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Stravitelné sacharidy ve stravé kojencti a batolat
MUDr. Kudlovd Eva, CSc.!, MUDr. Tlaskal Petr, CSc.?, MUDr. BoZensky Jan®, MUDr. Prochdazka
Bohuslav*, MUDr. Szitanyi Natalia*, MUDr. Sebkova Alena*

! Ustav hygieny a epidemiologie, 1. Lékarskd fakulta Univerzita Karlova v Praze
’0ddéleni |é¢ebné vyZivy, Fakultni nemocnice v Motole

3 Détské oddéleni, nemocnice Vitkovice

* Odborna spole¢nost praktickych détskych Iékafa

Clanek uvadi vysledky tykajici se konzumace stravitelnych sacharidii z éeské prafezové multicentrické
studie u souboru 823 déti ve véku 6-35 mésicl rozdélenych do ¢tyr vékovych skupin. Hodnocen byl
tfidenni zdznam spotieby a dopliujici informace ziskané z dotazniku. V jednotlivych vékovych
skupinach dodavaly sacharidy, jejichz hlavnimi zdroji byly chléb a pecivo, obilné kase, mléko a ovoce
celkem 52,1-57,4 % energie, Skroby, jejichz hlavnimi zdroji byly potraviny z obilovin a brambory 9,4—
18,7 % energie. Mono a disacharidy dodavaly 33,4-44,8 % energie, z nich volné cukry kolem 15 % ve
vsech vékovych skupinach. Hlavni zdroje cukrd kromé laktézy byly ovoce, obilné kase a cukr pridany
do ndpoja a rliznych potravin. Nutri¢ni poradenstvi by se mélo zaméfit na sniZzeni pfijmu volnych
cukra.

Digestible carbohydrates in the diet of infants and toddlers

The article presents the results of the cross-sectional multicentre study concerning the consumption
of digestible carbohydrates of 823 children aged 6-35 months divided into four age-groups. Three-day
dietary records and additional information obtained from questionnaires were evaluated. In all age
groups the carbohydrates supplied 52.1-57.4 % of total energy with bread and pastry, baby cereals,
milk and fruit as the main sources; starch supplied 9.4-18.7 % of energy with the cereal food group
and potatoes as main sources. Mono and disaccharides provided 33.4-44.8% of energy; around 15 %
accounted for free sugars. The main sources of sugars (except for lactose) were fruits, baby cereals,
and sugar added to beverages and various foods. Nutritional counselling should focus on reducing the
intake of free sugars.

NutriDatabaze.cz - Databdze slozeni potravin Ceské republiky

Ing. Marie Machdackova®, Ing. Marie Holasova?, Ing. Eva Maskova?
U0stav zemédélské ekonomiky a informaci, Praha; ?Vyzkumny Ustav potravinafsky Praha,

V.V.i.


http://www.nutridatabaze.cz/

Abstrakt

PFispévek informuje o Databazi sloZeni potravin Ceské republiky (www.nutridatabaze.cz)

z hlediska organizacni struktury, sbéru a dokumentace dat a jejich zverejnéni na internetu. Je
predstavena strucna historie vyvoje databazi v zahrani¢i a v tuzemsku. V soucasné dobé
agendu zajistuje Ustav zemédélské ekonomiky a informaci z povéfeni a za podpory
Ministerstva zemédélstvi CR (MZe). Realizace projektu je koordinovédna s mezinarodni siti
databazi sloZeni potravin EuroFIR (www.eurofir.org). Pfi sbéru dat jsou vyuZivana data ziskana
chemickou analyzou potravin, vypoctem, kompilaci z literatury a v omezené mire i od
vyrobcu. Je zajiSténa dohledatelnost zdroju dat pro kazdou hodnotu vloZenou do databaze.
Data jsou dokumentovdna na zakladé mezindrodni metodiky EuroFIR. Databaze je pfistupna
zdarma na internetu v Ceské a anglické verzi. V aktualni verzi 5.15 jsou zpfistupnéna data pro
témér 700 potravin. Struktura databdze je plné kompatibilni s pozadavky EuroFIR a
umoznuje transfer dat a jejich zaclenéni do informacnich systému EuroFIR, napt. do aplikace
EuroFIR FoodEXplorer - jednotného vyhledavaciho rozhrani pro pfistup do 28 narodnich

databazi sloZeni potravin.

Abstract

The Czech Food Composition Database (www.nutridatabaze.cz - NDB) is characterized in

relation to organization structure of the project, procedures for data collection and
documentation and its dissemination on the Internet. A brief history of development of food
composition databases (FCD) abroad and in the Czech Republic is presented. Currently, the
NDB agenda is provided by the Institute of Agricultural Economics and Information in Prague

in cooperation with EuroFIR (European Food Information Resource - www.eurofir.org). This

work is supported and supervised by The Ministry of Agriculture of the Czech Republic. Data
sources comprise results of chemical analyses of foods, data from other national databases,
calculated and estimated values and to less extend data from producers. Data are
documented according to the harmonized EuroFIR methodology. Traceability of data sources
is provided for all values inserted into the database. The database is available online free of
charge in Czech and English version. Data for almost 700 foods are presented. The database
structure is fully compatible with EuroFIR requirements that enables is integration into
EuroFIR information systems, e.g. into a unified interface EuroFIR FoodEXplorer for

simultaneous assessment to 28 national food composition databases.


http://www.eurofir.org/
http://www.nutridatabaze.cz/
http://www.nutridatabaze.cz/

Mak — stile nedocenény
Ing. Petr Zehnalek, UKZUZ Hradec nad Svitavou
Abstrakt

Mak je velmi starou plodinou. V Evropé se péstuje jako potravina od stfedovéku. Ceska
republika je nejvétsim svétovym producentem makového semene. Dlouha tradice péstovani
je spojena s domacim Slechténim a ndslednou registraci odrad. Situaci v péstovani maku
neodpovida stav v jeho vyuzZiti ve vyzivé. Uplatnéni maku v ¢eské kuchyni se sice zda tradicni,
ale spotfeba je nizka. Povédomost o vyZivové hodnoté maku je nizka a vyzkum v této oblasti
u nas prakticky neprobiha. Podrobnéjsi udaje o obsazich jednotlivych Zivin jsou k dispozici
pouze ze zahrani¢nich zdroji. Mak je pfitom vyznamnym zdrojem tuku, tokoferol(, kvalitnich
bilkovin, vlakniny a minerdlnich latek zvlasté vapniku. Budoucnost uplatnéni maku v ceské
kuchyni je tak nejasna, bylo by tfeba, aby se védecké instituce (vysoké skoly) vénovaly
vyzkumu v oblasti nutri¢ni hodnoty a dalSich vlastnosti maku a odpovédné instituce jako jsou
ministerstva zemédélstvi a zdravotnictvi vice podporovaly osvétu v oblasti vyuziti maku
v lidské vyzivé.

Abstract

The poppy is a very old crop. In Europe it is grown as food from the Middle Ages. Czech
Republic is the world's largest producer of poppy seed. A long tradition of cultivation is
associated with domestic breeding and subsequent registration of varieties. The situation in
poppy cultivation does not match the status of its use in nutrition. Application of poppy in
Czech cuisine would appear traditional but consumption is low. Awareness of the dietetic
value of the poppy is low and research in this field in our country practically does not take
place. More detailed information on the contents of individual nutrients are available only
from foreign sources. Poppy seed is an important source of fat, tocopherol, high quality
protein, fiber and minerals, particularly calcium. Future application of poppy in Czech cuisine
is so vague, it would need to make scientific institutions (universities) research efforts in the
field of nutritional value and other characteristics of poppy and accountable institutions such
as Ministry of Agriculture and Ministry of Health more support for public education about
the use of poppy in human nutrition.



Dostupnost minimalné opracované zeleniny a ovoce v Praze a okoli

Availability of fresh-cut fruits and vegetables in Prague and surroundings (jen pro obsah)

Ing. Magdaléna Hrub3, Bc. Eva Koberovd, doc. Ing. Ales Rajchl, Ph.D.
Ustav konzervace potravin, VSCHT Praha
Abstrakt

Minimalni opracovani ovoce a zeleniny je efektivni zplsob jak zaradit ovoce a zeleninu na
jidelnicek konzumentl napfti¢ populaci. Vyroba spociva v omyti, odstranéni nepozivatelnych
¢asti, déleni na mensi dilky, stabilizaci suroviny a baleni. Cilem studie bylo na zdkladé
vytvoreného dotazniku udélat prizkum trhu vyrobk( minimalné opracovaného ovoce a
zelenin v Praze a okoli. Na zakladé dotazniku byly zjiStény Cetnost a zastoupeni vyrobk(
minimalné opracovaného ovoce a zeleniny. Mezi ddle vyhodnocované parametry patfil
vyrobce, kategorie potravin, stav obalu a Udaje na ném, sloZeni, cena, teplota skladovani,
doba spotieby po otevieni, datum baleni a datum spotifeby vyrobkd minimalné

opracovaného ovoce a zeleniny.
Abstract

Minimal processing is an effective way to include fruits and vegetables in diet across the
population of consumers. Production steps are washing, removal of unedible parts, dividing
into smaller parts, stabilization and packaging. The aim of the study was based on a
questionnaire created to do the market research of minimally processed fruits and
vegetables in and around Prague. The frequency and representation of minimally processed
fruit and vegetables were evaluated based on survey results. The evaluated parameters were
as follows: manufacturer, category of food, packaging and status data thereon, composition,
price, storage temperature, time consumption after opening, packaging date and expiry date

of minimally processed fruits and vegetables products.



Hodnoceni urovné stravovani ve vybranych zafizenich zdravotnickych a socialnich sluzeb

Moravskoslezského kraje

Evaluation of catering in selected health and social service centers in the Moravian — Silesian Region

(Jen pro obsah)

MUDr. Marie Bastlovd, Krajskd hygienickd stanice Moravskoslezského kraje se sidlem v Ostravé

Abstrakt

Vroce 2015 bylo provedeno S3Setfeni v provozovnach zdravotnickych a socidlnich sluZeb
v Moravskoslezském kraji s cilem objektivné posoudit nutri¢ni a energetickou hodnotu stravy a dale
také zhodnotit jeji pestrost. Laboratornim vysetfenim tydenni stravy seniord v kategorii muz( bylo
zjisténo plnéni denni doporucené davky u tukl mirné pod limitem, u Zen hodnoty energie a sacharid(
mirné nadlimitni, u bilkovin v obou kategoriich vyrazné nadlimitni, u soli bylo plnéni témér
dvojnasobné. V jidelnicku kojicich Zen bylo plnéni denni doporucené davky u tukd vyrazné podlimitni,
u energetického prijmu mirné deficitni, bilkoviny byly plnény nadlimitné a u soli bylo plnéni témér
trojnasobné. Pfi hodnoceni pestrosti bylo zjisténo, Ze nejvétsi pestrost podavané stravy byla u obédu
(vyborny, velmi dobry), nizky koeficient byl zjistén u snidani. Vysledky Setfeni byly pouzity

k vypracovani pokyn(i a doporuceni smérujicich k Upraveé stravy.
Klicova slova — nutri¢ni a energeticka hodnota stravy, pestrost stravy.

Abstract

In 2015, inspections aimed to evaluation of nutritional and energy value of diets and dietary
reference intake diversity of served meal have been carried out in the Moravian — Silesian Region.
Based on laboratory testing of one-week diet the dietary reference intake in the group of elderly men
were slightly below the limit for fat, group of elderly women slightly exceeded the limit for energy
and carbohydrates, both groups considerably exceeded the limit for protein, as for kitchen salt the
limit was exceeded nearly twofold. The diet of breastfeeding women was considerably below the
limit for fat, slightly below the limit for energy intake, above the limit for proteins and nearly
threefold exceeded the kitchen salt reference intake. High dietary reference intake diversity score was
found out in meals served as a lunch whereas breakfasts received poor score. The results were used

to develop guidelines and recommendations aimed at modifying the diet.

Keywords - nutritional and energy value of diet, dietary diversity.



