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Posters

Section 1: Current problems in food hygiene and safety

Nutrition label “Nutri-score” as a tool to support food quality

Jozef Capla, Peter Zajéc, Jozef Golian, Lubomir Belej, Lucia Benesové

Food adulteration and safety regarding detected market cases and consumer opinions

Martina Fikselova, Lucia BeneSova, Peter Zajac, Jozef Golian

Section 2: Microbiological and mycological food safety

Modeling of Bacillus cereus growth in cooked cereal side dish

Sérka Bursova, Danka Harustiakové, Katefina Dorotikové, Eliska Krobotové, Zuzana Mlejnkova, Lenka Necidové
Effect of temperature on the SEA, SEB a SEC production in delicatessen and desserts

Sérka Bursova, Lenka Necidova, Danka Harustiakové, Katefina Bogdanovidova, Iveta Varikové, Michaela Vinklarkové
Microbiological quality of parenica cheeses from farm production

Viera Duckové, Margita Canigové, Miroslav Krodko, Ludmila Nagyové

Survey of mycobiota on slovakian wine grapes from small carpathians wine region

Soria Fel$déciova, Miroslava Kacaniova, FrantiSek Vrabel

Antifungal activity of selected essential oils on the growth of Penicillium commune isolates

Denisa Foltinova, Dana Tanéinova, Miroslava Cisarova

Antimicrobial potential of different medicinal plants against food industry pathogens

Miroslava Kacéniova, Nenad Vukovi¢, Simona Kunova, Veronika Vélkova, Petra Borotova, Lucia Galovicova, Lubomir
LopaSovsky, Katarina Rovna, Eva IvaniSové

Variability of staphylococci detected in raw goats’ milk

Andrea Laukova, Martin Toma$ka, Miroslav KoloSta, Emilia DvoroZridkova, Monika Pogany Simonova
Occurrence and properties of enterococci isolated from slovak traditional dairy products

Andrea Laukova, Anna Kandri¢akova, Eva Bino, Monika Pogany Simonova, Maria Joao Fraqueza
Monitoring of microscopic fungi occurrence in bee products

Zuzana Ma$kova, Vladimira Knazovicka, Veronika Mancikova, Dana Tancinova, Zuzana Barborakova
Staphylococci detected in ewes‘ lump cheese

Monika Pogany Simonova, Andrea Laukova, Martin Toméaska, Maro$ Droncovsky

Bacteriocin-like activity of enterococcus mundtii isolated from raw goats milk

Monika Pogany Simonové, Andrea Laukové, Martin Toma$ka

Inhibitory effect of some plant essential oils on the growth of Rhizopus stolonifer and Rhizopus Iyococcus
Dana Tancinova, Miroslava Hlebova, Denisa Foltinova, Zuzana Maskova, Zuzana Barborakova

Ascariasis as the most frequent helminthosis in Slovakia

Lucia Zeleriakova

Section 3: Chemical safety of foodstuffs

Vyskyt ftalatd v kravském mléce ziskaného z mlééného automatu

Alzbeta JaroSové, Marcela Jandlova, Petra Klvariova

Sodium nitrite. Reasons why used in the past and in the food industry today

Katarina FaSiangova, Jozef Golian

Section 4: Nutrition and food safety

Research of selected physical indicators of table eggs in the small-scale breedings from the aspect of health safety
Maria Angelovicova, Michal Angelovic, Lucia Zelefiakova

The NOVA system and ultra-processed foods in relation to consumer decision-making in foods choice
Madria Angelovic¢ovd, Lucia Zeleridkovd, Peter Zajdc, Jozef Capla

Influence of electrical conductivity on the correlation of water activity and moisture content of Czech and Slovak
honeys

Klara Bartakova, Dominika Demjanova, Lenka Vorlové

Reducing salt content in food as a tool to prevent civilization diseases

Viera Horvéathova, Renata Novékova

Different optical depth in qualitatively pollen analysis

Zderika Javirkova, Matej Pospiech, Simona Ljasovska, Bohuslava Tremlova

Verification of the traceability model of autochthonous poultry breeds

Luka$ Juréaga, Radoslav Zidek, Jozef Golian, Lubomir Belej, Alzbeta Demianova

The comparison of HPLC and spectrophotometric method for cholesterol determination

Lukas Kolari¢, Peter Simko

Lactose intolerance and plant-based milk substitutes

Dagmar Kozelova, Jana Kolackovska, Lucia BeneSové

Perception of sensory attributes and marketing tools of selected milk brands

Alexandra Krivo$ikova, Ludmila Nagyova, Andrej Géci, Miroslava Kacaniova

Characteristic parameters of Czech honey harvested in 2019

KruZik Vojtéch, Grégrova Adéla, Titéra Dalibor, Cizkova Helena




Influence of pollen grains on the color of Czech honey

Simona Ljasovska, Matej Pospiech, Zdefika Javirkova, Marie Bartlova, Bohuslava Tremlova, Martin Krél
Discrimination methods as a dual quality assessment tool

Patricia MartiSova, Lucia Benesové, Zuzana Troppova, Jana Stefanikova, Boris Semjon

Influence of consumer personality on dairy purchasing behavior from the psychological factors point of view
Ludmila Nagyova, Andrej Géci, Alexandra KrivoSikova, Elena Horska, Miroslava Kacéniové

Personalized nutrition and ‘digital twins’ of food

Marina Nikitina, Irina Chernukha

Effect of supplementation with solid-state fermented feed in the diet of laying hens on egg qualitative variables
Boris Semjon, Eva Dudrikova, Iveta Jaduttova, Martin Bartkovsky, Tatiana Klempova, Dana Marcin¢akova, Ondrej Slany,
Slavomir Marcin¢ak

Evaluation of colour different types of honey by spectrophotometric method

Jana Tkécova, Marek Bobko, Juraj Cubori, Miroslav Kroéko, Peter Haséik, Adriana Pavelkové, Andrej Boska, Méria
Angelovi¢ova

Section 5: Safety and control of milk and dairy products

Dynamics of benzoic acid content during storage of cow, sheep and goat yoghurts packed in various types of
packaging

Klara Bartakova, Sandra DluhoSova, Lenka Kaniova, Ivana Borkovcova, Jan Pospisil, Lenka Vorlova

Influence of storage conditions on occurrence of Enterococci in cheese

Olga Cwikova, Gabriela Franke

Influence of cheese production technology on composition of parenica cheese

Margita Canigova, Viera Duckové, Zuzana Remeriova, Ludmila Nagyové

Effects of the lactation period, breed and feed on amino acids profile of mare’s milk

Fisera Miroslav, Kraémar Stanislav, Sustové Kvétoslava, Tvrznik Pavel, Velichové Helena, Fiserové Lenka, KubariViastimil
Functional properties of processed cheese spread enriched by grape skin powder

Michaela Friihbauerova, Libor Cervenka, Tomas Héjek, Richardos Nikolaos Salek,

Helena Velichova, FrantiSek Burika

Sensory active substances causing whey beverages odors during storage

Mariana Hankova, Helena Cizkovéa

Bryndza cheese of Slovak origin as potential resources of probiotic bacteria

Miroslava Kacaniova, Margarita Terentjeva, Simona Kunova, Soria Fel$6ciova, Lucia Godocikova, Elena Horska, Ludmila
Nagyova, Peter Hascik, Jana Stefanikova

Effect of somatic cells count on milkability and milk compositions of ewes

Lucia Macuhova, Viadimir Tancin, Juliana Macuhova, Michal Uhrin¢at, Marta Oravcova, Martina VrSkova, Kristina
TvaroZkové

Use of techniques DART-TOF/MS and SPME-GC-O/MS for evaluation of reformulated fresh cheese quality

Ale$ Rajchl, Adéla Grégrova, Tereza Fiantokové, Tereza Skorpilova, Ladislava Rydlové, Adam Tobolka, Irena Némeckova,
Sérka Havlikova, Jan Forejt, Helena Cizkova

Occurrence of Staphyococcus spp. In sheep milk and their resistance to antibiotics

Milan Vasil, Zuzana FarkaSova, Juraj Elecko, FrantiSek Zigo

Survey of somatic cell counts and milk composition in bulk milk of ewes

Martina Vrskova, Vladimir Tancin, Michal Uhrincat, Lucia Macuhova, Kristina Tvarozkova

Milk yield and somatic cells in dairy ewes with respect to their mutual relations

Marta Oravcova, Kristina Tvarozkova, Vladimir Tancin, Michal UhrinCat, Lucia Macuhova

Determination of selected aroma active compounds in Slovak bryndza cheese by electronic nose and gas
chromatography

Jana Stefanikova, Julius Arvay, Miroslava Kacéniové

Factors affecting raw milk quality of dairy cows under practical conditions

Viadimir Tangin, Simon Mikl&s, Maro§ Cobirka, Michal Uhrincat, Lucia Macuhové

Mastitis pathogens and somatic cell count in ewes milk

Kristina TvaroZkova, Vladimir Tancin, Michal Uhrincat, Lukas$ Hleba, Lucia Macuhova

On-farm diagnosis of subclinical mastitis of mammary gland of ewes and its reliability level.

Michal Uhrinéat, Vladimir Tancin, Kristina Tvarozkova, Lucia Macuhova, Martina Vrskova, Marta Oravcova

The occurrence of resistance to antibiotics therapy in coagulase-positive and coagulase-negative staphylococci
isolated from sheep’s milk in holding in slovakia

Milan Vasil, Zuzana FarkaSova, Juraj Ele¢ko, FrantiSek Zigo

Effect of humates in diet of dairy cows on the milk parameters and occurence of mastitis

Frantisek Zigo, Milan Vasil, Zuzana FarkaSova, Silvia OndraSovi¢ova, Martina Zigova

Section 6: Safety and control of meat and meat products

Effect of linseed (Linum usitatissimum L.) addition on quality of the pork meat

Martin Bartkovsky, Dana Sopkova, Zuzana Andrejéakova, Boris Semjon, Slavomir Marcin¢ak




Oxidative stability and sensory quality of raw-cooked meat product after application of grape seed extract
Marek Bobko, Miroslav Krocko, Peter Ha$cik, Jana Tkacova, Alica Bobkova, Andrea Mendelova, Lubomir Belej, Adriana
Pavelkova

Comparison of the physico-chemical meat quality of the breeds mangalitsa and large white with regard to the
slaughter weight

Ivan Imrich, Eva Mlynekova, Juraj Mlynek, Marko Halo, Toma$ Kanka

Hodnotenie nizkoteplotného ohrevu v réznych technologickych zariadeniach na vyrobu sous-vide a konvenéne
tepelne upraveného méasa

Miroslav Jizl, Jaroslav Zaéal, Michal Sustr, Markéta Piechowiczové, Lucie Grossové, Petr Dostél

Mutation within rabbit IGFBP1 influence meat traits parameters in crossbreed population

Lukasz Migdal, Sylwia Palka, Anna Migdal, Wiadyslaw Migdal, Michal Kmiecik, Ewelina Semik-Gurgul, Jozef Bieniek
The chemical composition and safety of wild boar meat (Sus scrofa)

Wiadystaw Migdat, Alicja Rutkowska-Mazur, Gwiazda Emilia, tukasz Migdat, Anna Migdat

Meat performance of japanese quails after application of bee bread powder

Adriana Pavelkova, Peter Has¢ik, Marcela Capcarova, Anna Kalafova, Emilia Hanu

Oxidative stability of fermented meat products with starter and probiotic culture determined by TBARS method
Miroslav Krocko, Marek Bobko, Viera Duckova, Jana Tkacova

Determination of edible salt content in home made sausages

Lubomir LopaSovsky, Lucia Zelefidkova, Simona Kunova, Silvia Jakabova, Jela Denkerova

Nitrites in meat products and their effects

Ladislav Staruch, Paula Soucova

Quality and durability of sausages for grilling from the microbiological point of view

Lucia Zelenakova, Lubomir LopaSovsky, Simona Kunova

Section 7: Safety and control of foodstuffs of plant origin

Monitoring of selected properties of non-traditional flours

Martin Adamek, Jifi Micek, Anna Adamkova, Oldfih Faméra, Lenka Koufimska, Pavel Jane$

Textural analysis of sterilized peas

Lubomir Belej, Jozef Curlej, Alica Bobkové, Jozef Capla, Lukas Juréaga, Alzbeta Demianové, Silvia Jakabova

Milk thistle flour effect on dough rheological properties

Tatiana Bojfianska, Alena Vollmannova, Janette Musilova

Analysis of selected parameters of coffee quality

Alzbeta Demianova, Alica Bobkova, Jilius Arvay, Silvia Jakabova, Marek Bobko, Lubomir Belej, Luka$ Juréaga, Katarina
Gumanova

Determination of sweeteners and preservatives in beverages by hplc-dad-elsd

Pavel Divi§, Zuzana Jureckova, Milena Vespalcova, Jaromir Pofizka, Lenka Punc¢ochafova

Influence of inulin and oligofructose on the organoleptic properties and antioxidant

Celina Habryka, Robert Socha, Lestaw Juszczak

Estimation of phenolic compounds content and antioxidant activity of leaves extracts of some selected non-
traditional plants

Olga Grygorieva, Olena Vergun, Svitlana Klymenko, Mykhailo Zhurba, Vladimira Horcinové Sedlackova, Eva IvaniSova, Jan
Brindza

The use of biofortification for production of selenium enriched garden pea

Silvia Jakabové, Jozef Curlej, Martina Fikselové, Lubo§ Harangozé, Dagmar Kozelova,

Ondrej Hegedlis, Alzbeta Hegediisova

Monitoring the stability of fortified cold-pressed sunflower oil under different storage conditions

Simona Jancikova, Dani Dordevic, Alexandra Lankovova, Bohuslava Tremlova

Phytochemical profile and biological activity of selected kind of medicinal herbs

Eva IvaniSové, Dajana Vaskova, Grzegorz Zagula, Dzmitry Grynshpan, Tatsiana Aleksandrovna Savitskaya, Miroslava
Kacaniova

Utilisation of quinoa for development of fermented beverages

Jolana Karovicov4, Zlatica Kohajdova, Lucia Minarovicova, Michaela Laukova, Maria Greifova, Gabriel Greif, Jarmila
Hojerova

Quality of toast bread influenced by added fiber

Lucie Kostihové, Viera Sottnikova, Sarka Nedomové, Ludék Hivna, Miroslav Jiiz!

Differences between microbiota, phytochemical, antioxidant profile and dna fingerprinting of cabernet sauvignon
grape from slovakia and macedonia

Simona Kunova, Eva Ivanisova, Jana Ziarovska, Lucia Zamieskova, Soria Fels6ciova, Anka Trajkovska Petkoska, Daniela
Nikolovska Nedelkoska, Miroslava Kacaniové

Effect of thermal stabilization on physico-chemical parameters and functional properties of wheat bran
Michaela Laukova, Jolana Karovi¢ova, Lucia Minarovicova, Zlatica Kohajdova

Impact of the addition of sweet potato and potato on quality of bread




Jan Marecek, Andrea Mendelova, Miriam Solgajova, Martin Hranka

Quality evaluation of cherry tomatoes

Andrea Mendelova, Lubomir Mendel, Jan Marecek, Miriam Solgajova

Health hidden in grape pomace

Jii Midek, Klara Vojackova, Soria Skrovénkova, Anna Adamkové, Martin Adémek, Viastimil Fic
The mineral composition of Brassica napus pollen

Svetlana, Motyleva Tatyana Zubkova, Olga Dubrovina

Elemental analysis of Czech wines including wines from organic production
Jaromir Pofizka, Pavel Divi§, Jakub Kfikala

Vitamin ¢ and nitrates contents in fruit and vegetables from farmers' markets and
Monika Sabolova, Lenka Koufimska

Quality of pastry enriched with barley pale malt

Miriam Solgajové, Jan Marecek, Andrea Mendelové

Polyphenols and antioxidant activity in pseudocereals and their

Soria Skrovankova, Dagmar Vélkova, Jifi Micek

Analysis of volatile compounds in home made plum spirit

Marek Snirc, Ivona Janco, Julius Arvay, Tomas$ Téth, Bélint Varga

Influence of inulin and oligofructose on the organoleptic properties and antioxidant
Mariusz Witczak, Grazyna Jaworska, Teresa Witczak

Effect of inoculation on the content of biogenic elements in the white lupine and grass pea.
Erika Zetochova, Alena Vollmannova, Ivana Tirdifova

omparative transcriptional activity of chitinase in white grape varieties

Jana Ziarovska, Lucia Zeleridkova
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COMPANY PRESENTATIONS DURING THE CONFERENCE

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