumplings and cream cheese increases the occurrence of colorectal carcinoma.
The impact of other factors was not statistically significant. The results were in agreement
with worldwide conclusions in a wide range of indicators. For those which have appeared
differently in the studies published up to this date, it would be desirable to perform other
surveys in order to determine their influence more precisely.
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Ing. Miroslav J(zl, Ph.D., Ing. Lukas Dvordak

Ustav technologie potravin, Agronomicka fakulta, Mendelova univerzita, Brno



Abstrakt

Obliba mrazenych krém0( ve svété se v raznych zemich lisi. Jejich spotfeba je pak pfimo
umérnd nejen teploté venkovniho prostfedi nebo na priibéhu pocasi béhem sezdny.
Mrazené krémy neboli zmrzliny je nutné brat nejen jako vitané ochlazeni béhem letni
sezény, ale i jako gastronomicky zdzrak s dlouhou historii a nezanedbatelnym nutri¢nim
sloZzenim. Existuje nékolik druhG mraZzenych krémf, které se nerozlisuji pouze podle pouzité
ochucuijici slozky. Spotfebitel si mlize koupit zmrzlinu na ulici, koupalisti, z pojizdného stanku
nebo v cukrarné, ale samoziejmé také balenou jako mrazeny krém v obchodech. V USA jsou
oblibené mrazené jogurty, které ziskaly na popularité zejména kvuli nutricnim vlastnostem
ve srovndni s klasickou zmrzlinou. VSechny tyto vyrobky totiz mohou mit pfes sv(j maly
objem nebo gramaZz vysokou energetickou hodnotu, ktera je dana zejména vysokym
obsahem cukru nebo tuku. Neunikly ani védcim, ktefi zkoumaji nejen jejich nutricni
vlastnosti a tedy vliv konzumace na zdravi spotfebitele. Samozfejmé nejvice jsou zaméreny
na senzorické vlastnosti rliznych surovin az k ryze technologickym souvislostem danym
pouZitim latek zlepSujicich strukturu a konzistenci.

Abstract

The ice cream popularity varies in different countries in the world. It energy consumption is
directly proportional not only to outdoor temperature and weather during the season.
Frozen cream or ice cream should be taken only as a welcome cooling during the summer
season, but also it is a gastronomic miracle with a long history and interesting nutritional
composition. There are several kinds of ice creams which are not distinguished only by used
flavouring ingredients. Consumers can buy an ice cream on the street, swimming pool, a
mobile stand or in a candy store, but of course also filled in cases in stores. These products
have high energy value in spite of their small volume or weight, is caused by high content of
sugar or fat. Scientist don’t aimed only on their nutritional properties and consumer’s health
but also on sensory properties of different foodstuffs and its technological context improving
the structure and consistency.

Zakladni ekonomické faktory ovliviiujici spotfebu potravin
Olga Stikova, llona Mrhalkova,
Ustav zemédélské ekonomiky a informaci, Praha
Abstrakt

Na spotrebu potravin ma vliv fada ekonomickych faktorl. Sledovali a analyzovali jsme vyvoj
cen potravin, cen spojenych sbydlenim, vyvoj prijm0d a vyvoj spotifeby. Na vysi
spotfebitelskych cen ma vyrazny vliv i marze obchodu. Zjistovali jsme, zda a jak se lisi marze
u Ceskych potravinarskych vyrobk( a u vyrobk( z dovozu. Za sledované obdobi (2000-2015)
vzrostly nejvyraznéji prijmy a ceny bydleni. Ceny potravin se celkové zvysily podstatné
mirnéji. Spotreba potravin se celkové zvysila, rostla spotieba rostlinnych i Zivocisnych
potravin. Zména cen plsobi vyraznéji na spotrebu Zivocisnych potravin, predevsim masa. U
vyrobk( z obilovin neovliviiuje cena jejich spotfebu tak vyznamné. Marze ceskych a
dovozovych vyrobk(l se za sledované obdobi priblizuji. MarZze se uvyrobk( tuzemskych



zvysily, zatimco u dovozovych vyrobkd stagnovaly. Maloobchod se snazi priblizit marze u
Ceskych a dovozovych vyrobki tak, aby vysledna cena byla pfimérena poptavce.

Abstract

Food consumption is influenced by many economic factors. We monitored and analyzed
developments in food prices, the prices of housing, development of incomes and
consumption trends. On the level of consumer prices have a significant influence trade
margins. We examined whether and how differ margins for Czech food products and
imported products. Over the reporting period (2000 - 2015) grew most income and housing
prices. Food prices overall have increased considerably milder. Food consumption was
increased overall, increased consumption of plant and animal foods. The change in prices
affects significantly the consumption of animal foods, especially meat. For cereal does not
affect the price of their consumption significantly. The margins of the Czech products and
imported products over the period converging. Margins at domestic products increased,
while imported products were flat. Retail is trying to bring the margin at the Czech and
imported products together so that the final price is reasonable for demand.
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Abstrakt

Ve studii pfipadl a kontrol byly zmapovany pomoci dotaznikového Setfeni rozdily ve
stravovacich zvyklostech a dalSich faktorech Zivotniho stylu u osob s nadorovym
onemocnénim tlustého stfeva a konecniku a osob bez onkologické diagndzy. S respondenty
byl formou fizeného rozhovoru vyplnén dotaznik obsahujici celkem 83 otazek. Do analyzy
bylo zahrnuto 250 subjektl (127 kontrol a 123 pacientll). Vysledky Setfeni ukazaly, Ze
celkova konzumace zeleniny bez ¢eledi brukvovité, konzumace lusténin, ofech( a olejnatych
semen, konzumace hovéziho masa, potravin z kategorie Cerstvych, tvrdych a uzenych syr(,
konzumace vina a pohybova aktivita statisticky snizZuji riziko vzniku kolorektalniho
karcinomu. Naopak konzumace bilych rohlik(, houskovych knedlikl a tavenych syrd riziko
vzniku kolorektdlniho karcinomu zvySuje. U ostatnich faktor(i nebyl jejich vliv statisticky
vyznamny. V fadé ukazatell se vysledky shodovaly s celosvétovymi zavéry. U téch faktoru,
které se jevily vdoposud publikovanych studiich odlisné, by bylo zadouci provést dalsi
Setfeni k urceni jejich presnéjsiho vlivu.

Abstract

In this case-control study there was attempted to map out the differences of dietary habits
and other lifestyle factors among people with colorectal malignancies and without such
diagnosis, using a questionnaire survey. Using a guided interview, a questionnaire consisting
of 83 quest ions was fi lled with the respondents. The analysis comprised 250 subjects (127
controls and 123 patients). The results of survey have shown that consuming vegetables



excluding the Brassica family, consuming of legumes, nuts and oily seeds, c onsuming beef,
fresh food, hard and smoked cheese, consuming wine and physical activity statistically
decrease the risk of occurrence of colorectal carcinoma. On the other hand, consuming
white ro lls, bread dumplings and cream cheese increases the occurrence of colorectal
carcinoma. The impact of other factors was not statistically signifi cant. The results were in
agreement with worldwide conclusions in a wide range of indica tors. For those which have
appeared differently in the studies published up to this date, it would be desirable to
perform other survey s in order to determine thein infl uence more precisely.



