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10.05-10.30 Activities of the Czech Agriculture and Food Inspection Authority in the field of food quality
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Microbial diversity, the main volatile aromatic substances and dynamics of their formation
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Katarina Zeni$ové, Zuzana Caplové, Tereza Cabicarova, Katarina Soltys, Tomés Kuchta
Characterization of fruit trees pollen
Matej Pospiech, Zderika Javiirkova, Bohuslava Tremlova, Hana Béhalova
Safety and control of food of animal origin
Comparison of chemical composition of eggs from laying hens housed in different production
facilities: a market study
Jaromir Pofizka, Adam Michalec, Pavel Divi§
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Matej Tkac, Lenka Vorlova, Lenka Kaniova, Marcela Zajickova, Ivana Borkovcova
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Lenka Koufimska
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Safety and control of milk and milk products
Effect of culture added on cheese maturing process from unpasteurised ewe’s milk
Janka Koreriova, Tereza Cabicarova, Zuzana Caplové, Tomas Kuchta
Estimation of the behaviour of Staphylococcus aureus and Escherichia coli in the production
of traditional stretched cheese
Lubomir Valik, Pavel Alai, Veronika Antalkova, Veronika Lehotova
Safety and control of meat and meat products
The chemical composition of traditional European sausages
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Posters

Section 1: Current problems in food hygiene and safety

Principles of the EU methodology for the assessment of characteristics concerning the quality of market foods
Jozef Capla, Peter Zajac, Jozef Golian, Lubomir Belej

Food traceability with DNA barcoding

Jozef Capla, Peter Zajac, Jozef Golian, Alica Bobkové

Evaluation of kits for DNA extraction from the food sample

Zuzana Drdolova, Jozef Golian, Lucia BeneSova

The origin of the ingredient and the interpretation of the result are key parameters when it comes to dual quality
Katarina FaSiangova, Jozef Golian

Access to scientific information - EFSA Scientific Platform and Knowledge Junction

Lucia Gabrisova

ELISA in the analysis of coccidiostats and their residues

Daniela Jus¢akova, Ivona KoZarova

Section 2: Microbiological and mycological food safety

Probiotics versus antibiotics in aquaculture

Adriana Feckaninova, Mette Sarensen, Jana KoS¢ova, Dagmar Mudroriova, Soria Gancarcikova, Peter Popelka
Mycotoxin-producing Penicillium spp. and other fungi isolated from grapes for wine production in small Carpathians
wine region

Sonia Fel$éciova, Miroslava Kacaniova

Screening of antibiotic and coccidiostat residues in table eggs

Ivona KoZarova, Shay Yardeny, Daniela Ju§¢akova

Microbiota of different wine grape berries

Miroslava Kacaniova, Simona Kunova, Sona Felséciova, Eva IvaniSova, Attila Kantor, Czeslaw Puchalski, Margarita Terentjev
Identification and antibiotic susceptibility of bacterial microbiota of freshwater fish

Alina Klaga, Miroslava Kacaniova, Margarita Terentjeva

Microbiological and physico-chemical parameters of Slovak honey

Simona Kunova, Miroslava KaCaniova, Lubomir LopaSovsky, Lucia Zelefidkova

Alternaria spp. in food commodities of Slovak origin: Occurrence and mycotoxin production abilities
Zuzana Ma$kova, Dana Tancinova, Miriam Ballova

The monitoring of biogenic amines in the raw food

Pavel Pleva, Petr Bartosek, Lucie Bercikova, Erika Cechova, Leona Burikova

Effect of essential oils of Myrtaceae plants on the Penicillium commune

Dana Tanéinova, Denisa Foltinova, Zuzana Maskové, Jana Stefanikova, Julius Arvay

Section 3: Chemical safety of foodstuffs

Food colors regarding fraud and safety of foodstuffs of animal origin

Martina Fikselova, Jozef Golian, Martin Mellen

The effect of the addition of osmotic substances on the minerals content in cooked soybeans

Adam Florkiewicz, Ciuta Klaudia, Agnieszka Filipiak-Florkiewicz

The influence of selenium on selected heavy metals cumulation in oyster mushroom fruiting bodies

Marcel Golian, Alzbeta Hegedlisové, Marianna Trochcové, Adriana Matové, Miroslav Slosar

Effect of selenium fertilization on the garden pea grown in the presence of lead contaminated soil

Silvia Jakabové, Zuzana SebSkova, Alica Bobkova, Jozef Curlej, Lubomir Belej, Marek Bobko, Dagmar Kozelova,
Jan Durec, Ondrej Hegedlis

Effect of sous-vide heat treatment on the phthalic acid esters content in meat

Alzbeta JaroSova, Marcela Jandlova, Josef Kamenik

The concentrations of phthalic acid esters in a water bath at sous-vide heat treatment

Marcela Jandlova, Alzbeta Jaroova, Josef Kamenik, Vojtéch Kumbar, Sérka Nedomové

Thermo-degenerative changes of repeaseed and sunflower oils during deep-frying french fries

Lucia Zeleriékova, Méria Angelovidové, Marek Snirc, Jana Ziarovska, Stanislav Kraémar, Branislav Gélik, Simona Kunova

Section 4: Nutrition and food safety

Unusual aspects of the fat content of mealworm larvae as a novel food

Martin Adamek, Jifi Micek, Anna Adamkova, Marie Borkovcova, Martina Bednafova, Zuzana Musilova, Josef Skacel, Jifi Sochor
Is edible insect as a novel food digestible?

Martin Adamek, Jifi Micek, Anna Adamkova, Marie Borkovcova, Martina Bednarfova, Tiinde Jurikova, Zuzana Musilové
Alternative sources of food

Zuzana Caplova, Blanka Tobolkové, Emil Kolek, Zuzana Reskova, Peter Siekel

The effect of feeding prefermented feed in lying hen on qualitative parameters of produced eggs

Eva Dudrikova, Boris Semjon, Martin Bartkovsky, Slavomir Marcincék

Specific detection of alergenic components in tree nuts




Dominika Hercegova, Lucia Zeleriakova

Morphology of pollen grains of exotic honeys

Zdenka Javirkova, Matej Pospiech, Bohuslava Tremlova, Michaela PetraSova, Hana Béhalovéa, Michaela Bicova
Antioxidant activity of honeys of various origin from the Malopolska region

Lestaw Juszczak, Robert Socha

Consumer preferences and determinants of decision making for buying sheep's milk cheese
Ludmila Nagyova, Jana Rybanska, Ingrida KoSiciarova

Qualitative parameters of protein gels from albumen base

Sylvie Ondrusikové, Sarka Nedomové, Alzbeta Jaro$ové, Vojtéch Kumbar

Bioactive compounds evaluation in different types of Czech and Slovak honeys

Soria Skrovankova, Lukas Snopek, Jifi Miéek, Eva Volafikova

Biogenic amines in smear ripened cheeses

Olga Cwikowa, Gabriela Franke

Section 5: Safety and control of milk and dairy products

Goat yoghurt drinks with elevated a-linolenic acid content and enriched with yacon fibre

Markéta Borkova, Miloslav Sulc, Alena Svitakova, Klara Novotna, Jana Smolova, Jitka Peroutkova, Ondfej Elich
Inovative methods in microbiom studying in Slovak cheese bryndza

Tereza Cabicarova, Zuzana Reskové, Zuzana Caplovéa, Janka Koreriova, Tomas Kuchta

Monitoring of urea content in samples of raw cow’s milk

Margita Canigova, Viera Duckové, Zuzana Remeriové, Peter Zajéc, Miroslav Krocko

Effect of somatic cell counts occured in milk on quality of Slovak traditional cheese - parenica

Viera Duckova, Margita Canigova, Peter Zajac, Zuzana Remefiové, Miroslav Krocko, Ludmila Nagyové

Occurence and antimicrobial resistance of common udder pathogens isolated from sheep milk in Slovakia
Ivan Holko, Viadimir Tanéin, Kristina Tvarozkové, Peter Supuka, Anna Supukové, Lucia Maduhova, Stefan Baranovi¢
Diversity of microorganisms in the traditional Slovak cheese

Miroslava Kacaniova, Simona Kunova, Elena Horska, Ludmila Nagyova, Czeslaw Puchalski, Peter Has¢ik, Margarita Terentjeva
Comparison of microbiological quality selected yoghurts and bio-yoghurts

Jana Kolackovska, Dagmar Kozelova, Simona Kunova

The importance of milk and dairy products consumption as a part of trational nutrition

Lubica Kubicova, Kristina Predanocyova, Zdenka Kadekova

Effect of weaning system and type of milk flow on milk production of crossbred ewes improved Valachian and Tsigai
with Lacaune

Lucia Macuhova, Vladimir Tancin, Juliana Mac¢uhova, Michal Uhrincat, Milan Margetin

Preference mapping of Slovak cheese

Patricia Martisové, Jana Stefanikova, Matej Hynst, Viadimir Vietoris

The effect of reduction of NaCl content in natural cheese on the production of biogenic amines during ripening
Vendula Pachlova, Richard Adamek, Martina Buckova, Pavel Pleva, Katefina Moudra

Evaluation of selected parameters of Eidam type cheese packed under foil with natural antimicrobial agents
Alena Salakova, Libor Kalhotka, Miroslav Juzl, Eva Burdova, Gabriela R(zZickova, Zdenka PSenickova, Tomas Obr
Sensory profile of Parenica cheese kinds made from pasteurized cow’s milk

Boris Semjon, Jana Malova, Tatiana Vata$cinova, Pavel Mala

Application of electronic nose for determination of Slovak cheese authentication based on aroma profile

Jana Stefanikova, Veronika Nagyova, Matej Hynét, Vladimir Vietoris, Patricia MartiSova, Ludmila Nagyova

Somatic cells count during the first and second lactation in ewes

Vladimir TanCin, Kristina Tvarozkova, Michal Uhrincat, Lucia Macuhové, Martina Vrskova, Marta Oravcova

The electrical conductivity of sheep's milk and the possibility of mastitis detection

Michal Uhrin¢at, Vladimir Tancin, Kristina TvaroZkova, Lucia Mac¢uhova, Martina Vrskova, Martin Ptacek, lvan Holko
Direct detection of Listeria monocytogenes in the cheese by PCR

Adriana Véghova, Jana Minarovicova, Tereza Cabicarova, Eva Kaclikova

Hygienic quality and composition of raw sheep's bulk milk samples on selected Slovak farms during year 2018
Martina Vrskova, Vladimir Tancin, Michal Uhrincat, Lucia Macuhova, Kristina Tvarozkova

Characteristics of textural and sensory properties of Ostiepok cheese

Peter Zajac, Patricia MartiSové, Jozef Capla, Jozef C‘urlej, Jozef Golian

Composition and physicochemical properties of ovine milk at the beginning and the end of the mature milk production
Lucia Zeleridkova, Margita Canigova

Assessment of lipid peroxidation in dairy cows with subclinical and clinical mastitis

FrantiSek Zigo, Juraj Elecko, Milan Vasil, Zuzana FarkaSova, Martina Zigova, Ladislav Takac, Jana Takacova, Jolanta Bujok,
Ewa Pecka Kielb

The reliability of products traceability from the Oravka autochthonous breed at the individual level

Radoslav Zidek, Luké$ Juréaga




Section 6: Safety and control of meat and meat products

Analysis of selected fat profile indicators in beef, lamb and chicken meat

Méria Angelovi¢ova, Michaela Klimentova, Marek Angelovi¢

Effect of eugenol, neridol and piperine feed supplement on the thigh muscle fat profile of broiler chickens

Maria Angelovicova, Michaela Klimentova, Marek Angelovi¢

Authentication of poultry products at the breed level using genetic markers

Lubomir Belej, Radoslav Zidek, Luka$ Juréaga

Effect of prefermented cereal feed on fatty acid profile and degradation changes in broiler meat

Martin Bartkovsky, Slavomir Marcinéak, Jozef Nagy, Peter Turek, Tatiana Klempové, Milan Certik, Marek Hudak
Authentication and preference mapping of ham

Lucia BeneSova, Jozef Golian, Zuzana Drdolova, Tomas Vicko

The influence of application of grape seed extract on oxidative stability and sensory quality of meat product

Marek Bobko, Miroslav Krocko, Jana Tkacéova, Alica Bobkové, Andrea Mendelové, Lubomir Belej, Jozef Curlej, Silvia Jakabové
Instrumental texture evaluation of Spisske frankfurters counterfeid by chicken meat

Jozef Curlej, Lubomir Belej, Marek Bobko, Silvia Jakabova, Alica Bobkové, Jozef Golian

Comparison of quality parameters in the cooked salami "Gothajsky" in terms of used salt content and additives
Miroslav Jiizl, Markéta Piechowiczové, Kamila Rehtitkové

Antioxidant effect of oregano essential oil during various storage meat time of hybrid combination Ross 308
Michaela Klimentova, Maria Angelovicova

The impact of commercial protection culture on the quality of the saline solution in the process of meat salting
Miroslav Krocko, Ivona Steinhiiblova, Margita Canigové, Viera Duckova, Marek Bobko

Quality of sausages from Termond white, Popielno white and crossbreed rabbits

tukas Migdat, Piotr Kulawik, Joanna Tkaczewska, Sylwia Patka, Michat Kmiecik, Anna Migdat, Wiadystaw Migdat

Chicken skin gelatine as an alternative to pork and beef gelatines

Petr Mrazek, Pavel Mokrejs, Robert Gal, Jana Orsavova

The effect of humic substances supplementation during broiler fattening on sensory parameters of produced meat
Boris Semjon, Dana Marcincakova, Ivete Jaduttova, Martin, Bartkovsky, Peter Vaczi, Alena Nagyova, Slavomir Marcinc¢ak
The reliability of products traceability from the Oravka autochthonous breed at the individual level

Radoslav Zidek, Lukéa$ Juréaga

Section 7: Safety and control of foodstuffs of plant origin

Increasing of selenium content and qualitative parameters in tomato (Lycopersicon esculentum mill.) after its foliar
application

Alena Andrejiova, Alzbeta Heged(isova, Samuel Adamec, Ondrej Heged(is, Ivana Mezeyova

Characteristics of flour and dough from purple and blue wheat grain

Iva BureSova, Vaclav Trojan, Martin Helis

Functional properties of muffin as affected by substituing wheat flour with crob powder

Libor Cervenka, Michaela Fruhbauerové, Helena Velichové

The effect of coffee beans roasting on its chemical composition

Pavel Divi$, Jaromir Pofizka, Jakub Kfikala

Antioxidant profile of mulled wine

Dani Dordevic, Simona Jancikova, Bohuslava Tremlova

Morphological and antiradical characteristics of Rugosa rose (Rosa rugosa thunb.) fruits canned in different kind of
honeys and in beverages prepared from honey

Katarina Fatrcova-Sramkové, Jan Brindza, Eva Ivani$ova, Tiinde Jurikova, Vladimira Kriazovicka, Marianna Schwarzové, Olga
Grygorieva

Comparison of traditional and vegetarian diet in the context of iron and vitamin C dietary intake
Agnieszka Filipiak-Florkiewicz, Dominika Witek, Adam Florkiewicz

Fruit as a source of antioxidants and trends in its consumption

Dagmar Kozelova, Eva Matejkova, Jan Durec, Martina Fikselova, Silvia Jakabova

Antimicrobial activity of resveratrol and grape pomace extract

Simona Kunova, Sofia Felséciové, Eva Tvrda, Eva Ivanisové, Atilla Kantor, Jana Ziarovské, Margarita Terentjeva,
Miroslava Kacaniové

Physico-chemical study of steroids from different matureness corn silk material

Lubomir Lapcik, Peng Li, Barbora Lapcikova, Sergii Kalytchuk

Wheat bran stabilization and its effect on cookies quality

Michaela Laukova, Jolana Karovicova, Lucia Minarovi¢ova, Zlatica Kohajdova

Laboratory analysis of spicy pepper

Lubomir LopaSovsky, Lucia Zeleriakova, Simona Kunova, Miroslava Kacaniovéa

The effect of storage and heat treatment on the quality of selected varieties of potatoes

Jan Marecek, Andrea Mendelova

Evaluation of the dependence between physical and chemical indicators of the quality of the green peas




Andrea Mendelovéa, Lubomir Mendel, Jan Marecek

Gluten free rice muffins enriched with teff flour

Lucia Minarovic¢ova, Michela Laukova, Jolana Karovicova, Zlatica Kohajdova, Veronika Kepi¢ov

Comparison of antioxidant activity, content of polyphenols and flavonoids in liturgical and common wines
Jifi Miéek, Anna Adamkové, Sofia Skrovénkové, Martin Adémek, Monika Ondrasova

Varietal variability of less grown mints: influence on selected antioxidants

Ivana Mezeyova, Alzbeta Heged(isova, Jan Farkas, Jan Mezey, Miroslav Slosar

Natural fruit beverages fortified by biologically active substances of grape vines

Luka$ Snopek, Jiti Micek, Vlastimil Fic, Irena Sytafova, Sofia Skrovankovéa

The effect of fatty acid profile on the stability of non-traditional and traditional plant oils

Josef Soukup, Lenka Koufimska

The evaluation of selected qualitative parameters of sweet potato (lpomoea batatas I.) in dependence on its cultivar
Miroslav Slosar, Alzbeta Hegedtisova, Ondrej Hegedis, Ivana Mezeyové, Jan Farkas, Marcel Golian

The effect of inulin addition on rheological properties of starch pastes and gels

Mariusz Witczak, Zofia Smétka, Teresa Witczak, Anna Stepien

Expression pattern of thaumatin in the selected red varieties of Vitis vinifera, L.

Jana Ziarovska, Veronika Fialkové, Lucia Zamieskova, Jana Bil¢ikova
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Purpose of the Conference:

The conference is intended for public community active in the food industry, food and analytical laboratories, food
companies, food research and education. The aim of the conference is to present the latest trends in the field of
control, food safety, food analysis, authentication and traceability of food allergens and contaminants, analysis and
evaluation of new methods.

Contact:
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ODBORNY CASOPIS PRO OBOR ZPRACOVANI MASA

COMPANY PRESENTATIONS DURING THE CONFERENCE

Mini VIDAS

MPA - FT NIR
DA 7250

DA 7440

Inframatic 9520
Textdrometer TAXT Plus
Lactoscan SCC

Hustomery a refraktometre RUDOLPH

Digitalny mikroskop TAGARNO

NOVALUM 11

CheckPoint 3 0,/CO,
MAP Check 3 GasSave 0,/C0,

Peristalticka rozplfiovacia pumpa PM i
Dilumat START
CHARM® Peel Plate mikrobialne testy

CHARM® ROSA® MRL BETA-lactam a
RF Tetracyklin 2 minttovy test

CHARM® ROSA® mykotoxinové testy

. O.K.SERVIS
O ryo

At the conference the companies with their equipment and lectures will be included. Each of them will be available

for consultation.

multiparametrovy systém pre imunologické testovanie patogénov a stafylokokovych Enterotoxinov v potravindch

analyzator pre kontrolu kvality mliekarenskych vyrobkov vietkych typov a daliich potravinarskych produktov (tekuté,
pastovité, visk6zne i tuhé produkty)

analyzator pre kontrolu kvality surovin a wrobkov (v tuhom a pastovitom stave) - agro komodity rastlinného pévodu a
produkty mdsového priemyslu

analyzator pre on- line meranie kvalitativnych parametrov

pristroj na meranie kvalitativnych parametrov mlynarenského priemyslu
analyzator textury s kombinovanym meranim v kompresii, strihu a extruizii
pristroj pre stanovenie pottu somatickych buniek v surovom mlieku

hustomery Rudolph vyuZivaju princip merania, ktory zabezpetuje dlhodobu stabilitu vykonanej kalibracie a moZnost
merania pri vetkych teplotach
refraktometre Rudolph — aplikdcie pre farmdciu, potravinarstvo, cukrovarnictvo, petrochémiu a dalsie odbory

umoZiiuje vykondvat presné merania priamo v mikroskope. Vytvorenie cennej dokumentdcie pre laboratérium,
vyborny nastroj kontroly kvality

kontrola hygieny a sanitacie v procese pomocou ATP na principe luminiscencie

pristroj ureny na kontrolu zvy3kowvych plynov O, alebo O,/CO; v obaloch s ochrannou atmosférou (nova revoluéna
technoldgia keramického senzoru)

analyzator so zabudovanym proporciondlnym prietokom plynov (zabezpetuje optimalne divkovanie ochrannej
atmosféry u bali¢iek )

novy typ pumpy pre presné rozplfiovanie Zivnych médii
novy typ tenzometrickej riedicky, najrychlejsi dilutor na trhu, automatické vdZenie a riedenie vzoriek
rychle kultivatné metddy pre detekciu mikroorganizmov pre monitoring potravin, ndpojov, vod, Zivotného prostredia.

test pre kontrolu surového kravského, ovtieho a kozieho mlieka

rychle, Gsporné a presné stanovenie mykotoxinovv obilnindch a krmovindch

More information: }
0O.K. SERVIS BioPro, s.r.o., Boreticka 2668/1, 193 00 Praha, CR

Tel.:+420 281 091 460, 841 111 114, info@oks.cz
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