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Vazeni pratelé,

jesté drive, nez zaCnete listovat nasledujicimi strankami Zpravy
o Cinnosti Statni zemédélské a potravinarské inspekce za rok
2013, dovolte mi, abych podékoval véem nasim koleglim, spo-
lupracovnikdim i partnerim za dobrou a efektivni spolupraci.
Verim, ze i v nadchazejicim roce se nam podari zachovat dobré
vzdjemné vztahy i dlouhodobé dobfe nastavenou komunikaci ku
prospéchu vSech.

Rok 2013 byl pro Statni zemédélskou a potravinarskou inspek-
ci (SZP1) rokem zmény na rozhodujicim manazerském misté.
Po mnoha letech fizeni tohoto Urfadu odeSel na podzim do-
savadni Ustiedni feditel Ing. Jakub Sebesta na viastni zadost
do ddchodu a ministr zemédélstvi jmenoval na jeno misto mou
osobu. Urad jsem prebiral ve velmi dobré odborné, personain
i logistické kondici a zatim nemam Zadny dtvod na jeho chodu
meénit nic zasadniho, za coz patfi Ing. Sebestovi mé upiimné
podékovani.

Dear readers,

Before you start leafing through the pages of this Annual
Report on the Activities of the Czech Agriculture and Food
Inspection Authority for the year 2013, please allow me to
express my gratitude to all our colleagues, associates and
partners for their good and effective collaboration throughout
the year. | firmly believe that we will be able to maintain our
good relations and communication to the benefit of all in the
New Year as well.

The year 2013 was one of change for the Czech Agriculture and
Food Inspection Authority (CAFIA) in one key managerial posi-
tion. After many years at the head of the Authority, my prede-
cessor as Director General, Jakub Sebesta, went into retirement
at his own request following which the Minister for Agriculture
appointed myself in his place. | assumed control of an organisa-
tion that was in excellent condition from a professional, staffing
and logistical point of view and | do not have, for the time being,



Personalni vymeény ale v tomto roce probehly i jinde, a to rov-
néz v souvislosti s odchody fediteld dvou inspektoratd SZPI
na zaslouzeny odpocinek. Jak v pfipadé inspektoratu v Hradci
Kralové, tak inspektoratu v Brné, byli na jejich funkce jmenovani
dosavadni vedouci odbor’ kontroly. Inspekce tak cilevédomé
vyuziva vlastni provérené personalni zdroje a proto odborna
zdatnost i fidici zkuSenosti novych, mladych feditell jsou zaru-
kou provazené a hladké zmény ve vedeni celého Uradu.

Hlavni poslani Cinnosti Ufadu je samozfejmé kontrola. Zagatek
roku 2013 probihal z tohoto hlediska jesté v dozvucich tzv. me-
tanolové aféry, jejiz podstatnou ¢ast jsme spolecné s dalSimi
organy statni spravy fesili v pfedchozim roce. Neni tfeba pfipo-
minat, Ze podil SZPI na celém pribéhu této nestastné kauzy byl
vice nez zésadni a Zze odbornici Uradu jednoznacné prokazali
svou vysokou profesionalitu i flexibilitu.

Zéasadni otdzkou, kterou jsme v prabéhu celého roku resili, byl
v8ak boj za prosazeni nazorl SZP| na znéni novel zakladnich
pravnich predpisd, jimiz se Grad fidi, a to zakona ¢. 146/2002 Sb.,
o Statni zemeédeélské a potravinarske inspekci a zejména zakona
¢.110/1997 Sb., o potravinach a tabakovych vyrobcich. Diky
usili v8ech ¢lent top managementu i dalSich zaméstnancd se
podafilo doslova na vSech urovnich vybojovat bitvu o spravnost
a logicnost argumentace tykajici se kompetenci dozorovych
Uradd pfi vykonu kontrolni ¢innosti. Presto, ze ne vSude byly
argumenty SZPI vyslySeny a pochopeny, zda se, Ze racionalni
pristup k této véci zvitézil a novela zékona o potravinach ne-
narusi dosud fungujici systém dozoru nad potravinami v Ceské
republice. Ostatni zmény v novelach obou zédkond povazujeme
za prospésné a jsme pripraveni se na jejich realizaci pIné podilet.

Jiz od za¢atku roku 2013 se snazime prosazovat trend, v némz
hodlame i nadéle pokradovat, a to je zvySeni finanéniho objemu
ukladanych sankci. Jsem sice i nadéle presveéddéen, Ze pokuta
ma mit predevSim vychovny uUcinek a nema byt likvidacni,
nicméné pokud ani opakovany finanéni postih pro nékteré
podnikatele neznamena impuls pro zménu v jejich chovani, pak
skute¢né nezbyva nez ,pritvrdit‘. A inspekce pUjde touto cestou
i v nasledujicim roce.

Jednou ze strategickych soucasti ¢innosti SZPI je oteviena komu-
nikace s verejnosti, které Urad dlouhodobé vénuje systematickou
pozornost. Jsem proto velmi rad, ze se SZPI v této souvislosti
dostalo zaslouzeného ocenéni tykajiciho se projektu ,Potraviny
na pranyfi“. Urad za tento webovy portél, na némz od roku 2012
zverejnuje vysledky kontrol, ziskal uz podruhé prestizni ocenéni

,Kfistalova lupa“ v kategorii verejné prospésna sluzba.

Velkou satisfakci pro vSechny nase zaméstnance byl vysledek
dozorového auditu Systému managementu kvality, ktery pro
Urad provadi jiz deset let renomovana spole¢nost BVC. V zavé-
recné zpravé se doslova uvadi, ze Statni zemédélska a potra-
vindiskd inspekce je jediny Ufad vetejné spravy v Ceské repub-

any reason to make any fundamental changes to its operation.
For this, | owe Mr. Sebesta my most sincere gratitude.

This year also saw personnel changes in other places, these
being in relation to the well-deserved retirement of the direc-
tors of the CAFIA inspectorates in Hradec Kralové and Brno.
Both directors were replaced by the existing heads of inspec-
tion departments of the relevant inspectorate, demonstrating
the Authority‘s systematic utilisation of its own, tried-and-tested
human resources, meaning that the professional competence
and management skills of new, young directors are a guarantee
of smooth and controlled change in the management of the
Authority as a whole.

The chief function of the Authority’s activities is, naturally, in-
spection. From this point of view, the beginning of 2013 was
taken up with the aftermath of the so-called methanol affair,
the substantive phase of which had been dealt with by the Au-
thority, in conjunction with other state administration bodies in
the previous year. It goes without saying that the contribution
of CAFIA to the resolution of this unfortunate affair as a whole
was more than essential, and the Authority’s specialists demon-
strated their high level of professionalism and flexibility.

One key issue that we dealt with over the course of the whole
year was, however, the struggle to promote the opinions of CAFIA
on the wording of amendments to the basic legal regulations
governing the operations of the Authority, these being Act
no. 146/2002 Coll., on the Czech Agriculture and Food Inspec-
tion Authority, and chiefly Act no. 110/1997 Coll., on foodstuffs
and tobacco products. It is thanks to the efforts of all members
of the top management and other employees that the Authority
succeeded in winning the battle, on all levels, for the correct-
ness and logicality of the argument on the competencies of su-
pervisory bodies when carrying out inspections. Despite the fact
that the arguments of CAFIA were not heard and understood
in all quarters, it appears that the rational approach to these
matters won through and the amended Foodstuffs Act does
not interfere with the existing, functional foodstuffs inspection
system in the Czech Republic. We consider the other amend-
ments to both acts to be beneficial and we are ready to give our
full cooperation in the implementation of these amendments.

From the very beginning of 2013, we have been endeavouring
to promote a trend in which we intend to continue: the increase
in the financial volume of sanctions imposed. | continue to advo-
cate the opinion that a fine should be primarily disciplinary and
not devastating; nonetheless, if even repeated financial sanc-
tions do not impel certain businesses to change their behaviour,
then there is really no option other than to ‘get tougher’ — and
the Authority shall continue this in the year ahead.

Open communication with the public is one strategic compo-
nent of CAFIA activities and an area systematically addressed

lice, ktery ma takto komplexné, bezchybné a jednotné systém
managementu kvality zaveden a to bez vyjimky pro vSechny
procesy, které v Uradu existuii.

Ve druhé poloving roku byla opét zahajena politicka diskuse
k zakonu o statni sluzbé. Jsem si jist, Ze dobry zédkon by byl
pro statni spravu opravdovym piinosem, pokud skute¢né bude
profesionalng, s hlubokou znalosti véci a predevsim s dobrym
dmyslem uveden konecné v Zivot. Snad se jiz jednou Cesky
Urednik definitivné zbavi nespravedlivého pridomku ,verfejny
Skddce®, ktery bohuzel po léta pouzivali i mnozi politici.

Na zavér bych rad vSechny uijistil, Ze Statni zemédélska a po-
travinarska inspekce je v tuto chvili piné pripravena podilet se
na zefektivnéni systému Grednich kontrol v Ceské republice.
Dosazené vysledky tykajici se nejen kontrolni ¢innosti plné od-
povidaji personalnim i finanénim moZznostem, kterymi uUrad dis-
ponuje. SZPI je v pIné sile a jsem presvédCen, Ze bude i nadale
hrat v celém systému dozoru nad potravinami zasadni roli, ktera
ji bezesporu prislusi.

Martin Klanica
Ustredni feditel

over an extended period of time. | am therefore glad that CAFIA
received deserved appreciation for its ‘Potraviny na pranyfi’
(Food pillory) project, when the Authority received for the sec-
ond time the ‘Crystal Magnifying-Glass’ in the Public Service
category for the website, which has been publishing the results
of inspections on the Internet since 2012.

Of considerable satisfaction to all our employees were the re-
sults of the supervisory audit of our Quality Management Sys-
tem, carried out for the Authority for the past ten years by the
renowned company BVC. In the words of the closing report,
the Czech Agriculture and Food Inspection Authority is the only
public administration body in the Czech Republic that has such
a complex, flawless and uniform quality management system
that applies to all processes existing within the Authority, without
exception.

The second half of the year saw re-opening of the political dis-
cussion on the State Service Act. | am certain that a high-quality
law would be a real benefit to public administration so long as
it is drawn up in a way that is truly professional, with in-depth
knowledge of the relevant issues and, primarily, with good inten-
tions. It is to be hoped that Czech civil servants can finally shake
off the unfair epithet of ‘public nuisance’, a term that has, unfor-
tunately, also been employed over the years by many politicians.

In conclusion, | would like to assure all that the Czech Agri-
culture and Food Inspection Authority is, at the present time,
fully prepared to increase the efficiency of the official inspection
system in the Czech Republic. The results achieved, and con-
cerning not only inspections, are fully commensurate with the
staffing and financial options open to the Authority. CAFIA is at
full strength and | am convinced that it will continue to play the
key role that befits it in the food inspection system.

Martin Klanica
Director General
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2 ° 1 Kontrolni ¢innost

2 ° 1 ° 1 Zaméreni kontrolni ¢innosti
v roce 2013

Kontrolni ¢innost SZPI v roce 2013 vychazela ze zasad uve-
denych v Jednotném integrovaném viceletém vnitrostatnim
planu kontrol CR pro Iéta 2013-2015. Druhym strategickym
dokumentem, ktery déle specifikoval zaméreni kontroIni ¢innosti
SZPI, byla Stfednédoba koncepce SZPI.

Na zékladé téchto dvou dokumentl byla u provozovatell po-
travinarskych podnik( provadéna kontrola, ktera vychazela ze
zésad hodnoceni rizika. Pri kontrolach byly preferovany zejména
takové kontrolni metody, které umoznovaly kontrolu ucinnosti
zavedenych systém pro zajidténi bezpednych a kvalitnich
potravin. Jednalo se tak zejména o komplexni kontroly hygi-
enickych podminek a dale o audity vySe zminénych systémd.
Kontroly s timto zaméfenim jsou SZPI pokladany za vysoce
Ucelné a efektivni. VCasné odstranéni nékterych chyb systému
vede k prevenci potencialnich problémd, coz ve svém dusledku
ma pfinos jak pro samé provozovatele, tak i pro stat v podobé
nizsich vydajd vynakladanych na zvladani pfipadnych krizo-
vych situaci.

Primym dUsledkem komplexnich kontrol hygienickych podmi-
nek v roce 2013 bylo uzavieni fady provozoven, zejména ma-
loobchodnich, z divodu zviasté hrubych porugeni hygienickych
predpist. Nejednalo se piitom pouze o maloobchodniky s lokalni
puisobnosti. Uzavieno bylo i nékolik supermarketd renomova-
nych mezinarodnich spole¢nosti. K nej¢astéj$im problémim
zde patfil nezviadnuty vyskyt hlodavcl, coz je v podminkach
stfedni Evropy stav absolutné neakceptovatelny.

Kontroly SZPI a medializace jejich vysledkd mezi Sirokou verej-
nosti zaznamenavaji dlouhodobé kladny ohlas. Celospolecen-
sky Uspéch webu Potraviny na pranyfi byl potvrzen vitézstvim
v kategorii verejné prospésna sluzba ankety Geského internetu
- Kristélova lupa 2013, Spotiebitelé maji v SZPI stéle vétsi du-
véru, coz se projevuje i na mnozstvi podanych podnétd. Na je-
jich zakladé byla v roce 2013 provedena témér kazda sedma
kontrola.

Rok 2013 byl obdobim, které nepoznamenala zadna zavaznéj-
8i potravinova krize, ktera by se dotkla bezpecnosti potravin.
Zaddtek roku probihal ve znameni dozvukl metanolové aféry
a v dasledku toho i pokradujicim zvySenym kontrolnim Usilim
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2 ° 1 Inspection activities

2 ° 1 ° 1 Focus of inspection
activities in 2013

Inspection activities carried out by CAFIA in 2013 were based
on the principles contained in the Single Integrated Multi-an-
nual National Control Plan for the Czech Republic for the years
2013-2015. The second strategic document that continues
to specify the focus of CAFIA control activities was the CAFIA
Medium-Term Concept.

Inspections carried out at the premises of food business opera-
tors were based on risk assessment principles on the basis of
these two documents. The preferred control methods during in-
spections were those that permitted control of the effectiveness
of systems in place for the provision of safe, high-quality food-
stuffs. These chiefly involved complex inspections of hygiene
conditions and audits of the aforementioned systems. CAFIA
considers inspections carried out with this intention to be highly
useful and effective. Timely elimination of some system defects
leads to prevention of potential problems, benefiting not only
operators themselves, but also the state in the form of reduced
expenditure for handling of any crisis situations that may arise.

As a direct result of the complex control of hygienic conditions
in 2013, many premises, chiefly retail premises, were closed
due to particularly gross violations of hygiene regulations. These
retail premises did not only belong to local providers — several
supermarkets belonging to respected international companies
were also closed. The most frequently-occurring issues includ-
ed the presence of rodents, an absolutely unacceptable state of
affairs in the Central Europe.

CAFIA inspections and making their results public in the media
have met with a positive response from the general public for
some time now. The nationwide success of the Potraviny na
pranyfi (‘Food Pillory’) website was confirmed by victory in the
Public Service category of the Crystal Magnifying-Glass 2013
Czech Internet awards. The trust of consumers in CAFIA is
constantly on the rise, which manifests itself in the number of
suggestions submitted. Almost one in seven of the inspections
carried out in 2013 were based on these suggestions.

The year 2013 was not marked by any serious crisis in the food
sector affecting the safety of foodstuffs. The start of the year
was marked by the aftermath of the methanol affair and result-

v oblasti lihovin. Zfejmé jako disledek tohoto zvyseného usili,
a to ze stran v8ech kompetentnich stétnich organ(, bylo na trhu
postupné nalézano stale méné lihovin bez prikazd o svém pd-
vodu nebo s ndlezy rezidui denaturacnich Cinidel. Lihoviny vSak
déle zUstavaji v hlavnim zorném poli SZPI, stejné jako tomu bylo
v poslednich minimalné deseti letech, a vSechna zavazna zjiste-
ni budou i nadéle predavéana Policii CR a Celni spravé CR.

Pozoruhodnou udalosti byl celoevropsky skandal s masnymi
vyrobky obsahujicimi nedeklarované koriské maso. Trebaze se
nejednalo o problém s dopadem na lidské zdravi, diky tomu, ze
se dotkl etiky obyvatel nekterych vyznamnych evropskych zemi,
nabyl postupné celoevropského rozmeéru. Evropa si konecné
uvédomila, ze problém falSovani potravin neni marginaini a za-
Cala projevovat snahu o nastaveni urCitého ramce pro komplexni
feSeni obdobnych pfipadl vyznamného klamani spotiebitell.
Ceska republika a zejména SZPI mize k této diskusi prispét
zejména svymi mnohaletymi zkuSenostmi s pfipady odhalovani
falSovani vina, medu, vyrobk{ z ovoce atd. Z nasich poznatk(
vyplyva, ze problematika falSovani potravin a jejich bezpecnost
je nedélitelna a musi byt FeSena v ramci jednoho komplexniho
systému. Existuje fada pfipadl, kdy falSovani potravin mélo
primy dopad na jejich bezpecnost. Za zminku stoji historické
pfipady vyskytu melaminu v milé&nych vyrobcich nebo etylen-
glykolu ve ving. Vyuziti struktury stavajiciho varovného systému
pro potraviny a krmiva (RASFF) se pro tuto oblast pfimo nabizi
a nemusi tak byt pro tento Ucel budovana nova byrokraticka
struktura nebo dokonce dalsi evropsky Urad.

2 ° 1 ° 2 Celkové prehledy vysledkil
kontroly

V roce 2013 provedli inspektori SZPI celkem 35686 vstupd
do provozoven potravinarskych podnikd, celnich skladd a in-
ternetovych obchodl. Z tohoto celkového podtu bylo 25961
vstupl provedeno v maloobchodni siti, 8 967 ve vyrobé, 1728
ve velkoskladech, 511 v prvovyrobé, 1390 v celnich skladech
a 567 v ostatnich mistech (napf. v restauracich, pfi prepravé
apod.).

V roce 2013 bylo zjisténo celkem 4086 nevyhovujicich Sarzi
potravin a ostatnich vyrobka.

Rozdéleni poctu nevyhovuijicich Sarzi podle mista kontroly je
nasledujici: v maloobchodni siti bylo zjisténo 3 745 nevyhovu-

ing ongoing control efforts with regard to liquor. As an evident
consequence of this increased effort on the part of all compe-
tent state bodies, only an increasingly small amount of liquor
was found on the market with no evidence of origin or with
evidence of residues of denaturing agents. Liquors, however,
remain a primary focus for the attention of CAFIA, as has been
the case for at least the last ten years, and all serious findings
shall continue to be passed on to the Police Force of the Czech
Republic and the Czech Customs Administration.

One noteworthy event was the Europe-wide scandal of meat
products containing undeclared volumes of horse meat. Even
though this issue was not one that affected human health, the
fact that it concerned ethical values held by some European
countries meant that it gradually acquired a pan-European di-
mension. Europe finally realised that the issue of adulteration of
foodstuffs is not a marginal one and we saw the beginnings of
an effort to establish a certain framework for complex resolu-
tion of similar instances of deception of consumers. The Czech
Republic, and CAFIA in particular, can contribute to this dis-
cussion with its many years of experience with the detection of
the adulteration of wine, honey, fruit products, etc. Our findings
show that the issue of adulteration of foodstuffs is indispensa-
ble from that of their safety and must be resolved as part of
a single, complex system. There are a number of cases where
the adulteration of foodstuffs had a direct effect on their safety,
for example historic instances of the occurrence of melamine in
dairy products or ethylene glycol in wine. The obvious solution
is to utilise the existing Rapid Alert System for Food and Feed
(RASFF), without having to build a new bureaucratic structure or
even establish another European authority.

2 ° 1 ° 2 Overall summaries
of inspection results

In 2013 CAFIA inspectors carried out a total of 35,686 inspec-
tions at the premises of businesses in the food industry, customs
warehouses and online shops. Out of this total, 25,961 inspec-
tions were carried out at retail premises, 8,967 in production
facilities, 1,728 in warehouses, 511 in primary production, 1,390
in customs warehouses and 567 in other locations (e.g. restau-
rants, during transit, etc.).

A total of 4,086 non-compliant batches of foodstuffs and other
products were found in 2013.
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Tabulka 1 / Table 1 jicich 3arzi, ve wrob& nevyhovélo 242 Sarzi, ve velkoobchodé The number of non-compliant batches found according to
Podil nevyhovujicich Sarzi podle komodit (v %) / Proportion of non-compliant batches according to 88 SarZi a na ostatnich mistech bylo jako nevyhovujici hodno- the place of inspection was as follows: 3,745 non-compliant
ceno 11 Sarzi. batches found in retail, 242 non-compliant batches found in

commodity (in %)

Nejnizsi podil nevyhovuiicich SarZi s ohledem na zemi plvodu

production, 88 non-compliant batches found in wholesale and
11 non-compliant batches in other locations.

. . Soe o
Komodita Commodity Non_':ﬁ‘r"‘l’hl‘i’;’::'ﬁ;ts:;z: g;’; byl Zjistén u potravin z Ceské republiky (17 % nevyhowiicich
P ‘ Sarzi), vyssi procento bylo zjisténo u produkce pochazejici ze The lowest proportion of non-compliant batches with regard to
Brambory Potatoes 19 zemi EU (28 % nevyhovuijicich $arzi) a nejvy$si procento u pro- country of origin was found in foods originating in the Czech
Cukréfské vyrobky a tésta Confectionery products and doughs 6 dukce dovezené ze tretich zemi (38 % nevyhovuijicich Sarzi). Republic (17 % of non-compliant batches), with a higher per-
Gorstv zelenina. cerstvé houb Fresh veaetables and fresh mushrooms 35 centage found in products originating in EU countries (28 % of
ve Siva zelenina, Cersive Nouboy g Z pohledu jednotlivych komodit byla nejvySsi procenta ne- non-compliant batches) and the highest percentage in products
Cerstve ovoce Fresh fruit 44 vyhovujicich $ar¥f zjisténa u Sokolad a cukrovinek (75 %), de- imported from other countries (38 % of non-compliant batches).
Cokoldda, cukrovinky Chocolate and confectionery 75 hydratovanych vyrobkd (53 %), medu (53 %), kakaa a smésf
Dehydratované vjrobky a ochucovadia Dehydrated products and flavour enhancers 53 kakaa s Icutfrem' (50 Aa),ocerstyeho oyo?e ,(44 /?), prldatn{ch From the point of view gf individual commod|t|e§, the highest per
- : : : a aromatickych latek (43 %), vajec a vajeCnych vyrobku (36 %), centage of non-compliant batches was found in chocolate and
Jedl tuky a oleje Edible fats and oils 23 vina (36 %), Cerstvé zeleniny a hub (35 %), Skrobu a Skrobovych confectionery (75 %), dehydrated products (53 %), honey (53 %),
Kakao, smési kakaa s cukrem Cocoa and cocoa mixes with sugar 50 vyrobkd (35 %), zmrzlin a mrazenych kréma (34 %) a vin jinych cocoa and cocoa mixes with sugar (50 %), fresh fruit (44 %),
Kava, kévoviny, caj Coffee, coffee substitutes and tea 20 nez révovych (32 %). supplementary anc! aromatic substances (43 %), eggs and egg
e : products (36 %), wine (36 %), fresh vegetables and mushrooms
Koreni Spices 7 (85 %), starch and starch products (35 %), ice cream and frozen
Lihovarnické vyrobky Distilled products 17 creams (34 %), and wine other than grape wine (32 %).
Ludténiny, olejnatd semena Pulses and oleaginous seeds 1
Masné vyrobky Meat products 17
Med Honey 53 |
MIEEné vyrobky Dairy products 20 2 1 3
Miynskeé obilné vyrobky Ground cereal products 11 ® ® Kontrola mi krob1olog1 CkyCh
|
Nealkoholické népoje Non-alcoholic beverages 11 poiadavki’l
Obilniny Cereal products 1 2 ° 1 ° 3 Inspection of microbiologi-
Pekarské vyrobk Bakery products 1 .
: oo vp Kontrola dodrzovani mikrobiologickych poZadavkd na potraviny cal requi rements
Pivo Beer 1 probihala v roce 2013 v laboratofich, ale néktera hodnocen,
Pridatné, aromatické latky Supplementary, aromatic substances 43 napf. zda potraviny nevykazuji nezadouci zmény zptisobené
Prirodni sladidla Natural sweeteners 9 mikrobialni ¢innosti, popfipadé neilédoucf rast mikroorganismd In 2013 checks for complilance With microbiolggical require-
S : : - (plisné viditelné pouhym okem, hniloba), byla provadéna pfimo ments for food were carried out in laboratories. However,
Ryby, vodni zivotichové Fish, aquatic life 13 na misté kontroly (v prodejnach, ve skladech apod.). some tests, e.g. for whether food was not showing undesirable
Studena kuchyné Cold dishes 10 changes caused by microbial activity or undesired growth in
Skorapkové plody Shell nuts 12 V roce 2013 bylo dodrzovani mikrobiologickych pozadavkd microorganisms (mould visible to the naked eye, putrefaction)
Skrob. SKrobové Wrobk Starch. starch duct 5 zkontrolovano celkem u 4 768 Sarzi potravin, z toho bylo zkon- were carried out at the place of inspection (sales points, ware-
rob, Skrobove Vyrobky arch, starchy procucts trolovano 2 932 Sarzi pfimo na misté a 1836 Sarzi prostfednic- houses etc.) itself.
Tabakoveé vyrobky Tobacco products 5 tvim odebranych vzorkd v laboratofich. Kontrolou na misté bylo
Téstoviny Pasta 21 zjisténo 387 Sarzi nevhodnych k lidské spotrebé, laboratornimi In 2013 checks for compliance with microbiological require-
Veice. vaietng virobk Eqas. eqq oroducts 6 rozbory pak bylo zjisténo 22 Sarzi potravin, které byly bud ne- ments were carried out on a total of 4,768 batches of foodstuffs,
oIee, TEEEE WO 905, £90P | vhodné k lidské spotiebs, skodiivé pro zdravi, nebo nevyhovély ~ of which 2,932 were controlled in situ and 1,836 were controlled
Vina jind nez révova Wine other than grape wine 32 jakostnim pozadavkiim. Kromé b&zné provadénych kontrol byla through taking of samples in laboratories. In situ controls found
Vino Wine 36 soucasti zjistovani urovné mikrobiologické Cistoty potravin tzv. 387 batches that were unfit for human consumption, with
Vijrobky z brambor Potato products 9 plar]ovana mlkrgblolog|cka kontrola. chty kvontrolovanych Sarzi Igboratorr tests then finding 22 patches of foodstuffs that. were
: e z této kontroly jsou zahrnuty v celkovém prehledu kontrolova- either unfit for human consumption, harmful to health or did not
Zmrzliny a mrazené krémy Ice cream and frozen creams 34 nych vzorko. conform to quality requirements. Apart from routine checks,
Zpracovand zelenina, zpracované houby Processed vegetables and processed mushrooms 26 inspections also monitored the level of microbiological purity
Zpracované ovoce Processed fruit 18 Z hlediska jednotlivych potravinaiskych obor( bylo nejvice SarZi, of foods, i.e. planned microbiological checks. The number of
R - : : které nebyly po provedené kontrole povazovany za bezpecné, checked batches is included in the overall summary of checked
ZvIastni vyziva, dopliky stravy Special foods, dietary supplements 15
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zjisténo v mlécnych vyrobcich (127 Sarzi), Cerstvé zelening

samples.
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(85 sarzi), Cerstvém ovoci (76 Sarzi) a v masnych vyrobcich
(49 Sarzi). Nejcastgjsi pri¢inou porudeni bezpecnosti byl nardst
plisné viditelné pouhym okem, hniloba a kaZeni zplsobené mi-
krobiélni ¢innosti.

Vysledky laboratornich rozbort

Mikrobiologické rozbory potravin podle poZzadavkd stanovenych
nafizenim Komise (ES) €. 2073/2005, o mikrobiologickych krité-
riich pro potraviny, v platném znéni, jsou zajistovany externimi
akreditovanymi laboratofemi Eurofins Bel/Novamann s.r.o.,
pracovisté Nové Zamky a EUROFINS CZ, s.r.o., pracovisté
Praha-Hloubétin. Rozbory balenych vod na mikrobiologické
pozadavky stanovené vyhlaskou ¢.275/2004 Sb., o pozadav-
cich na jakost a zdravotni nezavadnost balenych vod a zpd-
sobu jejich udrzby, ve znéni pozdgjsich predpist, a vyhlagkou
¢.252/2004 Sb., kterou se stanovi hygienické pozadavky
na pitnou a teplou vodu a ¢etnost a rozsah kontroly pitné vody,
ve znéni pozdéjsich predpisl, zajistuji rovnéz externi laboratore
EUROFINS CZ, s.ro., pracovisté Praha-Hloubétin a Eurofins
Bel/Novamann s.r.o., pracovisté Piestany. VSechny externi
akreditované laboratofe zajistujici rozbory potravin a balenych
vod splfuji pozadavky na Uredni laboratofe podle nafizeni (ES)
¢.882/2004, o urednich kontrolach, v platném znéni.

Z celkem 1836 Sarzi potravin a balenych vod odebranych
na mikrobiologicka vySetfeni do laboratofi byly zjistény 4 Sar-
ze potravin, které byly nevhodné k lidské spotfebé, u 16 Sarzi
potravin byla pfekroCena kritéria hygieny vyrobniho procesu
a 2 SarZe balenych vod nevyhovovaly mikrobiologickym poza-
davkdm na jakost. V pfipadé potravin byly pficinou poruseni
mikrobiologickych poZadavkd nélezy patogenni bakterie Liste-
ria monocytogenes, a to ve vSech Ctyfech pfipadech vyrobk(
studené kuchyng, z nichZ u dvou byl prekrocen limit 100 KTJ/g
potraviny (kritérium bezpecnosti pro vyrobky uvedené na trh).

U 15 Sarzi cukrarskych vyrobk( a 1 Sarze mrazeného krému
bylo prekroceno kritérium hygieny vyrobniho procesu pro indika-
torové mikroorganismy Celedi Enterobacteriaceae, jejichZ vyskyt
vypovida o mikrobiologické jakosti Ucinnosti tepelného oSetreni
a opétovné kontaminaci ve vyrobnim procesu. U 1 Sarze balené
kojenecké vody a u 1 Sarze balené pitné vody byly prekroceny
jakostni ukazatele (pocty kolonii pfi 22 °C a 36 °C). Tyto organo-
trofni bakterie predstavuji indikatory obecné kontaminace a jsou
povazovany za hygienicky méné vyznamne, presto signalizuji
napt. nedodrzeni spravné vyrobni praxe nebo nevhodnou teplo-
tu pfi skladovani, resp. distribuci.
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From the point of view of individual sectors of the food industry,
the greatest number of batches found to be unsafe following
checks was found in dairy products (127 batches), fresh vege-
tables (85 batches), fresh fruit (76 batches), and meat products
(49 batches). The most frequent cause of breaches of safety
standards was the growth of mould visible to the naked eye and
putrefaction and spoiling due to microbial activity.

Results of laboratory analyses

Microbiological analyses according to the requirements of
Regulation (EC) no.2073/2005, on microbiological criteria for
foodstuffs, as amended, are carried out by external accredited
laboratories Bel/Novamann International s.r.o., Nové Zamky
branch and EUROFINS CZ, s.r.o., Prague-Hloubétin branch.
Analyses of bottled water according to the microbiological re-
quirements of Regulation no. 275/2004 Coll., on quality require-
ments and safety to health of bottled water and means of their
maintenance, as amended, and Regulation no. 252/2004 Coll.,
which sets hygienic requirements for drinking- and hot wa-
ter and number and scope of checks of drinking water, as
amended, are also carried out by the external laboratory
EUROFINS CZ, s.r.o., Prague-Hloubétin branch and Eurofins
Bel/Novamann International s.r.o., PieStany branch. All ac-
credited external laboratories carrying out analyses of food and
bottled water fulfil the requirements set out in Regulation (EC)
no. 882/2004, on official controls, as amended.

Out of the total 1,836 batches of food and bottled water taken
to laboratories for microbiological analysis, 4 food batches were
found to be unfit for human consumption, 16 food batches
exceeded hygiene criteria for the production process and
2 batches of bottled water failed to meet microbiological qual-
ity criteria. In case of foodstuffs, the breach of microbiological
requirements was caused by finding of the pathogenic bacteria
Listeria monocytogenes in all four samples of cold dishes, one
of which exceeded the limit of 100 KTJ/g of food (safety criterion
for products placed on the market).

15 batches of confectionery items and 1 batch of frozen cream
exceeded hygiene criteria for the production process for indi-
cator microorganisms of the Enterobacteriaceae family, the
presence of which is evidence of the microbiological quality of
thermal treatment and repeat contamination in the production
process. 1 batch of bottled infant water and 1 batch of bottled
drinking-water exceeded quality indicators (number of colonies
at 22 °C and 36 °C).These organotrophic bacteria are indicators
of general contamination and, despite being regarded as of less
significance in hygiene terms, indicate e.g. failure to comply with
correct practice in production or unsuitable temperatures during
storage and/or distribution.

Tabulka 2

Vysledky kontroly mikrobiologickych poZadavkii v roce 2013

Komodita Celkem Kontrola na Rozbory v laboratofich
kontro- misté
lovanych Poéty $arzi | Celkem vySet- Poéty Sarzi Poéty Sarzi
sarzi nevhodnych fenych $arzi nevhodnych nevyhovujici
k lidské spotiebé k lidské spotfebé | pozadavkiim na
z diivodu hnilo- z diivodu zjisténi |  jakost/hygienu
by, kazeni nebo mikroorganismu vyrobniho
rozkladu procesu
Balené vody — kojeneckeé, pramenité, prirodni 208 0 187 0 2
minerdini vody a balené pitné vody (pocty kolonif pfi
22°Ca36°Q)
Brambory, vyrobky z brambor 10 0 0 0 0
Cukrarské vyrobky a tésta 573 3 521 0 15
(Enterobacteriaceae)
Cerstva zelenina, &erstvé houby 295 85 52 0 0
Cerstvé ovoce 246 76 0 0 0
Cokolada, cukrovinky 31 1 4 0 0
Dehydratované vyrobky, tekutd ochucovadia, 13 1 3 0 0
dresinky, sdl, horcice
Jedlé tuky, oleje 5 0 0 0 0
Kava, kdvoviny, ¢aj 2 0 1 0 0
LahCdkarské vyrobky a ostatni vyrobky studené 599 10 467 4 0
kuchyné (Listeria
monocytogenes)
LuSténiny, olejnatd semena 32 2 2 0 0
Maso balené, masné polotovary, masné vyrobky 1022 49 288 0 0
Med 1 0 0 0
MIéEné vyrobky 788 127 87 0 0
Mlynské obilné vyrobky 43 0 20 0 0
Ostatni potraviny jinde nezafazené véetné 24 1 18 0 0
zmrazenych
Pekarské vyrobky 285 10 5 0 0
Ryby, vodni ZivoCichové 63 0 43 0 0
Skorépkové plody 202 16 0 0 0
Téstoviny 16 0 4 0 0
Vejce, vajeCné vyrobky 14 1 3 0 0
Zmrzliny, mrazené krémy 25 0 23 0 1
(Enterobacteriaceae)
Zpracovana zelenina, zpracované houby, 92 3 73 0 0
naklicend semena
Zpracované ovoce 163 2 20 0 0
ZVI&stni vyziva, dopliiky stravy 16 0 15 0
CELKEM 4768 387 1836 4 18
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Table 2

Results of inspection of microbiological requirements in 2013

Commodity Total In-situ checks Laboratory analyses
inspected
batches | no, of batches | Total no.of bat-|  No. of batches No. of batches
unfit for human | ches analysed | unfit for human | failing to comply
consumption consumption with require-
due to putrefac- due to finding of ments for
tion, spoiling or microorganisms | quality/ hygiene
decomposition during production
process
Bottled water — infant water, spring water, natu- 208 0 187 0 2
ral mineral water and bottled drinking-water (no. of colonies at
22 °Cand 36 °C)
Potatoes, potato products 10 0 0 0 0
Confectionary products and pastry 573 3 521 0 15
(Enterobacteriaceae)
Fresh vegetables, fresh mushrooms 295 85 52 0 0
Fresh fruit 246 76 0 0 0
Chocolate, confectionary 31 1 4 0 0
Dehydrated products, liquid seasoning agents, 13 1 0 0
dressing, salt, mustard
Edible fats, oils 5 0 0 0 0
Coffee, coffee products, tea 2 0 1 0 0
Delicatessen products and other cold dishes 599 10 467 4 0
(Listeria
monocytogenes)
Pulses, oleaginous seeds 32 2 2 0 0
Packed meat, semi-finished meat products, 1,022 49 288 0 0
meat products
Honey 1 0 0 0 0
Dairy products 788 127 87 0 0
Ground cereal products 43 0 20 0 0
Other products, incl. frozen goods 24 1 18 0 0
Bakery products 285 10 5 0 0
Fish, aquatic life 63 0 43 0 0
Shell nuts 202 16 0 0 0
Pasta 16 0 4 0 0
Eggs, egg products 14 1 0 0
Ice cream, frozen creams 25 0 23 0 1
(Enterobacteriaceae)
Processed vegetables, processed mushrooms, 92 3 73 0 0
germinated seeds
Processed fruits 163 2 20 0 0
Special foods, dietary supplements 16 0 15 0
TOTAL 4,768 387 1,836 4 18
18

2 ° 1 ° 4 Prehled kontroly vybranych
skupin cizorodych latek v roce 2013

V roce 2013 bylo v rémci kontroly cizorodych latek zkontrolo-
vano celkem 4807 Sarzi potravin, z nichz 273 Sarzi bylo ne-
vyhovuijicich. Nejvétsi pocet odebranych vzork( byl zaméren
na stanoveni pesticidd, mykotoxin a chemickych prvkd a déle
na stanoveni konzervantt a barviv.

Za Ucelem stanoveni pesticidl bylo zkontrolovano 1089 Sar-
Zi potravin. Nadlimitni mnoZstvi rezidui pesticidd bylo zjisténo
u 12 Sarzi. Jednalo se zejména o zeleny Caj, papriku, koriandr,
hlivu Ustficnou, zampiony a doplnky stravy (grapefruitovy extrakt
a grepovy sirup s betaglukanem).

Ve skupiné mykotoxinGi bylo z 600 kontrolovanych SarZi vyhodno-
ceno 6 Sarzi jako nevyhovuijici. Jednalo se napriklad o Sarze ryze,
pistacii a susenych fik(l s nadlimitnim obsahem aflatoxin(i a déle
o nadlimitni vyskyt ochratoxinu A v mleté paprice a rozinkach.

Do skupiny chemickych prvk( jsou zarazeny jak minerdlni latky
jako sodik, draslik, hofCik, selen, vapnik, zinek atp., tak chemic-
ké prvky kontaminujici (arzen, cin, olovo, kadmium, méd, rtut,
atp.). Celkem bylo zkontrolovano 612 Sarzi. Z toho byly 3 Sarze
potravin nevyhovuijici. V pfipadé kontaminujicich chemickych
prvkd se jednalo o prekroéeni povoleného nejvyssino pripustné-
ho mnozstvi médi ve viné a olova v doplncich stravy.

Nadlimitni obsah polycyklickych aromatickych uhlovodikd byl
zjistén ve 3 Sarzich uzenych Sprotl v oleji z Estonska.

Obsah barviv byl kontrolovany v 398 Sarzich potravin, nevyho-
vélo 42 Sarzi, pfiCemz ve 22 Sarzich byla zjisténa pritomnost
barviv ve vyrobcich, které se nesmi pribarvovat, jako napriklad
vino, hroznovy most, med, kofeni, vytazky z bylin. V ostatnich
pfipadech se jednalo o pfitomnost barviv, ktera nebyla deklaro-
vana na obale.

Nejcastéji kontrolovany analyt ze skupiny konzervant( byl oxid
sifiCity a kyselina sorbova ve ving. PrekroCeni maximalné pfi-
pustného mnoZstvi oxidu sifi¢itého bylo zjisténo v 25 Sarzich
vina, ve 2 Sarzich medoviny a v 1 SarZi kysaného zeli. Prekroceni
maximalné pripustného mnozstvi kyseliny sorbové bylo zjisténo
ve 13 SarZich vina a 2 Sarzich kysaného zeli.

Z dalSich konzervagnich latek byla sledovana kyselina benzo-
ova a suma kyseliny benzoové a sorbové. Maximalni pripustné
mnozstvi téchto latek bylo prekroceno v multivitaminovém na-
poji. Celkem byly ve skupiné konzervantl provedeny rozbory
ve vzorcich odebranych z 1056 SarZi, z nichz bylo 51 Sarzi

2 ° 1 ° 4 Summary of inspection on
selected groups of inorganic substances
in 2013

In 2013 checks for inorganic substances were carried out on a
total 4,807 of food batches, of which 273 batches were non-
compliant. The greatest number of tests on samples taken
focused on determining the level of pesticides, mycotoxins and
chemical elements as well as preservatives and colorants pre-
sent in foodstuffs.

1,089 food batches were inspected with the aim of determin-
ing the level of pesticides present. Above-threshold amounts of
pesticide residue were found in 12 batches. The chief foodstuffs
involved were green tea, peppers, coriander, oyster mush-
rooms, field mushrooms and dietary supplements (grapefruit
extract and grapefruit syrup containing betaglucan).

Within the mycotoxin group, 6 out of the 600 analysed batches
were found to be non-compliant. This included batches of rice,
pistachios and dried figs containing above-threshold amounts
of aflatoxins, as well as above-threshold occurrence of ochra-
toxin A in ground peppers and raisins.

The group of chemical elements also includes mineral substanc-
es such as sodium, potassium, magnesium, selenium, calcium,
zinc, etc., as well as contaminant chemical elements (arsenic,
tin, lead, cadmium, copper, mercury, etc.). A total 612 batches
were examined, of which 3 were non-compliant. In the case of
contaminant chemical elements, tests found that the maximum
permitted amount of copper had been exceeded in wine and
lead in dietary supplements.

Above-threshold amounts of polycyclic aromatic hydrocarbons
were found in 3 batches of smoked sprats in oil from Estonia.

Colorant content was checked in 398 food batches, with
42 found to be non-compliant. In 22 of these batches, color-
ants were found products not permitted to contain colorants,
such as wine, grape juice, honey, spices and herbal extracts.
The other cases were instances of colorants being undeclared
on packaging.

The most frequently controlled analytes from the preservatives
were sulphur dioxide and sorbic acidin wine. The maximum
permitted amount of sulphur dioxide had been exceeded in
25 batches of wine, 2 batches of mead and 1 batch of sauer-
kraut. The maximum permitted amount of sorbic acid had been
exceeded in 13 batches of wine and 2 batches of sauerkraut.
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vyhodnoceno jako nevyhovuijici. Ve 43 Sarzich bylo zjiSténo
prekroCeni maximalniho pfipustného mnozstvi konzervacni latky
ve vyrobku a v 8 pfipadech se jednalo o pfitomnost konzervacni
latky nedeklarované na obale.

V pfipadé nevyhovuijicich Sarzi na obsah sladidel se jednalo ze-

jména o nepovoleny pfidavek sladidel do vina a dale v mensi
mife o sladidla nedeklarovana na obale ovocnych dzemai.

Tabulka 3 / Table 3

Qut of the other preservatives, controls were carried out for ben-
zoic acid and the combination of benzoic and sorbic acid. The
maximum permitted amount of these substances had been ex-
ceeded in one multivitamin beverage. With regard to preservatives,
analyses were carried out of samples taken from 1,056 batches,
of which 51 batches were found to be non-compliant. It was found
that the maximum permitted amount of preservatives had been
exceeded in 43 batches taken from production and 8 instances
concerned the presence of preservatives undeclared on packaging.

Prehled vybranych skupin cizorodych latek (pesticidy, kontaminanty, aditivni latky)
Overview of selected groups of inorganic substances (pesticides, contaminants, additives)

Cizorodé latky Celkovy poéet kontrolovanych Sarzi Pocet nevyhovujicich Sarzi
Inorganic substances Total no. of inspected batches  No. of non-compliant batches
Pesticidy / Pesticides 1089 12
Kontaminanty / Contaminants

Mykotoxiny / Mycotoxins 600 6
Chemicke prvky / Chemical elements 612 3
Dusi¢nany / Nitrates 115 0
PAH (polycyklické aromatické uhlovodiky) 58 3
PAH (polycyclic aromatic hydrocarbons)

Aditivni latky / Additives

Barviva / Colorants 398 42
Konzervanty / Preservatives 1056 51
Sladidla / Sweeteners 289 14

2 ° 1 ° 5 Kontrola oznacovani
a jakosti potravin

DUlezitou soucasti ¢innosti SZPI je kontrola oznacovani potravin
a vyrobkd a kontrola dodrzovani jakostnich poZadavkd.

Vysledky kontroly oznacovani zahrnuji kontrolu Udajli uvede-
nych na obalech potravin a vyrobkd, na jejich vnéjsich obalech
a na dokumentech, které se k nim vztahuji. Pfi kontrole ozna-
Sovani se posuzuje, zda byly uvedeny vSechny povinné Udaje
a zda byly uvedeny spravnym zplsobem (jak formalné pozaduiji
pravni predpisy), ddle také pravdivost uvadénych tdajd, jestli je
spotfebitel spravné informovan o vliastnostech potravin, neni-
-li uvadén v omyl, neni-li klaman (zda se nejedna o potraviny
falSované). Vysledky kontrol oznacovani zahrnuiji rovnéz kontrolu
dodrzovani dat pouzitelnosti a dat minimalni trvanlivosti.

20

With regard to the batches that failed to comply when tested
for sweeteners, these chiefly involved the unauthorised addition
of sweeteners to wine and, to a lesser extent, sweeteners that
were not declared on the packaging of fruit jams.

2 ° 1 ° 5 Inspection of food labelling
and quality

One important element of CAFIA activities is the inspection of
food and product labelling and the control of compliance with
quality requirements.

Kontrola jakosti probiha v pfimé navaznosti na oznacovani. Zahr-
nuje kontrolu jakostnich pozadavk( zavazné stanovenych prav-
nimi predpisy anebo jakostnich pozadavkd, které provozovatel
deklaruje nad ramec pravnich predpist. Kontrola jakosti a ozna-
Sovani chrani ekonomické zajmy spotrebitell a prispiva k vytva-
feni rovnych podminek na trhu pro vSechny provozovatele.

V rémci kontroly oznacovani zjistili inspektofi SZPI v roce 2013
celkem 1649 nevyhovuijicich Sarzi potravin. Pfi kontrole jakost-
nich analytickych poZadavki (fyzikélni a chemické pozadavky
na jakost) se jednalo celkem o 507 nevyhovuijicich Sarzi a pfi
kontrole senzorickych poZadavk{ (smyslové jakostni pozadav-
ky) bylo zjisténo celkem 1624 nevyhovuijicich Sarzi.

2 ° 1 ° 6 Kontroly tematické a mimo-
fadné

Kontrola na odhaleni falSovani jednodruhovych rostlin-
nych olejt jinymi druhy oleja

Mezi spotrebiteli roste obliba cizokrajnych pokrmd, ve kterych
se pouZivaji i jiné druhy olejd, nez jaké jsou pro ¢eskou kuchyni
typické (v CR jsou nejéastgji pouzivany sluneénicovy a fepkovy
olej). Méné obvyklé oleje jsou také Casto drazsi. Jejich vySsi
cena nebo naopak nizka cena privatnich znacek fepkového
anebo slunecnicového oleje by mohla poukazovat na vétsi
pravdépodobnost falSovani, proto byla provedena kontrola
jednodruhovosti nabizenych olejd a zaroven i znadeni, protoze
na netradicnich olejich jsou ¢asto zdravotni a vyzivova tvrzeni.

V pribéhu kontroly bylo do laboratofe odebrano 15 SarZi,
z toho 11 méné obvyklych druhd olejli (avokadovy, ryzovy, Iné-
ny, apod.) a 4 obvyklé druhy privatnich znacek (slunecnicovy,
fepkowy). Zadny z olejdl nemél jako zemi ptivodu uvedenu CR —
odebrany byly vzorky jak ze zemi EU, tak z tfetich zemi. U vSech
odebranych Sarzi byl hodnocen profil mastnych kyselin, podle
kterého bylo posuzovano, zda se jednd o jednodruhovy olej
deklarovaného pavodu.

U jednoho vyrobku — avokadového oleje z Mexika — byla proka-
zana nejednodruhovost. Na odebranou Sarzi byl ulozen zakaz
uvadét potravinu do obéhu.

U dvou wyrobkl bylo jako nevyhovujici vyhodnoceno znadeni
— vyrobce mj. pouzil nepovolena zdravotni a vyzivova tvrzeni.
V jednom pfipadé byl ulozen zékaz uvadét tuto Sarzi potraviny

The results of inspections of food labelling include the inspection
of data stated on the packaging of food and other products, on
its external packaging and documents related to these. Inspec-
tions of labelling assess whether all mandatory data has been
stated and whether it has been stated in the correct way (as for-
mally required by legal regulations) as well as the correctness of
the stated data and whether the consumer is correctly informed
of the characteristics of foodstuffs and not misled or deceived
(whether food is adulterated or not). The results of inspections
of labelling also include inspections of compliance with use by
dates and best before dates.

Quiallity checks are carried out in direct continuity with labelling
checks, and encompass checks of binding quality requirements
laid down in legal regulations or quality requirements agreed by
the operator that go above and beyond those stated in legal
regulations. Inspections of food quality and labelling protect the
economic interests of consumers and help to create equal mar-
ket conditions for all operators.

In the course of their inspections in 2013, CAFIA inspectors found
a total of 1,649 non-compliant batches, and compliance checks
of analytical quality requirements (physical and chemical quality
requirements) found a total of 507 non-compliant batches. Com-
pliance checks for sensory requirements (quality requirements for
the senses) found a total of 1,624 non-compliant batches.

2 ° 1 ° 6 Thematic and ad-hoc
inspections

Inspection focused on adulteration of single-variety oils
with other varieties of oil

The popularity of exotic foodstuffs, using oils different to those
normally used in Czech cuisine (sunflower and rapeseed oil
are most frequently used in the Czech Republic) is on the rise
amongst consumers. Less common oils are also frequently
more expensive. As the higher price of these products, or the
low price of own brands of rapeseed or sunflower oil, may in-
dicate a greater probability of adulteration, an inspection was
carried out of the single-variety origin of oils on offer, as well
as the labelling of these oils, as non-traditional oils frequently
contain claims concerning health and nutrition.

In the course of the inspection, 15 batches of oil were taken to
the laboratory, 11 of which were of less common types of oil (avo-
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do obéhu, ve druhém pfipadé jiz kontrolovana Sarze vyrobku
nebyla na skladé a dovozci bylo ulozeno opatfeni, aby dalsi Sar-
ze byly oznaCeny v souladu s platnou legislativou.

Znacdeni olivovych olejd z pokrutin pfi jejich nabidce v ob-
chodé

Cilem Ustfedné fizené akce bylo zkontrolovat znacCeni olivo-
vych olejll z pokrutin nabizenych spotiebiteli pfimo v obchodni
siti, protoze samotné oleje jsou vétSinou oznaCeny spravne,
oznaceni na regdlech, apod. vSak byvaji Casto pro spotrebitele
klamava — obchodnici ¢asto zddraznuji ,olivovy olgj“ a vyraz
,Z pokrutin® obchdzi uvedenim cizojazyéného ekvivalentu, ¢imz
u bézného spotrebitele mize dochazet k zaméné s mnohem
kvalitn&j$imi druhy olivovych olejd, jejichz vyZivové hodnoty jsou
medialné vyzdvihovany. Olivovy olej z pokrutin je vSak vyzivove

V pribéhu Ustfednd fizené akce byla provedena kontrola nabi-
zeni olivovych olejd z pokrutin ve 153 provozovnach celorepubli-
kovych i lokélnich Fetézcd, ale i u provozovatel( potravinarskych
podnikd s jednou registrovanou provozovnou. V 17 provozov-
nach bylo zjisténo klamavé nabizeni olivovych olejli z pokrutin,
v nékterych pfipadech u vice druht olejd.

Ve vSech pfipadech bylo ulozeno opatfeni k naprave. K Uprave
nabizeni k prodeji vétsinou doslo jesté v pribéhu kontroly.

Kontrola napojd na bazi piva a ochucenych piv

Cilem Ustfedné fizené akce bylo zkontrolovat napoje na bazi
piva (zejména michané napoje z piva) a ochucena piva, protoze
bé&hem roku 2012 doslo k vyraznému nardstu jejich zastoupeni
na trhu. Soucasti kontroly byla kontrola znaceni a kontrola
pouzivani a znaCeni sladidel. V ramci Ustfedné fizené kontroly
bylo odebrano 20 $arZi — 14 michanych napojl z piva, 6 ochu-
cenych piv.

U zadného vyrobku nebylo zjisténo pochybeni v pouzivani
a znaceni sladidel. U 6 vyrobkd byly zjistény nevyhovuiici vy-
sledky ve znaceni, kdy zejména znaceni vyuzivané marketingem
je pro spotrebitele Casto zavadeéjici az klamavé. Na obale je na-
piiklad obrazové zdlraznéna ovocna slozka, ale ve vyrobku je
pouze aroma, u sladidel steviolglykosid( jsou uvadény odkazy
na extrakt ze stévie, prestoze extrakce ze stévie je pouze jednim
z vyrobnich krokd pfi pripravé steviolglykosidd.

Ve vSech pfipadech bylo uloZzeno opatfeni k naprave, tj. upravit
znaceni tak, aby bylo v souladu s pravnimi predpisy.

Kontrola jakosti zahrani¢nich Sumivych vin

Cilem této kontrolni akce bylo provéfeni vyrobkd oznadenych
jako Sumiva vina neboli vina s obsahem CO,, ktera jsou pfi
béznych kontrolach vzorkovana spiSe ojedinéle. Kontrola byla
zaméfena na stanoveni plvodu CO,, na jakost vina vcetng
stanoveni pretlaku a senzorického hodnoceni. Byla provedena
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cado, rice, linseed, etc.) and 4 were of common own brands
(sunflower, rapeseed). None of these oils stated the Czech Re-
public as their country of origin — samples taken originated from
both EU and non-EU countries. In all batches sampled, assess-
ments were made of the oils’ fatty acid profile, which was used
to assess whether the oils in question were single-variety and
from their stated country of origin.

One product — avocado oil from Mexico — was found not to be
single-variety, on the basis of which the foodstuff was banned
from putting into circulation.

Labelling of two products was found to be non-compliant as
the manufacturer had, amongst other things, made unjustified
claims with regard to health and nutrition. In one case the rel-
evant batch of a foodstuff was banned from circulation, in an-
other case the controlled batch was no longer in the warehouse
and the importer was ordered to ensure that further batches
were labelled in accordance with legislation.

Labelling of olive oils from pomace offered in retail

The objective of this centrally managed inspection programmes
was to control labelling of olive oil from pomace marketed to
consumers within the retail network itself; while the oils them-
selves are mostly labelled correctly, labelling on shelves, etc. is
frequently misleading to the consumer — shopkeepers frequently
emphasise the phrase ‘olive oil’ while using some foreign-lan-
guage equivalent to circumvent the phrase ‘pomace’, which can
lead normal consumers to confuse it with much higher-quality
types of olive oil whose nutritional value is emphasised in the
media. From a nutritional point of view, however, olive oil from
pomace is comparable to other, cheaper types of vegetable oil.

Over the course of this centrally organised inspection pro-
gramme, controls were carried out on the marketing of olive
oil from pomace at 153 premises of both nationwide and local
chains, as well as the operators of food companies with a single
registered premises. The misleading marketing of olive oil from
pomace was found at 17 premises. In some cases, this affected
several types of oil.

Remedial measures were ordered in all instances. In the majority
of cases, this remedy was implemented during the inspections
themselves.

Inspection of beer-based beverages and flavoured beers
The objective of this centrally managed inspection programme
was to control beer-based beverages (and chiefly beer-or-
ganised mixed beverages) and flavoured beers, as 2012 saw
a steep rise in these beverages’ presence on the market. The
inspection included checks on the labelling and checks on the
use and labelling of sweeteners. 20 batches — 14 batches of
mixed, beer-based drinks and 6 batches of flavoured beers —
were taken in the course of the centrally organised inspection.

i kontrola oznaCovani. Vina byla hodnocena v provozovnach
maloobchodu po celé CR. Ve 14 prodsjnach inspekce odebrala
pro rozbor v laboratofich SZPI celkem 22 Sarzi, u kterych pro-
vedla dohromady 248 analyz a hodnoceni. Inspekce cilila odbér
vzorkld do predvanocénino obdobi, kdy kulminuje zdjem spote-
bitell o tento sortiment.

Hodnocenym pozadavkdm nevyhovélo celkem 50% Sarzi
(11 8arzi z 22 hodnocenych). U 11 nevyhovuijicich Sarzi zjistila
SZPI celkem 18 poruseni pravnich predpist. U tii vzork( hod-
noceni prokazalo nedodrzeni pozadavk( na jakost — Sumiva
vina vykazovala nepfirozeny zapach a chut, coz bylo ve dvou
pfipadech zpUsobeno silnou oxidazou a jeden vyrobek zapachal
po mlécném kvaSeni, protoze zde dochazelo k nezadoucim
biologickym procestm. U dvou vyrobk( analyza SZPI proka-
zala nadlimitni vyskyt kyseliny citronove, pficemz jeden z téchto
vzorkd prekrodil i dany limit pro koncentraci cukru. VySsi nez
povoleny tlak v lahvi naméila inspekce u tii vzorkd. Celkem pét
vzorkd oznadili vyrobci na etiketé chybné nebo nedostatecné
— jde 0 nevyznacCeni povinného Udaje o provenienci, neuvedeni
Udaje o obsahu cukru a tfi vyrobci oznacili Sumivé vino nepovo-
lenym priviastkem ,prirodni“.

Pri kontrole SZPI zakézala uvadét do obéhu pét Sarzi nevyhovu-
jicich Sumivych vin a uloZila provozovateldm jedendact opatteni.
S povinnymi osobami inspekce zahdji spravni fizeni o ulozeni
sankce.

Kontrola oznadéovani, botanického puvodu suroviny
a geografického ptivodu hroznd, obsahu exogenni vody
a obsahu barviv ¢astec¢né zkvaseného hroznového mostu
(dale jen CZHM)

Ustredné fizena akce byla zaméfena na kontrolu botanického
a geografického plvodu suroviny (hroznd), nadlimitniho obo-
haceni mostu cukrem a nepovoleného pridavku exogenni vody
nebo barviv do CZHM.

Ddvodem této kontrolni akce byly stdle se opakujici pripady
fal§ovani CZHM.

Vzorky CZHM byly odebrany zejména u prodsjct.

Celkem bylo v ramci této akce vzorkovano 61 Sarzi a dalSich
17 Sarzi zejména na podnéty spottebitelll. V roce 2013 tedy bylo
zkontrolovano celkem 78 arzi CZHM, z toho 39 bylo oznadeno
jako burdak. Nevyhovélo celkem 10 $arzi CZHM.

V nevyhovuijicich vzorcich bylo zjisténo:

e v 1 Sarzi pfidavek syntetickych barviv,

e v 1 Sarzi obsah exogenni vody,

e ve 2 Sarzich nadlimitni obsah etanolu z pfidaného cukru,

e v 1 8arzi obsah exogenni vody a zaroven nadlimitni obsah
etanolu z pfidaného cukru,

No malpractice was found in the use and labelling of sweeten-
ers in any product. Non-compliant results of checks on labelling
were found in 6 products, whereby labelling used in market-
ing, in particular, was frequently found to misleading or even
deceptive to consumers. Product packaging, for example, uses
images to emphasise fruit content, even though only aroma is
present within the product, and stevia extract is listed for steviol
glycoside sweeteners, even though stevia extracts are only one
step in the production process of steviol glycosides.

Remedial measures, i.e. the alteration of labelling to ensure that it
is in accordance with legal regulations, was ordered in all cases.

Quality inspections of sparkling wines from abroad

The objective of this inspection programme was to audit pro-
ducts labelled as sparkling wines or wines with CO, content,
and which are only sampled rarely during routine inspections.
The inspection focused on establishing the origin of CO, and
the quality of the wine, including establishing excess pressure
and a sensory evaluation. An inspection of labelling was also
carried out. Wine was evaluated in retail premises across the
whole of the Czech Republic. The inspectorate took a total of
22 batches from 14 retail stores for testing in CAFIA laborato-
ries. A total of 248 analyses and evaluations were carried out
on these samples. The inspection targeted the sampling at the
pre-Christmas periods, when the interest of consumers in these
products is peaking.

Atotal of 50 % of batches (11 out of 22 evaluated) failed to com-
ply with the tested requirements. Within the 11 non-compliant
batches CAFIA found a total of 18 breaches of legal regulations.
In three samples, analysis showed failure to comply with quality
requirements—sparkling wines showed an unnatural smell and
taste, which in two cases was caused by high levels of oxidation.
The occurrence of undesirable biological processes meant that
one product smelled of lactic fermentation. In two products the
CAFIA analysis demonstrated the above-threshold occurrence
of citric acid, with one of these two samples also exceeding
the limit for sugar concentration. The inspection found higher
than permitted pressure in the bottles of three samples. A total
of five samples were either incorrectly or inadequately labelled
by the producers, who failed to state mandatory information on
provenance and sugar content. Three producers attributed the
unauthorised quality ‘natural’ to their sparkling wine.

During the inspection CAFIA withdrew five batches of non-compli-
ant sparkling wine from circulation and imposed eleven measures
on producers. Inspectors initiated administrative proceedings for
the imposition of sanctions with the required persons.

Inspection of labelling, botanical origin of raw mate-
rial and geographical origin of grapes, exogenous water
content and colorant content of partially fermented grape
must (PFGM)

23



e ve 4 Sarzich nevyhovuijici geograficky ptvod,
e v 1 Sarzi nevyhovuijici skutecny obsah alkoholu.

Oproti lonskému roku doSlo k navySeni poCtu nevyhovuijicich
zjistéent.

Kontrola oznacovani a jakosti cigaret

Cilem kontrolniakce bylo ovéfit dodrzovanipozadavkdnaoznaco-
vaniajakostcigaret stanovenych zakonem¢. 110/1997 Sb., opo-
travinach a tabakovych vyrobcich a vyhlaskou ¢. 344/2003 Sb.,
kterou se stanovi pozadavky na tabakové vyrobky. Cigarety
byly také testovany na pozarni bezpecnost v souladu s poza-
davky technické normy EN 16156:2010 (posouzeni nachylnosti
ke vzniceni).

Analyzy na stanoveni obsahu nikotinu, dehtu a oxidu uhelnatého
byly provedeny u 32 Sarzi cigaret. Jedna Sarze cigaret nevyho-
véla ve znaku oxid uhelnaty, nebot zjistény obsah oxidu uhel-
natého neodpovidal udaji deklarovanému na obale. Z hlediska
pozadavk( na oznacovani byly véechny Sarze cigaret hodnoce-
ny jako vyhovujici.

VSech 6 testovanych Sarzi cigaret vykazalo snizenou schopnost
hofeni, to znamena, ze byl spinén pozadavek na pozarni bez-
pecnost dle technické normy EN 16156:2010.

Kontrola odriidové pravosti a jednotnosti konzumnich
brambor

V ramci kontrolni akce byly u 20 Sarzi konzumnich brambor sta-
noveny piimési hliz cizich odrlid a ovéfena odrlidova pravost.
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This centrally managed inspection programme focused on the
control of the botanical and geographical origin of raw material
(grapes), the above-threshold enrichment of must with sugar
and the unauthorised admixture of exogenous water or color-
ants to PFGM.

These inspections took place due to repeated cases of the
adulteration of PFGM.

PFGM samples were taken from vendors in particular.

Samples were taken from a total 61 batches and, following sug-
gestions from consumers, a further 17 batches, meaning that
a total 78 batches of PFGM were inspected in 2013. 39 of these
were designated bur€ak. A total of 10 batches of PFGM were
non-compliant.

The following was found in non-compliant batches:

e addition of synthetic colorants in 1 batch,

e exogenous water content in 1 batch,

¢ above-threshold content of ethanol from added sugar in 2 bat-
ches,

e exogenous water and above-threshold ethanol content from
added sugar in 1 batch,

* non-compliant geographic origin in 4 batches,

e non-compliant actual alcohol content in 1 batch.

There was an increase in the number of non-compliant findings
compared to the previous year.

Inspection of labelling and quality of cigarettes

The objective of the inspection was to verify compliance with re-
quirements for the labelling and quality of cigarettes as stipulated
by Act no. 110/1997 Coll., on foodstuffs and tobacco products
and Decree no. 344/20083 Coll., which stipulates requirements for
tobacco products. Cigarettes were also tested for fire safety in
accordance with the requirements contained in technical stand-
ard EN 16156:2010 (evaluation of tendency to ignite).

Analyses of nicotine, tar and carbon monoxide content were
carried out on 32 batches of cigarettes. One batch was non-
compliant with regard to carbon monoxide as the carbon
monoxide content found did correspond to the data stated on
packaging. All batches of cigarettes were found to be compliant
with regard to requirements for labelling.

All 6 tested batches of cigarettes showed reduced capacity to
ignite, meaning that the fire safety requirement in accordance
with technical standard EN 16156:2010 was fulfilled.

Inspection of correctness of variety and uniformity of
market potatoes
This inspection of 20 batches was intended to detect ad-

Zaroven bylo zkontrolovano dodrzovani pozadavkd na ozna-
Sovani vyplyvajici z pozadavkd zakona ¢.110/1997 Sb., o po-
travinach a tabakovych vyrobcich a vyhlasky ¢.157/2003 Sb.,
kterou se stanovi pozadavky pro Cerstvé ovoce a Cerstvou
zeleninu, zpracované ovoce a zpracovanou zeleninu, suché
skorapkové plody, houby, brambory a vyrobky z nich, jakoz
i dali zpUsoby jejich oznadovani a povinnosti, které se tykaiji
sledovatelnosti potraviny, uvedenych v ¢lanku 18 nafizeni (ES)
¢.178/2002, kterym se stanovi obecné zésady a pozadavky
potravinového prava, zfizuje se Evropsky urad pro bezpecnost
potravin a stanovi postupy tykajici se bezpecnosti potravin.

Z celkového poctu hodnocenych Sarzi konzumnich brambor bylo
15 SarZi pavodem z tuzemska, 5 SarZi pdvodem ze statl EU.

Z 20 hodnocenych Sarzi konzumnich brambor na pritomnost
hliz cizich odrlid byly u 3 Sarzi zjiStény primési cizich hliz. Nicmé-
neé hmotnostni podil cizich hliz v hodnocenych Sarzich byl nizsi,
nez stanovi vyhlagka ¢.157/2003 Sb. Z toho ddvodu byly Sar-
7e posouzeny jako vyhovuijici. Odrlidova pravost byla ovéfena
u 98arzi konzumnich brambor. U Sarze konzumnich brambor
plvodem z Rakouska nebyla deklarovana odrlida Adria po-
tvrzena. Tim dosSlo k uvadeéni spotfebitele v omyl, nebot Udaj
uvedeny na obale neodpovidal skute¢nosti. VSechny SarZze kon-
zumnich brambor byly oznaceny v souladu s poZadavky vySe
uvedenych predpisl. Kontrolované osoby mély zaveden systém
sledovatelnosti potravin.

Kontrola potravin zamérena na oznacovani lepku dle na-
fizeni (ES) ¢.41/2009

Cilem kontroly bylo provéfit, zda provozovatelé uzpUsobili ozna-
&eni potravin pozadavkim natizeni (ES) ¢.41/2009, které har-
monizuje pozadavky na oznacovani potravin z hlediska obsahu
lepku. Ugelem kontrolni akce bylo ovéfit, zda jsou potraviny
oznaCené v souladu s nafizenim (ES) ¢.41/2009 a zda jsou
spinény limitni hodnoty stanovené pro oznaceni ,bez lepku”
a ,velmi nizky obsah lepku®. Udelem kontrolni akce bylo rovnéz
navazat na predchozi kontrolni akci z roku 2012, v ramci které
se zjistilo, Ze vic nez polovina kontrolovanych vzork{ potravin
nevyhovéla pozadavkim nafizeni (ES) ¢. 41/2009, a tudiz nékte-
I provozovatelé neprizplsobili oznaceni potravin pozadavkim
narizeni (ES) &. 41/2009.

V ramci kontroly byla vénovana pozornost rovnéz alternativnim
dobrovolnym zplsoblm oznacovani potravin z hlediska jejich
vhodnosti pro osoby s nesnasenlivosti lepku (napf. logo preskrt-
nutého klasu). V ramci této ustfedné fizené kontroly bylo zkon-
trolovano celkem 43 Sarzi potravin. Z tohoto poc¢tu nevyhovélo
celkem 6 Sarzi, 37 Sarzi potravin vyhovélo prislusnym pravnim
predpistim. Z celkového poctu vzorkovanych SarZi tvorily po-
traviny pro osoby s nesnaSenlivosti lepku cca 37 %, bézné po-
traviny cca 63%. U vS8ech 6 nevyhovuijicich Sarzi bylo zjisténo
poruseni pozadavk{ na ozna¢ovani dle nafizeni (ES) ¢. 41/2009,
to znamend, Ze na obalech vyrobk( jak béZnych potravin, tak

mixtures of foreign varieties and verify batches’ trueness to
varieties, while also controlling compliance with labelling re-
quirements pursuant to the requirements contained in Act
no. 110/1997 Coll., on foodstuffs and tobacco products and
Decree no. 157/20083 Coll., stipulating the requirements for fresh
fruit and vegetables, processed fruit and vegetables, dry shell
nuts, mushrooms, potatoes and products of these, as well as
other means for their labelling and obligations concerning trace-
ability of foodstuffs, as stated in subsection 18 of Regulation
(EC) no. 178/2002, laying down the general principles and re-
quirements of food law, establishing the European Food Safety
Authority and laying down procedures in matters of food safety.

Out of the total number of batches of potatoes, 15 batches
originated in the Czech Republic and 5 in EU states.

Out of the 20 batches of market potatoes analysed for the pres-
ence of foreign varieties, admixtures of foreign varieties were
found in 3 batches. Nonetheless, the material proportion of
foreign varieties within the batch analysed was lower than that
stipulated by Decree no. 157/2003 Coll., and for this reason the
batches were judged to be compliant. Trueness to type was
found in 9 batches of market potatoes. The declared Adria type
was not confirmed in one batch of potatoes from Austria, re-
sulting in the deception of the consumer as the data stated on
packaging did not correspond to reality. All batches of market
potatoes had been labelled in accordance with the aforemen-
tioned regulations. The persons inspected had introduced food-
stuffs traceability systems.

Inspection of foodstuffs focused on the indication of glu-
ten pursuant to Regulation (EC) no.41/2009

The objective of the inspection was to verify whether opera-
tors had brought the labelling of foodstuffs in line with the re-
quirements contained in Regulation (EC) no.41/2009, which
harmonises requirements for the labelling of foods with regard
to gluten content. The purpose of the inspection was to verify
whether foodstuffs were labelled in accordance with Regula-
tion (EC) no.41/2009 and whether threshold values had been
fulfilled for the ‘gluten-free’ and ‘very low gluten content’ labels.
The purpose of the inspection was also to follow up to the previ-
ous inspection in 2012, which found that more than half of sam-
ples analysed failed comply with the requirements contained in
Regulation (EC) no. 41/2009, and therefore that some operators
had not brought food labelling in line with the requirements con-
tained in Regulation (EC) no. 41/2009.

The inspection also addressed alternative, voluntary means of
labelling foodstuffs with regard to their suitability for those with
gluten intolerance (e.g. logo featuring crossed-out corn-on-the-
cob). This centrally organised inspection programme took in
a total of 43 batches of foodstuffs. A total of 6 batches were
non-compliant, with 37 batches complying with the relevant
legal regulations. Out of the total number of sampled batches,
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na obalech potravin vhodnych pro osoby s nesnasenlivosti lep-
ku, chybél vyraz ,bez lepku®. PfekroCeni limitu na obsah lepku
nebylo zjisténo.

Kontrola dodrzovani pozadavk( na slozeni celozrnnych
pekaiskych vyrobki

Cilem této kontrolni akce bylo provéreni dodrzovani stanove-
nych pozadavk( na sloZeni celozrnnych pekarskych vyrobk(
dle § 11 pism. j) vyhlasky ¢.333/1997 Sb., pro mlynské obil-
né vyrobky, téstoviny, pekarské vyrobky a cukrarské vyrobky
a tésta. Od celozrnnych pekarskych vyrobkd vétsina spotiebi-
telll ocekava vyZzivovou hodnotu odlinou od vyzivové hodnoty
bézného peciva, a to prfedevSim vyssi mnozstvi vidkniny ve slo-
zeni vyrobk{. V nékterych pfipadech jsou pekarské vyrobky
jako ,celozrnné” deklarovany neopravnéné, v rozporu s jejich
skutecnym slozenim, tj. vyrobek obsahuje nizsi podil celozrnné
mouky, nez je stanoveno komoditni vyhlaskou. Spotrebitel sam
nema moznost ovéfit, zda vyrobek svym slozenim odpovida
deklaraci.

V ramci této Ustfedné Fizené kontroly bylo zkontrolovano cel-
kem 500 kontrolovanych osob (vyrobci pekarskych vyrobkd,
maloobchod, vyrobci smési pro vyrobu pekarskych vyrobkd).
Z tohoto celkového poctu kontrolovanych osob byla u 470 kon-
trolovanych osob provedena kontrola dodrzovani poZzadavkd
na slozeni celozrnnych pekarskych vyrobk( a u 30 kontrolo-
vanych osob byla provedena kontrola dodrZzovani poZzadavkd
na smeési uréené pro vyrobu celozrnného pediva. Celkem ne-
vyhovélo 24 Sarzi vyrobkd, pri¢emz z toho nevyhovélo 21 Sarzi
pekarskych vyrobkl pozadavkim na slozeni celozrnnych pe-
karskych vyrobk( a 3 Sarze smési nevyhovély pozadavkim
na smesi uréené pro vyrobu celozrnného pediva.

V ramci této kontrolni akce bylo také zjisténo, Ze vétsina kontro-
lovanych osob nevyrabi a neuvadi do obéhu celozrnné pekarské
vyrobky. Zastoupeni celozrnnych pekarskych vyrobkd v trzni siti
je malé oproti nabizenému sortimentu pekarskych vyrobk.

Kontrola pfitomnosti alergent v potravinach

Cilem této kontrolni akce bylo provérit dodrzovani poZadavkd
na oznacovani u cilené vytipovanych komodit udajem o pfitom-
nosti alergenu. V ramci této kontroly bylo provéreno, zda vybra-
né potraviny neobsahuiji alergeny (lepek, arasidy, séjovou bilko-
vinu, mlécnou bilkovinu a vajecnou bilkovinu), které by mohly
u urcitych skupin konzument( vyvolat alergickou reakci. Cilem
této kontrolni akce bylo také ovéfit, zda pfi vyrobé nejsou na-
hrazovany drazsi deklarované suché skorapkové plody (viasskeé,
jejich vy88iho obsahu, nez ktery byl deklarovan na obale potra-
viny formou upozornéni ,mUze obsahovat stopy...“. Tato akce
méla tedy za cil provéit jak klamani spotfebitell, tak i poZzadav-
Ky na bezpecénost (pravdivé oznaceni alergent dle skute¢né
pridanych slozek).
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c. 37 % were foodstuffs for those with gluten intolerance and
c. 63 % were normal foodstuffs. Breaches of requirements for
labelling pursuant to Regulation (EC) no.41/2009 were found
in 6 batches, meaning that the phrase ‘gluten free’ was absent
from the packaging of both foodstuffs suitable for those with
gluten intolerance and from normal foodstuffs. No exceeding of
gluten content limits was found.

Inspection of compliance with requirements for ingredi-
ents of wholegrain bakery products

The objective of this inspection was to verify compliance with the
requirements laid down for the ingredients of wholegrain bakery
products pursuant to Section 11 j) of Decree no. 333/1997 Coll.,
on ground cereal products, pasta, bakery products, confection-
ary products and pastry. The majority of consumers expect
wholegrain products to have different nutritional values to those
of normal bread products, primarily a higher amount of fibre
within the products. In some cases, bakery products are incor-
rectly declared to be ‘wholegrain’, at variance with their actual
composition, i.e., the product contains a lower proportion of
wholegrain flour than that laid down in the commodities decree.
The consumers are not able to verify themselves whether the
product corresponds to its declared composition.

This centrally managed inspection programme took in a total of
500 entities (producers of bakery products, retail, producers of
mixes for the production of bakery products). Controls were car-
ried out at 470 out of this total number of controlled entities for
compliance with requirements for the composition of wholegrain
bakery products, with controls being carried out at 30 entities
for compliance with requirements for mixes intended for the
production of wholegrain bread products. A total of 24 batches
were non-compliant, with 21 of these non-compliant with regard
to requirements for the composition of wholegrain bakery pro-
ducts and 3 non-compliant with requirements for mixes intended
for the production of wholegrain bread products.

The inspection also found that the majority of entities inspected
did not produce and does not circulate wholegrain bakery prod-
ucts. The presence of wholegrain bakery products in the market
network is small compared to the available range of bakery
products.

Inspection of allergens in foodstuffs

The objective of this inspection was to verify compliance with
requirements for the labelling of selected commodities with the
data on the presence of allergens. This inspection programme
verified whether selected foodstuffs contained allergens (gluten,
peanuts, soya protein, lactic protein and egg protein) that could
provoke allergic reactions in certain groups of consumers. The
objective of the inspection programme was also to verify whether
the declared, more expensive dry shell nuts (walnuts, hazelnuts
and almonds) had been replaced with cheaper peanuts and to
test whether peanut content was not higher than that declared

V ramci této Ustfedné fizené kontroly bylo odebrano celkem
28 Sarzi potravin. Z tohoto pocCtu nevyhovélo celkem 5 Sarzi
potravin, pficemz 3 Sarze nevyhovély ve znaku ,o0bsah arasi-
dd“ deklarovaném na obalu (,m0ze obsahovat stopy arasidd"),
1 Sarze nevyhovéla ve znaku ,lepek” deklarovaném na obalu
(,m0zZe obsahovat stopy lepku®) a 1 Sarze nevyhovéla ve znaku
»obsah mlécné bilkoviny“. Z celkového poltu odebranych Sarzi
vyhovélo 23 SarZi potravin prislusnym pravnim predpisam.

Kontrola potravin (surovin) zamérena na pritomnost ge-
netické modifikace

Cilem kontrolni akce bylo ovéfit, zda nejsou do obéhu uvadény
potraviny (suroviny) obsahuijici nebo vyrobené z geneticky mo-
difikované sdji, kukurice a ryze, dosud neschvalenych v souladu
s nafizenim (ES) ¢.1829/2003, o geneticky modifikovanych
potravinach a krmivech, déle zda jsou potraviny (suroviny) ob-
sahuijici nebo vyrobené z povolenych geneticky modifikovanych
organisml (sdji a kukufice) oznaCeny v souladu s platnymi
pravnimi predpisy, tj. nafizenim (ES) ¢. 1829/2003 — v pfipadé
potravin urCenych k prodeji konecnému spotfebiteli nebo za-
fizenim vefejného stravovani a nafizenim (ES) &.1830/2003,
o sledovatelnosti a oznacovani geneticky modifikovanych orga-
nismd a sledovatelnosti potravin a krmiv vyrobenych z geneticky
modifikovanych organism{ a o zméné smérnice 2001/18/ES
— Vv pfipadé potravin (surovin), které nejsou ureny k prodeji
konec¢nému spotrebiteli nebo zafizenim verejného stravovani.
Kontrolni akce se také soustredila na to, zda provozovatelé po-
travinarskych podnikd prijali vhodna preventivni opatieni s cilem
predchazet pritomnosti materiélu, ktery obsahuje GMO, sestava
se z nich nebo z nich byl vyroben (v pfipadé pozitivniho nélezu
pritomnosti povolené genetické modifikace do 0,9 %).

on packaging via the phrase ‘may contain traces of...”. The
objective of this inspection programme was therefore to control
both misleading of consumers and safety requirements (correct
labelling of allergens according to actual ingredients used).

This centrally managed inspection programme took in a total of
28 batches of foodstuffs. Out of this number, a total of 5 batch-
es were non-compliant with regard to ‘peanut content’ declared
on packaging (‘may contain traces of peanuts’), 1 batch was
non-compliant with regard to ‘gluten’ content declared on the
packaging (‘may contain traces of gluten’) and 1 batch was
non-compliant with regard to ‘lactic protein content’. Out of the
total number of batches sampled, 23 batches were compliant
with the relevant legal regulations.

Inspection of foodstuffs (raw materials) focusing on the
presence of genetic modification

The objective of this inspection programme was to verify wheth-
er foodstuffs (raw materials) containing or produced from ge-
netically modified soya, corn and rice that has hitherto not been
approved in accordance with Regulation (EC) no. 1829/2003,
on genetically modified food and feed, had been put into cir-
culation, and whether foodstuffs (raw materials) containing or
produced from permitted genetically modified organisms (soya
and corn) had been labelled in accordance with valid legal regu-
lations, i.e. Regulation (EC) no.1829/2003 - in case of food-
stuffs intended for sale to end consumers or for catering and
Regulation (EC) no. 1830/2003, on the traceability and labelling
of genetically modified organisms and the traceability of food
and feed produced from genetically modified organisms and
amending Directive 2001/18/EC - in case of foodstuffs (raw
materials) that are not intended for sale to end consumers or for
catering. The inspection programme also focused on whether
food business operators had taken suitable preventive meas-
ures to ensure that no materials containing, composed from or
produced from GMO are present (if found, permitted content of
genetically modified substances up to 0.9 %).

The inspection concerned producers, importers and distribu-
tors of foodstuffs (or raw materials) containing large amounts
of soya, corn and rice, as well as companies processing these
materials and vendors of these foodstuffs, especially foodstuffs
imported from non-EU countries.

The centrally managed inspection programme took in samples
from a total of 40 batches of foodstuffs (raw materials). Out of
this total, 25 batches came from production, 9 from retail and
4 from wholesale. There were also 2 batches that did not belong
to any of the aforementioned categories. A total of 8 batches of
soya and soya products, 28 batches of rice and rice products
and 4 batches of corn and corn products were analysed. Al
40 batches were found to be compliant.
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Kontrola byla provedena u vyrobcl, dovozcl a distributor
potravin (nebo surovin) obsahuijicich ve vétSim mnozstvi sdju,
kukufici a ryzi. Déle pak u zpracovatell surovin — sdji, kukufice,
ryze a u prodejcll potravin, zejména potravin dovaZzenych ze
tfetich zem.

V ramci Ustfedné fizené akce byly odebrany vzorky z celkem
40 Sarzi potravin (surovin). Z tohoto poctu bylo zkontrolovano
25 Sarzi ve vyrobé, 9 Sarzi v maloobchodni siti a 4 Sarze ve vel-
koobchodni siti a 2 Sarze, které nebylo mozno zaradit do zadné
z predchozich kategorii. Celkem bylo zkontrolovano 8 Sarzi sgji
a sojovych vyrobkd, 28 Sarzi ryze a produktl z ryZe, 4 Sarze ku-
kufice a vyrobkd z kukufrice. V8ech 40 vzorkd bylo vyhodnoceno
jako vyhovuijici.

Kontrola jakosti a bezpeénosti lihovin, botanicky ptivod lihu
Cilem ustfedné fizené akce byla kontrola jakosti, bezpecnosti li-
hovin, prikaz denatura¢nich ¢inidel, ovéreni botanického plvo-
du lihu a kontrola dokladl o pdvodu lihu, destilatt a nékterych
druh( lihovin dle nafizeni viady ¢.317/2012 Sb., kterym se sta-
novi formular dokladu o plvodu nékterych druhi lihu, destilatu
a nékterych druhl lihovin. Kontrola byla provedena u dovozcd,
vyrobcl i prodejcd lihovin. PFi vybéru lihovin a vyrobcd byly zo-
hlednény vysledky kontrol a zkuSenosti z mimoradné kontroly
v rdmci tzv. metanolové aféry v priibéhu roku 2012 a 2013.

Odebrané vzorky byly analyzovany v laboratofich SZPI v Praze
a Brné. V laboratofi inspektoratu v Praze bylo provedeno kromé
stanoveni etanolu a metanolu i stanoveni denaturacnich Cinidel.
V laboratofi inspektoratu v Brné bylo provedeno kromé stanove-
ni etanolu a metanolu i ovéfeni plvodu lihu. Jednalo se o vzorky
lihovin s deklarovanym plvodem lihnu nebo lihoviny, kde je uve-
den pozadavek na vstupni surovinu lihoviny v pfiloze Il nafizeni
Evropského parlamentu a Rady (ES) ¢.110/2008, o definici,
popisu, obchodni Uprave, oznacovani a ochrané zemépisnych
oznaceni lihovin a o zruSeni nafizeni Rady (EHS) &. 1576/1989,
v platném znéni.

V ramci kontroIni akce byly odebrany vzorky z celkem 85 Sarzi
lihovin na kontrolu jakosti, bezpecénosti linovin, prikaz denatu-
racnich ¢inidel a ovéfeni botanického plvodu linu.

Z celkového mnozstvi nevyhovélo 8 Sarzi, u 6 Sarzi nevyhovél
obsah etanolu, u 2 SarZi neodpovidal botanicky pavod lihu.

Kontrola medi

Kontrola medd uvadénych do obéhu v CR je dlouhodobé za-
méfena na odhalovani falSovani med( a stanoveni jakostnich
pozadavkd danych vyhlagkou ¢. 76/2003 Sb., kterou se stanovi
pozadavky pro pfirodni sladidla, med, cukrovinky, kakaovy pra-
Sek a smési kakaa s cukrem, Cokoladu a ¢okoladové bonbony,
ve znéni pozdgjSich predpist. Divodem kontroly jsou Casté
podnéty adresované SZPI tykajici se jakosti a poruseni autenti-
city medd a nevyhovuijici zjisténi z minulych kontrol.
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Inspection of quality and safety of liquors and botanical
origin of spirits

The objective of this centrally managed inspection programme
was to control quality and safety of liquors, certificates for
denaturing agents, verify botanical origin of spirits and control
documentation on the origin of spirits, distilled beverages and
some types of liquor pursuant to Czech Government Directive
no.317/2012 Coll., laying down the form of documentation of
the origin of some types of spirits, distilled beverages and some
types of liquor. Controls were carried out at importers, produ-
cers and vendors of liquor. The selection of liquors and producers
was influenced by the results of controls and experience from
extraordinary controls carried out during the so-called methanol
affair of 2012 and 2018.

Samples taken were analysed in CAFIA laboratories in Prague
and Brno. In the Prague laboratory, tests were carried out to
establish levels of both denaturing agents and ethanol and
methanol in beverages. In the Brno laboratory, tests were car-
ried out to both establish levels of ethanol and methanol and
verify the origin of spirits. These spirit or liquor samples declared
the origin of the liquor or spirits in cases where was a require-
ment to state the input raw material as contained in Appendix
Il to Regulation (EC) no. 110/2008 of the European Parliament
and of the Council on the definition, description, presentation,
labelling and the protection of geographical indications of spirit
drinks and repealing Council Regulation (EEC) no. 1576/1989,
as amended.

During the inspection programme, samples were taken from
a total 85 batches of liquor for control of the quality and safety
of liquors, certification of denaturing agents and verification of
the botanical origin of spirits.

Out of these batches, a total of 8 were non-compliant, 6 of
these with regard to ethanol content and 2 with regard to the
botanical origin of spirits.

Inspection of honey

Inspections of honey put into circulation in the Czech Republic
are in the long term focused on uncovering the adulteration of
honey and establishing quality requirements as laid down in
Directive no. 76/2003 Coll., which sets requirements for natural
sweeteners, honey, confectionery, cocoa powder and cocoa
and sugar mixes, chocolate and chocolate confectionery, as
amended. Inspections are frequently carried out on the basis of
suggestions submitted to CAFIA with regard to quality, violation
of authenticity of honey and non-compliant findings from previ-
ous inspections.

In order to uncover adulteration, we utilise state-of-the-art
laboratory methods, including the EA/LC-IRMS method, which
combines a mass spectrometer for isotopic proportions with an
elementary analyser and a liquid chromatograph, allowing us to

PFi odhalovani falSovani jsou vyuzivany nejmoderngjsi labo-
ratorni metody zahrnujici metodu EA/LC-IRMS, ktera spojuje
hmotnostni spektrometr izotopovych pomérl s elementarnim
analyzatorem a kapalinovym chromatografem a tim umoznuje
Zjistit mozny pridavek C3 i C4 cukrd. C4 cukry jsou cukry, které
vytvareji nemedonosné rostliny, jako je napfiklad kukufice nebo
cukrova tftina. Mezi zdroje tzv. C3 cukrl patii napt. fepny cukr.

Na zékladé vysledku stanovenych izotopl byva nasledné sta-
noven tzv. marker ryzového sirupu (priikaz arzénu) a specificky
marker — ryzovy sirup (SM R). U medt tmavsi barvy byl zjistovan
nepovoleny pridavek barviva karamel E150d.

V rémci kontroIni akce byly odebrany vzorky z celkem 25 Sarzi
medu. Z celkového poctu bylo 12 Sarzi vyhodnoceno jako ne-
vyhovuijici (48 %). Ve vSech prfipadech se jednalo (kromé jinych
nedostatkd) o zjisténé parametry, které jsou povazovany za dd-
kaz falSovani medd.

Kontrola prazené a instantni kavy v trzni siti
Kontrolni akce byla zaméfena na detekci falSovani balenych
mletych prazenych a instantnich kav v trzni siti.

FalSovani se prokazuje za pomoci stanoveni jednotlivych vybra-
nych cukr( (glukdzy, fruktdzy, xyldzy a mannitolu), jejichZ obsah
je pro 100% kavu charakteristicky, a za pomoci stanoveni obsa-
hu kofeinu. Zaroven byl sledovan obsah ochratoxinu A.

Cilem kontrolni akce bylo zjistit, zda nejsou do obéhu uvadény
vyrobky klamaveé oznaCené jako 100% kava falSované nedo-
volenymi surovinami a zda nebyl prekrocen stanoveny limit pro
ochratoxin A. Rozbory vetné vyhodnoceni namérenych vysled-
kd byly realizovany v laboratofi SZPI v Praze, kde bylo prove-
deno stanoveni charakteristickych znakd za Ucelem prokazani
falSovani kavy a stanoveni ochratoxinu A.

V prdbéhu kontrolni akce byly odebrany vzorky z 20 SarZi kavy.
V 9 pfipadech se jednalo o instantni k&vu, v 11 pfipadech o ba-
lenou mletou prazenou kavu. Odbéry byly provedeny v obchodni
siti. VSechny odebrané Sarze byly vyhodnoceny jako vyhovuijici.

Potraviny oSetrené ionizujicim zarenim

SZPI se vénuje pravidelné kontrole potravin potencialné oset-
fenych ionizujicim zafenim a o vysledcich informuje Evropskou
komisi. Cilem kontrolni akce bylo ovéfit, jestli jsou osSetfené po-
traviny fadné oznaceny, a zda jsou oSetfovany pouze potraviny,
u nichz to povoluji pravni predpisy.

V ramci této kontroly byly odebrany vzorky celé skaly vyrobkd
(kofeni, instantni nudlové polévky, cesnek, susené houby, do-
plfky stravy).

Z celkového poctu 30 odebranych Sarzi se podafilo ovérit oza-
feni u 29 analyzovanych Sarzi, z toho bylo 26 Sarzi hodnoceno

establish the possible addition of C3 and C4 sugars.C4 sugars are
sugars created by non-meliiferous plants such as maize or sugar
cane. The sources of so-called C3 sugars include e.g. beet sugar.

A so-called rice syrup marker (arsenic flag) and rice syrup spe-
cific marker (SM-R) are subsequently set based on the results of
isotope tests. Unauthorised addition of caramel E150d colorant
was found in darker honeys.

During the inspection samples were taken from a total of
25 batches of honey. Out of this total, 12 batches (48 %) were
found to be non-compliant. In all cases, the parameters meas-
ured (apart from some shortcomings) are considered to be evi-
dence of adulteration of honey.

Inspection of roasted and instant coffee in market net-
work

This inspection programme focused on the detection of adul-
teration of packed, ground, roasted and instant coffees in the
retail network.

Adulteration is demonstrated through establishing the levels of
selected, individual sugars (glucoses, fructoses, xyloses and
mannitol), the presence of which is typical for 100% coffee, and
establishing caffeine levels. Tests were also carried out for the
presence of ochratoxin A.

The objective of the inspection programme was to establish
whether products misleadingly labelled as being 100% coffee
were being put into circulation while being adulterated with
unauthorised raw materials and whether permitted limits for
ochratoxin A had been exceeded. Analyses, including evalua-
tion of results gathered, were carried out in the CAFIA labora-
tory in Prague, where characteristic indicators were measured
for the purpose of demonstrating the adulteration of coffee and
measuring ochratoxin A levels.

During the inspection programme samples were taken from
20 batches of coffee, consisting of 9 batches of instant coffee
and 11 batches of packed, ground, roasted coffee. Samples
were taken from the wholesale network. All batches were found
to be compliant.

Foodstuffs treated with ionising radiation

CAFIA regularly carries out inspections of foodstuffs that have
potentially been treated with ionising radiation and notifies the
European Commission of the results of its inspections. The
objective of these inspections is to verify that foodstuffs thus
treated have been properly labelled and that only foodstuffs
permitted by legal regulations have been thus treated.

During this inspection samples were taken of a wide range of

products (spices, instant soups, garlic, dried mushrooms and
dietary supplements).
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jako vyhovuijici. U 1 Sarze nebylo mozné oSetfeni ionizujicim za-
fenim oveérit. U 3 SarZi se prokazalo oSetfeni ionizujicim zarenim,
ve dvou pfipadech se jednalo o instantni nudlovou polévku pu-
vodem z Vietnamu a v jednom pfipadé o doplnék stravy z USA.
Ve vSech pfipadech Slo o potraviny, které je povoleno ozafovat,
ale Udaj o ozareni nebyl uveden na obale.

Kontrola jakosti tavenych syr(, véetné privatnich znaéek
Predmétem kontrolni akce bylo 20 vzorkd Sarzi tavenych syrl
v siti maloobchodnich fetézcl, jeZ se v obdobi od 25. 3. 2013
do 10. 5. 2013 prave vyskytovaly v trzni siti. Inspektoraty se za-
méfily na vyhledani znackovych vyrobkd, u kterych byly jiz v mi-
nulosti zaznamenany nedostatky, a dale na vyrobky privatnich
znadek zvolenych maloobchodnich fetézcl. Pozadavkim prav-
nich predpist véechny kontrolované Sarze vyhovély. Nepotvrdila
se tak skuteCnost z roku 2012, kdy bylo laboratorné vyhodno-
ceno celkem 9 Sarzi tavenych syr( jako nevyhovuiici z hlediska
obsahu mlé&ného tuku a zéroven z hlediska profilu triacylglyce-
rold, ktery neodpovidal mléénému tuku. Také se ani v jednom
pfipadeé neopakovaly senzorické nedostatky v jakosti tavenych
syr0 z roku 2012, jako cizi, netypicka viné a chut; nevzhledny
povrch (syry po rozbaleni seschlé, deformované); okem viditelné
kolonie nezadoucich plisni na povrchu syru apod.

Kontrola jakosti trvanlivych masnych vyrobkt

Cilem kontroly bylo provéfit jakost a oznaCovani trvanlivych
a fermentovanych masnych vyrobk( uvadénych do obéhu
v maloobchodnich fetézcich. Inspektoraty zkontrolovaly, zda
u zminénych potravin prodavanych ve vétsich objemech v fe-
tézcich nedochazi ke klamani spotrebitele nebo porusovani
jakosti. Kontroly byly zaméfeny na aktivitu vody a prikaz ne-
deklarovanych rostlinnych bilkovin. V ramci kontrolni akce bylo
u kontrolovanych osob v maloobchodu hodnoceno celkem
24 SarZi, z nichz poZadavkim pravnich predpist nevyhovélo
6 Sarzi (25 %). Vzorkované Sarze nevyhovély ve znaku aktivita
vody: aw(max.) = 0,93, to znamena, Ze vyrobky byly od vyrobct
dodéany do trzni sité nedosusené. Naopak vsechny Sarze vy-
hoveély v parametru sdjova bilkovina. Vysledek analyz odpovidal
znaceni na obale vyrobku, protoze u vybranych trvanlivych vy-
robk( se nepfipousti pouZiti rostlinnych bilkovin.
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Radiation was found in 29 out of the total number of 30 batches
taken for analysis. Of these, 26 batches were found to be
compliant. It was not possible to verify the presence of ionising
radiation in 1 batch. 2 batches were of instant soup originating
in Vietnam and 1 batch was of dietary supplements originating
in the USA. All foodstuffs were authorised for treatment with
radiation, although no data on this treatment was stated on
packaging.

Inspection of quality of processed cheeses, including
own brands

During this inspection programme, samples were taken from
20 batches of processed cheeses taken from the retail net-
work and occurring in the market network in the period from
25 March 2013 to 10 May 2018. Inspectors focused on brand-
name goods in which shortcomings had already been found
in the past and on own brands chosen by retail chains. All
batches analysed complied with requirements contained in
legal regulations. There was no repeat of the findings from
2012, when, following laboratory analysis, a total of 9 batches
of processed cheese were found to be non-compliant with
regard to milk fat content and also a triacylglycerol profile that
did not correspond to milk fat. There was also no repetition of
the sensory shortcomings in the quality of processed cheeses
from 2012, such as a strange, non-typical aroma and taste,
unappealing surface (cheese dry and deformed following un-
packing), visible colonies of undesirable mould on surface of
cheese, etc.

Inspection of quality of durable meat products

The aim of this centrally managed inspection programme was to
verify the quality and labelling of durable meat products put into
circulation in retail chains and to investigate any misleading of
consumers or breach of quality requirements with regard to the
aforementioned foodstuffs when sold in large quantities in retail
chains. Controls focused on the presence of water and demon-
strating the presence of undeclared plant proteins. During the
inspection programme a total of 24 batches taken from entities
in the retail sector were evaluated. Out of these 24 batches,
6 (25 %) failed to comply with requirements contained in legal

Kontroly KLASA

Potraviny ocenéné narodni znackou kvality KLASA musi kromé
zakonnych pozadavk( spliiovat jesté dalsi nadstandardni poZa-
davky, ke kterym se jgjich vyrobci dobrovolné zavazali.

Kontroly potravin ocenénych narodni znackou KLASA a pod-
minek pfi jejich vyrobé provadi SZPI od roku 2003. Kontroly
probihaji pfedevsim u vyrobcd, pripadné i v trzni siti. Kontroly se
planuiji tak, aby nové ocenéna potravina i podminky pfi jeji vyro-
bé byly zkontrolovany do 3 mésicl od obdrzeni zpravy o jejim
ocenéni. U ostatnich potravin (ocenénych a kontrolovanych jiz
drive) se provadgji opétovné pravidelné kontroly.

V roce 2013 uskutecnila SZP1 121 kontrol KLASA u 72 kontrolo-
vanych osob a prezkoumala 229 ocenénych potravin.

Kontrola chranénych zemépisnych oznaceni a chrané-
nych oznaéeni ptvodu

Dle vnitfnich predpist SZPI ma byt u kazdého vyrobce prové-
feno dodrzovani specifikace potravin s chranénym zemépisnym
oznacenim (déle jen ,CHZO*) a chranénym oznacenim plvodu
(dale jen ,CHOPY), jejichz vyroba spada do dozorové kompe-
tence SZPI. U vyrobct je zhodnoceno dodrzovani specifikace
vyrobk{ — tj. technologicky postup véetné pouZitych surovin,
na misté jsou zhodnoceny senzorické viastnosti potravin nebo
odebrany vzorky do laboratore.

Bylo provedeno 232 kontrol u vyrobcd, pficemz hodnoceno
na misté nebo odebrano do laboratore bylo 120 Sarzi potravin
oznacenych CHZO/CHOP. U 8 SarZi bylo zjisténo nedodrzeni
specifikace.

Kontrola dovozu potravin rostlinného pivodu ze tfetich
zemi v rezimu predpisti EU

SZPI vykonava dozor nad dovozem potravin rostlinného pGvodu
ze tretich zemi v Uzké spolupraci s organy Celni spravy CR. Kon-
trola dovozu je zaméfena zejména na rizikové komodity, které
dle bezprostiedné zavaznych predpisti EU podiéhaji zviastnimu
rezimu dovozu a pfi vstupu musi byt podrobeny systematické
nebo naméatkové kontrole.

U wybranych druhd suchych a skofapkovych plodd (arasidy
z Ciny, Egypta a z Brazilie, pistacie z Iranu a z Turecka, liskové
ofiSky a fiky z Turecka, para ofechy z Brazilie, mandle z USA)
a také slozenych potravin obsahuiicich rizikové suché skorap-
kové plody a susené ovoce jsou kontroly zdravotni nezavadnosti
potravin zaméfeny zejména na stanoveni obsahu aflatoxing.

V pribéhu roku 2013 vydal Inspektorat SZPI v Praze Celnimu
Uradu pro Stredocesky kraj, uzemnimu pracovisti Rudna u Pra-
hy, ktery je jedinym urCenym mistem dovozu schvalenym pro
dovoz rizikovych skupin suchych a skorfapkovych plodd do EU
na Uzemi CR, zavazné stanovisko ke 128 zasilkdm. Jednalo se
0 3 zéasilky arasidd z Ciny, 1 zésilku pistacif z iranu, 32 zésilek

regulations. The sampled batches did not comply with regard to
the presence of water: aw(max.) = 0.93, meaning that the pro-
ducts were put into circulation when insufficiently dehydrated.
On the other hand, all batches were compliant with regard to
soya protein. The results of analyses corresponded to the data
given on product packaging, as the use of plant proteins is not
permitted in the durable goods selected.

KLASA inspections

Foodstuffs that have been awarded the Czech KLASA national
quality label must, apart from legal requirements, also fulfil fur-
ther, above-standard requirements, which their producers have
voluntarily agreed to fulfil.

CAFIA has been carrying out inspections of foodstuffs award-
ed the Czech KLASA national quality label and the condi-
tions of their production since 2003. Inspections take place
primarily on the premises of manufacturers, and sometimes
in retail too. Inspections of foodstuffs that have just received
the award and their conditions of production are carried out
within 3 months of receipt of notification of the label being
awarded. Repeat inspections of other foodstuffs (which have
already received the award and been inspected) are carried
out on a regular basis.

In 2013 CAFIA carried out 121 KLASA inspections at 72 moni-
tored entities and inspected 229 foodstuffs that had received
the award.

Inspection of protected geographical indications and
protected designations of origin

According to internal CAFIA regulations, every producer must be
inspected for compliance with specifications for foodstuffs that
have received the protected geographical indication (PGl) and
protected designation of origin (PDO) and whose production
falls within the remit of CAFIA. Inspections assess the compli-
ance of producers with product specifications, i.e. technological
procedure, including raw materials used. In situ inspections fur-
ther assess the sensory properties of foodstuffs or take samples
for laboratory testing.

232 inspections were carried out at the premises of produ-
cers, with 120 batches of foodstuffs of foodstuffs holding the
PGl and PDO labels being taken for testing. Failure to comply
with specifications was found in 8 batches.

Inspection of foodstuffs of plant origin imported from
third countries as governed by EU regulations

CAFIA supervises the import of foodstuffs of plant origin from
third (non-EU) countries in close cooperation with the Czech
Customs Administration. Inspections of imports chiefly focus on
high-risk commaodities, which, in accordance with binding EU
regulations, are subject to a special regimen and systematic or
random inspection on entry to the Czech Republic.
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liskovych ofiskd a 21 zésilek fikd z Turecka a 71 zasilek mandii
z USA. P¥i kontrole dovozu téchto sledovanych komodit bylo
odebrano 20 vzorkd. Pouze jeden nevyhovél pozadavkim prav-
nich predpisU.

Pocet téchto zkontrolovanych zasilek je srovnatelny s rokem
2012, kdy proslo vstupni kontrolou v uréeném misté dovozu
136 zasilek.

Od ledna 2010 v ramci EU plati tzv. zesilena uredni kontrola
vybranych rizikovych komodit. Seznam komodit je Ctvrtletné
aktualizovan dle situace na evropském trhu. Uréenym mistem
vstupu pro tyto komodity je v CR Letiété VAclava Havla Pra-
ha. Na Inspektorat SZPI v Praze bylo v roce 2013 nahlaseno
71 zésilek t&chto komodit (jednalo se o 70 zésilek Gaje z Ciny
a 1 zasilku mrazenych jahod z Ciny), ze kterych bylo odebrano
10 Sarzi. Ve 2 pripadech byl vysledek nevyhovuijici. Jedna zasil-
ka nebyla propusténa do volného obéhu z divodu prediozeni
nevyhovuiicich dokladd.

Od unora 2013 byla ¢ast komodit spadajicich pod zesilenou
Ufedni kontrolu vyclenéna do samostatného nafizeni (EU)
¢.91/2013, kterym se stanovi zvlastni podminky pouzitelné
pro dovoz podzemnice olejné (arasidd) z Ghany a Indie, okry
a listl curry z Indie a melounovych jader z Nigérie — do CR byla
dovezena pouze 1 zésilka arasidového masla z Indie, ktera byla
propusténa do volného obéhu.

Pred vstupem do CR, resp. EU jsou kontrolovéany také slu-
nec¢nicovy olej pdvodem z Ukrajiny (na pfitomnost minerainich
olejtl, nahlageno bylo 92 zasilek, zkontrolovano bylo 6 zasilek,
vdechny s vyhovujicimi vysledky), potraviny z Ciny s obsahem
mié&né nebo séjové slozky (na pritomnost melaminu, nahlaSeno
bylo 12 zasilek, zkontrolovano bylo 5 zasilek, vSechny s vyho-
vujicimi vysledky), guarova guma plvodem z Indie (na pritom-
nost dioxind, resp. pentachlorfenolu, nahlageno bylo 6 zasilek,
zkontrolovana byla 1 zasilka, s vyhovujicim vysledkem), klicky
a semena k nakliGovani (na pfitomnost vybranych patogennich
mikroorganismd, nahlaSena 1 zasilka, na zékladé vyhovuijici do-
kladové kontroly propusténa do volného obéhu) a pSenice z Ka-
nady (na pfitomnost ochratoxinu A, nahlaSeny byly 2 zasilky,
zkontrolovana byla 1 zasilka, s vyhovujicim vysledkem).

Od brezna 2011 podiéhaji kontrole také veskeré potraviny po-
chazejici nebo zasilané z Japonska — tyto zasilkky mohou do EU
vstupovat pouze pres tzv. uréena mista vstupu, kterym je pro
CR pouze Letisté VAclava Havla Praha. Pfi dovozu bylo nahlage-
no 90 zasilek, ze kterych bylo odebrano 9 vzorkd, vSechny byly
vyhodnoceny jako vyhovujici. Jedna ze zasilek nebyla propus-
téna do volného obéhu, protoze nebyly dovozcem predioZeny
doklady poZadované pravnim predpisem.

P dovozu do CR jsou provérovany i vybrané produkty z ryze
pochézejici z Ciny s cilem ovéfit, zda neobsahuji nepovolené
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Selected types of dry and shell nuts (peanuts from China, Egypt
and Brazil, pistachios from Iran and Turkey, hazelnuts and figs
from Turkey, Brazil nuts from Brazil and almonds from the USA),
and also compound foodstuffs containing hazardous shell fruit
and dried fruits are subject to food safety inspections focusing
chiefly on establishing aflatoxin levels.

During 2013 the CAFIA inspectorate in Prague provided the D5
Customs Office in Rudn& u Prahy, the sole permitted point of
entry for imports of hazardous groups of dried and shell fruits
to the EU on the territory of the Czech Republic, with a binding
opinion on 128 shipments. These were 3 shipments of peanuts
from China, 1 shipment of pistachios from Iran, 32 shipments
of hazelnuts and 21 shipments of figs from Turkey and 71 ship-
ments of aimonds from the USA. 20 samples were taken during
inspections of imports of these monitored commaodities, only
one of which failed to meet requirements laid down by legal
regulations.

The number of shipments inspected is comparable with 2012,
when 136 shipments were inspected at the aforementioned
location.

Since January 2010, so-called enhanced official inspection of
selected hazardous commodities has applied within the EU.
The list of commodities is updated on a quarterly basis accord-
ing to the situation on the European market. The designated
point of entry of these commodities to the Czech Republic is
the Vaclav Havel Airport Prague. 71 shipments of these com-
modities (70 shipments of tea from China and 1 shipment of
frozen strawberries from China) were reported to the CAFIA
inspectorate in Prague, from which 10 samples (batches) were
taken. Tests found 2 of these samples to be non-compliant.
One shipment was not put into circulation due to the submis-
sion of inadequate documentation.

Since February 2013 some commodities subject to enhanced
official inspection were included in Regulation (EC) no. 91/2013,
laying down specific conditions applicable to the import of
groundnut from Ghana and India, okra and curry leaves from
India and watermelon seeds from Nigeria — only 1 shipment of
peanut butter from India was imported to the Czech Republic.
This shipment was put into circulation.

The following goods are also inspected prior to the entry into
the Czech Republic (EU): sunflower oil from the Ukraine (for the
presence of mineral oils; 92 shipments reported, 6 inspected,
all found to be compliant), foodstuffs from China containing
dairy or soya elements (for the presence of melamine; 12 ship-
ments reported, 5 inspected, both found to be compliant),
guar gum from India (for the presence of dioxins or penta-
chlorophenol; 6 shipments reported, 1 inspected and found
to be compliant), sprouts and seeds for germination (for the
presence of selected pathogenic microorganisms, 1 shipment

geneticky modifikované organismy. NahlaSeny byly 4 zasilky,
kontrolovany byly 2 zasilky (1 s nevyhovujicim vysledkem). Dalsf
zasilka nebyla propusténa do volného obéhu, protoZze nebyly
dovozcem predlozeny doklady pozadované pravnim predpisem.

Pri dovozu by mély byt kontrolovany i volné rostouci houby z vy-
branych tetich zemi postizenych jadernou havarii v Cernobylu
na hladinu radioaktivni kontaminace a arasidy z USA na obsah
aflatoxini — tyto komodity nebyly v roce 2013 do CR viibec
dovezeny.

Pri dovozu jsou kontrolovany i komodity, které byly na zakla-
dé zjisténi kontrol v trhu vyhodnoceny jako rizikové a nejsou
zarazeny do seznamd komodit, u nichZ je dovoz zpfisnén ev-
ropskymi pravnimi predpisy. Jde o para ofechy z Bolivie, gu-
movité cukrovinky ze vSech tfetich zemi, pSenice ostatni z USA
a bylinky, dopliky stravy a potraviny pro zvlastni vyzivu z Indie
a z Ciny. Bylo nahlageno 527 zasilek, do volného ob&hu nebylo
propusténo 13 zasilek.

Celkem bylo pfi dovozu nahldSeno 1258 zasilek, coZ oproti
roku 2012, kdy bylo nahlaSeno 795 zasilek, predstavuje vyrazny
narlst.

SZPI provéfuje pti dovozu ze tietich zemi (a vyvozu z EU) rovnéz
spInéni kvalitativnich parametrl. Jedna se zejména o certifikaci
Cerstvého ovoce a zeleniny provadénou v souladu s pfislusnym
nafizenim EU. Na jednotlivé inspektoraty bylo pfi dovozu nahla-
Seno celkem 134 zasilek ovoce a zeleniny. Certifikace byla pro-
vedena u 49 zasilek. Pri vyvozu Serstvého ovoce a zeleniny byla
provedena kontrola shody s obchodnimi normami u 23 Sarzi,
na které bylo vystaveno celkem 15 certifikatl o shodé s ob-
chodnimi normami Unie pro Cerstvé ovoce a zeleninu.

SZP| informuje o zamitnutych zasilkach dovazenych potravin
a surovin ostatni ¢lenské staty a Evropskou komisi prostfednic-
tvim systému RASFF. Cilem uvedeného opatreni je zabranit uve-
deni potravin nesplfujicich zdravotni poZzadavky na jednotny trh
prostiednictvim vstupnich mist na Gizemi jinych ¢lenskych stéata.

Mimoradna kontrola ovocnych pomazanek z dovozu

Cilem kontroly bylo zkontrolovat, zda nedochazi k falSovani
podilu ovoce v ovocnych pomazankéach, zda podil ovoce v po-
mazance odpovida mnozstvi ovoce deklarovanému na obalu
a zda nedochazi k nedeklarovanému pridavku jablecné slozky.
Kontrolni akce byla zaméfena na ovocné pomazanky z dovozu.
V pribéhu kontrolni akce bylo odebrano 21 Sarzi, ze kterych
nevyhovélo celkem 6 Sarzi, tj. 29 %, kdy u nékterych Sarzi bylo
shledano vice jak jedno pochybeni. Ve 3 pripadech neodpovi-
dala deklarace na obale celkovému obsahu pfirodnich sladidel
v gramech obsazenych ve 100g vyrobku. Ve vSech pripadech
byl laboratorné zjistén obsah pfirodnich sladidel vysSi, nez bylo
uvedeno na obale. Ve 3 pripadech neodpovidala deklarace
na obale mnozstvi ovoce v gramech, které bylo pouzito pro

reported and allowed to enter circulation due to submission
of adequate documentation) and wheat from Canada (for the
presence of ochratoxin A, 2 shipments reported, 1 inspected,
found to be compliant).

Since March 2011 all foodstuffs originating in or delivered from
Japan have also been subject to inspection. These foodstuffs
may enter the EU solely via so-called Designated Points of Entry
(DPE). The only DPE in the Czech Republic is the Vaclav Havel
Airport Prague. 90 shipments were reported during import, 9 of
which were inspected, with all being found to be compliant. One
shipment was not put into circulation due to the failure of the
importer to submit documents required by legal regulations.

Selected rice products originating in China are also subject to
inspection on import in order to verify that they do not contain
genetically modified organisms. 4 such shipments were report-
ed, with 2 being inspected (1 being found to be non-compliant).
Another shipment was not permitted to enter circulation due to
the failure of the importer to submit documents required by legal
regulations.

Freely growing mushrooms from selected third countries af-
fected by the nuclear accident in Chernobyl are also subject to
inspection on import in order to ascertain the level of radioactive
contamination, as are peanuts from the USA for aflatoxin lev-
els — none of these commaodities were imported into the Czech
Republic in 2013.

Following commaodities are also subject to inspection on import
due to having also been judged hazardous following retail in-
spections and are not included on the list of commodities to
which stricter conditions apply based on European legal regula-
tions: Brazil nuts from Bolivia, jelly confectionery from all third
countries, other wheat from the USA and herbs, dietary supple-
ments and foodstuffs for special nutrition from India and China.
527 shipments were reported, with 13 not being permitted to
enter circulation.

A total of 1,258 shipments were reported on import, represent-
ing a steep rise compared to 2012, when 795 shipments were
reported.

Apart from the above, CAFIA also monitors fulfilment of qualita-
tive parameters of foodstuffs on their import from third countries
(and export from the EU). These parameters are chiefly certifica-
tion for fresh fruit and vegetables, carried out in accordance with
the relevant EU directive. A total 134 shipments were reported
to individual inspectorates on import, with a certification process
being carried out on 49 shipments. Checks for compliance with
commercial standards for the export of fresh fruit and vegeta-
bles were carried out on 23 batches, with a total 15 certificates
of compliance with European Union commercial standards for
fresh fruit and vegetables being issued.
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vyrobu 100g hotového vyrobku. Ve vSech pripadech bylo la-
boratornim zjisténim prokazano nizsi mnozstvi ovoce, nez bylo
deklarovano na obalu. V 1 pfipadé Sarze nevyhovéla senzoric-
kym poZadavkim a v 1 pfipadé nevyhovélo oznaceni celkového
obsahu pfirodnich sladidel zakonem pozadovanému formatu.

Z kontrolni akce vyplyva, Ze je stéle dost piipadd, kdy je spotre-
bitel uvadén v omyl ohledné znaceni slozeni, které je deklarova-
no na obale vyrobku.

MimofFadna kontrola rezidui antibiotik v driibezi

Ddvodem pro provedeni mimoradné kontroly rezidui antibiotik
(ATB) v obchodni siti byly obavy, Ze drllbeZi maso z Polska ob-
sahuje bud nadlimitni mnozstvi ATB, nebo obsahuije rezidua ne-
povolenych ATB. Jako podnét byl akceptovan skandal, na ktery
upozornila polska investigativni zurnalistika. Aféra, kterou nas
Urad v médiich zaznamenal, navézala na dal§i nekalé praktiky
pouzivané v polském zemedélstvi. Uz vzhledem k predchozim
selhanim u potravin, které byly vyrobeny v Polsku, bylo ddle-
zité provérit, jaka je skute¢na zdravotni nezavadnost polského
drlbeziho masa, predevsim pak kurat. V ramci kontrolni akce
bylo hodnoceno 12 Sarzi potravin. Toto mnozstvi tvorily dvé cela
kurata, jedna pdlena slepice, zbytek byly délené kufeci Casti
(kridla, stehenni fizky, spodni stehna, prsa a steaky).

Laboratofe odhalily vicenasobné prekroCeni limitu pro vyskyt
rezidua ATB doxycyklin v potraving kureci stehenni fizky. Rozbo-
rem bylo u dvou ze Sesti podvzork zjisténo prekroceni maximal-
niho limitu, ktery je pro danou latku stanoven pravnimi predpisy
na 100 mikrogramd na kilogram, a to naméfenymi hodnotami
243 a 315 mikrogram( na kilogram. Prekrocenim limitu doslo
k porudeni pozadavkd pravnich predpist tykajicich se uvadéni
potravin Zivoc¢igného plvodu s obsahem rezidui farmakologicky
ucinnych latek na trh. Laboratorni analyza u zadného z ode-
branych vzork( neprokdazala piitomnost zakazaného farmaka
metronidazol. Notifikaci k pripadu SZPI odeslala do evropského
systému rychlého varovani (RASFF).

Provéfeni parametr driibeze a dribezich masnych vy-
robkd

V rémci plosné celorepublikové mimoradné kontrolni akce SZPI
zamétené na provéfeni parametrd masa drlibeZe a dribezich
masnych vyrobkd v zaf, fijnu a listopadu 2013 na ¢eském trhu
s potravinami bylo provedeno celkem 6469 kontrol. Vysledky
ukazaly, jak je tento zplsob konani dozoru nad ZivoCiSnymi
potravinami efektivni. Z celkovych 468 hodnocenych Sarzi bylo
vyhodnoceno 43 s nedostatkem. Nedostatk( bylo v kone¢ném
dusledku 44, nebot vzorek ze Sarze drlbezi pastiky nevyhovél
dostatky Ize povazovat neuvedeni pfitomného alergenu (séjo-
va bilkovina) v oznaceni, a to ve tfech pfipadech. Z pohledu
nedostatkem niz§i obsah masa jako hlavni slozky v drlibezim
masném vyrobku. U vzorkd hodnocenych na misté se nejvice
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CAFIA informs other Member States and the EU Commission
on rejected shipments of imported foodstuffs and raw materi-
als through the RASFF system. The aim of this measure is to
prevent foodstuffs that do not comply with health requirements
from entering the single market via DPEs on the territory of other
Member States.

Extraordinary inspection of imported fruit spreads

The objective of this inspection was to verify adulteration of the
proportion of fruit in fruit spreads, whether the proportion of
fruit corresponds to the amount declared on the packaging and
whether an undeclared proportion of apple was being added to
the items. The inspection programme focused on imported fruit
spreads.

During the inspection programme 21 batches were analysed,
out of which 6 (29 %) were found to be non-compliant 29 %,
with more than one shortcoming being found in several batch-
es. In 3 cases, the declaration on packaging did not correspond
to the overall amount of natural sweeteners per 100 grams of
the product. In all cases, laboratory testing found a higher pro-
portion of natural sweeteners than stated on the packaging. In
3 cases data on the packaging stating the amount of fruit, in
grams, used in the production of 100 g of the finished product
was found to be untrue. In all cases, laboratory testing showed
a lower amount of fruit than that declared on the packaging. In
1 case the batch did not comply with sensory requirements and
in 1 case the labelling of overall content of natural sweeteners
did not comply with the format required by legislation.

It can be concluded that there are still many instances where the
consumer is misled with regard to the listing of ingredients, as
declared on the product packaging.

Extraordinary inspection of antibiotics residues in poultry
This extraordinary inspection focused on antibiotics (ATB)
residues in commercial network was initiated in a response to
fears that poultry from Poland contained either above-threshold
amounts of ATB or residues of unauthorised ATB. A scandal
highlighted by one Polish investigative journalist was taken as an
impulse for this inspection. The affair, registered by CAFIA in the
media, followed previous malpractice in the Polish agricultural
sector. In view of previous shortcomings in foodstuffs produced
in Poland it was important to verify the actual health of Polish
poultry, and chickens in particular. 12 batches of foodstuffs were
evaluated during the inspection. These consisted of two whole
chickens, one halved chicken and separated parts of chickens
(wings, legs, lower leg, breast and steaks).

Laboratory tests uncovered multiple cases of exceeding of
the limit for the incidence of the ATB residue doxycycline in
chicken legs. Analyses of two out of the six sub-samples found
instances of exceeding of the limit laid down by legal regulations
per 100 micrograms per kilogram for the substance in question

nedostatkd tykalo znadeni, predevsim absence povinnych Udajl
v Ceském jazyce. Ve vSech pfipadech pochybeni nasledovaly
sankce, popfipadé bylo s dotyénymi subjekty zahdjeno spravni
fizeni za uCelem ulozeni pokuty. Byla také informovana Statni
veterinarni sprava CR jako dozorovy orgdn mista urgeni, odkud
zavadné zbozi pochazelo.

Mimoradna kontrola pfitomnosti koriského a driibeziho
masa v masnych vyrobcich

Cilem kontrolni akce bylo proveérit, zda se aféra s kornskym
masem (bylo vydavané za hovézi), ktera se objevila v lednu
ve Velké Britanii a Irsku, dotyka i CR. Vysledky potvrdily, Ze se
i v Cesku objevily $arze potravin, které obsahuji koriské maso,
aniz by dana skutecnost byla uvedena na obalu vyrobku. SZPI
odhalila pritomnost koriského masa v lasagnich, na nichz byla
uvedena zemé plvodu Lucembursko. Hovézi maso vyrobce
nahradil kofiskym, protoze je levngjsi. Viyrobce tak klamal spo-
tfebitele. Slo o vyrobky Lasagne Bolognese — masem plnéné
téstoviny v rajské omacce — zmrazené. Vzorky nevyhovuijicich
Sarzi potravin odebrala SZPI na zakladé principu predbézné
opatrnosti spolecné s dalsimi 38 vzorky Sarzi potravin v dalSich
provozovnach maloobchodu, a to ve dvou fazich kontrolni akce
(Unor, resp. brezen 2013). Analyzam nevyhovély dvé Sarze.
Maloobchodni prodejce byl nucen stahnout vyrobek z prodeje.
S prodejcem bylo zahdjeno spravni fizeni za poruseni povinnosti
stanovené primo pouzitelnym predpisem Evropskych spoleCen-
stvi upravujicim pozadavky na potraviny. Za poruseni vySe uve-
dené povinnosti ulozila SZPI pokutu ve vySi 650 000KE, ktera
byla zaplacena.

Mimoradna kontrola obsahu masa ve videnskych parcich
Podnét spotrebitelského Casopisu dTest, ze néktefi vyrobci
videniskych parkd v CR a Polsku uvadéji na obalech vy3si po-
dil masa, nez vyrobky skutecné obsahuji, byl pfi kontrolni akci
proSetfen. VSech 6 vzorkovanych Sarzi bylo ve sledovaném
znaku — obsah masa - v laboratofi vyhodnoceno jako vyhovuiici

— 243 and 315 micrograms per kilogram were found. Exceeding
of the limit resulted in a breach of the requirements laid down by
legal regulations concerning placing on the market of foodstuffs
of animal origin containing residues of pharmacologically active
substances. Laboratory analysis did not show the presence of
banned pharmaceutical metronidazole. CAFIA posted notifica-
tion of the incident to the European system via the Rapid Alert
System for Food and Feed (RASFF).

Verification of parameters in poultry and poultry products
As a part of CAFIA's blanket, national extraordinary inspection
programme, carried out in September, October and November
2018 and focusing on verifying the parameters of poultry and
poultry products on the Czech food market, a total of more than
6,469 inspections were carried out. Results demonstrated the
effectiveness of this means of monitoring foodstuffs of animal
origin. Out of a total of 468 batches evaluated, 43 were found
to have shortcomings. In the end, 44 shortcomings were found,
as 1 batch of poultry paté was found to be non-compliant with
regard to not only meat content, but also fat content. One of the
most serious shortcomings was the failure to state the presence
of an allergen (soya protein) on the labelling, which occurred
in three instances. From the point of view of the misleading of
consumers, the most serious shortcoming, which occurred in
four instances, was low meat content (the main ingredient) in
poultry products. With regard to samples evaluated in situ, the
most common shortcomings concerned labelling, and primarily
the absence of mandatory data in Czech. All these cases were
followed by sanctions, or, if applicable, administrative proceed-
ings were initiated with the relevant entities for the purpose
of imposing a fine. The State Veterinary Administration of the
Czech Republic, as the supervisory body responsible for the
location of the finding, was also informed of the place of origin
of defective goods.

Extraordinary inspection for the presence of horse and
poultry meat in meat products

The objective of this inspection programme was to verify
whether the horse-meat affair (when horse meat was passed
off as beef) that came to light in Great Britain and Ireland in
January also affected the Czech Republic. Results confirmed
that batches of foodstuffs also appeared in the Czech Republic
that contained horse meat, without this being indicated on the
product packaging. CAFIA found horse meat in lasagne stating
Luxembourg as its country of origin. Beef had been replaced
with horse meat by the producer due to its lower costs, mis-
leading thus consumers. The product in question was frozen
lasagne Bolognese (pasta filled with meat in tomato sauce).
Samples of non-compliant batches were taken by CAFIA based
on the principle of preventive measures, together with further
38 samples of batches of foodstuffs in other retail premises.
This occurred in two phases (February and March 2013). Two
batches were found to be non-compliant when analysed and
the retail vendor was forced to withdraw these products from
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pozadavkim pravnich predpist. Prestoze v8echny vzorky Sarzi
pozadovanym rozborlm vyhovély, 2 vzorky provedenym roz-
borlim vyhovély ve znaku ,obsah masa“ vzhledem k deklaraci
na obalu jen s prihlédnutim k nejistoté stanoveni. Proto budou
v ramci bézné kontrolni ¢innosti v roce 2014 uvedené masné
vyrobky dale provéfovany.

Mimoradna kontrola rezidui vybranych veterinarnich léciv
u hrabavé driibeze a vepfového masa

Tato mimoradna kontrolni akce navazala na stejny typ kontroly
z konce Cervna tohoto roku, a to za ucelem predchoziho na-
lezu tetracyklinového antibiotika (ATB) doxycyklin u polského
vyrobku kureci stehenni fizky. Bylo zadouci déle provérovat,
jaka je skute€na zdravotni nezavadnost polského masa hrabave
dribeze, ale také veprového masa dovazeného ve velkém z né-
kterych zemi EU. Cil mimoradné kontrolni akce provéfit obsah
rezidul vybranych veterinarnich 1éCiv (ATB) v obchodni siti byl
spinén. V ramci prvni etapy kontrolni akce bylo u kontrolova-
nych osob odbérem vzork(l do laboratofe posouzeno celkem
10 Sarzi drlbezich masnych vyrobk{ a veprovych masnych
vyrobkd, z nichZ v8echny pozadavkdm pravnich predpist vyho-
vély. Nepotvrdily se obavy, Ze maso hrabavé driibeze z Polska
i veprové maso z Némecka, Danska nebo Belgie obsahuje bud’
nadlimitni mnozstvi ATB, nebo rezidua nepovolenych ATB. Dru-
ha ,podzimni“ etapa nebyla realizovana, ponévadz v zafi a fijnu
2013 probéhla neplanovana mimoradna kontrola provéreni
parametrd masa drllbeze a drlbezich masnych vyrobkd, jejiz
nedilnou soudasti byl mimo jiné také odbér vzorkd z 20 Sarzi
na stanoveni antibiotik v drlbezich vyrobcich. V8echny SarZze
stanovenym rozborlm v laboratofich vyhovély. Z tohoto pohle-
du by byl odbér dalsich 20 vzorkl ve druhé ,podzimni etapé”
stejného segmentu na trhu s potravinami nedcelnym.

Mimoradna kontrola pFitomnosti koriské DNA

Cil ustredné fizené mimoradné kontroly obsahu koriského masa
v masnych vyrobcich byl splnén. Odbérem 20 vzork( rozma-
nitych Sarzi potravin s pfevazné hovézim masem do laboratofi
bylo provéfeno, zda u masnych vyrobkd neni hovézi maso na-
hrazovano konskym masem a je odpovidajicim zplisobem de-
klarovano na obale vyrobku. Pozadovanym analyzam (potazmo
platnym pravnim predpistim) véechny Sarze vyhovély. Vysledky
presto ukazaly, ze provedeni mimoradné kontroly kornského
masa u vybranych masnych vyrobk( meélo smysl v tom, Ze se
aféra s kofiskym masem, které bylo vydavané za hovézi, a ktera
se objevila v lednu ve Velké Britanii a Irsku (v unoru i v CR), do-
tkla Ceska jen okrajové. | kdyZ se v Unoru objevily na ¢eskych
pultech potraviny, které obsahovaly koriské maso, aniz by o tom
byla na obalu zminka, $lo o ojedinélé pripady, které v ramci této
kontroly jiz nebyly potvrzeny.

Mimoradna kontrola konzervovanych trescich jater

Mimoradnymi kontrolami konzervovanych trescich jater spo-
jenymi s odbérem 10 vzork( Sarzi konzerv do laboratoii bylo
provéreno, zda vzorky vyhovuji limitu pro sumu dioxind a poly-
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sale. Administrative proceedings were initiated with the vendor
for a breach of obligations laid down by the directly applicable
European Community regulation governing food requirements.
CAFIA imposed a fine of CZK 650,000 for breach of the afore-
mentioned obligation. The fine was paid.

Extraordinary inspection of meat content in Vienna sau-
sages

The suggestion by consumer magazine dTest that some pro-
ducers of Vienna sausages in the Czech Republic and Poland
were stating higher meat content on the packaging that actually
contained in the product was examined in the course of an in-
spection programme. In laboratory tests, all 6 sampled batches
were found to be compliant with requirements laid down by le-
gal regulations with regard to the relevant attribute — meat con-
tent. Despite the fact that all batch samples passed the required
tests, 2 samples passed the tests carried out for ‘meat content’
with regard to content declared on packaging only in view of
ambiguities in regulations. The aforementioned meat products
will therefore continue to be monitored in the course of routine
control activities in 2014.

Extraordinary inspection of residues of selected veteri-
nary medication in gallinaceous poultry and pork

This extraordinary inspection programme followed up to a simi-
lar inspection carried out at the end of June this year following
the discovery of tetracycline antibiotics (ATB) and doxycycline in
chicken legs originating in Poland. It was also desirable to fur-
ther verify the actual health of the meat of gallinaceous poultry
originating in Poland, as well as pork imported in bulk from some
EU countries. The objective of the extraordinary inspection pro-
gramme to verify the quantity of residues of selected veterinary
medication (ATB) in the retail network was fulfilled. A total of
10 batches of poultry and pork products were sampled and
subjected to laboratory testing in the first stage of the inspection
programme. All of these complied with requirements contained
in legal regulations. Fears that the meat of gallinaceous poultry
from Poland or pork from Germany, Denmark or Belgium con-
tained either above-threshold amounts of ATB or residues of
unauthorised ATB, were not confirmed. The second ‘autumn’
stage was not carried out due to the realisation of an unplanned,
extraordinary inspection of the parameters of poultry and poul-
try products in September and October 2013, an integral part
of which was, amongst other things, sampling of 20 batches in
order to establish the quantity of antibiotics in poultry products.
All batches complied with the stipulated laboratory tests. As a
result sampling of further 20 samples in the ‘autumn’ stage from
the same segment of the food market was superfluous.

Extraordinary inspection for the presence of horse DNA

The objective of this centrally managed extraordinary inspection
programme of the quantity of horse meat in meat products was
fulfiled. Laboratory tests were carried out on 20 samples taken
from a variety of batches of foodstuffs containing predominantly

chlorovanych bifenyll (PCB) s dioxinovym efektem. PoZadova-
nym analyzam (potazmo platnym pravnim predpistim) vSechny
Sarze vyhovély. Vysledky ukéazaly, ze se oproti minulosti na trhu
prakticky nevyskytuji treséi jatra polského plvodu, protoZe byla
nalezena pouze jedind Sarze, a to i vzhledem k intenzivnimu
screeningu inspektoratu v Plzni pred viastnim odbérem vzorkd
do laboratore. DalS§im zjisténim kontrolni akce je skuteCnost, ze
odebrané vzorky vyhovély a nameéfené hodnoty nesignalizuijf
problémy s zivotnim prostrfedim v oblasti odlovu ryb, jak tomu
bylo u kontrol v roce 2010. Z vysledk( kontrolni akce vyplynulo,
ze maloobchod zfejmé zareagoval na nalezy SZPI v uplynulych
letech a Celi Uspésné pricinam nadmérného vyskytu sumy dio-
xin0 a PCB s dioxinovym efektem u konzervovanych vyrobkd
z ryb z Polska zachycenym nasim ufadem v minulosti. Z uvede-
nych ddvodU je postacujici v dalsim obdobi provadét jen béznou
kontrolu a bedlivé sledovat pfipadna hlaseni do systému rychlé-
ho varovani RASFF.

Mimoradna kontrola rodové a druhové identifikace mor-
skych ryb

Cilem mimoradné kontroly byla identifikace vybraného spektra
rod a druhl morskych ryb, zda nedochazi k falSovani, tedy
k jejich zdméné s jinym rodem Ci druhem ryby, a tim ke kla-
mani spotfebitele. SZPI pfidala do svého portfolia kontrol nové
tedy také prokazovani jakosti a sledovatelnosti surovin od far-
my (mofe) aZz na stll. AZ doposud nebyla mozna spolehliva
rodova a druhova identifikace morskych ryb ve zpracovanych
potravinach, protoze metody byly velmi citlivé na podminky
zpracovani. Z téchto dlvodd byly pro vyvoj rychlych a rutinnich
metod analyzy zvlasté zajimavé noveé citlivé genetické techniky,
zejména ty, které jsou zalozeny na polymerazové fetézoveé reakci
(PCR). SZPI pouzila tyto techniky rodové a druhové identifika-
ce morskych ryb ve své Cinnosti poprvé. V ramci hodnoceni
20 Sarzi se inspektori zaméfili 8x na tunaka (zda nejsou ,pravi
vany druh tresky neni nahrazen jinym zastupcem v Celedi napt.
zastupcem rodu Stikozubec), 3x na sledé (kontrola deklarace
druhu sled obecny) a 2x na makrelu (kontrola deklarace druhu
makrela obecnd). Je potésitelné, Ze pozadovanym rozbordm
v8ech 20 vzork{ ze SarZi rybich vyrobkd vyhovélo.

Mimoradna kontrola tuberkulézy v mléénych vyrobcich

Cilem ustfedné fizené mimoradné kontroly bylo proveéfit moznou
infikaci baktériemi tuberkuldzy v miéénych vyrobcich pdvodem
z Polska, pfipadné z Anglie a Irska. Kontrola byla provedena
u 5 maloobchodnik(l na ¢esko-polském pohranici, kde jsou
uvadény do obéhu predevSim potraviny z Polské republiky.
V odbérném terminu bylo u kontrolovanych osob odebrano
celkem 15 Sarzi miécnych vyrobkl. VSechny odebrané mié-
karenské vyrobky vyhovély ve znacich Mycobacterium bovis
a Mycobacterium paratuberculosis podle predlozenych labora-
tornich rozbor( provedenych v akreditované laboratofi Vyzkum-
ného ustavu veterinarniho Iékarstvi v Brné. V ramci kontrol byly
zjistény nedostatky v oznaCovani u 5 Sarzi miécnych vyrobkd

beef in order to verify that beef in meat products had not been
replaced with horse meat and that this was indicated in a cor-
responding manner on the product packaging. All batches
complied with the required analyses (and valid legal regulations).
Nevertheless, results showed that the extraordinary inspection
focused on horse meat content in meat products had served
a purpose in that it showed that the horse-meat affair, where
it had been discovered in January that horse meat had been
passed off as beef in Great Britain and Ireland (and in February
in the Czech Republic, too) had affected the Czech Republic
only marginally. Even though foodstuffs containing horse meat,
but not stating the fact on packaging, had appeared on Czech
shelves in February, these were only isolated instances that
were not confirmed during this inspection.

Extraordinary inspection of canned cod liver

Extraordinary inspection of canned cod liver, realised through
sampling of 10 batches of the aforementioned product for labo-
ratory testing, were carried out in order to verify the compliance
of samples with limits for the amount of dioxins and polychlorina-
ted biphenyls (PCB) with a dioxin effect. All batches complied
with the required analyses (valid legal regulations). Results
showed that practically no cod liver of Polish origin was present
on the Czech market compared to previously, as only a single
such batch was found, despite intensive screening by the Plzen
inspectorate before taking its own samples for laboratory test-
ing. The inspection programme further found that the samples
taken were in compliance and that the measured values did
not indicate any environmental problems in fisheries, as was
the case during inspections carried out in 2010. Results of the
inspection programme showed that the retail sector had evi-
dently reacted to CAFIA findings in previous years and had suc-
cessfully dealt with the causes for the excessive occurrence of
quantities of dioxins and PCB with dioxin effects in canned fish
products from Poland, as detected by the Authority in the past.
For the above reasons it shall be sufficient in the near future to
carry out only routine inspections and closely follow any reports
in the RASFF rapid alert system.

Extraordinary inspection for identification of genus and
species of sea fish

The objective of this extraordinary inspection programme was
to identify a selected spectrum of genera and species of sea
fish and ascertain whether they are not being falsified, that
is, confused with other genera or species of fish, resulting in
misleading of consumers. CAFIA therefore added to its port-
folio of inspections demonstration of quality and traceability
of raw materials from farm (sea) to table. Up until now it had
not been possible to reliably identify the genus and species
of sea fish in processed foodstuffs as the methods employed
had been highly sensitive to processing conditions. For these
reasons, one highly interesting innovation in the development
of fast, routine methods of analysis were new, sensitive genetic
techniques, and in particular those based on polymerase chain
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hodnocenych nedestruktivnim zplsobem na misté kontroly.
MIécné vyrobky z Polska nebyly oznaceny zadnymi Udaji v &es-
kém jazyce.

Mimoradna kontrola senzorickych vlastnosti susenych
merunék spojenych s vyskytem $kldce - skladistniho
rozto¢e mlékohuba obecného

Cilem této kontroIni akce byla kontrola senzorickych vilastnosti
sugenych merunék spojenych s vyskytem Skldce — skladist-
niho roztoCe mlékohuba obecného (Carpoglyphus Lactis).
V ramci kontroly bylo na trhu zkontrolovano celkem 94 Sarzi
suSenych merunek. Pouze ve 2 pripadech byla zjiSténa na plo-
dech a na vnitini strané sacku pritomnost rozto¢e miékohuba
obecného (tedy cca 2% nevyhovuijicich Sarzi). Tyto dvé Sarze
nevyhovély také v senzorickych vlastnostech — neprijiemny pach
po zkvaSeni.

Kontrola prokézala, ze suSené merunky nebyly az na vyjim-
ky kontaminované roztodi. Kazda sezéna v8ak mlze byt jing,
a proto je tfeba kontrole suSenych merunék nadéle vénovat
pfiméfenou pozornost.

Mimoiradna kontrola oznac¢ovani hluboce zmrazené zele-
niny a ovoce od tuzemskych vyrobct

Cilem kontroIni akce byla kontrola oznacovani hluboce zmraze-
né zeleniny a ovoce — overeni pripustnosti deklarovani nékterych
nepovinnych Udajli na obale potravin napt. ldaje ,bez konzer-
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vantd“, ,neobsahuje barviva“, ,Cerstva sklizen apod.

V pribéhu akce bylo zkontrolovano oznaceni celkem 128 vy-
robkd. Nevyhovuijici oznaceni bylo zjisténo u 3 vyrobcll, pocet
nevyhovuijicich oball byl 33. U vyrobcd, kde bylo zji$téno nevy-
hovuijici oznaCeni, byla ulozena opatreni, aby byly obaly od prvni
pristi dodavky oznaceny v souladu s platnymi predpisy.

Tato kontrola prokazala, ze oznaceni hluboce zmrazené zeleniny
a ovoce vyrabéné u nékterych nasich vyrobct neni vzdy v soula-
du s platnymi pravnimi predpisy, a proto je tfeba kontrole oznace-
ni t&chto vyrobk( i nadale vénovat priméfenou pozornost.

Naplnéni programu auditi provozovatelli potravinar-
skych podnikt v roce 2013

Auditl provozovatelll potravinarskych podnikl se zucastnily
v roce 2013 vSechny inspektoraty SZPI. Bylo provedeno cel-
kem 108 auditl. Co se ty¢e mista kontrolnich akci, bylo v ramci
108 auditt provozovatel potravinarskych podnik(l auditovano
151 pracovist. Jejich rozdéleni podle typu Cinnosti ukazuje
graf 1. Z poCtu auditovanych provozoven vyplyva, ze v nekte-
rych pfipadech zahrnoval audit vice jak jednu provozovanou
potravinarskou ¢innost.

Nejcetnégji auditovanou dinnosti byl obor ,Pekarské vyrobky*

(stejné jako v roce 2012), ktery byl ponékud prekvapivé nasle-
dovan oborem ,Sit obchodd — sklady“. Treti misto obsazené
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reactions (PCR). CAFIA utilised these techniques to identify the
genus and species of sea fish for the first time. Inspectors evalu-
ated the 20 batches as follows: 8x tuna (to verify whether ‘real’
tuna hadn’t been replaced by cheaper skipjack tuna), 7x cod (to
verify whether the declared species of cod hadn’t been replaced
by another member of the family, e.g. by pikeperch), 3x her-
ring (control of declaration of common herring) and 2x mackerel
(control of declaration of common mackerel). It is pleasing that
all 20 samples from batches of fish products complied with the
required analyses.

Extraordinary inspection for tuberculosis in dairy products
The objective of this centrally managed inspection programme
was to verify possible infection by tuberculosis bacteria in dairy
products originating in Poland, the UK or Ireland. Checks were
carried out at 5 retailers in the Czech-Polish border region,
where goods on sale originated primarily in Poland. During the
inspection, a total of 15 batches of dairy products were taken
from entities involved in the inspection. All dairy products sam-
pled complied with requirements with regard to Mycobacterium
bovis and Mycobacterium paratuberculosis according to labo-
ratory analyses submitted by the accredited laboratory of the
Research Institute for Veterinary Medicine in Brno. Shortcom-
ings in labelling were found in 5 batches of dairy products evalu-
ated in a non-destructive manner at the point of inspection.
Dairy products from Poland did not state any data in Czech.

Extraordinary inspection of sensory properties of dried
apricots associated with occurrence of a pest (Carpogly-
phus lactus)

The objective of this inspection programme was to check sen-
sory properties of apricots associated with occurrence of a pest
— Carpoglyphus lactis. A total of 94 batches of dried apricots
present on the market were tested. The presence of the Carpo-
glyphus lactis mite was found on fruits and the inside of bags
in only 2 cases (i.e. 2 % of batches were non-compliant). These
2 batches also failed to comply as regards sensory properties
due to an unpleasant smell resulting from fermentation.

The inspection demonstrated that dried apricots were not con-
taminated with mites, with only a few exceptions. Every season
can, however, vary, and the appropriate level of attention must
continue to be paid to dried apricots.

Extraordinary inspection of labelling of deep-frozen fruit
and vegetables from Czech producers

The objective of this inspection programme was to check label-
ling of deep-frozen fruit and vegetables and verify admissibili-
ty of the declaration of some mandatory data on the product
packaging, e.g. ‘no preservatives’, ‘no colorants’, ‘freshly
picked’, etc.

Labelling of 128 products was checked during this inspection
programme. 3 products were found to have non-compliant

lihovarnickymi vyrobky odrazi skute¢nost, ze SZPI byla nucena
pfiimout napravna opatfeni v oblasti postihovani cerného trhu
s alkoholem. SZPI udélila lihovarnickym vyrobkim takovou
intenzitu kontrol, ktera odpovidala aktudlni situaci (rok 2013 —
17 auditd, rok 2012 — 1 audit).

Z vysledkd SZPI za rok 2013 (napf. celkovy pocet kontrol —
37 167), vyplyva, Ze audity provozovatel(l potravinarskych pod-
nikd predstavuiji pouze 0,3 % z kontrolni ¢innosti naseho Uradu.
PFi srovnani' s poctem ostatnich hloubkovych kontrol (komplexni
kontroly a audity provozovateld potravinarskych podnik(i — 6 061
v roce 2013) ¢ini 108 auditd provozovatelll potravinarskych
podnikl jen 1,8 %. Zvoleny pocet auditl za rok byl v uplynulém
obdobi véetné roku 2013 viceméné ustalen, cozZ je dano moz-
nostmi kontrolni ¢innosti SZPI. Z0stava nicméné jeji nedilnou
soucasti jako metoda, ktera poskytuje nejen SZPI, ale i audito-
vanym osobam z fad potravinarskych vyrobcl nejkomplexnéjsi
pohled na skutecné fungovani potravinarskych podnikd.

Graf 1 / Graph 1
Misto provedeni auditu / Location of audit
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labelling and there were 33 instances of non-compliant packa-
ging. Producers found to have provided incorrect labelling were
instructed to ensure appropriate labelling in accordance with
applicable regulations on their next delivery.

This inspection demonstrated that the labelling of deep-frozen
fruit and vegetables produced by some Czech producers is
not always in accordance with applicable legislation and it will
therefore continue to be necessary to pay appropriate amount
of attention to the labelling of these products.

Fulfilment of audit programme for food business opera-
tors in 2013

All CAFIA inspectorates participated in the audit programme for
food business operators in 2013. A total of 108 audits were car-
ried out. With regard to the locations of audits, 151 workplaces
were audited during 108 audits of food business operators. The
classification of these locations according to the type of activi-
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2 ° 1 ° 7 Kontrola vyroby

V prlbéhu roku 2013 uskutecnili inspektofi SZPI celkem
8967 kontrol provozoven vyrobcd potravin (provozovatell téch
potravinarskych podnikd, ktefi vyrabéji nebo bali potraviny Ci
suroviny) a 511 kontrol bylo provedeno u prvovyrobcl potravin
(provozovatell potravinarskych podnikd, ktefi se zabyvaji pésto-
vanim plodin v&etné sklizné ¢i sbérem volné rostoucich plodd).
Z toho 1308 kontrol ve vyrobé potravin bylo provedeno formou
komplexni kontroly a 123 kontrol formou auditu zavedeného
systému zalozeného na zasadach HACCP, provéreni funkénosti
tohoto systému, posouzeni stavu pinéni stanovenych kritérii
a posouzeni urovneé traceability. V ramci téchto jednotlivych kon-
trol byly provedeny kontroly s cilenym zamérenim na hygienu,
systémy zalozené na zasadach HACCP, oznacovani, dokumen-
taci, data pouzitelnosti a trvanlivosti apod., u prvovyroby navic
i na dodrzovani pravnich predpist pfi zemédélském hospoda-
feni v ramci tzv. ,Cross Compliance* — Kontroly podminénosti
za Ucelem Gerpani urcitych typd zemédélskych dotaci a podpor.
Kontrolami bylo takto provéfeno 4 886 provozoven potravinar-
skych podnikd, z toho 4 467 zabyvajicich se vyrobou potravin
a 419 provozuijicich prvovyrobu. U nékterych provozovateld
potravinarskych podnikl byly kontroly provedeny opakovang.
Dlvodem pro to byla napt. kontrola plnéni opatfeni nebo nutna
vySSi Cetnost kontrol jako vysledek hodnoceni rizika daného
provozu.

Koncepce kontroly ve vyrobé potravin v roce 2013 vychazela
z plénu Ustiedné fizenych kontrol, z planu auditd, z rizikové ana-
lyzy zadatel(l z Fad prvovyrobct o dotace, déle z pland jednotli-
vych inspektorat a rovnéz z aktualni situace béhem roku 2013
(napriklad kontroly ve vyrobé k dosetieni nedostatk(l v maloob-
chodg, které byly evidentné zplsobeny vyrobcem). Cilem kontrol
vyroby potravin a prvovyrobct bylo predevsim posoudit dodrzo-
vani ustanoveni pfislusnych pravnich predpist tykajicich se po-
Zadavk( na osobni a provozni hygienu a pozadavk( na systémy
vnitni kontroly vyrobcl se zaméfenim na bezpecnost potravin
(pfedevsim pozadavky nafizeni Evropského parlamentu a Rady
(ES) ¢.852/2004, o hygiené potravin, v platném znéni). Inspek-
tofi rovnéz kontrolovali, jak vyrobci dodrzuji své viastni kontrolni
postupy zaloZzené na zasadach HACCP.

V roce 2013 provadéla SZPI u vyrobcd potravin také kontroly
s cilenym zaméfenim na spInéni dalSich ustanoveni pravnich
predpist. Jednalo se napriklad o odbéry vzorkd pro kontrolu
bezpecnosti a jakosti potravin, o hodnoceni spravného oznaco-
vani a obchodni Upravy potravin pfimo na provozovné, o kont-
roly privodni dokumentace k potravinam, o kontroly obald nebo
o kontroly plnénf uloZzeného opatfeni apod.
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ties is shown in graph no. 1. The numbers show that, in some
cases, the audit of food business operators encompassed more
than one activity in the food industry.

The most frequently audited activities were those related to
‘bakery products’ (as was the case in 2012), followed, some-
what surprisingly, by retail network — warehouses’. The occu-
pation of third place by distillery products reflects the fact that
CAFIA has been forced to take remedial measures in the fight
against the black market in alcohol. CAFIA subjected distilled
products to an intensity of controls that corresponded to the
current situation (2013 — 17 audits; 2012 — 1 audit).

As can be seen from CAFIA results in 2013 (e.g. total number
of inspections — 37,167), audits of food business operators ac-
counted for only 0.3 % of the Authority’s inspection activities.
Compared to the number of other in-depth inspections (com-
plex inspections and audits of food business operators — 6,061
in 2013), the 108 audits of food business operators represent
only 1.8 % of all audits. The selected number of audits per year
has been more or less fixed in the recent past, including the year
2013, which is a result of the capacities of CAFIA inspection
activities. Audits will remain, however, an integral part of Author-
ity’s activities as a method that provides not only CAFIA but also
the audited entities with the most complex view of the actual
functioning of food companies.

2 o 1 ° 7 Inspection of production
processes

During 2013 CAFIA inspectors carried out a total of 8,967 in-
spections of premises of food manufacturers (food business
operators engaged in the production or packaging of food-
stuffs or raw materials) and 511 inspections of primary food
producers (food business operators engaged in cultivation of
crops including harvesting or gathering of wild crops). 1,308
of these inspections were carried out in the form of audits of
the existing systems based on HACCP principles, verification
of the functionality of this system, assessment of fulfiment of
stipulated criteria and assessment of traceability level. These
individual inspection processes encompassed inspections
with a specific focus on hygiene, systems based on HACCP
principles, labelling, documentation, usability and best-before
dates, etc. In case of primary production, further inspec-
tions were carried out for compliance with legal regulations

2 ° 1 08 Kontrola obchodu

Inspektori SZPI uskuteCnili v roce 2013 celkem 25961 kontrol
provozoven v maloobchodni siti a 1 728 kontrol bylo provedeno
ve velkoskladech. Z toho 4 520 jednotlivych kontrol maloobcho-
dd a 233 jednotlivych kontrol velkoobchodd bylo provedeno
formou komplexni kontroly, déle 7 jednotlivych kontrol malo-
obchodl a 18 jednotlivych kontrol velkoobchodd pak formou
auditu zavedeného systému zalozeného na zasadach HACCP,
provéreni funk&nosti tohoto systému, hodnoceni stavu pinéni
stanovenych kritérii a posouzeni Urovné traceability.

Kontrolovany byly zejména ty povinnosti, které mohou prodejci
pfimo ovlivnit, coz predstavuje napfiklad bezpe&nost potravin
v souvislosti s podminkami skladovani, dodrzovani teplotnich
rezim( u chlazenych a mrazenych potravin, dodrzovani hygie-
nickych poZadavk( pri prodeji potravin, spravnost Gdajd uva-
dénych pfi prodeji nebalenych &i zabalenych potravin, vybaveni
prodejen podle sortimentu prodavaného zbozi, dodrzovani dat
pouzitelnosti a minimalni trvanlivosti apod. Kontrola provérila
celkem 13671 provozoven potravinarskych podnikl zabyvaji-
cich se prodejem potravin v maloobchodu a 722 provozoven
velkoobchodnich potravinarskych podnikd. | v obchodni sféfe
musely byt nékteré provozovny kontrolovany v daném roce vi-
cekrét, a to ze stejnych dlivodl jako tomu bylo u vyrobcu.

Z pohledu jednotlivych komodit v obchodni siti byla kontrola
v roce 2013 zamérena nejvice na masné vyrobky, pekarské vy-
robky, mlécné vyrobky, Cerstvou zeleninu a houby, vino, Cerstvé
ovoce a vyrobky studené kuchyné. Také v roce 2013 zaméro-
vala SZPI vlivem tzv. metanolové aféry z roku 2012 sviij zajem
na lihovarnické vyrobky. Nalezita pozornost byla také vénovana
dal$im komoditam, které jsou vyznamné z pohledu spotifebniho
koSe, popfipadé se vyskytl jiny ddvod vénovat jim zvySenou
kontrolni pozornost.

SZPI se také intenzivné vénovala kontrole hygienickych
podminek prodeje a kontrole systémi bezpecénosti potravin
zaloZzenych na zasadach HACCP. Pokud byly v obchodni siti
zjistény nedostatky, které evidentné nevznikly jako dUsledek ne-
spravného postupu prodejce, ale byly zplsobeny pochybenim
nékterého z dodavatell vyrobkd (jako je tfeba neodpovidajici
oznaceni balenych vyrobku, nékteré typy poruseni bezpe¢nosti
potravin anebo pripady falSovanych potravin), byla tato zjisténi
zpravidla podnétem k doreseni takovych pfipadl v misté jejich
vzniku — tedy u zpracovatele, balirmy, predchoziho distributora
nebo u dovozce.

affecting agriculture as part of so-called ‘Cross Compliance’
conditionality checks for the purpose of claiming certain types
of agricultural subsidies and support. Inspections thus veri-
fied 4,886 premises of food companies, of which 4,467 were
engaged in food production and 419 in primary production.
Repeated inspections were carried out at the premises of
some food business operators for the purpose of e.g. control
of fulfilment of measures taken or the necessity of a higher
number of inspections as a result of the high risk attached to
the given business following assessment.

The concept for the inspection of food production in 2013
was based on the schedule for centrally managed inspection
programmes, audit schedules and risk analysis of primary pro-
ducers applying for subsidies, as well as the plans of individual
inspectorates and the current situation during 2013 (e.g. follow-
up inspections of production following findings of shortcomings
in retail that had evidently been caused by the producer). The
objective of inspections of food production and primary pro-
ducers was primarily to assess compliance with provisions laid
down by relevant legal regulations related to the requirements
for personal and operational hygiene and system requirements
for internal inspections of producers with a focus on food safety
(primarily Regulation (EC) no.852/2004 as amended). Inspec-
tors also checked the compliance of producers with their own
control procedures as based on HACCP principles.

In 2012 CAFIA also carried out inspections at the premises
of food producers with a specific focus on fulfilment of other
provisions contained in legal regulations, for example sampling
for monitoring of food safety and hygiene, evaluation of proper
labelling and commercial alteration of foodstuffs at business
premises, control of accompanying documentation, inspections
of packaging or fulfiment of measures taken, etc.

2 ° 1 ° 8 Trade inspections

In 2012 CAFIA inspectors carried out a total of 25,961 inspec-
tions of retail premises, with 1,728 inspections being carried
out in warehouses. Out of these, 4,520 individual inspections
of retail premises and 233 individual inspections of wholesale
premises were carried out in the form of complex inspections
and 7 individual inspections of retail premises and 18 individual
inspections of wholesale premises were carried out in the form
of audits utilising the existing system based on HACCP principles,
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2 ° 1 o 9 Podnéty ke kontrole

Jednou z Gastych kontrol, které SZPI provadi, je feSeni podnétd
prijatych ze strany spotfebiteld anebo postoupenych jinymi kon-
trolnimi organy a institucemi. V roce 2013 SZPI pfijala celkem
5541 podnétl, coZ je o 557 podnétd méné nez v roce 2012.

Z celkového poctu podnétd bylo 1352 vyhodnoceno jako
opravnénych, 2938 jako neopravnénych. Zbyvajici ¢ast zatim
neni uzaviena nebo byly podnéty rfeSeny jinak, napf. postoupe-
nim jinému kontrolnimu organu nebo instituci.

Podnéty z hlediska jednotlivych komodit se nejCastéji tykaly
masa a masnych vyrobkd, miléénych vyrobkd, pekarskych
vyrobkd, Cerstvé zeleniny, Gerstvého ovoce, vyrobkd studené
kuchyné, vina a také doplnkd stravy a potravin uréenych pro
zvlastni vyzivu.

Na zékladé podnétl bylo zkontrolovano celkem 5900 Sarzi
potravin a vyrobkd, z nichz nevyhovélo 1401 SarZi. Z hlediska
nejvyssiho procentudlinino zachytu byly vyhodnoceny jako nej-
problematic¢téjsi nasleduijici komodity: Cerstvé ovoce, Cerstva
zelenina, maso a masné vyrobky, ¢okolada a cukrovinky, mléc-
né vyrobky.

2 ° 1 ° 1 0 Opatreni

Statni zemédélskd a potravindfska inspekce je opravnéna
ukladat rlizné druhy sankci, které maji za Ucel odstranit zjisténé
nedostatky. Inspektofi SZPI ukladaji jak sankce penézni, tak
i sankce typu opatfeni. Tento pojem zahrnuje napfiklad zakaz
prodeje potraviny, zni€eni potraviny, pfeznaceni potraviny apod.

Informace uvedené v této kapitole se vztahuji na zékazy ulozené
pfi vyrobé a daldim uvadéni potravin nebo tabakovych vyrobki
do obéhu, u kterych nebyly spinény pozadavky stanovené prav-
nimi predpisy.

V roce 2013 uloZila SZPI celkem 15513 zéakazl v celkové vysi

32366 407 K&. U vyrobct potravin bylo ulozeno celkem 24 za-
kaz( v celkové vysi 180587 K&. Na potraviny Zivocidného pivo-
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verification of the functionality of this system, assessment of fulfil-
ment of stipulated criteria and assessment of traceability level.

Inspections chiefly focused on obligations that could be directly
affected by vendors, for example food safety in relation to stor-
age conditions, compliance with recommended temperatures
for chilled and frozen foodstuffs, compliance with hygiene re-
quirements for chilled and frozen foodstuffs, compliance with
hygiene requirements for the sale of foodstuffs, correctness
of data stated in the sale of unpackaged and packaged food-
stuffs, fitting of stores in accordance with the range of goods
sold, compliance with best before and use by dates, etc. The
inspection verified a total of 13,671 premises of food compa-
nies engaged in the retail sale of foodstuffs and 722 premises
of wholesale food companies. Also in retail some premises had
to be checked several times during the year in question, for the
same reasons as was the case with producers.

From the point of view of individual commodities in retail, in-
spections in 2013 focused chiefly on meat products, bakery
products, dairy products, fresh vegetables and mushrooms,
wine, fresh fruit and cold dishes. Due to the so-called methanol
affair of 2013, particular attention was paid to distilled products.
Proper attention was also paid to other commodities which are
important from the point of view of the consumer basket, or for
any other reasons for giving them an increased level of attention.

CAFIA also devoted considerable attention to inspection of
hygiene conditions during sale and inspection of food safety
systems based on HACCP principles. In case that any short-
comings were found in the trade network, and which had evi-
dently not originated as a result of an incorrect procedure by the
vendor, but were caused due to fault on the part of a supplier
(e.g. inadequate labelling of packaged products, some breaches
of food safety or the adulteration of foodstuffs), these primarily
served as a stimuli for the resolution of such cases at their place
of origin, i.e. at the processing or packaging organisation, previ-
ous distributor or importer.

2 ° 1 ° 9 Suggestions for inspections

Inspections are frequently carried out by CAFIA on the basis
of suggestions received from consumers or other supervi-
sory bodies and institutions. In 2013 CAFIA received a total of
5,541 suggestions, 557 less than in 2012.

du (mlécné vyrobky, vejce, masné vyrobky, med, ryby a vodni
Zivogichové) bylo na zékladé vysledk( kontrol uloZzeno celkem
3999 zékaz(l v celkové vysi 1431977KE. K potravinarskym
vyrobk{m, u nichZ byly zékazy nejCastéji ukladany, patfily liho-
varnické vyrobky (ulozeno celkem 2187 zéakaz( v celkové vysi
3777 581K¢) a Cokolada a cukrovinky (2 159 zakaz( v celkové
vy$i 642 300 K&). Z ostatnich obord pak nasledovaly miééné vy-
robky (ulozeno celkem 1960 zékazl v celkové vysi 402 639 KE),
masné vyrobky (uloZzeno celkem 1724 zékaz( v celkové vySi
862 636 K&) a pekarské vyrobky, u nichz bylo ulozeno 1061 za-
kaz(l v celkové vysi 958 541 K&. Nejvétsi finanéni objem zakaz(l
(13 309 312 K¢) byl ulozen v oboru vino. Za zminku stoji i financni
objem zakazl v oboru kéva, kdvoviny a ¢aj, jejichZ vySe dosahla
2645 243K¢, déle v oboru nealkoholické napoje s finanéni vysi
zékaz(l 2309 871K¢ a v oboru zviastni vyziva, dopliky stravy,
u nichz vyse zakaz( dosahla 1614 634 KE.

Out of the total number of suggestions, 1,352 were judged to
be justified and 2,938 unjustified. The remainder have not yet
been closed or have been resolved by other means, e.g. sub-
mission to a different inspection body or institution.

The most frequent subjects of suggestions were meat and meat
products, dairy products, bakery products, fresh vegetables,
fresh fruit, cold dishes, wine, dietary supplements and special
foods.

A total of 5,900 batches of food and products were inspected on
the basis of suggestions, 1,401 of which were non-compliant.
The following commodities were judged the most problematic
with regard to the percentage frequency of occurrence: fresh
fruit, fresh vegetables, meat and meat products, chocolate and
confectionary and dairy products.

2 ° 1 ° 1 O Measures

The Czech Agriculture and Food Inspection Authority is autho-
rised to impose various types of sanctions in order to eliminate
any shortcomings found. CAFIA inspectors also impose monet-
ary sanctions, as well as other types of sanctions, termed
‘measures’. This term encompasses, for example, bans on
the sale of foodstuffs, destruction of foodstuffs, re-labelling of
foodstuffs, etc.

The information contained in this chapter relates to bans im-
posed on the production process and further putting of food-
stuffs or tobacco products that are in breach of requirements
laid down by legal regulations into circulation.

In 2013 CAFIA imposed a total of 15,513 bans, to a total value
of CZK 32,366,407. A total of 24 bans were imposed on food
manufacturers, to a total value of CZK 180,587. Based on the
results of inspections, a total of 3,999 bans to a total value of
CZK 1,431,977 were imposed on foodstuffs of animal origin
(dairy products, eggs, meat products, honey, fish and aquatic
animals). Foodstuffs on which a ban was imposed most fre-
quently included distilled products (total 2,187 bans to a total
value of CZK 3,777,581) and chocolate and confectionary
(2,159 bans to a total value of CZK 642,300). These were fol-
lowed by dairy products (total 1,960 bans imposed to a total val-
ue of CZK 402,639), meat products (total 1,724 bans to a total
value of CZK 862,636) and bakery products, for which a total of
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2 ° 1 ° 1 1 Kontrola internetového
obchodu

Kontrola dodrzovani poZadavk{ potravinového prava a predpist
tykajicich se ochrany spotfebitele pfi prodeji potravin prostred-
nictvim internetovych obchod( probiha kontinuaing v prdbéhu
celého roku.

V roce 2013 bylo u SZPI nové zaregistrovano 102 provozova-
tell potravinarskych podnikd nabizejicich potraviny prostrednic-
tvim internetového obchodu. Inspektofi SZPI provedli celkem
200 kontrol specificky zaméfenych na internetovy prodej potra-
vin u 127 kontrolovanych osob.

Stejné jako v minulosti byla velka pozornost vénovana nabidkam
doplnkd stravy a potravin pro zviastni icely, a to nejen z hlediska
jejich bezpecnosti a kvality, ale i nekalych obchodnich praktik
vCetné kontroly uvadéni nepovolenych zdravotnich a vyzivovych
tvrzeni.

V roce 2013 se ve zvySené mite objevovaly internetové nabidky
doplnkd stravy na hubnuti, zvétdeni nader &i na potenci, kde
nabidka byla sice uvedena v Ceském jazyce a ceny v Ceské
méné, ale dodavatel sidlil mimo tzemi Ceské republiky a obvyk-
le i Evropské unie. Kontrola t&chto dodavatelt pak byla mimo
Uzemni kompetence ¢eskych kontrolnich Uradl. SZPI se proto
rozhodla prispét k ochrané spotiebitelll a na svych webovych
strankach Potraviny na pranyfi vytvorila a postupné rozSifuje se-
znam webovych stranek, které mohou byt potencidlné rizikové
a jiz svou prezentaci jsou v rozporu s pravnimi predpisy EU i CR.
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1,061 bans to a total value of CZK 958,541 were imposed. The
largest financial volume of bans (CZK 13,309,312) was imposed
in the wine sector. Also worth mentioning is the financial volume
of bans in coffee, coffee substitutes and tea, which reached
CZK 2,645,243, and non-alcoholic beverages, with the value
of bans reaching CZK 2,309,871 and special foods and dietary
supplements, where the value of bans reached CZK 1,614,634.

2 o 1 ° 1 1 Inspections of Internet

trade

Checks on compliance with requirements of food law and regu-
lations with regard to consumer protection when selling goods
via Internet shops take place on a continual basis throughout
the whole year.

In 2013, 102 new food business operators offering foodstuffs
via the Internet were registered at CAFIA. CAFIA inspectors car-
ried out a total of 200 inspections specifically focusing on the
online sale of foodstuffs by 127 entities.

As in previous year, considerable attention was devoted to die-
tary supplements and special foods, not only with regard to their
safety and quality, but also with regard to unfair commercial
practices, including checks on stating of unauthorised health
and nutrition claims.

In 2013 there was an increased incidence of the offering of die-
tary supplements for simming, breast enlargement and potency
aids; although the products were offered in Czech and prices
stated in Czech currency, suppliers were frequently based out-
side the territory of the Czech Republic and usually outside the
European Union. The control of these suppliers was therefore
outside the jurisdiction of Czech supervisory bodies. CAFIA
therefore decided to contribute to the protection of consumers
through placing a list of websites that may be potentially risky
and whose presentation is in breach of legal regulation of the
EU and the Czech Republic, on its website Potraviny na pranyfi
(‘Food Pillory’).

2 ° 2 Laboratorni ¢innost

V roce 2013 provadéla SZPI fyzikdlni, chemické, izotopové,
imunochemické a senzorické rozbory zemédélskych a potravi-
narskych vyrobkd i ve dvou vlastnich zkusebnich laboratofich
(Praha, Brno). V roce 2013 probéhla v obou laboratorich rea-
kreditace nové podle Spravniho radu narodnim akreditacnim
organem CIA o.p.s. Praha, ktery potvrdil plnéni kritérii normy
CSN EN ISO/IEC 17025.

V laboratofi Inspektoratu SZPI v Brné byly v pribéhu roku reali-
zovany investicni zameéry spojené pouze s obnovou zastaralého
zafizent:

e na oddéleni izotopovych analyz byla provedena aktualizace
databazi izotopovych parametr( pro vSechny akreditované
izotopové metody, kde je analyzovan izotopovy pomér uhliku,
vodiku a kysliku;

e v Casti pripravy vzorkd na oddéleni izotopovych analyz byla
provedena obnova odstfedivky a titratoru pro Karl-Fischerovu
titraci;

e pro rozsiteni portfolia metod slouZicich k odhalovani klama-
vych obchodnich praktik, jako jsou falSovani nebo klamavé
znaceni, byla brnénska laboratof vybavena novym kapalino-
vym chromatografem s detektorem diodového pole a s refrak-
tometrickym detektorem prevazné pro komodity vino a med,
popf. pro dalsi komodity podle aktualniho vyvoje analytickych
postupU;

e dale byly zakoupeny analytické vahy pro vSeobecné labora-
torni Ucely a specialni hydrostatické vahy pro stanoveni hus-
toty a skutec¢ného alkoholu pro komodity vino a lihoviny.

Mezi nové akreditované metody odboru zkuSebni laboratore
v Brné v roce 2013 patfi postup pro stanoveni denaturacniho
¢inidla 2-propanolu v lihovinach a rozsifeni metody na stanoveni
sacharidd o maltézu ve viné. Stanoveni maltézy ve viné slouzi
k odhalovani nedovolenych enologickych praktik, kterymi jsou
napfr. obohacovani vina zcukifenymi Skrobovymi sirupy pdvodem
z kukuri¢ného skrobu.

V laboratofi Inspektoratu SZPI v Praze byly nové zavedeny
a v rdmai radného dozoru CIA o.p.s. v zaif 2013 akreditovany
nasledujici metody:

e metoda pro stanoveni 1,3-dimethylamylaminu, coz je ne-
schvaleny stimulant, v doplficich stravy metodou LC-MS/MS;

* metoda pro stanoveni dvanacti namelovych alkaloid(i na za-
kladé doporuceni Komise (ES) ke sledovani téchto latek; sou-
Gasné jiz bylo v druném pololeti 20 vzorkd na toto stanoveni
odebrano;

2 ° 2 Laboratory activities

In 2013 CAFIA also carried out physical, chemical isotope and
sensory analyses of agricultural and food products in its own
two analytical laboratories (Prague, Brno). In 2013 both labora-
tories were reaccredited, in accordance with the Administrative
Code, by the national accreditation body CAl, which confirmed
compliance with standard CSN EN ISO/IEC 17025.

Over the course of the year, following investments were realised
at the laboratory of the CAFIA inspectorate in Brno in relation to
the renewal of obsolete equipment:

e update at isotope analysis department of database of iso-
tope parameters for all accredited isotope methods involving
analysis of ratios of carbon, hydrogen and oxygen;

e centrifuge and titrator for Karl-Fischer titration for preparation
of samples in isotope analyses department renewed;

e for the purposes of expanding the portfolio of methods used
to detect misleading commercial practices such as adultera-
tion of misleading labelling, the Brno laboratory was equipped
with a new liquid chromatograph with a diode field detector
and refractometric detector primarily for wine and honey, or
other commodities according to current developments in
analytical approaches;

e analytical scales for general laboratory tasks and special hy-
drostatic scales for the establishment of density and actual
alcohol content in wine and distilled products.

Amongst the newly accredited methods put in place at the
Brno testing laboratory in 2013 were a procedure for finding
the 2-propanol denaturing agent in liquors and expansion of
the method for finding saccharides to include maltose in wine.
The detection of maltose in wine is used to detect unauthorised
enological practices, which include the enrichment of wine by
saccharifying starch syrups made from corn starch.

Following methods were introduced and accredited in the CAFIA
laboratory in Prague during regular checks carried out in Sep-
tember by CAl:

e method for finding 1.3-dimethylamylamine, a non-approved
stimulant, in dietary supplements using the LC-MS/MS meth-
od;

e method for finding twelve ergot alkaloids based on a recom-
mendation of the Commission (EC) on the monitoring of these
substances; 20 samples taken for this purpose in second half
of the year;

e method for finding sucralose sweetener pursuant to a new
standard;
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e metoda pro stanoveni sladidla sukralézy podle nové vydané
normy;

e stanoveni kyanidu v destilatech;

e rozsifeni multirezidualni metody pro stanoveni pesticidli o nové
zarazené pesticidy v harmonizovaném monitoringu EU.

V roce 2013 byly realizovany investicni zamery zejména spo-
jené s nahrazenim zastaralého zafizeni. Do laboratore v Praze
byla pofizena mycka laboratorniho skla, oscilacni hustomér pro
usnadnéni stanoveni obsahu alkoholu v lihovinach a mérfeni
hustoty kapalin, analyzator bilkovin, generator dusiku a analy-
tické a presné vahy.

Mimo vlastnich laboratofi disponuje SZPI i laboratofemi pove-
fenymi pro vykon Uredni kontroly. Tyto laboratofe musi splfiovat
Clanky 11 a 12 nafizeni (ES) €. 882/2004, o urfednich kontrolach,
v platném znéni. V ndvaznosti na toto nafizeni byly v roce 2013
provedeny audity laboratofi povérenych SZPI provadénim ana-
lyz pro ufedni kontrolu potravin, a to v laboratofich Intertek Food
Services GmbH Bremen, Némecko; EUROFINS CZ, s.r.0. Pra-
ha; Statni veterinarni Ustav Praha; Vyzkumny Ustav veterinarniho
lékarstvi v.v.i. Brno; Eurofins Bel/Novamann International s.r.o.
Nové Zamky, Slovensko; Vyzkumny ustav bramborarsky Havlic-
kGv Brod; Statni zdravotni Ustav Praha.

2 ° 2 ° 1 Mezilaboratorni porovnavaci
testy

Akreditované laboratofe SZPI se pravidelné ucastni mezinarod-
nich i narodnich porovnavacich zkousek — testovani zplsobilosti
chemickych a fyzikalné-chemickych laboratofi v souladu s po-
zadavkem normy CSN EN ISO/IEC 17025.

V roce 2013 se fyzikalngé-chemické laboratore inspektorat(
SZPI v Praze a v Brné zUcCastnily 18 testd v systému FAPAS
poradanych FERA (The Food and Environment Research
Agency, Velka Britanie). Laborator SZPI Praha, ktera je narodni
referen¢ni laboratofi (NRL) pro mykotoxiny a rezidua pesticid(
vV 0VOCi a zelening, obilovinach a pro singlresidualni metody, se
zUdastnila tif testd v Némecku, Dansku a ve Spanélsku porada-
nych referenénimi laboratofemi EU pro rezidua pesticid’ a dvou
testd na mykotoxiny poradanych evropskou referenéni labora-
tofi pro mykotoxiny (Spole¢né vyzkumné stredisko pfi Evropské
komisi v belgickém Geelu). Laborator SZPI v Praze se rovnéz
podilela na spolupraci na mezinarodni mezilaboratorni porov-

46

e detection of cyanide in distillates;

e extension of multiresidue method for detection of pesticides
by new pesticides included in the harmonised EU monitoring
programme.

Investment plans implemented in 2013 were chiefly related to
the replacement of obsolete equipment. The Prague laboratory
was fitted with a washer for glass laboratory items, an oscillating
densimeter to simplify the process of finding alcohol content of
liquors and measurement of density of liquids, a protein analyser,
a nitrogen generator and sets of analytical and precise scales.

Apart from its own laboratories, CAFIA also utilises laborato-
ries authorised for the performance of official checks. These
laboratories must fulfil articles 11 and 12 of Regulation (EC)
no. 882/2004, on official controls, as amended. In relation to
this directive, audits were carried out in 2012 of laboratories
authorised by CAFIA to carry out analysis for official controls
of foodstuffs, these laboratories being Intertek Food Services
GmbH Bremen, Germany; EUROFINS CZ, s.r.o. Prague; State
Veterinary Institute Prague; Veterinary Research Institute Brno;
and Eurofins Bel/Novamann International s.r.o. Nové Zamky,
Slovakia; the Potato Research Institute Havlickdv Brod; and the
National Institute of Public Health in Prague.

2 ° 2 ° 1 Interlaboratory proficiency
testing

CAFIA's accredited laboratories regularly participate in national
and international comparative trials intended to test the proficien-
cy of chemical and physics/chemistry laboratories in accordance
with the requirements contained in CSN EN ISO/IEC 17025.

In 2013 the physics/chemistry laboratories of the CAFIA in-
spectorates in Prague and Brno participated in 28 tests in the
FAPAS system, organised by FERA (the Food and Environment
Research Agency (United Kingdom)). The CAFIA laboratory in
Prague, which is the national reference laboratory (NRL) for
mycotoxins and pesticide residues in fruit, vegetables and
cereals using the single residue method, participated in three
tests organised by the EU reference laboratories for pesticide
residues in Germany, Denmark and Spain and two mycotoxin
tests organised by the European reference laboratory for myco-
toxins (European Commission’s Joint Research Centre in Geel,
Belgium). The CAFIA laboratory in Prague also collaborated

navaci zkousce s ndzvem MPZ UKZUZ - stanoveni mykotoxind
v krmivech a potravinach 2013, ktery organizovala narodni refe-
renéni laboratof UKZUZ v Brné. Déle se prazska laborator SZP!
zUCastnila testu poradaného DGF (Deutsche Gesellschaft fur
Fettwissenschaft) v Némecku. Brnénska laborator SZPI izoto-
povych analyz se zUc¢astnila 8 porovnavacich testd poradanych
laboratofi Eurofins Analytics ve Francii. Vinarska laborator od-
boru zkusebni laboratofe Brno se zucastnila 11 porovnavacich
testl poradanych evropskou referenéni laboratofi (EURL) Oe-
nologues de France. Mimo to se laborator SZPI v Brné ucast-
nila také porovnavacich testll v oblasti senzorickych zkousek
DRRR (Deutsches Referenzburo fir Lebensmittel-Ringversuche
und Referenzmaterialien) pofadanych némeckou referencni la-
boratofi v Kemptenu a testu organizovaného spolecnosti LGC
Standards, Velka Britanie.

2 ° 2 ° 2 Systém databanky izotopo-
vych rozbori vin

Evropskou databanku izotopovych rozbor( vin na zakladé na-
fizeni Komise (ES) €.555/2008, kterym se stanovi provadect
pravidla k nafizeni Rady (ES) ¢.479/2008 o spole¢né organi-
zaci trhu s vinem, pokud jde o programy podpory, obchod se
tfetimi zemémi, produkeni potencial a kontroly v odvétvi vina,

in the international interlaboratory comparative trial, known as
MPZ UKzZUZ - measuring of mycotoxins in feeds and food
2018, organised by the Central Institute for Supervising and
Testing in Agriculture (CISTA) national reference laboratory in
Brno. The CAFIA laboratory in Prague further participated in
a trial organised by the German Society for Fat Science (DGF).
The CAFIA laboratory for isotopic analysis in Brno participated
in 8 proficiency tests organised by the Eurofins Analytics labora-
tory in France. The wine-testing laboratory in Brno participated
in 11 proficiency tests organised by the Oenologues de France
European reference laboratory (EURL). Apart from this CAFIA
laboratory in Brno also participated in proficiency tests in sen-
sory testing organised by the German Reference Office for Food
Proficiency Testing and Reference Material (DRRR), the German
reference laboratory in Kempten, and a test organised by the
company LGC Standards in Great Britain.

2 ° 2 ° 2 Database system for iso-
topic wine analyses

The European database of isotopic wine analyses, based on
Regulation (EC) no. 555/2008, laying down rules for implement-
ing Regulation (EC) no.479/2008 on the common organisation
of the market in wine as regards support programmes, trade
with third countries, production potential and on controls in the
wine sector, as amended, is administered and coordinated by
the European Commission Joint Research Centre in Spar, Italy.
This database contains data gathered from the isotope analysis
of particles of water and ethanol in wine of wine-making EU
Member States and is used to evaluate the results of analyses
gathered in official laboratories. Within the Czech Republic the
database system is overseen by the Czech Ministry of Agricul-
ture. CAFIA is, together with the Central Institute for Supervis-
ing and Testing in Agriculture (Viniculture Department) and the
General Customs Directorate (Customs Technical laboratory),
a member of this system, which consists of the gathering of
samples of wine grapes that are representative for the Czech
Republic, their processing into wine and physical/chemical and
isotopic analyses. Description of twenty samples and results of
laboratory analyses are provided to the European Commission
on an annual basis. CAFIA's role within the system is to provide
physical/chemical and isotopic analyses of samples, store and
send data to the European database and coordinate the entire
system within the Czech Repubilic.
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v platném znéni, spravuje a koordinuje Spolecné vyzkumné
stfedisko pfi Evropské komisi v italské Ispre. V této databance
jsou ulozena data ziskana z izotopového rozboru ¢astic vody
a etanolu ve vinech vinarskych Glenskych statd EU, které slouzi
k vyhodnocovani vysledkd rozbor( ziskanych v Urednich labora-
torich. V Ceské republice systém databanky zastre$uje Minister-
stvo zemédélstvi CR. SZP!I je spolené s Ustiednim kontrolnim
a zkuSebnim ustavem zemédélskym (Oddéleni vinohradnictvi)
a Generalnim Feditelstvim cel (Celné-technicka laborator) Cle-
nem tohoto systému, ktery spodiva v odbéru vzorkd hroznd révy
vinné reprezentativnich pro Ceskou republiku, v jejich zpraco-
vani na vino a v jejich fyzikalné-chemickych a izotopovych roz-
borech. Popis dvaceti vzorkd a vysledky laboratornich rozbor(
jsou kazdorocné poskytovany Evropské komisi. SZPI v systému
zajidtuje fyzikalné-chemicky a izotopovy rozbor vzorkd, vkladani
i odesilani dat do evropské databanky a plni rovnéz koordinacni
funkei celého systému v Ceské republice.

2 o3 Certifikacni ¢innost

Certifikace Cerstvého ovoce a zeleniny

V roce 2013 provadela SZPI certifikaci Cerstvého ovoce a zele-
niny v souladu s pozadavky narizeni Komise (EU) ¢.543/2011,
kterym se stanovi provadéci pravidla k nafizeni Rady (ES)
6. 1234/2007 pro odvétvi ovoce a zeleniny a odvétvi vyrobkd
z ovoce a zeleniny. Certifikace Cerstvého ovoce a zeleniny je
provadéna pouze pfi dovozu &i vyvozu Cerstvého ovoce a zele-
niny ze tfetich zemi. Jedna se o kontrolu shody téchto produktd
s obchodnimi normami Unie. Inspektori SZPI kontroluji jakost
i oznadovani produktd dle pozadavk( stanovenych v jednotli-
vych obchodnich normach.

Osoba, ktera vyvazi nebo dovazi Cerstvé ovoce a zeleninu ze
tfetich zemi, je povinna tuto skute¢nost nahlésit na pfislusny
inspektorat SZPI. Bez platného osveédceni o shodé neni mozné
danou Sarzi propustit do volného obéhu. Vydavani osvédceni
0 shodé s obchodnimi normami Unie pro Cerstvé ovoce a ze-
leninu je provadéno podle zékona ¢&.146/2002 Sb., o SZPI,
ve znéni pozdgjsich predpisu.

Pri dovozu Cerstvého ovoce a zeleniny urCené k pfimé spotre-
bé bylo na jednotlivé inspektoraty hlaSeno celkem 134 zésilek
(z celkového poctu tvorilo 42 zéasilek Cerstvé ovoce), inspektofi
SZPI vystavili v roce 2013 celkem 49 certifikatd (12 certifikéatd
vystaveno pfi dovozu Cerstvého ovoce). Pfi vyvozu Cerstvého
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2 ° 3 Certification activities

Certification of fresh fruit and vegetables

In 2013 CAFIA carried out certification of fresh fruit and vege-
tables in accordance with the requirements contained in Regu-
lation (EC) no.543/2011, laying down detailed rules for the
application of Regulation (EC) no. 1234/2007 in respect of the
fruit and vegetables and processed fruit and vegetables sec-
tors. The certification of fresh fruit and vegetables occurs only
on their import to or export from the Czech Republic in order to
check their compliance with EU commercial standards. CAFIA
inspectors control product quality and labelling according to
requirements laid down by individual commercial standards.

Any entity exporting or importing fresh fruit and vegetables (in-
cluding fresh, cultivated mushrooms and shell nuts) from third
countries is obliged to notify the relevant CAFIA inspectorate of
this fact. Batches are not allowed to enter circulation without
valid certification of compliance. Certification of compliance with
EU commercial standards for fresh fruit and vegetables is is-
sued in accordance with Act no. 146/2002 Coll., on CAFIA, as
amended.

A total of 134 shipments of fresh fruit and vegetables intended
for direct consumption (42 of which were shipments of fresh
fruit) were reported to individual inspectorates on import. In
2013 CAFIA inspectors issued a total of 49 certificates (12 cer-
tificates for the import of fresh fruit). Inspections for compliance
with commercial standards were carried out on 23 batches
intended for export, with a total of 15 certificates of compliance
with EU commercial standards for fresh fruit and vegetables be-
ing issued.

Certificates for the export of vine wine

On 17 November1992 the European Commission Wine Mana-
gement Committee granted CAFIA the right to issue wine export
certificates (VI1) from the Czech Republic. Only export to third
countries, and not to other Member States of the EU, is classi-
fied as export. A total of 47 VI1 certificates were issued in 2013.

Other certification activities

CAFIA issues certificates for foodstuffs or raw materials for the
production of foodstuffs in the non-regulated sector on the
basis of requests by food business operators. Certificates are
issued primarily for the purposes of export and the scope of
certified indicators is generally stipulated in accordance with the
requirements of the customer abroad. CAFIA issues a total of
223 certificates of this type in 2013.

ovoce a zeleniny byla provedena kontrola shody s obchodnimi
normami u 23 Sarzi, na které bylo vystaveno celkem 15 certifi-
kétd o shodé s obchodnimi normami Unie pro Cerstvé ovoce
a zeleninu.

Certifikaty pro export révového vina

VWbor pro vino pfi Evropské komisi udélil 17.11.1992 SZPI
prava pro vydavani certifikatdl pro export vina (VI1) z Ceské re-
publiky. Za export je povazovan pouze vyvoz do tfetich zemi,
nikoli do ostatnich zemi EU. V roce 2013 bylo vystaveno celkem
47 certifikatd VI,

Certifikace ostatni

SZPI zajistuje vydavani osvédceni pro potraviny nebo suroviny
pro vyrobu potravin v neregulované sféfe na zaklade zadosti pro-
vozovatell potravinarskych podnikd. Osvéddeni jsou vydavana
prevazné za Ucelem exportu a rozsah osvédcovanych znak(
je tak zpravidla stanoven v souladu s pozadavky zahrani¢niho
odbératele. V roce 2013 vystavila SZPI celkem 223 osvédceni
tohoto typu.

2 ° 4 RASFF

Systém rychlého varovani pro potraviny a krmiva (Rapid Alert
System for Food and Feed — RASFF) je vzajemné propojenou
siti, ktera spojuje Clenské zemé Evropské unie (EU) s Evropskou
komisi (EK) a Evropskym ufadem pro bezpecnost potravin
(EFSA). Hlavnim cilem tohoto systému je zabranit ohrozeni spo-
tfebitele nebezpecnymi potravinami nebo krmivy. Systém umoz-
nuje jednotlivym statlm ucinit co nejrychlejsi kroky k odvraceni
poskozeni zdravi spotfebiteldl zamezenim uvedeni produktu
na trh a/nebo stazenim vyrobku z trhu.

Pravné je evropsky systém rychlého varovani pro potraviny
a krmiva zakotven v &lancich 50-52 nafizeni Evropského par-
lamentu a Rady (ES) ¢.178/2002, kterym se stanovi obecné
zasady a pozadavky potravinového prava, zfizuje se Evropsky
Urad pro bezpecnost potravin a stanovi postupy tykajici se
bezpecnosti potravin, v platném znéni. Nafizeni Komise (EU)
¢.16/2011, kterym se stanovi provadéci opatfeni k systému
vCasné vymeny informaci pro potraviny a krmiva, bylo vydano
v lednu 2011. Fungovani systému RASFF je v Ceské republice
podrobné& upraveno nafizenim vlady €. 98/2005 Sb., kterym se
stanovi systém rychlého varovani o vzniku rizika ohrozeni zdravi
lidi z potravin a krmiv.

2 ° 4 RASFF

The Rapid Alert System for Food and Feed (RASFF) is an in-
terconnected network connecting the Member States of the
European Union (EU) with the European Commission (EC) and
the European Food Safety Authority (EFSA). The chief objective
of this system is to prevent risks to consumers from dangerous
food or feed. The system makes it possible for individual states
to act as quickly as possible to avert risks to the health of con-
sumers through the restriction of the introduction of a product
to or its withdrawal from the market.

The legal basis for the European Rapid Alert System for Food
and Feed is contained in articles 50-52 of Regulation (EC)
no. 178/2002 of the Parliament and of the Council, as amend-
ed, laying down the general principles and requirements of food
law, establishing the European Food Safety Authority and laying
down procedures in matters of food safety, as amended. Com-
mission Regulation (EU) no. 16/2011, laying down implementing
measures for the Rapid Alert System for Food and Feed, was
issued in January 2011. The functioning of the RASFF within the
Czech Republic is laid down in detail in Government Directive
no. 98/2005 Coll., laying down the rapid alert system on the
origin of risks to human health from food and feed.

The Czech Agriculture and Food Inspection Authority is, pursu-
ant to Section 15(4) of Act no. 110/1997 Call., on foodstuffs and
tobacco products, as amended, the National Contact Point for
the Rapid Alert System (NCP RASFF).

The National Contact Point gathers information from all su-
pervisory bodies for food and feed in the Czech Republic:
CAFIA, State Veterinary Administration of the Czech Republic,
public health bodies and the Central Institute for Supervision
and Testing in Agriculture. Other parties in the national rapid
alert system, also engaged in cooperation with the National
Contact Point, include: the General Customs Directorate, the
State Office for Nuclear Safety, the Ministry of the Interior of
the Czech Republic, the Ministry of Defence of the Czech
Republic, the Ministry of Justice of the Czech Republic and
the Institute of Agricultural Economics and Information. The
coordination point is the Secretariat of the Coordination
Group for Food Safety of the Ministry of Agriculture of the
Czech Repubilic.

The flow of information on the presence of hazardous products
is bidirectional; supervisory bodies of the Czech Republic are
informed, via the National Contact point, of unsafe products that
may be present on the Czech market and subsequently carry
out inspections within the scope of their authority. The European
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SZPI je podle §15 odst. 4 zéakona ¢.110/1997 Sb., o potra-
vindch a tabéakovych vyrobcich, ve znéni pozdéjdich predpist,
Narodnim kontaktnim mistem pro systém rychlého varovani
(NKM RASFF).

Narodni kontaktni misto soustfeduje informace ze vSech do-
zorovych organ(l nad potravinami a krmivy v CR: SZPI, Statni
veterinarni spravy, Organd ochrany vefejného zdravi a Ustiedni-
ho kontrolniho a zkusebniho ustavu zemédeélského. S Narodnim
kontaktnim mistem spolupracuji také dalsi uc¢astnici narodniho
systému rychlého varovani: Generdlni Feditelstvi cel, Statni urad
pro jadernou bezpecnost, Ministerstvo vnitra, Ministerstvo obra-
ny, Ministerstvo spravedinosti a Ustav zemédé&lské ekonomiky
a informaci. KoordinaCnim mistem je Sekretariat koordinacni
skupiny bezpecnosti potravin pfi Ministerstvu zemédélstvi.

Tok informaci o vyskytu nebezpecnych vyrobkd je obousmérny,
dozorové organy CR se prostrednictvim Narodniho kontaktniho
mista dozvidaji o nebezpecnych vyrobcich, které mohou byt
na Ceském trhu, a v rdmci svych pravomoci nasledné provadi
kontrolu. Evropska komise je pak zpétné informovana o sku-
teCnostech, které byly v navaznosti na informaci z EU ZzjiStény,
a o ulozenych opatfenich.

Dojde-li ke zjisténi vyskytu nebezpecného vyrobku nékterym z do-
zorovych organd v CR, odesfla Narodni kontaktni misto do EK

informace ziskané od jednotlivych Ucastnikd narodniho systému.

Po identifikaci rizikového vyrobku na trhu nebo na hraniCnich
pfechodech jsou vysledky kontroly ziskané hodnocenim pro-
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Commission then receives feedback on the measures imposed
as a result of facts conveyed from the EU.

Should any supervisory body find that any hazardous product
is present in the Czech Republic, the National Contact Point
sends the European Commission information gathered from
individual participants in the national system.

Following the identification of an unsafe product, either on the
market or at border crossings, the results of inspections, gathe-
red either via in situ product assessment or following laboratory
analysis, are compared with the conditions for the sending of
notifications to the system, the so-called Standard Operating
Procedures (SOP) of the RASFF. Notifications sent include the
results of inspections, measures taken, detailed information
leading to the exact identification of the product, data on its
distribution, etc.

In 2013 the Czech Republic sent a total of 73 original notifica-
tions, 59 of which concerned inspections on the market and 32
fell within the jurisdiction of CAFIA. 14 cases involved the inspec-
tion of imported goods. Out of the total number of notifications
sent, 3 were subsequently withdrawn from the system based
on new information coming to light in the course of investigation
(i.e. case no longer fulfilled the conditions for transmission in
the rapid alert system). When carrying out border inspections,
CAFIA cooperates with bodies belonging to the Czech Customs
Administration in accordance with the Agreement on Mutual
Collaboration and Cooperation concluded between CAFIA and
the General Directorate of Customs.
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duktu na misté Ci laboratornimi rozbory porovnany s podminka-
mi pro zasilani oznameni do systému — tzv. Standardnimi ope-
racnimi postupy (SOP) RASFF. Soucasti odeslaného oznameni
jsou vysledky kontrol, pfijata opatfeni, detailni informace vedouct
k presné identifikaci produktu, udaje o jeho distribuci atd.

Za rok 2013 bylo Ceskou republikou odeslano celkem 73 ori-
gindlnich oznameni, z nichz 59 pfipadl se tykalo kontroly
na trhu a z toho 32 oznameni spadalo do kompetence SZPI.
Ve 14 pfipadech se jednalo o kontrolu dovozu. Z celkového
poctu odeslanych oznameni byla nasledné 3 oznameni stazena
ze systému na zakladé novych skute¢nosti zjisténych v pribé-
hu Setfeni (tj. pfipad jiz déle nenaplhoval podstatu pro pfenos
v ramci systému rychlého varovani). PFi kontrolach na hranicich
SZPI spolupracuje s organy Celni spravy CR v souladu s Doho-
dou o vzajemné soucinnosti a spolupraci uzavienou mezi SZPI
a Generalnim feditelstvim cel.

Druhou kategoril jsou oznameni prijata systémem RASFF. V nich
figuruji produkty vyrobené v CR, distribuované pres Ceskou re-
publiku nebo ty, které byly dodany ze zahraniCi na Gesky trh.
V roce 2013 prijala Ceska republika celkem 103 origindlnich
oznameni, z toho 53 oznameni spadalo do kompetence SZPI.

Od roku 2011 jsou oznameni pfedavana on-line aplikaci IRASFF
umoznujici tvorbu oznameni vetné jejich modifikace a okamzi-
tého prenosu pres datovou linku v8em Ucastnikiim systému
RASFF.

V zavéru roku 2013 byla Evropskou komisi zprovoznéna nova
aplikace RASFF QlikView jako nastroj pro analyzu a vyhledavani
oznameni na zakladé rlznych kritérii anebo za uréité casové
obdobi. Aplikace umoZiuje export dat do soubord formatu XLS

sice / months

The second category consists of notifications received by the
RASFF system and concerning products manufactured in, dis-
tributed via and supplied to the Czech Republic from abroad. In
2013 the Czech Republic received a total of 103 original notifi-
cations, 53 of which fell within the jurisdiction of CAFIA.

Since 2011 notifications have been conveyed online via the
Rasff application, which facilitates the creation, modification and
immediate transmission of notifications to all participants in the
RASFF system.

At the end of 2013 the European Commission launched the
new RASFF QlikView application, a tool for the analysis of and
search for notifications based various criteria or within a certain
period of time. The application facilitates the export of data to
XLS files and their subsequent graphic processing. NCP RASFF
has access to the above application.

In September 2013 the FVO undertook a fact-finding mission
to the Czech Republic focusing on contingency planning and
readiness for emergencies, including verification of the proce-
dures put in place by Member States to manage food and feed
crises that are or may represent a serious risk to human health.
As a food supervisory body and, at the same time, the National
Contact Point for the RASFF, CAFIA also took part in this mis-
sion. In the conclusions of the mission, it was stated that the
mechanism for handling of crisis situations is organised well,
the roles of individual supervisory bodies are clearly defined and
communication in the event of a crisis was deemed efficient.
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a jejich nasledné grafické zpracovani. NKM RASFF ma zfizen
pfistup do uvedené aplikace.

V zaif 2013 se v CR uskutednila zjistovaci mise FVO zamérena
na kontingencni planovani a pohotovostni pfipravenost vcetné
ovéfeni postupd, jez maji Clenské staty zavedeny pro zviadani
potravinovych a krmivovych krizi, a které predstavuji nebo mo-
hou predstavovat vazné riziko pro lidské zdravi. SZPI jako do-
zorovy organ pro potraviny a soucasné Narodni kontaktni misto
pro RASFF se uvedené mise rovnéz zucCastnila. V zaveérech mise
bylo konstatovano, ze mechanismus pro zviadani krizovych si-
tuaci je dobfe nastaven, role jednotlivych dozorovych organd
jsou jasné definovany a komunikace v pfipade krize byla hodno-
cena jako efektivni.

2 ° 5 Informacni a komunikacni systém

Informacni a komunikacni systém SZPI zahrnuje komplexni
soubor technologii zamérenych na procesni i datovou integraci
heterogennich softwarovych systémd a aplikaci provozovanych
v nékolika podsystémech se specifickym feSenim od rdznych
dodavatelll na rlznych platformach. Systém je integrovan
v osmi lokalnich sitich propojenych pomoci virtudlni privatni sité
na bazi stabilni hybridni technologie MPLS, ktera je centrainé
spravovana a proaktivné monitorovana. Prenos hlasovych slu-
z€eb je realizovan na platformé IP telefonie. Ve vSech sitich byla
nasazena vykonna sitova zafizeni FortiGate poskytujici jejich
komplexni ochranu a internetové konektivity proti bezpecnost-
nim hrozbam, ¢imz doslo k podstatnému zvysSeni spolehlivosti
sitovych spojli a sluzeb.

Jednou z realizovanych investic v roce 2013 byl ndkup nového
videokonferenénino systému. Ddvodem byla zastaralost dosa-
vadniho systému a zejména ukonceni podpory od jeho vyrobce.
Novy systém je na kvalitativné vySsi Urovni, umoznuije lepsi kva-
litu pfenosu obrazu i zvuku a vétsi rozliSeni sdilenych prezentaci.
Tim zlepsi komunikaci a spolupraci nejen mezi vsemi lokalitami
SZPI, ale téz s jinymi organizacemi, Ufady &i firmami. Zvysi se
také efektivita a produktivita rozhodovacich a fidicich procest
a bude umoznéno lepsi sdileni znalosti a informaci bez ohledu
na geografické umisténi. Nezanedbatelné jsou Uspory &asu
stréaveného na cestéch a snizeni cestovnich nakladd.

Obdobné jako v minulych letech byl v oblasti software kladen
ddraz na proces jeho aktualizace zejména formou nakupu
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2 ° 5 Information and communication
system

The CAFIA information and communication system encom-
passes a complex set of technologies focusing on the proce-
dural and data integration of heterogeneous software systems
and applications operated in a number of specifically designed
subsystems from various suppliers on various platforms. The
system is integrated in eight local networks interconnected
through a Virtual Private Network based on MPLS stable hy-
brid technology, which is centrally administered and proactively
monitored. The transmission of voice services is implemented
on an IP telephony platform. The FortiGate high-performance
network tool was implemented in all networks, providing them
with complex protection and Internet connectivity against se-
curity threats, substantially increasing the reliability of network
connections and services.

One investment realised in 2013 was the purchase of a new
videoconferencing system. This was carried out due to the ob-
soleteness of the previous system and, chiefly, the termination
of support by its manufacturer. The new system is qualitatively
better, allows the transmission of better sound and picture qual-
ity and improved resolution of shared presentations, thus im-
proving communication and cooperation not only between all
CAFIA localities, but also with other organisations, public bo-
dies and companies, increasing the efficiency and productivity
of decision-making and management processes and allowing
the improved sharing of knowledge and information irrespective
of geographic location. The new system has also brought with
it not inconsiderable savings on journey time and travel costs.

As in previous years, emphasis has been placed on the process
of updating software, chiefly in the form of the purchase of ne-
cessary maintenance for free upgrade to the latest version of the
relevant products, which is a major factor for CAFIA, particularly
for the operation and administration of its consolidated server
environment, which works with the latest versions of Vmware
virtualising software. In order to ensure the continuity of protec-
tion of the virtual server infrastructure in the form of the backup
and replication of ESX systems, an upgrade was performed on
Veeam Backup & Replication software, while simultaneously
deploying the Veeam One application solution, which allows the
uninterrupted, fully automated monitoring of the entire virtual in-
frastructure in real time, with alerts in the event of performance
problems and optimising configuration of computing facilities
and their use. For the first time, GFI LanGuard software, which
facilitates the scanning and detection of and reaction to poten-
tial security risks in LAN networks with the minimum administra-
tive effort.

potfebnych maintenance pro bezplatny upgrade na nejnoveéjsi
verzi daného produktu, coz je vyznamné v podminkach SZPI
zvlasté pro provoz a spravu konsolidovaného serverového
software VMware. Pro zajisténi kontinuity ochrany virtudlni ser-
verové infrastruktury formou zalohovani a replikovani prostredi
ESX systémU byl proveden upgrade produktu Veeam Backup
& Replication a soucasné bylo nasazeno aplikaéni feSeni Ve-
eam One umoznuijici nepretrzité a bezobsluzné sledovani celé
virtualni infrastruktury v realném ¢ase upozornuiici na problémy
s vykonem a optimalizujici konfiguraci vypocetnich prostiedkd
a jejich vyuziti. Nové byl implementovan software GFI LanGuard,
ktery umoznuje skenovat, detekovat a reagovat na potencialni
bezpednostni rizika v LAN sitich s minimalnim administrator-
skym usilim.

V roce 2013 byla realizovana obména systému napdjeni a chla-
zeni pro technologickou mistnost (serverovnu) v lokalité Brno,
Kvétna. Byl zakoupen novy centralni zalozni zdroj napajeni
(UPS) s vykonem 10 kVA v¢etné 10ks pfidavnych bateriovych
blokd. Pro efektivni chlazeni serverové infrastruktury bylo na-
hrazeno nevyhovuiici a zastaralé splitové zarizeni klimatizacni
jednotkou Montair Progresso ve sloupovém provedeni s chla-
dicim vykonem 18 kW, ktera zajisti zvySené naroky na chlazeni
s minimalnim vykyvem teplot.

V pribéhu roku 2013 probéhla realizace Uprav aplikadniho
programového vybaveni jednotlivych podsystém( informacniho
systému SZPI v souvislosti s aktualnimi pozadavky uZivateld
¢i v souvislosti s pozadavky legislativy. Vyznamné strukturalni
zmény byly provedeny v IS KLC. V rdmci projektu napojeni
na spisovou sluzbu byly feSeny integraéni problémy nasazenim
nového aplikadniho serveru IS KLC. Zastaral a nevyhovujici da-
tabazova platforma SYBASE ASE 12.5 byla nahrazena feSenim
open source software PostgreSQL 9.1, které umoZnuje podstat-
né vétsi datovou zatéz, propustnost a skyta pokrocilé moznosti
optimalizace vykonu a spravy této databaze. Pro dalsi posileni
vykonu produkéni databaze byla rozdélena serverova logika
IS KLC na nezavislé produkéni a testovaci &i 8kolici prostied.

Nadéle byl Uspésné implementovan informacni systém pro
elektronickou spisovou sluzbu dle Narodniho standardu, jehoz
Upravy a funkce prinesly zefektivnéni procest zejména v oblasti
kontrolni ¢innosti nebo spravniho fizeni napfi¢ celou SZPI. Byl
zautomatizovan prenos dat a samotnych dokumentl mezi
spisovou sluzbou a IS KLC, coz napomonhlo odstranit nékteré
zatézujici administrativni postupy a duplicitni zapisovani Gdajd.
Integrace téchto systémU zpfistupnila dllezité dokumenty doru-
¢ené na Urad v IS KLC inspektor(im v rediném &ase a naopak
sjednotila ve spisové sluzbé evidenci podstatnych odchozich
dokumenttl, které vznikaji v IS KLC.

Byla feSena aplikacni logika vystupu dat z IS GINIS pro potreby
vizualizace majetkovych karet zaméstnanc v prostfedi intrane-

2013 saw the realisation of the modification of the power sup-
ply and cooling systems for the technology (server) room at the
Brno, Kvétna locality. A new 10 kVA uninterruptible power sup-
ply (UPS), including 10 auxiliary battery blocks, was bought. The
unsuitable and obsolete split cooling device was replaced by
a columnar, 18 kW Montair Progresso air-conditioning unit in
order to ensure efficient cooling of the server infrastructure to
cover increased demands for cooling with minimal temperature
fluctuations.

Modifications to application programming of individual subsys-
tems of the CAFIA information system were realised throughout
20183 in relation to the current requirements of users or legisla-
tion. Major structural changes were carried out in the control and
laboratory information system (CLIS). As a part of the project for
connection to the records service, integration problems were
dealt with through the deployment of the new CLIS applications
server. The obsolete, unsuitable SYBASE ASE 12.5 database
platform was replaced with the PostgreSQL 9.1 open source
software solution, which permits substantially larger volumes
of data and permeability and provides advanced options for
performance optimisation and administration of the database.
In order to further enhance performance of the production da-
tabase, control and laboratory information system server logic
was divided into independent production and testing/training
environments.

CAFIA further successfully implemented an information system
for the electronic records service in accordance with the Na-
tional Standard. These modifications and functions increased
the efficiency of processes, chiefly in the field of inspection
and administrative processes throughout the whole of CAFIA.
The transmission of data and documents between the records
service and control and laboratory information system was
automatized, which helped in eliminating some burdening ad-
ministrative procedures and the duplicate recording of data.
The integration of these systems made important documents
delivered to CAFIA within the CLIS accessible to inspectors in
real-time while giving a uniform documentation in the CLIS of
substantial outgoing documents originating in the CLIS.

CAFIA resolved the issue of application logic for data output
from the GINIS information system for the purpose of visuali-
sing employee property cards within the intranet environment. At
the same time, the GINIS information system was connected to
the State Treasury Integrated Information System (Integrovany
informacni systém Statni pokladny, lISSP), both with regard to
the interconnection of budget measures and in the budget re-
alisation process.

2013 saw the ongoing renewal of the technological base of the
CAFIA information system. The renewal of high-capacity network
printers was completed at both the CAFIA Headquarters and the
Brno inspectorate. This renewal process followed a similar pro-
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tu. Soucasné byl IS GINIS napojen na integrovany informacni
systém statni pokladny (IISSP), a to jak v oblasti propojeni roz-
poctovych opatfeni, tak i v procesu realizace rozpoctu.

V roce 2013 kontinualné pokracovala obnova technické zéklad-
ny informacniho systému SZPI. Byla dokon¢ena obména sito-
wych velkokapacitnich tiskaren na Ul a inspektoratu Brno. Tato
obména navazovala na podobnou akci realizovanou na inspek-
toratech v roce 2011. Cilem investi¢ni akce bylo nahradit do-
sluhujici stavajici zarizeni tak, aby opét umozriovala uZivatellim
nejen rychly a pfedevSim ekonomicky vyhodny tisk a kopirovant,
ale i snadnou digitalizaci papirovych dokumentd. Na zakoupena
zarizeni byla po predchozich dobrych zkuSenostech uzaviena
servisni smlouva, ktera ulehCuje spravu téchto zarizeni prede-
v8im po strance operativniho zajiStovani servisu a spotrebniho
materidlu. V ramci pfipravované obmeny serveroveé infrastruktu-
ry bylo pofizeno diskoveé pole IBM StrorWize V7000 s pokrocily-
mi sofistikovanymi funkcemi a vysoce vykonnymi disky.

Diky aplikaci odladénych bezpecnostnich smérnic a standard(
se zasadnim zplsobem snizil podet bezpednostnich incidentd,
a to predevsim z hlediska obtézovani uzivatelll spamem a mal-
warem. V tomto ohledu se kladné projevuje predevsim Siteni

/
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cess implemented at inspectorates in 2011. The objective of the
investment was to replace the existing equipment, which was
coming towards the end of its lifespan, allowing users to print
and photocopy documents quickly and, primarily, economically,
but also to easily digitalise paper documents. Following previ-
ous good experiences, a service agreement was concluded for
equipment purchased, easing the administration of the equip-
ment primarily with regard to the operational provision of service
and consumable materials. The prepared renewal of the server
infrastructure also included the installation of the IBM StrorWize
V7000 disk system with advanced, sophisticated functions and
high-performance disks.

The application of debugged safety guidelines and standards
resulted in a fundamental reduction in security incidents, primar-
ily with regard to the bothering of users by spam and malware.
In this regard there has been a positive development primarily
in the spread of knowledge of computer technology amongst
users at CAFIA, who are becoming more responsible with re-
gard to the safe use of the Internet and applications, helping
to increase the security of data and the CAFIA communication
infrastructure as a whole.

2 ° 6 Legislation

2 ° 6 ° 1 Creating and commenting
on legal regulations

In 2013 CAFIA contributed to the creation of 22 acts, with the
primary contribution being cooperation with the Czech Min-
istry of Agriculture in the preparation of amendments to Act
no. 146/2002 Coll., on the Czech Agriculture and Food Inspec-
tion Authority and Act no.110/1997 Coll., on foodstuffs and
tobacco products. Work on these acts was highly intensive. The
amendments to Act no. 146/2002 Coll. are primarily of a proce-
dural nature and should lead to the increased efficiency of CA-
FIA inspection activities. The primary objective of amendments
to Act no. 110/1997 Coll. is to bring national legislation into line
with EU regulations with regard to the provision of information to
consumers. CAFIA further submitted comments on draft laws,
for example the draft law on civil servants, draft law on protec-
tion against the harmful effects of tobacco, draft amendment to

osvety mezi uzivateli vypocetni techniky na SZPI, ktefi se sta-
vaji zodpovedngjsimi z hlediska bezpecného uzivani internetu
a aplikaci, ¢imz pfispivaji ke zvySeni bezpecnosti dat a celé ko-

munikacni infrastruktury SZPI.

2 ° 6 Cinnost v oblasti legislativy

2 ° 6 ° 1 Tvorba a pfipominkovani
pravnich predpisu

V roce 2013 se SZPI podilela na vzniku 22 zakont. Predevsim
SZPI spolupracovala s Ministerstvem zemé&délstvi CR na pfipra-
vé& novel zadkona ¢&.146/2002 Sb., o Statni zemeédélské a po-
travindrské inspekci a zakona ¢.110/1997 Sb., o potravinach
a tabakovych vyrobcich. Prace na téchto zakonech byla velice
intenzivni. Novela zakona ¢. 146/2002 Sb. by méla vést ke zvy-
Seni efektivnosti vykonu kontrolni ¢innosti SZPI. Jedna se pre-
devS&im o novelu procesni. Novela zakona ¢.110/1997 Sb. ma
pak zejména za cil adaptovat narodni pravni Upravu na predpisy
EU a to v oblasti poskytovani informaci spotrebiteldm. Dale SZPI
pripominkovala navrhy zakond — napiiklad navrh zékona o stat-
nich Urednicich, navrh zdkona o ochrané zdravi pfed Skodlivymi
ucinky tabaku, navrh novely zakona ¢.258/2000 Sb., o ochrané
verejného zdravi, navrh novely zakona €. 106/1999 Sb., o svobod-
ném pristupu k informacim, navrh novely zakona &. 78/2004 Sb.,
o nakladani s geneticky modifikovanymi organismy a genetickymi
produkty, ¢i navrh novely zakona €. 200/1990 Sb., o prestupcich.

SZPI se v roce 2013 spolupodilela také na vzniku 21 provadé-
cich vyhlasek k rliznym zakontm. Pro ¢innost SZPI z nich byly
ddlezité zejména novely vyhlasky ¢.157/2003 Sb., kterou se
stanovi pozadavky pro Cerstvé ovoce a Cerstvou zeleninu, zpra-
cované ovoce a zpracovanou zeleninu, suché skorapkové plo-
dy, houby, brambory a vyrobky z nich, vyhlasky ¢. 335/1997 Sb.,
kterou se provadi § 18 pism. a), d), h), i), j) a k) zakona o potra-
vinach a tabakovych vyrobcich pro nealkoholické napoje a kon-
centraty k pfipravé nealkoholickych népojd, ovocna vina, ostatni
vina a medovinu, pivo, konzumni lih, lihoviny a ostatni alkoholic-
ké napoje, kvasny ocet a drozdi, vyhlasky ¢.77/2003 Sb., kte-
rou se stanovi pozadavky pro mléko a miééné vyrobky, mrazené
krémy a jedlé tuky a oleje, vyhlasky ¢.331/1997 Sb., kterou
se provadi § 18 pism. a), d), h), i), j) a k) zakona o potravinach

Act no. 258/2000 Coll., on the protection of public health, draft
amendment to Act no. 106/1999 Coll., on free access to infor-
mation, draft amendment to Act no. 78/2004 Coll., on handling
of genetically modified organisms and genetical products and
draft amendments to Act no.200/1990 Sb., on minor offences.

In 2013 CAFIA also contributed to the creation of 21 implemen-
ting decrees for a variety of laws. Of importance to CAFIA activi-
ties were chiefly the amendments to Decree no. 157/2003 Caoll.,
laying down the requirements for fresh fruit and vegetables,
processed fruit and vegetables, dry shell nuts, mushrooms, po-
tatoes and products made thereof, Decree no. 335/1997 Call.,
implementing Section 18 a), d), h), i), j) and k) of the act on food
and tobacco products for non-alcoholic drinks and concentrates
for the preparation of non-alcoholic drinks, fruit wines, other
wines and mead, beer, market spirits, liquor and other alcoholic
beverages, distilled vinegar and yeast, Decree no. 77/2003 Coll.,
stipulating requirements for milkk and dairy products, frozen
creams and edible fats and oils, Decree no.331/1997 Coll.,
implementing Section 18 a), d), h), i), j) and k) of the act on food
and tobacco products for spices, salt, dehydrated products
and flavourings and mustard, Decree no. 326/2001 Coll., imple-
menting Section 18 a), d), g), h), i) and j) of the act of foodstuffs
and tobacco products for meat, meat products, fish, other
aquatic animals and products made thereof, eggs and products
made thereof, and Decree no.54/2004 Coll., on special foods
and means for their use. CAFIA also submitted comments for
draft Government Decrees.

As in previous years, CAFIA contributed to the creation of EU
legal regulations. CAFIA provided supporting documentation to
the Ministry of Agriculture for discussions of the Working Group
on the General Application of Regulation (EC) no. 882/2004, on
official controls, as amended, which deals with preparation for
a revision of this directive, which is key to food controls. CAFIA
was also involved in dealing with issues related to Regulation
(EV) no.1151/2012 of the European Parliament and of the
Council, on quality schemes for agricultural products and food-
stuffs.

55



a tabakovych vyrobcich pro koreni, jedlou sll, dehydratované
vyrobky a ochucovadla a hofCici, vyhlasky &.326/2001 Sb.,
kterou se provadi § 18 pism. a), d), g), h), i) a j) zakona o po-
travinach a tabakovych vyrobcich pro maso, masné vyrobky,
ryby, ostatni vodni zivoCichy a vyrobky z nich, vejce a vyrobky
z nich, ¢i vyhlasky &.54/2004 Sb., o potravinach uréenych pro
zvlastni wzivu a o zpUsobu jejich pouZiti. SZPI pfipominkovala
téz ndvrhy nafizeni viady.

Stejné jako v predchazejicich letech se SZPI podilela na tvor-
bé& pravnich predpist EU. SZPI poskytovala podklady MZe
na jednani Pracovni skupiny pro obecnou aplikaci nafizeni (ES)
¢.882/2004, o urednich kontrolach, v platném znéni, ktera se
zabyva pfipravou revize tohoto, pro oblast kontroly potravin
stézejniho, nafizeni. SZPI se rovnéz angazovala v problemati-
ce nafizeni Evropského parlamentu a Rady (EU) ¢.1151/2012,
o rezimech jakosti zemédélskych produktl a potravin.

2 o 6 ° 2 Ucast na jednanich pracov-
nich formaci EK a Rady EU

| v roce 2013 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci Komise a Rady EU. Za irského a litevského pred-
sednictvi se uskute¢nilo celkem 19 zahraniCnich pracovnich
cest spojenych s Ucasti v pracovnich skupinach. V jejich ramci
se experti SZPI zuCastnili jednoho jednani v Radeé EU a celkem
18 jednani v pracovnich formacich Komise.

NejGastéji se pracovnici SZPI Ucastnili jednani Expertniho
vyboru EK — Pracovni skupina pro zemédelské kontaminanty
(celkem 7 jednani), Pracovni skupiny EK pro Systém rychlého
varovani RASFF (2 jednani) a Pracovni skupiny EK pro nafize-
ni (EU) ¢.1169/2011, o poskytovani informaci o potravinach
spotfebiteldm (2 jednani). Dali jednani probéhla na pladé Pra-
covni skupiny Rady EU pro vino a alkohol OIV, Stalého vyboru
pro potravinovy fetézec a zdravi zvitat — Pracovni skupiny pro
nafizeni (EU) €. 1924/2006, o vyzivovych a zdravotnich tvrzeni
pfi oznadovani potravin (2 jednani, Ridiciho vyboru pro lihovi-
ny, Skupiny vladnich expertd pro enologické praktiky a me-
tody analyzy a Expertni skupiny pro rezimy jakosti (kontrola
CHZO/CHOP/ZTS). Svého zastupce ma SZPI i v nové vznik-
lé Pracovni skupingé ,Food Fraud Matters” pro implementaci
nafizeni (ES) €.882/2004, o ufednich kontrolach, ktera ma
smérovat k zesileni spoluprace v pfipadé podvodnych praktik
v potravinovém fetézci. Tato skupina vznikla v reakci na kauzu
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2 ° 6 ° 2 Participation in meetings
of working groups of the European Com-
mission and Council of the EU

In 2013 CAFIA employees were also involved in activities of
working groups of the European Commission and Council of
the EU. During the presidencies of Ireland and Lithuania a total
of 19 working trips abroad involving participation in working
groups took place: one meeting at the EU Council and 18 meet-
ings of working groups of the European Commission.

CAFIA staff most frequently participated in the meetings of the
EC Expert Group on Agricultural Contaminants (total of 7 meet-
ings), the EC Working Group on the RASFF (2 meetings) and
the EC Working Group on Regulation (EU) no.1169/2011, on
the provision of food information to customers (2 meetings).
Other meetings took place at the premises of the EU Council
Working Group on Wine and Alcohol — OlV, the Standing Com-
mittee on the Food Chain and Animal Health — Working Group
for Regulation (EU) no.1924/2006, on nutrition and health
claims related to foods (2 meetings), the Steering Committee
on Liquors, Government Expert Groups on Enological Practices
and Analysis Methods and Expert Groups on Quality Manage-
ment (inspection of PGI/PDO/TSG). CAFIA is also represented
in the newly created ‘Food Fraud Matters’ Working Group for
the Implementation of Regulation (EC) no. 882/2004, on official
controls, which is intended to enhance cooperation in the event
of fraudulent practices in the food chain. This group was cre-
ated in response to the horse-meat affair (beginning of 2013)
and reflects the fact that the issue of fraudulent practices in the
food chain is one of increasing importance.

CAFIA representatives also participate in meetings of the Min-
isterial Coordination Group (MCG) at the Czech Ministry of Ag-
riculture. The MCG is the coordination centre for the approval
of instructions, positions and mandates presented on behalf of
the Czech Republic at meetings of working bodies of the EU
such as COREPER, the Special Agricultural Committee and the
Council of Ministers for Agriculture and Fisheries.

konského masa v potravinach (pocatek roku 2013) a je odra-
zem skute¢nosti, ze problematika podvodnych praktik v potra-
vinovém fetézci nabyva na vyznamu.

Zéastupce SZPI se téz ucastni jednani Resortni koordinacni sku-
piny (RKS) na Ministerstvu zemédélstvi CR. RKS predstavuie
koordinaéni centrum pro schvalovani instrukci, pozic a mandat(
prezentovanych za CR a resort zemédélstvi na jednanich pra-
covnich organt EU véetné COREPERu, Zviastniho zemédélské-
ho vyboru a Rady ministr( pro zemédélstvi a rybolov.

2 N 6 o 3 Cinnost pravni

V roce 2013 bylo pravomocné skonceno 1570 spravnich fize-
ni vedenych s provozovateli potravinarskych podnikd, v nichz
byly ulozeny pokuty v celkové vysi 64121 500K¢E. Dale bylo
v roce 2013 pravomocné skonCeno 7 spravnich fizeni vede-
nych o ulozeni poradkové pokuty s osobami, které se dopustily
poradkového deliktu dle § 19 zakona ¢. 552/1991 Sb., o statni
kontrole, ve znéni pozdgjsich predpist, ve kterych byly uloZzeny
poradkové pokuty v celkové vysi 150 000 KE. Celkem tedy bylo
pravomocné skonceno 1577 spravnich fizeni, v nichz byly ulo-
zeny pokuty v celkoveé vySi 64 271 500 KE.

Ve spravnich Fizenich byla rovnéz ulozena povinnost nahradit
néklady spravniho fizeni v celkové vysi 1559 000 KCE.

Nejvice pokut ve spravnim fizeni bylo ulozeno za poruseni na-
sleduijicich ustanoveni pravnich predpisl (v zavorce je uveden
podet pfipadd):

¢l. 4 narFizeni (ES) €. 852/2004 — nedodrzeni hygienickych po-
zadavkd pii uvadéni potravin do obéhu (580);

¢l. 5 nafizeni (ES) €.852/2004 — nedodrzovani postupl zalo-
zenych na zasadach HACCP (267);

¢l. 14 narizeni (ES) €.178/2002 — uvadeéni na trh potravin
Skodlivych pro zdravi nebo nevhodnych k lidské spotrebé (330);
¢l. 16 nafizeni (ES) €. 178/2002 — uvadéni do obéhu klamavée
oznacenych potravin (350);

¢l. 113a odst. 3 nafizeni (ES) €. 1234/2007 — nedodrzeni po-
Zadavk( obchodnich norem u ovoce a zeleniny (123);

§ 3 odst. 1 zakona o potravinach — poruSeni povinnosti pro-
vozovatele potravinarského podniku (163);

§ 6 zakona o potravinach — nespravné oznacovani potravin
balenych ve vyrobé (329);

2 ° 6 ° 3 Legal activities

2013 saw lawful conclusion of 1,570 administrative proceed-
ings conducted with food business operators, in which fines
were imposed to a total amount of CZK 64,121,500. Also
lawfully concluded were further 7 administrative proceedings
for the imposition of disciplinary fines with entities that had
committed disciplinary offences pursuant to Section 19 of Act
no.552/1991 Coll., on state control, as amended, in which dis-
ciplinary fines to a total amount of CZK 150,000 were imposed.
A total of 1,577 administrative proceedings were therefore law-
fully concluded, with fines to a total amount of CZK 64,271,500
being imposed.

During these proceedings, obligations to settle the costs of ad-
ministrative proceedings were also imposed, to a total amount
of CZK 1,559,000.

The greatest amount of fines in administrative proceedings was
imposed for the breach of provisions laid down by following le-
gal regulations (number of cases stated in brackets):

Art. 4 of Regulation (EC) no.852/2004 — failure to comply
with hygiene requirements when putting foodstuffs into circula-
tion (580);

Art. 50f Regulation (EC) no. 852/2004 - failure to comply with
procedures based on HACCP principles (267);

Art. 14 of Regulation (EC) no. 178/2002 - placing foodstuffs
unsafe or unfit for human consumption on the market (330);
Art. 16of Regulation (EC) no.178/2002 - putting foodstuffs
with misleading labelling into circulation (350);

Art. 113a paragraph 3of Regulation (EC) no. 1234/2007 -
failure to comply with requirements of marketing standards for
fruit and vegetables (123);

Section 3 paragraph 1 of the Food Act - violation of obliga-
tions of food business operators (163);

Section 6 of the Food Act - incorrect labelling of foodstuffs
packed during production (329);

Section 10 paragraph 1 c) of the Food Act - putting food-
stuffs past use by date into circulation (426);

Section 11 paragraph 1 c) of the Food Act - failure to com-
ply with stipulated temperature for food storage (95);

Section 11 paragraph 1 d) of the Food Act - failure to sepa-
rately place and label foodstuffs past best before date (366);
Section 11 paragraph 2 a) of the Food Act - failure to imme-
diately remove non-compliant foodstuffs from circulation (165);
Section 11 paragraph 2 c) of the Food Act - failure to pro-
vide documentation of the origin of foodstuffs (227);

Section 27 of the Wine and Viniculture Act - failure to com-
ply with wine quality standards (34).
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§ 10 odst. 1 pism. c) zakona o potravinach — uvadéni
do obéhu potravin s proslym datem pouzitelnosti (426);

§ 11 odst. 1 pism. ¢) zakona o potravinach — nedodrzeni
stanovené teploty pfi uchovavani potravin (95);

§ 11 odst. 1 pism. d) zdkona o potravinach — neoddélené
umisténi a oznaCeni potravin s proSlym datem minimalni trvan-
livosti (366);

§ 11 odst. 2 pism. a) zakona o potravinach — neprodlené
nevyrazeni nevyhovuijicich potravin z dalSiho obéhu (165);

§ 11 odst. 2 pism. c) zakona o potravinach — nezabezpecCeni
dokladli o plvodu potravin (227);

§ 27 zakona o vinohradnictvi a vinarstvi — nedodrzeni poza-
davkUl na jakost vina (34).

Pokud bylo u kontrolované osoby zjiSténo soucasné poruseni
vice ustanoveni pravniho predpisu, byla pokuta ukladana sou-
hrnné za zjisténé nedostatky.

V roce 2013 nabylo pravni moci 250 rozhodnuti Ul o odvolani
proti rozhodnuti inspektoratu o ulozeni pokuty (z toho 6 ve ve-
cech tykajicich se poradkovych pokut), z nichz bylo ve 153 pfi-
padech napadené rozhodnuti potvrzeno, ve 48 pripadech byla
provedena zména napadeného rozhodnuti, ve 30 pfipadech
bylo napadené rozhodnuti zruSeno a vraceno pfislusnému in-
spektoratu k novému projednani a rozhodnuti, v 5 pfipadech
bylo napadené rozhodnuti zruSeno a fizeni zastaveno, v 9 pfi-
padech bylo odvolani podano opozdéné a v 5 pfipadech bylo
odvolani jako nepfipustné zamitnuto, nebot bylo podano neo-
pravnénym subjektem.

V roce 2013 rozhodly ve spravnim soudnictvi pravomocné kraj-
ské soudy o 25 Zalobach proti rozhodnutim Ul. Z dorugenych
pravomocnych rozsudk( krajskych soudd byla ve 21 pfipadech
zaloba jako nedlvodna zamitnuta a ve 4 pfipadech bylo rozhod-
nuti Ul zrugeno a vraceno k dal$imu fizent.

Rada ze soudnich pfipadd byla bud ze strany SZPI, nebo ze
strany kontrolovanych osob pfenesena az k NejvySSimu sprav-
nimu soudu, ¢imz dochazi ve spornych otazkach potravinového
prava K jejich vyjasnéni. NejvySSi spravni soud tak napt. postavil
najisto, ze vyrobce nevyhovujici potraviny, za jejiz uvadéni na trh
je trestan prodejce, neni U¢astnikem spravniho Fizeni o spravnim
deliktu a ulozeni pokuty vedeného s prodejcem.
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If the concurrent violation of multiple provisions contained in
legal regulations was found at inspected persons, the fine for all
shortcomings found was compendious.

In 2013, 250 decisions of the Headquarters concerning ap-
peals (6 of which concerned disciplinary fines) came into force;
in 153 cases the appealed decision was upheld, in 48 cases
the appealed decision was changed, in 8 cases the appealed
decision was annulled and returned to the relevant inspectorate
for renewed hearing and decision, and in 5 cases the appealed
decision was cancelled and proceedings halted. In 9 cases the
appeal was submitted late and in 5 cases the appeal was re-
jected as inadmissible due to being submitted by an entity not
authorised to do so.

In 2013 regional courts made lawful decisions in administra-
tive proceedings in 25 appeals against decisions made by the
Headquarters. Out of the lawful decisions delivered by regional
courts, the appeal was rejected as unjustified in 19 cases, and
in 4 cases the decision of the Headquarters was cancelled and
returned for further proceedings.

A number of legal cases were taken as far as the Supreme Ad-
ministrative Court, either by CAFIA or inspected persons, for the
purposes of clarification of disputed issues of food law. The Su-
preme Administrative Court established that e.g. the producer
of a non-compliant foodstuff, for whose placing on the market
a vendor is prosecuted, shall not be a party to administrative
proceedings conducted against the vendor for an administrative
offence and the imposition of a fine.

2 ° 7 Cooperation with other public
bodies and institutions in the Czech
Republic

In 2013 CAFIA continued its close cooperation with the Minis-
try of Health of the Czech Republic, the Customs Administra-
tion of the Czech Republic and the Police Force of the Czech
Republic in the resolution of the methanol affair, and the Czech
Trade Inspection Authority. In case CAFIA found batches of liquor
with non-compliant methanol content or residues of denaturing
agents, these findings were immediately passed on for further
investigation to both the Police Force and the Customs Adminis-
tration of the Czech Republic, as has been the case in previous

2 ° 7 Spoluprace s ostatnimi dfady
a institucemi v CR

SZPI v roce 2013 pokracovala v Uzké spolupraci s Ministerstvem
zdravotnictvi CR, Celni spravou CR, Policii CR pfi fe$eni metano-
lové aféry a Ceskou obchodni inspekci. Pokud SZPI Ziistila $arze
lihovin s nevyhovuijicim obsahem metanolu nebo s pozitivnim vy-
skytem rezidui denaturacnich cinidel, byla tato zjisténi ihned pre-
ddna k dal$imu Setfenf jak Policii CR, tak také Celni spravé CR,
tedy podobng, jako tomu bylo v celé fadé let minulych. Na sklon-
ku roku 2013 pak byla Generalnimu feditelstvi cel poskytnuta ves-
kera pravomocna rozhodnuti o uloZeni pokuty za léta 2011-2013
v pfipadech zévazného poruseni zakonnych predpisd, které se
tykaly lihovin, v souvislosti s novymi povinnostmi ulozenymi zako-
nem ¢. 307/2013 Sb., o povinném znaceni lihu.

S Ministerstvem priimyslu a obchodu CR se SZPI diouhodobé
spolupodili na fungovani systému ProCoP, jehoz smyslem je
poskytovani informaci podnikateldm o poZadavcich na vyrobky
a o fungovani vnitfniho trhu v oblasti volného pohybu potravin.
Inspekce se aktivng zapojovala do feeni pfipadl tykajicich se
zjisténi nekalych obchodnich praktik, vCetné nekalych obchod-
nich praktik pouzitych vaci spotrebiteldm pochazejicich z jinych
Clenskych statll EU (elektronicky komunikaéni systém CPCS
— Consumer Protection Cooperation System). SZPI je taktéz za-
pojena do systému SOLVIT, v némz Clenskeé staty spolupracujf
pfi Ucelném fedeni problémd, jeZ vznikaji v dUsledku nespravné
aplikace pravnich predpist v oblasti vnitiniho trhu ze strany or-
géanu verejné moci.

V roce 2013 pokradovala kooperace s Uradem priimyslového
vlastnictvi, na jehoZ ¢innost SZPI navazuje v ramci kontrol do-
drzovani prav dusevniho vlastnictvi, a to zejména kontrol chra-
nénych zemépisnych oznaceni a chranénych oznaceni plvodu
potravin.

SZPI je ¢lenem Celostatni radiacni monitorovaci sité a spolu-
pracuje se Statnim Uradem pro jadernou bezpecénost (SUJB)
v monitorovani radioaktivni kontaminace (aktivita radionuklidu
137Cs) na celém Uzemi CR.

SZPI spolupracuje mimo jiné s Potravindfskou komorou (PK)
a Svazem obchodu a cestovniho ruchu (SOCR). S témito orga-
nizacemi se schazi v pribéhu roku dle potieby, vétsinou 1-2x
rocné. V roce 2013 se uskutecnila 2 setkani s PK a 2 setkani
se SOCR. Jednéni, z nichz je pofizovan zaznam, maji slouzit
zejména jako prevence neumysiného protipravniho jednani vy-
robcl a prodejct. V prdbéhu jednani jsou fedeny napr. otazky
oznacovani, sporné pozadavky potravinového prava nebo pfi-
stupy SZPI pfi kontrole ve specifickych pripadech.

years. At the end of 2013 the General Customs Directorate was
then provided with all lawful decisions on the imposition of fines in
the years 2001-13 in cases of the serious breach of legal regula-
tions with regard to liquors and in relation to obligations imposed
by Act no.307/2013 Coall., on the mandatory labelling of spirits.

CAFIA continued its long-term collaboration with the Ministry of
Industry and Trade of the Czech Republic in the joint operation
of the Pruco system, the function of which is to provide informa-
tion to entrepreneurs on product requirements and the function-
ing of the internal market in the free movement of foodstuffs.
The Inspection Authority actively contributed to the resolution
of cases concerning the finding of unfair marketing practices,
including unfair marketing practices directed towards consum-
ers from other Member States of the EU (using the Consumer
Protection Cooperation System (CPCS)). CAFIA is also the con-
stituent of the SOLVIT system, which facilitates the cooperation
of the Member States for the effective resolution of issues that
come about due to incorrect application of legal regulations in
the internal market by public bodies.

Collaboration with the Office for Industrial Property continued
in 2013. CAFIA utilises the activities of this body when inspect-
ing compliance with intellectual property rights, and chiefly the
control of protected geographical designations and protected
designations of origin of foodstuffs.

CAFIA is a member of the National Radiation Monitoring Net-
work and collaborates with the State Office for Nuclear Safety in
the monitoring of radioactive contamination (activity of the *”Cs
radionuclide) on the entire territory of the Czech Repubilic.

CAFIA collaborates with, amongst others, the Federation of the
Food and Drink Industries of the Czech Republic (FFDI) and
the Czech Confederation of Commerce and Tourism (CCCT).
CAFIA meets these organisations in the course of the year as
required, mostly 102 times per year. In 2013, 2 meetings took
place with the FFDI and 2 meetings with the CCCT. The purpose
of the meetings, of which minutes are taken, is chiefly to prevent
unintentionally unlawful actions on the part of producers and
vendors. Matters discussed during meetings include e.g. issues
surrounding labelling, disputed requirements of food law and
the approach taken by CAFIA during controls in specific cases.
CAFIA maintains close contacts (such as presentations at semi-
nars, provision of consultation, communication of statements
on the application of legal regulations, mutual exchange of infor-
mation on activities etc.) with many professional, consumer and
similar associations. These include e.g. the Czech Association
for Special Foods, the Czech Pharmaceutical Chamber, the
Czech Meat Processors Association, MILCOM service (service
company for producers of milk and dairy products in the Czech
Repubilic), the Association of Bakers and Confectioners of the
Czech Republic, the Brno Coeliac Club, the Czech Coeliac So-
ciety, the Czech Consumers’ Association and many more.
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Uzké odborné kontakty (jako jsou napf. prezentace na semi-
narich, poskytovani konzultaci, sdélovani stanovisek k aplikaci
pravnich predpisd, vzajemné informace o ¢innosti apod.) ma
SZPl s mnoha profesnimi, spotfebitelskymi a podobnymi sdru-
Zenimi. Jsou to napt. Ceska asociace pro specidini potraviny,
Ceska lékarnicka komora, Cesky svaz zpracovatelll masa, spo-
le¢nost MILCOM servis (servisni spole¢nost producentt miéka
a mlé¢nych vyrobké CR), Podnikatelsky svaz pekaii a cukraid
CR, Klub celiakie Brno, Spole¢nost pro bezlepkovou dietu,
Sdruzeni ¢eskych spottebiteld a mnoho dalsich.

2 o8 Systém managementu kvality

Systém managementu kvality dle mezinarodni normy ISO 9001
je v SZPI certifikovan od roku 2005 a od zacatku je uplatriovan
na cely urad, tj. vS8echny inspektoraty, zaméstnance a proce-
sy. Primarnim cilem je jednotny a transparentni vykon kontrolni
¢innosti, ktery se dafi zajistit zejména diky jasné definované
organizaCni struktufe, nezpochybnitelné stanovenym odpo-
védnostem a pravomocem a propracovanému systému fizené
dokumentace.

Systém Fizeni je kazdoroCné provefovan externi autoritou Bureau
Veritas Czech Republic v ramci dozorovych a recertifikaCnich
auditl. V fijnu 2013 SZPI Uspésné absolvovala dalsi dozorovy
audit systému.

V zavéreCné zpravé auditor mj. uvadi: ,V sou€asné dob& nam
neni znamy obdobny rozsah certifikace statniho dozorového or-
ganu, navic s dlirazem na vefejnopravni aspekty certifikovaného
systému, ve kterém je jednoznacné formulovan pozadavek na
definovani zamU spotiebitele, ktery je v systému kvality identi-
fikovan jako zakaznik. Zavedeny systém kvality se stal nedilnou
soucasti vykonného fizeni spolecnosti a v soucasné dobé neni
v oblasti fizeni SZPI zfejma hranice mezi procesy vyplyvajicimi
z vykonného fizeni spole¢nosti a fizenim procesd dle pozadav-
kd I1ISO 9001. Norma se stala vyznamnou metodikou pro fizeni
SZPL*
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2 .8 Quality management system

The CAFIA's quality management system has held the ISO 9001
international standard certificate since 2005 and has from the
start been applied to the entire authority, i.e. all inspectorates,
employees and processes. The direct objective of the system is
the uniform, transparent conducting of control activities, which
can be achieved chiefly through a clearly defined organisational
structure, unambiguously defined responsibilities and remits
and a sophisticated system of managed documentation.

The management system is externally audited on an annual ba-
sis by Bureau Veritas Czech Republic as part of the supervisory
and recertification audit process. CAFIA successfully passed
a further system audit carried out in 2013.

In his closing report, the auditor stated the following, amongst
other things: “We are not, at the current time, aware of a state
supervisory body that holds such a wide range of certificates, in-
deed with an emphasis on the public law aspects of the certified
system, in which is unambiguously formulated the requirement
for the definition of the needs of the consumer, identified within
the quality management system as the customer. The quality
management system in place has become an integral part of
the organisation’s executive management structure and there
is currently no obvious boundary between processes based on
executive management of the organisation and the manage-
ment of processes according to the requirements contained in
ISO 9001. This standard has become a major methodology in
CAFIA management.”
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3 ° 1 Mezinarodni spoluprace

Udrzovani a rozvoj zahrani¢nich vztah( patfi nadale mezi jednu
z priorit SZPL.

SZPI nadale udrzuje aktivni spolupraci s Mezinarodni organiza-
ci pro révu a vino (OIV), jejiz vyznam v &lenskych zemich EU
dlouhodobé nabyvéa na dllezitosti. Tato meziviadni svétova vé-
decko-technicka organizace vytvari definice a doporucuije stan-
dardy v oblasti vinohradnictvi a vinafstvi, které jsou v pfipadé
enologickych postupl a analytickych metod rozboru prebirany
do préavnich predpist EU. Za Ucasti zastupcl SZPI v roce 2013
probéhl svétovy kongres OIV, 2 zasedani komise pro enologii
a 1 jednani expertni skupiny subkomise pro metody analyzy.

PokraCovala i spoluprace s EFSA — experti SZPI se pravidel-
né ucastnili jednani pracovnich skupin, jejichz hlavnimi ukoly je
vybudovani datového skladu, ktery bude slouzit k vzajiemnému
sdileni dat z monitoringu rezidui pesticidd, déle pfiprava souhrn-
nych zprav o monitoringu rezidui pesticiddl, pokracujici prace
na navrhu a pripravé éiselnikd a datovych struktur obsaZenych
v dokumentu Standard Sample Description (SSD), ktery definuje
Ciselniky, katalogy, strukturu a pozadavky na odesilani dat z jed-
notlivych Clenskych statd na EFSA. Zastupci SZPI se podileji
na rozsifeni SSD pro dalsi oblasti — pfidatné latky, veterinarni
léCiva, mikrobidlni kontaminanty a mikrobiologickéa data, zoono-
zy a nemoci zvirat.

Zastupce SZPI se i v roce 2013 ucastnil mise FVO v roli narod-
niho experta, a to v Ciné pii kontrolni misi, kterd byla zamérena
na nastavené kontrolni systémy pro rezidua pesticidd.

V roce 2013 byla SZPI rovnéz aktivni v ramci uskupeni FLEP
(Food Law Enforcement Practitioners), jez sdruzuje zastupce
evropskych inspekénich organd, které uplatiuji potravinarské
zékony v praxi a zabyvaji se harmonizaci pfistupl ke kontrole
potravin v EU. V nizozemském Haagu probéhlo za Ucasti za-
stupct SZPI jednani pracovni skupiny pro internetovy obchod.

Vedeni SZPI rovnéz udrzuje spolupraci s partnerskymi kontrol-
nimi organy v zemich EU. V roce 2013 top management SZPI
navstivil partnerské organy v Italii — policejni Utvar bojujici proti
falSovani potravin Carabinieri NAS a Urad dozorujici bezpe&nost
potravin Ispettorato Centrale Controllo Qualita Prodotti Agroali-
mentaria. Vedouci odbor( kontroly zavitali na chorvatské minis-
terstvo zdravotnictvi.

SZPI prijala nékolik zahrani¢nich navstév. V listopadu navstivila

nas Urad Ctyiclenna delegace zastupcl kontrolnich a vyzkum-
nych instituci z Jizni Koreje (National Agricultural Products Quality
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3 ° 1 International cooperation

The maintenance and development of international relations
remain one of the priorities of CAFIA.

CAFIA further maintains active collaboration with the Interna-
tional Organisation for Vine and Wine (OIV), an organisation of
increasing importance in Member States of the EU. This global,
intergovernmental scientific-technical organisation creates defi-
nitions and recommends standards in viniculture and viticulture,
which, in case of enological approaches and analytical methods,
have been incorporated in EU legal regulations. 2013 saw the
participation of CAFIA representatives in the OIV global confer-
ence, 2 meetings of the enological commission and 1 meeting
of the expert group of the subcommittee for analysis methods.

CAFIA also continued its cooperation with EFSA — CAFIA ex-
perts regularly took part in meetings of working groups whose
chief task was to build a data store for the mutual exchange
of data from the monitoring of pesticide residues, the prepara-
tion of overviews of the monitoring of pesticide residues, on-
going work on the design and preparation of codebooks and
data structures contained in the Standard Sample Description
(SSD), which defines the codebooks, catalogues, structure and
requirements for the sending of data from individual Member
States to EFSA. CAFIA representatives contribute to the expan-
sion of SSD into other areas — secondary substances, veterinary
medication, microbial contaminant and microbiological data,
zoonoses and animal diseases.

In 2013 a representative of CAFIA took part in an FVO mission
in the role of national expert. This was an audit mission to China
focusing on systems in place for the control of pesticide resi-
dues.

In 2013 CAFIA was also active in the FLEP (Food Law Enforce-
ment Practitioners) group, an association of European inspec-
tion bodies that apply food laws in practice and are engaged
in the harmonisation of approaches to inspection of foodstuffs
within the EU. Meetings of the working group on e-commerce
took place in Hague with the participation of CAFIA representa-
tives.

CAFIA management likewise maintains cooperation with partner
supervisory bodies in EU countries. In 2013 CAFIA top manage-
ment SZPI visited partner bodies in Italy: Carabinieri NAS, which
combats the adulteration of foodstuffs, and the Ispettorato Cen-
trale Controllo Qualita Prodotti Agroalimentaria, which monitors
food safety. The heads of control departments visited the Croa-
tian Ministry of Health.

Management Service a Korea Food Research Institute). Pred-
métem jejich zajmu byla problematika chranénych zemépisnych
oznaceni. V ramci navstévy byla zajisténa exkurze ve vyrobné
Nosovického zeli a v pivovaru Radegast — v provozech, které
pouZzivaji chranéna oznaceni plvodu, respektive chranéné ze-
meépisné oznaceni. Nabyté poznatky chtéji kolegové z Koreje
vyuzit pfi nastaveni systému u nich doma.

V listopadu se dale uskutecnila staz 3 zaméstnankyn chorvat-
ského ministerstva zdravotnictvi. O poskytnuti stéZe inspekci
pozadala evropska agentura TAIEX, ktera zajistuje technickou
asistenci zemim, které maji v umyslu vstoupit nebo nedavno
vstoupily do Evropské unie. V ramci Ctyfdenni staZe Ucastnice
navétivily Ustiedni inspektorat, Inspektorat SZPI v Brné a Praze.
Na Ustfednim inspektoratu jim byla obecné predstavena &in-
nost SZPI a dalsi specidlni témata — predevS§im problematika
planovani a provadéni kontrol rezidui pesticidd, systém rychlého
varovani a dovozy potravin ze tfetich zemi. Na inspektoratech
se seznamily s praktickymi aspekty provadéni kontrol, mély
moZnost sledovat kontrolu v terénu a rovnéz navstivily laboratof.

Prazska laborator byla v listopadu predmétem zajmu dalsi na-
vstévy. Delegace z Libanonu se uskutecnila na zakladé Zzadosti
Sdruzeni Geskych spotebitelll, které v CR zajistilo navétévu
4 zastupcl libanonského ministerstva priimyslu a obchodu.
Kromé podrobnych informaci o fungovani laboratore byly na-
v8tévniklm predstaveny i dalsi ¢innosti a postupy SZPI tykajici
se kontrolni ¢innosti, jako napf. RASFF, planovani kontrol, in-
formacni systémy, mobilni kancelare, komunikace s verejnosti,
apod.

Zaméstnanci SZPI rovnéZ vypracovali a predstavili nékolik pre-
zentaci pro zahraniéni navstévy, které se neuskutecnily na SZPI,
ale byly organizovany napf. ministerstvem zemeédélstvi. Takto
byly aktivity SZPI pfipraveny napf. pro navstévu z Viethamu (do-
vozy ze tretich zemi), Thajska (chranéna oznaceni plvodu) nebo
Ciny (potraviny ptivodem z Ciny, jejich kontrola a vysledky).

CAFIA received a number of visitors from abroad. In November
the Authority was visited by a four-member delegation of rep-
resentatives of control and research institutions in South Korea
(the National Agricultural Products Quality Management Service
and Korea Food Research Institute). The visit focused on issues
related to Protected Geographical Indications and included an
excursion to production facilities of NoSovice cabbage and the
Radegast brewery — facilities that utilise the Protected Desig-
nation of Origin or Protected Geographical Indication. Our col-
leagues from Korea intend to apply their findings and observa-
tions in their own country.

November also saw a study visit by three employees of the
Croatian Ministry of Health. CAFIA was requested to accom-
modate this visit by the TAIEX agency, which provides technical
assistance to countries that intend to, or have recently, entered
the European Union. During their four-day visit, participants
visited the CAFIA Headquarters and the Prague and Brno in-
spectorates. At the Headquarters they were given a general
presentation on CAFIA activities and other special topics, and
chiefly issues affecting planning and implementing of pesticide
residue controls, the rapid alert system and imports of food-
stuffs from third countries. At the various inspectorates they
were acquainted with practical aspects of carrying out controls
and had the opportunity to follow a control in the field, as well
as to visit a laboratory.

In November the Prague laboratory was again the object of
a visit, this time of a delegation from Lebanon, consisting of four
representatives of the Lebanese Ministry of Industry and Trade.
This took place on the basis of a request by the Czech Con-
sumers’ Association. Apart from detailed information about the
functioning of the laboratory, the visitors were also acquainted
with further CAFIA activities and procedures affecting control
activities, e.g. RASFF, control planning, information systems,
mobile offices, communication with the public, etc.

CAFIA employees also compiled and made several presenta-
tions for visitors from abroad that were not held on CAFIA prem-
ises, but organised by e.g. the Ministry of Agriculture. CAFIA
thus made preparations for visits from e.g. Vietnam (imports
from third countries), Thailand (Protected Designations of Ori-
gin) and China (foodstuffs originating in China, their control and
results).
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3 ° 2 Mezinarodni projekty

I v roce 2013, stejné jako v minulosti, vyuzila SZPI moznosti
financovat své aktivity z prostfedk EU a v prvni poloving roku
realizovala projekt nazvany Preshraniéni spoluprace v oblasti
kontrol potravin. Projekt se uskutecnil v ramci programu Cil 3
Preshrani¢ni spoluprace Ceska republika — Svobodny stat Ba-
vorsko 2007-2013. Obdobné jako v predchozich projektech
Uzemni spoluprace byla SZPI vedoucim partnerem projektu, to
znamena, ze byla zodpovédna za celkovou koordinaci a fizeni
projektu, tj. podani zadosti, uzavieni smlouvy s fidicim organem
programu, vyuctovani a predlozeni zadosti o platbu a nasledné
postoupeni prostiedk( projektovému partnerovi. Tim pro tento
projekt bylo Bavorské statni ministerstvo zivotniho prostredi
a zdravi, jez fidi ¢innost inspektord vykondvajicich Uredni kont-
roly na Uzemi Bavorska. Vzhledem k administrativnimu uspora-
dani v Bavorsku jsou tito inspektofi zaméstnanci Uradd Zemské
rady v jednotlivych méstech a Zemského Uradu pro zdravi
a bezpecnost potravin v Erlangenu. Hlavnim zamérenim projek-
tu bylo navazani spoluprace ¢eskych a bavorskych inspektor(
za ucelem vymeény zkusenosti, know-how a informaci o meto-
dach, postupech a nastrojich kontroly potravin. Projekt sestaval
z Uvodni konference, 5 vyménnych pobytl na kazdé strané hra-
nic a v zavéru se uskutecnila dalsi konference, na které byly shr-
nuty vysledky projektu. Za obé strany se celkem zapojilo zhruba
50 osob. V Uvodu vedouci predstavitelé projektovych partnert
podepsali dohodu o dlouhodobé spolupraci, ktera umozfiuje
uskuteCnovat obdobné aktivity i v budoucnu. Finanéni objem
projektu ¢eské strany &inil zhruba 14 tisic EUR, z nichZz 85%
bylo refundovano z Evropského fondu pro regionalni rozvoj. Pro
nas Urad to byl v poradi jiz &tvrty projekt obdobného charakteru.

Na zakladg vztah( z minulosti se v zafi pobliz hornorakouského
Freistadtu uskutecnilo setkani inspektord z pfihrani¢niho regi-
onu Rakouska, Bavorska a Ceské republiky. Na tomto setkani
byly diskutovany aktuaini otazky tykajici se praktického prova-
déni kontrol, Ceska strana prezentovala napf. priibéh feseni tzv.
metanolové aféry z druhé poloviny roku 2012.

V roce 2014 zaCne nové programoveé obdobi pro vyuzivani pro-

stiedkd evropskych fondl a pro SZPI tato moznost financovani
Gasti svych aktivit nadale z(stava jednou z priorit.
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3 o 2 International projects

In 2013, as in previous years, CAFIA utilised the option to fi-
nance its activities from EU funds. In the first half of the year
it implemented a project entitled ‘Cross-Border Cooperation
in Food Control’, which formed part of the Objective 3 Czech
Republic — Free State of Bavaria cross-border cooperation
2007-2013. Similarly to in previous cross-border cooperation
projects, CAFIA was the leading partner in the project, meaning
that it was responsible for overall coordination and management
of the project, i.e. the submission of the application, concluding
contracts with the programme’s controlling body and the billing
and submission of application for the payment and subsequent
transfer of funds to the project partner, the Bavarian State Minist-
ry for Health and the Environment, which directs the activities
of inspectors carrying out official controls on the territory of Ba-
varia. Due to the administrative organisation in Bavaria, these
inspectors are employed by the offices of the Bavarian State
Council in individual towns and cities and of the State Office for
Health and Food Safety in Erlangen. The chief focus of the pro-
ject was to establish cooperation between Czech and Bavarian
inspectors for the purpose of exchanging experience, know-
how and information on methods, approaches and tools for
food control. The project consisted of an opening conference,
5 exchange visits on each side of the border and concluded
with another conference at which the results of the project were
summarised. Around 50 people were involved in the project on
behalf of both sides. At the beginning of the project, the leading
representatives of the project partners signed a long-term co-
operation agreement facilitating the realisation of similar ac-
tivities in the future. The financial volume of the project on the
Czech side was around EUR 14,000, 85 % of which was re-
funded from the European Fund for Regional Development. This
was the fourth project of this nature undertaken by CAFIA.

Building on existing relations, a meeting of inspectors from bor-
der regions of Austria, Bavaria and the Czech Republic took
place in September close to the town of Freistadt, Upper Aus-
tria. At this meeting discussions were held on current issues af-
fecting the practical implementation of controls, and the Czech
delegation, amongst other things, made a presentation on the
resolution of the so-called methanol affair of the second half of
2012.

2014 will see the start of a new period for the use of resources
from European funds. Such means of financing some of its ac-
tivities shall remain a priority of CAFIA.
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Spravné nastavena firemni komunikace je vnejSim projevem
firemni identity a zakladnim zdrojem firemniho image. To vSe je
ale podminéno aktivni komunikaci organizace navenek, jejimi
reakcemi na podnéty vefejnosti ¢i médii atp. Jiz dlouhodobé ve-
fejnost ocenuije vice nez vstricnou komunikaci SZPl smérem na-
venek. Inspekce ani do budoucna nebere tento fakt na lehkou
vahu a davéru do ni vkladanou posiluje maximalni otevienosti,
odbornosti a flexibilitou, a to at' uz vidi laické ¢i odborné verej-
nosti, tak také vaci médiim ¢i jinym institucim a organizacim.
SZPI zvefejniuje vysledky své Cinnosti, komunikuje se spotrebi-
teli, poskytuje pomoc provozovatellim potravinarskych podnikd
pfi orientaci v pravnich predpisech atd. Efektivni a uc¢inna komu-
nikace a kooperace vSech dozorovych organt pak pomaha $irit
osvétu v oblasti potravin. Vysledkem vSech téchto Cinnosti je
zvySovani bezpecnosti potravin na naSem trhu.

Systém komunikace na SZPI je typicky svou otevienosti a fle-
xibilitou, nicméng je primarné vazan zakonem ¢. 106/1999 Sb.,
0 svobodném pfistupu k informacim, ve znéni pozdéjSich pred-
pisd. Inspekce v8ak komunikuje i nad ramec povinnosti stano-
venych timto zékonem a spotrebitelé, podnikatelé i zastupci
rdznych instituci mohou vyuzivat e-mail, telefon, fax, pisemnou
korespondenci, webovy formuldf nebo mohou navstivit SZPI
osobné. Témito cestami je mozné poloZit inspekci jakykoliv
dotaz. Pokud zajisténi odpovédi neprekraduje moznosti a kom-
petence Uradu, je vzdy v co nejkratsi dobé poskytnuta.

V roce 2013 zaevidovala SZPI celkem 9 472 dotaz(, pricemz
nejvetsi ast byla vyfizena Ustfednim inspektoratem SZPI
(8470 dotazd). Vice nez tisic dotazi (1 002) pak zodpovédeély
jednotlivé regionalni inspektoraty. V roce 2013 se obratilo na SZPI
6 491 tazatell telefonicky a 2 936 pisemné (vyjma dotazl dle
zékona ¢.106/1999 Sb.). Narlst po¢tu dotazli oproti lonskému
roku Ize vysvétlit zvySenym zajmem médii o informace zverejfio-
vané na portalu Potraviny na pranyfi a ¢innost SZPI obecné.

Pracovnici Oddéleni komunikace Ul SZPI prostrednictvim infor-
macni telefonni linky, ktera je v provozu v Uredni dny, zazname-
nali celkem 1 637 dotazl. Do e-mailové schranky SZPI zfizené
k pokladani dotaz(l inspekci bylo zaslano celkem 2 031 zprav.
Telefonni kontakt pro ziskani informaci vyuZili zejména podni-
katelé (1 167 dotaz(l) a spotrebitelé (385 dotaz(l). Je zfetelng,
Ze telefon jako prostfedek komunikace je vyrazné vice pouzivan
podnikateli. Pisemny kontakt vyuZivaji podnikatelé a spotrebi-
telé vyrovnané. Tuto formu komunikace pouzilo 971 podnika-
teld a 929 spotfebitelll. Rozlozeni mnozstvi dotazl uréenych
pro Oddéleni komunikace Ul SZPI v préibéhu roku 2013 dle
formy komunikace pfinasi graf 4. Mimo Oddéleni komunikace
se v ramci Ustfedniho inspektoratu SZPI dotazy podnikatelské
a spotrebitelské verejnosti zabyva také castecné i Odbor kont-
roly, laboratoff a certifikace Ul SZPI.

Vyvoj podtu dotazd sméfovanych na Oddéleni komunikace
a tiskového miuvéiho SZPI v pribéhu roku dle typu tazatele
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Proper corporate communication is external manifestation of
corporate identity and fundamental source of corporate image.
All of this is, however, conditional on active outside communica-
tion by the organisation, its responses to suggestions received
from the public or media and so on. For many years now the
public has appreciated the CAFIA's more than accommodating
external communication. The Authority will continue not to treat
this fact lightly and will strengthen the trust placed in it through
the utmost openness, professionalism and flexibility, be this to-
wards the lay or professional public, as well as towards the me-
dia or other institutions and organisations. CAFIA publishes the
results of its activities, communicates with consumers and pro-
vides assistance to food business operators in their orientation
in legal regulations, etc. The efficient, effective communication
and cooperation of all supervisory bodies then helps to spread
knowledge in the field of foods. The result of all these activities
is to increase safety of foods on the Czech market.

While CAFIA's communication with the public is marked by
openness and flexibility, it is, nonetheless, first and foremost
bound by Act no. 106/1999 Coll., on free access to information,
as amended. The Authority, however, communicates above and
beyond its obligations as laid out in this act and consumers,
entrepreneurs and the representatives of various institutions can
contact the Authority via e-mail, telephone, fax, written corre-
spondence, an online form or by visiting in person, and queries
can be submitted to the organisation by any of these means.
Responses to queries are always provided in the shortest time
possible, so long as this does not exceed the abilities and com-
petencies of the Authority.

In 2013 CAFIA recorded a total of 9,472 queries, with the
greatest number of these being processed by the CAFIA
Headquarters (8,470 queries). More than one thousand queries
(1,002) were then answered by individual, regional inspecto-
rates. In 2013, 6,491 queries were submitted by telephone and
2,936 in writing (with the exception of queries pursuant to Act
no. 106/1999 Coall.). The growth in the number of queries com-
pared to the previous year can be explained by the increased
interest of the media in information published on the ‘Potraviny
na pranyfi’ website and CAFIA activities in general.

Staff of the Communication Unit of the CAFIA Headquarters
recorded a total of 1,637 queries received via the special tele-
phone hotline in operation on working days. A total of
2,031 messages were sent to the CAFIA e-mail address set up
for the submission of queries. The information hotline was used
chiefly by businesses (1,167 queries) and consumers (385 que-
ries). It is clear that telephone as a means of communication
being used substantially more by businesses. Equal use of writ-
ten correspondence was made by businesses and consumers;
this form of communication was utilised by 971 business and
929 consumers. The spread of numbers of queries intended
for the CAFIA Headquarters Communication Unit during 2013
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uvadi graf 5. Hlavnimi skupinami tazateld jsou spotiebitelé,
podnikatelé, média a instituce. Do kategorie ,jiné"“ jsou zarazeni
tazatelé napriklad z fad studentd usilujicich o staz u SZPI, pri-
padné Zadajici podklady pro své pisemné prace, a dale Zadatelé
0 zaméstnani.

Obsah dotaz(l se v pfipadé podnikatelll nejCastéji tykal pod-
minek zahdjeni ¢innosti v oblasti potravinarstvi, pozadavk{ pi
dovozu potravin ze tfetich zemi a Clenskych statl EU, dale
problematiky oznacovani potravin a také hygieny vyroby a pro-
deje. Spotrebitelé se na SZPI obvykle obraceli s Zadosti o radu
v oblasti oznagovani potravin, zejména co se tyce zjiSténi zemé
ptvodu potraviny. Tito tazatelé se déle zajimali kupfikladu o ob-
last pridatnych latek, chemického oSetfovani ovoce a zeleniny
a povinnosti obchodnikd v ramei hygieny prodeje.

according to the form of communication is shown in Graph 4.
Apart from the CAFIA Headquarters, queries from businesses
and consumers are also dealt with by the Control, Laboratories
and Certification Department.

The number of queries directed to the Communication Unit and
the CAFIA Spokesperson during the year according to type of
query is shown in Graph 5. Consumers, entrepreneurs, media
and various institutions are the main groups of questioners. The
category ‘others’ comprises for example students asking for
a study visit at CAFIA or for information for thesis or applicants
for a job.

With regard to businesses, queries most frequently concerned
the commencement of activities in the food sector, requests

4!
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Spotrebitelska vefejnost zpravidla citlivé reaguje na aktualni
medializované kauzy. V roce 2013 byl oproti roku predchozimu
zaznamenan zvyseny zdjem zejména o informace z oblasti vy-
skytu antibiotik v mase. Velké mnozstvi dotazli se tykalo rovnéz
doplikd stravy. Informace poZaduii jak podnikatelé (zahdjeni vy-
roby, moznosti outsourcingu, proces notifikace doplikd stravy),
tak spotrebitelé (zda byl jiz vyrobek ze strany SZPI kontrolovan,
upozornéni na problematické oznacovani dopliku stravy).

V prfipadé zaevidovanych Zzadosti o informace dle zakona
6.106/1999 Sb., doslo oproti loriskému roku opét k na-
rlstu. Formalni pozadavky Zadosti o informace dle zakona
6.106/1999 Sb., ze v8ech zaevidovanych Zzadosti naplnilo
celkem 45 dotazl. Tri Zzadosti byly rozhodnutim ve spravnim
fizeni odmitnuty zcela, dvé Zadosti byly odmitnuty ¢astecné.
Proti rozhodnuti o odmitnuti Zadosti SZPI zaevidovala 1 odvo-
lani. Jedna Zadost byla stornovana, a to samotnym Zadatelem.
Stejny systém jako v lonském roce zlstal pfi vyfizovani zadosti
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concerning the import of foodstuffs from third countries and EU
Member States, as well as issues related to labelling of food-
stuffs and hygiene in production and sale. Consumers usually
consulted CAFIA with request for advice on labelling of food-
stuffs, chiefly regarding finding the country of origin. Those sub-
mitting these queries were further interested in e.g. additives,
the chemical treatment of fruit and vegetables and obligations
of traders regarding hygiene in retail.

Consumers are generally sensitive to cases currently released
in media. In 2013 the Authority recorded increased interest in,
chiefly, information on the occurrence of antibiotics in meat
compared to the previous year. A large number of queries also
concerned dietary supplements. Information was requested by
both businesses (starting production, options for outsourcing,
notification process for dietary supplements), and consumers
(whether a product has already been inspected by CAFIA, noti-
fication of problematic labelling of dietary supplements).

o potvrzeni informaci, jez jsou provozovatellim potravinarskych
podnikl znamy (tj. Zze jsou SZPI vedeni v evidenci a Ze je u nich
provadéna kontrola). Vyfizovani uvedenych zadosti je nastaveno
pres prislugny formular dostupny véem podnikatellim na webo-
wych strankéach SZPI. Zadosti tedy jiz nejsou vyfizovany v rezimu
zakona ¢. 106/1999 Sb.

SZPI se pii komunikaci s vefejnosti fidi principem transparent-
nosti a otevrenosti, pri¢emz zasadni ulohu v této komunikaci
sehravaji média. Inspekce proto zejména prostrednictvim tisko-
vého mluvéiho intenzivné a pravidelné spolupracuje se zpravo-
dajskymi a publicistickymi redakcemi v8ech vyznamnych druhd
médii — televizi, rozhlasem, tiskem a internetovym zpravodaj-
stvim. Tato spoluprace umozniuje nejen s potfebnou rychlosti
a dopadem informovat spotfebitelskou a podnikatelskou verej-
nost o zasadnich zjiSténich SZPI, ale rovnéz zvysovat spotrebi-
telskou gramotnost, rozsifovat orientaci na trhu s potravinami
a pravni povédomi u potfebnych cilovych skupin.

Zakladnim nastrojem pro komunikaci s vefejnosti prostrednic-
tvim médii je vydavani tiskovych zprav, kterych v roce 2013
SZPI zverejnila celkem 60. Déale inspekce priibézné zodpovida
dotazy individualné vznesené jednotlivymi médii, kterych bylo
v loriském roce 1 426. Vedouci pracovnici SZPI i ostatni skupiny
odbornych zaméstnancl rovnéz pravidelné prispivaji k infor-
movani verejnosti prostrednictvim Ucasti ve zpravodajskych,
spotrebitelskych a popularné naucnych poradech v televizi
a rozhlase nebo odbornou korekturou ¢lankd v tisténych médi-
ich. SZPI naptiklad dlouhodobé spolupracuje s poradem Sama
doma, ktery vysila Ceskd televize a kde odbornici pravidelng
seznamuiji vefejnost s problematikou rliznych druhd potravinar-
ského sortimentu a s nim spojenymi riziky pro spotrebitele, dale
poskytuiji informace o vysledcich kontrolni ¢innosti a poskytuji
rady spotrebiteldm, jak sniZit riziko nédkupu nejakostnich nebo
dokonce nebezpednych potravin. Podobny servis pracovnici
inspekce poskytuji i v Ceském rozhlase a jinych médiich. Dal-
§im kanalem, ze kterého spotrebitelé i média Cerpaji informace
o vysledcich kontrol SZPI, je portal Potraviny na pranyfi. Zde
od roku 2012 SZPI zvefejniuje zavazna zjisténi nebezpeénych,
fal§ovanych a nejakostnich potravin distribuovanych v Ceské re-
publice. Od roku 2013 jsou tyto informace k dispozici i prostred-
nictvim aplikace pro mobilni telefony s opera¢nim systémem
Android, Windows Phone a iOS. V sou¢asnosti mohou zdjemci
na portalu nalézt informace o priblizné 1 400 potravinach, které
nevyhovély pozadavkim pravnich predpisU.

Komunikaéni prioritou vaci vefejnosti a médiim zdstava pro
SZPI zvefejnovani informaci o zjisténi potravin nebezpeénych,
nevhodnych k lidské spotfebé a falSovanych. Tyto informace
inspekce zverejhuje s dirazem na rychlost, dostupnost Siroké
verejnosti a adresnost ohledné ndzvu vyrobku, vyrobni Sarze,
vyrobce a mist prodeje tak, aby byli v maximaini mozné mire
chranéni ti spotrebitelé, ktefi mohou mit zavadnou potravinu
doma. Déle inspekce pribézné zverejiuje zpravy o opatfenich

There was another increase in recorded requests for information
pursuant to Act no.106/1999 Coll. compared to the previous
year. A total of 45 out of all recorded queries fulfilled the for-
mal requirements for a request for information pursuant to Act
no. 106/1999 Coll. Three requests were rejected in full following
a decision in administrative proceedings and two requests were
rejected in part. CAFIA recorded 1 appeal against a rejection.
One request was cancelled, by the same applicant. The same
system as in the previous year was retained for the processing
of requests for the confirmation of information known to food
business operators (i.e. that they are registered with and subject
to controls by CAFIA).The aforementioned requests must be
made via the relevant form, which is available to all businesses
on the CAFIA website. Requests are therefore not handled us-
ing the system pursuant to Act no. 106/1999 Coll.

In its communication with the public, CAFIA goes by the princi-
ples of transparency and opening, with a key role being played
by the media. Therefore CAFIA regularly and intensively co-
operates, chiefly through its press officer, with the news and PR
teams of all major types of media — television, radio and the print
and online media. This cooperation means that not only allows
CAFIA to inform consumers and businesses of its key finding
with the required speed and effect, but also increases consumer
knowledge, improves their orientation on the food market and
legal awareness in the required target groups.

A fundamental tool for communication with the public via the
media is issuing of press releases; CAFIA released 60 of these
in 2013. The organisation further continuously responds to
questions raised by individual sections of media, of which there
were 1,426 in the previous year. CAFIA managers, as well as
other groups of specialist employees, also regularly contribute
to informing of the public through participation in news, con-
sumer and general interest programmes on television or radio
or the specialist correction of erroneous articles in printed me-
dia. One example of this cooperation is the Czech Television
programme Sama doma (‘Home Alone’), where experts inform
the public of issues affecting various types of foodstuffs and
associated risks to consumers, as well as providing informa-
tion on the results of control activities and advice to consum-
ers on how to reduce the risk of buying poor-quality, or even
unsafe, foodstuffs. A similar service is provided by CAFIA staff
on Czech Radio and other media. A further channel through
which consumers and the media can gain information on the
results of CAFIA inspections is the ‘Potraviny na pranyfi’ web-
site, which has been online since 2012 and is used by CAFIA
to publish information on serious findings of unsafe, adulterated
and poor-quality foodstuffs distributed in the Czech Republic.
Since 2013 this information has also been available through an
app for mobile phones using the Android, Windows Phone and
iOS operating systems. Visitors to the website can currently
find information on around 1,400 foodstuffs that did not comply
with legal regulations.

73



ukladanych v provozovnach potravinarskych podnikd, které ne-
spInuji pfislusné normy. Medidlné nejexponovanéjsi kauzou roku
2013 byl pfipad vyskytu koriského masa v potravinach, jejichz
vyrobci na obalu deklarovali pfitomnost pouze masa hovéziho.
Vizhledem k rozsahu a vyskytu t&chto piipadd v Ceské republi-
ce i jinych statech Evropské unie zaznamenala SZPI vyznamné
mnozstvi dotaz(l od tuzemskych i zahrani¢nich médii. Média
rovnéz vénovala zna¢nou pozornost pfipaddm, kdy SZPI pro-
stfednictvim uloZzeného opatfeni pfechodné uzavfela prodejnu
potravin pro vyskyt $kdadcl. Téchto pfipadd bylo v roce 2013
vice nez v predchozich letech.

Koncem roku 2013 si Statni zemédélska a potravinarska in-
spekce nechala vypracovat sociologicky vyzkum na téma ,Po-
traviny a Cesky spotfebitel®, jenz navazoval na tematicky stejné
zamefené vyzkumy z let 2005, 2009 a 2011. Hlavnim cilem
tohoto vyzkumu bylo meziro¢ni srovnani vybranych vystupt,
popis vzorcl chovani spotiebitell, identifikace problémd v ob-
lasti bezpelnosti, kvality a falSovani potravin, zjisténi miry in-
formovanosti Ceské verejnosti v oblasti bezpecnosti a falSovani
potravin na Ceském trhu, vnimani bezpecnosti, kvality a falSova-
ni potravin na Ceském trhu, hodnoceni institucionalniho dohledu
nad kvalitou, falsovanim a zdravotni nezavadnosti potravin v CR
a ovéreni toho, jak je SZPI hodnocena spotrebitelskou verej-
nosti, ¢i jak je spotfebitel obeznamen s jeji ¢innosti. Vysledkem
vyzkumu jsou informace nasledné vyuzitelné napft. pfi samotné
kontrolni &innosti.

Webové stranky

Technologicky vyvoj posledni doby ovliviiuje nas vSechny. Tra-
diéni komunika¢ni kanaly postupné ustupuji Casto pohodIngjsim
a rychlejSim feSenim, které soucasnost nabizi. Malokdo z nas
hleda informace a kontakty v tisténych publikacich Ci katalo-
zich, lidé si zvykli na pouzivani internetovych vyhledavacu. Staci
spravna volba klicovych slov a zacileni na spravny segment
zékaznik( a webové stranky zvysSuji pocet firemnich zakaznik(,
v pfipadé SZPI tedy spotfebitelské ¢i podnikatelské verejnosti.

Kvalitné zpracované webové stranky jsou pro kazdou spolec-
nost vizitkou a pro SZPI mohou byt i prvkem, na jehoz zakla-
dé spotrebitel ziska povédomi o Cinnosti Ufadu samotného.
Vefejnost ma takto pfistup k aktualnim informacim o ptisobeni
inspekce a mlze pochopit podstatu jeji prace. Na rozdil ode
vSech ostatnich médii pomahaji webové stranky vytvaret zpét-
nou vazbu od vefejnosti a takto ziskana data poté slouzi nejen
jako podklady ke kontrolni ¢innosti, ale také mohou inspekci
pomoci neustale zvySovat kvalitu poskytovanych sluzeb.

Prostfednictvim webu dale SZPI informuje vefejnost o nebez-
pecnych potravinach, spotrebitele o bezpedném nakupu potra-
vin &i o rliznych zajimavostech ze svéta potravin. Podnikatelé se
zde dozvedi, jaké jsou podminky provozovani potravinarského
podniku a mohou si tu stahnout potfebné formulare. DlleZita je
i rubrika obsahuijici informace pro novinare, kde zastupci mé-
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The priority of CAFIA in its communication with the public and
media remains the publication of information on detection of
foodstuffs that are unsafe, unsuitable for human consumption
and adulterated. The Authority publishes this information with an
emphasis on speed, accessibility for wider public and precision
with regard to product name, production batch, producer and
point of sale in order to protect to the maximum extent possible
consumers who may have those products at home. The Authori-
ty further continually publishes reports on measures imposed
on food businesses that do not meet the relevant standards.
The case that received most exposure in the media in 2013
was that of the presence of horse meat in foodstuffs whose
producers declared beef content only on packaging. Due to the
scope and incidence of these cases in the Czech Republic, and
other Member States of the European Union, CAFIA recorded
a significant number of queries from both the Czech and foreign
media. The media also devoted considerable attention to cases
where CAFIA imposed measures to temporarily close food
shops due to the occurrence of pests — there were more of this
type of case in 2013 than in previous years.

At the end of 2013 the Czech Agriculture and Food Inspection
Authority has a sociological study conducted on the topic of
‘Foodstuffs and the Czech consumer’, following up to themati-
cally similar studies in 2005, 2009 and 2011. The chief objec-
tive of this study was to provide a year-on-year comparison of
selected outcomes, describe consumer behaviour patterns,
identify problems with regard to safety, quality and adulteration
of foodstuffs, determine the extent of awareness of the Czech
public of the safety and adulteration of foodstuffs on the Czech
market, perception of the safety, quality and adulteration of
foodstuffs on the Czech market, evaluate institutional monitoring
of the quality, adulteration and safety of foodstuffs in the Czech
Republic and verify how CAFIA is rated by consumers and how
familiar consumers are with its activities. The results of the study
will be applicable e.g. to inspection activities themselves.

Website

Recent technological developments affect us all. Traditional com-
munication channels are gradually giving way to frequently faster,
more comfortable solutions offered by the present. Few of us look
for information and contacts in printed publications and catalogues,
as people have become used to using online search engines. Al
you need is to choose the right keywords and targeting at the right
customer segment and a website can attract new customers to a
company or, in the case of CAFIA, consumers or business.

High-quality websites serve as an advertisement for any com-
pany and, for CAFIA, can also serve as a means of informing the
consumer of the activities of the Authority itself, as the public
has access to current information on its activities and can un-
derstand the substance of its work. In contrast to all other me-
dia, websites help to create feedback from the public, with data
gathered this way serving not only as supporting material for

dif, kromé tiskovych zprdv, naleznou i dalsi informadni ¢lanky,
pfipadné fotografie vyrobkd, o kterych Statni zemédélska a po-
travinarska inspekce informuje ve svych tiskovych zpravach.
Webové stranky SZPI jsou archivovany Narodni knihovnou CR
a splnuji podminky internetové pristupnosti, tj. vSechny informa-
ce zde zverejnéné jsou pristupné i zdravotné postizenym spolu-
obc¢anlim ajsou tedy pIné v souladu s vyhlagkou &. 64/2008 Sb.,
o formé uverejnovani informaci souvisejicich s vykonem verejné
spravy prostrednictvim webovych stranek pro osoby se zdra-
votnim postizenim (tzv. vyhlaska o pfistupnosti).

SZPI velmi bedlivé dba na to, aby veskeré prispévky zde uvede-
né byly aktudlni a pro Sirokou verejnost v plné mife vyuzitelné.
Na web SZPI bylo v roce 2013 pfidano nékolik novych kapitol
a Clankd. Rozsifeny o nové informace byly rubriky Dovoz ze
tfetich zemi, Aplikace pravnich predpist, Informace pro spote-
bitele a v rubrice Informace pro podnikatele najdeme nyni nové
podrubriku s nazvem Schvalené provozy produkujici klicky.

Na hlavni strané webovych stranek byla nové vytvorena sekce

s ndzvem Upozornéni, kam jsou umistovany obzviast dllezité
informace, které by nemély uniknout pozornosti navstévnikd.

Graf 6 / Graph 6

control activities, but also helping our inspectors to constantly
improve the quality of services provided.

CAFIA further uses its website to inform the public of unsafe
foodstuffs, consumers about safe ways of buying food and other
interesting information from the world of food. Businesses can
use the website to find out what rules are in place for the opera-
tion of food businesses and download required forms. Another
important section is that containing information for journalists,
where representatives of media can find, apart from press re-
leases, other informative articles about and/or photos of, prod-
ucts about which the Czech Agriculture and Food Inspection
Authority informs the public in its press releases. CAFIA website
is archived by the National Library of the Czech Republic and
fulfils the conditions for Internet accessibility, i.e. all information
published on the site is also accessible to disabled, and is there-
fore fully compliant with Decree no. 64/2008 Coll., on the form
of publication of information related to public administration via
websites for persons with a disability (accessibility decree).

CAFIA takes great care to ensure that all information published
on its website is current and fully usable for the wider public.

Celkové pristupy na web SZPI v roce 2013 / Number of visits of CAFIA website in 2013
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Uzivatelé internetu naleznou od roku 2013 webovou prezentaci
SZPI také na portalu eAGRI Ministerstva zemeédélstvi CR. Tato
prezentace obsahuje zakladni informace o SZPI véetné odkaz(i
na jednotlivé rubriky umisténé na oficialnim webu SZPI, na které
je navstévnik po nekolika vterinach presmerovan.

Pravidelné v meésiCnich intervalech je obménovana anketni
otazka v Ceské i anglické verzi webovych stranek. Dotazy se
zaméruji zejména na spotrebitelské chovani, nakupni zvyklosti,
ale i na znalosti uzivatel(. Ziskana data jsou nezfidka vyuzivana
jako jeden z podkladt pro kontrolni ginnost SZPI.

Web SZPI v roce 2013 nejvice navitévovali uzivatelé z Ceské
republiky a Slovenska, déle byly zaznamenany pristupy z Né-
mecka, Polska i dokonce USA.

Navstévnici si webové stranky SZPI zobrazovali predevsim
v prohlizeCich Internet Explorer, Firefox, Chrome a Opera. Negj-
Castéji vyhledavali informace, které se tykaly vina, medu, vyhlas-
ky ¢.4/2008 Sb., bur¢aku, vyhlasky ¢.113/2005 Sb., doplriki
stravy, zékona ¢.110/1997 Sb., alkoholu, rozinek a vyhlasky
€. 335/1997 Sb.

V roce 2013 se staly nejnavStévovangjsimi rubrikami (v uvede-
ném poradi): Volna mista, Kontrolni ¢innost SZPI, Dovoz ze tre-
tich zemi, Viybrané predpisy CR, Dotazy podnikateld, Podnéty
ke kontrole, Aktuality, Vino, Kontakty pro vefejnost a Spotrebi-
telské dotazy.

Webovy portal Potraviny na pranyfi

Web Potraviny na pranyfi byl spustén 10. 7. 2012 a od spuste-
ni do konce roku 2013 jej navstivilo 2 425 000 uZivateld. Web
prinasi informace zejména o nevyhovuijicich Sarzich potravin
zjisténych v ramci ufedni kontroly SZPI. Zaznamy o nevyhovu-
jicich Sarzich potravin jsou tfidény podle zavaznosti zjisténi do
tfi kategorii — nebezpecné, falSované a nejakostni. V roce 2013
bylo zvefejnéno celkem 652 zdznamd, v kategorii nebezpecné
254, falSované 227 a nejakostni 171. Zaznamy je mozné zobra-
zit bud’ jako seznam, nebo pomoci mapy.

V roce 2013 proSel web Ffadou zmén, jejichz cilem bylo zpfi-
stupnit uzivateli Sirsi spektrum informaci a umoznit mu snazsi
praci se zaznamy. Byly pfidany nové sekce — Archiv, Informace
a Tematické kontroly. Archiv slouzi ke zpfehlednéni webu. Jsou
do ngj presouvany zaznamy zverejnéné déle nez pll roku. V Ar-
chivu Ize vyhledavat stejnym zplsobem jako mezi aktudlnimi
zdznamy. V sekci Informace jsou uvedeny zakladni informace
o Potravinach na pranyfi, vysvétleni nevyhovuiicich parametrd,
slovni¢ek zékladnich pojm{ z oblasti potravin, zajimavosti ze
svéta potravin a mnoho dalsich uziteCnych informaci pro vSech-
ny, ktefi k nakupu potravin pristupuiji zodpovédné. V Tematic-
kych kontrolach jsou uvedeny vysledky kontrolnich akci, které
byly zaméfeny na urcitou konkrétni problematiku trhu. Jsou zde
uvedeny vSechny Sarze potravin, které byly v ramci kontrolni
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Several new sections and articles were added to the Czech
version of the CAFIA website in 2013: new information was
added to the sections Dovoz ze tfetich zemi (‘Import from Third
Countries’), Aplikace pravnich predpist (‘Application of Legal
Regulations’) and Informace pro spotfebitele (‘Information for
Consumers’). The Informace pro podnikatele (‘Information for En-
trepreneurs’) section now includes a subsection entitled Schva-
lené provozy produkuijici klicky (‘Approved sprout producers’).

The main page of the Czech version of the website now includes
a section entitled Upozornéni (‘Notifications’) for particularly im-
portant information that visitors to the website should use.

Starting in 2013, Internet users will also find information on CA-
FIA on the eAGRI website of the Czech Ministry of Agriculture.
This includes basic information on CAFIA, including links to
individual sections of the CAFIA website, to where visitors are
directed in only a few seconds.

A regular monthly survey also features in both the Czech and
English versions of the site. Questions focus chiefly on consumer
behaviour and purchasing habits, as well as user knowledge. Data
gathered is often used as supporting material for CAFIA activities.

In 2013 the CAFIA website received most visits from users in the
Czech Republic and Slovakia, with visits from Germany, Poland
and even the USA also being recorded.

Visitors displayed the CAFIA website primarily in the Internet Ex-
plorer, Firefox, Chrome and Opera browsers and most frequently
sought information on wine, honey, Decree no.4/2008 Coll.,
bur¢ak, Decree no.113/2005 Coll., dietary supplements, Act
no. 110/1997 Coll., alcohal, raisins and Decree no. 335/1997 Coll.

The most frequently visited sections of the Czech version of the
website in 2013 were (in the following order): Vacancies, CAFIA
Control Activities, Import from Third Countries, Selected CZ
Regulations, FAQ — Entrepreneurs, Suggestions for Inspection,
News, Wine, Contacts for the Public and FAQ — Consumers.

Potraviny na pranyyfi (‘Food Pillory’) website

The Potraviny na pranyfi (‘Food Pillory’) website was launched
on 10 July 2012 and was visited by 2,425,000 users between
its launch and the end of 2013. The website conveys informa-
tion chiefly on non-compliant batches of foodstuffs found during
official CAFIA controls. Records of non-compliant batches of
foodstuffs are sorted into three categories according to serious-
ness — unsafe, adulterated and poor quality. A total of 652 re-
cords were published in 2013: 254 in the ‘unsafe’ category,
277 in ‘adulterated’ and 171 in ‘poor quality’. Records can be
displayed either as a list or as a table.

The website went through a number of modifications in 2013
with the aim to make a wider spectrum of information available

akce zkontrolovany, a to i ty, které vyhovély pravnim predpisdm.
Komunikace se spotiebiteli je pro SZPI velmi dllezita, proto byl
na web umistén kontaktni formular ,,Pfipominka k webu*, jehoz
prostfednictvim maji spotrebitelé moZnost zasilat své dotazy
nebo navrhy na zlepseni webu. Déle byl zpfistupnén RSS kanal.
Byl zatraktivnén design novinek zasflanych e-mailem, v nichz
pribyly i nové informace. Samoziejmosti webu je jeho prizplso-
beni zrakové znevyhodnénym uZivateldm.

Potraviny na pranyfi zvitézily v anketé ,Kfistalova lupa 2013 —
Cena Ceského Internetu” v kategorii Verejné prospésna sluzba,
v niz vitéze urCuje hlasovani verejnosti. Jedna se jiz o druhé
vitézstvi v fadé. Ocenéni si velmi vazime.

Na Cetné Zadosti uzivatelll webovych stranek a jako dalsi
moZnost poskytovani informaci Siroké vefejnosti byla dne
10.9.2013 spusténa mobilni aplikace Potraviny na pranyfi.
Aplikace je dostupna pro ,chytré“ mobilni telefony a tablety
s opera¢nim systémem Android (verze 2.3.3 a vyssi), Windows
Phone (verze Windows Phone 8 a vyssi) a iOS (verze iOS 7.0
a vy38i). Do konce roku 2013, tedy za tfi a pdl mésice od vydani,
si aplikaci stahlo 16 tisic uzivatell. Aplikace ma vysoké hodno-
ceni a kladné recenze.

Diky aplikaci ma spotfebitel moznost:

e podat podnét ke kontrole — mobilnim zafizenim jednoduse
vyfotit zavadny stav nebo potravinu, o které chce SZPI infor-
movat, doplnit popis nedostatku a odeslat informace mobilni
aplikaci pfimo na pfislusny inspektorat SZPI,

e zobrazit 20 nejnovéjsich zaznamu zverejnénych na webu Po-
traviny na pranyfi,

e zkontrolovat, kde v jeho okoli byly zjistény nevyhovuijici potra-
viny,

e podivat se do Tematickych kontrol,

e zobrazit aktuality z webovych stranek SZPI,

e vyhledat kontakt na vSechny inspektoraty SZPI.

to users and make it easier to sort through records. Several new
sections — Archive, Information and Thematic Controls — were
added. The Archive is intended to make the site more lucid, and
contains records more than six months old. Records can be
searched in the Archive in the same way as current records. The
Information section contains basic information about Food Pillo-
ry, an explanation of the parameters of non-compliance, a glos-
sary of basic terms from the food sector, interesting facts from
the world of food and a lot more useful information for all those
who take a responsible approach to buying food. The Thematic
Controls section contains the results of inspection programmes
focusing on certain, specific issues affecting the market, listing
all batches of foods inspected during programmes, including
those that were compliant with legal regulations.

Communication with consumers is of great importance to CAFIA,
and for this reason the website includes a contact form enti-
tled ‘Remarks’, which consumers can use to send queries or
suggestions for improving the site. An RSS channel was also
launched, and improvements were made to improve the design
of news e-mails. Naturally, the site was also adapted to help the
vision-impaired.

The Food Pillory won the ‘Crystal Magnifying-Glass 2013 —
Czech Internet Awards’ in the Public Service category, the win-
ners of which are voted on by the public. This was the second
time in a row that the website won this award, and we appreci-
ate it.

Based on numerous requests by website users, and as further
option for provision of information to wider public, the Food
Pillory mobile app was launched on 10 September 2013. The
app is available for smartphones and tablets using the Android
(version 2.3.3 and above), Windows Phone (version Windows
Phone 8 and above) and iOS (version iOS 7.0 and above) ope-
rating systems. By the end of 2103, i.e. three and a half months
after its launch, the app had been downloaded by thirteen thou-
sand users. The app is rated highly and has received positive
reviews.

The app allows the user to:

e submit a suggestion for an inspection — simply take a photo
of the deficiency or food about which you wish to inform
CAFIA with your phone, add a description of the shortcoming
and send the information via your app straight to the relevant
CAFIA inspectorate,

e display 20 latest records published on the Food Pillory website,

e check whether any non-compliant foodstuffs have been
found in your area,

e have a look at Thematic Controls,

e display news from the CAFIA website,

e search for contacts for all CAFIA inspectorates.
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5 ° 1 Interni komunikace

Interni komunikace se mnohdy ocita na samém okraji zajmu Si-
roké verejnosti. Ne kazdy dokaze ocenit jeji schopnost a poten-
cial ovlivnit nejen atmosféru a vztahy na pracovisti, ale i pracovni
vysledky spole¢nosti samotné.

V praxi se ukazuje, ze mnohem lepsi pracovni vykony podavaji ti
zameéstnanci, ktefi se o spole¢nost zajimaji a ziji pro ni. K tomu
je v8ak nutné, aby méli informace o jejim sméfovani, aby vedéli,
co se od nich oCekava a také, co je jejich pfesnou pracovni na-
plni. Jen tak je zaméstnanec motivovany ke spole¢nému sdileni
vnitrofiremnich hodnot, vizi a cild spolecnosti. Pravé v oblasti
motivace zaméstnancl se skryva znaény potencial dobré interni
komunikace. Pokud se zaméstnanec ztotozni's cili zaméstnava-
tele, pfinasi mu mnohem vice uzitku. Rada z nds si jist& polozi
otazku, kdo by se tedy mél problematikou interni komunikace
zabyvat nejvice. Odpoved' je jednoducha. Mél by to byt ukol
zejména pro vedeni spolecnosti.

Timto jednoduchym pravidlem se Fidi i vedeni SZPI, které vi, ze
zékladnim stavebnim kamenem prosperity celého Uradu jsou
prave jeho zameéstnanci, se kterymi je nutné komunikovat.

Jednim ze stézejnich nastrojl interni komunikace SZPI je intra-
netovy portél. Je zdrojem rady ddleZitych informaci potiebnych
pro kazdodenni ¢innost v8ech zaméstnanct inspekce. Informa-
ce (véetné dokumentl) jsou uloZzeny na jednom mistné a jsou
jasné strukturovany. Intranetovy portal je mistem, kde se sou-
stfeduji jak aplikace, které jsou jeho pfimou soucasti, tak i apli-
kace externi. Mezi aplikace interni patfi napfiklad Podatelna, Evi-
dence dokumentl &i Spisova sluzba (prace s dokumenty/spisy
vSak jiz probiha pfimo v nové externi aplikaci spisové sluzby —
ERMS), Helpdesk, Rezervace zdrojl, Organizadéni struktura Ci
Verejné zakazky. Externi aplikace zahrnuji napt. Elektronickou
postu, systém Kontrolni a laboratorni ¢innosti, aplikaci pro onli-
ne testovani inspektord, evidenci vzdélavani nebo Videokonfe-
rence. S intranetovym portalem je provazana i funkénost datové
schranky SZPI.

Nedilnou soucast Uspésné interni komunikace predstavu-
je také magazin pro zameéstnance Zpravodaj SZPI. Vychazi
Sestkrat do roka ve dvoumésicnich intervalech. Primarné se
jedna o elektronické periodikum, které si zaméstnanci mohou
v PDF formatu stdhnout z intranetového portalu. Na regional-
ni inspektoraty je rovnéz distribuovan jeden vytisk. Zpravodaj
SZPI informuje o aktualnim déni na Uradé a pfinasi zajimavosti
ze svéta potravin. Kromé stalych rubrik obsahuje i rubriky, které
se podle potreby obménuii. | v roce 2013 byl vylepSen graficky
design magazinu. Zpravodaj SZPI byl pfihlaSen do soutéze Zlaty
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5 ° 1 Internal communication

Internal communication is often at the very periphery of interest
of the wider public; not everyone can appreciate its capacity to
affect not only the atmosphere and relations within the work-
place, but also the results produced by the organisation itself.

It has been shown that in practise much better performances
are given by employees who are interested and live for the or-
ganisation that they work for. For this, though, they must have
information about the direction it is taking so that they know
what to expect, and also what their precise job description is.
Only this can motivate employees to share corporate values,
vision and goals of their company. It is in customer motivation
that we see the considerable potential of good internal com-
munication. An employee will be of much more benefit to their
employer if they identify with the employer’s goals. Many of us
will then wonder who should be most engaged in internal com-
munication issues. The answer is simple: this is chiefly a task for
company management.

It is this simple rule that CAFIA management guides itself by, know-
ing that the basic building-blocks of the success of the Authority
as a whole are its employees, with whom it must commmunicate.

One of the key tools for CAFIA internal communication is the in-
tranet portal, the source of a lot of important information needed
on a day-to-day basis by all CAFIA employees. Information (in-
cluding documents) is clearly structured and stored at a single
location. The intranet portal is a location that concentrates both
applications that form an integral component of the system
and external applications. Internal applications include Re-
gistry, Document Management and Records Service (although
document/records management now also functions in the new
ERMS records service external app), Helpdesk, Reservation of
Resources, Organisational Structure and Public Tenders. Exter-
nal applications include e.g. e-mail, Control and Laboratory Ac-
tivities System, an application for the online testing of inspectors
and Conference Calls. The intranet portal is also closely linked
to the functionality of the CAFIA data box.

An integral part of the CAFIA's successful internal communica-
tion is also the internal magazine, Zpravodaj SZPI (‘CAFIA Bulle-
tin’), which is published six times per year at bimonthly intervals.
It is primarily published in electronic form, which employees can
download from the intranet portal. One copy each is also distrib-
uted to regional inspectorates. Zpravodaj SZPI provides infor-
mation about current events in the organisation and interesting
facts from the world of food. It contains both permanent and
occasional columns/sections. 2013 also saw improvements in

stfednik 2013, ktera hodnoti firemni tiskoviny. Vysledky budou
vyhlaSeny po vydani této vyrocni zpravy — 24. dubna 2014.

Do intranetového portélu je déle plné integrovana také anonymni
e-mailova schranka, ktera umoznuje kontakt mezi zaméstnanci
inspekce a jejim vedenim. Zameéstnanci sem mohou posilat své
pripominky, stiznosti & dotazy. Dotazy véetné odpovedi jsou
zverejnovany na intranetu SZPI.

Neméné dulezitou soucasti interni komunikace Uradu jsou spo-
le¢na setkavani zaméstnanc(, béhem kterych se poznavai i ti,
ktefi spolu v priibé&hu roku komunikuiji pfevazné pouze po tele-
fonu &i e-mailem. Cilem téchto setkani je posilit vzajemné vztahy
a docilit timto zefektivnéni interni komunikace.

SZPI nezapomind ani na zaméstnance byvalé — seniory. Kazdym
rokem porada vedeni inspekce predvanocni setkani s byvaly-
mi zaméstnanci, kde je informuje o aktualni situaci na uradg Ci
0 novinkach ze svéta potravin.

5 ° 2 Vzdélavani zaméstnancu

Vzdélavani zaméstnanct SZPI probiha v souladu s organizadnimi
smérnicemi Vstupni vzdélavani zaméstnanc SZPI ¢. 008/2004
a Vzdélavani zaméstnancl SZPI ¢. 008/2005. Na zakladé téch-
to dokumentl je vytvofeno koncepéni vzdélavani zaméstnancl
SZPI, které zahrnuje povinné vzdélavaci bloky a moduly v sou-
ladu s usnesenim vlady &. 1542/2005, o pravidlech vzdélavani
zaméstnanct ve spravnich Uradech.

SZPI zajistuje vstupni vzdélavani s lokalné orientacnim vzdélavacim
blokem a specializacnim vzdélavacim blokem. Tyto bloky zahrnuij
povinné seznameni zaméstnanct prijfimanych do pracovniho po-
meéru s vnitfnimi predpisy a specifickou problematikou SZPI. Bloky
jsou doplnény o vstupni vzdélavani nasledné a environmentalni
vzdélavani, kterd sjednocuii pipravu zaméstnancl statni spravy
a seznamuji zamestnance s Cinnosti statnich instituci, verejnou
spravou, vetejnymi financemi, pravnim systémem CR a Evropské
unie a v neposledni fadeé s environmentalni problematikou.

Soucasti vstupniho vzdélavani bude od roku 2014 v souladu
s usnesenim viady €. 39/2013, o strategii viady v boji s korupci
na obdobilet 2013 a 2014, protikorupéni vzdélavani a vzdélava-
ni v oblasti etiky. Stavajici zaméstnanci SZPI byli jiz v roce 2013
v ramci uvedené oblasti proskoleni.

the magazine’s graphic design. Zpravodaj SZPI was entered in
the Golden Semicolon 2013 awards for corporate publications.
The results will be announced on 24 April 2014, i.e. after the
publication of this Annual Report.

The intranet portal also includes a fully-integrated anonymous
e-mail inbox that facilitates contact between CAFIA employees
and management. Employees can send comments, complaints
or queries. Queries and answers are published on the CAFIA
intranet.

Further key elements of CAFIA's internal communication system
are shared employee meetings, where employees are given the
chance to meet, in person, colleagues who they mostly only
communicate with by telephone or e-mail during the year. The
aim of these meetings is to consolidate mutual relations and
to make new friendships, leading to improved communication
within the organisation.

CAFIA does not forget its elderly former employees. In the
run-up to Christmas every year, Authority management orga-
nises meetings with former employees, where it informs them
of current events in the organisation and news from the world
of foodstuffs.

5 ° 2 Employee training

Employee training takes place in accordance with CAFIA or-
ganisational guidelines no.008/2004 Initial training for CAFIA
employees and no.008/2005 CAFIA employee training. These
documents form the basis for the conceptual training of CAFIA
employees, which encompasses mandatory training cours-
es and modules in accordance with Government Decree
no. 15642/2005, on rules for the training of employees of admin-
istrative bodies.

CAFIA initial training includes a locally oriented and specialised
training courses. These courses encompass mandatory train-
ing in internal regulations and specific issues affecting CAFIA.
Courses are supplemented with Follow-up Training and Envi-
ronmental Training, which integrate the preparation of state
administration employees and acquaints them with the activities
of state institutions, public administration, public finances, the
legal system of the Czech Republic and European Union and,
last but not least, environmental issues.
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SZPI| se predevsim zaméfuje na pravidelné prohlubuijici vzde-
lavani zaméstnancl. Podkladem pro systematické vzdélavani
zaméstnancl SZPI je plan vzdélavani, ktery je vypracovan
v navaznosti na plan jakosti SZPI a nafizeni (ES) ¢.882/2004,
0 Ufednich kontrolach, v platném znéni. Tento plan vychazi
z ndmétd jednotlivych odborl a inspektoratd a po schvaleni
Ustfednim feditelem se stava zévaznym dokumentem, ktery
je v priibé&hu roku napliovan a prabézné vyhodnocovan, jak
na urovni kvantity a kvality realizovanych vzdélavacich akci, tak
i z hlediska ekonomickych ukazatelll. Pro oblast kontrolni sféry
jsou stanovena prdrezova témata pro jednotlivé komodity, ktera
jsou proskolovana v ramci oborovych porad. V pfipadé potre-
by je plan vzdélavani doplhovan o aktudlni Skoleni dle zmén
pfislusné legislativy. Kazda vzdélavaci akce ma pridéleného

Tabulka 4 / Table 4

As of 2014, and in accordance with Government Ruling
no.39/2013, on government strategy in the fight against cor-
ruption for 2013 and 2014, induction training will include anti-
corruption training in the field of ethics. Existing CAFIA employ-
ees received training in this area in 2013.

Apart from induction training, CAFIA also provides regular train-
ing for the purpose of deepening employees’ knowledge. The
systematic training of CAFIA employees is supported by a train-
ing schedule, which is drawn up in connection with the CAFIA
quality schedule and Regulation (EC) no.882/2004, on official
controls, as amended. This schedule is based on suggestions
submitted by individual departments and inspectorates and,
following approval by the CAFIA Director General, it becomes

Okruhy vzdélavani v oblasti kontrolni ¢innosti za rok 2013 / The following areas of training were

identified for control activities in 2013

Skoleni v oblasti kontrolni éinnosti

Training in control activities

Mikrobiologie potravin — stéry ve vyrobg, alternativni metody PPP

Microbiology of foods — trends in production, alternative methods of PPP

GMO — aktudlni témata, novinky, informace z jednani EK, stanoviska EFSA

GMO — current topics, information from EC meetings, EFSA statements

Trendy v novych technologiich, surovindch a smésich pro pekarskou
a cukrarskou vyrobu

Trends in new technologies, raw materials and mixes for bakery
and confectionary production

Trendy ve zpracovani tuk(i a oleji

Trends in the processing of fats and oils

Proskoleni degustator(i vina

Training of wine tasters

Roztodi v suseném ovoci

Mites in dried fruit

Hrani¢ni bylinné pfipravky

Marginal herbal preparations

Enzymy — fungovani, ucinek, deklarace mnozstvi v dopliicich stravy,
analytické metody stanoveni

Enzymes — functioning, effects, declaration of amount in dietary supplements,
analytic methods for detection

Kava — péstovani, druhy, proces prazeni, senzorické hodnoceni

Coffee — cultivation, varieties, roasting processes, sensory evaluation

Vybrané druhy lihovin — senzorické hodnoceni, oznacovani

Selected types of liquor — sensory evaluation, labelling

Kontrola zralosti u ovoce dle zvlaStnich obchodnich norem

Control of ripeness of fruit according to special commercial standards

Poznavani odriid ¢esneku

Recognition of varieties of garlic

Analytické metody u Cerstvého ovoce a zeleniny

Analytical methods for fresh fruit and vegetables

Hodnoceni suchych skordpkovych plod(i

Evaluation of dried shell nuts

Skoleni nakladani s nebezpegnymi l4tkami

Training in the handling of dangerous substances

Z&klady Ucetnictvi pro inspektory

Basics of accounting for inspectors

Odhalovani falSovanych lihovin

Detection of adulterated liquors

Potraviny s chranénym oznagenim: CHOP, CHZO, ZTS v¢. zobecnéni vysledk

Foodstuffs with protected designations: PDO, PGI, TSG, incl. generalisation
of results

Kontrolni postupy u zarucenych tradicnich specialit

Control procedures for Traditional Speciality Guaranteed

Obaly potravin — moZné zdroje kontaminace potravin z obaldl

Food packaging — possible sources of contamination of foodstuffs from
packaging

Kontrolni fad

Control Code

Odbér vzork( (0S ¢.017/2004) a dokumentace kontroly (OS ¢. 012/2004)
dle jednotlivych komodit

Sampling (OG no.017/2004) and documentation of control
(0G no.012/2004) according to individual commodity

Spravni fad pro inspektory

Administrative code for inspectors
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odborného garanta, ktery ovéfuje kompetentnost dodavatell
vzdélavaci akce, identifikuje cilovou skupinu a ovéfuje naplfio-
vani vzdglavacich cildl.

Vedle uvedenych vzdélavacich akci, které byly vytvoreny na miru

pro inspektory, se tato cilova skupina ucastnila i pravidelnych
otevienych kurz( a konferenci v tuzemsku i zahranici.

Tabulka 5 / Table 5

a binding document, and is supplemented and continually
evaluated throughout the year, both for the quantity and quality
of training units realised and with regard to economic indica-
tors. In the control field, cross-section topics are stipulated for
individual commodities, which are taught as part of specialist
consultations. If required, the training schedule is supplemented
with up-to-date training courses in accordance with changes
to the relevant legislation. Every training event has an assigned

Konference a oteviené seminare v roce 2013 / Conferences and open seminars in 2013

Konference, oteviené seminare

Conferences and open seminars

Ingrovy dny — semindr o jakosti potravin a potravinovych surovin

Inger days — seminar on food quality and food raw materials

Hygiena a technologie potravin — Konference Lenfeldovy a Hoklovy dny

Hygiene and food technology — Lenfeld and Hokl Days conference

Symposium o novych smérech vyroby a hodnoceni potravin
ve Skalském dvore

Symposium on new trends in production and evaluation of foodstuffs at
Skalsky dvir

Konference kvasné chemie a bioinzenyrstvi

Conference on the chemistry of fermentation and bioengineering

INDC — Mezinarodni konference na téma vitaminy, vyZiva, nutricni latky,
diagnostika

International Nutrition & Diagnostics Conference (INDC)

RAFA — Nové sméry metod zkouSeni potravin, mezindrodni sympozium porada-

né v Praze

RAFA — international symposium on food analysis, held in Prague

Automatizace a modernizace v pivovarstvi

Automation and modernisation in the brewing trade

Pivovarsko-sladarsky semindf

Brewing and malting seminar

Mezirezortni seminaf — zoondzy

Interministerial seminar — zoonoses

V rémci zahrani¢niho vzdélavani SZPI aktivné vyuzivala moznos-
ti vzdélavani v programu Better Training for Safer Food, ktery se
tyké zejména zprostiedkovani praktickych poznatkd pfi plano-
vani, vykonu a vyhodnoceni dozorové ¢innosti. V roce 2013 se
28 zaméstnanct zldcastnilo Skoleni zamérenych na pridatné lat-
ky, détskou stravu, systém HACCP, kontaminanty v potravinach
a krmivech, potravinové audity, kontrolu dovozu potravin a krmiv
nezivodidného plivodu, doplriky stravy nebo potravinova tvrzen.

Stejné jako v uplynulych letech SZPI vénovala pozornost povin-
nému vzdélavani auditor(i bezpecnosti potravin, a to v takovém
rozsahu, aby byla udrZzena odborna zptsobilost auditor’ a au-
ditofi mohli byt v pravidelnych tfiletych intervalech recertifiko-
vani. V roce 2013 bylo recertifikovano 27 auditord bezpedénosti
potravin.

Kazdoro&né SZPI rovnéz realizuje Skoleni vychazejici z hodnoti-
cich pohovor zaméstnancU. Dle téchto vystupd jsou do planu
zarazeny takzvané rozvojové kurzy, které zahrnuji manazerské
vzdélavani vedoucich zaméstnancl a vzdélavani v oblasti se-
befizeni a osobnich dovednosti fadovych zaméstnancd. V roce
2013 se uskute¢nilo 10 kurzd usporadanych presné dle poza-
davkU a potfeb zaméstnanct SZP!.

specialist guarantor, who verifies the competency of suppliers of
training events, identifies the target group and verifies fulfilment
of training goals.

Aside from the above training courses, which were tailored for
inspectors, this target group also participated in regular, open
courses and conferences in the Czech Republic and abroad.

As a part of its training abroad programme, CAFIA actively uti-
lised the opportunity to take part in training through the Better
Training for Safer Food programme, which mainly addresses the
conveyance of practical observations in planning, performance
and evaluation of supervisory activities. In 2013, 28 employ-
ees participated in training focusing on additives, baby food,
HACCP system, contaminants in food and feed, food audits,
control of the import of food and feed of animal origin, dietary
supplements and claims.

As in previous years, CAFIA addressed the mandatory train-
ing of food safety auditors to the extent sufficient to maintain
professional qualification of auditors, who had the option of be-
ing recertified at regular, three-year intervals. In 2013, 27 food
safety auditors were recertified.
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Problematice vzdélavani zaméstnancl SZPI tradiéné vénuje na-
leZitou pozornost. V pfimych nakladech, tj. na kurzovné a vioz-
né na konference a symposia, bylo vynalozeno 3141000 Kg.
V roce 2013 se uskutecnilo celkem 205 vzdélavacich akci
s UcCasti 2 860 osob.

Every year CAFIA also realises training based on employee
appraisal interviews. Based on these interviews, so-called
development courses, encompassing managerial training for
managers and training in self-management and personal skills
for rank-and-file employees are included in the organisation
schedule. In 2013, 10 courses organised exactly according to
the needs and requirements of CAFIA employees took place.

As is customary, CAFIA gave the proper attention to issues re-
lated to the training of its employees. A total of CZK 3,141,000
in direct expenditure, i.e. course fees and conference and sym-
posium fees, was spent. A total of 205 training events with the
participation of 2,860 persons took place in 2013.

(AN ‘
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Tabulka 6 / Table 6

Udaje o rozpoétu pfijmii a vydajd (v tis. KE) / Revenue and expenditure report (in thousands of CZK)

Zavazné ukazatele Rozpocet schvaleny Rozpocet po Skutecnost
Binding indicators Approved budget zmeénach Reality
Budget following
adjustment
Prijmy OSS celkem / BPA reserve — total 17 318 39 828 58 847
z toho: dariové piijmy / Of which: tax revenues 500 500 648
Rozpocet vydajli / Expenditure budget
1. B&zné vydaje 0SS celkem / Current BPA expenditure — total 271480 286 904 286 675
v tom: platy zaméstnancil a ostatni platby za provedenou préaci 136 093 140 393 140 393
Including: employee payroll and other remuneration for work carried out
e 7 toho: - platy zaméstnanci 134 965 139 265 139 265
e Of which: - employee payroll
- ostatni osobni vydaje 1128 1060 1060
- other personal expenditure
- odstupné 0 68 68
- severance pay
e povinné pojistné placené zaméstnavatelem 46 271 47 733 47 733
e Mandatory insurance premiums paid by the employer
e prevod fondu kulturnich a socidlnich potfeb 1350 1393 1393
eTransfer to social and cultural fund
e (iCelové a ostatni béZné vydaje 87 766 97 385 97 156*
e Single-purpose and other current expenditures
2. Kapitdlové vydaje OSS celkem / 2. Capital expenditure of state body — total 18635 20 625 20617
Unhrn wydaji (1 a 2) / Summary of expenditure (1 and 2) 290115 307 529 307 292
Pocet zaméstnanc(i / Number of employees 421 421 394,9
Prlimérny plat (v K&) / Average salary (in CZK) 26 715 27 566 29 388

* Usporu predstavuji nedogerpané finanéni prostiedky v rdmci programu preshraniéni spolupréce Cil 3 Ceska republika — Svobodny stat Bavorsko
2007-2013 ve vysi 234 tis. K&, a dale bylo vyuzito povoleného prekroCeni rozpoctu z titulu prijatych pojistnych plnéni ve vysi 5 tis. KE.

* Saving corresponds to the unused funds from the Objective 3 Czech Republic — Free State of Bavaria cross-border cooperation 2007-2013 to the
amount of CZK 234,000. The permitted budget overspend by virtue of insurance premiums received was further utilised to the amount of CZK 5,000.

= Uspora vznikla neuhrazenim posledni faktury investidni akce ,Novy informadni systém pro vedeni personalistiky a mezd* ve vysi 203 tis. K&, kdy
financni prostredky byly pfevedeny do nespotiebovanych profilujicich vydajd, a cerpani probéhne v lednu 2014. Déle byly v ramci této investi¢ni akce
zapojeny nespotiebované profilujici vydaje roku 2012 ve vysi 237 tis. K&. Z jednotlivych investi¢nich akei roku 2013 vznikly zUstatky, které v souhrnu
&ini 42 tis. K&.

** Saving created through non-payment of final invoice of ‘New information system for human resources and payroll management’ investment to
the amount of CZK 203,000, when funds were transferred to unspent profiling expenditure; these will be utilised in January 2014. This investment
further drew on unspent profiling expenditure for 2012 to the amount of CZK 237,000. Individual investments in 2013 were in credit to the amount of
CZK 42,000.
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Rok 2013 byl obdobim, které nepoznamenala zadna zavazngj-
8 potravinova krize, kterd by se dotkla bezpecnosti potravin.
Zacatek roku probihal ve znameni dozvuk( metanolové aféry
a v disledku toho i pokracujicim zvySenym kontrolnim dsilim
v oblasti lihovin. Pozoruhodnou udalosti byl celoevropsky skan-
dal s masnymi vyrobky obsahujicimi nedeklarované kornské
maso. Trebaze se nejednalo o problém s dopadem na lidské
zdravi, diky tomu, ze se dotkl etiky obyvatel nékterych vyznam-
nych evropskych zemi, nabyl postupné celoevropského rozme-
ru. Evropa si kone¢né uvédomila, ze problém falSovani potravin
neni marginalni a zacala projevovat snahu o nastaveni urcitého
ramce pro komplexni feSeni obdobnych pripadd vyznamného
klamani spotfebitell. Z poznatk( SZPI vyplyva, Ze problematika
falSovani potravin a jejich bezpecnost je nedélitelna a musi byt
feSena v ramci jednoho komplexniho systému.

V roce 2013 provedli inspektofi SZPI celkem 35686 vstu-
pl do provozoven potravinaiskych podnikd, celnich sklad
a internetovych obchodl. Z tohoto celkového podtu bylo
25961 vstupl provedeno v maloobchodni siti, 8 967 ve vyro-
bé, 1728 ve velkoskladech, 511 v prvovyrobé, 1 390 v celnich
skladech a 567 v ostatnich mistech (napf. v restauracich, pfi
prepravé apod.). Zjisténo bylo celkem 4 086 nevyhovuijicich Sar-
Zi potravin a ostatnich vyrobkd. V maloobchodni siti bylo zjisté-
no 3 745 nevyhovuijicich SarZi, ve vyrobé nevyhovélo 242 SarZi,
ve velkoobchodé 88 Sarzi a na ostatnich mistech bylo jako
nevyhovuijici hodnoceno 11 Sarzi. Nejnizsi podil nevyhovuijicich
arzi s ohledem na zemi pAvodu byl Zjigtén u potravin z Ceské
republiky (17 % nevyhovujicich Sarzi), vySSi procento bylo zjis-
téno u produkce pochazejici ze zemi EU (28 % nevyhovuiicich
Sarzi) a nejvyssi procento u produkce dovezené ze tretich zemi
(88 % nevyhovuijicich Sarzi).

Z pohledu jednotlivych komodit byla nejvy$si procenta ne-
vyhovujicich Sarzi zjisténa u Sokolad a cukrovinek (75 %), de-
hydratovanych vyrobk( (53 %), medu (53 %), kakaa a smési
kakaa s cukrem (50 %), Cerstvého ovoce (44 %), pridatnych
a aromatickych latek (43 %), vajec a vajeCnych vyrobkd (36 %),
vina (36 %), Cerstvé zeleniny a hub (35 %), Skrobu a Skrobovych
vyrobkU (35 %), zmrzlin a mrazenych krém0 (34 %) a vin jinych
nez révovych (32 %).

V roce 2013 SZPI prijala celkem 5 541 podnétd, coZ je o 557
podnétd méné nez v roce 2012. Z celkového poctu podnétd
bylo 1 352 vyhodnoceno jako opravnénych, 2 938 jako ne-
opravnénych. Zbyvajici ¢ast zatim neni uzaviena nebo byly
podnéty feSeny jinak, napf. postoupenim jinému kontrolnimu
organu nebo instituci. Podnéty z hlediska jednotlivych komodit
se nej¢astéji tykaly masa a masnych vyrobkd, mlécnych vyrob-
kl, pekarskych vyrobkd, Cerstvé zeleniny, Cerstvého ovoce,
vyrobkd studené kuchyné, vina a také doplnkd stravy a potravin
uréenych pro zviastni vyzivu. Na zékladé podnétl bylo zkontro-
lovano celkem 5 900 SarZi potravin a vyrobkd, z nichZ nevyho-
vélo 1 401 Sarzi. Z hlediska nejvyssiho procentudlniho zachytu
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The year 2013 was one not marked by any serious crisis in the
food sector affecting food safety. The beginning of the year was
marked by the aftermath of the methanol affair and the resultant
enhanced controls put in place with regard to liquors. One nota-
ble event was the Europe-wide scandal involving meat products
containing undeclared horse meat. Even though this issue was
not one that affected human health, the fact that it concerned
the ethical values held by some European countries meant that
it gradually acquired a pan-European dimension. Europe finally
realised that the issue of adulteration of foodstuffs is not a mar-
ginal one and we saw beginnings of an effort to establish a cer-
tain framework for the complex resolution of similar instances
of deceiving consumers. The Czech Republic, and CAFIA in
particular, can contribute to this discussion with its many years
of experience with detection of adulteration of wine, honey, fruit
products, etc. Our findings show that the issue of adulteration
of foodstuffs is indivisible from that of their safety and must be
resolved as a part of a single, complex system.

In 2013 CAFIA inspectors carried out a total of 35,686 inspec-
tions at the premises of food businesses, customs warehouses
and online shops. Out of this total, 25,961 inspections were
carried out in retail, 8,967 in production, 1,728 in warehouses,
511 in primary production, 1,390 in customs warehouses and
567 in other locations (e.g. restaurants, in transit, etc.). A total of
4,086 non-compliant batches of foodstuffs and other products
were found. 3,745 non-compliant batches were found in retail,
242 in production, 88 in wholesale and 11 in other locations.
The lowest proportion of non-compliant batches with regard to
the country of origin was found in foods originating in the Czech
Republic (17 % of non-compliant batches), with a higher per-
centage found in products originating in EU countries (28 % of
non-compliant batches) and the highest percentage in products
imported from third countries (38 % of non-compliant batches).

With regard to individual commodities, the highest percentage
of non-compliant batches was found in chocolate and con-
fectionery (75 %), dehydrated products (53 %), honey (53 %),
cocoa and cocoa mixes with sugar (50 %), fresh fruit (44 %),
additives and aromatic substances (43 %), eggs and egg pro-
ducts (36 %), wine (36 %), fresh vegetables and mushrooms
(85 %), starch and starch products (35 %), ice cream and frozen
creams (34 %) and wine other than grape wine (32 %).

In 2013 CAFIA received a total of 5,541 suggestions, which
was 557 less than in 2012. Out of the total number of sugges-
tions, 1,352 were judged to be justified and 2,938 unjustified.
The remainder have not yet been closed or have been resolved
by other means, e.g. submission to a different inspection body
or institution. With regard to individual commodities, the most
frequent subjects of suggestions were meat and meat products,
dairy products, bakery products, fresh vegetables, fresh fruit,
cold dishes, wine, dietary supplements and special foods. A to-
tal of 5,900 batches of food and products were inspected on

byly vyhodnoceny jako nejproblematictéjsi nasledujici komodity:
Cerstvé ovoce, Cerstva zelenina, maso a masné vyrobky, ¢oko-
lada a cukrovinky, mlé¢né vyrobky.

SZPI provadéla fyzikalni, chemické, izotopové, imunochemické
a senzorické rozbory zemédélskych a potravinarskych vyrob-
kd i ve dvou vlastnich zkusebnich laboratofich (Praha, Brno).
V roce 2013 probéhla v obou laboratofich reakreditace nové podle
Spravnihofadunarodnimakreditaénimorganem CIA 0.p.s.Praha,
ktery potvrdil pinéni kritérit normy CSN EN ISO/IEC 17025. Mezi
nové akreditované metody odboru zkuSebni laboratore v Brné
patii postup pro stanoveni denaturacniho Cinidla 2-propanolu
v lihovinach a rozsiteni metody na stanoveni sacharid( o malté-
zu ve viné. Stanoveni maltézy ve viné slouzi k odhalovani nedo-
volenych enologickych praktik, kterymi jsou napt. obohacovani
vina zcukienymi Skrobovymi sirupy plvodem z kukufi¢ného
Skrobu. Z divodu nahrazovani zastaralého zarizeni byly reali-
zovany nékteré investiéni zameéry. Do laboratofe v Praze byla
porizena mycka laboratorniho skla, oscilaéni hustomér pro
usnadnéni stanoveni obsahu alkoholu v lihovinach a méreni
hustoty kapalin, analyzator bilkovin, generator dusiku a analy-
tické a presné vahy.

Akreditované laboratofe SZPI se pravidelné uUcastnily mezina-
rodnich i narodnich porovnavacich zkousek — testovani zptso-
bilosti chemickych a fyzikalné-chemickych laboratofi v souladu
s pozadavkem normy CSN EN ISO/IEC 17025. V roce 2013
se fyzikélné-chemické laboratofe inspektoratd SZPI v Praze
av Brné ztcastnily 18 testl v systému FAPAS poradanych FERA.
Laboratof SZPI Praha, ktera je narodni referencni laboratofi pro
mykotoxiny a rezidua pesticidd v ovoci a zelening, obilovinach
a pro singlresidudini metody, se zucastnila tii testl v Némecku,
Dansku a ve Spanélsku poradanych referenénimi laboratoremi
EU pro rezidua pesticidd a dvou testl na mykotoxiny porada-
nych evropskou referenéni laboratofi pro mykotoxiny.

Statni zemédeélska a potravinarska inspekce je Narodnim kon-
taktnim mistem Systému rychlého varovani pro potraviny a kr-
miva. Jedna se o vzajemné propojenou sit, ktera spojuje Clenské
zemé Evropské unie s Evropskou komisi a Evropskym uUrfadem
pro bezpecnost potravin. Hlavnim cilem tohoto systému je za-
branit ohroZeni spotfebitele nebezpecnymi potravinami nebo
krmivy. Systém umoznuje jednotlivym statdm ucinit co nejrych-
lejsi kroky k odvraceni poskozeni zdravi spotebitelll zamezenim
uvedeni produktu na trh a/nebo stazenim vyrobku z trhu.

Za rok 2013 bylo Ceskou republikou odeslano celkem 73 ori-
gindlnich oznameni, z nichz 59 pfipadl se tykalo kontroly
na trhu a z toho 32 oznameni spadalo do kompetence SZPI.
Ve 14 pfipadech se jednalo o kontrolu dovozu. Z celkového
poctu odeslanych oznameni byla nasledné 3 oznameni stazena
ze systému na zakladé novych skute¢nosti zjisténych v prdbé-
hu Setfeni (tj. pfipad jiz dale nenaplfoval podstatu pro prenos
v ramci systému rychlého varovani). PFi kontrolach na hranicich

the basis of suggestions, 1,401 of which were non-compliant.
The following commodities were judged the most problematic
with regard to the percentage frequency of occurrence: fresh
fruit, fresh vegetables, meat and meat products, chocolate and
confectionary and dairy products.

CAFIA also carried out physical, chemical isotope and sensory
analyses of agricultural and food products in its own two analyti-
cal laboratories (Prague, Brno). In 2013 both laboratories were
reaccredited, in accordance with the Administrative Code, by
the national accreditation body CAl, which confirmed compli-
ance with standard CSN EN ISO/IEC 17025. Amongst the
newly accredited methods put in place at the Brno test labora-
tory in 2013 were a procedure for finding the 2-propanol dena-
turing agent in liquors and expansion of the method for finding
saccharides to include maltose in wine. Detection of maltose
in wine is used to detect unauthorised enological practices,
which include enrichment of wine by saccharifying starch syr-
ups made from corn starch. Several investments were realised
in 2013 for the purpose of replacing obsolete equipment. The
Prague laboratory was fitted with a washer for glass laboratory
items, an oscillating densimeter to simplify the process of finding
the alcohol content of liquors and measurement of the density
of liquids, a protein analyser, a nitrogen generator and sets of
analytical and precise scales.

The CAFIA's accredited laboratories regularly participated in
national and international comparative trials intended to test
the proficiency of chemical and physics/chemistry laboratories
in accordance with the requirements contained in CSN EN
ISO/IEC 17025. In 2013 the physics/chemistry laboratories of
the CAFIA inspectorates in Prague and Brno participated in
28 tests in the FAPAS system, organised by FERA (the Food
and Environment Research Agency (United Kingdom)). The
CAFIA laboratory in Prague, which is the national reference
laboratory (NRL) for mycotoxins and pesticide residues in fruit,
vegetables and cereals using the single residue method, partici-
pated in three tests organised by the EU reference laboratories
for pesticide residues in Germany, Denmark and Spain and two
mycotoxin tests organised by the European reference labora-
tory for mycotoxins.

The Czech Agriculture and Food Inspection Authority is the Na-
tional Contact Point for the Rapid Alert System for Food and
Feeds (NCP RASFF). The chief objective of this system is to
prevent risks to consumers from dangerous food or feed. The
system makes it possible for individual states to act as quickly
as possible to avert risks to health of consumers by restrict-
ing introduction of a product to and/or its withdrawal from the
market.

In 2013 the Czech Republic sent a total of 73 original notifica-

tions, 59 of which concerned inspections on the market and 32
fell within the jurisdiction of CAFIA. 14 cases involved the inspec-

93



SZPI spolupracuje s organy Celni spravy CR v souladu s Doho-
dou o vzajemné soucinnosti a spolupraci uzavienou mezi SZPI
a Generalnim feditelstvim cel. Druhou kategorif jsou ozname-
ni pfijata systémem RASFF. V nich figuruji produkty vyrobené
v CR, distribuované pres Ceskou republiku nebo ty, které byly
dodany ze zahrani¢i na Gesky trh. V roce 2013 prijala Ceska re-
publika celkem 103 origindlnich oznameni, z toho 53 oznameni
spadalo do kompetence SZPI.

V zavéru roku 2013 byla Evropskou komisi zprovoznéna nova
aplikace RASFF QlikView jako nastroj pro analyzu a vyhledavani
oznameni na zakladé rlznych kritérii anebo za urcité casové
obdobi. Aplikace umoZiuje export dat do soubord formatu XLS
a jejich nasledné grafické zpracovani. NKM RASFF ma do uve-
dené aplikace zfizen pristup.

Z hlediska informacniho a komunikacniho systému probéhla
v roce 2013 obména systému napajeni a chlazeni pro technolo-
gickou mistnost (serverovnu) v lokalité Brno, Kvétna. Pro efektiv-
ni chlazeni serverové infrastruktury bylo nahrazeno nevyhovuijict
a zastaralé splitové zarizeni klimatizacni jednotkou Montair Pro-
gresso ve sloupovém provedeni s chladicim vykonem 18 kW,
ktera zajisti zvySené naroky na chlazeni s minimalnim vykyvem
teplot. V pribéhu roku byly realizovany Upravy aplikaéniho pro-
gramového vybaveni jednotlivych podsystémU  informacénino
systému SZPI v souvislosti s aktudlnimi poZadavky uzivatell ¢i
v souvislosti s pozadavky legislativy. V ramci projektu napojeni
na spisovou sluzbu byly feSeny integracni problémy nasazenim
nového aplikaéniho serveru IS KLC.
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tion of imported goods. Out of the total number of notifications
sent, 3 were subsequently withdrawn from the system based on
new information coming to light in the course of investigations
(i.e. case no longer fulfilled the conditions for transmission into
the rapid alert system). When carrying out border inspections,
CAFIA cooperates with bodies belonging to the Czech Customs
Administration in accordance with the Agreement on Mutual
Collaboration and Cooperation concluded between CAFIA and
the General Customs Directorate. The second category consists
of notifications received by the RASFF system and concerning
products manufactured in, distributed via and supplied to the
Czech Republic from abroad. In 2013 the Czech Republic re-
ceived a total of 103 original notifications, 53 of which fell within
the jurisdiction of CAFIA.

At the end of 2013 the European Commission launched the new
RASFF QlikView application, a tool for analysis of and search for
notifications based on various criteria or within a certain period
of time. The application facilitates export of data to XLS files and
their subsequent graphic processing. The NCP of the RASFF
has access to the above application.

With regard to the information and communication system, 2013
saw the replacement of the power supply and cooling systems
for the technology (server) room at the Brno, Kvétna locality.
In order to ensure efficient cooling of the server infrastructure,
the unsuitable, obsolete split cooling device was replaced by a
columnar, 18 KW Montair Progresso air-conditioning unit in or-
der to ensure the efficient cooling of the server infrastructure to
cover increased demands for cooling with minimal temperature
fluctuations. During the year modifications were made to the
application programming of individual subsystems of the CAFIA
information system in relation to current requirements of users
or legislation. As part of the project for connection to the records
service, integration problems were dealt with through deploy-
ment of the new CLIS applications server.

One investment realised in 2013 was the purchase of a new video-
conferencing system. This was done due to the obsoleteness of
the previous system and, chiefly, the termination of support by
its manufacturer. The new system is qualitatively better, allows
transmission of better sound and picture quality and improved
resolution of shared presentations. CAFIA further successfully
implemented an information system for the electronic records
service in accordance with the National Standard. These modifi-
cations and functions increased process efficiency, chiefly in the
field of inspection and administrative processes throughout the
whole of CAFIA. CAFIA resolved the issue of application logic for
data output from the GINIS information system for the purpose
of visualising employee property cards within the intranet envi-
ronment. At the same time, the GINIS information system was
connected to the State Treasury Integrated Information System,
both with regard to the interconnection of budget measures and
in the budget realisation process. The renewal of high-capacity

Jednou z realizovanych investic v roce 2013 byl nakup nového
videokonferenénino systému. Davodem byla zastaralost dosa-
vadniho systému a zejména ukonceni podpory od jeho vyrobce.
Novy systém je na kvalitativné vySsi drovni, umozriuje lepsi kva-
litu pfenosu obrazu i zvuku a vétsi rozliSeni sdilenych prezentaci.
Nadale byl Uspésné implementovan informacni systém pro
elektronickou spisovou sluzbu dle Narodniho standardu, jehoz
Upravy a funkce prinesly zefektivnéni procest zejména v oblasti
kontrolni ¢innosti nebo spravniho fizeni napfi¢ celou SZPI. Byla
feSena aplikacni logika vystupu dat z IS GINIS pro potreby vi-
zualizace majetkovych karet zaméstnanc(l v prostredi intranetu.
Soucasné byl IS GINIS napojen na integrovany informaéni sys-
tém statni pokladny, a to jak v oblasti propojeni rozpo&tovych
opatrent, tak i v procesu realizace rozpoctu. Dale byla dokon&e-
na obména sitovych velkokapacitnich tiskédren na Ul a inspekto-
ratu Brno, nebot i v roce 2013 kontinudlné pokracovala obnova
technické zakladny informacniho systému SZPI.

V ramci legislativni ¢innosti se SZPI v roce 2013 podilela
na vzniku 22 zakonl. PredevSim SZP| spolupracovala
s Ministerstvem zemédslistvi CR na pripravé novel zakona
¢.146/2002 Sb., o Statni zemédélské a potravinarske inspekci
a zakona ¢.110/1997 Sb., o potravinach a tabakovych vy-
robcich. Déle SZPI pripominkovala navrhy zakond — napfiklad
navrh zakona o statnich Urednicich, navrh zakona o ochrané
zdravi pred Skodlivymi UCinky tabaku, navrh novely zakona
¢.258/2000 Sb., o ochrané verejného zdravi, navrh novely
zakona ¢. 106/1999 Sb., o svobodném pfistupu k informacim,
navrh novely zadkona ¢.78/2004 Sb., o nakladani s geneticky
modifikovanymi organismy a genetickymi produkty, & navrh
novely zakona ¢.200/1990 Sb., o prestupcich.

SZPI se v roce 2013 spolupodilela také na vzniku 21 provadécich
vyhlagek k rtiznym zakonlm. Stejné jako v predchézejicich letech
se SZPI podilela na tvorbé pravnich predpisti EU. Urad poskytoval
podklady MZe na jednani Pracovni skupiny pro obecnou aplikaci
narizeni (ES) ¢. 882/2004, o Urednich kontrolach, v platném znént,
ktera se zabyva pfipravou revize tohoto, pro oblast kontroly potra-
vin stéZejniho, nafizeni. SZPI se rovnéz angazovala v problema-
tice nafizeni Evropského parlamentu a Rady (EU) ¢.1151/2012,
o rezimech jakosti zemédélskych produktt a potravin.

V roce 2013 bylo pravomocné skon&eno 1 570 spravnich fize-
ni vedenych s provozovateli potravindrskych podnikd, v nichz
byly ulozeny pokuty v celkové vysi 64 121 500K¢E. Déle bylo
v roce 2013 pravomocné skonceno 7 spravnich fizeni vede-
nych o uloZeni poradkové pokuty s osobami, které se dopustily
poradkového deliktu dle § 19 zadkona &.552/1991 Sb., o statni
kontrole, ve znéni pozdgjsich predpist, ve kterych byly uloZzeny
poradkové pokuty v celkové vysi 150 000 KE. Celkem tedy bylo
pravomocné skonceno 1 577 spravnich fizeni, v nichz byly ulo-
zeny pokuty v celkové vysi 64 271 500K¢E. Ve spravnich fizenich
byla rovnéz uloZena povinnost nahradit naklady spravniho fizeni
v celkové vysi 1 559 000 KE.

network printers was completed at both the CAFIA Headquar-
ters and the Brno inspectorate; 2013 was a year of the continual
renewal of the technical base of the CAFIA information system.

In 2013 CAFIA contributed to creation of 22 acts, with its
primary contribution being cooperation with the Czech Min-
istry of Agriculture in the preparation of amendments to Act
no. 146/2002 Coll., on the Czech Agriculture and Food Inspec-
tion Authority and Act no. 110/1997 Coll., on foodstuffs and
tobacco products. CAFIA further submitted comments on draft
laws, for example the draft law on civil servants, draft law on
protection against the harmful effects of tobacco, draft amend-
ment to Act no.258/2000 Coll.,, on the protection of public
health, draft amendment to Act no. 106/1999 Coll., on free ac-
cess to information, draft amendment to Act no. 78/2004 Coll.,
on the handling of genetically modified organisms and genetic
products and draft amendments to Act no. 200/1990 Sb., on
minor offences.

In 2013 CAFIA also contributed to creation of 21 implementing
decrees for a variety of laws. The Authority provided support-
ing documentation to the Ministry of Agriculture for discussions
of the Working Group on the General Application of Regula-
tion (EC) no. 882/2004, on official controls, as amended, which
deals with preparations for a revision of this directive, which is
key to food controls. CAFIA was also involved in dealing with is-
sues related to Regulation (EU) no. 1151/2012 of the European
Parliament and of the Council, on quality schemes for agricul-
tural products and foodstuffs.

2013 saw lawful conclusion of 1,570 administrative proceed-
ings conducted with food business operators, in which fines
were imposed to a total amount of CZK 64,121,500. Also
lawfully concluded were further 7 administrative proceedings
for the imposition of disciplinary fines with entities that had
committed disciplinary offences pursuant to Section 19 of Act
no.552/1991 Coll., on state control, as amended, in which
disciplinary fines to a total amount of CZK 150,000 were im-
posed. A total of 1,577 administrative proceedings were there-
fore lawfully concluded, with fines imposed to a total amount
of CZK 64,271,500. During these proceedings, obligations to
meet the costs of administrative proceedings, a total amount of
CZK 1,559,000, were also imposed.

In 2013 CAFIA continued its close cooperation with the Ministry
of Health of the Czech Republic, the Customs Administration of
the Czech Republic and the Police Force of the Czech Republic
in the resolution of the methanol affair and the Czech Trade In-
spection Authority. CAFIA continued its long-term collaboration
with the Ministry of Industry and Trade of the Czech Republic
in the joint operation of the ProCoP system, the function of
which is to provide information to entrepreneurs on product
requirements and the functioning of the internal market in the
free movement of foodstuffs. The Inspection Authority actively
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Pokragovala Uzka spoluprace s Ministerstvem zdravotnictvi CR,
Celni spravou CR, Policii CR pii feSeni metanolové aféry a Ces-
kou obchodni inspekci. S Ministerstvem préimyslu a obchodu
CR se SZPI dlouhodobé spolupodili na fungovani systému
ProCoP, jehoZz smyslem je poskytovani informaci podnikateldm
0 pozadavcich na vyrobky a o fungovani vnitfniho trhu v oblasti
volného pohybu potravin. SZPI se aktivné zapojovala do feSe-
ni pripadd tykajicich se zjisténi nekalych obchodnich praktik,
véetné nekalych obchodnich praktik pouzitych vadi spotiebi-
telim pochazejicich z jinych Glenskych statl EU (elektronicky
komunikacni systém CPCS). Statni zemeédélska a potravinarska
inspekce je taktéz zapojena do systému SOLVIT, v némz Clen-
ské staty spolupracuii pfi ucelném fedeni probléma, jez vzni-
kaji v ddsledku nespravné aplikace pravnich predpist v oblasti
vnitfniho trhu ze strany organd verejné moci. Nadéle probihala
kooperace s Uradem préimyslového viastnictvi, na jehoZ Ginnost
SZPI navazuje v ramci kontrol dodrzovani prav dusevniho viast-
nictvi, a to zejména kontrol chranénych zemépisnych oznaceni
a chranénych oznaceni plvodu potravin.

SZPI je ¢lenem Celostatni radiacni monitorovaci sité a spolupra-
cuje se Statnim uradem pro jadernou bezpecnost v monitorova-
ni radioaktivni kontaminace (aktivita radionuklidu '*’Cs) na celém
Uzemi CR. Statni zemédélska a potravinarska inspekce spolu-
pracuje mimo jiné s Potravinarskou komorou (PK) a Svazem
obchodu a cestovniho ruchu (SOCR). S témito organizacemi se
schazi v prlibéhu roku dle potieby, vétsinou 1-2x ro¢né. V roce
2013 se uskutednila 2 setkani s PK a 2 setkani se SOCR. Uzké
odborné kontakty ma SZPI s mnoha profesnimi, spotrebitel-
skymi a podobnymi sdruzenimi. Jsou to napt. Ceska asociace
pro specidlni potraviny, Ceska lékarnicka komora, Cesky svaz
zpracovatelll masa, spole¢nost MILCOM servis (servisni spolec-
nost producent(i miéka a mlé¢nych vyrobkd CR), Podnikatelsky
svaz pekarCl a cukrait CR, Klub celiakie Brno, Spoleénost pro
bezlepkovou dietu, Sdruzeni Ceskych spotrebiteld a mnoho
dalsich.

V Fijnu 2013 SZPI Uspésné absolvovala dozorovy audit systému
managementu kvality. V zavéreCné zpravé se doslova uvadi,
ze Statni zemédélska a potravindrska inspekce je jediny urad
verejné spravy v Ceské republice, ktery ma takto komplexné,
bezchybné a jednotné systém managementu kvality zaveden
a to bez vyjimky pro vSechny procesy, které v Uradu existuiji.

SZPI nadale udrzuje aktivni spolupraci s Mezinarodni organiza-
ci pro révu a vino (OIV), jejiz vyznam v &lenskych zemich EU
dlouhodobé& nabyva na ddlezitosti. Pokracovala i spoluprace
s EFSA. Experti SZPI se pravidelné Gc¢astnili jednani pracovnich
skupin, jejichZ hlavnimi dkoly je vybudovani datového skladu,
ktery bude slouzit k vzéjemnému sdileni dat z monitoringu re-
zidui pesticidd, déle pfiprava souhrnnych zprav o monitoringu
rezidui pesticidll, pokracuijici prace na navrhu a pfipravé isel-
nikd a datovych struktur obsaZenych v dokumentu Standard
Sample Description (SSD), ktery definuje Ciselniky, katalogy,

96

contributed to the resolution of cases concerning finding of un-
fair marketing practices, including unfair marketing practices di-
rected towards consumers from other Member States of the EU
(using the Consumer Protection Cooperation System (CPCS)).
CAFIA is also a constituent of the SOLVIT system, which facili-
tates cooperation of the Member States for effective resolution
of issues that come about due to the incorrect application of
legal regulations in the internal market by public authorities.
Collaboration with the Office for Industrial Property continued
in 2013. CAFIA utilises the activities of this body when inspect-
ing compliance with intellectual property rights, and chiefly the
control of protected geographical designations and protected
designations of origin of foodstuffs.

CAFIA is a member of the National Radiation Monitoring Net-
work and collaborates with the State Office for Nuclear Safety in
the monitoring of radioactive contamination (activity of the '*’Cs
radionuclide) on the entire territory of the Czech Republic. CAFIA
collaborates with, amongst others, the Federation of the Food
and Drink Industries of the Czech Republic (FFDI) and the Czech
Confederation of Commerce and Tourism (CCCT). CAFIA meets
with these organisations in the course of the year as required,
mostly 1-2 times per year. In 2013 2 meetings took place with
the FFDI and 2 meetings with the CCCT. CAFIA maintains close
contacts with many professional, consumer and similar asso-
ciations. These include e.g. the Czech Association for Special
Foods, the Czech Pharmaceutical Chamber, the Czech Meat
Processors Association, MILCOM servis (service company for
producers of milk and dairy products in the Czech Republic), the
Association of Bakers and Confectioners of the Czech Repub-
lic, the Brno Coeliac Club, the Czech Coeliac Society, the Czech
Consumers’ Association and many more.

CAFIA successfully passed an audit of the quality management
system carried out in October 2013. In his closing report, the
auditor literally stated that the Czech Agriculture and Food In-
spection Authority was the only public administration body in
the Czech Republic that had such a complex, flawless and uni-
form quality management system, without exception for all the
processes existing in the authority.

CAFIA further maintains active collaboration with the Interna-
tional Organisation for Vine and Wine (OIV), an organisation
of increasing importance in Member States of the EU. CAFIA
also continued its cooperation with EFSA — CAFIA experts
regularly took part in meetings of working groups whose chief
task it was to build a data store for mutual exchange of data
from the monitoring of pesticide residues, the preparation of
overviews of the monitoring of pesticide residues, ongoing
work on the design and preparation of codebooks and data
structures contained in the Standard Sample Description (SSD)
document, which defines the codebooks, catalogues, structure
and requirements for sending of data from individual Member
States to EFSA. CAFIA representatives contribute to the expan-

strukturu a pozadavky na odesilani dat z jednotlivych ¢lenskych
statll na EFSA. Zastupci SZPI se podileji na rozsiteni SSD pro
dalsi oblasti — pfidatné latky, veterinarni Ié¢iva, mikrobialni kon-
taminanty a mikrobiologické data, zoondzy a nemoci zvifat.
Zastupce SZPI se i v roce 2013 Ucastnil mise FVO v roli narod-
niho experta, a to v Cing pii kontrolni misi, kterd byla zaméfena
na nastavené kontrolni systémy pro rezidua pesticidd. SZP! byla
rovnéz aktivni v ramci uskupeni FLEP, jeZz sdruzuje zastupce
evropskych inspekénich organd, které uplatniuji potravinarské
zékony v praxi a zabyvaji se harmonizaci pfistupl ke kontrole
potravin v EU. V nizozemském Haagu probéhlo za Ucasti za-
stupcl SZPI jednani pracovni skupiny pro internetovy obchod.

Vedeni SZPI rovnéz udrzuje spolupraci s partnerskymi kontrol-
nimi organy v zemich EU. V roce 2013 top management SZPI
navstivil partnerské organy v Italii — policejni Utvar bojujici proti
falSovani potravin Carabinieri NAS a uUrad dozorujici bezpe&nost
potravin Ispettorato Centrale Controllo Qualita Prodotti Agroali-
mentaria. Vedouci odbor(l kontroly zavitali na chorvatské minis-
terstvo zdravotnictvi.

Statni zemédélska a potravinarska inspekce prijala také nékolik
zahrani¢nich navstév. V listopadu navstivila nas urad Ctyrélenna
delegace zastupcl kontrolnich a vyzkumnych instituci z Jizni
Koreje. Predmétem jejich zajmu byla problematika chranénych
zemeépisnych oznadeni. V rdmci navstévy byla zajisténa exkurze
ve vyrobné Nosovického zeli a v pivovaru Radegast — v provo-
zech, které pouZivaji chranéna oznaceni plvodu, respektive
chranéné zemépisné oznaceni. Nabyté poznatky chtéji kolegové
z Koreje vyuZit pfi nastaveni systému u nich doma. V listopadu se
dale uskutecnila Ctyfdenni staz 3 zaméstnankyn chorvatského
ministerstva zdravotnictvi. O poskytnuti staZe inspekci pozadala
evropska agentura TAIEX, ktera zajiStuje technickou asistenci
zemim, které maji v Umyslu vstoupit nebo nedavno vstoupily
do Evropské unie. Ugastnice navétivily Ustfedni inspektorét,
Inspektorat SZPI v Brné a Praze. Byla jim obecné predstavena
¢innost SZPI a dale se seznamily predevsim s problematikou
planovani a provadéni kontrol rezidui pesticidd, systémem rych-
lého varovani a dovozem potravin ze tfetich zemi. Seznamily se
také s praktickymi aspekty provadéni kontrol.

Prazska laborator byla v listopadu predmétem zajmu dalsi na-
vstévy. Delegace z Libanonu se uskutecnila na zakladé Zzadosti
Sdruzeni Geskych spotebitelll, které v CR zajistilo navétévu
4 zéstupcl libanonskéno ministerstva primysiu a obchodu.
Kromé podrobnych informaci o fungovani laboratore byly na-
v8tévnikim predstaveny i dalsi ¢innosti a postupy SZPI tykajici
se kontrolni ¢innosti, jako napf. RASFF, planovani kontrol, in-
formacni systémy, mobilni kancelare, komunikace s verejnosti,
apod.

| v roce 2013, stejné jako v minulosti, vyuzila SZPI moZnosti
financovat své aktivity z prostfedk EU a v prvni poloviné roku
realizovala projekt nazvany Preshraniéni spoluprace v oblasti

sion of SSD into other areas — additives, veterinary medication,
microbial contaminant and microbiological data, zoonoses and
animal diseases. In 2013 a representative of CAFIA took part in
an FVO mission in the role of national expert. This was a control
mission to China focusing on systems in place for the control of
pesticide residues. In 2013 CAFIA was also active in the FLEP
(Food Law Enforcement Practitioners) group, an association of
European inspection bodies that apply food laws in practice and
are engaged in the harmonisation of approaches to the control
of foodstuffs within the EU. Meetings of the working group on
e-commerce took place in Hague (the Netherlands) with the
participation of CAFIA representatives.

CAFIA management likewise maintains cooperation with partner
supervisory bodies in EU countries. In 2013 CAFIA top manage-
ment visited partner bodies in Italy: Carabinieri NAS, which com-
bats the adulteration of foodstuffs, and the Ispettorato Centrale
Controllo Qualita Prodotti Agroalimentaria, which monitors food
safety. The heads of control departments visited the Croatian
Ministry of Health.

CAFIA welcomed a number of visitors from abroad. In November
the Authority was visited by a four-member delegation of rep-
resentatives of control and research institutions in South Korea
(the National Agricultural Products Quality Management Service
and Korea Food Research Institute). The visit focused on issues
related to Protected Geographical Indications and included an
excursion to production facilities of NoSovice cabbage and the
Radegast brewery — that is, facilities that utilise the Protected
Designation of Origin or Protected Geographical Indication. Our
colleagues from Korea intend to apply their findings and obser-
vations in their own country. November further saw a study visit
by three employees of the Croatian Ministry of Health. CAFIA
was requested to accommodate this visit by the TAIEX agency,
which provides technical assistance to countries that intend
to, or have recently, acceded to the European Union. During
their four-day visit, participants visited the CAFIA Headquarters
and the Prague and Brno inspectorates. At the Headquarters
they were given a general presentation on CAFIA activities and
other special topics, and chiefly issues affecting the planning
and implementing of pesticide residue controls, the rapid alert
system and imports of foodstuffs from third countries. At the
inspectorates they were acquainted with practical aspects of
carrying out controls.

In November the Prague laboratory was again the object of
a visit, this time by a delegation from Lebanon, consisting of four
representatives of the Lebanese Ministry of Industry and Trade.
This took place on the basis of a request by the Czech Con-
sumers’ Association. Apart from detailed information about the
functioning of the laboratory, the visitors were also acquainted
with further CAFIA activities and procedures affecting control
activities, e.g. RASFF, control planning, information systems,
mobile offices, communication with the public, etc.
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kontrol potravin. Projekt se uskuteCnil v ramci programu Cil 3
Preshrani¢ni spoluprace Ceské republika — Svobodny stat Ba-
vorsko 2007-2013. Na zéakladé vztah( z minulosti se v zafi po-
bliz hornorakouského Freistadtu uskutecnilo setkani inspektor(
z prihrani¢niho regionu Rakouska, Bavorska a Ceské republiky.
Na tomto setkani byly diskutovany aktuaini otazky tykajici se
praktického provadéni kontrol. Ceskd strana prezentovala napf.
priibéh fedeni tzv. metanolové aféry z druhé poloviny roku 2012.

Systém komunikace na SZPI je typicky svou otevienosti a fle-
xibilitou, nicméng je primarné vazan zakonem ¢. 106/1999 Sb.,
0 svobodném pfistupu k informacim, ve znéni pozdgjsich
predpist. Inspekce vdak komunikuje i nad ramec povinnosti
stanovenych timto zakonem a spotrebitelé, podnikatelé ¢i za-
stupci réiznych instituci mohou vyuzivat e-mail, telefon, fax, pi-
semnou korespondenci, webovy formular nebo mohou navstivit
SZPI osobné. Spotfebitelska verejnost zpravidla citlive reaguje
na aktualni medializované kauzy. V roce 2013 byl oproti roku
pfedchozimu zaznamenan zvySeny zajem zejména o informace
z oblasti vyskytu antibiotik v mase. Velké mnoZstvi dotaz(l se
tykalo rovnéz doplnkd stravy. Informace poZaduiji jak podnika-
telé (zahdjeni vyroby, moznosti outsourcingu, proces notifikace
doplnkd stravy), tak spotfebitelé (zda byl jiz vyrobek ze strany
SZPI kontrolovan, upozornéni na problematické oznacovani
doplnku stravy).

V roce 2013 zaevidovala SZPI celkem 9 472 dotaz(, pri¢emz nej-
Vetsi ¢ast byla vyfizena Ustfednim inspektoratem SZPI (8 470 do-
tazl). Vice nez tisic dotazd (1 002) pak zodpovédély jednot-
livé regionalni inspektoraty. V roce 2013 se obratilo na SZPI
6 491 tazatell telefonicky a 2 936 pisemné (vyjma dotazl dle
zakona ¢&.106/1999 Sbh.). Formalni pozadavky zadosti o infor-
mace dle zakona ¢.106/1999 Sb., ze vSech zaevidovanych
Zadosti naplnilo celkem 45 dotazd.

SZPI se pfi komunikaci s vefejnosti fidi principem transpa-
rentnosti a otevienosti, pri¢emz zasadni Ulohu v této komuni-
kaci sehravaji média. Inspekce proto zejména prostrednictvim
tiskového mluvciho intenzivné a pravidelné spolupracuje se
zpravodajskymi a publicistickymi redakcemi vSech vyznamnych
druh( médii - televizi, rozhlasem, tiskem a internetovym zpravo-
dajstvim. Zakladnim nastrojem pro komunikaci s vefejnosti pro-
stfednictvim médi je vydavani tiskovych zprav, kterych v roce
2013 SZPI zverejnila celkem 60. Statni zeméedélska a potravi-
narska inspekce dlouhodobé spolupracuje s poradem Sama
doma, ktery vysila Ceska televize a kde odbornici pravidelné
seznamuiji vefejnost s problematikou riiznych druh potravinar-
ského sortimentu a s nim spojenymi riziky pro spotrebitele, dale
poskytuji informace o vysledcich kontrolni ¢innosti a poskytuji
rady spotrebiteldm, jak sniZit riziko nékupu nejakostnich nebo
dokonce nebezpedénych potravin. Podobny servis pracovnici
inspekce poskytuji i v Ceském rozhlase a jinych médiich. Dalsim
kandlem, ze kterého spotrebitelé i média Cerpaji informace o vy-
sledcich kontrol SZPI, je portal Potraviny na pranyfi. Zde od roku
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In 2013, as in previous years, CAFIA utilised its option to finance
its activities from EU funds. In the first half of the year it imple-
mented a project entitled ‘Cross-Border Cooperation in Food
Control’, which formed part of the Objective 3 — Cross-Border
Cooperation Free State of Bavaria-Czech Republic 2007-2013.
Building on existing relations, a meeting of inspectors from bor-
der regions of Austria, Bavaria and the Czech Republic took
place in September close to the town of Freistadt, Upper Aus-
tria. At this meeting discussions were held on current issues af-
fecting the practical implementation of controls, and the Czech
delegation, amongst other things, made a presentation on the
resolution of the so-called methanol affair of the second half of
2012.

While the CAFIA's communication system is marked by open-
ness and flexibility, it is, nonetheless, first and foremost bound
by Act no.106/1999 Coll., on free access to information, as
amended. The Authority, however, communicates above and
beyond its obligations as laid out in this act and consumers,
entrepreneurs and the representatives of various institutions can
contact the Authority via e-mail, telephone, fax, written corre-
spondence, an online form or by visiting in person. Consumers
are generally sensitive to cases currently released in the media.
In 2013 the Authority recorded increased interest in, chiefly, in-
formation on the occurrence of antibiotics in meat compared
to the previous year. A large number of queries also concerned
dietary supplements. Information was requested by both entre-
preneurs (starting production, options for outsourcing, notifica-
tion process for dietary supplements), and consumers (whether
a product has already been inspected by CAFIA, notification of
problematic labelling of dietary supplements).

In 2013 CAFIA recorded a total of 9,472 queries, with the
greatest number of these being processed by the CAFIA
Headquarters (8,470 queries). More than one thousand queries
(1,002) were then answered by individual regional inspector-
ates. In 2013, 6,491 queries were submitted by telephone and
2,936 in writing (with the exception of queries pursuant to Act
no. 106/1999 Coll.). A total of 45 out of all recorded queries
fulfilled the formal requirements for a request for information
pursuant to Act no. 106/1999 Coll.

In its communication with the public, CAFIA goes by the prin-
ciples of transparency and openness, with a key role being
played by the media. Therefore CAFIA regularly and intensively
cooperates, chiefly through its spokesperson, with the news
and PR teams of all major types of media — television, radio
and the print and online media. A key tool for communication
with the public via the media is issuing of press releases; CAFIA
released 60 of these in 2013. For many years now CAFIA has
been collaborating with the Czech Television programme Sama
doma (‘Home Alone’), where experts inform the public of is-
sues affecting various types of foodstuffs and associated risks
to consumers, as well as providing information on the results of

2012 SZPI zvefejiiuje zavazna zjisténi nebezpecnych, falSova-
nych a nejakostnich potravin distribuovanych v Ceské republice.
Od roku 2013 jsou tyto informace k dispozici i prostfednictvim
aplikace pro mobilni telefony s operaénim systémem Android,
Windows Phone a iOS.

Koncem roku 2013 si SZPI nechala vypracovat sociologicky
vyzkum na téma ,Potraviny a &esky spotrebitel”, jenz navazo-
val na tematicky stejné zamérené vyzkumy z let 2005, 2009
a 2011. Hlavnim cilem tohoto vyzkumu bylo meziro¢ni srov-
nani vybranych vystupl, popis vzorcl chovani spotrebiteld,
identifikace problém0 v oblasti bezpedénosti, kvality a falSovani
potravin, zjisténi miry informovanosti eské verejnosti v oblasti
bezpecnosti a falSovani potravin na eském trhu, vnimani bez-
pecnosti, kvality a falSovani potravin na eském trhu, hodnoceni
institucionalniho dohledu nad kvalitou, falSovanim a zdravotni
nezévadnosti potravin v CR a ovéfeni toho, jak je SZPI hodno-
cena spotrebitelskou verejnosti, &i jak je spotrebitel obeznamen
s jeji ¢innosti. Vysledkem vyzkumu jsou informace nasledné
vyuzitelné napt. pfi samotné kontrolni ¢innosti.

control activities and advice to consumers on how to reduce the
risk of buying poor-quality, or even unsafe, foodstuffs. A similar
service is provided by CAFIA staff on Czech Radio and other
media. Further channel through which consumers and the me-
dia can gain information on the results of CAFIA inspections is
the ‘Potraviny na pranyfi’ website, which has been online since
2012 and is used by CAFIA to publish information on serious
findings of unsafe, adulterated and poor-quality foodstuffs dis-
tributed in the Czech Republic. Since 2013 this information has
also been available through an app for mobile phones using the
Android, Windows Phone and iOS operating systems.

At the end of 2013 the Czech Agriculture and Food Inspection
Authority has a sociological study conducted on the topic of
‘Foodstuffs and the Czech Consumer’, following up to themati-
cally similar studies in 2005, 2009 and 2011. The chief objec-
tive of this study was to provide a year-on-year comparison of
selected outcomes, describe consumer behaviour patterns,
identify problems with regard to safety, quality and adulteration
of foodstuffs, determine the extent of awareness of the Czech
public of the safety and adulteration of foodstuffs on the Czech
market, perception of the safety, quality and adulteration of
foodstuffs on the Czech market, evaluate institutional monitor-
ing of the quality, adulteration and healthiness of foodstuffs in
the Czech Republic and verify how CAFIA is rated by consum-
ers and how familiar consumers are with its activities. The re-
sults of the study will be applicable e.g. to inspection activities
themselves.

CAFIA top management knows that the basic building-blocks
of the success of the Authority as a whole are its employees,
with whom it must communicate. One of the key tools for CAFIA
internal communication is the intranet portal, which includes a
fully-integrated anonymous e-mail inbox that facilitates contact
between CAFIA employees and management. Employees can
send comments, complaints or queries. An integral part of the
CAFIA's successful internal communication is also the internal
magazine, Zpravodaj SZPI (‘CAFIA Bulletin’), published regularly
and provides information about current events in the organisa-
tion and interesting facts from the world of food. Further key
elements of CAFIA's internal communication system are shared
employee meetings, where employees are given the chance to
meet, in person, colleagues who they mostly only communi-
cate with by telephone or e-mail during the year. The aim of
these meetings is to consolidate mutual relations and make new
friendships, leading to improved communication within the or-
ganisation. CAFIA does not forget its elderly former employees.
In the run-up to Christmas every year, the Authority manage-
ment organises meetings with former employees, where it in-
forms them of current events at the organisation and news from
the world of foodstuffs.

As is customary, CAFIA gave the proper attention to issues
related to the training of its employees. CAFIA employee train-
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Top management SZPI si uvédomuije, ze zakladnim stavebnim
kamenem prosperity celého Ufadu jsou jeho zaméstnanci, se
kterymi je nutné komunikovat. Jednim ze stéZejnich nastrojl
interni komunikace SZPI je intranetovy portal, do kterého je
mimo jiné plné integrovana anonymni e-mailova schranka, je-
jimz prostfednictvim se mohou zaméstnanci vedeni Uradu ptat
na to, co je zajima. Nedilnou soucast Uspésné interni komu-
nikace predstavuje také magazin pro zaméstnance Zpravodaj
SZPI, ktery v pravidelnych intervalech informuje o aktualnim déni
na Uradé a prinasi zajimavosti ze svéta potravin. Neméné dllezi-
tou soucasti interni komunikace Uradu jsou spole¢na setkavani
zaméstnanctl, béhem kterych se poznavaiji i ti, ktefi spolu v pri-
béhu roku komunikuiji pfevazné pouze po telefonu Ci e-mailem.
Cilem téchto setkani je posilit vzajemné vztahy a docilit timto
zefektivnéni interni komunikace. SZPI rovnéz nezapomina ani
na své byvalé zaméstnance, ktefi si jiz uzivaji zaslouzeného du-
chodu. Kazdoro¢né pro né porada predvanocni setkani, kde je
informuje o aktualni situaci na Urade &i o novinkach z oboru.

Problematice vzdglavani zaméstnanct SZPI tradicné vénuje
naleZitou pozornost. Vzdélavani zaméstnanct SZPI probihalo
i v roce 2013 pIné v souladu s organizacnimi smérnicemi. Vedle
videlnych prohlubujicich kurzech, které vychazeji z planu vzdéla-
vani. V pripadé potreby je plan vzdélavani doplfiovan o aktualni
Skoleni dle zmén prislusné legislativy. Kazda vzdélavaci akce ma
pridéleného odborného garanta, ktery ovéfuje kompetentnost
dodavatelll vzdélavaci akce, identifikuje cilovou skupinu a ové-
fuje napliovani vzdélavacich cildl. Souc¢asti vstupniho vzdélavani
bude od roku 2014 protikorupéni vzdélavani a vzdélavani v ob-
lasti etiky v souladu s usnesenim viady ¢.39/2013, o strategii
viady v boji s korupci na obdobi let 2013 a 2014. Stavajici za-
meéstnanci jiz byli v roce 2013 v rdmci uvedené oblasti proskoleni.

V ramci zahrani¢niho vzdélavani SZPI aktivné vyuzivala moz-
nosti vzdélavani v programu Better Training for Safer Food,
ktery se tyka zejména zprostfedkovani praktickych poznatk(
pfi planovani, vykonu a vyhodnoceni dozorové ¢innosti. Stejné
jako v uplynulych letech SZPI vénovala pozornost povinnému
vzdglavani auditord bezpecnosti potravin. V roce 2013 bylo
recertifikovano 27 auditorl bezpecnosti potravin. Kazdorocné
SZPI rovnézZ realizuje Skoleni vychazejici z hodnoticich poho-
vort zaméstnanct. Dle téchto vystupd jsou do planu zarazeny
takzvané rozvojové kurzy, které zahrnuji manaZerské vzdéla-
vani vedoucich zaméstnanct a vzdélavani v oblasti sebefizeni
a osobnich dovednosti fadovych zaméstnancl. V roce 2013
se uskutecnilo 10 kurz( usporadanych presné dle pozadavki
a potfeb zaméstnancl SZPI. V pfimych néakladech, tj. na kur-
zovné a vlozné na konference a symposia, bylo vynalozeno
3 141 000KE. V roce 2013 se uskutecnilo celkem 205 vzdéla-
vacich akci s Uc¢asti 2 860 osob.
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ing in 2013 took place in full accordance with organisational
guidelines. Apart from induction training, CAFIA also provides
regular training for the purpose of deepening employees’ know-
ledge, based on the training schedule. If required, the training
schedule is supplemented with up-to-date training courses in
accordance with changes to the relevant legislation. Every train-
ing event has an assigned specialist guarantor, who verifies the
competency of suppliers of training events, identifies the target
group and verifies fulfilment of training goals. As of 2014, and
in accordance with Government Ruling no.39/2013, on go-
vernment strategy in the fight against corruption for 2013 and
2014, induction training will include anti-corruption training in
the field of ethics. Existing CAFIA employees received training
in this area in 2013.

As part of its training abroad programme, CAFIA actively uti-
lised the opportunity to take part in training through the Better
Training for Safer Food programme, which mainly addresses
the conveyance of practical observations in the planning, per-
formance and evaluation of supervisory activity. As in previous
years, CAFIA addressed the mandatory training of food safety
auditors to the extent sufficient to maintain professional qualifi-
cations of auditors, who had the option of being recertified at
regular, three-year intervals. In 2013, 27 food safety auditors
were recertified. Every year CAFIA also realises training based on
employee appraisal interviews. Based on these interviews, so-
called development courses, encompassing managerial training
for managers and training in self-management and personal
skills for rank-and-file employees are included in the organisa-
tion schedule. In 2013 10 courses organised exactly according
to the needs and requirements of CAFIA employees took place.
As is customary, CAFIA paid proper attention to issues related
to the training of its employees. A total of CZK 3,141,000 in
direct expenditure, i.e. course fees and conference and sym-
posium fees, was spent. A total of 205 training events with the
participation of 2,860 persons took place in 2013.
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BPA

Body of Public Administration

GMO Geneticky modifikovany organismus Genetically modified organism

HACCP Systém kritickych kontrolnich bod( ve vyrobé Critical Control Point system in production

CHOP Chranéné oznadeni plivodu

CHz0 Chranéné zemépisné oznadeni

IP telefonie Prenos hlasového (telefonniho) signdlu prostfednictvim pocitacové
sité vyuzivajici Internet Protokol

IP telephony Transfer of voice (telephone signal through a computer network

using the Internet Protocol)

IRMS Metoda hmotnostni spektrometrie izotopovych pomér( Isotope Ratio Mass Spectrometer

IS GINIS Ekonomicky a ticetni informacni systém

IS KLC Informacni systém Kontrolni a laboratornf ¢innost

Ké Koruna eské — oficiaini ména Ceské republiky

KLASA Ministerstvo zemédglstvi touto znackou v rdmci Ndrodniho pro- The Czech Ministry of Agriculture awards this label selected
gramu pro podporu doméacich potravin oceriuje vybrané tuzemské  domestic food and agricultural products within the National
potravinarské a zemédelske vyrobky Programme for Support of Domestic Foodstuffs

KTJ/g Kolonie tvoricf jednotky

LAN sit Lokdlni, resp. mistni pocitacova sit spojujici prostredky vypocetni  Local Area Network
techniky v rdmci jedné budovy nebo nékolika blizkych budov

LC-MS/MS Kapalinovy chromatograf s hmotnostnim spektrometrem na Liquid chromatograph with mass spectrometer based on the
principu trojitého kvadrupolu triple quadruple principle

LGC Standards Predni svétovy vyrobce a distributor referencénich materidld Leading global producer and distributor of reference materials
a programti pro zkouseni zplsobilosti and proficiency testing schemes

Maintenance Program podpory, ktery opraviiuje uZivatele po dobu jeho plat- Programme entitling the user to utilize technical assistance and
nosti k vyuzivani technické podpory a bezplatnému upgrade na free upgrade of the latest version of the given product during its
nejnoveéjsi verzi daného produktu. validity.

MPLS NejmoderngjSi a nejbezpe¢néjsi technologie na bazi IP pro efek-  Multiprotocol Label Switching — most modern and safest IP-
tivni datové prenosy s vetsi rychlosti pfenosu a Skdlovatelnosti -based technology for efficient data transfer with faster transmis-
sluzeb ve VPN sitich, které umoziiuje logicky a bezpeCné oddélit.  sion and scalability of services in VPN, which can be logically and

safely separated.

MZe Ministerstvo zemédgistvi CR

NAS Nucleo Anti Sofisticazioni — Jednotka bojujici proti falSovani Organisation combating the adulteration of foods
potravin

NCP National Contact Point

NKM Narodni kontaktni misto

0G Organisational guideline

olv Mezindrodni organizace pro révu a vino International organisation for vine and wine

Open Source Soft-  Pocitacovy software s otevienym zdrojovym kédem

ware

0S Organiza¢ni smérnice

0SS Organiza¢ni slozka statu

PC Osobni pocita¢ Personal Computer

PDO Protected designation of origin

PGI Protected geografical indication

PPP Provozovatel potravinafského podniku

ProCoP Kontaktni misto pro vyrobky Product Contact Point

RASFF Systém rychlého varovéni pro potraviny a krmiva Rapid Alert System for Food and Feed

CAFIA Czech Agriculture and Food Inspection Authority

CAl Czech Accreditation Institute

CFU/g Colony Forming Units

CG Coordination Group

CLIS Control and laboratory information system

GOREPER Comité des représentants permanents des gouvernements Committee of Permanent Representatives in the European Union
des Etats membres de I'UE — Viybor stalych zastupc viad ¢len-
skych stétli EU

CR Czech Republic

CZK Official Czech Currency

CIA Cesky institut pro akreditaci

CR Ceska republika

GSN EN ISO/IEC Norma stanovuijici vSeobecné pozadavky posuzovani shody na Standard laying down general requirements for assessing the

17025 zplisobilost zkuSebnich a kalibracnich laboratofi provadét zkousky — competence of testing and calibration laboratories to perform
a kalibrace tests and calibrations

DGF Deutsche Gesellschaft fiir Fettwissenschaft — Némecka German Association of Fat Science
spole¢nost pro védu o tucich

DNA Deoxyribonukleova kyselina, nositelka genetické informace Deoxyribonucleic acid

DRRR Deutsches Referenzbiiro fiir Lebensmittel-Ringversuche ~ German Reference Office for Food Proficiency Testing and
und Referenzmaterialien — Némecka referenéni kanceldf pro  Reference Materials
kruhové testy potravin a referencni materidly

EA/LC IRMS Spojeni hmotnostniho spektrometru stanoveni izotopovych pomé-  An isotope ratio mass spectrometer of honey both to an elemen-
ri medu jak s elementarnim analyzatorem, tak také s kapalino- tal analyzer and liquid chromatograph
vym chromatogramem

EC European Commision or European Communities

EEC European Economic Community

EFSA Evropsky Ufad pro bezpecnost potravin European Food Safety Authority

EK Evropska komise

ES Evropské spolecenstvi

ESX system Software virtualisation product VMware ESX server establishing

independent (as regards hardware) virtual servers one on
physical server.

ESX systém Zde oznaceni pro softwarovy virtualizaéni produkt VMware ESX
server k vytvareni hardwarové nezavislych virtuélnich server{i na
jednom fyzickém serveru.

EU Evropska unie European Union

EUR Oficidini ména Eurozoény Euro Official currency of the Eurozone Euro

EURL Referencni laborator EU European Union Reference Laboratory

FAPAS Testovani zplisobilosti laboratofi — chemické rozbory potravin Food Analysis Performance Assessment Scheme

FERA \lyzkumnd agentura pro potraviny a Zivotni prostredi Food and Environment Research Agency

FortiGate BezpeCnostni zafizeni pro komplexni ochranu Security system for the complex protection of IT network infra-
T sitové infrastruktury structure

FLEP SdruZeni zastupct evropskych inspekénich organ, které uplatiiuji  Food Law Enforcement Practitioners — Forum of food law
potravinarské zakony v praxi enforcement practitioners in Europe

FvO Potravinovy a veterinarni trad Food and Veterinary Office

GINIS Economic and accounting information system
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RSS

Format urceny pro Cteni novinek na webovych strankach Really Simple Syndication — Format to publish frequently

updated information on website

soLviIT Systém feSeni problém(i na vnitfnim trhu EU Effective problem solving in the internal market
Split cooling System consisted of two parts — outer unit located on the outside
device part the object, and internal unit installed on the internal side
of the room. These units are mutually connected by thermally
insulated pipes for coolant inlet and outlet.
Splitova klimati- Systém slozeny ze dvou ¢asti — z jednotky venkovni umisténé
zace za venkovni sténou objektu a jednotky vnitini instalované
na vnitfni sténu mistnosti. Vzajemné jsou tyto dvé jednotky propo-
jeny tepelng izolovanymi trubkami pro pfivod a odvod chladiva.
Traceabilita Vlysledovatelnost
Upgrade software  \yména software za novéjsi verzi, aby byl systém v aktudinim
stavu nebo aby se zlepSily jeho viastnosti.
USA Spojené staty americké United States of America
ul Ustredni inspektorat SZP!
UKzUz Ustedni kontrolni a zkugebni Ustav zemédeélsky
Vi1 Certifikat pfi vyvozu, resp. dovozu vina, hroznové Stavy nebo Certificate for the import or export of wine, grape juice or grape
hroznového moStu do tretich zeml, resp. do EU must to third countries or within the EU
TS Zarucena tradicni specialita
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