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Pitna kara ptirodnich mineralnich vod v Iécebné vyzivé
Mgr. Jana Stavkova', Mgr. Jana Petrova?,
YUstav ochrany a podpory zdravi LF MU Brno, ’Nemocnice Litomysl
Abstrakt

Balneologie se historicky fadi k nejstarSim klinickym obordm mediciny. V nasi zemi ma
l[dzenstvi obrovskou tradici, kterou je tfeba zachovdvat. Proto také na podporu ceského
|é¢ebného lazenstvi musi byt od akademického skolniho roku 2015/2016 zafazen vzdélavaci
modul balneologie do vyuky nékterych nelékarskych zdravotnickych obort, véetné oboru
Nutri¢ni terapeut. V pfehledu je zpracovan léCebny vyznam pfirodnich mineralnich vod
z pohledu vyzivy véetné fyziologickych ucinkd pitné kiry pfirodnich minerdlnich vod na lidsky
organismus a jeji role pfi doplfkové lécbé nékterych onemocnéni. Blize jsou popsany
vybrané druhy prirodnich mineralnich vod.

Abstract

Balneology is historically one of the oldest branches of clinical medicine. In our country spa
treatment has a great tradition. To promote the Czech spa treatment it is necessary include
balneology to some paramedical study programmes including Nutrition therapy. The artikle
describes importance of natural mineral waters in kontext of nutrition. It deals with the
physiological effects of dribling natural mineral water treatment on the human body and its
role in the complementary treatment of certain diseases. Some categories of natural mineral
waters are closer described.

Vyvoj vyzivovych doporuceni pro tuky
Doc. Ing. Jifi Brat, CSc.
Vim, co jim a piju 0.p.s.
Abstrakt

Role tukd ve vyZivé patfi mezi trvale vyhledavana témata pro media a internetové diskuse.
Objevuje se spousta protichGdnych informaci. Nezasvécenému ¢tenari to mlze pfipadat jako
by vznikaly nové objevy na poli védnich oborl zabyvajicich se vyZivou. Nicméné vyZivova
doporuceni pro tuky prodélavaji jen malé zmény. Vyzivové davky pro tuky se mirné zvysily za
soucasného snizeni doporucovaného pfijmu pro sacharidy, zejména pro pridané cukry.
Tolerovany pfijem pro nasycené a trans mastné kyseliny z(stava stejny. Vétsi pozornost
mimo doporuceni pro jednotlivé Ziviny se vénuje celkové skladbé stravy a stravovacim
zvyklostem. Jako dileZité se jevi vénovat pozornost vSsem rizikovym Zivinam (soli, pfidanym
cukrim, nasycenym a trans mastnym kyselindm), které pfi nadmérné konzumaci maji
negativni vliv na zdravi.

Abstract

Role of fat in nutrition is an interesting topic for media and internet discussions. There is lot
of confl icting information spread around. It looks like there are new discoveries in the fi eld
of nutrition science. However there are only relatively minor shifts in dietary guidelines for
fat and fatty acids. The recommendation for overall fat intake increasing have been



compensated by decreasing of recommended consumption regarding carbohydrates,
particularly added sugars. The intake goals for saturated and trans fatty acids remains the
same. Next to the intake of specifi ¢ nutrients there is a trend to focus more on overall
dietary patterns and eating habits. It is important to look on all nutrients (salt, added sugars,
saturated and trans fatty acids), which might have a negative impact on health, when have
been overconsumed.

O nemocnych kloubech trosku jinak (Zkusenosti z praxe)
MUDr. Jan Sevéik!, MUDTr. Jan Bartsch?,

1Spoleénost pro vyzivu, Praha, 2Centrum — Ortopedie, s.r.o., Most

Opravdu vime co jime?
MUDr. Bohumil Turek, CSc., RNDr. Petr Sima, CSc.
Spolecnost pro vyzivu, Praha
Abstrakt

Skutecné sprdvna vyziva by méla vychazet ze znalosti a presvédceni, Ze zvolena strava a jeji
dodrZovani povede k optimalizaci Zivotnich procesl i imunitnich pochodl a ke sniZeni rizika
vzniku onemocnéni a tim i zlepSeni celkového zdravi a kvality Zivota. Sdéleni uvadi odborné
podloZzené uUdaje o latkach obsazenych v potravindch a o moinych zménach pfi jejich
zpracovani a jejich vlivu na zdravi.

Abstract

Really good nutrition should be based on the knowledge and belief that the chosen diet and
its use will lead to optimization of life and immune processes and redukce the risk of
developing the disease and thus the overall health and quality of life. The article sets out
professionally substantiated information on the substances contained in foods and possible
changes in their processing and their impact on health.

Kojeni a prvni prikrm ceskych déti
MUDr. Eva Kudlova, CSc.', MUDr. Petr Tlaskal, CSc.2, MUDr. Jan Boienskf’,
MUDr. Bohuslav Prochdzka®, MUDr. Natalia Szitényi4, MUDr. Alena Sebkova*

! Ustav hygieny a epidemiologie, 1. lékaiska fakulta Univerzity Karlovy, > Oddéleni lé¢ebné
vyzivy, Fakultni nemocnice v Motole, 3 Détské oddéleni, nemocnice Vitkovice, * Odborna
spolec¢nost praktickych détskych lékara

Abstrakt

V ¢lanku jsou uvedeny vysledky tykajici se kojeni a prvniho pfikrmu souboru 823 zdravych
déti ve véku 6-35 mésicl z ¢eské multicentrické studie. Z tohoto souboru bylo kojeno 51,4 %



6—11 mésicnich déti. 38,0 % déti bylo kojeno 12 mésicli nebo déle, 7,4 % 24 mésicl nebo
déle. Vék, vzdélani matky a pfijem rodiny mély vyznamny vliv na délku kojeni. Nemlécny
pfikrm byl zafazen u 49 % déti drive nez v doporucenych ukonéenych 6 mésicich, u 23 %
presné v 6 mésicich a u 28 % pozdéji. Témér vSechny 6-11 mésicni déti uz konzumovaly
vsech 5 hlavnich skupin potravin, ale jejich mnozstvi bylo velmi rozdilné a pestrost mala.
Studie poskytuje podklady pro posileni nutriéniho poradenstvi v éasném véku ditéte.

Abstract

The article presents results related to breastfeeding and the first complementary foods of
823 healthy children aged 6—35 month from the Czech multicentre study. In this sample 51.4
% of infants aged 6-11 months were breastfed. Thirty eight percent of children were
breastfed for 12 months or longer, 7.4 % for 24 months or longer. Maternal age, education
and family income were signifi cantly associated with the duration of breastfeeding.
Complementary food was introduced exactly at 6 months to 23 % of children, earlier to 49 %
and later to 28 % of children. Almost all infants consumed all 5 main food groups, but the
inter-individual variations were large and food variety low. The study provides basis for the
strengthening of nutritional counselling for young child feeding. Key words: Infant,
Breastfeeding, Complementary food, Food Gross.

Slozeni mastnych kyselin tuku oFiSkovych a cokoladovych pomazanek a polev
na pecivo a jejich nutri¢ni hodnoceni

Prof. Ing. Jana Dostdlovd, CSc., doc. Dr. Ing. Marek Dolezal, Ing. Jitka Voldfichova
Ustav analyzy potravin a vyZivy, Praha

Fakulta potravinarské a biochemické technologie, Vysoka Skola chemicko-technologicka,
Praha

Abstrakt

Bylo analyzovano sloZzeni mastnych kyselin (tuku) 30 ofiskovych pomazanek a ¢okoladovych
(24 Cokoladovych s liskoofiskovou pastou nebo mletymi liskovymi otfechy, 4 ¢okoladdové a 2 s
arasidy) a 6 polev na pecivo (4 tmavé a dvé bilé). Vzorky byly zakoupeny v trzni siti v roce
2014. Z hlediska vyZzivového mél pouzity tuk v pomazankdch pomérné pfiznivé slozeni — nizky
obsah trans mastnych kyselin a obsah nasycenych mastnych kyselin (s jednou vyjimkou 42 %)
do 40 %. Obsah n-3 mastnych kyselin byl vétSinou velmi nizky, protoze obsah liskovych
ofisk( byl ve vétsiné vyrobk(l zanedbatelny a pouZité tuky je neobsahovaly. Polevy maji stale
z hlediska vyZzivového nevhodné slozeni — bud’ vysoky obsah trans mastnych kyselin nebo
nasycenych mastnych kyselin, pficemz jejich spotfeba neni nezanedbatelna vzhledem k jejich
Sirokému pouZzivani na radu oblibenych vyrobk( a pokrmu.

Abstract

Composition of fatty acids in 30 nut and chocolate spreads (24 chocolate with hazelnut paste
or ground hazelnuts, 4 only chocolate and 2 with peanuts) and 6 icings on pastry (4 dark and
2 white) were determined. Samples were purchased on the market in 2014. From a
nutritional point of view had fat used in fat spreads comparatively favorable composition -
low content of trans fatty acids and saturated fatty acids (with one exception, 42 %) to 40 %.



Content of n-3 fatty acids was usually very low, because the content of hazelnut was
negligible in most products and used fats did not contain them. Icings still have inconvenient
nutritional composition - either a high content of trans fatty acids or saturated fatty acids,
while their consumption is not negligible due to thein widespread use in many popular
products and dishes.



