





/ Obsah / Contents /

/ 1 0vod / 1 introduction /

/ 2 vysledky éinnosti inspekce / 2 results of cafia activities /

/2.
/2.
/2.
/2.
/2.

/2.
/2.
/2.
/2.
/2.
/2.
/2.
/2.
/2.
/2.
/2.
/2

/2.
/2.
/2
/2.

/2.
/2.

/2.

1 Kontrolni ¢innost / 2. 1 Inspection activities /

1.1 Zaméfeni kontrolni &innosti v roce 2014 / 2. 1. 1 Focus of inspection activities in 2014 /

1. 2 Celkové piehledy vysledkd kontroly / 2. 1. 2 Overall summaries of inspection results /

1. 3 Kontrola mikrobiologickych pozadavk( / 2. 1. 3 Inspection of microbiological requirements /

1. 4 Prehled kontroly vybranych skupin cizorodych latek / 2. 1. 4 Summary of inspections
of selected groups of inorganic substances /

1. 5 Kontrola oznac¢ovani a jakosti potravin / 2. 1. 5 Inspection of food labelling and quality /

1. 6 Kontroly tematické a mimoradné / 2. 1. 6 Thematic and ad-hoc inspections /

1. 7 Kontrola vyroby / 2. 1. 7 Inspection of production processes /

1. 8 Kontrola obchodu / 2. 1. 8 Trade inspections /

1. 9 Podnéty ke kontrole / 2. 1. 9 Complaints resulting in inspections /

1. 10 Opatieni / 2. 1. 10 Sanctions /

1. 11 Kontrola internetového obchodu / 2. 1. 11 Inspections of Internet trade /

2 Laboratorni ¢innost / 2. 2 Laboratory activities /

2.1 Mezilaboratorni porovnavaci testy / 2. 2. 1 Interlaboratory proficiency testing /

2.2 Systém databanky izotopovych rozbord vin / 2. 2. 2 Database system for isotopic wine analyses /

3 Certifika¢ni ¢innost / 2. 3 Certification activities /

. 4 Systém rychlého varovani pro potraviny a krmiva (RASFF) / 2. 4 Rapid Alert System for Food

and Feed (RASFF) /
5 Informaéni a komunikaéni systém / 2. 5 Information and communication system /

6 Cinnost v oblasti legislativy / 2. 6 Legislation /

. 6.1 Tvorba a pfipominkovani pravnich pfedpist / 2. 6. 1 Creating and commenting on legal requlations /

6.2 U&ast na jednénich pracovnich formaci EK a Rady EU / 2. 6. 2 Participation in meetings
of working groups of the European Commission and Council of the EU /
6.3 Cinnost pravni / 2. 6. 3 Legal activities /
7 Spoluprace s ostatnimi Urady a institucemi v CR/2.7 Cooperation with other public bodies
and institutions in the Czech Republic /

8 Systém managementu kvality / 2.8 Quality management system /

11
11
14
14

18
20
20
36
37
38
39
39/ 40
40
42/ 43
43/ 44
44

44 / 45
49
51
51

52
53

o5

56




/ 3 mezinarodni vztahy / 3 international relations /

/3.1 Mezinarodni spoluprdce / 3. 1 International cooperation /

/ 3.2 Mezindrodni projekty / 3. 2 International projects /

/ 4 vztahy s veFejnosti / 4 public relations /

/4.1 Komunikace s médii / 4. 1 Communication with the media /
/ 4.2 Komunikace s vefejnosti / 4. 2 Communication with the public /
/4.3 Webové stranky / 4. 3 Website /

/ 4.4 Potraviny na pranyfi / 4. 4 Food Pillory /

/ 5 oblast lidskych zdroji / 5 human resources /

/ 5.1 Interni komunikace / 5.1 Internal communication /

/5.2 Vzdélavani zaméstnancl / 5. 2 Employee training /

/ 6 zprava o hospodafeni / 6 financial management report/
/ 7 zaveér / 7 conclusion /

/ 8 zkratky a vysvétlivky / 8 abbreviations and explanations /

57
59
60
61
63
64
67
69
73
75
76
8l
85
97









rok 2014 byl pro Statn{ zemédélskou a potravinarskou
inspekci (SZPI) z mnoha objektivnich dfivodfi zlomo-
vy. Inspekce prosla ndroénymi zménami a pripravami

na né, docflila fady dspéchtl a udrzela si zdjem i pri-
zeni spotrebiteld, jakoZ i respekt kontrolovanych osob.

vevys

legislativniho procesu novelizace zdkona
¢.110/1997 Sb., o potravindch a tabdkovych vyrobcich
a ddle zdkona ¢.146/2002 Sb., o Statni zemédélské

a potravinarské inspekci. Diky témto zdkontim doslo
k ¥adé zasadnich zmén v potravinovém pravu Ceské
republiky. Mimo jiné, byly také vyznamné rozsiteny
kompetence tradu. S G¢innosti od 1. ledna 2015 je
SZPI opravnéna provadét kontroly nejen u vyrobct

a dovozct potravin rostlinného pivodu a u prodejct
vSech potravin, ale také v provozovnéch spole¢ného
stravovani. Utadu tak vzniké nova povinnost, kdy ke
stavajicim skoro 50 tisicim dosud kontrolovanych pro-
vozoven pribyva pres 70 tisic novych kontrolnich mist.

Tento proces jiz nyni klade a v nasledujicim obdobf
bude kldst zna¢né naroky nejen na stavajici inspek-
tory v terénu, ale také na vSechny ostatn{ profese
uradu. Pres celou radu jiz ué¢inénych krokd vedou-

/ Vazeni pratelé,
Dear readers,

For a number of objective reasons the year 2014

was a critical one for the Czech Agriculture and

Food Inspection Authority (CAFIA). The Authority
went through a number of demanding changes and
by preparations for these, it achieved a number of
successes and sustained the interest and favour of the
public, as well as the respect of those inspected.

Without doubt the most important moment was

the completion of the legislative process for the
amendment to the Act No. 110/1997 Coll., on Food-
stuffs and Tobacco Products, as well as the Act

No. 146/2002 Coll., on the Czech Agriculture and Food
Inspection Authority. These two acts led to a number
of fundamental changes in the food law of the Czech
Republic. The Authority also saw, inter alia, a signifi-
cant expansion of its powers. With effect from 1 Janu-
ary 2015, CAFIA is authorised to perform inspections
not only at producers and importers of foodstuffs of
plant origin and vendors of all foodstuffs, but also in
public catering facilities. The Authority thus now has
additional obligations, with more than seventy thou-
sand new inspection locations added to the existing
nearly fifty thousand facilities subject to inspections.




cich k maximalnimu a efektivnimu vyuZivani vSech
dostupnych zdroji je logické, Ze se v takové situaci
nelze bez persondlniho, materidlniho a finanéniho
posilenf obejit.

Hlavn{ a nosnou ¢innosti dfadu je bezesporu kont-
rolnf ¢innost, kterd musi byt provddéna systematicky
a cilené, soucasné viak korektné a profesiondlné.
Dosazené vysledky ukazujf, Ze v rdmci mozného

bylo dosazeno maximalnich vykont co do kvantity

i kvality. Také je zjevné, ze nékteré segmenty trhu
maji v oblasti dodrZovani poZadavkd potravinového
préva stale zna¢né rezervy a totéz plati bohuzel i pro
konkrétni provozovatele potravinarskych podnika.
Zjisténi zdvaznosti spachanych spravnich deliktd,
vletné jejich opakovanosti, mélo za ndsledek navyseni
pravomocneé uloZenych pokut ve srovnani s minulymi
roky.

SZPI bude i v pristim roce pokracovat v oteviené
komunikaci s vetejnosti, kterou jiz fadu let povazuje-
me za vyznamnou sou¢dst povinnosti inspekce viiéi
spottebitelim. Filosofie systematické a promyslené
komunikace se SZPI opakované osvédc¢ila v podobé
rostouci pozitivni odezvy verejnosti, jeZ byla jiz
pottet! doslova zhmotnéna ve formé ceny ¢eského
internetu ,Kristédlova lupa“ za portal Potraviny

na pranyti. Jeho aplikace pro chytré telefony a tablety
se navic stala ,Mobiln{ aplikacf roku®, kterou vyhlasu-
je prestizni spole¢nost Tuesday Business Network.

Na druhé strané je tfeba podékovat viem seriéznim
provozovatellim, s kterymi, a¢ to tak moZnd na prvni
pohled nevypada, stoji Statni zemédélska a potra-
vindf'skd inspekce ve skute¢nosti na stejné strané
barikddy. Mimo ochrany zajmi spotfebiteld je totiz
dal8f vyznamnou rolf dobte fungujictho dozorového
orgénu prispivat k rovnym konkurenénim podmin-
kam na trhu bez nekalé konkurence.

Statn{ zemédélskd a potravinarska inspekce je pti-
pravena i v nésledujicim obdob{ disledné vyzadovat
dodrzovdani prislusnych pravnich predpist ve vsech
typech provozoven a v souladu s principem ,,padni
komu padni®.

Ing. Martin Klanica
Ustredni reditel

This process is already placing, and in the future will
continue to place, considerable demands not only on
existing inspectors in the field, but also on all other
professions at the Authority. Despite a large number
of steps already taken towards the maximum, effi-
cient use of all available resources, in such a situation
it is logical that we cannot get by without increased
staff, material and financing.

The principal activity carried out by the Authority

is, without a doubt, inspection, which must be
performed systematically and purposefully and in
amanner that is correct and professional. The results
achieved show that, within the bounds of the possible,
we achieved maximum performance with regard to
quantity and quality. It is also evident that some mar-
ket segments still have considerable reserves with re-
gard to compliance with food law; unfortunately, the
same applies to specific food business operators. The
seriousness of administrative offences committed, as
well as the repetition of these, resulted in increases in
lawfully imposed fines compared to previous years.

Next year, too, CAFIA will continue its open commu-
nication with the public, which for many years now
we have considered a major component of the duties
of the Authority towards consumers. The philosophy
of systematic, well thought-out communication has
repeatedly proved itself in the form of an increasing
number of positive responses from the public; for the
third time in a row, this had a tangible outcome in the
form of the ‘Crystal Magnifying-Glass’ Czech Internet
award for the Food Pillory website. The website’s app
for smartphones and tablets further won the ‘Mobile
App of the Year’ award from the prestigious Tuesday
Business Network.

I would also like to express our gratitude towards all
the respectable operators; with whom the Czech Agri-
culture and Food Inspection Authority is on the same
side, although it may not seem like it at first glance.
Apart from protecting the interests of consumers,

a further major role of a well-functioning supervisory
body is to contribute towards equal conditions for
competition on the market without unfair competi-
tion.

The Czech Agriculture and Food Inspection Authority
is prepared to continue into the future its thorough-
ness in requiring compliance with the relevant legal
regulations in all types of facility in accordance with
the principle of ‘zero tolerance’.

Martin Klanica
Director General
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2.1/ 2.1.1

/ 2.1 Inspection activities /
2.1.1 Focus of inspection activities in 2014 /

/ 2.1 Kontrolni ¢innost /
2.1.1 Zamé&teni kontrolni ¢innosti v roce 2014 /

SZPIje v Ceské republice jedinym dozorovym or-
ganem, ktery md kontrolu potravin a tabdkovych
vyrobku jako svoji hlavni a jedinou funkei. S ohledem
na dtleZitost zachovat na ¢eském trhu vysokou miru
bezpelnosti a kvality potravin umoznuje tato vysoka
specializace sousttedit veskeré sily SZPI pouze

do vyse uvedené oblasti a vyuzivat pridélené pro-
sttedky nejen k vlastni kontrole, ale také se intenzivné
vénovat vyvoji novych kontrolnich postupt a metod.

Kontrolni ¢innost SZPI v roce 2014 vychdzela ze zdsad
obsazenych v Jednotném integrovaném viceletém
vnitrostdtnim planu kontrol CR pro léta 2013-2015.
Druhym strategickym dokumentem, ktery déle speci-
fikoval zamétent a rozvoj kontroln{ ¢innosti SZPI byla
Strednédobd koncepce SZPI.

Na zékladé téchto dvou dokumentt byla u provozo-
vatell potravindfskych podnikt provddéna uredni
kontrola potravin, kterd vychdzela ze zdsad hodnocenf
rizika. To mimo jiné znamena, Ze rizikovi a problé-
movi provozovatelé potravinarskych podniki jsou
kontrolovéni ¢astéji. Pfi kontrol4ch jsou dlouhodobé
preferovany zejména takové kontrolni metody, které
umoziiuji kontrolu Géinnosti zavedenych systému
pro zajisténi bezpe¢nych a kvalitnich potravin. Jedna
se tak zejména o komplexni kontroly hygienickych
podminek a ddle o audity vySe zminénych systému.
Kontroly s timto zamérenim jsou SZPI pokldddny

za vysoce U¢elné a efektivni. Véasné odstranénf né-
kterych chyb systému vede k prevenci potencidlnich
problémd, coz ve svém dusledku mé ptinos jak pro
provozovatele, tak i pro stat v podobé nizsich ndkladu
vynaklddanych na zvladani pipadnych krizovych
situact.

Primym disledkem komplexnich kontrol hygienic-
kych podminek v roce 2014 bylo uzavteni rady pro-
vozoven, zejména maloobchodnich, z divodi zvl4sté
hrubych poruseni hygienickych predpisti. Nejednalo
se pritom pouze o maloobchodniky s lokdln{ pasob-
nosti. Uzavteno bylo i nékolik supermarketti reno-
movanych mezindrodnich spole¢nosti. K nej¢astéjsim
problémum zde pattil nezvladdnuty vyskyt hlodavct,
coz je v podminkéch stfedni Evropy stav absolutné
neakceptovatelny.

Kontroly SZPI a medializace jejich vysledkt zazna-
mendvaji mezi Sirokou verejnosti dlouhodobé kladny
ohlas. Celospole¢ensky tispéch webu Potraviny

na pranyti byl potvrzen vitézstvim v kategorii vefejné
prospésnd sluzba ankety ¢eského internetu - Kristalo-
va lupa 2014. Toto ocenéni bylo ziskdno potteti v fadé

CAFIA is the sole supervisory body in the Czech
Republic whose chief, and sole, function is to inspect
foodstuffs and tobacco products. Due to the impor-
tance of maintaining a high degree of food safety and
quality on the Czech market, this high specialisation
allows the Authority to concentrate all its efforts sole-
ly on the aforementioned areas and utilise its allotted
resources not only for its own inspection activities,
but also to work intensively on the development of
new inspection procedures and methods.

Inspection activities carried out by CAFIA in 2014
were based on the principles contained in the Single
Integrated Multi-Annual National Control Plan for the
Czech Republic for the years 2013-2015. The second
strategic document that continues to specify the focus
and development of CAFIA control activities was the
CAFIA Medium-Term Strategy.

Inspections carried out at the premises of food
business operators were based on risk assessment
principles on the basis of these two documents. This
means, inter alia, that high-risk and problematic food
business operators are inspected more frequently. The
preferred control methods during inspections have
been those that permit control of the effectiveness of
systems in place for the provision of safe, high-quality
foodstuffs. These chiefly involve complex inspections
of hygiene conditions and audits of the aforemen-
tioned systems. CAFIA considers inspections carried
out with this intention to be highly useful and effec-
tive. The timely elimination of some systems 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 occur.

As a direct result of the complex control of hygiene
conditions in 2014, many premises, chiefly retail
premises, were closed due to particularly gross
violations of hygiene regulations. These retail pre-
mises did not only belong to local providers - several
supermarkets belonging to respected international
companies were also closed. The most frequently-oc-
curring issues included the uncontrolled presence of
rodents, an absolutely unacceptable state of affairs in
the Central Europe.

Over the long-term, CAFIA inspections and releasing
of their results in the media have met with a positive
response from the general public. The nationwide
success of the Food Pillory website was confirmed by
its victory in the Public Service category of the 2014
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vevys

aje pro SZPI o to cennéjsi, Ze o ném nerozhoduje
uzka skupina porotct ale verejné hlasovan{ uzivatelt
internetu (mj. spottebitel).

Spotrebitelé maji v SZPI ostatné stéle vétsi davéru,
coZ se projevuje i na mnozstvi podanych podnéta.
Na jejich zakladé byla v roce 2014 provedena témér
kazd4 sedmd kontrola.

Rok 2014 byl obdobim intenzivnich ptiprav na kon-
troly potravinatskych provozii v oblasti spole¢ného
stravovani v souvislosti s roz$ifenim kompetenc{ SZPI
v zdkoneé ¢.110/1997 Sb. I kdy? je tato oblast upravena
pravnimi predpisy spole¢nymi pro viechny typy
potravinarskych podnikd, je s ohledem na zptsob
distribuce potravin v mnoha ohledech specificka. Tyto
odlignosti si vyZadaly dtikladnou nékolikamési¢ni
intenzivni pripravu zaméstnanct SZPI zabezpelujici
kontroln{ ¢innost. Musely byt upraveny postupy pro
odbér vzorkl potravin v téchto provozech a v labo-
ratotich SZPI zacaly byt vyvijeny metody zamérené
zejména na odhalovani falSovani potravin v provozov-
néch spole¢ného stravovani, které by vhodné doplnily
metody stavajici.

SZPI v roce 2014 navézala kontakt s profesnimi
organizacemi zaméstnancu a podnikateld v oblasti
spole¢ného stravovani - Asociaci spole¢ného stravova-
nf, Asociaci hotel@ a restauraci CR a Asociaci kuchatt
a cukrat CR. Stejné jako u jinych profesnich orga-
nizaci sdruzujicich provozovatele potravindfskych
podnikd predpokldda SZPI, Ze vzajemnd vyména
informaci miZe pomoci predchézet fadé pripadi, kdy
by se ¢innost provozovatelt potravinarskych podnika
mohla potencidlné dostévat do konfliktu s pravnim
taddem. SZPI bude proto tyto vztahy aktivné prohlubo-
vat a posilovat vzdjemny dialog.

Na z4vér nelze ani opomenout zintenzivnéni kontroly
vina, zejména pak sudového. Pfi téchto kontrolach je
zatim stéle zjistovana vysoka frekvence nedostatkd,

a to nejen senzorickych, ale jsou zjistovany i Cetné
pripady falSovani téchto vin. Mimo jiné i z tohoto
dtwvodu doslo u SZPI k vyraznému posilen{ kapacit
vénovanych kontrole vina a tato kontrola bude jednou
z priorit v letech nastavajicich. Jako perspektivni

a efektivni se jevi v této oblasti spoluprice SZPI

s Celni spravou Ceské republiky.

12

edition of the Czech Internet-based Crystal Magnify-
ing-Glass awards. This was the third time in a row that
the website has won this award, which CAFIA values
all the more as it is decided upon, not by a small jury,
but by public vote of Internet users - consumers.

Consumers’ trust in CAFIA is constantly on the rise,
which manifests itself in the number of complaints
raised. Almost one in seven of the inspections carried
out in 2014 were based on these complaints.

The year 2014 was a time of intense preparations

for the inspection of food premises in the field of
public catering facilities in relation to the extension
of CAFIA's competencies in the Act No. 110/1997 Coll.
Even though this field is governed by legal regulations
that cover all types of food businesses, it is, due to the
means of distribution of foodstuffs, quite specific in
many respects. These differences required thorough,
months-long and intense preparations on the part of
CAFIA employees charged with inspection activities.
Procedures for taking of samples of foodstuffs in
these premises had to be modified and CAFIA labora-
tories started developing methods focusing chiefly on
the discovery of adulteration of foodstuffs in public
catering premises that could suitably supplement
existing methods.

In 2014 CAFIA made contacts with professional
employee and business organisations in the field of
public catering - the Czech Public Catering Associa-
tion, the Czech Association of Hotels and Restaurants
and the Czech Chef’s Association. As is the case with
other professional organisations bringing together
food business operators, CAFIA anticipates that the
exchange of information can help in the prevention
of many cases in which the activities of food business
operators could potentially come into conflict with
the legal order. CAFIA will therefore actively deepen
these relationships and consolidate dialogue.

In conclusion we also cannot omit to mention the
increased intensity of inspections of wine, par-
ticularly barrel wine. These inspections continue

to find a high rate of shortcomings, and not only of
a sensory nature, cases of adulteration of these wines
are frequent. For this reason, among others, CAFIA
significantly increased its capacity for inspection of
wine; these inspections will be a priority in years

to come. In this field, CAFIA's cooperation with the
Customs Authority of the Czech Republic appears to
be promising and effective.



Tabulka l/ Table 1

Podil nevyhovujicich s$arzi podle komodit (v %) /
Ratio of non-compliant lots according to commodities (in %)

Komodita Commodity Nevyhovujici Sarze (%)

Non-compliant lots (%)
Brambory Potatoes 15
Cukréfské vyrobky a tésta Confectionery products and doughs 8
Cerstva zelenina, Serstvé houby Fresh vegetables and fresh mushrooms 17
Cerstvé ovoce Fresh fruit 24
Cokolada, cukrovinky Chocolate and confectionery 68
Dehydratované vyrobky a ochucovadla Dehydrated products and flavour enhancers 54
Jedlé tuky a oleje Edible fats and oils 35
Kakao, smési kakaa s cukrem Cocoa and cocoa mixes with sugar 12
Kava, kavoviny, ¢aj Coffee, coffee substitutes and tea 30
Kofeni Spices 14
Lihovarnické vyrobky Distilled products 12
Lusténiny, olejnata semena Pulses and oleaginous seeds 24
Masné vyrobky Meat products 26
Med Honey 67
Mlééné vyrobky Dairy products 31
Mlynské obilné vyrobky Ground cereal products 11
Nealkoholické napoje Non-alcoholic beverages 32
Obilniny Cereal products 2
Pekartské vyrobky Bakery products 15
Pivo Beer 11
Pridatné, aromaticke latky Additives, aromatic substances 62
Prirodni sladidla Natural sweeteners 16
Ryby, vodni Zivo¢ichové Fish, aquatic life 16
Studend kuchyné Cold dishes 13
Skofapkové plody Shell nuts 15
Skrob, tkrobové vyrobky Starch, starchy products 33
Tabakové vyrobky Tobacco products 15
Téstoviny Pasta 15
Veijce, vajecné vyrobky Eggs, egg products 39
Vina jina nez révova Wine other than grape wine 35
Vino (CZHM) Wine (PFGM) 44
Vyrobky z brambor Potato products 7
Zmrzliny a mrazené krémy Ice cream and frozen creams 28
Zpracovana zelenina, zpracované houby Processed vegetables and processed mushrooms 33
Zpracované ovoce Processed fruit 14
Zvlastni vyziva, doplnky stravy Special foods, dietary supplements 19
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2.1.2/2.1.9

/ 2.1.2 Celkové prehledy vysledkd kontroly /

V roce 2014 provedli inspektori SZPI celkem

35 361 vstupti do provozoven potravinatskych podni-
ki, celnich skladii a internetovych obchodii. Z tohoto
celkového poctu bylo 25 394 vstupt provedeno

v maloobchodnf siti, 9 011 ve vyrobé, 2 665 ve velko-
skladech, 554 v prvovyrobé, 1132 v celnich skladech

a 584 v ostatnich mistech (napt. v restauracich, p¥i
prepravé apod.).

V roce 2014 bylo zjisténo celkem 4 276 nevyhovujicich
$arz{ potravin a ostatnich vyrobku.

Rozdéleni poctu nevyhovujicich Sarzi podle mista
kontroly je nésledujici: v maloobchodnf siti bylo
zjisténo 3974 nevyhovujicich Sarzi, ve vyrobé nevyho-
vélo 183 $arzi, ve velkoobchodé 89 Sarzi a na ostatnich
mistech bylo jako nevyhovujicf hodnoceno 30 $arzi.

Srovnatelny podil nevyhovujicich $arzi s ohledem

na zemi piivodu byl zji§tén u potravin z Ceské
republiky (19,4 % nevyhovujicich $arZ{) a u produkce
pochézejici ze zemi EU (19,1 % nevyhovujicich $arZ).
Vys$si procento bylo zjisténo u produkce dovezené

ze t¥etich zemf (39,9 % nevyhovujicich Sar¥{).

Z pohledu jednotlivych komodit byla nejvys$si procen-
ta nevyhovujicich Sarz{ zjisténa u ¢okoldd a cukrovi-
nek (68 %), medu (67 %), ptidatnych a aromatickych
latek (62 %), dehydratovanych vyrobkd (54 %), vina
(44 %), vajec a vaje¢nych vyrobkd (39 %), vin jinych
ne¥ révovych (35 %), jedlych tukd a olejt (35 %), Skro-
bu a gkrobovych vyrobkil (33 %), zpracované zeleniny
a zpracovanych hub (33 %), nealkoholickych népojt
(32%), mlé&nych vyrobkd (31%).

/ 2.1. 3 Kontrola mikrobiologickych poZadavk® /

Kontrola dodrzovan{ mikrobiologickych pozadavkt
na potraviny probihala v roce 2014 v laboratorich

a nékterd hodnoceni, napf. zda potraviny nevykazuji
nezddouci zmény zpsobené mikrobidln{ ¢innost,
poptipadé neZddouci rtist mikroorganismt (plisné vi-
ditelné pouhym okem, hniloba), byla provddéna p¥imo
na misté kontroly (v prodejnach, ve skladech apod.).

V roce 2014 bylo dodrZovani mikrobiologickych pozZa-
davku zkontrolovano celkem u 4650 $arzi potravin,

z toho bylo zkontrolovano 3016 $arzi pfimo na misté
a 1634 Sarzi prostrednictvim odebranych vzork v la-
boratotich. Kontrolou na misté bylo zjisténo 378 Sarzi
nevhodnych k lidské spottebé, v laboratorich pak bylo
zjisténo 10 Sarz{ potravin, které nebyly bezpe¢né, ne-
vyhovély pozadavkim na hygienu vyrobniho procesu
nebo nevyhovovaly jakostnim pozadavkim. Kromé
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/ 2.1.2 Overall summaries of inspection results /

In 2014, CAFIA inspectors carried out a total of

35,361 inspections at the premises of businesses in the
food industry, customs warehouses and online shops.
Out of this total, 25,394 inspections were carried out
at retail premises, 9,011 at production facilities,

2,665 at warehouses, 554 at primary production,

1,132 at customs warehouses and 584 at other loca-
tions (e.g. restaurants, during transit, etc.).

A total of 4,276 non-compliant lots of foodstuffs and
other products were found in 2014.

The number of non-compliant lots found according
to place of inspection was as follows: 3,974 non-com-
pliant lots found in retail, 183 non-compliant lots
found in production, 89 non-compliant lots found in
wholesale and 30 non-compliant lots in other areas.

A comparable proportion of non-compliant lots with
regard to the country of origin was found in foods
originating in the Czech Republic (19.4 % of non-com-
pliant lots and in products originating in EU coun-
tries (19.1% of non-compliant lots) and the highest
percentage in products imported from other countries
(39.9 % of non-compliant lots).

From the point of view of individual commodities, the
highest percentage of non-compliant lots was found
in chocolate and confectionery (68 %), honey (67 %),
additives and aromatic substances (62 %), dehydrated
products (54 %), wine (44 %), eggs and egg products
(39 %), wine other than grape wine (35 %), edible oils
and fats (35 %), starch and starch products (33 %),
processed vegetables and processed mushrooms

(33 %), non-alcoholic drinks (32 %) and dairy products
(31%).

/ 2. 1. 3 Inspection of microbiological requirements /

In 2014, checks for compliance with microbiological
requirements for foodstuffs were carried out in
laboratories and some tests, e.g. for whether food was
not showing undesirable changes caused by micro-
bial activity or undesired growth in microorganisms
(mould visible to the naked eye, putrefaction) were
carried out at the place of inspection (sales points,
warehouses, etc.) itself.

In 2014, checks for compliance with microbiological
requirements were carried out on a total of 4,650 lots
of foodstuffs, of which 3,016 were checked in situ
and 1,634 were checked through taking of samples

in laboratories. In-situ controls found 378 lots that
were unfit for human consumption, with laboratory



bézné provadénych kontrol byla soucésti zjistovani
urovné mikrobiologické Eistoty potravin tzv. planova-
nd mikrobiologickd kontrola. Poéty kontrolovanych
Sarzi z této kontroly jsou zahrnuty v celkovém prehle-
du kontrolovanych vzorki.

Z hlediska jednotlivych potravindfskych obort bylo
nejvice Sarzi, které nebyly po provedené kontrole
povazovany za bezpecné, zjisténo v mléénych vyrob-
cich (174 Sar%{), Cerstvé zeleniné (69 Sar¥i), v masnych
vyrobcich (52 $ar{) a derstvém ovoci (49 Sari).
Nejlastéjsi pri¢inou poruseni bezpeénosti byl nartst
plisné viditelné pouhym okem, hniloba a kaZeni
zpusobené mikrobidln{ ¢innosti.

Vysledky laboratornich rozbort

Mikrobiologické rozbory potravin podle poZadavki
stanovenych nat{zenfm Komise (ES) ¢.2073/2005,

o mikrobiologickych kritérifch pro potraviny, v plat-
ném znéni, jsou zajistovany externimi akreditovanymi
laboratotemi Eurofins Bel/Novamann, s. r. ., praco-
visté Nové Zamky a EUROFINS CZ, s. . 0., pracovisté
Praha - Hloubétin. Rozbory balenych vod

na mikrobiologické pozadavky stanovené vyhlaskou
¢.275/2004 Sb., o pozadavcich na jakost a zdravotni
nezdvadnost balenych vod a zpusobu jejich udrzby,
ve znéni pozdéjsich predpist, a vyhldskou
¢.252/2004 Sh., kterou se stanovi hygienické pozadav-
ky na pitnou a teplou vodu a ¢etnost a rozsah kontroly
pitné vody, ve znéni pozdéjsich predpist, zajistuji rov-
né7 externi laboratote EUROFINS CZ, s. . 0., pracovis-
té Praha - Hloubétin a Eurofins Bel/Novamann, s.r. 0.,
pracovisté Piestany. VSechny extern{ akreditované
laboratore zajistujici rozbory potravin a balenych vod
spliiuji pozadavky na Gfedni laboratofe podle nafizeni
(ES) ¢. 882/2004, o itednich kontrol4ch, v platném
znéni.

Z celkem 1634 Sarzi potravin a balenych vod odebra-
nych na mikrobiologicka vySetreni do laboratot bylo
zjisténo 5 Sarz{ potravin, u kterych byla prekro¢ena
kritéria bezpe¢nosti potravin. Pri¢inou poruseni
mikrobiologickych pozadavki byly nalezy patogenni
bakterie Listeria monocytogenes, a to ve vSech péti
pripadech ve vyrobcich studené kuchyné, z nichz

u jedné Sarze byl prekrocen limit 100 KTJ/g potraviny
(kritérium bezpe&nosti pro vyrobky uvedené na trh).

U 1 8arze cukréat'ského vyrobku bylo ptekro¢eno
kritérium hygieny vyrobnfho procesu pro indiké4toro-
vé mikroorganismy Celedi Enterobacteriaceae, jejichZ
vyskyt vypovidd o mikrobiologické jakosti ti¢innosti
tepelného osetteni a opétovné kontaminaci ve vyrob-
nfm procesu. U 2 arz{ balené kojenecké vody byly
prekroleny jakostn{ ukazatele (u 1 $arZe poéty kolonif
pfi 22 °C, u 1 farZe pocty kolonif p¥i 22 °C 136 °C).

tests then finding 10 lots of foodstuffs that were
either unfit for human consumption, did not comply
with requirements on hygiene in production process
or failed to conform to quality requirements. Apart
from routine checks, inspections also monitored the
level of microbiological purity of foods, i.e. planned
microbiological checks. The number of checked lots is
included in the overall summary of checked samples.
From the point of view of individual sectors of the
food industry, the greatest number of lots found to be
unsafe following checks was found in dairy products
(174 lots), fresh vegetables (69 lots), meat products
(52 lots) and fresh fruit (49 lots). 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 the Commission Regulation (EC)

No. 2073/2005, on Microbiological Criteria for Food-
stuffs, as amended, are carried out by external
accredited laboratories Eurofins Bel/Novamann, s.r. 0.,
Nové Zamky branch and EUROFINS CZ, s.r. 0.,
Prague-Hloubétin branch. Analyses of bottled water
according to the microbiological requirements of

the Decree No. 275/2004 Coll., on Requirements on
Quality and Health Safety of Bottled Water and Means
of their Maintenance, as amended, and the Decree
No. 252/2004 Coll., on Hygien Requirements for
Drinking and Hot Water and Number and Scope

of Checks of Drinking Water, as amended, are

also carried out by the external laboratory EURO-
FINS CZ, s.r. 0., Prague - Hloubétin branch and
Eurofins Bel/Novamann, s.r. 0., Pie$tany branch. All
accredited external laboratories carrying out analyses
of food and bottled water fulfil the requirements set
out in the Regulation (EC) No. 882/2004, on Official
Controls, as amended.

Out of the total 1,634 lots of food and bottled water
taken to laboratories for microbiological analysis,

5 food lots exceeded the criteria for food safety. The
breach of microbiological requirements was caused
by finding of the pathogenic bacteria Listeria mono-
cytogenes in all five cases of cold dishes, one of which
exceeded the limit of 100 CFU/g of food (safety
criterion for products placed on the market).

1lot of confectionery items exceeded hygiene criteria
for the production process for indicator microor-
ganisms of the Enterobacteriaceae family, the presence
of which is evidence of the microbiological effective-
ness of thermal treatment and repeated contamination
in the production process. 2 lots of bottled infant water
exceeded quality indicators (number of colonies
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Tabulka 2 /

Vysledky kontroly mikrobiologickych poZadavkd

Komodita Celkem kontrolova- Kontrola na misté Rozbory v laboratorich
nych sarzi
Pocty sarzi ne- Celkem Pocty Sarzi ne- Pocty Sarzi nevy-
vhodnych k lidské vySetfenych vhodnych k lidské hovujici pozadav-
spotrebé z divodu Sarzi  spotfebé z divodu kdm na jakost/
hniloby, kazeni zjisténi mikroorga-  hygienu vyrobniho
nebo rozkladu nismu procesu/z hlediska
nardstu plisni
Zvldstni vyziva, dopliiky 18 0 17 0 0
stravy
Ryby, vodni Zivo¢ichové 47 0 36 0
Maso balené, masné 718 52 174 0
polotovary, masné vyrobky
Lahtdkafské vyrobky a ostatni 530 2 453 5 0
vyrobky studené kuchyné (Listeria monocytogenes)
Cokolada, cukrovinky 47 0 3 0 0
Med 7 0 7 0 0
Kava, kavoviny, ¢aj 5 0] 0 0 0
Kofeni 8 1 0 0 0
Dehydratované vyrobky, 12 0 4 0 0
tekutd ochucovadla,
dresinky, sdl, hof¢ice
Balené vody - kojenecke, 164 2 139 0 2
pramenité, prirodni mineralni (pocty kolonii
vody a balené pitné vody pri22 °Ca 36 °C)
Obilniny 1 0 0 0
Lusténiny, olejnatad semena 18 1 0 0
Jedlé tuky, oleje 5 0 0 0
Mlé&né vyrobky 660 174 67 0 0
Zpracované ovoce 158 2 2 0 0
Zpracovana zelenina, 60 3 50 0 0
zpracované houby,
naklicena semena
Cerstva zelenina, Eerstvé 663 69 50 0 0
houby
Cerstvé ovoce 295 49 0
Skotapkové plody 160 5 0
Brambory, vyrobky 9 1 0
z brambor
Mlynské obilné vyrobky 48 0 3 0 0
Téstoviny 9 1 2 0 0
Pekafské vyrobky 338 15 0 2
(narUst plisni)
Cukréfské vyrobky a tésta 603 0 565 0 1
(Enterobacteriaceae)
Zmrzliny, mrazené krémy 29 0 27 0 0
Veijce, vaje¢né vyrobky 10 1 4 0 0
Ostatni potraviny jinde 28 0 20 0 0
nezafazené véetné
zmrazenych
CELKEM 4650 378 1634 5 5
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Table 2/
Results of inspections of microbiological requirements

Commodity Total In-situ inspection Laboratory analyses

inspected lots

No. of lots unfit for Total No. of No. of lots unfit for  No. of lots failing to
human consumpti- lots analysed human consump-ti- comply with requi-
on due to putrefac- on due to finding of rements for quality/
tion, spoiling or microorganism hygiene during
decompositionu production process/

from perspective of
mould growth

Special foods, dietary supple- 18 0 17 0 0
ments

Fish, aquatic life 47 0 36 0 0
Packed meat, semi-finished 718 52 174 0 0
meat products, meat products

Delicatessen products and 530 2 453 5 0
other cold dishes (Listeria monocytogenes)

Chocolate, confectionary 47 0 3 0 0
Honey 0 7 0 0
Coffee, coffee products, tea 0 0 0 0
Spices 1 0 0 0
Dehydrated products, liquid 12 0 4 0 0

seasoning agents, dressing,

salt, mustard

Bottled water — infant water, 164 2 139 0 2
spring water, natural mineral (No. of colonies
water and bottled drinking-water at22 °Ca 36 °C)
Cereals 1 0 0 0
Pulses, oleaginous seeds 18 1 0 0
Edible fats, oils 5 0 0 0
Dairy products 660 174 67 0 0
Processed fruit 158 2 2 0 0
Processed vegetables, 60 3 50 0 0

processed mushrooms,
sprouted seeds

Fresh vegetables, fresh 663 69 50 0 0
mushrooms
Fresh fruit 295 49 0 0 0
Shell nuts 160 5 0 0 0
Potatoes, potato products 9 1 0 0 0
Ground cereal products 48 0 3 0 0
Pasta 9 1 2 0 0
Bakery products 338 15 8 0 2
(mould growth)
Confectionary products and 603 0 565 0 1
pastry (Enterobacteriaceae)
Ice cream, frozen creams 29 0 27 0 0
Eggs, egg products 10 1 4 0 0
Other foodstuffs not 28 0 20 0 0
classified elsewhere incl.
frozen foodstuffs
TOTAL 4650 378 1634 5 5
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Tyto organotrofni bakterie pfedstavuji indikatory
obecné kontaminace a jsou povazovany za hygienicky
méné vjznamné, presto signalizuji napt. nedodrzeni
spravné vyrobni praxe nebo nevhodnou teplotu pri
skladovéni, resp. distribuci.

U 2 $arz{ baleného kréjeného chleba po probéhnuté
skladovaci zkous$ce pti béznych podminkéch byl

v posledni den data minimdlni trvanlivosti senzoricky
v laboratori zjistén narust plisni.

/ 2. 1.4 Prehled kontroly vybranych skupin cizoro-
dych latek /

V roce 2014 bylo v rdmci kontroly cizorodych l4tek
zkontrolovano celkem 5036 $arzi potravin, z nichz
267 Sarzi bylo nevyhovujicich. Nejvétsi pocet ode-
branych vzorkd byl zaméren na stanovenf pesticidd,
mykotoxint a chemickych prvki a ddle na stanoveni
konzervantd a barviv.

Za telem stanoveni pesticidil bylo zkontrolovano
1533 $arzi potravin. Nadlimitni mnoZstvi rezidui pes-
ticidd bylo zjisténo u 38 Sarzi. Jednalo se napt. o Caje,
kotenovou zeleninu, listovou zeleninu, zeleninu

a ovoce, koteni.

Ve skupiné mykotoxint byly z 528 kontrolovanych
$arz{ vyhodnoceny 2 $arze jako nevyhovujici. Jednalo
se o Sarze liskovych jader s nadlimitnim obsahem
aflatoxintl a dale o nadlimitn{ vyskyt fumonisint

v kukuti¢ném popcornu.

Do skupiny chemickych prvkl jsou zatazeny jak
minerdlni latky jako sodik, draslik, hot¢ik, selen,
vapnik, zinek atp., tak chemické prvky kontaminujici
(arzen, cin, olovo, kadmium, méd, rtut, atp.). Celkem
bylo zkontrolovano 481 $arzi. Z toho bylo 5 arzi
potravin nevyhovujicich. V pripadé kontaminujicich
chemickych prvku se jednalo o prekroc¢eni povole-
ného nejvyssiho pripustného mnozstvi médi ve ving,
rtuti a kadmia ve vyrobcich z ryb a olova a kadmia

v Cerstvé zeleniné.

Nadlimitn{ obsah polycyklickych aromatickych
uhlovodik byl zjistén ve 2 Sarzich potravin, a to

v dytiovém oleji ptivodem z Ciny a uzenych $protech
puvodem z Estonska.

Obsah barviv byl kontrolovany v 481 $arZich potravin,
nevyhovélo 38 SarZi, pri¢emz ve 26 Sarzich byla zjis-
téna pritomnost barviv ve vyrobcich, které se nesmi
pribarvovat, jako naptiklad vino, ovocné vino, med,
zmrzlina, proslazené a kandované ovoce. V ostatnich
pripadech se jednalo o pfitomnost barviv, kterd nebyla
deklarovana na obale.
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at 22 °Cin1lot and 36 °C in the other).These organo-
trophic bacteria are indicators of general contami-
nation and, despite being regarded as of less signifi-
cance in hygiene terms, indicate e.g. failure to comply
with correct practice in production or unsuitable
temperatures during storage and/or distribution.
Laboratory sensors found a growth of mould in

2 lots of packed sliced bread on the last day of the
best-before date following a storage test under normal
conditions.

/ 2.1.4 Summary of inspections of selected groups
of inorganic substances /

In 2014 checks for inorganic substances were carried
out on a total 5,036 food lots, of which 267 lots 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 present in foodstufs.

1,533 food lots were inspected with the objective

of determining the level of pesticides present.
Above-threshold amounts of pesticide residue were
found in 38 lots. These included e.g. tea, herbs, root
vegetables, fruit and vegetables, and spices.

Within the mycotoxin group, 2 out of the 528 an-
alysed lots were found to be non-compliant. This
included lots of hazelnuts containing above-threshold
quantities of aflatoxins, as well as above-threshold
occurrence of fumonisines in popcorn.

The group of chemical elements also includes mineral
substances such as sodium, potassium, magnesium,
selenium, calcium, zinc, etc., as well as contaminant
chemical elements (arsenic, tin, lead, cadmium,
copper, mercury, etc.). A total of 481 lots were exam-
ined, of which 5 were non-compliant. In the case of
contaminant chemical elements, tests found that the
maximum permitted quantity of copper had been
exceeded in wine, mercury and cadmium in fish and
lead and cadmium in fruit and vegetables.
Above-threshold amounts of polycyclic aromatic
hydrocarbons were found in 2 lots of foodstuffs, these
were pumpkin oil from China and smoked sprats from
Estonia.

Colorant content was checked in 481 lots of foodstuffs,
with 38 found to be non-compliant, and colorants
were found in 26 lots of products in which colorants
were not permitted, such as wine, fruit wine, honey,
ice cream and sweetened and candied fruits. The other
cases were instances of colorants being undeclared on
packaging.



Nejcastéji kontrolovany analyt ze skupiny kon-
zervantii byl oxid sificity a kyselina sorbové ve viné.
Prekrofeni maximalné pfipustného mnozstvi oxidu
sifi¢itého bylo zjisténo v 12 Sarzich vina, v 1 $arzi
konzervovaného zelf a v 1 michaném alkoholickém
népoji. U 2 vzorkd medoviny nebyla pfitomnost
oxidu sifi¢itého deklarovdna na obale. Prekroceni
maximélné pripustného mnozstvi kyseliny sorbové
bylo zjisténo v 5 Sarzich vina a 1 Sarzi konzervované
zeleniny a 1 $arzi ovocného ndpoje. U 1 $arZe lahud-
karského saldtu nebyla pritomnost kyseliny sorbové
deklarovana na obale.

Z dalsich konzervaénich latek byla sledovana

napt. kyselina benzoovd a suma kyseliny benzoové

a sorbové. Celkem byly ve skupiné konzervantt pro-
vedeny rozbory ve vzorcich odebranych z 910 $arzi,

z nich? bylo 32 $arzi vyhodnoceno jako nevyhovujici.

Ve 23 Sarzich bylo zjisténo prekro¢en{ maximalnfho

pripustného mnozstvi konzervaéni latky ve vyrobku
a v 9 pripadech se jednalo o pfitomnost konzervaéni
latky nedeklarované na obale.

V pripadé nevyhovujicich Sarzi na obsah sladidel se
jednalo zejména o nepovoleny pridavek sladidel
do vina.

The most frequently checked analytes from the
preservatives were sulphur dioxide and sorbic acid

in wine. The maximum permitted amount of sulphur
dioxide had been exceeded in 12 lots of wine, 1 1ot of
pickled cabbage and in 1 mixed alcoholic drink. The
presence of sulphur dioxide had not been declared on
the packaging of 2 samples of mead. The maximum
permitted amount of sorbic acid had been exceeded
in 5 lots of wine, 1 lot of pickled vegetables and 1 lot of
fruit drink. The presence of sorbic acid had not been
declared on the packaging of 11ot of gourmet salad.

Out of the other preservatives, controls were carried
out for benzoic acid and the combination of benzoic
and sorbic acid. Within this group, analyses were per-
formed on samples taken from 910 lots, 32 of which
were found to be non-compliant. It was found that
the maximum permitted amount of preservatives had
been exceeded in 23 lots taken from production and

9 instances concerned the presence of preservatives
undeclared on packaging.

With regard to the lots that failed to comply when
tested for sweeteners, these chiefly involved the unau-
thorised addition of sweeteners to wine.

Tabulka 3 / Table 3
Pfehled vybranych skupin cizorodych latek (pesticidy, kontaminanty, aditivni latky) /
Overview of selected groups of inorganic substances (pesticides, contaminants, additives)

Cizorodé latky Celkovy poéet kontrolovanych Sarzi Poéet nevyhovujicich sarzi
Inorganic substances Total No. of inspected lots No. of non-compliant lots
Pesticidy / Pesticides 1533 38
Kontaminanty / Contaminants

Mykotoxiny / Mycotoxins 528 2
Chemické prvky / Chemical elements 481 5
Dusi¢nany / Nitrates 98 0
PAH (polycyklické aromatické uhlovodiky) / 89 2
PAH (polycyclic aromatic hydrocarbons)

Aditivni latky/ Additives

Barviva / Colorants 481 38
Konzervanty / Preservatives 910 32
Sladidla / Sweeteners 370 13
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2.1.9/42.1.0

1. 5 Kontrola oznacovani a jakosti potravin /

DuleZitou souddsti ¢innosti SZPI je kontrola oznacova-
nf potravin a vyrobki a kontrola dodrzovani jakost-
nich pozadavka.

Vysledky kontroly oznacovani zahrnujf kontrolu
udaju uvedenych na obalech potravin a vyrobki,

na jejich vnéjsich obalech a na dokumentech, které se
k nim vztahuji. P¥i kontrole oznacovéni se posuzuje,
zda byly uvedeny vSechny povinné idaje a zda byly
uvedeny sprévnym zptsobem (jak formélné poZadujt
prévni predpisy), déle také pravdivost uvadénych tda-
ju, jestli je spottebitel spravné informovan o vlastnos-
tech potravin, nenf-li uvddén v omyl, neni-li klaman
(zda se nejedn4 o potraviny falované). Vysledky
kontrol oznacovani zahrnuji rovnéz kontrolu dodrzo-
van{ dat pouzitelnosti a dat minimdln{ trvanlivosti.

Kontrola jakosti probihd v pfimé ndvaznosti

na oznacovani. Zahrnuje kontrolu jakostnich poza-
davki zdvazné stanovenych pravnimi predpisy anebo
jakostnich pozadavk, které provozovatel deklaruje
nad rdmec pravnich predpist. Kontrola jakosti

a oznacovan{ chrani ekonomické zajmy spottebitelt
a prispivé k vytvareni rovnych podminek na trhu pro
vSechny provozovatele.

V rdmci kontroly oznacovani zjistili inspektori SZPI
v roce 2014 celkem 1931 nevyhovujicich $arZ{ potra-
vin. Pt kontrole jakostnich analytickych pozadavka
(fyzikéln{ a chemické poZadavky na jakost) se jednalo
celkem o 452 nevyhovujicich $arzi a pri kontrole sen-
zorickych poZadavki (smyslové jakostni pozadavky)
bylo zjisténo celkem 1528 nevyhovujicich Sarzi.

1. 6 Kontroly tematické a mimoradnée /

Kontroly potravin oznacenych znatkou KLASA
Kontrolni akce byla zamétfena na dodrZovani pozadav-
ki1, Pravidel pro udélovani ndrodni znac¢ky KLASA®,

to znamend na dodrzovan{ zdkonnych pozadavki
prévnich pfedpist, na né% se ,Pravidla“ odkazuji (oce-
nény vyrobek musi spltiovat platné pravni predpisy)

a nadstandardnich poZadavki , Pravidel”, k nimz se
podnikatelé dobrovolné zavazali. ,Pravidla“ se vztahuji
nejen na vlastnosti ocenénych potravin, ale také

na podminky vyroby; to znamens, Ze predmétem kon-
troly KLASA byly i tyto podminky vyroby. V roce 2014
bylo v rdmci KLASA provedeno 140 kontrol, prezkou-
mano bylo 272 potravin; vSechny potraviny vyhovély.

Kontrola potravin zamérend na oznacovani lepku dle
naiizent (ES) &.41/2009

Cilem kontroly bylo provétit, zda provozovatelé uzpu-
sobili oznadeni potravin pozadavkiim nai{zenf (ES)
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1. 5 Inspection of food labelling and quality /

One important element of CAFIA activities is in-
spection of food and product labelling and check of
compliance with quality requirements.

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

Quality checks are carried out in direct continuity
with labelling checks, and encompass checks of
binding quality requirements laid down by 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 economic interests of consumers and help to
create equal market conditions for all operators.

In the course of their inspections in 2014, CAFIA in-
spectors found a total of 1,931 non-compliant lots, and
compliance checks of analytical quality requirements
(physical and chemical quality requirements) found

a total of 452 non-compliant lots. Compliance checks
for sensory requirements (quality requirements for
the senses) found a total of 1,528 non-compliant lots.

1. 6 Thematic and ad-hoc inspections /

Inspections of foodstuffs with the KLASA label

The objective of this inspection programme focused
on compliance with the requirements contained

in the ‘Rules for the Granting of the KLASA Czech
National Quality Label’, i.e. compliance with legal
requirements contained in legal regulations on which
the ‘Rules’ are based (the product under assessment
must fulfil valid legal regulations) and above-standard
requirements of the ‘Rules’ to which businesses have
voluntarily committed. The ‘Rules’ relate not only

to the properties of assessed foodstuffs, but also to
conditions of production, i.e. these production condi-
tions also form the subject of the KLASA inspection.
In 2014 140 KLASA checks were carried out, in the
course of which 272 foodstuffs were examined,; all
were found to be compliant.



¢.41/2009, které harmonizuje pozadavky

na oznacovan{ potravin z hlediska obsahu lepku.
Utelem kontroln{ akce bylo ové¥it, zda jsou potraviny
oznacené v souladu s nafizenim (ES) ¢. 41/2009 a zda
jsou splnény limitn{ hodnoty stanovené pro oznaceni
,bez lepku” a ,velmi nizky obsah lepku*. U¢elem kont-
rolnf akce bylo rovnéZ navézat na predchozi kontroln{
akei v roce 2013.

V ramci kontroly byla vénovana pozornost rovnéz
alternativnim dobrovolnym zptisoblim oznac¢ovan{
potravin z hlediska jejich vhodnosti pro osoby s ne-
snégenlivosti lepku (napt. logo preskrtnutého klasu).
V rdmci této Ustfedné rizené kontroly bylo odebrano
celkem 40 $arzi potravin. VSech téchto 40 Sarzi
potravin vyhovélo pfislusnym pravnim predpistm.
Nebylo tedy zjisténo poruseni pozadavki na obsah
lepku v rdmci naf{zenf (ES) &. 41/2009 a také nebylo
zji§téno poruseni oznacovani dle ustanoveni ¢l. 4
odst. 1 natizenf ¢. 41/2009 tzn., Ze nechybél vyraz
,bez lepku v pripadé béznych potravin, déle nechybél
vyraz ,bez lepku” v pfipadé potravin vhodnych pro
osoby s nesndsenlivost{ lepku dle ustanovent ¢l. 3
odst. 4 natizen{ ¢. 41/2009. Z celkového po¢tu odebra-
nych vzork tvotily potraviny pro osoby s nesnésenli-
vosti lepku cca 25 %, bézné potraviny cca 75 %.

Kontrola surovin pouzivanych jako posypka nebo
néplil v pekatskych vyrobcich

Cilem této kontrolni akce bylo provérent dodrzovani
stanovenych jakostnich poZadavki na seminka (kmin,
olejnatd semena), kterd se pouivaji jako posypka
nebo napli u pekatskych vyrobkii a u zmrazenych

a rozpékanych pekarskych vyrobku. Jednalo se

o fyzikalni a chemické pozadavky na jakost olejnatych
semen (mék, slune¢nice, tykev, len, ho¥¢ice, sezam)
dle Prilohy ¢. 9 vyhlasky ¢.329/1997 Sb., v platném
znéni. Déle se jednalo o fyzikélnf a chemické poZzadav-
ky na jakost koteni - kminu dle P¥ilohy ¢&. 3 vyhlasky
¢.331/1997 Sb., v platném znéni. Z4roveri bylo v labo-
ratofi také provedeno hodnoceni senzorickych znaki.
V ramci této Ustedné rizené kontroly bylo odebrano
celkem 28 $arz{ surovin - seminek pouZivanych

v pekdrndch jako posypka nebo naplii. Z toho bylo
odebréano celkem 7 $arzi kminu a 21 $arZ{ olejnatych
semen. Z 28 odebranych Sarz{ surovin bylo celkem

17 $ar?{ nevyhovujicich (cca 60 %), p¥i¢em? viech
téchto 17 nevyhovujicich SarZ{ byla olejnat semena.

Priikaz ndhradnich sladidel v balenych potravinach
dle deklarace na obale

Cilem této kontrolni akce bylo provérit dodrzovani
pozadavkl na oznac¢ovani u cflené vytipovanych
komodit idajem o pritomnosti ndhradniho sladidla.
V ramci této kontroly bylo provéfeno, zda na obalech
vybranych potravin jsou deklarovdna ndhradni sladi-

Inspections of foodstuffs focusing on gluten labelling
pursuant to the Regulation (EC) No. 41/2009

The objective of this inspection was to verify whether
operators had modified the labelling of foodstuffs in
line with the Regulation (EC) No. 41/2009, harmonis-
ing requirements for the labelling of foodstuffs from
the point of view of gluten content. The purpose of
the inspections was to verify whether foodstuffs

were labelled in accordance with Regulation (EC)

No. 41/2009 and whether stipulated limit values for
the ‘gluten-free’ and ‘very low gluten content’ labels
had been met. The purpose of the inspections was fur-
ther to follow up the inspections carried out in 2013.

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 40 lots of foodstuffs. All 40 lots were
compliant with the relevant legal regulations and
no breaches of the requirements for gluten content
contained in the Regulation (EC) No. 41/2009 were
therefore found, nor were any breaches of label-
ling rules pursuant to the provisions contained in
Article 4(1) of the Regulation No. 41/2009 found,
i.e. the expression ‘gluten-free’ was not absent in
case of normal foodstuffs, nor was the expression
‘gluten-free’ absent from products suitable for those
with gluten intolerance pursuant to Article 3(4) of
the Regulation No. 41/2009. Out of the total number
of samples taken, foodstuffs for those with gluten
intolerance constituted about 25 % and normal
foodstuffs 75 %.

Inspections of raw materials used to flour or fill
bakery products

The objective of these inspections was to verify com-
pliance with quality requirements in place for seeds
(caraway, oleaginous seeds) used to sprinkle on or
fill bakery products and in frozen and semi-baked
bakery products. Under examination were physical
and chemical quality requirements for oleaginous
seeds (poppy seed, sunflower seeds, marrow seeds,
linseed, mustard seeds and sesame seeds) pursuant
to the Annex No. 9 Decree No. 329/1997 Coll., as
amended, as well as physical and chemical quality
requirements for caraway seeds pursuant to the
Annex No. 3 to Decree No. 331/1997 Coll., as amend-
ed. Laboratory assessment of sensory indicators
was also carried out. During this centrally organised
inspection programme, inspectors examined a total
of 28 lots of raw materials (seeds used in bakeries
as flouring or filling). These consisted of 7 lots of
caraway seed and 21 lots of oleaginous seeds. A total
of 17 lots out of the 28 lots of raw materials sampled
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dla nebo zda je na obalech potravin deklarovan cukr,
priem? ve skute¢nosti jsou v potravinich obsaZena
nahradni sladidla (aspartam, acesulfam K, neotam,
sukraléza), poptipadé piekrocent limitti ndhradnich
sladidel uvedenych natrizenim EP a Rady ¢.1333/2008,
v platném znénf. Cilem této kontrolni akce bylo ovérit,
zda pti vyrobé neni nahrazovan drazsi cukr levnéj-
$imi ndhradnimi sladidly. Tato akce méla tedy za cil
provérit klamén{ spottebiteld.

Dal$im cilem této kontroln{ akce byl prikaz povole-
ného sladidla E960 steviol-glykosidt ve vytipovanych
potravindch a kontrola ozna¢ovan{ steviol-glykosidii
na obalech vyrobk, a to vzhledem k tomu, Zze mnoho
vyrobct, distributort uvad{ na obalech vyrobkt nepo-
volené deklarace o obsahu ,Stévie®, o obsahu ptirod-
nfho sladidla apod., pricem? Stevia Rebaudiana Berto-
ni, jakoZzto rostlina a jejf suSené listy jsou nepovolenou
potravinou nového typu dle Rozhodnut{ ¢. 2000/196.
V ramci této Ustredné f{zené kontroly bylo odebrano
celkem 24 Sarzi potravin. VSech 24 $arz{ potravin bylo
odebrano na stanovenf sladidel: neotamu, sukraldzy,
aspartamu a acesulfamu K. 12 $arZ{ potravin bylo
odebréano také na stanoveni sladidla steviol-glykosi-
dy. VSech 24 Sarz{ vyhovélo deklarovanému obsahu
sladidel na obalech vyrobkt a také nebylo zjisténo
prekroceni limitd nghradnich sladidel uvedenych
natizenim EP a Rady ¢.1333/2008, v platném znénf.

Z 12 Sarzi potravin, které byly odebrany na stanovent
steviol-glykosidu, bylo u 7 $arZ{ potravin zjisténo
nevyhovujici oznacovani v souvislosti s deklaraci

o obsahu ,Stévie, ,extraktl ze stévie“ apod.

Stanoveni obsahu hlavnich sloZek dopliikii stravy
deklarovanych na obale - omega-3-mastné kyseliny
(DHA, EPA), glukosamin sulfat, chondroitin sulfat,
MSM

Kontrolni akce byla zaméfena na doplriky stravy

s deklarovanym obsahem omega -3, -6, -9 mastnych
kyselin, zejména kyseliny eikosapentaenové (EPA)

a dokosahexaenové (DHA) a latek s fyziologickym
uc¢inkem na klouby a pojivovou tkari, a to zejména glu-
kosamin sulfatu, chondroitin sulfdtu a metylsulfonyl-
metanu (ddle jen ,MSM"). Uéelem této kontrolni akce
bylo provétit, zda skute¢ny obsah vyse uvedenych
latek v dopliicich stravy skuteéné odpovida obsahu
téchto latek deklarovanému na obalu a zda v této sou-
vislosti nedochdzi ke klamanf spottebitel. V rdmci
kontroly bylo do laboratore odebrano celkem 10 Sarzi
doplriki stravy deklarujicich omega -3, -6, -9 mastné
kyseliny a jmenovité uvadéjicich pritomnost kyseliny
eikosapentaenové (EPA) a kyseliny dokosahexaenové
(DHA) u nich bylo provedeno laboratorni stanovent
obsahu téchto latek. Vech hodnocenych 10 $arzi
vyhovélo, laboratorni testy neprokazaly v Zddném
pripadé nizsi nez deklarovany obsah ani u kyseliny
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(c. 60 %) were found to be non-compliant. All
17 non-compliant lots were of oleaginous seeds.

Certificate for substitute sweeteners in packaged
foodstuffs according to declaration on packaging

The objective of these inspections was to verify
compliance with requirements for the labelling of
targeted commodities with regard to the presence

of substitute sweeteners. These inspections verified
whether substitute sweeteners were declared on the
packaging of selected foodstuffs, or whether sugar
was declared, even though these foodstuffs contain
substitute sweeteners (aspartam, acesulfame K, neo-
tame and sucralose) or exceed the limits for substitute
sweeteners as stated in the European Parliament and
Council Regulation No. 1333/2008, as amended. The
objective of these inspections was to verify whether,
during the production, the more expensive sugar had
not been replaced by cheaper, substitute sweeteners.
The objective was therefore to test for the misleading
of customers.

A further target of the inspections was the certificate
for the permitted sweetener E960 steviol-glycosides
in the intended foodstuffs and to check the labelling
of steviol-glycosides on the packaging of products in
view of the fact that the packaging of many products
contains an unauthorised declaration about the pre-
sence of ‘stevia’ and natural sweetener content; Stevia
Rebaudiana Bertoni is a plant and its dried leaves are
a forbidden new-type foodstuff pursuant to Czech
Government Decision No. 2000/196. A total of 24 lots
of foodstuffs were taken for examination as a part

of this centrally managed inspection programme.
Samples were taken of all 24 lots of foodstuffs to
determine the presence of the following sweeteners:
neotame, sucralose, aspartame and acesulfame K.
Samples were also taken from 12 lots to determine
the presence of steviol-glycosides. All 24 lots were
compliant with the sweetener content declared on
packaging and no lot exceeded limits for substitute
sweeteners laid down by the European Parliament
and Council Regulation No. 1333/2008, as amended.
Out of the 12 lots sampled to determine the presence
of steviol-glycosides, non-compliant labelling in
relation to declarations of ‘stevia, ‘stevia extract’ etc.
was found in 7 lots.

Determination of content of main ingredients of
dietary supplements as declared on packaging - ome-
ga-3 fatty acids (DHA, EPA), glucosamine sulphate,
chondroitin sulphate, MSM

The inspection focused on dietary supplements with
declared omega-3, -6 and -9 fatty acid content, and
chiefly eicosapentaenoic acid (EPA), docosahexae-
noic acid (DHA) and substances with a physiological



eikosapentaenové (EPA) a ani kyseliny dokosahexa-
enové (DHA).

Déle bylo do laboratore odebrano celkem 10 Sarzi
doplikt stravy deklarujicich latky s fyziologickym
u¢inkem na klouby a pojivovou tkéri. Z toho 3 Sarze
deklarovaly ¢isté obsah glukosamin sulfatu,

ve 3 pripadech $lo o kombinaci glukosamin sulfatu

a chondroitin sulfatu a u 4 vzorku $lo o kombinaci
glukosamin sulfétu, chondroitin sulfitu a metylsul-
fonylmetanu (MSM). Obsah téchto Géinnych latek

byl laboratorné stanoven a vyhodnocen ve vztahu

k hodnoté deklarované na obalu vyrobku. Z celkového
poctu 10 Sarzi bylo 5 $arz{ hodnoceno jako nevyhovu-
jict (tj. 50 %), z toho 3 arZe nevyhovély jak na obsah
glukosamin sulf4tu, tak na obsah chondroitin sulfatu
a 2 SarZe pouze na obsah chondroitin sulfitu. Celkem
byl obsah glukosamin sulfitu nizsi ve 3 pripadech,
obsah chondroitin sulfitu v 5 pfipadech a obsah MSM
byl ve vSech ptipadech vyhovujici.

effect on the joints and connective tissue, chiefly
glucosamine sulphate, chondroitin sulphate and
methylsulphonylmethane (‘MSM'). The purpose of
these inspections was to verify whether the actual
content of the aforementioned substances in die-
tary supplements truly corresponds to the declared
content on the packaging and whether misleading of
consumers is occurring in relation to this. During the
inspection samples were taken from a total of 10 lots
of dietary supplements declaring omega -3, -6 and
-9 fatty acid content, and specifically the presence of
eicosapentaenoic acid (EPA) and docosahexaenoic
acid (DHA), for which laboratory tests were carried
out to establish the quantity of these substances. All
10 lots assessed were compliant and laboratory tests
did not show lower than the declared quantity in

any case, even for eicosapentaenoic acid (EPA) and
docosahexaenoic acid (DHA).

Samples were taken for laboratory testing from
further 10 lots of dietary supplements declaring
substances with physiological effects on the joints
and connective tissue. Out of these, 3 lots declared
pure glucosamine sulphate content, 3 lots declared

a combination of glucosamine sulphate and chondroi-
tin sulphate and 4 samples declared a combination

of glucosamine sulphate, chondroitin sulphate and
methylsulphonylmethane (MSM). The quantity of
these active substances was determined through lab-
oratory testing and assessed in relation to the value
declared on product packaging. Out of the total

10 lots, 5 lots (i.e. 50 %) were found to be non-com-
pliant. 3 of these were non-compliant for both glu-
cosamine sulphate and chondroitin sulphate content
and 2 lots were non-compliant for chondroitin sulphate
content alone. Overall, lower levels of glucosamine sul-
phate were found in 3 cases and chondroitin sulphate
in 5 cases. MSM content was compliant in all cases.

Inspection of characteristic properties for extra virgin
and virgin olive oil as laid down by the Directive

(EEC) No. 2568/91

The physical, chemical and sensory parameters for ex-
tra virgin olive oils are precisely defined by European
regulations in order to facilitate their differentiation
from other categories of olive oil. The objective of the
centrally organised inspection programme was to ver-
ify whether extra virgin olive oil fulfilled the param-
eters set by the European Regulation on the charac-
teristics of olive oil and olive pomace oil and relevant
analysis methods. Physical and chemical parameters
are used to assess whether oil is being adulterated
with other types of oil. Sensory assessment is then
used to verify the declared category, i.e. whether the
oil in question really is extra virgin olive oil.
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Kontrola charakteristickych vlastnostf stanovenych
pro extra panenské a panenské olivové oleje natize-
nim (EHS) ¢.2568/91

Extra panenské olivové oleje maji evropskymi
predpisy nastaveny presné pozadavky na fyzikaln,
chemické a senzorické parametry, aby je bylo mozno
odligit od ostatnich kategorii olivovych olejl. Cilem
ustredné f{zené kontroly bylo provétit, zda extra
panenské olivové oleje splriuji parametry stanovené
evropskym natizenim o charakteristikdch olivového
oleje a olivového oleje z pokrutin a o pFislusnych
metodéch analyzy. Fyzikdlné-chemické parametry
slouzi k vyhodnocent, zda nedochdzi k falsovan{ oleje
jinymi druhy olejl. Senzorické hodnoceni pak slouzi
k ovéreni deklarované kategorie, tj. zda jde opravdu
o extra panensky olivovy olej.

Do laboratote bylo odebrano 5 $arzi - $lo o 3 $panélské
a 2 italské oleje. VSechny Sarze byly vyhodnoceny jako
vyhovujici z hlediska dodrzenf fyzik4lné-chemickych

parametri, vzdy tedy $lo o oleje vyrobené z oliv.

Pti senzorickém hodnoceni byly jako nevyhovujici vy-
hodnoceny 4 8arZe - dle senzorického hodnocent oleje
odpovidaly pouze kategorii ,panensky olivovy olej*.

Kontrola chranénych zemépisnych oznacenf a chrané-
nych oznaceni piivodu

Dle vnitfnich predpist SZPI m4 byt u kazdého
vyrobce provéfeno dodrzovani specifikace potravin
s chrdnénym zemé&pisnym oznacenim (déle jen
L,CHZ0“) a chranénym oznacenim ptivodu (dale jen
L,CHOP“), jejich vyroba spadd do kompetence SZPI.
U vyrobct je zhodnoceno dodrZzovani specifikace
vyrobkl - tj. technologicky postup véetné pouzitych
surovin, na misté zhodnoceny senzorické vlastnosti
potravin nebo odebrany vzorky do laboratore.

Bylo provedeno 88 kontrol u vyrobct - hodnoceno
na misté nebo odebrano do laboratote bylo 118 $arzi
potravin ozna¢enych CHZO/CHOP. U 2 vyrobki bylo
zjisténo nedodrzeni specifikace.

Kontrola dovozu potravin rostlinného ptivodu

ze tretich zemi v reZimu predpistt EU

SZPI vykonévé dozor nad dovozem potravin rostlin-
ného puvodu ze tretich zemf v Gzké spolupréci s orga-
ny celni spravy. Kontrola dovozu je zamérena zejména
na rizikové komodity, které dle bezprostedné
zévaznych predpist EU podléhaji zvld$tnimu rezimu
dovozu a pfi vstupu musi byt podrobeny systematické
nebo namétkové kontrole.

Inspektordt SZPI v Praze provadi kontroly tzv. zvlast-

nich podminek pfi dovozu pro nékteré vybrané komo-
dity, a to arasidy z Ciny, Egypta a z Brazilie, pistcie
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Samples were taken from 5 lots for laboratory testing
- 3 lots of Spanish and 2 lots of Italian oil. All lots
were found to be compliant from the point of view of
compliance with physical and chemical parameters,
i.e. all oils had been produced from olives.

4 lots were found to be non-compliant following
sensory assessment - according to sensory assess-
ment these oils only conformed to the category ‘virgin
olive oil’.

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 (PGI) and protected
designation of origin (PDO) and whose production
falls within the remit of CAFIA. Inspections assess the
compliance of producers with product specifications,
i.e. technological procedure, including raw materials
used. In situ inspections further assess the sensory
properties of foodstuffs or take samples for laboratory
testing.

88 inspections were carried out at the premises of
producers, with 118 lots of foodstuffs holding the PGI
and PDO labels being taken for testing. Failure to
comply with specifications was found in 2 lots.

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 coo-
peration with the customs authorities. Inspections

of imports chiefly focus on high-risk commodities,
which, in accordance with binding EU regulations, are
subject to a special regime and systematic or random
inspection on entry to the Czech Republic.

CAFIA inspectors in Prague perform checks on so-
called special conditions for the import of selected
commodities, these being 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. During the year peanuts from
Ghana and India and melon seeds from Nigeria, ori-
ginally subject to a different import control regimen,
were added to the list in the course of the year. These
commodities may enter the EU via the Czech Republic
solely through the Customs Office for Central Bohe-
mia at its centre in Rudnd u Prahy, the sole point of
entry designated for the import of these high-risk
groups of foodstuffs.



%

z Irdnu a z Turecka, liskové otisky a fiky z Turecka,
para orechy z Brazilie a mandle z USA, v prubéhu
roku k nim pak pribyly jesté arasidy z Ghany a Indie

a melounovd jadra z Nigérie kontrolovand pivodné

v jiném rezimu kontrol dovozu. Tyto komodity mohou
do EU v CR vstupovat pouze pres Celni titad pro
Stredolesky kraj, Uzemni pracovisté Rudnd u Prahy,
ktery je jedinym uréenym mistem dovozu schvalenym
pro dovoz téchto rizikovych skupin potravin.

V prabéhu roku 2014 vydal Inspektordt SZPI v Praze
celnimu tfadu zdvazné stanovisko ke 139 zasilkam.
Jednalo se o 7 zasilek aragid z Ciny, 1 zésilku arasidf
z Egypta, 64 zésilek liskovych oriskd, 1 zasilku pistacii
a 29 zésilek fikd z Turecka a 37 zésilek mandli z USA.
Pti kontrole dovozu téchto sledovanych komodit bylo
odebrano 20 Sarzi, vSechny s vyhovujicim vysledkem.
Pocet téchto zkontrolovanych zasilek je srovnatelny

s rokem 2013 - v loriském roce proslo vstupni kontro-
lou v uréeném misté dovozu 128 zésilek.

Od ledna 2010 v rdmci EU platf tzv. zesilend Gfedni
kontrola vybranych rizikovych komodit. Seznam
komodit je ¢tvrtletné aktualizovan dle situace

na evropském trhu. Ur¢enym mistem vstupu pro tyto
komodity je v CR Letité V4clava Havla Praha.

Na Inspektorat SZPI v Praze bylo nahld$eno 88 zasilek
téchto komodit (jednalo se o 83 zasilek ¢aje z Ciny,

4 z3silky koreni z Indie a 1 zésilku sladké zeleninové
papriky z Egypta), ze kterych bylo odebrano 12 vzor-
ki, v 5 pripadech byl vysledek nevyhovujici. Dvé
zasilky nebyly propustény do volného obéhu z diivodu
nepredlozeni povinnych vstupnich dokladu.

Pred vstupem do CR, resp. EU jsou kontrolovany také
sluneé¢nicovy olej piivodem z Ukrajiny (na p¥itom-
nost minerélnich oleji, nahl4dseno bylo 76 zasilek,
zkontrolovany byly 4 zésilky, vSechny s vyhovujicimi
vysledky), potraviny z Ciny s obsahem mlé¢né nebo
s6jové slozky (na p¥itomnost melaminu, nahlageno
bylo 18 zasilek, zkontrolovano bylo 8 zasilek, vSechny
s vyhovujicimi vysledky), guarovd guma piivodem

z Indie (na p¥itomnost dioxint, resp. pentachlorfe-
nolu, nahld$eno bylo 7 zésilek, zkontrolovany byly

3 zasilky, 1 byla vyhodnocena jako nevyhovujici),
ara$idy z USA (na obsah aflatoxinfl, nahldSena byla
jedna zésilka a na zékladé vyhovujici kontroly dokla-
di byla propusténa do volného ob&hu). P#i dovozu by
mély byt kontrolovany i klicky a semena k naklicovani
(na p#{tomnost vybranych patogennich mikroorga-
nisml) a pSenice z Kanady (na pfitomnost
ochratoxinu A) - tyto komodity vSak v roce 2014
nebyly do CR viibec dovezeny.

Od brezna 2011 podléhaji kontrole také veskeré
potraviny pochézejici nebo zasilané z Japonska - tyto

During 2014 the CAFIA Inspectorate in Prague provi-
ded the Customs Office with a binding opinion on
139 shipments. These consisted of 7 shipments of
peanuts from China, 1 shipment of peanuts from
Egypt, 64 shipments of hazelnuts, 1 shipment

of pistachios and 29 shipments of figs from Turkey
and 37 shipments of almonds from the USA. During
import checks of these monitored commodities,
samples were taken from 20 lots, all of which were
compliant. The number of shipments inspected is
comparable with 2013, when 128 shipments were
inspected at the aforementioned location.

Since January 2010, so-called strengthened official
inspection of selected hazardous commodities has
applied within the EU. The list of commodities is
updated on a quarterly basis according to the situa-
tion on the European market. The designated point
of entry for these commodities to the Czech Republic
is V4clav Havel Airport Prague. 88 shipments of
these commodities (83 shipments of tea from China,
4 shipments of spices from India and 1 shipment of
sweet chilli from Egypt) were reported to the CAFIA
Inspectorate in Prague, from which 12 samples were
taken. Following testing, 5 of these samples were
found to be non-compliant. Two shipments were
not placed on the market due to the submission of
inadequate documentation.

Prior to its entry to the Czech Republic (EU), checks
are also carried out on sunflower oil from the Ukraine
(for the presence of mineral oils; 76 shipments repor-
ted, 4 shipments inspected, all found to be compli-
ant), foodstuffs from China containing dairy or soya
elements (for the presence of melamine; 18 shipments
reported, 8 shipments inspected, all found to be com-
pliant), guar gum from (for the presence of dioxins or
pentachlorophenol; 7 shipments reported, 3 inspec-
ted, 1 found to be non-compliant) and peanuts from
the USA (for the presence of aflatoxins; one shipment
reported and approved for placement on the market
due to the submission of correct documentation).
Sprouts and seeds for sprouting (for the presence of
selected pathogenic microorganisms) and wheat from
Canada (for the presence of ochratoxin A) are also
supposed to be checked on import - however, none of
these was imported into the Czech Republic in 2014.

Since March 2011 all foodstuffs originating in or delive-
red 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 Vaclav Havel Airport Prague.
100 shipments were reported on import, 9 of which
were inspected, with all being found to be compliant.
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zésilky mohou do EU vstupovat pouze pres tzv. uréend
mista vstupu, kterym je pro CR pouze Letisté Viclava
Havla Praha. Pfi dovozu bylo nahldseno 100 zésilek,
ze kterych bylo odebrano 9 $arzi, vSechny byly vyhod-
noceny jako vyhovujici.

Pti dovozu do CR jsou provétovény i vybrané produk-
ty z ryZe pochazejici z Ciny s cilem ovéfit, Ze neobsa-
huji nepovolené geneticky modifikované organismy

- tyto produkty nebyly v roce 2014 dovezeny.

Pfi dovozu by mély byt kontrolovany i volné rostouct
houby z vybranych tfetich zemi postiZenych jadernou
havérii v Cernobylu na hladinu radioaktivni konta-
minace a arasidy z USA na obsah aflatoxint - ani tyto
komodity nebyly v roce 2014 do CR viibec dovezeny.

Pri dovozu jsou sledovany i komodity, které byly

na zdkladé zjisténi kontrol v trhu vyhodnoceny jako
rizikové a nejsou zatrazeny do seznami komodit,

u nich? je dovoz zpt{snén evropskymi pravnimi
predpisy - jde o para ofechy z Bolivie, gumovité cuk-
rovinky ze vSech tfetich zemi, pSenice ostatni z USA
a bylinky, dopliiky stravy a potraviny pro zvlstni
vyzivu z Indie a z Ciny - bylo nahld3eno 432 zésilek,
do volného obéhu nebylo propusténo 7 zasilek.

V soucasné dobé je do EU zakdzan dovoz betelovych
listth z Bangladése - tento zdkaz nebyl v roce 2014
porusen.

Celkem bylo pfi dovozu nahldseno 1130 zésilek,
coz je srovnatelné s rokem 2013, kdy bylo nahldseno
1258 zasilek.

SZPI provétuje pii dovozu ze tfetich zemi (a vjvozu
z EU) rovné? splnéni kvalitativnich parametr. Jedna
se zejména o certifikaci ¢erstvého ovoce a zeleniny
provadénou v souladu s prislusnym natizenim EU.
Na jednotlivé inspektoraty bylo pfi dovozu nahlaseno
celkem 126 zasilek ovoce a zeleniny - certifikace byla
provedena u 26. Pfi vyvozu Cerstvého ovoce a zele-
niny byla provedena kontrola shody s obchodnimi
normami u 27 $arzi, na které bylo vystaveno celkem
15 certifikdtd o shodé s obchodnimi normami Unie
pro &erstvé ovoce a zeleninu.

SZPI informuje o zamitnutych zasilkach dovazenych
potravin a surovin ostatni ¢lenské staty a Evropskou
komisi prostfednictvim systému RASFF. Cilem
uvedeného opatteni je zabranit uvedeni potravin
nesplilujicich zdravotni poZadavky na jednotny trh
prostrednictvim vstupnich mist na Gzemf jinych
¢lenskych statu.

26

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 -
no such products were imported to the Czech Repub-
licin 2014.

Freely growing mushrooms from selected third
countries affected by the nuclear accident in Cherno-
byl are also subject to inspection on import in order
to ascertain the level of radioactive contamination, as
are peanuts from the USA for aflatoxin levels - none
of these commodities were imported into the Czech
Republic in 2014, either.

The following commodities are also subject to inspec-
tion on import due to having also been judged hazar-
dous following retail inspections and are not included
on the list of commodities to which stricter import
conditions apply based on European legal regu-
lations: Brazil nuts from Bolivia, jelly confectionery
from all third countries, other wheat from the USA
and herbs, dietary supplements and foodstuffs for
special nutrition from India and China. 423 shipments
of these products were reported, with 7 shipments not
permitted to be placed on the market

The import of betel leaves from Bangladesh to the EU
is currently forbidden - there was no violation of this
ban in 2014.

A total of 1,130 shipments were reported on import,
which is comparable to 2013, when 1,258 shipments
were reported.

Apart from the above, CAFIA also monitors the fulfil-
ment of qualitative parameters of foodstuffs on their
import from third countries (and export from the EU).
These parameters are chiefly certification for fresh
fruit and vegetables, carried out in accordance with
the relevant EU directive. A total of 126 shipments
were reported to individual Inspectorates on import,
with a certification process being carried out

on 26 of these. Checks for compliance with com-
mercial standards for the export of fresh fruit and
vegetables were carried out on 27 lots, with a total

15 certificates of compliance with European Union
commercial standards for fresh fruit and vegetables
being issued. CAFIA informs other Member States
and the EU Commission of rejected shipments of
imported foodstuffs and raw materials through the
RASFF system. The aim of this measure is to prevent
foodstuffs that do not comply with health require-
ments from entering the single market via DPEs on
the territory of other Member States.



Kontrola informaéni povinnosti dle natfzenf vlady
¢.211/2014 Sh.

Dne 3.10. 2014 vstoupilo v G¢innost natizen{ vlady
¢.211/2014 Sh., o stanoven{ rozsahu a podminek
informaéni povinnosti provozovatele potravinar-
ského podniku v misté uréeni ve vztahu k nékterym
druhtim ¢erstvého ovoce, Cerstvé zeleniny a brambor,
platné do 31.12.2014. Dle tohoto narfzen{ vlady méli
provozovatelé potravindtského podniku v misté prv-
nfho pfijmu, zachdzeni nebo manipulace s vybranymi
druhy Eerstvého ovoce, zeleniny a brambor povinnost
podat o téchto potravindch hldsen{ na SZPI.

V pritbéhu platnosti tohoto narizeni vlady bylo

na SZPI doruceno 38 236 nahldsenf potravin.
Narizenf vlady nestanovovalo, v jaké formé maji byt
informace na SZPI podévany. Provozovatelé mohli
vyuzit webovy formuldt k nahld$eni potraviny
prijemcem potraviny v misté uréent, ktery byl zverej-
nén na webu SZPI, nebo excelovy formulét, ktery

byl také zverejnén na webu SZPIL.

Podle nahldsené komodity, ceny, dovozce a dalsich kri-
térif se rozhodovalo, zda se zrealizuje kontrola v misté
urceni. Kontrola pfimo v misté uréeni byla provedena
u 7396 z nahlasenych potravin. Nevyhovujici stav byl
zjistén u 14 Sar#{ (5x z dvodu nevyhovujici jakosti,
9x z diivodu nedostateéného oznateni potraviny).

Z vybranych potravin byly odebiradny vzorky do labo-
ratote, u kterych byl sledovan dle komodity napt. ob-
sah pesticidd, chlore¢nant, kadmia a olova, strep-
tomycinu, polyaromatickych uhlovodikt a u brambor
byla hodnocena i odrtdové pravost a jednotnost.

Za uvedené obdobi bylo do laboratofe odebrano

736 Sarzi, nevyhovujici vysledek byl zjistén

u 15z nich - slo o:

o 1x mrkev - prekroceni limitu pro olovo a kadmium

o 1x mrkev - pfekroceni limitu pro chlore¢nany

* 5x brambory - nedodrzeni odridové jednotnosti

« 3x raj¢ata - prekroceni limitu na obsah pesticida

« 3x raj¢ata - prekroceni limitu na chlore¢nany

« 1x saldtové okurky - prekroceni limitu na obsah
pesticidl

« 1x hldvkovy saldt - prekrocent limitu na obsah
pesticidl

Kontrola potravin (surovin) zamé¥en4 na pfitomnost
genetické modifikace

Cilem kontroln{ akce bylo ovéfit, zda nejsou v Ceské
republice na trh uvddény potraviny obsahujici nebo
vyrobené z geneticky modifikovanych odrad séji,
kukutice, ryze, které nejsou v EU schvdleny pro
pouziti v potravinich. U¢elem kontroly bylo zéroveri
posoudit, zda jsou potraviny obsahujici povolenou

Inspection of information obligation pursuant to
Czech Government Directive No. 211/2014 Coll.

On 3 October 2014 the Czech Government Directive
No. 211/2014 Coll., laying down the scope and con-
ditions for information obligations of food business
operators in the place of destination in relation

to some types of fresh fruit, fresh vegetables and
potatoes, valid until 31 December 2014, came into
force. According to this Government Directive, food
business operators had to submit information about
selected types of fresh fruit, vegetables and potatoes
to CAFIA at the point of initial receipt, treatment or
handling.

During the validity period of this Government
Directive, 38,236 foodstuff reports were submitted

to CAFIA. The government directive did not stipulate
the form in which information was to be submitted to
CAFIA. Operators could use the online form to report
foodstuffs through the recipient of foodstuffs at the
place of destination or an Excel form, both of which
were available on the CAFIA website.

Depending on commodity, price, importer and other
criteria, a decision was made on whether to carry out
an inspection in the place of destination. Inspections
at the place of destination were performed for

7,396 reported foodstuffs. Non-compliant states were
found in 14 lots (5x due to non-compliance with qual-
ity parameters, 9x due to inadequate food labelling).

Samples were taken from selected foodstuffs for labo-
ratory testing for e.g. pesticides, chlorates, cadmium
and lead, streptomycine, polyaromatic carbohydrates,
depending on type of commodity. Potatoes were
assessed for correctness and uniformity of type.

During the period in question, samples were taken
from 736 lots for laboratory testing. 15 of these were
found to be non-compliant. These were:

e 1x carrot - lead and cadmium limit exceeded

e 1x carrot - chlorate limit exceeded

« 5x potatoes - non-compliance with type uniformity
« 3x tomatoes - pesticide content limit exceeded

« 3x tomatoes - chlorate content limit exceeded

« 1x cucumbers - pesticide content limit exceeded

o 1x lettuce - pesticide content limit exceeded

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

The objective of this inspection programme was to
verify whether foodstuffs containing or made from
genetically modified varieties of soya, maize and rice
that have not been approved for the use in foodstuffs
in the EU have been placed on the Czech market. At
the same time the purpose of the inspection was to
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GM-s6ju a GM-kukufici oznaceny v souladu s poZa-
davky platnych pravnich predpist.

V mens§i mife byla kontrola zaméYena (v ndvaznosti
na kontrolnf zjistén{ dozorovych orgdnt nékterych
¢lenskych statd v pfedchozich letech) rovné

na provéreni, zda na trh nenf uvddéna dosud nepovo-
lend geneticky modifikovana ¢erstvd papdja z Thajska.

Kontrola byla provedena u vyrobctl, dovozc a dis-
tributord potravin a surovin obsahujicich ve vétsim
mnozstvi séju, kukurici a ryzi. Déle pak u zpracovate-
1 surovin s6ji, kukutice, ryZe a u prodejct potravin,
zejména u prodejcl potravin ze tfetich zemf.

V ramci Ustredné fizené akce bylo zkontrolovano cel-
kem 40 3ar#{ potravin (surovin). Z tohoto poétu bylo
odebrédno 20 $arzi ve vyrobé, 11 v maloobchodn siti

a 9 ve velkoobchodni siti. Celkem byla vzorkovana
14x kukutice a vyrobky z kukutice, 14 x ryZe a pro-
dukty z ryZze, 10x s6ja a s6jové vyrobky a 2.x erstva
papéja.

U zadného vzorku nebyla zji$téna pfitomnost
neschvélené genetické modifikace. Ani v jednom pri-
padé nebyla rovnéz prokazana pritomnost povoleného
GM-materidlu.

Vsech 40 Sarzi vyhovélo platnym pravnim predpistim
upravujicim poZadavky na geneticky modifikované
potraviny a suroviny - nafizeni (ES) &.1829/2003

a nafizent (ES) ¢.1830/2003.

Kontrola reziduf pesticidl v ovoci a zeleniné

na farmarskych trzich

Cilem kontrolni akce bylo ovérit pfitomnost rezidui
pesticidl v rostlinnych produktech vypéstovanych
v CR a nabizenych na farmatskych trzich a provést
srovnani zjisténych vysledkd s obsahem reziduf
pesticid v produktech nabizenych v maloobchodni
a velkoobchodnf siti.

V ramci kontrolni akce bylo zkontrolovdno na farmar-
skych trzich celkem 62 Sarzi ¢erstvého ovoce a zeleni-
ny. Rezidua pesticidi byla detekovéna u celkem 66 %
analyzovanych vzorkd, tfetina odebranych Sarzi byla
bez pritomnosti jakékoliv pesticidni 1atky. U 2 Sarzi
byla prekro¢ena hodnota maximalnfho rezidudlniho
limitu.

Zjisténé vysledky u produktt odebranych na farmar-
skych trzich se nevymykaji vysledkiim z monitoringu
cizorodych latek, v rdmci kterého je dlouhodobé
provadéno sledovani rezidui pesticidi v potravindch
rostlinného ptvodu a odbéry jsou realizovany prede-
v8im v maloobchodnf siti.
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assess whether foodstuffs containing permitted GM
soya and GM maize are labelled in accordance with
the requirements contained in valid legal regulations.
Inspections also focused, to a lesser extent (in relation
to the findings of inspections carried out by super-
visory bodies in some Member States in previous
years), on verifying whether a genetically modified
fresh papaya from Thailand, not yet permitted, has
been placed on the market.

Inspections were carried out at producers, importers
and distributors of foodstuffs and raw materials
containing large quantities of soya, maize and rice, as
well as at processors of raw materials (soya, corn and
rice) and vendors of foodstuffs, primarily vendors of
foodstuffs from third countries.

The centrally managed inspection programme took
in samples from a total of 40 lots of foodstuffs (raw
materials). Out of this total, 20 lots came from pro-
duction, 11 from retail and 9 from wholesale. Samples
were taken from a total of 14 lots of corn and corn
products, 14 from rice and rice products, 10 from soya
and soya products and 2 fresh papaya.

No non-approved genetic modification was found, nor
was the presence of permitted GM material demon-
strated, in any sample.

All 40 lots were compliant with applicable legal
regulations governing requirements for genetically
modified foodstuffs and raw materials - the Regula-
tion (EC) No. 1829/2003 and the Regulation (EC)
No. 1830/2003.

Inspection of pesticide residues in fruit and vegeta-
bles at farmers’ markets

The objective of the inspection was to verify presence
of pesticide residues in plant products cultivated in
the Czech Republic and offered at farmers’ markets
and to perform a comparison of results with pesticide
residue content in products marketed in the retail and
wholesale networks.

During the inspection programme a total of 62 lots of
fresh fruit and vegetables were inspected at farmers’
markets. Pesticide residues were detected in a total of
66 % of samples analysed and no pesticide substances
were found in one third of sampled lots. The maximum
permitted residue limit had been exceeded in 2 lots.

The results for products sampled from farmers’ markets
did not exceed results from the monitoring of inorganic
substances, which has long included the monitoring of
pesticide residues in foodstuffs of plant origin; samples
are primarily taken from the retail network.



Kontrola rajéat pivodem z Maroka

Na zakladé notifikace 0 mozném vyskytu cherry rajcat
z Maroka zpUsobujicich zdravotni komplikace na trhu
v CR, kterou SZPI obdrZela prostfednictvim systému
RASFF, byla provedena mimor4dn4 kontrola s cilem
provérit zdravotn{ bezpeénost rizikovych Sarzi cherry
rajcat, zjistit moZnou pri¢inu zdravotnich komplikaci
u spotfebiteld, ktet{ konzumovali cherry raj¢ata
rizikovych Sarzi.

V ramci mimorddné kontroln{ akce byla u 6 $arzi
cherry raj¢at pivodem z Maroka ovéfena pritomnost
na Listeria monocytogenes, Samonella, Escherichia coli
0157, Escherichia coli produkujici shiga-toxin (STEC),
noroviry a rezidua pesticidil.

U jedné Sarze cherry rajcat pivodem z Maroka byla
zjisténa pritomnost kmene bakterie Escherichia coli,
nicméné dodate¢nym vysettenim izolovaného kmene
nebyla v laboratornich podminkéch potvrzena schop-
nost produkovat nebezpe¢ny Shiga toxin. U ostatnich
Sarzi nebyla pfitomnost mikrobidlnich patogent
detekovana. U 3 arz{ cherry rajéat byly zjistény
pozitivni nalezy rezidui pesticidd, avsak hodnota
maximaélniho rezidudlnfho limitu nebyla prekrocena.

Laboratornimi rozbory se nepodatilo zjistit pri¢inu
zdravotnich potiz{ spottebiteld. Ani serotypizace
jednozna¢né nepotvrdila, ze by pfi¢inou mohla byt
nebezpeéna bakterie Escherichia coli. V CR stejné jako

v jingch ¢lenskych statech EU nebyla pri¢ina zdravot-
nich potizi odhalena.

Kontrola oznacovani a jakosti cigaret

Kontroln{ akce byla zaméfena na dodrzovéani poza-
davki na oznacovani a jakost cigaret stanovenou
vyhlaskou ¢. 344/2003 Sh. a zdkonem ¢.110/1997 Sh.
Analyzy na obsah nikotinu, dehtu a oxidu uhelnatého
byly provedeny u celkem 32 vzorki cigaret. U jednoho
vzorku cigaret zjistény obsah nikotinu neodpovidal
udaji deklarovanému na obale. VSechny vzorky ciga-
ret byly oznaceny v souladu s platnou legislativou.

Kontrola obsahu cizorodych latek (rezidui pesticid)
v pravych ¢ajich

Kontrolni akce byla zamérena na stanovenf rezi-

dui pesticidii v pravych ¢ernych a zelenych ¢ajich
ptvodem z Ciny, Hong Kongu, Maroka, Indie a jinych
tretich zem{. Cilem bylo zjistit moznou pritomnost
rezidudlnich zbytkd pesticidnich l4tek pouzivanych

k ochrané rostlin v priibéhu vegetace a pti skladovani.
Duvodem pro kontrolni akei bylo zjistovani ¢aju

s prekro¢enym limitem pro pesticidy v minulosti. Pfe-
kroceni limitd pro rezidua pesticidii vyplynuly nejen
z analyz SZPI a ozndmenf v RASFF.

Inspection of tomatoes from Morocco

Based on notification received by CAFIA through the
RASFF concerning possible presence on the Czech
market of Moroccan cherry tomatoes causing health
complications, the Authority carried out an ad-hoc
inspection with the objective of verifying the safety
to health of high-risk lots of cherry tomatoes and
determine the possible cause of health complications
in consumers who had consumed cherry tomatoes

from high-risk lots.

Based on the ad-hoc inspection, the presence of
Listeria monocytogenes, Salmonella, Escherichia coli 0157,
Escherichia coli producing shiga-toxin (STEC), norovi-
ruses and pesticide residues was determined in 6 lots
of cherry tomatoes from Morocco.

In one lot of Moroccan cherry tomatoes, inspectors
found stems of Escherichia coli bacteria; however,

the follow-up testing of isolated stems in laboratory
conditions did not confirm the ability to produce the
dangerous Shiga toxin. No microbial pathogens were
detected in other lots. In 3 lots of cherry tomatoes
there were positive findings of pesticide residues;
however, the maximum residual limit was not
exceeded.

Laboratory analyses were unable to determine the
cause of health problems of consumers. Even sero-
typing did not unambiguously confirm that the cause
may be the dangerous Escherichia coli bacteria. As
was the case in other EU Member States, the cause of
health problems was not determined.

Inspection of labelling and quality of cigarettes

The inspection focused on compliance with require-
ments for the labelling and quality of cigarettes as
stipulated by the Decree No. 344/2003 Coll. and the
Act No. 110/1997 Coll. Analyses of nicotine, tar and
carbon monoxide content were carried out on 32 lots
of cigarettes. In one lot of cigarettes the nicotine con-
tent did not correspond to the data stated on packag-
ing. Alllots of cigarettes were found to be compliant
with regard to requirements for labelling.

Inspection of foreign substance content (pesticide
residues) in real teas

Inspections focused on determining the level of pesti-
cide residues in real black and green teas from China,
Hong Kong, Morocco, India and other third countries.

The objective was to establish the possible presence of

residual traces of pesticide substances used to protect
plants during vegetation and storage.
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V rdmci této kontroly bylo odebrano 14 zelenych

a 14 gernych ¢ajt ptivodem z Ciny, Vietnamu, Sri
Lanky, Indie a Argentiny. Caje byly vyrobené v Ceské
republice, Polsku, Némecku, Vietnamu, na Sri Lance.
Z celkového poétu 28 vzorki nevyhovély 3 vzorky.

Kontrola medd

Kontrola medt uvddénych na trh v CR je dlouhodobé
zamérena na odhalovani falSovani medd a stanoveni
jakostnich pozadavkl dané vyhldskou ¢.76/2003 Sb.,
ve znén{ pozdéjsich predpist. Divodem kontroly jsou
Casté podnéty adresované na SZPI tykajici se jakosti

a porudenf autenticity medi a nevyhovujici zjisténi

z minulych kontrol.

Mimorddnd kontrola med v roce 2014 byla zamé-
fena na stanoven{ vybranych jakostnich pozadavk
danych vyhlaskou ¢.76/2003 Sb., ve znéni{ pozdéjsich
predpist, tj. stanoveni aktivity diastdzy a obsahu hyd-
roxymethylfurfuralu (HMF) a na fal§ovéani ptidavkem
barviva karamel E150d.

V rdmci této kontroln{ akce bylo odebrano celkem
30 Sarz{ medu. Predmétem kontroly byly kvétové,
smiSené i medovicové medy (resp. medy tmavsi
barvy, nékdy oznacované ijako ,lesn{”, u kterych je
vy$8i predpoklad dobarveni pomoci barviva kara-
mel E150d) a medy pekat'ské. Veskeré rozbory byly
realizovany v laborato¥i SVU Jihlava a Intertek Food
Services GmbH, Némecko. Z celkem 30 analyzova-
nych Sarzi bylo 18 vyhodnoceno jako nevyhovujicich
(63 %). Nevyhovujici diastédza byla zjisténa u celkem
12 Sarz{, nevyhovujici HMF u 10 $arzi, pritomnost
barviva karamel E150d byla prokdzana u 9 $arzi
medu. U nékterych medt dochdzelo k poruseni vice
parametrd zarover.
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The reason for the inspection was that in the past, teas
that were over the pesticide limit were detected. The
breaching of pesticide residue limits was notified,
inter alia, in both CAFIA analyses and notifications in
the RASFF.

During the inspection, samples were taken from

14 green teas and 14 black teas from China, Vietnam,
Sri Lanka, India and Argentina. Teas were produced
in the Czech Republic, Poland, Germany, Vietnam
and Sri Lanka. Out of the total 28 samples, 3 were
non-compliant.

Inspection of honey

Over the long-term, inspections of honey marketed in
the Czech Republic focus on detecting the adulte-
ration of honey and establishing quality requirements
as laid down by the Decree No. 76/2003 Coll., as
amended. Inspections are frequently carried out on
the basis of suggestions submitted to CAFIA with
regard to quality, violation of the authenticity of
honey and non-compliant findings from previous
inspections.

An ad-hoc inspection of honey in 2014 focused on
establishing selected quality requirements laid down
in the Decree No. 76/2003 Coll., as amended, i.e. to
establish diastasis activity and hydroxymethylfurfural
(HMF) and adulteration through the addition of
E150d caramel colouring.

During the inspection, samples were taken from a total
of 30 lots of honey. Floral, mixed and honeydew honey
(and darker honeys, sometimes labelled ‘forest honey’,
where a greater degree of artificial colouring using the
E150d colorant is anticipated), as well as baking honey,
formed the subject of the inspection. All analyses were
realised at the Czech State Veterinary Institute Jihlava
and Intertek Food Services GmbH, Germany. Out of

a total of 30 lots analysed, 18 (63 %) were found to be
non-compliant. Non-compliant diastasis was found in
a total of 12 lots, non-compliant HMF in 10 lots and the
presence of caramel E150d colorant in 9 lots of honey.
Several parameters were violated simultaneously in
some honeys.

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
that are permitted by legal regulations to be so have
been treated in this way.



Potraviny oSetfené ionizujicim zafenim

SZPI se vénuje pravidelné kontrole potravin poten-
cidlné oSetfenych ionizujicim zadrenim a o vysledcich
informuje Evropskou komisi. Cilem kontrolnf{ akce je
ovérit, zda jsou oSetfené potraviny rddné oznaceny,

a zda jsou oSetfovany pouze potraviny, u nichZ to
povolujf pravni predpisy. V rdmci této kontroly byla
odebréna celé $kala vyrobki (koteni, instantni nudlo-
vé polévky, bylinné ¢aje, suseny Cesnek, suena cibule,
susené houby a dopliiky stravy).

Z celkového poctu 30 Sarzi se podatilo ovérit ozareni
u 25 analyzovanych vzorkd, u 5 vzorku se prokézalo
oSetfen{ ionizujicim zafenim a informace o ozareni
nebyla uvedena na obale. Ve dvou ptipadech nebyl
provozovatel potravinarského podniku schopen
poskytnout informaci o tom, zda byla vy$e uvedena
SarZe potraviny ozarena ve schvalené ozatrovné.
Surovina pro vyrobu jednoho dopliiku stravy byla
ozarena v ozarovné, kterd nenf uvedena v seznamu
schvélenych ozatoven pro ozarovani potravin

ve tretich zemich. U 5 vzorkd nebylo moZzné oSetten{
ionizujicim zarenim ovéfit, nebot ze vzorkl nebylo
mozné izolovat dostate¢né mnozstvi kfemicitych
minerald.

Kontrola jakosti a bezpe¢nosti lihovin a novych po-
vinnosti vyplyvajicich ze zdkona o povinném znacen{
lihu.

Cilem této tsttedné rizené akce byla kontrola jakosti
a bezpecnosti lihovin, prukaz denatura¢nich ¢inidel,
kontrola novych povinnost{ vyplyvajicich ze zdkona
307/2013 Sh., o povinném znaceni lihu, kontrola po-
vinnosti mit dle zdkona ¢. 455/1991 Sb., o Zivnosten-
ském podnikéni pro prodej lihovin koncesi, kontrola
dokladl o ptivodu zboZ{, kontrola internetového
prodeje lihovin a provéreni, zda neni uvddén na trh
nezdanény (,¢erny”) lih.

Kontrola byla provedena u dovozct, vyrobct i prodej-
ct distributort i kone¢nych prodejct lihovin. V rdmci
kontroln{ akce probéhla i kontrola internetového
prodeje. Odebrané vzorky byly analyzovany v labo-
ratori Inspektoratu SZPI v Praze, kde bylo provedeno
stanoven{ etanolu, metanolu a stanoveni pritomnosti
denaturaénich ¢inidel.

V prubéhu kontroln{ akce bylo provedeno 498 vstupt
do provozoven. Bylo provéreno 423 kontrolovanych
osob (12 vyrobctl, 3 dovozci, 14 distributort lihu

a 394 koneénych prodejctt). Bylo hodnoceno celkem
105 8arz{ lihovin. V laboratori bylo analyzovano

87 vzorku na kontrolu jakosti, bezpe¢nosti lihovin,
prukaz denatura¢nich ¢inidel.

Out of the total of 30 lots, radiation was found in

25 analysed samples. 5 samples were demonstrated
to have been treated with ionising radiation, with
information about this not being displayed on the
packaging. In two cases the food business operator
was unable to provide information about whether the
aforementioned lot had been treated in an approved
facility. The raw material for the production of one
dietary supplement had been treated in a facility

not included in the list of approved facilities for the
radiation treatment of foodstuffs in third countries.
In 5 samples it was not possible to verify treatment
with ionising radiation as it was not possible to isolate
a sufficient quantity of silicious minerals from the
samples.

Inspection of quality and safety of liquors and new
obligations deriving from the Act on the Mandatory
Labelling of Spirit

The objective of this centrally organised inspection
programme was to check the quality and safety of
spirit and certificates for denaturing agents and check
new duties deriving from the Act No. 307/2013 Coll.,
on the Mandatory Labelling of Spirit, check duties
pursuant to the Act No. 455/1991 Coll., the Trading
Act, with regard to licenses for the sale of spirit, check
documents on the origin of goods, check the online
sale of spirit and verify whether any untaxed (‘black’)
spirit has been placed on the market.

Inspections were performed on importers, producers
and vendors (distributors), as well as end vendors of
spirit. The inspection programme also included the
control of online sale. Samples taken were analysed
in the CAFIA laboratory in Prague, where tests were
carried out to establish ethanol and methanol levels
and to test for the presence of denaturing agents.

During the inspection programme 498 premises were
entered and 423 entities were inspected (12 produ-
cers, 3 importers, 14 distributors and 394 end vendors
of spirit). A total 105 lots of spirit were assessed. In
the laboratory 87 samples were analysed for quality
control, safety of spirit and certificate of denaturing
agents.

Out of the total, 11 samples were non-compliant, two
of which were taken from Internet sale. 6 samples
were non-compliant due to ethanol content,

2 samples were non-compliant due to the presence of
denaturing agents and an above-threshold quantity
of methanol was found in 1 sample. In 3 samples, the
original lot identification had been removed (etched)
and replaced with a new one. In one case, spirit had
not been labelled with information in Czech. One case
involved the sale of home-distilled products via the
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Z celkového mnozstvi nevyhovélo 11 $arz{, Dva

z nevyhovujicich vzorkt byly odebrany prostrednic-
tvim internetového prodeje. U 6 vzorkd nevyhoveél
obsah etanolu, u 2 vzork byla zji$téna pritomnost
denaturaénich ¢inidel a u 1 vzorku nadlimitnf obsah
metanolu. U 3 vzorki byla odstranéna (vylepténa)
puvodni $arZze a nahrazena novou. V 1 pfipadé nebyly
lihoviny oznaceny udajem v ¢eském jazyce. V 1 pri-
padé byl zjistén prodej produkti péstitelského paleni
pres internet. V 7 pripadech byl zjistén prodej lihovin
bez koncese, v jednom pripadé byla koncese doloZena
v rdmci soucinnosti. V 7 ptipadech nebyly v dobé
kontroly k dispozici doklady o plivodu zboZi.

V 5 pripadech byly doklady o ptivodu doloZeny

v rdmci sou¢innosti.

Kontrola jakosti levného mletého kotfeni, zejména
privatnich znaéek obchodnich retézct

Kontrolni akce byla zaméfena na jakost levného mle-
tého koreni, zejména privétnich znac¢ek obchodnich
Fetézcl. Pfedmétem kontroly byla levnd mletd kotenf
s vétsim obsahem barviv, napt. paprika, kari a déle
koten, které v minulosti nevyhovélo na obsah lepku
(pept mlety, skotice).

Cilem bylo zjistit, zda jsou dodrzovany smyslové
pozadavky na jakost stanovené v ptiloze 2 vyhlasky

¢. 331/1997 Sb., pro kotent, jedlou stil, dehydratované
vyrobky a ochucovadla a hot¢ici, tj. pozadavky

na vzhled, barvu, vini a chut, ptipadné pritomnost
$ktdcti nebo plisni viditelnych pouhym okem. Déle
bylo ovéreno, zda koteni neobsahuje syntetickd barvi-
va, nepovolend barviva nebo pridany lepek.

V ramci této kontrolnf akce byly odebrany vzorky
celkem z 15 $ar#{ kotent (paprika pept ¢erny mlety,
skotice mlet4, kari a kute gril). Rozbory byly realizo-
vany v laboratoti SZPI v Praze, kde bylo provedeno
stanoven{ lepku a detekce syntetickych a nepovole-
nych barviv a v laboratoti v Brné, kde byly provedeny
analyzy na senzorické pozadavky na jakost stanovené
vyhlaskou &. 331/1997 Sb.

Pritomnost barviv, pfitomnost lepku a nevyhovujici
jakost se neprokdzalo ani v jednom pripadé. Vech
15 analyzovanych vzorkd bylo hodnoceno jako
vyhovujici.

Kontrola oznacovani, botanického ptivodu suroviny
a geografického pavodu hrozni, obsahu exogenni
vody a obsahu barviv v ¢4ste¢né zkvageném hrozno-
vém mostu

Predmétem ustredné fizené akce bylo ovérent
¢asteéné zkvasenych hroznovych mostl oznacenych
jako burcék a ovéreni ¢aste¢né zkvasenych hrozno-
vych mostd vyrobenych z hroznt sklizenych v jinych
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Internet. 7 cases involved the sale of spirit without
alicense, and in one case the license was submitted at
a later stage. In 7 cases, documentation of the origin
of goods was not available at the time of inspection.
In 5 cases, documentation of the origin of goods was
produced at a later stage.

Quality control of cheap ground herbs and spices,
chiefly private labels from major retail chains

This inspection programme focused on the quality of
cheap ground herbs and spices, and chiefly private
labels from retail chains. The subject of the inspection
were cheap ground herbs and spices with greater
colorant content, e.g. paprika, curry and herbs and
spices that had been non-compliant in the past with
regard to gluten content (ground pepper, cinnamon).

The objective was to determine compliance with the
sensory quality requirements laid down in Annex 2
to the Decree No. 331/1997 Coll., for Herbs and Spices,
Edible Salt, Dehydrated Products and Flavouring
Agents and Mustard, i.e. requirements for appear-
ance, colour, scent and taste and, if applicable, pres-
ence of vermin or mould visible to the eye. Testing
further verified whether or not the herbs and spices
contained synthetic colouring, unauthorised colour-
ing or added gluten.

During the inspection programme samples were
taken from a total of 15 lots of spices (paprika, black
ground pepper, ground cinnamon, curry and chicken
grill). Analyses were realised in the CAFIA laboratory
in Prague, which established gluten levels and detect-
ed unauthorised colorants, and in the Brno laboratory,
which performed analyses of sensory quality require-
ments as laid down in the Decree No. 331/1997 Coll.

No colorants, gluten or non-compliant quality was
found in any lot. All 15 samples analysed were found
to be compliant

Inspection of labelling, botanical origin of raw
material and geographical origin of grapes, exoge-
nous water content and colorant content of partially
fermented grape must (PFGM)

The subject of this centrally managed inspection
programme was to verify partially fermented grape
musts (PFGM) designated as bur¢ék and to verify
partially fermented grape musts produced from
grapes harvested in other Member States. Inspections
focused on verification of mandatory data, accompa-
nying documentation, the admixture of exogenous
water, colorants, enrichment of must by with ethanol
through added sugar and the verification of the
botanical and geographical origin of grapes.



/

/

/

¢lenskych statech. Kontrolnf akce byla zamérena

na kontrolu povinnych idaji, privodnich dokladg,
pridavku exogenni vody, barviv, obohacenf etanolem
z pridaného cukru, ovéreni botanického a geografic-
kého ptwodu hroznt.

Kontrola byla napldnovéna na obdobi srpen aZ prosi-
nec a byla zamérena jak na prodejce, tak na vyrobce,
a to zejména na ty vyrobce, u kterych byly v minu-
lych letech zjistény nevyhovujici vzorky. Déle pak
byla akce zamérena na nové, neprovéfené prodejce,
zejména ,stdnkare”.

Celkem bylo v rdmci této kontroly v roce 2014 odebra-
no 71 vzorku. Z celkového poctu ¢asteéné zkvasenych
hroznovych mostt bylo 48 bur¢ékl a celkovy pocet
nevyhovujicich vzorkt byl roven Sesti! Zjisténé ne-
dostatky nevyhovujicich vzorkd byly: ve 3 pfipadech
nadlimitni obsah etanolu z pridaného cukru,

ve 2 pripadech obsah exogenni vody a jednom pripadé
bylo prokdzano nedostate¢né oznaceni vyrobku

Ner v

(chybégjici Sarze).

Kontrola ov¢ich mléénych vyrobka
Kontroln{ akce byla zaméfena na odhaleni mozného
falSovani ¢i klamavého oznacovani vyrobkl z ov¢iho

Inspections were planned for the period from August
to December and focused on both vendors and
producers, and chiefly on producers whose products
had been found to be non-compliant in previous
years. Inspections further focused on new, unverified
vendors, chiefly stall-holders.

A total of 71 samples were taken in the course of
these inspections in 2014. Out of the total number of
partially fermented grape musts, 48 were bur¢ék and
the total number of non-compliant samples was 6.
Shortcomings found in non-compliant samples were:
in 3 cases, above-threshold content of ethanol from
added sugar; in 2 cases, exogenous water content;
and one case involved inadequate product labelling
(absent lot number).

Inspection of products made from sheep milk

These inspections focused on the detection of the
possible adulteration or misleading labelling of
products made from sheep milk using a new method
for the assessment of sheep DNA. The inspection

of products made from sheep milk, including the
zinfica drink, was timed for a period of a shortage of
sheep milk and focused on products made from sheep
milk and whether sheep milk within them had been
replaced with undeclared cow milk, or if the sheep
milk declared on product packaging had been used

at all. During inspections a total of 11 samples were
taken from lots of products with declared sheep milk
content. 4 of the lots assessed were not compliant with
requirements contained in legal regulations. The pro-
duct ‘Zin¢ica - thermal-treated sour dairy drink’
misled consumers by depicting a sheep’s head on the
zinCica packaging, even though analysis showed that
the product had not been made from sheep milk.

A further 3 products had been placed on the market
without stating mandatory data on packaging in
Czech.

Quality and labelling control or fermented dairy
products

These inspections were carried out on the basis of
information published in the February 2014 edition

of the dTest consumer magazine, according to which

a quarter of ‘sour cream’ products sold in Czech shops
contained less dairy fat than declared on product packa-
ging. The objective of inspections was to thoroughly
examine dTest’s findings in retail premises. During the
inspections a total of 15 samples were taken from lots
of products declaring the legally-mandated product
name ‘sour cream, with varying fat content. 1 sample
of sour cream did not comply with legal requirements
due to fat content differing from that stated on packa-
ging: the declared fat content was min. 12 %, while
laboratory analysis found 11.1% fat content.
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mléka, a to pomoci nové metody hodnocent ové¢i DNA.
Kontrola ov¢ich mléénych vyrobkd, véetné Zincice,
byla nacasovana do obdobi nedostatku ové¢iho mléka
a zamérila se na ov¢f mlé¢né vyrobky, zda u nich nent
ov¢f mléko nahrazovano nedeklarovanym mlékem
kravskym, pfipadné zda je ov¢f mléko, deklarované
na obale vyrobku, pti vyrobé vibec pouzito. V rdmci
kontroln{ akce bylo odebrano celkem 11 vzorkd

ze Sarzi produktd, kde bylo deklarovano pouziti
ov¢iho mléka. Pozadavkiim pravnich predpisii nevy-
hovély 4 hodnocené Sarze. Vyjrobek ,Zinéica kysany
mléény termizovany nédpoj“ uvadél spottebitel v omyl
tim, Ze na kelimku, v ném?z byla Zin¢ica zabalena, bylo
vyobrazeni ov¢f hlavy, a¢koliv analyza prokézala,

ze vyrobek nebyl vyroben z ovéiho mléka. Déle

3 vyrobky byly uvddény na trh bez oznaceni povin-
nych tdaji na obale v jazyce ¢eském.

Kontrola jakosti a ozna¢ovani zakysanych mlé¢nych
vyrobkd

Kontrolni akce probéhla na zdkladé publikovanych
informaci spottebitelského ¢asopisu dTest 2/2014,
kdy dajné jedna ¢tvrtina v testu hodnocenych mlé¢-
nych vyrobku typu ,zakysand smetana“ proddvanych
v tuzemskych obchodech obsahovala méné mlé¢ného
tuku, nez uvadél idaj o obsahu tuku deklarovany

na obalu vyrobku. Cilem kontrolnich akei bylo
proSetrent zjistén{ ¢asopisu dTest v provozovnéach
maloobchodni sité. V rdmci kontrolni akce bylo
odebréano celkem 15 vzorkd ze Sarzi produktd, kde
byl deklarovan zdkonny nazev ,zakysand smetana’,

a to o riizném obsahu tuku. Pozadavkim pravnich
predpisti nevyhovél 1 vzorek zakysané smetany, ktery
neodpovidal svym obsahem tuku tidaji uvedenému
na obalu potraviny. Deklarovan byl obsah tuku nejmé-
né 12 %, laboratorni analyzou bylo zji$téno 11,1 %.

Kontrola maloobchodnich provozoven obchodnich
Tetézcll

Cilem kontrolni akce v maloobchodnich provozov-
néch obchodnich Fetézct s celostatni ptisobnosti bylo
opétovné provéreni drive zjistovanych nedostatkd

u jednotlivych provozoven. Inspektoraty se tak
novymi kontrolami ,vratily“ ke star§im ptipadim
porusenf pravnich predpist, pripadné kontrolami
provétily dal$i povinnosti, jejichZ poruen{ inspektori
v dané provozovné v minulosti zjistili. Bylo hodnoce-
no celkem 302 Sarz{ potravin, z nichZ pozadavkim
préavnich predpist nevyhovélo 185 Sarzi. Opétovné
hodnoceni plnén{ nékterych pozadavki pravnich
predpist prineslo zjisténi, Ze se nedostatek opakoval
témér u 47 % hodnocenych nedostatk( z minulosti.
Mezi Sest skupin nejcastéji se opakujicich nedostat-
ki v maloobchodu pattily hygienické nedostatky,
nedodrzené podminky tichovy potravin a minimaln{
pozadavky na jakost, nedostatky v oznacovani, plisné
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Inspection of retail chains

The objective of these inspections of nationwide
retail chains was to perform repeated inspections of
shortcomings previously found at individual pre-
mises. Inspectors thus performed fresh inspections

to ‘return’ to older violation of legal regulations and,
if applicable, controlled further obligations that had
been breached in the past. A total of 302 lots of food-
stuffs were assessed, 185 of which were not compliant
with requirements contained in legal regulations. The
repeated assessment of the fulfilment of some legal
requirements found that shortcomings were repeated
in nearly 47 % of past shortcomings. The six groups of
shortcomings most frequently repeated in retail were
hygienic shortcomings, non-compliance with food
storage regulations, and minimum quality require-
ments, shortcomings in labelling, mould visible to the
naked eye and expired use-by or best before dates.

Inspection of safety, quality and labelling require-
ments for selected types of foodstuff from abroad

The ban on the import of agricultural products and
foodstuffs originating in the EU to the Russian Fede-
ration in the summer of 2014 anticipated increased
import to the Czech Republic of foodstuffs originally
intended for the Russian market. As the safety criteria
laid down by Russian legal regulations for products
imported from the EU to the Russian Federation differ
from those in place for the EU internal market, the
objective of inspections was to verify compliance with
safety, quality and labelling requirements for types of
foodstuffs from abroad on which import bans (embar-
goes) had been imposed by the Russian Federation.
Inspections did not confirm the original assumption.
Inspectors did not record any extraordinary situations
in the marketing of foodstuffs from abroad as against
previous years. Insofar as quality defects were found
in fruit and vegetables from abroad, these were more
shortcomings by the retailer rather than any issue
with the system. The quality of products controlled
was compliant. From the point of view of health risks
and misleading of the consumer, undeclared soya
(allergen) in meat products was a serious finding.
However, the issue of undeclared allergens is one

that occurs frequently, and not just in meat products.
These cases therefore did not exceed the bounds of
findings made by CAFIA at other times.

Inspection of butter from dairies

These inspections focused on the investigation of

a suggestion concerning the quality (sensory proper-
ties) of butter from dairies in the retail network.
Products were selected for sampling based on an
unusually low price of CZK 25. During the inspection
samples were taken from 7 lots of butter, with 1lot
being found to be non-compliant. This item was



viditelné pouhym okem a prosla data pouzitelnosti
nebo miniméln{ trvanlivosti.

Kontrola pozadavki na bezpe¢nost, jakost a oznaco-
vani u vybranych druhd zahrani¢nich potravin
Zdkazem dovozu zemédélskych produktd a potravin
puvodem z EU do Ruské federace v 1été roku 2014

se predpoklddal zvyseny dovoz potravin urcenych
ptvodné na rusky trh do CR. JelikoZ bezpeénostni
kritéria nastavend ruskymi pravnimi predpisy pro
produkty vyvazené z EU do Ruské federace jsou odlis-
n4, nez pravidla stanovend pro vnitfni trh EU, cilem
kontroln{ akce bylo ovéfeni pozadavki na bezpe¢nost,
jakost a oznacovani u druht zahrani¢nich potravin,
na které byl uvalen ze strany Ruské federace zdkaz
dovozu (embargo). Kontrolni akce ptivodni{ p¥edpo-
klady nepotvrdila. Inspektofi nezaznamenali na trhu
jakékoliv mimorddné situace pfi uvddéni zahranié¢-
nich potravin na trh oproti predchédzejicimu obdobi.
Pokud byly shled4ny jakostni zdvady u zahrani¢nfho
ovoce a zeleniny, jednalo se spi$ o pochyben{ obchodu
nez o systémovou zalezitost. Kvalita kontrolovanych
produktt byla vyhovujici. Z hlediska zdravotnich
rizik a klamani spottebitele byla zdvaznym zjisténim
nedeklarovand séja (alergen) u masnych vyrobkd. Ale
problém s deklarac alergent: se ob¢as vyskytuje, a ne-
jen u masnych vyrobku. Tyto pfipady tedy nesly nad
rdmec toho, co zjistovala SZPIi v jiném obdobi.

Kontrola mlékarenského masla

Kontrolni akce byla zaméfena na proSetfeni podnétu
tykajictho se jakosti (senzorika) mlékdrenského
masla v maloobchodni siti. Voditkem pro vytipovani
vyrobkl k odbéru vzorkd mésla byla také nezvykle
nizka cena mésla cca 25 K¢. V rdmci kontroly bylo
odebrano 7 vzorkd arz{ masla, nevyhovujici vysledek
byl zaznamendn u 1 $arZe mdsla 250 g. Potravina
nevyhovéla v parametru ,obsah tuku“ deklarova-
ném na obalu vyrobku. Uvedeny vzorek masla také
nevyhovél v parametrech ,tuk” a ,voda“ pozadavkim
pro méslo dle nafizeni Evropského parlamentu a Rady
EU ¢.1308/2013. Poruseni senzorickych pozadavki se
u hodnocenych vzorkt mésla nepotvrdilo.

Audity u provozovateld potravinarskych podnika

v roce 2014

Auditl provozovateld potravinarskych podniki se
zUcastnily v roce 2014 vSechny inspektoraty SZPL
Bylo provedeno celkem 60 auditti provozovateld.
Pokud se tyka mista kontrolnich akci, tak v rdmci
60 auditl bylo auditovdno 84 pracovist. Jejich roz-
déleni podle typu ¢innosti ukazuje graf 1. Z ¢isel tak
jednoznac¢né vyplyvi, ze audit provozovatelt v nékte-
rych pripadech zahrnoval vice jak jednu provozova-
nou potravindfskou ¢innost.

non-compliant in terms of the declared ‘fat content’
on product packaging. The aforementioned sample
was further non-compliant in the ‘fat’ and ‘water’
parameters for butter pursuant to Regulation

No. 1308/2013 of the European Parliament and of
the Council. No breach of sensory requirements was
confirmed in samples assessed.

Audits of food business operators in 2014

All CAFIA Inspectorates participated in audits

of food business operators in 2014. A total of 60 ope-
rator audits were carried out. With regard to the
locations of audits, a total of 84 centres were audited
during the 60 audits of food business operators. The
classification of these locations according to type of
activity is shown in Graph No. 1. The numbers clearly
show that, in some cases, the audit of food business
operators encompassed more than one activity in the
food industry.
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vevys

Nejletnéjsi auditovanou ¢innosti byl obor,,Sit obcho-
di - sklady“ nédsledovdn oborem ,Studend kuchyné®.
Treti misto (jako v roce 2013) obsazené lihovarnic-
kymi vyrobky odraz{ skute¢nost, Ze SZPI prijala
népravnd opatteni v oblasti postihovani ¢erného trhu
s alkoholem.

The most frequently audited activities were those re-
lated to ‘Retail chain - warehouses’, followed by ‘Cold
foodstuffs’. The fact that (as in 2013), the third place is
occupied by ‘Distillery products’ reflects the fact that
CAFIA has implemented remedial measures in order
to deal with the black market in alcohol.

Grafl/ Graphl
Poéty auditi dle mista provedeni /
Number of audits according to location

/ 2.1.7 Kontrola vyroby /

V prubéhu roku 2014 uskuteénili inspektoti SZPI
celkem 9011 kontrol provozoven vyrobct potravin
(provozovatel® téch potravina¥skych podniki, ktei
vyrabéji nebo bali potraviny nebo suroviny)

a 554 kontrol bylo provedeno u prvovyrobct potravin
(provozovatel@ potravina¥skych podniki, ktet{ se
zabyvaji péstovanim plodin véetné sklizné ¢i shérem
volné rostoucich plodt). Z toho 47 kontrol ve vyrobé
potravin bylo provedeno formou auditu zavedeného
systému zaloZeného na zdsaddch HACCP, provéren{
funkénosti tohoto systému, posouzen{ stavu plnéni
stanovenych kritérii a posouzeni trovné traceability.
V rdmci téchto jednotlivych kontrol byly provedeny
kontroly s cilenym zamérenim na hygienu, systémy
zaloZené na zdsadidch HACCP, oznacovéani, dokumen-
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vyroba / production

maloobchod / retail

velkoobchod / wholesale

internetovy obchod / internet commerce

/ 2.1.7 Inspection of production processes /

During 2014 CAFIA inspectors carried out a total of
9,011 inspections of premises of food manufacturers
(food business operators engaged in the production or
packaging of foodstuffs or raw materials) and

554 inspections of primary food producers (food
business operators engaged in cultivation of crops,
including the harvesting or gathering of wild crops).
47 of these inspections in food production were
performed in the form of audits of existing systems
based on HACCP principles, verification of the
functionality of this system, assessment of fulfilment
of stipulated criteria and assessment of traceability
level. These individual inspection processes encom-
passed inspections with a specific focus on hygiene,
systems based on HACCP principles, labelling,
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taci, data pouZitelnosti a trvanlivosti apod., u pr-
vovyroby navic i na dodrZovan{ pravnich predpisi
pri zemédélském hospodateni v rdmci tzv. ,Cross
Compliance” - Kontroly podminénosti za G¢elem
¢erpani uréitych typt zemédélskych dotaci a pod-
por. Kontrolami bylo provéfeno 5019 provozoven
potravindfskych podnikd, z toho 4 578 zabyvajicich
se vyrobou potravin a 441 provozujicich prvovyrobu.
U nékterych provozovatell potravinarskych podnik
byly kontroly provedeny opakované. Diivodem pro
to byla napt. kontrola plnéni opatteni nebo nutnd
vy$si Cetnost kontrol jako vysledek hodnocent rizika
daného provozu.

Koncepce kontroly ve vyrobé potravin v roce 2014
vychézela z pldnu ustedné fizenych kontrol, z planu
auditu, z rizikové analyzy zadatell z fad prvovyrobci
o dotace, déle z plant jednotlivych inspektoratd a rov-
né% z aktudlni situace b&hem roku 2014 (naptiklad
kontroly ve vyrobé k dosetreni nedostatkii v maloob-
chodg, které byly evidentné zpisobeny vyrobcem).
Cilem kontrol vyroby potravin a prvovyrobct bylo
predevsim posoudit dodrZzovan{ ustanoveni prislus-
nych pravnich predpisi tykajicich se pozadavka

na osobni a provozni hygienu a pozadavki

na systémy vnitfni kontroly vyrobctl se zamérenim
na bezpe&nost potravin (p¥edeviim pozadavky natize-
ni (ES) ¢ 852/2004, v platném zné&ni). Inspektofi
rovnéz kontrolovali, jak vyrobci dodrzuji své vlastni
kontroln{ postupy zalozené na zdsaddch HACCP.

V roce 2014 provadéla SZPI u vjrobct potravin také
kontroly s cilenym zaméfenim na splnéni dal$ich
ustanoveni pravnich pfedpist. Jednalo se naptiklad

o0 odbéry vzorkd pro kontrolu bezpeénosti a jakosti
potravin, o hodnoceni spravného oznacovani a obchod-
nf Upravy potravin pfimo na provozovné, o kontroly
pruvodni dokumentace k potravindm, o kontroly obali
nebo o kontroly plnéni ulozeného opattenf apod.

1. 8 Kontrola obchodu /

Inspektori SZPI uskuteénili v roce 2014 celkem
25394 kontrol provozoven v maloobchodn{ siti

a 2 665 kontrol bylo provedeno ve velkoskladech.

Z toho 15 jednotlivych kontrol obchodu bylo prove-
deno formou auditu zavedeného systému zalozeného
na zdsaddch HACCP, provéreni funk¢nosti tohoto
systému, posouzen{ stavu plnénf stanovenych kritérii
a posouzeni irovné traceability.

Kontrolovany byly zejména ty povinnosti, které
mohou prodejci primo ovlivnit, coz predstavuje napti-
klad bezpeénost potravin v souvislosti s podminkami
skladovdni, dodrZovani teplotnich reZimi u chlaze-
nych a mraZenych potravin, dodrZovan{ hygienickych
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documentation, usability and best-before dates, etc.
In case of primary production, further inspections
were carried out for compliance with legal regula-
tions 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 verified 5,019 premises of
food companies, of which 4,578 were engaged in food
production and 441 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 imposed or the necessity
of a higher number of inspections as a result of the
high risk attached to the given business following
assessment.

The strategy for the inspection of food production in
2014 was based on the schedule for centrally managed
inspection programmes, audit schedules and risk
analysis of primary producers applying for subsidies,
as well as the plans of individual Inspectorates and
the current situation during 2014 (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 producers 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). Inspectors also checked
the compliance of producers with their own control
procedures as based on HACCP principles.

In 2014 CAFIA also carried out inspections at the
premises of food producers with a specific focus

on fulfilment of other provisions contained in legal
regu-lations, 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 fulfilment of measures
taken, etc.

1.8 Trade inspections /

In 2014 CAFIA inspectors performed a total of

25,394 inspections of retail premises, with

2,665 inspections being performed at warehouses.
Out of these, 15 individual inspections took the form
of audits of an existing system based on HACCP
principles, verification of the functionality of this
system, assessment of fulfilment of stipulated criteria
and assessment of traceability standards.
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pozadavka pfi prodeji potravin, spravnost idaju
uvadénych pti prodeji nebalenych ¢i zabalenych po-
travin, vybaveni prodejen podle sortimentu prodava-
ného zbozi, dodrzovani dat pouZitelnosti a minimdlni
trvanlivosti apod. Kontrola provétila celkem

14 024 provozoven potravinarskych podnikia
zabyvajicich se prodejem potravin v maloobchodu

a 953 provozoven velkoobchodnich potravinatskych
podniku. I v obchodni sféfe musely byt nékteré provo-
zovny kontrolovany v daném roce vicekrat,

a to ze stejnych dtvodu jako tomu bylo u vyrobci.

Z pohledu jednotlivych komodit byla kontrola

v obchodnf siti v roce 2014 zaméfena nejvice

na Cerstvé ovoce a Cerstvou zeleninu. Dal${mi komodi-
tami s ¢etnéjsi frekvenci kontrol byly masné vyrobky,
mlé¢né vyrobky, pekarské vyrobky, vino a ¢okoldda

s cukrovinkami. NéleZitd pozornost byla zamérena
také na dalsi komodity, které jsou vyznamné z pohle-
du spotfebniho kose, poptipadé se vyskytl jiny diwvod
vénovat jim zvySenou kontroln{ pozornost.

Zna¢na pozornost byla také vénovana kontrole
hygienickych podminek prodeje a kontrole systému
bezpelnosti potravin zaloZenych na zdsaddch HACCP.
Pokud byly v obchodnf siti zjistény nedostatky, které
evidentné nevznikly jako disledek nespravného
postupu prodejce, ale byly zptsobeny pochybenim
nékterého z dodavatelt vyrobkil (jako je t¥eba
neodpovidajici oznacenf balenych vyrobkd, nékteré
typy poruseni bezpeénosti potravin anebo pfipady
falsovanych potravin), slouZily pak predeviim jako
podnéty k doreSeni takovych pripadl v misté jejich
vzniku - tedy u zpracovatele, balirny, predchoziho
distributora nebo u dovozce.

1.9 Podnéty ke kontrole /

Jednou z ¢astych kontrol, které SZPI provadi, je feSeni
podnéti prijatych ze strany spotfebitelti anebo po-
stoupenych jinymi kontrolnimi organy a institucemi.
V roce 2014 SZPI prijala celkem 4 920 podnétu, coz je
0 621 podnétd méné nez v roce 2013.

Z celkového poétu podnétl bylo 1 309 vyhodnoceno
jako opravnénych, 2734 jako neopravnénych. Zbyvaji-
cf ¢ast zatim nenf uzavtena nebo byly podnéty reseny
jinak, napf. postoupenim jinému kontrolnimu orgdnu
nebo instituci.

Podnéty z hlediska jednotlivych komodit se nej¢astéji
tykaly masa a masnych vyrobk, mléénych vyrobkd,
pekat'skych vyrobki, cerstvé zeleniny, Cerstvého
ovoce, vyrobkl studené kuchyné, vina, lihovin a také
doplrikd stravy a potravin uréenych pro zvlstni
vyZivu.
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Inspections chiefly focused on obligations that could
be directly affected by vendors, for example food
safety in relation to storage conditions, compliance
with recommended temperatures for chilled and
frozen foodstuffs, compliance with hygiene require-
ments 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 foodstuffs, fitting of stores in accor-
dance with the range of goods sold, compliance with
best before and use by dates, etc. The inspection
verified a total of 14,024 premises of food
companies engaged in the retail sale of foodstufts
and 953 premises of wholesale food businesses.

In retail, too, some premises had to be checked several
times during the year in question, for the same
reasons as applied to producers.

From the point of view of individual commodities in
retail, inspections in 2014 focused chiefly on fresh
fruit and fresh vegetables. Further commodities with
a higher inspection frequency were meat products,
dairy products, bakery products, wine and chocolate
and confectionery. Particular attention was paid to
other commodities that are of major importance from
the point of view of the market basket, or for any
other reason that gave cause for increased attention.

CAFIA also devoted considerable attention to the
inspection of hygiene conditions during the sale and
inspection of food safety systems based on HACCP
principles. In the event that any shortcomings were
found in the trade network, and which were manifest-
ly not the result of incorrect procedure on the part of
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 adul-
teration of foodstuffs), these primarily served as
stimuli for the resolution of such cases at their place
of origin, i.e. at the processing or packaging organisa-
tion, previous distributor or importer.

1. 9 Complaints resulting in inspections /

CAFIA frequently performs inspections on the basis
of complaints received from consumers or other
supervisory bodies and institutions. In 2014 CAFIA
received a total of 4,920 complaints, which is 621 less
than in 2013.

Out of the total number of suggestions, 1,309 were
judged to be justified and 2,734 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.
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2.1.10/ 2.1.11

Na zékladé podnétt bylo zkontrolovano celkem

4 867 Sarzi potravin a vyrobkd, z nichZ nevyhovélo

1293 $arzi. Z hlediska nejvyssiho procentudlntho z4chy-
jici komodity: ¢erstva zelenina, Cerstvé ovoce, ¢okoldda
a cukrovinky, mlééné vyrobky, maso a masné vyrobky.

1. 10 Opatreni/

Statn{ zemédélskd a potravinat'ska inspekce je oprav-
néna uklddat rizné druhy sankci, které majf za tcel
odstranit zjisténé nedostatky. Inspektoti SZPI ukladaji
jak sankce penézni, tak i sankce typu opatteni. Tento
pojem zahrnuje naptiklad zdkaz prodeje potraviny,
znifenf potraviny, preznaceni potraviny apod.

Informace uvedené v této kapitole se vztahuji

na zdkazy uloZené pti vyrobé a dal$im uvadéni potra-
vin nebo tabgkovych vyrobkd na trh, u kterych nebyly
splnény pozadavky stanovené pravnimi predpisy.

V roce 2014 uloZila SZPI celkem 13895 zdkazl v celko-
vé vys$i 16 914 975 K¢. Z toho u vyrobcl potravin bylo
uloZeno celkem 27 zdkazl v celkové vysi 399 299 K¢,

v obchodech 6726 zakazii v celkové vysi 4 825 345 K¢
na Sarze tuzemského pivodu a 7142 zgkazy v celkové
vysi 11690 331 K¢ na Sarze zahrani¢ni.

K potravinarskym vyrobkiim, u nichz byly zédkazy
nejéast&ji ukladény, pattily mléené vyrobky (uloZe-
no celkem 2116 z4kazii v celkové vysi 312 500 K¢&)

a ¢okol4da a cukrovinky (1956 zdkazl v celkové vysi
1028 931 K&). Z ostatnich obort pak nasledovaly
masné vyrobky (uloZeno celkem 1862 zdkazi v celko-
vé vy$i 397613 K¢), pekat'ské vyrobky (uloZeno celkem
1087 zkazll v celkové vysi 383 618 K&) a nealkoholic-
ké népoje, u nichz bylo ulozeno 1009 zdkazl v celko-
vé vy8i 307738 K&. Nejvétsi finan¢nf objem zdkazl
(2805770 K¢&) byl uloZen v oboru zvla$tni vyZiva

a dopliiky stravy. Za zminku stoji i finan¢ni objem z4-
kazti v oboru vino, jejichZ vyse dosdhla 2 208 368 K¢,
dale v oboru kava, kdvoviny, ¢aj s finanénf vysi zakazi
2207970 K¢ a v oboru lihovarnické vyrobky, u nichz
vySe zdkazl dosdhla 1826 972 K¢.

1. 11 Kontrola internetového obchodu /

Kontrola dodrzovan{ pozadavkl potravinového préva
a predpist tykajicich se ochrany spottfebitele pti pro-
deji potravin prostfednictvim internetovych obchod
probihd kontinudlné v prabéhu celého roku.

V roce 2014 se na SZPI noveé zaregistrovalo

172 provozovateld potravinarskych podniki nabi-
zejicich potraviny prostfednictvim internetového
obchodu. Inspektoti SZPI provedli celkem 235 kontrol

The most frequent subjects of complaints were meat
and meat products, dairy products, bakery products,
fresh vegetables, fresh fruit, cold dishes, wine, liquor
and dietary supplements intended for those with
special nutritional needs.

A total of 4,867 lots of food and products were
inspected on the basis of complaints, 1,293 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, chocolate and confectionery, dairy
products, meat and meat products.

.1.10 Sanctions /

The Czech Agriculture and Food Inspection Authority
is authorised to impose various types of sanctions in
order to eliminate any shortcomings found. CAFIA
inspectors also impose financial 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 imposed on the production process and further
placing on the market of foodstuffs or tobacco produ-
cts that are in breach of requirements laid down by
legal regulations.

In 2014 CAFIA imposed a total of 13,895 bans to a total
amount of CZK 16,914,975. A total of 27 bans were
imposed on food manufacturers, to a total value

of CZK 399,299. In shops, 6,726 bans to a total value
of CZK 4,825,345 were imposed on lots of domestic
origin and 7,142 bans to a total value of

CZK 11,690,331 on lots from abroad.

Foodstuffs on which a ban was imposed most fre-
quently included dairy products (total of 2,116 bans
imposed to a total value of CZK 312,500) and choco-
late and confectionery (1,956 bans to a total value of
CZK 1,028,931). These were followed by meat products
(total of 1,862 bans imposed to a total value of

CZK 397,613), bakery products (total of 1,087 bans
imposed to a total value of CZK 383,618) and non-al-
coholic drinks, for which 1,009 bans were imposed

to a total value of CZK 307,738. The greatest financial
volume of bans (CZK 2,805,770) was imposed on
special foods and dietary supplements. Also worth
mentioning is the financial volume of bans in the field
of wine, which reached CZK 2,208,368, as well as
coffee, coffee products and teas, which reached

CZK 2,207,970 and distillery products, for which the
value of bans reached CZK 1,826,972.
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specificky zamérenych na internetovy prodej potravin
u 167 kontrolovanych osob. SZPI pti kontrole inter-
netu vyuzivé jak standardni ndstroje a metody, tak
specifické zdkonné opravnéni k provedeni kontrol-
nfho ndkupu. Téchto kontrolnich ngkupt bylo v roce
2014 provedeno 27.

Stejné jako v minulosti byla velkd pozornost vénovana
nabidkdm dopliikt stravy a potravin pro zvlastni
ucely z hlediska jejich bezpeénosti a kvality, oznaco-
van{ v¢etné kontroly uvddéni nepovolenych zdravot-
nich a vyzivovych tvrzenf a dle kontrole nekalych
obchodnich praktik. Probéhly také dvé kontroln{

akce zaméfené na kontrolu vina a lihovin nabizenych
prostrednictvim internetu.

V roce 2014 byly na internetu opakované nabizeny do-
pliiky stravy na hubnuti, zvétsen{ nader ¢i na potenci,
kde nabidka byla sice uvedena v ¢eském jazyce a ceny
v Eeské méng, ale dodavatel sidlil mimo tizemi Ceské
republiky a obvykle i Evropské unie. ProtoZe kont-
rola téchto dodavatelt je mimo tizemn{ kompetence
¢eskych kontrolnich tradt, SZPI na svych webovych
strdnké4ch Potraviny na pranyti vytvotila a postup-

né dopliiuje seznam téchto potencidlné rizikovych
webovych stranek.

2 Laboratorni ¢innost /

V roce 2014 provadéla SZPI fyzikalni, chemické, izo-
topové, imunochemické a senzorické rozbory zemé-
délskych a potravinarskych vyrobka ve dvou vlastnich
zkugebnich laboratorich (Praha, Brno).

V laboratoti Inspektordtu SZPI v Brné vzniklo

v Cervenci nové oddélenf analyzy vina, které se

ke konci roku prestéhovalo i do nové vybudovanych
prostor. V rdmci obnovy laboratorniho zaf{zeni byla
na toto oddéleni zakoupena nov4 destila¢ni jednotka.
Pro roz$ifeni portfolia metod slouzicich k odhalovani
klamavych obchodnich praktik, jako jsou falSovani
nebo klamavé znacenf, bylo na oddéleni izotopovych
analyz v roce 2014 zakoupeno nové unikétn{ zar{zeni
umoziiujici propojeni techniky vysokouc¢inné kapali-
nové chromatografie s hmotnostnim spektrometrem
izotopovych pomérti (LC-IRMS). Déle byl potizen
inovy software k technice plynové chromatografie

s hmotnostnim detektorem (GC/MS). Celkovy pocet
zaméstnanct odboru zkusebni laboratote byl navysen
o dvé nova mista.

Mezi nové akreditované metody odboru zkusebni

laboratote v Brné patfi:

« stanoveni floridzinu v ¢4ste¢né zkvasenych mostech
z hroznti révy vinné (buré¢4cich) metodou kapalino-
vé chromatografie;
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1. 11 Inspections of Internet trade /

Checks on compliance with requirements of food law
and regulations with regard to consumer protection
when selling goods via Internet shops take place on

a continual basis throughout the whole year.

In 2014, 172 new food business operators offering
foodstuffs via the Internet were registered at CAFIA.
CAFIA inspectors carried out a total of 235 inspec-
tions specifically focusing on the online sale of food-
stuffs by 167 entities. When inspecting the Internet,
CAFIA utilises both standard tools and methods

and specific legal authorisations to perform control
purchases, 27 of which were performed in 2014.

As in the past, considerable attention was paid to of-
fers of dietary supplements and foodstuffs for special
purposes from the point of view of their safety and
quality and labelling, including inspection of unau-
thorised health and nutritional claims and controls of
unfair commercial practices. Two inspection pro-
grammes focusing on the control of wine and spirits
offered via the Internet were also carried out.

In 2014 there was an increased incidence of the
offering of dietary supplements for slimming, breast
enlargement and potency aids; although the products
were offered in Czech and prices stated in Czech
currency, suppliers were frequently based outside the
territory of the Czech Republic and usually outside
the European Union. The inspection of these suppliers
was therefore outside the jurisdiction of Czech super-
visory bodies and CAFIA has created, and continues
to update, a list of potentially risky websites on its
Food Pillory website.

2 Laboratory activities /

In 2014 CAFIA carried out physical, chemical isotope
and sensory analyses of agricultural and food pro-
ducts in its own two analytical laboratories (Prague,
Brno).

In July a new wine analysis department was es-
tablished at the CAFIA Inspectorate in Brno. This
department moved to new premises at the end of the
year. A new distillation unit was purchased as part
of the refurbishment of laboratory facilities. In order
to expand the portfolio of methods used to detect
misleading commercial practices such as adultera-
tion or misleading labelling, a unique new device
was purchased by the isotopic analysis department
in 2014 to facilitate the technically highly effective
isotope ratio mass spectrometer of honey to a liquid
chromatograph (LC-IRMS). Also purchased was new



« stanoveni aktivity diastdzy v medu podle
Phadebase;

« stanoveni maltézy, sachardzy a glukézy enzymatic-
ky se spektrofotometrickou detekc;

« stanoveni vysky pismen a plochy obalu;

« roz$iteni metody stanoveni ethylenglykolu a glyce-
rolu v lihovindch.

V laboratori Inspektoratu SZPI v Praze byly nové
zavedeny nésledujici metody zkouseni:

« metoda pro stanoveni chlore¢nanti a chloristant
metodou kapalinové chromatografie s hmotnostnf
detekcf (systém LC/MS/MS); tato metoda byla
zvalidovana a akreditovdna v ramci flexibiln{
akredirace;

roz$ireni metody stanoveni opiovych alkaliodii

v méku rovnéz metodou kapalinové chromatografie
s hmotnostni detekci (systém LC/MS/MS), které
nyn{ zahrnuje stanoven{ morfinu, kodeinu, tebainu,
noskapinu a papaverinu;

roz$ireni multirezidudlni metody pro stanoveni
pesticidi o nové zarazené pesticidy v harmonizova-
ném monitoringu EU;

zdokonaleni metody pro necilové stanoveni
neznamych latek (kontaminantl nebo zdmérné
ptidanych) v potravindch metodou hmotnostn{
spektrometrie v kombinaci s chromatograficky-

mi technikami jako naptiklad nepovolend 1é¢iva

v doplricich stravy na udrzovan{ hladiny krevniho
cukru, charakteristické alkaloidy pro omé&j (Aconi-
tum) atp.

software for gas chromatography technology with
a mass spectrometer (GC/MS). The total number of
employees of the testing laboratory increased by two.

Newly accredited methods available at the testing
laboratory in Brno include:

« measurement of phloridzin levels in partially
fermented grape must (buré¢dk) using the liquid
chromatography;

measurement of diastasis activity in honey accor-
ding to Phadebas;

enzymatic measurement of maltose, sacharose and
glucose levels using spectrophotometric detection;
measurement of the height of letters and packaging
area;

dissemination of method of measuring ethylengly-
cole and glycerole in liquors.

The following testing methods were introduced in the
laboratory of CAFIA Inspectorate in Prague:

« method for measuring chlorates and perchlorates
using the liquid chromatography method with mass
spectrometry (LC/MS/MS system); this method
has been validated and accredited through flexible
accreditation;

expansion of method for measuring opium alka-
loids in poppy seed, also using the liquid chroma-
tography method with mass spectrometry (LC/MS/
MS system), which now includes the measurement
of morphine, codeine, thebaine, noscapine and
papaverine;

expansion of multiresidue method for the measure-
ment of pesticide levels to include new pesticides
included in harmonised EU monitoring;

perfection of method for untargeted measurement
of unknown substances (contaminants or delibera-
te additives) in foodstuffs using mass spectrometry
in combination with chromatographic techniques
such as unauthorised medication in dietary
supplements for maintaining blood sugar level,
characteristic alkaloids for aconite, etc.

The year 2014 saw the realisation of investment plans
chiefly associated with the replacement of obsolete
equipment. A liquid chromatograph with a diode field
detector and fluorescence detector, as well as a stereo-
scopic microscope with an option for PC visualisation
and electronic storage of pictures was purchased for
the laboratory in Prague. This device is chiefly used to
identify foreign items in foodstuffs.

Apart from its own laboratories, CAFIA also utilises
laboratories authorised for the performance of official
checks. These laboratories must fulfil Articles 11 and
12 of the Regulation (EC) No. 882/2004, on Official
Controls, as amended. In relation to this Regulation,
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V roce 2014 byly realizovany investi¢ni zdméry
zejména spojené s nahrazenim zastaralého zar{zeni.
Do laboratote v Praze byl porizen kapalinovy chroma-
tograf s detektorem diodového pole a fluorescenénim
detektorem a déle stereoskopicky mikroskop s moz-
nostf vizualizace na PC a uklddan{ obrazt v elektro-
nické podobé. Toto zatizenf poslouzi zejména pri
identifikaci cizich pfedmétd v potravindch.

Mimo vlastnich laboratofi disponuje SZPI i labora-
tofemi povérenymi pro vykon irednf kontroly. Tyto
laboratote musf spltiovat ¢lanky 11 a 12 natizen{ (ES)
¢.882/2004, o trednich kontrol4ch, v platném znéni.
V névaznosti na toto natizeni byly v roce 2014 prove-
deny audity laborator{ povétenych SZPI provadénim
analyz pro Gfedn{ kontrolu potravin, a to v labora-
totich Eurofins Bel/Novamann International, s.r. 0.
Nové Zambky, laboratot Bratislava, Slovensko; Statni
zdravotni Gstav Praha - laboratof pro hodnocent
specidlnich druht potravin; Vysokd $kola chemicko -
technologickd Praha, Ustav analyzy potravin.

/ 2.2.1 Mezilaboratorni porovnévaci testy /

Akreditované laboratote SZPI se pravidelné Gcastni
mezindrodnich i ndrodnich porovnévacich zkousek
- testovani zplsobilosti chemickych a fyzikalné-
chemickych laborator v souladu s pozadavkem
normy CSN EN ISO/IEC 17025, stejné tak naptiklad
mezilaboratornich valida¢nich studif laboratornich
metod.

V roce 2014 se fyzikalné-chemickd laboratot inspek-
tordtu SZPI v Praze zt¢astnila 17 testl v systému
FAPAS potéddanych FERA (The Food and Environment
Research Agency, Velk4 Britanie). Laboratot SZPI

v Praze, kterd je narodni referenéni laboratorf (NRL)
pro mykotoxiny a rezidua pesticidi v ovoci a zelening,
obilovindch a pro singlresidudlni metody, se zt¢astni-
la ¥ testl porddanych referenénimi laboratofemi

EU pro rezidua pesticid@i v Némecku, Dansku

a ve Spanélsku, dvou testd na mykotoxiny porddanych
evropskou referenénf laboratorf pro mykotoxiny
(Spole¢né vyzkumné st¥edisko pi#i Evropské komisi

v belgickém Geelu) a navic testu na cigarety potéda-
ném Ustavem pro primyslovou normalizaci v N&-
mecku (DIN) ve spolupraci s Vyzkumnym ustavem
pro tabdk v Berliné. Laboratot SZPI v Praze se rovnéz
podilela na spolupréci na pravidelné mezindrodni
mezilaboratorn{ porovnavaci zkousce s ndzvem MPZ
UKZUZ - stanoven{ mykotoxint v krmivech a potra-
vindch 2014, ktery organizovala narodnf referenénf
laborato¥ UKZUZ v Brné. Laborato¥ SZPI v Praze se
dale zilastnila mezindrodnfho testu na tropanové
alkaloidy v potravindch a krmivech organizovaného
RIKILT Wageningen UR v Nizozem{. Prazsk4 laboratot
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SZPI v roce 2014 rovnéZ zorganizovala pro potreby
Ministerstva zemédélstvi CR mezilaboratorni testova-
nf zpiisobilosti laboratot{ a mezilaboratorni validaci
analytické metody zamérené na stanoven{ obsahu
hydroxyprolinu, kolagenu, bilkovin a ¢istych svalo-
vych bilkovin ve vepfovém mase a veprové Sunce, kte-
ré se ztidastnily laboratote v Ceské republice. Oddé-
len{ izotopovych laborator{ SZPI v Brné se v pribéhu
roku zucastnilo 10 pravidelnych porovnavacich testd
porddanych laboratof{ Eurofins Analytics ve Francii.
Oddéleni analyzy vina brnénské laboratore SZPI se

v pritbéhu roku zdéastnilo 12 porovnavacich testd

na vino, Sumivé vino, likérové vino a hroznovy most
potradanych evropskou referen¢ni laborato#{ (EURL)
Oenologues de France ve Francii. Laboratot SZPI

v Brné se rovnéz zucastnila mezindrodni valida¢ni
studie na stanoveni alkoholu v dealkoholizovaném
viné organizované laboratofemi DUBERNET

ve Francii pod zastitou Mezindrodn{ organizace pro
révu a vino (OIV). Tato laboratof se mimo jiné tiéast-
nila také dvou porovnavacich testi v oblasti senzo-
rickych zkouSek DRRR (Deutsches Referenzbiiro fiir
Lebensmittel-Ringversuche und Referenzmateriali-
en) pofddanych némeckou referenéni laborato¥{

v Kemptenu.

/ 2.2.2 Systém databanky izotopovych rozbord vin /

Evropskou databanku izotopovych rozbort vin

na zékladé natizenf Komise (ES) ¢ 555/2008, kterym
se stanovi provddéci pravidla k natizen{ Rady (ES)
¢.479/2008 o spole¢né organizaci trhu s vinem,
pokud jde o programy podpory, obchod se tfetimi ze-
mémi, produkéni potencidl a kontroly v odvétvi vina,
v platném znénf, spravuje a koordinuje Spole¢né vy-
zkumné stredisko pri Evropské komisi v italské Ispte
a belgickém Geelu. V této databance jsou ulozena data
ziskand z izotopového rozboru ¢astic vody a etanolu
ve vinech vinarskych ¢lenskych statl EU, které
slouzi k vyhodnocovan{ vysledkii rozbort ziskanych
v ifednich laborato¥ich. V Ceské republice systém
databanky zastfesuje Ministerstvo zemé&dé&lstvi CR.
SZPI je spole¢né s Ust¥ednim kontrolnim a zkuSebnim
tstavem zemé&d&lskym (Oddéleni vinohradnictvi)

a Generalnim Yeditelstvim cel (Celn&-technick4 labo-
rato¥) ¢lenem tohoto systému, ktery spo¢ivd v odbéru
vzork® hroznil révy vinné reprezentativnich pro Ces-
kou republiku, v jejich zpracovani{ na vino a v jejich
fyzikalné-chemickych a izotopovych rozborech. Popis
dvaceti vzorkd a vysledky laboratornich rozbort
jsou kazdoro¢né poskytovany Evropské komisi.

SZPI v systému zajistuje fyzikdlné-chemicky

a izotopovy rozbor vzorkl, vkladani i odesilani dat
do evropské databanky a plnf rovnéz koordina¢ni
funkei celého systému v Ceské republice.

audits were carried out in 2014 of laboratories
authorised by CAFIA to carry out analysis for official
controls of foodstuffs, these laboratories being: Euro-
fins Bel/Novamann International, s. r. 0. Nové Zambky,
Bratislava laboratory, Slovakia; State Health Institute
Prague - laboratory for the assessment of special
types of food, Chemical and Technological University
Prague, Food Analysis Institute.

/ 2.2.1 Interlaboratory proficiency testing /

CAFIAs accredited laboratories regularly participate
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,

as well as e.g. interlaboratory validation studies of
laboratory methods.

In 2014 the physics/chemistry laboratory of the
CAFIA Inspectorate in Prague participated in 17 tests
in the FAPAS system organised by FERA (the Food and
Environment Research Agency, Great Britain). The
CAFIA laboratory in Prague, which is the natio-

nal 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 mycotoxins (European Com-
mission’s Joint Research Centre in Geel, Belgium) and
a cigarette test organised by the Institute for Indust-
rial Standardization (DIN) in Germany in cooperation
with the Research Institute for Tobacco in Berlin. The
CAFIA laboratory in Prague also collaborated in the
regular international interlaboratory comparative
trial, known as MPZ UKZUZ - measurement of my-
cotoxins in feed and food 2014, which was organised
by the CIJTA national reference laboratory in Brno.
The CAFIA laboratory in Prague further participated
in international testing for tropane alkaloids in food
and feeds organised by RIKILT Wageningen UR in the
Netherlands. In 2014 the CAFIA laboratory in Prague
further organised, for the needs of the Ministry of
Agriculture and with the participation of laboratories
in the Czech Republic, interlaboratory testing of the
fitness of laboratories and interlaboratory validation
of an analytical method focusing on the measurement
of hydroxyprolin, collagen, protein and pure muscle
protein content in pork and ham. During the year

the CAFIA laboratory for isotopic analysis in Brno
participated in 10 regular proficiency tests organised
by the Eurofins Analytics laboratory in France. The
wine-testing laboratory in Brno participated in

12 proficiency tests organised by the Oenologues de
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2.9/ 2.4

/ 2. 3 Certifika¢ni ¢innost /

Certifikace Cerstvého ovoce a zeleniny

V roce 2014 provadéla SZPI certifikaci ¢erstvého ovo-
ce a zeleniny v souladu s pozadavky nafizeni Komise
(EU) ¢.543/2011. Certifikace ¢erstvého ovoce a zeleni-
ny je provadéna pouze pti dovozu ¢i vyvozu Cerstvého
ovoce a zeleniny ze tretich zemi, jednd se o kontrolu
shody téchto produktd s obchodnimi normami EU.
Inspektori SZPI kontroluji jakost i oznac¢ovani
produktii dle pozadavki stanovenych v jednotlivych
obchodnich normdch.

Osoba, kterd vyvazi nebo dovazi cerstvé ovoce

a zeleninu ze tfetich zemi, je povinna tuto skute¢nost
nahlésit na ptislusny inspektorat SZPI. Bez platného
osvédceni o shodé nenf mozné danou SarZi propustit
do volného obéhu. Vydavani osvédcéeni o shodé s ob-
chodnimi normami EU pro ¢erstvé ovoce a zeleninu je
provadéno podle zdkona ¢.146/2002 Sb., o SZPI

ve znén{ pozdéjsich predpisu.

Pfi dovozu Cerstvého ovoce a zeleniny uréené k primé
spottebé bylo na jednotlivé inspektoraty hlaseno cel-
kem 126 zasilek (z celkového po&tu tvotilo 57 zasilek
Cerstvé ovoce), inspektofi SZPI vystavili v roce 2014
celkem 26 certifik4tt (12 certifikt vystaveno p¥i
dovozu &erstvého ovoce). P¥i vyvozu Eerstvého ovoce
a zeleniny byla provedena kontrola shody s obchodni-
mi normami u 27 zasilek (5x suché skotépkové plody,
15x zelenina, 7x ovoce), na které bylo vystaveno

15 certifikdtd o shodé s obchodnimi normami Unie
pro &erstvé ovoce a zeleninu.

Certifikaty pro export révového vina

Dne 17.11.1992 Vybor pro vino pti Evropské komisi
udélil SZPI prava pro vydavani certifikdtl pro export
vina (VI1) z Ceské republiky. Za export je povaZovan
pouze vyvoz do tfetich zemi, nikoli do ostatnich zemi
EU. V roce 2014 bylo vystaveno 28 certifikatd VII.

Certifikace ostatni

SZPI zajistuje vydavani{ osvédceni pro potraviny nebo
suroviny pro vyrobu potravin v neregulované sfére
na zdkladé zadosti provozovateld potravindrskych
podnikt. Osvédéeni jsou vyddvana prevazné

za Gcelem exportu a rozsah osvéd¢ovanych znaki

je tak zpravidla stanoven v souladu s pozadavky
zahrani¢niho odbératele. V roce 2014 vystavila SZPI
celkem 371 osvédeni tohoto typu.

/ 2.4 Systém rychlého varovani pro potraviny a krmiva
(RASFF) /

Systém rychlého varovani pro potraviny a krmiva
(Rapid Alert System for Food and Feed - RASFF)
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France European reference laboratory (EURL). The
CAFIA laboratory in Brno also participated in an in-
ternational validation study to measure alcohol levels
in dealcoholised wine, organised by the DUBERNET
laboratories in France under the auspices of the In-
ternational Organisation of Wine and Vine (OIV). This
laboratory participated in, inter alia, two proficiency
tests in sensory testing for the German Reference
Office for Food Proficiency Testing and Reference
Material (DRRR), organised by the German reference
laboratory in Kempten.

/ 2.2.2 Database system for isotopic wine analyses /

/2.

The European database of isotopic wine analyses,
based on the Regulation (EC) No. 555/2008, laying
down rules for implementing the 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 adminis-
tered and coordinated by the European Commission
Joint Research Centre in Italian Ispra and Belgian
Geel. 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
Supervising and Testing in Agriculture (Viniculture
Department) and the General Customs Directorate
(Customs Technical laboratory), a member of this sys-
tem, which consists in 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 annual basis. CAFIAs 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 Republic.

3 Certification activities /

Certification of fresh fruit and vegetables

In 2014 CAFIA carried out certification of fresh fruit
and vegetables in accordance with the requirements
contained in the Regulation (EC) No. 543/2011. 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 com-
mercial 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 from third countries is obliged to notify the
relevant CAFIA inspectorate of this fact. Lots are not
allowed to enter the market without valid certification
of compliance. Certification of compliance with EU
commercial standards for fresh fruit and vegetables is
issued in accordance with Act No. 146/2002 Coll., on
CAFIA, as amended.

A total of 126 shipments of fresh fruit and vegetables
intended for direct consumption (57 of which were
shipments of fresh fruit) were reported to individual
inspectorates on import. In 2014 CAFIA inspectors
issued a total of 26 certificates (12 certificates for the
import of fresh fruit). Inspections for compliance
with commercial standards were carried out

on 27 shipments intended for export (5x dried shell
nuts, 15x vegetables, 7x fruit), for which 15 certificates
of compliance with EU commercial standards for
fresh fruit and vegetables were issued.

Certificates for the export of wine

On 17 November 1992 the European Commission Wine
Management 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 classified as export.
A total of 28 V11 certificates were issued in 2014.

Other certification activities

CAFIA issues certificates for foodstuffs or raw mate-
rials for the production of foodstuffs in the non-regu-
lated sector on the basis of requests by food business
operators. Certificates are issued primarily for the
purposes of export and the scope of certified indi-
cators is generally stipulated in accordance with the
requirements of the customer abroad. CAFIA issues
a total of 371 certificates of this type in 2014.

/ 2. 4 Rapid Alert System for Food and Feed (RASFF) /

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

The legal basis for the European Rapid Alert System
for Food and Feed is contained in the articles 50-52 of
the European Parliament and Council Regulation (EC)
No. 178/2002, as amended, Laying down the General
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je vzéjemné propojenou siti, kterd spojuje ¢lenské
zemé Evropské unie (EU) s Evropskou komisi (EK)

a Evropskym tfadem pro bezpe¢nost potravin (EFSA).

Hlavnim cilem tohoto systému je zabranit ohroZeni
spottebitele nebezpeénymi potravinami nebo krmivy.
Systém umoziiuje jednotlivym stdtim ucinit co nej-
rychlejsi kroky k odvraceni poskozeni zdravi spotfe-
bitelt zamezenim uvedeni produktu na trh

a/nebo stazenim vyrobku z trhu.

Préavné je evropsky systém rychlého varovani pro
potraviny a krmiva zakotven v ¢ldncich 50-52 Nati-
zen{ Evropského parlamentu a Rady (ES) ¢&.178/2002,
v platném znénf, kterym se stanovi obecné zasady

a pozadavky potravinového prava, zfizuje se Evrop-
sky urad pro bezpecnost potravin a stanovi postupy
tykajici se bezpe¢nosti potravin. Natizen{ Komise
(EU) &.16/2011, kterym se stanovi provadéci opatieni
k systému vé¢asné vymeény informaci pro potraviny

a krmiva, bylo vydéno v lednu 2011. Fungovani systé-
mu RASFF je v Ceské republice podrobné upraveno
Narizenim vlady ¢. 98/2005 Sb., kterym se stanovi
systém rychlého varovani o vzniku rizika ohrozeni
zdravi lidi z potravin a krmiv.

Statn{ zemé&dé&lsk4 a potravinatské inspekce (SZPI)
je podle § 15 odst. 4 zdkona ¢.110/1997 Sb., o potra-
vindch a tabakovych vyrobcich, ve znéni pozdéjsich
predpist, Narodnim kontaktnim mistem pro systém
rychlého varovani (NKM RASFF).

Narodni kontaktni misto soustreduje informace

ze vSech dozorovych orgdnt nad potravinami a kr-

mivy v CR: SZPI, Statni veterindrni spravy, Organil
ochrany vefejného zdravi a Ustfedniho kontrolntho
a zkusebniho Ustavu zemédélského. S Nédrodnim
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Principles and Requirements of Food Law, establish-
ing the European Food Safety Authority and laying
down Procedures in Matters of Food Safety. The Com-
mission Regulation (EU) No. 16/2011, laying down
Implementing Measures for the Timely Information
Exchange System, was issued in January 2011. The
functioning of the RASFF within the Czech Republic
is laid out in detail in the Government Directive

No. 98/2005 Coll., laying down the Rapid Alert
System on the Origin of Risks to Human Health from
Food and Feed.

Pursuant to Section 15(4) of Act No. 110/1997 Coll.,
on Foodstuffs and Tobacco Products, as amended, the
Czech Agriculture and Food Inspection Authority is
the National Contact Point for the Rapid Alert System
(NCP RASFF).

The National Contact Point gathers information from
all supervisory bodies for food and feed in the Czech
Republic: CAFIA, State Veterinary Administration of
the Czech Republic, public health bodies and the Cen-
tral Institute for Supervision and Testing in Agricul-
ture. Other parties in the national rapid alert system,
which also engaged in cooperation with the National
Contact Point, include: the General Customs Directo-
rate, 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
Republic.

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
Commission then receives feedback on the measures
imposed as a result of facts conveyed from the EU.

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

Following the identification of an unsafe product, ei-
ther on the market or at border crossings, the results
of inspections, gathered either via in situ product
assessment or following laboratory analysis, are
compared with the conditions for sending of notifica-
tions to the system, the so-called Standard Operating
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kontaktnim mistem spolupracuji také dalsi u¢astnici
nérodniho systému rychlého varovani: Generlnf
teditelstvi cel, Statn{ Gfad pro jadernou bezpecnost,
Ministerstvo vnitra CR, Ministerstvo obrany CR,
Ministerstvo spravedlnosti CR a Ustav zemédélské
ekonomiky a informaci. Koordina¢nim mistem je
Sekretaridt koordinaéni skupiny bezpeénosti potravin
pii Ministerstvu zemédélstvi CR.

Tok informaci o vyskytu nebezpe¢nych vyrobki je
obousmérny, dozorové organy CR se prostiednictvim
Narodnfho kontaktniho mista dozvidaji o nebezpec-
nych vyrobcich, které mohou byt na ¢eském trhu

a v ramci svych pravomoci nésledné provadi kontrolu.
Evropska komise je pak zpétné informovéna o sku-
te¢nostech, které byly v ndvaznosti na informaci z EU
zjistény a o uloZenych opattenich.

Dojde-li ke zjistén{ vyskytu nebezpeéného vyrobku
nékterym z dozorovych organt v CR, odesild N4rodnf
kontaktni misto do EK informace z{skané od jednotli-
vych tcastnik ndrodniho systému.

Po identifikaci rizikového vyrobku na trhu nebo na
hrani¢nich prechodech jsou vysledky kontroly ziskané
hodnocenim produktu na misté ¢ laboratornimi rozbo-
ry porovnény s podminkami pro zasildn{ ozndmeni do
systému - tzv. Standardnimi opera¢nimi postupy (SOP)
RASFF. Soudasti odeslaného oznadment jsou vysledky
kontrol, pfijatd opatteni, detailn{ informace vedouci

k presné identifikaci produktu, Gdaje o jeho distribuci
atd. Od roku 2011 jsou v CR ozndmen tvotena a predi-
vana prosttednictvim on-line aplikace iRASFF.

Za rok 2014 bylo Ceskou republikou odesléno celkem
70 origindlnich ozndmeni. 55 pripadi se tykalo
kontroly na trhu a z tohoto 32 ozndmen{ spadalo

do kompetence SZPI. V 15 pripadech se jednalo

o kontrolu dovozu. Pfi kontroldch na hranicich SZPI
spolupracuje s organy Celni sprévy CR v souladu

s Dohodou o vzdjemné souinnosti a spolupraci
uzavienou mezi SZPI a Generdlnim reditelstvim cel.

Druhou kategorif jsou ozndmenf ptijatd systémem
RASFF. V nich figurujf produkty vyrobené v CR, dis-
tribuované pres Ceskou republiku nebo ty, které byly
dodany ze zahrani¢i na ¢esky trh. V roce 2014 prijala
Cesk4 republika celkem 129 origindlnich ozndment,
z toho 70 ozndmeni spadalo do kompetence SZPI.

Na zdkladé doporucdenf Evropské komise bylo na NKM
RASFF ztizeno hlavn{ kontaktn{ misto sité INFOSAN
pro CR. INFOSAN (International Food Safety Authori-
ties Network) je dobrovolnou sit{ vzniklou ze spole¢né
iniciativy Svétové zdravotnické organizace (WHO)

a Organizace pro vyZivu a zemé&délstvi (FAO).

Procedures (SOP) of the RASFF. Notifications sent in-
clude results of inspections, measures taken, detailed
information leading to the exact identification of the
product, data on its distribution, etc. Since 2011 noti-
fications in the Czech Republic have been created and
transmitted through the iRASFF online application.

In 2014 the Czech Republic sent a total of 70 original
notifications, 55 of which concerned inspections

on the market and 32 fell within the responsibility

of CAFIA. 15 cases involved inspection of imported
goods. When carrying out border inspections, CAFIA
cooperates with bodies of the Czech Customs Admin-
istration in accordance with the Agreement on Mu-
tual Collaboration and Cooperation concluded between
CAFIA and the General Directorate of Customs.

The second category consists of notifications received
by the RASFF system and concerning products manu-
factured in, distributed via and supplied to the Czech
Republic from abroad. In 2014 the Czech Republic
received a total of 129 original notifications, 70 of
which fell within the responsibility of CAFIA.

Based on the recommendation of the European Com-
mission, the main contact point for the INFOSAN
network in the Czech Republic was set up at the NCP
RASFF. INFOSAN (International Food Safety Author-
ities Network) is a voluntary network created on

the joint initiative of the World Health Organisation
(WHO) and the Food and Agriculture Organisation
(FAO). INFOSAN contact points (Emergency Contact
Points) are responsible for informing the INFOSAN
secretariat of events concerning threats to health




Kontaktn{ mista INFOSANu (Emergency Contact
Points) jsou zodpovédnd za informovan{ INFOSAN
sekretaridtu o udélostech tykajicich se ohroZeni
zdravi v souvislosti s bezpe¢nost{ potravin. Forméln{
propojeni systému INFOSAN s RASFFem prostred-
nictvim kontaktnfho mista na EK umozn{ efektivni
predévani informaci tykajicich se rizikovych potravin
v celosvétovém méritku.

Referentka NKM RASFF reprezentovala SZPI jako
lektorka kurzu Better Training for Safer Food, ktery
probéhl v z4f{ 2014 Praze. Pravidelnd Skolen{ BTSF
pro RASFF jsou ur¢ena pracovnikiim kontaktnich mist
pti dozorovych organech ve vSech statech zapojenych
do systému RASFF.

Graf2 / Graph 2 B
Oznameni systému RASFF v CR (2014) /

in relation to food safety. The formal connection
of the INFOSAN and RASFF systems through the
contact point to the EC facilitates the efficient
transmission of information concerning high-risk
foods on a worldwide scale.

An official of the NCP RASFF represented CAFIA as

a tutor of the ‘Better Training for Safer Food’ course,
which took place in Prague in September 2014.
Regular BTSF for RASFF courses are intended for staff
of contact points at supervisory bodies in all states
connected to the RASFF system.
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Graf 3 / Graph 3 B
Oznameni systému RASFF v CR v kompetenci SZPI (2014) /
Notifications in the RASFF system in the CR within CAFIA responsibility (2014)

10
8 8
7
6
5 5 5
4 4 4 4
3 3
2 2 2 2 2 2
E} 1 1 1 11
0 0 0 0
T T T T T T T T T
leden Unor bfezen duben kvéten Cerven cervenec srpen zaf Fijen listopad prosinec
Januvary February March April May June July August September October November December

m oznameni prijata, tykajici se SZPI / notifications received concerning CAFIA
B oznameni odeslana, tykajici se SZPI (kontrola trhu) / notifications sent concerning

CAFIA (market control)

m oznameni odeslana, tykajici se SZPI (kontrola dovozu) / notifications sent con-
cerning CAFIA (import control)

/ 2.5 Informacni a komunika¢ni systém / / 2.5 Information and communication system /
Informaéni a komunikaéni systém SZPI je tvoren The CAFIA information and communication system
komplexnim souborem technologif od riznych doda- encompasses a complex set of technologies focusing
vateld na raznych platformach zamérenych na pro- on the procedural and data integration of heteroge-
cesni i datovou integraci heterogennich softwarovych neous software systems and applications operated in
systému a aplikaci provozovanych v nékolika podsys- a number of specifically designed subsystems from
témech se specifickym feSenim. Systém je integrovin various suppliers on various platforms. The system
v osmi lokélnich sitich propojenych pomoci virtudlni is integrated in eight local networks interconnected
privatni sité na bazi stabiln{ hybridni technologie through a Virtual Private Network based on MPLS
MPLS, kter4 je centralné spravovana a proaktivné stable hybrid technology, which is centrally adminis-
monitorovana. Hlasové sluzby jsou realizovany tered and proactively monitored. Voice services are
na platformé IP telefonie. realised on an IP telephony platform.

/

V roce 2014 Gspésné probéhla verejnd zakdzka
,Poskytovani sluzeb ve VPN WAN siti SZPI“ a na jejim
zékladé byla obnovena vykonna sitova zat{zen Forti-
Gate v lokalnich sitich ve vech lokalitach. Tim byla
zvy$ena jejich komplexni ochrana a ochrana interne-
tové konektivity proti bezpe¢nostnim hrozbdm, ¢im?
doslo k podstatnému zvySeni spolehlivosti a kvality
sitovych spoji a sluzeb.

2014 saw the successful organisation of the ‘Provision
of services in the CAFIA VPN WAN network’, on the
basis of which the high-performance FortiGate net-
work was renewed in local networks in all localities,
increasing their complex protection and the protec-
tion of Internet connectivity against security threats,
substantially increasing the reliability and quality of
network connections and services.
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Prubézné byly v obdobi roku 2014 providény Upravy
aplika¢nfho programového vybaveni jednotlivych
podsystému informac¢niho systému SZPI v souvislosti
s aktudlnimi poZadavky uZivateld, ¢i v souvislosti

s pozadavky legislativy. V¥znamné strukturdlnf zmé-
ny byly provedeny v IS KLC, zejména v névaznosti

na zmény a rozsiteni pravomoci SZPI v oblasti kont-
roln{ ¢innosti.

V roce 2014 se v rdmci SZPI vénovala zvy$end pozor-
nost bezpeénosti IS, a to jak z hlediska vnéjsiho, tak

i vnitrniho. Z vnéjsiho hlediska se vénovala pozornost
predevsim co nejlep$imu nastaveni antispamovych fil-
trl, aby byli uZivatelé co nejméné obtéZzovani spamo-
vymi ttoky. Taktéz se vyvinulo velké usili v boji proti
vnéjsim ttokam (napt. DDoS) na infrastrukturu SZPI,
a to predevsim nastavenim a konfiguracf firewallu

ve spolupraci s dodavatelskymi subjekty. Z vnitfnfho
hlediska se jednalo predevsim o Gpravy vnitfnich
predpist a Skolenf uZivatell tak, aby spravné zach4-
zeli se svéfenou technikou a hesly, aby neusnadiiovali
pripadnym dGtoénikiim napadeni vnitfni sité. Stejné
tak byli uzivatelé informovéni o aktudlnich hroz-
bach a byli instruovéni, jak maji v danych situacich
postupovat, aby nedoslo k zdvaznym bezpe¢nostnim
incidentim.

Nejvéts{ pozornost byla vénovana Rddu bezpecnosti IS
jakozto strategickému dokumentu, ktery je zdvazny
pro v8echny uZivatele informa¢nich technologii a IS
na SZPI. Tento dokument byl prabézné aktualizovin
tak, aby odpovidal vSéem bezpe¢nostnim standardtm.

V nemalé mite se SZPI zabyvala také ptipravovanym
zakonem o Kybernetické bezpe¢nosti. V této sou-
vislosti absolvoval bezpe¢nostni manazer vybrand
$koleni a byla provedena Gprava vnitfni sitové infra-
struktury SZPI tak, aby v souvislosti s rozsifujicim se
trendem vlastnich pfinesenych zaf{zen{ pfipojenych
k siti, byla tato adekvatné chranéna. Z tohoto divodu
byla také provedena vyména switchu, které nyni
splriuji nejvyssi bezpeénostni standardy pro provoz
sitové infrastruktury. Do vnitfn{ sité je povolen
pristup pouze tém zar{zenim, kterd spliiuji bezpeé-
nostni standardy. Ostatnim zatizenim je pfistup

do sité zamitnut.

V pritbéhu roku 2014 byly tspésné implementovany
inékteré rozsghlejsi Upravy pro informaéni systém
elektronické spisové sluzby, které vyplynuly z praxe
dvouletého provozu a vyvoje metodickych pokynt

pro elektronické skarta¢ni fizenf ze strany Narodniho
archivu.

Prvni tpravou byla optimalizace rychlosti na¢itdn{
seznamt v ERMS. Vzhledem k primérnému poctu
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Throughout 2014, modifications were continually
made to applications installed on individual subsys-
tems of the CAFIA information system in relation to
the current needs of users or in relation to legislative
requirements. Major structural changes were carried
out in the control and laboratory information system
(CLIS), chiefly in relation to the expansion of CAFIA
inspection powers.

In 2014 increased attention was paid to the security of
the CAFIA information system, from both an external
and internal perspective. From an external perspec-
tive, efforts chiefly focused on the optimal setting

of antispam filters in order to ensure that users

were bothered as little as possible by spam attacks.
Likewise, considerable efforts were made in the

fight against external attacks (e.g. DDoS) non CAFIA
infrastructure, primarily through the setting and
configuration of a firewall in cooperation with our
contractors. From an internal point of view, measures
primarily included modifications of internal regula-
tions and the training of users in the proper handling
of technology and passwords entrusted to them in
order to prevent any attacks to the internal network.
Users were also informed of current threats and
instructed in how to proceed in given situations in
order to prevent serious security incidents.

The greatest amount of attention was given to the IS
Security Code, a strategic document that is binding
to all users of information technology and the IS at
CAFIA. This document was continually updated to
meet all security standards.

CAFIA also made no small contribution to the draft
law on Cybernetic Security. In relation to this, our se-
curity manager took selected training courses and the
internal CAFIA internal network infrastructure was
modified so as to be adequately protected in relation
to the increasing trend for people to bring their own
devices to connect to the network. For this reason,
switches were changed so as to meet the strictest
security standards for network infrastructure opera-
tion. Access to the internal network is permitted only
to devices that fulfil security standards. Other devices
are not permitted access.

During 2014 CAFIA successfully implemented more
comprehensive modifications to the electronic
records system. These were the result of two years’
practical experience with the system and the deve-
lopment of methodical instructions for electronic
deletion procedures by the National Archive.

The first modification was the optimisation of reading
speed in ERMS. Due to CAFIA's average of
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2.6/ 2.6.1

100000 zdznaml dokumentd SZPI ro¢né a nutnosti
flexibilné vyhledavat v téchto seznamech v redlném
Case bez dlouhych ¢asovych prodlev na uZivatelskych
stanicich, byla zavedena Uprava na desktopovou verzi
zékladniho programu, kterd nékolikandsobné zrychli-
la naéitdn{ seznamu jednotlivych dokumentd a spisa.

Déle byla ERMS doplnéna o funkcionalitu, kterd pri
uzavreni spisu kontroluje, zda jsou vSechny doku-
menty vCetné jednotlivych priloh ve spisu obsazenych
ve formdtu PDF/A, TIFF a nebo dalsich povolenych
formétech definovanych v § 23 vyhlasky ¢. 259/2012 Sb.,
o podrobnostech vykonu spisové sluzby.

Treti rozsdhlou ipravou realizovanou na podzim roku
2014 bylo doplnéni funkci pro provddéni skarta¢niho
tizen{ a preddni vystupt z ERMS dle Narodniho
standardu pro elektronické systémy spisovych sluzeb.
Spole¢né s funkcemi pro generovani SIP balicku

na server byl do elektronické spisovny zaveden cely
proces elektronické skartace.

Posledn{ Gpravou nasazenou v prosinci 2014 byla
implementace nové SW komponenty, jeZ umoziuje
pomoci funkce provddét ovétovan{ uznivaného
elektronického podpisu nebo elektronické znacky,
vletné zaznacen{ v8ech tdajl stanovenych vyhlaskou
¢.259/2012 Sh. do ERMS. Timto se podarilo sniZit
administrativn{ z4téZ pracovnikt podatelen SZPI,
kdy tkon, ktery pro ovéreni jednoho elektronického
podpisu nebo znacky trval celych pét minut je nyni
ovéren béhem nékolika vtetin pomoci poloautomati-
zované funkce.

6 Cinnost v oblasti legislativy /

/2.6.1Tvorba a pfipominkovani pravnich predpisd /

V roce 2014 se SZPI podilela na vzniku 28 zdkon.
Predevsim SZPI spolupracovala s Ministerstvem
zemé&délstvi CR na legislativnim procesu novel zékona
¢.146/2002 Sb., o Statni zemédélské a potravinarské
inspekci a zdkona ¢.110/1997 Sb., o potravinach a taba-
kovych vyrobcich. Déle SZPI pripominkovala ndvrhy
zékont - naptiklad ngvrh nového zdkona o prestup-
cich, navrh novely zdkona ¢. 634/1992 Sb., o ochrané
spottebitele, ndvrh novely zdkona ¢. 40/1995 Sb.,

o regulaci reklamy, ndvrh zakona ¢. 234/2014 Sh.,

o statnf sluzbé, ndvrh novely zdkona ¢.106/1999 Sb.,

o svobodném pristupu k informacim, ¢i ndvrh novely
zdkona ¢.78/2004 Sb., o naklddani s geneticky modifi-
kovanymi organismy a genetickymi produkty.

SZPI se v roce 2014 spolupodilela také na vzniku
16 provadécich vyhlasek k riiznym zdkontim. Pro
¢innost SZPI z nich byly dileZité zejména: ndvrh
vyhlasky o zplisobu oznacovani potravin, vyhlaska

/2.

100,000 recorded documents per year and the need
for flexible searching within these lists in real time
without long delays at user workstations, modifica-
tions were made to introduce a desktop version of the
basic programme, which accelerated severalfold the
reading of lists of individual documents and records.

ERMS was further supplemented with a functiona-
lity that, when closing a record, checks whether all
documents, including individual attachments, are
stored in PDF/A, TIFF and/or other permitted formats
as defined in Section 23 of Decree No. 259/2012 Coll.,
on the Details of Record Services.

The third comprehensive modification realised in
autumn 2014 was addition of functions for the per-
formance of deletion procedures and transmission of
ERMS outputs pursuant to the National Standard for
Electronic Record Systems. The entire electronic de-
letion process was installed in the electronic records
office together with functions for the generation of
SIP packets on the server.

The final modification, installed in December 2014,
was the implementation in ERMS of new SW compo-
nents providing functions to facilitate the verification
of recognised electronic signatures or seal, including
indication of all data as laid down in the Decree

No. 259/2012 Coll. This allowed us to reduce the
administrative burden on CAFIA registry office staff
- the original procedure for verifying one electronic
signature or seal took five minutes, the new semi-au-
tomated function means that the procedure for the
recognition of an electronic signature or sign now
lasts only a few seconds.

6 Legislation /

/ 2.6.1 Creating and commenting on legal regulations /

In 2014 CAFIA contributed to creation of 28 acts,
with primary contribution being cooperation with
the Czech Ministry of Agriculture in preparation of
amendments to the Act No. 146/2002 Coll., on the
Czech Agriculture and Food Inspection Authority and
the Act No. 110/1997 Coll., on Foodstuffs and Tobacco
Products. CAFIA further submitted comments on
draft Acts, for example the draft of the new Acton Of-
fences, the draft amendment to the Act No. 634/1992 Coll.,
on Consumers’ Protection, the draft amendment to the
Act No. 40/1995 Coll., on the Regulation of Advertising,
the draft Act No. 234/2014 Coll., on State Service, the
draft amendment to the Act No. 106/1999 Coll., on Free
Access to Information, and the draft amendment to
the Act No. 78/2004 Coll., on Handling of Genetically
Modified Organisms and Genetic Products.

51




¢.320/2014 Sb., o informaé¢ni povinnosti prijem-

ce potravin v misté uréeni ve vztahu k nékterym
druhtim potravin, ndvrh vyhlasky o odbéru, pripravé
a metodéch zkousenf kontrolnich vzorkd, ndvrh
vyhlasky o sazebniku ndhrad nakladt za rozbory pro-
vadéné v laboratorich SZPI, ¢i ndvrh novely vyhlasky
¢.326/2001 Sh., kterou se provadi § 18 pism. a), d), g),
h), i) a j) zdkona o potravinach a tabékovych vyrob-
cich pro maso, masné vyrobky, ryby, ostatni vodnf
zivoCichy a vyrobky z nich, vejce a vjrobky z nich.
SZPI pripominkovala téZ 3 ndvrhy natizeni vlady.

Stejné jako v predchdzejicich letech se SZPI podilela
na tvorbé pravnich predpist EU. SZPI je aktivnim ¢le-
nem Pracovni skupiny pro obecnou aplikaci natizeni
(ES) ¢.882/2004, v platném znénf, kterd se zabyva
pripravou revize tohoto, pro oblast kontroly potravin
stéZzejniho, natizeni. Aktivné rovnéz sleduje ¢innost
Pracovni skupiny EK pro naizen{ (EU) &.1169/2011,
kterd pripravuje vykladova voditka k tomuto
natizeni. SZPI poskytuje podklady MZe pro pfipravu
na jedndni a dle pot¥eby (v rdmci diskutovanych
oblastf) se také pfimo Gi¢astni jednéni.

/2. 6.2 U&ast na jednanich pracovnich formaci EK
a Rady EU/

I v roce 2014 se zaméstnanci SZPI zapojovali

do aktivit pracovnich formaci Komise a Rady EU.

Za feckého a italského predsednictvi se uskutec¢nilo
celkem 17 zahrani¢nich pracovnich cest spojenych

s Ucasti v pracovnich skupindch. V jejich rdmci

se experti SZPI zUcastnili celkem 16 jednéni v pracov-
nich formacich Komise a 1 jednan{ v Radé EU.

Nejcastéji se pracovnici SZPI G¢astnili jednéni Expert-
nfho vyboru EK - Pracovni skupiny pro zemédélské
kontaminanty (celkem 7 jednani), Pracovni skupiny
EK pro Systém rychlého varovani RASFF (2 jednani)

a Pracovni skupiny EK pro zdravotn{ tvrzenf (2 jedna-
ni). 2 x se rovné? uskute¢nilo jednani pracovni skupi-
ny EK pro obecnou aplikaci natizenf (ES) ¢. 882/2004
- Food Fraud Matters, kterd vznikla v roce 2013, mimo
jiné v reakci na aféru s falSovanym kotiskym masem.
Byla ustanovena nérodni{ kontaktni mista pro food
fraud a Evropskd komise v soucasné dobé pracuje

na vyvoji informa¢niho systému Administrative Assis-
tance and Cooperation (AAC), ktery bude umoZiiovat
strukturovany komunika¢ni mechanismus mezi
¢lenskymi staty a Komisi pro véasnou detekci a vySet-
fovan{ podvodl v potravinovém retézci.

Zastupce SZPI se téZ Gcastn{ jedndni Resortn{ koordi-
na¢ni skupiny (RKS) na Ministerstvu zemé&d&lstv{ CR.
RKS predstavuje koordinaén{ centrum pro schvalova-
nf instrukci, pozic a mandatfi prezentovanych za CR
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In 2014 CAFIA also contributed to creation of 16
implementing decrees for a variety of Acts. Of
importance to CAFIA activities were chiefly the
amendments to the decree on the Method of Labelling
of Foodstuffs, the Decree No. 320/2014 Coll., on the
Information Obligation of the Recipient of Foodstuffs
at the Place of Destination in Relation to Certain
Types of Foodstuffs, the draft Decree on the Receipt,
Preparation and Methods of Testing Control Samples,
the draft Decree on Rates for the Reimbursement of
Costs for Analyses Performed in CAFIA Laboratories and
the draft amendment to the Decree No. 326/2001 Coll.,
implementing the Section 18 a), d), g), h), i) and j) of
the Act on Foodstuffs and Tobacco Products for meat,
meat products, fish, other aquatic animals and prod-
ucts made thereof, eggs and products made thereof.
CAFIA also submitted comments for 3 draft Decrees.

As in previous years, CAFIA contributed to creation
of EU legal regulations. CAFIA is an active member

of the Working Group for the General Application of
Regulation (EC) No. 882/2004, as amended, which
deals with preparation for a revision of this Regula-
tion, which is key to food controls. CAFIA also actively
monitors the activities of the EC Working Group for
the Regulation (EU) No. 1169/2011, which is preparing
guidelines for the interpretation of this Regulation.
CAFIA also provides materials to the Ministry of
Agriculture for preparation for meetings and also
directly participates in meetings as required (within
the bounds of areas discussed).

/ 2. 6.2 Participation in meetings of working groups of
the European Commission and Council of the EU /

In 2014 CAFIA employees were also involved in acti-
vities of working groups of the European Commission
and Council of the EU. During the presidencies of
Greece and Italy a total of 17 working trips abroad
involving participation in working groups took place:
one meeting at the EU Council and 16 meetings of
working groups of the European Commission.

CAFIA staff most frequently participated in the meet-
ings of the EC Expert Group on Agricultural Contam-
inants (total of 7 meetings), the EC Working Group on
the RASFF (2 meetings) and the EC Working Group
on Health Claims (2 meetings). Two meetings of the
EC Working Group for the General Application of the
Regulation (EC) No. 882/2004 - Food Fraud Matters
were held, which was created in 2013 in response to,
inter alia, the horse meat adulteration affair. National
contact points for food fraud were set up and the
European Commission is currently working on the
development of the Administrative Assistance and
Cooperation (AAC) information system, which will
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a resort zemédélstvi na jedndnich pracovnich organt
EU véetné COREPERu, Zvlastniho zemédélského
vyboru a Rady ministrd pro zemédélstvi a rybolov.

6.3 Cinnost pravni /

V roce 2014 bylo pravomocné skon¢eno 1861 sprav-
nich fizen{ vedenych s provozovateli potravindfskych
podnikd, v nichZ byly ulozeny pokuty v celkové vysi
99429300 K¢.

Ve spravnich Fizenich o deliktech provozovatel po-
travinarskych podniki byla rovnéZ ulozena povinnost
nahradit ndklady spravnfho rizeni v celkové vysi
1847100 K¢.

Nejvice pokut ve spravnim f{zeni bylo ulozeno
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facilitate a structured communication mechanism
between Member States and the Commission for
timely detection and investigation of fraud in the
food chain.

CAFIA representatives also participate in meetings
of the Ministerial Coordination Group (MCG) at

the Czech Ministry of Agriculture. 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 Com-
mittee and the Council of Ministers for Agriculture
and Fisheries.

6.3 Legal activities /

2013 saw lawful conclusion of 1,861 administrative
proceedings conducted with food business operators,
in which fines were imposed to a total amount of
CZK 99,429,300.

In administrative proceedings for offences committed
by food business operators, obligations to pay the
costs of the administrative proceedings were imposed
to a total amount of CZK 1,847,100.

The greatest amount of fines in administrative pro-
ceedings was imposed for violation of provisions laid
down by following legal regulations (number of cases
stated in brackets):

Art. 4 of the Regulation (EC) No. 852/2004 - failure
to comply with hygiene requirements when placing
foodstuffs on the market (809);

Art. 5 of the Regulation (EC) No. 852/2004 - failure to
comply with procedures based on HACCP principles
(341);

Art. 14 of the Regulation (EC) No. 178/2002 - placing
foodstuffs unsafe or unfit for human consumption on
the market (327);

Art. 16 of the Regulation (EC) No. 178/2002 - placing
foodstuffs with misleading labelling on the market (357);
Art. 113a paragraph 3 of the Regulation (EC)

No. 1234/2007 + Art. 76 of the Regulation (EC)

No. 1308/2013 - failure to comply with requirements
of marketing standards for fruit and vegetables (195);
Section 3 paragraph 1 of the Act on Foodstuffs - viola-
tion of obligations of food business operators (239);
Section 6 of the Act on Foodstuffs - incorrect labelling
of foodstuffs packed during production (338);

Section 10 paragraph 1 c) of the Act on Foodstuffs -
placing foodstuffs with expired use by date on the
market (620);

Section 11 paragraph 1 c) of the Act on Foodstuffs -
failure to comply with stipulated temperature for food
storage (96);
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za porusen{ nasledujicich ustanoven{ pravnich pred-
pisti (v zavorce je uveden pocet pripadt):

¢l. 4 natizeni (ES) ¢. 852/2004 - nedodrzen{ hygienic-
kych pozadavki p¥i uvddéni potravin do ob&hu (809);
¢l. 5 nafizent (ES) &. 852/2004 - nedodrZovéani postu-
pl zaloZenych na z4dsaddch HACCP (341);

¢l. 14 natizen{ (ES) ¢.178/2002 - uvadéni na trh potra-
vin §kodlivych pro zdravi nebo nevhodnych k lidské
spottebé (327);

¢l. 16 natizeni (ES) €.178/2002 - uvadéni do obéhu
klamavé oznaéenych potravin (357);

¢l. 113a odst. 3 natizeni (ES) ¢.1234/2007 + ¢&l. 76
naiizent (ES) ¢.1308/2013 - nedodrzeni pozadavk
obchodnich norem u ovoce a zeleniny (195);

§ 3 odst. 1 zdkona o potravindch - porusen{ povinnosti
provozovatele potravinatského podniku (239);

§ 6 zdkona o potravindch - nespravné oznacovani
potravin balenych ve vyrobé (338);

§ 10 odst. 1 pism. c) zdkona o potravingch - uvadéni
do ob&hu potravin s pro§lym datem pouZitelnosti (620);
§ 11 odst. 1 pism. c) zdkona o potravingch - nedodrZeni
stanovené teploty p¥i uchovavani potravin (96);

§ 11 odst. 1 pism. d) zékona o potravinich - neoddé-
lené umisténi a oznaceni potravin s prolym datem
minimalni trvanlivosti (536);

§ 11 odst. 2 pism. a) zdkona o potravindch - nepro-
dlené nevytazeni nevyhovujicich potravin z dalsiho
obg&hu (264);

§ 11 odst. 2 pism. c) zdkona o potravindch - nezabez-
peleni dokladtl o ptivodu potravin (150);

§ 27 zdkona o vinohradnictvi a vinafstvi - nedodrzen{
poZadavk na jakost vina (52);

§ 30 zékona o vinohradnictvi a vina¥stvi - Ffddné
nevedeni eviden¢nich knih v odvétvi vina (22);
¢l.120c odst. 4 natizeni (ES) ¢.1234/2007 + ¢l. 80
odst. 2 natizeni (ES) ¢.1308/2013 - uvadéni do obéhu
produktl z révy vinné podrobenych nepovolenym
enologickym postuptim (73);

¢l.118v odst. 1 natizeni (ES) &.1234/2007 - neoprav-
néné pouziti tradi¢niho vyrazu u produkt v odvétvi
vina (26);

¢l. 147 odst. 1 natizeni (ES) ¢.1308/2013 - uvadént

do obéhu produktii v odvétvi vina bez privodnich
dokladt (31);

¢l. 52 odst. 1 natizeni (ES) ¢.607/2009 - uvadéni

do obéhu produkti v odvétvi vina oznacenych

v rozporu s nafizenim (72)

V roce 2014 nabylo pravni moci 320 rozhodnut{ Ul

o0 odvoléani proti rozhodnuti inspektoratu o ulozeni
pokuty provozovateli potravindfského podniku,

z nichz bylo ve 206 pripadech napadené rozhodnuti
potvrzeno, v 67 pripadech byla provedena zména na-
padeného rozhodnuti, ve 30 pripadech bylo napadené
rozhodnuti zru$eno a vraceno prislusnému
inspektordtu k novému projednan{ a rozhodnuti,
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Section 11 paragraph 1d) of the Act on Foodstuffs -
failure to separately place and label foodstuffs past
best before date (536);

Section 11 paragraph 2 a) of the Act on Foodstuffs

- failure to immediately remove non-compliant
foodstuffs from the market (264);

Section 11 paragraph 2 c) of the Act on Foodstuffs

- failure to provide documentation of the origin of
foodstuffs (150);

Section 27 of the Act on Viniculture and Viticulture -
failure to comply with wine quality standards (52);
Section 30 of the Act on Viniculture and Viticulture -
failure to keep records in the wine sector (22);

Art. 120c paragraph 4 of the Regulation (EC)

No. 1234/2007 + Art. 80 paragraph 2 of the Regula-
tion (EC) No. 1308/2013 - placing on the market of
vine products subjected to unauthorised oenological
procedures (73);

Art. 118v paragraph 1 of the Regulation (EC)

No. 1234/2007- unauthorised use of a traditional
term on products in the wine sector (26);

Art. 147 paragraph 1 of the Regulation (EC)

No. 1308/2013 - placing on the market of products in
the wine sector without accompanying documents (31);
Art. 52 paragraph 1 of the Regulation (EC)

No. 607/2009 - placing on the market of products in
the wine sector that have been labelled in a way that
fails to comply with the regulation (72).
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ve 3 pripadech bylo napadené rozhodnut{ zruseno

a T{zenf zastaveno, ve 12 ptipadech bylo odvoldni
podéno opozdéné a ve 2 pripadech bylo odvoldni jako
nepripustné zamitnuto, nebot bylo poddno neoprav-
nénym subjektem.

V roce 2014 rozhodly ve spravnim soudnictvi pravo-
mocné krajské soudy o 27 zalobéch proti rozhodnutim
UL. Z dorucenych pravomocnych rozsudkd krajskych
soudti byla ve 22 ptipadech Zaloba jako nedivodnd
zamftnuta a v 5 p¥{padech bylo rozhodnuti Ul zruseno
a vraceno k dal$imu ¥izeni. V roce 2014 nabylo pravni

moci téZ 12 rozhodnuti Nejvyssiho spravnfho soudu
tykajicich se rozhodnut{ UL

/2.7 Spoluprace s ostatnimi Urady a institucemi v CR/

SZPI dlouhodobé spolupracuje s Ministerstvem
priimyslu a obchodu CR v rdmci systému ProCoP pii
poskytovani informac{ podnikatelim o pozadavcich
na vyrobky a o fungovani vnitinfho trhu v oblasti
volného pohybu potravin. Inspekce se aktivné
zapojovala do feSeni pripadi tykajicich se zjisténi
nekalych obchodnich praktik, véetné nekalych
obchodnich praktik pouZitych viéi spotfebiteldm
pochézejicich z jinych ¢lenskych sttt EU (prostied-
nictvi elektronického komunika¢niho systému CPCS
- Consumer Protection Cooperation System). SZPI je
taktéZz zapojena do systému SOLVIT, v ném?z ¢lenské
staty spolupracujf pfi i¢elném reSeni problémd, jez
vznikaji v diisledku nespravné aplikace pravnich
predpist v oblasti vnitinfho trhu ze strany orgdna
verejné moci.

Inspekce pokradovala ve spolupréci s Uradem primy-
slového vlastnictvi, na jehoZ ¢innost navazuje v rdmci
kontrol dodrZzovani prav dusevniho vlastnictvi, a to
zejména kontrol chranénych zemépisnych oznacent
potravin a chrdnénych oznaceni pivodu potravin.

Radia¢ni monitoring

V Elenskych statech EU je organizovdn monitoring
vyskytu radiace, ktery zahrnuje slozky zivotnfho
prostiedi (piida, voda, ovzduii) a cely potravinovy
fetézec (rostliny, krmiva, zvifata, potraviny). SZPI
je ¢lenem Celostatni radia¢ni monitorovaci sité

a spolupracuje se Statnim uradem pro jadernou
bezpe¢nost (SUJB) v monitorovani radioaktivni
kontaminace (aktivita radionuklidu 137%) na celém
tizemi CR.

Ochrana spottebitele

V oblasti ochrany spotrebitele ma SZPI tizké odborné
kontakty. SZPI je aktivnim ¢lenem Odborné sekce
Kvalita v ochrané spottebitele Rady kvality Ceské
republiky a rovnéz je ¢lenem pracovni skupiny

In 2014 320 decisions of the Headquarters on fines
imposed on food business operators came into force;
in 206 cases the appealed decision was upheld,

in 67 cases the appealed decision was changed, in

30 cases the appealed decision was annulled and
returned to the relevant Inspectorate for renewed
hearing and decision, and in 3 cases the appealed
decision was cancelled and proceedings halted.

In 12 cases the appeal was submitted late and

in 2 cases the appeal was rejected as inadmissible due
to being submitted by an entity not authorised to do so.

In 2014 regional courts made lawful decisions in
administrative proceedings in 27 appeals against
decisions made by the Headquarters. Out of the lawful
decisions delivered by regional courts, the appeal

was rejected as unjustified in 22 cases, and in 5 cases
the decision of the Headquarters was cancelled and
returned for further proceedings. In 2014 12 decisions
of the Supreme Administrative Court concerning
decisions made by the Headquarters came into force.

/ 2.7 Cooperation with other public bodies and
institutions in the Czech Republic /

/

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 func-
tion of which is to provide information to businesses
on product requirements and the functioning of the
internal market in the free movement of foodstuffs.
The Inspection Authority actively contributed to the
resolution of cases concerning finding of unfair mar-
keting practices, including unfair marketing practices
directed towards consumers from other Member
States of the EU (using the Consumer Protection Co-
operation System (CPCS)). CAFIA is also a constituent
of the SOLVIT system, which facilitates 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.

CAFIA continued its collaboration with the Office for
Industrial Property. CAFIA utilises the activities of
this body when inspecting compliance with intel-
lectual property rights, and chiefly the control of
protected geographical designations and protected
designations of origin of foodstuffs.

Radiation monitoring

The incidence of radiation, which includes elements
of the environment (soil, water air) and the entire
food chain (plants, feed, animals, foodstuffs) is mo-
nitored across EU Member States. CAFIA is a member
of the National Radiation Monitoring Network and
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Potraviny a spottebitel Ceské technologické platformy
pro potraviny.

/ 2.8 Systém managementu kvality /

Systém managementu kvality dle mezindrodnf normy
ISO 9001 je v SZPI certifikovan od roku 2005. Vztahu-
je se na cely Grad, tj. vSechny inspektorty a zamést-
nance a uplatiiuje se na veskeré procesy, které v SZPI
probihaji. Systém managementu kvality je neustale
zlepSovan a kazdoro¢né provérovan externi autoritou
v ramci dozorovych a recertifika¢nich auditl. V roce
2014 SZPI tspésné absolvovala recertifika¢ni audit
systému.
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collaborates with the State Office for Nuclear Safety in
the monitoring of radioactive contamination (activity

of the 137 radionuclide) on the entire territory of the
Czech Republic.

Consumer protection

CAFIA has close professional contacts in the field of
consumer protection. CAFIA is an active member of
the Specialist Section Quality in Consumer Protection
of the Quality Council of the Czech Republic and

a member of the Food and the Consumer working
group of the Czech Technological Platform for food.
Quality management system

/ 2.8 Quality management system /

CAFIA’s quality management system has held the
ISO 9001 international standard certificate since
2005. It applies to the entire authority, i.e. all In-
spectorates, employees and processes that take place
within CAFIA. The quality management system is
continually improved and subject to an annual exter-
nal audit as part of supervisory and recertification
auditing system. In 2014 CAFIA successfully passed
arecertification audit of the system.
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5. 1

/ 3. 1 Mezinarodni spoluprace /

Udrzovén{ a rozvoj zahrani¢nich vztahi patfi nadale
mezijednu z priorit SZPI.

SZPI nadéle udrzuje aktivni spolupraci s Mezindrodni
organizaci pro révu a vino (OIV), jejiZ vyznam

ve ¢lenskych zemich EU dlouhodobé nabyva

na duleZitosti. Tato mezivladni svétovd védecko-tech-
nickd organizace vytvari definice a doporucduje stan-
dardy v oblasti vinohradnictvi a vinaf'stvi, které jsou
v pripadé enologickych postupti a analytickych metod
rozborti prebirdny do pravnich predpist EU. Za Gcasti
zéstupcl SZPI v roce 2014 probéhlo zaseddni Komise
O1V, Subkomise pro metody analyzy, Komise II pro
enologii a Vykonného vyboru OIV.

Pokracovala i spoluprace s Evropskym Gfadem pro
bezpeénost potravin (EFSA) - experti SZPI se pra-
videlné ¢astnili jedndni pracovnich skupin, jejichz
hlavnimi tkoly je vybudovan{ datového skladu, ktery
bude slouzit k vzajemnému sdilen{ dat z monitoringu
reziduf pesticidi, déle pfiprava souhrnnych zprav

o monitoringu reziduf pesticidd, pokrac¢ujici prace
na ndvrhu a pripravé ¢iselnikd a datovych struk-

tur obsazenych v dokumentu - Standard Sample
Description (SSD), ktery definuje ¢iselniky, katalogy,
strukturu a poZadavky na odesildn{ dat z jednotlivych
¢lenskych statt na EFSA.

Zastupce SZPI se i letos Gcastnil mise FVO v roli
nérodnfho experta, a to v Jihoafrické republice pti
kontrolni misi, kterd byla zaméf'ena na nastavené
kontrolni systémy pro rezidua pesticidd.

Zaméstnanec laboratote prazského inspektoratu
se jako 8kolitel zi¢astnil seminare v Kdhife organi-
zovaného TAIEXem - kanceldfi EU pro technickou
asistenci a vyménu informaci, ktery byl zaméten
na problematiku falSovan{ ovocnych §t4v a nektard.

V roce 2014 byla SZPI rovnéz aktivni v rdmci usku-
peni FLEP - Food Law Enforcement Practitioners

- uskupen, které sdruzuje z4stupce evropskych
inspekénich orgdni, které uplatriuji potravinarské
zékony v praxi a zabyvajf se harmonizaci pristupt
ke kontrole potravin v EU. V Rimé probéhlo za i¢asti
zéstupcl SZPI setkanf tzv. FLEP féra, jehoz hlavnim
tématem byla otdzka food fraud (podvody v oblasti
potravin).

Problematika fal$ovani potravin je, kromé jinych
témat, také diskutovdna béhem pravidelnych setkan{
vrcholnych predstaviteld evropskych orgdnii zodpo-
védnych za dozor nad potraviny Heads of Agencies,
které se kond dvakrat ro¢né pod zdstitou zemé,

/3.1 International cooperation /

The maintenance and development of international
relations remain a priority for CAFIA.

CAFIA further maintains active collaboration with the
International Organisation for Vine and Wine (O1V),
an organisation of increasing importance in Member
States of the EU. This global, intergovernmental sci-
entific-technical organisation creates definitions and
recommends standards in viniculture and viticulture,
which, in case of oenological approaches and analyti-
cal methods, have been incorporated in EU legal regu-
lations. In 2014 a meeting of the OIV Commission, the
Sub-Committee for Analysis Methods, Commission II
for Oenology and the OIV Executive Committee took
place with the participation of CAFIA representatives.

CAFIA also continued its cooperation with EFSA -
CAFIA experts regularly took part in meetings of
working groups whose chief task was to build a data
store for mutual exchange of data from the monitor-
ing of pesticide residues, preparation of overviews
of monitoring of pesticide residues, ongoing work
on the design and preparation of codebooks and data
structures contained in the Standard Sample Descrip-
tion (SSD), which defines the codebooks, catalogues,
structure and requirements for the sending of data
from individual Member States to EFSA.

/

This year, too, a representative of CAFIA took part in
FVO mission in the role of a national expert. This was
an audit mission to South Africa focusing on systems
in place for the control of pesticide residues.

One employee of the Prague Inspectorate also parti-
cipated, as a tutor, in a seminar in Cairo organised by
TAIEX - the EU office for technical assistance and the
exchange of information - and focusing on the issue
of the adulteration of fruit juices and nectars.

In 2014 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 inspection of foodstuffs within the EU.
A meeting of the so-called FLEP forum took place in
Rome, with the participation of CAFIA representa-
tives, the main theme of which was food fraud.

The issue of the adulteration of foodstuffs is, among
others, one theme that is discussed during regular
meetings of the heads of European bodies respon-
sible for the supervision of foodstuffs - Heads of
Agencies - which takes place twice per year under
the auspices of the country currently chairing the EU
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kterd aktudlné presedd Radé EU. I téchto jednani
se zastupce SZPI pravidelné G¢astni. Na téchto
setkdnich probihajf diskuze a vyména informaci
a zkusenost{ s provaddénim kontrol bezpeénosti
a kvality potravin.

Inspektori a dalsf zaméstnanci SZPI se v roce 2014
pravidelné Ucastnili $kolen{ pod ndzvem Better
Training for Safer Food (BTSF), kterd pro zéstupce
dozorovych organti organizuje DG SANCO a kterd se
specializujf napt. na TRACES, HACCP, poskytovani
informaci o potravinéch a jejich sloZenf, prava du-
$evniho vlastnictvi, dovozni kontroly, potravinarské
ptisady, détskou vyzivu, kontaminanty v potravinach,
falSovani, e-commerce nebo audity. Téchto 12 typ
gkolenf se v roce 2014 v 23 riiznych mistech a ter-
minech zicastnilo 28 nagich zaméstnancd. Skolen{

v ramci BTSF se zaméstnanci SZPI neticastni pouze

v roli posluchac, ale i aktivné - kromé jiz zminéné
aktivn{ G¢asti na skoleni RASFF, je dalsi zdstupce SZPI
lektorem modulu zaméreného na kontrolu uvadéni
na trh potravin v rdmci e-commerce. V roce 2014 se
takto zd¢astnil 3 béht, které probéhly dvakrat v Mad-
ridu a jednou v Praze.

Kromé vyse uvedenych $koleni se zaméstnanci SZPI
Ucastni i dal$ich workshopt ¢i konferenci v roli pred-
nésejicich nebo prohlubuji své odborné znalosti.

Veden{ SZPI rovnéz udrzuje spoluprdci s partnersky-
mi kontrolnimi organy v zemich EU. V roce 2014 top
management SZPI navstivil partnersky orgdn

ve francouzském Lyonu - Direction départementale
de la protection des populations.

SZPI se podilela na zaji$téni programu névstévy, ktery
v CR pro zastupce gruzinského Nérodniho centra
dusevniho vlastnictvi organizoval U¥ad primyslového
vlastnictvi. Pfedmétem zajmu gruzinskych expertt
byla problematika pfistupu ke kontrole potravin

se zemépisnym oznacenim, nebot systém kontrol

a kompetence v této oblasti nejsou dosud v Gruzii
nastaveny.

2 Mezinarodni projekty /

Rok 2014 byl prvnim rokem nového programového
obdob{, v némz dosud nebyly vypsany vyzvy vyuzi-
telné v podminkéch SZPI. Pro nd$ urad tato moznost
financovani ¢asti svych aktivit nadéle zstava jednou
z priorit, a proto jsou pribézné sledoviny moznosti
zapojen{ se do programu financovanych z fond EU.
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Council. CAFIA representatives regularly participate
in these meetings, too. Meetings include discussions
and exchange of information and experience with the
performance of controls of food safety and quality.

In 2014, inspectors and other CAFIA employees reg-
ularly participated in training courses entitled Better
Training for Safer Food (BTSF), which are organised
for representatives of supervisory bodies by DG SAN-
CO and specialise in e.g. TRACES, HACCP, provision
of information of foodstuffs and their ingredients,
intellectual property rights, import controls, food
additives, child nutrition, contaminants in foodstuffs,
adulteration, e-commerce and audits. In 2014,

28 CAFIA employees participated in these 12 types

of training at 23 different places and times. CAFIA
employees do not participate in BTSF courses solely as
students, but also actively - apart from the aforemen-
tioned active participation in RASFF courses, another
CAFIA representative also teaches a module

focusing on inspection of the sale of foodstuffs via
e-commerce. In 2014 this employee participated in

3 courses - two in Madrid and one in Prague.

Apart from the aforementioned training courses,
CAFIA employees also participate in other workshops
or conferences in the role of tutors or deepen their
professional knowledge.

CAFIA management likewise maintains cooperation
with partner supervisory bodies in EU countries. In
2014, CAFIA top management visited its counterpart
in Lyon, France - Direction départementale de la
protection des populations.

CAFIA contributed to the organisation of visit to the
Czech Republic by representatives of the Georgian
National Centre for Intellectual Property, which

was organised by the Industrial Property Office. The
subject of interest of the experts from Georgia was
the issue of the approach to the control of foodstuffs
with a geographical designation, as no control and
competency system has been established in this area
in Georgia yet.

/ 3.2 International projects /

The year 2014 was the first year of a new programme
period, in which no new notifications usable to CAFIA
have been released yet. This option of financing some
CAFIA activities continues to remain one of the Au-
thority’s priorities, and it therefore continually moni-
tors its options for becoming involved in programmes
financed from EU funds.
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/4.1 Komunikace s médii /

SZPI se pti komunikaci s vefejnosti #idi principem
transparentnosti a otevienosti, pticemz zdsadni{ Glohu
v této komunikaci sehrévaji média. Inspekce proto
zejména prostrednictvim tiskového mluvciho inten-
zivné a pravidelné spolupracuje se zpravodajskymi

a publicistickymi redakcemi v8ech v§znamnych
druht médif - televizi, rozhlasem, tiskem a interneto-
vym zpravodajstvim. Tato spoluprdce umoziiuje nejen
s potfebnou rychlosti a dopadem informovat spo-
trebitelskou a podnikatelskou verejnost o zdsadnich
zjisténich SZPI, ale rovnéz zvySovat spotrebitelskou
gramotnost, zlepSovat orientaci na trhu s potravinami
a pravn{ povédom{ u pottebnych cilovych skupin.

Z&kladnim néstrojem pro komunikaci s verejnosti
prostrednictvim médii je vyd4vani tiskovych zprav,
kterych v roce 2014 SZPI zvetejnila celkem 78. Déle
inspekce prubézné zodpovida dotazy individudlné
vznesené jednotlivymi médii, kterych bylo v lotiském
roce 1376. Vedouci pracovnici SZPI i ostatn{ skupiny
odbornych zaméstnanct rovnéz pravidelné prispivaji
k informovén{ verejnosti prostrednictvim ucasti

ve zpravodajskych, spottebitelskych a populdrné
nau¢nych potadech v televizi a rozhlase, nebo od-
bornou korekturou ¢lankl v tisténych médiich. SZPI
napriklad dlouhodobé spolupracuje s pofadem Sama
doma, ktery vysila Cesk4 televize a kde odbornici

z inspekce pravidelné seznamuji vefejnost s proble-
matikou riznych druht potravinat'ského sortimentu
a s nim spojenymi riziky, déle poskytuji informace

o vysledcich kontrolni ¢innosti a poskytuji rady
spotfebiteliim, jak sniZit riziko ndkupu nejakostnich
nebo dokonce nebezpeénych potravin. Podobny servis
pracovnici inspekce poskytujf i v Ceském rozhlase a ji-
nych médiich. Dal$im kandlem, ze kterého spottebitelé
imédia ¢erpaji informace o vysledcich kontrol SZPI,
je portdl Potraviny na pranyti. Zde SZPI zvetfejiiuje
zdvaznd zjisténi nebezpecnych, falsovanych a neja-
kostnich potravin distribuovanych v Ceské republice.
Tyto informace jsou k dispozici i prosttednictvim
aplikace pro mobilnf telefony s opera¢nim systémem
Android, Windows Phone a i0S. V souasnosti mohou
zdjemci na portalu nalézt informace o vice nez 2000
potravinach, které nevyhovély pozadavkiim pravnich
predpist. K témto komunika¢nim kandlm v r. 2014
pripojila SZPI i Géty na socidlnich sitich Facebook

a Twitter s denné aktualizovanym obsahem.

Komunika¢ni prioritou vici vefejnosti a médiim
zUstava pro SZPI zvetejiiovani informaci o zjisténi
potravin nebezpeénych, nevhodnych k lidské spottebé
a falSovanych. Tyto informace inspekce zverejiiuje

s dirazem na rychlost, dostupnost $iroké vefejnosti

a adresnost ohledné nédzvu vyrobku, vyrobnf Sarze,

/4.1 Communication with the media /

In its communication with the public, CAFIA goes by
the principles of transparency and openness, with

a key role being played by the media. Therefore CAFIA
regularly and intensively cooperates, 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 not only allows
CAFIA to inform consumers and businesses of its

key findings 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 basic tool for communication with the public

via the media is issuing of press releases; CAFIA
released a total of 78 of these in 2014. The Authority
further continuously responds to questions raised

by individual sections of the media, of which there
were 1,376 in the past year. CAFIA managers, as well
as other groups of specialist employees, also regu-
larly contribute to informing of the public through
participation in news, consumer and general interest
programmes on television or radio or the expert
correction of articles in printed media. For example,
CAFIA has cooperated with the Sama Doma show for
a long time. This show is broadcasted by the Czech
Television and in the show professionals from CAFIA
regularly introduce the public to the issues of various
types of food assortment and risks connected thereto,
they also provide information on the results of control
activity and provide the consumers with advice

how to lower the risk of purchasing foodstuffs of
poor quality or even hazardous foodstuffs. A similar
service is provided by CAFIA staff on the 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 Food Pillory
(‘Potraviny na prany¥i’) website, which is used by
CAFIA to release information on serious findings

of unsafe, adulterated and poor-quality foodstuffs
distributed in the Czech Republic. This information

is also available through mobile phone apps for the
Android, Windows Phone and iOS operating systems.
Visitors to the website can currently find information
on more than 2,000 foodstuffs that did not comply
with legal regulations. In 2014 CAFIA added to these
communications channels with the opening of ac-
counts on the Facebook and Twitter social networks,
with content updated daily.

The priority of CAFIA in its communications with

the public and media remains the publication of
information on detection of foodstuffs that are unsafe,
unsuitable for human consumption and adulterated.

63




/4.

vyrobce a mist prodeje tak, aby byli v maximaln{
mozné mite chrdnéni ti spotfebitelé, kter{ mohou mit
zévadnou potravinu doma. Déle inspekce prubézné
zvetejiiuje zpravy o opatrenich uklddanych v provo-
zovndch potravindfskych podniku, které nespliuji
prislusné normy. Medidlné nejexponovanéjsi kauzou
roku 2014 byl vyskyt cherry rajéat zptsobujici za-
vazné zazivaci potiZe. Vzhledem k rozsahu a vyskytu
téchto pripadf v Ceské republice i jinych stétech
Evropské unie zaznamenala SZPI vyznamné mnozstvi
dotazll od tuzemskych i zahrani¢nich médii.

2 Komunikace s vefejnosti /

V roce 2014 zaevidovala SZPI dotazy od celkem

6758 tazatel(l. Ustfednim inspektordtem SZPI byly
vyrizeny otdzky celkem 5681 tazatell. Regionalni
inspektoraty pak odpovédély na dotazy 1077 osob ¢i
ruznych subjektl. Mimo to, Odbor kontroly, laboratof{
a certifikace UI SZPI (OKLC) v ramci telefonickych
konzultaci zodpovédél rdmcové 18 000 dotazil (jedna
se 0 odhad, telefonické dotazy nejsou odborem
evidovany).

Pracovnici Oddéleni komunikace se spotiebiteli UI
SZPI (OKS) prostiednictvim informac¢ni e-mailové
adresy a telefonn{ informaé¢ni linky, kterd je vefejnosti
k dispozici vzdy v pondéli a ve stfedu, obdrzeli dotazy
od celkem 3959 tazatel{i (ndr@ist o 291 osob oproti
predchozimu roku). Z tohoto celkového poétu tazateltl
telefonicky kontakt vyuzilo 1887 osob a pisemny

2072 lid{. Ur¢ita ¢4st dotazti byla také zasldna v cizim
jazyce. Jednalo se o 43 anglickych zprav a o jednu

v némcine.

Mezi nejcastéji zastoupené druhy tazateld patfi
podnikatelé, ¢i osoby hodlajici v potravinarstvi
podnikat (celkem 2711 osob), a d4le spotiebitelé
(1044 tazatel®t). V roce 2014 se telefonicky na OKS
obrtilo 1471 podnikatelt a 339 spottebitelil. Pisemny
kontakt vyuzilo 1240 podnikatelt a 705 spottebite-
10. Lze tedy vypozorovat, ze spottebitelé voli radéji
pisemnou formu komunikace oproti telefonické.

U podnikatelt je tomu naopak. Rozlozen{ mnozstvi
dotazli ur¢enych pro OKS v prabéhu roku dle typu
komunikace prinasi graf 4.
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The Authority publishes this information with an
emphasis on speed, accessibility for wider public and
precision with regard to product name, production
lot, producer and point of sale in order to protect to
the maximum extent possible consumers who may
have defective foodstuffs at home. The Authority
further continually publishes reports on measures
imposed on food businesses that do not meet the rele-
vant standards. The case that received most exposure
in the media in 2014 was the occurrence of cherry
tomatoes that caused serious digestive problems. Due
to the extent and occurrence of these cases in both the
Czech Republic and other European Union countries,
CAFIA recorded an increased number of queries from
media from both the Czech Republic and abroad.

2 Communication with the public /

In 2014, staff of the CAFIA Unit of Communication
with Consumers recorded queries from a total of
6,758 inquirers. CAFIA Headquarters dealt with
queries received from a total of 5,681 inquirers.
Regional Inspectorates responded to queries sent by
1,077 people or entities. Apart from this, the CAFIA
Department of Control, Laboratories and Certification
responded to around 18,000 queries during telephone
consultations (this is an estimate as telephone queries
are not documented by the department).

Staff of the CAFIA Unit of Communication with
Consumers at the Headquarters received queries from
a total of 3,959 inquirers (an increase of 291 com-
pared to last year) through the CAFIA e-mail address
and the telephone information line that is available to
the public on Mondays and Wednesdays. Out of this
total number of inquirers, 1,887 used the telephone
and 2,072 wrote via e-mail. A certain number of que-
ries were also sent in a foreign language - 43 queries
received were in English and one in German.

Among the most frequently represented types of
inquirer are businesses, or people intending to do
business in the food industry (total of 2,711 people),
consumers (1,044 inquirers). In 2014 1,471 businesses
and 339 consumers contacted the Unit of Communi-
cation with Consumers by telephone. 1,240 entrepre-
neurs and 705 consumers wrote to the department.
It can be observed that consumers prefer written
communication to telephone. The opposite is the case
with businesses. The distribution of the number of
queries to the Unit of Communication with Consu-
mers during the year according to type of communi-
cation is shown in graph 4.
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Kromé obvyklyich témat dotazti podnikatelt (poZadav-
ky pti zahdjenf ¢innosti, dovoz potravin, hygienické
predpisy) se v roce 2014 otézky této skupiny tazateltl
velice Casto tykaly pozadavkd na oznacovani potravin.
Dotazy souvisely s ozna¢ovanim potravin obecné, déle
se zamérenim na oznacovani alergend, nutri¢nich
hodnot a také se tykaly znaceni nebalenych potravin.
Podnikatelé se dale ve zvySené mite zajimali o pra-
vodni doklady k vinu a k lihovindm (tzv. rodné listy).

Vyraznd vlna zdjmu ze strany spottebitell se zvedla

v kvétnu roku 2014. Situace souvisela se zpravami

o zdravotni zdvadnosti cherry raj¢at piivodem z Maro-
ka. Tazatelé se zajimali pfedev$im o konkrétni dvody
varovani pred konzumaci téchto potravin. Ostatni
dotazy spottebitell se jako obvykle tykaly nejéastéji
oznac¢ovéni potravin (zejména, jak lze poznat zemi
plvodu vyrobku), povinnosti obchodnikil v oblasti
hygieny prodeje, chemického oSetfovani ovoce a zele-
niny a pridatnych latek.
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Apart from usual topics of queries received from
entrepreneurs (requirements when starting opera-
tions, import of foodstuffs, hygiene regulations), in
2014 queries received from this group of inquirers very
frequently concerned requirements for the label-

ling of foodstuffs. Queries related to the labelling of
foodstuffs in general, and also focused on the labelling
of allergens, nutritional values and the labelling of
unpackaged foodstuffs. Businesses additionally took an
increased level of interest in accompanying documents
for wine and liquor (so-called birth certificates).

A significant wave of interest from consumers was
registered in May 2014. This situation related to news
about the harmfulness to health of cherry tomatoes
originating in Morocco. Inquirers were primarily in-
terested in the specific reasons for the warning about
consuming this foodstuff. As usual, most other con-
sumer queries concerned the labelling of foodstuffs
(and chiefly how a product’s country of origin can be
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Vzrustajici trend poétu obdrzenych zadosti o informa-
ce dle zékona ¢.106/1999 Sb., o svobodném p¥istupu
k informacim, pokracoval i v roce 2014. Formaln{
pozadavky dané Zadosti o informace naplnilo celkem
53 dotazfi (ndrfist o 8 zadosti oproti roku 2013). Z to-
hoto poétu 12 dotazii obdrZely regionaln{ inspektoraty
SZPL. Tt zadosti byly rozhodnutim ve spravnim
Fizenf odmitnuty zcela, jedna Zddost byla odmitnuta
CasteCné. Stejny systém jako v loriském roce zlstal pti
vytizovani zadosti o potvrzeni informact, jeZ jsou pro-
vozovatelim potravinatfskych podnik( znémy (4. Ze
jsou SZPI vedeni v evidenci a Ze je u nich provddéna
kontrola). Vy¥izovan{ uvedenych Z4dost{ je nastaveno
pres prislusny formuldf dostupny vSem podnikate-
liim na www strénkéch SZPI. Zadosti tedy jiZ nejsou
vylizovany v rezimu zdkona ¢.106/1999 Sh.

3 Webové stranky /

Kvalitné zpracované webové stranky slouzi jako
jednoduchd a velice u¢innd prezentace. Pro vefejnost
jsou zdrojem predev$im informacf o ¢innosti uradu,
dale obsahuji naptiklad varovani pred nebezpeénymi
potravinami, informace pro spotfebitele o bezpec-
ném nakupu potravin & rizné zajimavosti ze svéta
potravin. Podnikatelé se na webu dozvéd, jaké jsou
podminky provozovani potravindtského podniku

a mohou si zde stdhnout potfebné formuldfe. Neméné
dilezitd je rubrika obsahujici informace pro novinate,
kde zéstupci médii, kromé tiskovych zprav, naleznou
idalsf informaéni ¢lanky, ptipadné fotografie vy-
robkd, o kterych Statnf zemédélska a potravinarska
inspekce informuje ve svych tiskovych zpravach.

Webové stranky SZPI jsou archivovdny Narodni
knihovnou CR a spliiujf podminky internetové
pristupnosti a vSechny informace zde zvefejnéné jsou
pristupné i zdravotné postizenym spoluob¢anim,
tedy jsou plné v souladu s vyhlaskou ¢. 64/2008 Sb.,
o formé uverejriovan{ informaci souvisejicich s vy-
konem vetejné spravy prosttednictvim webovych
stranek pro osoby se zdravotnim postiZenim (tzv. vy-
hlégka o p¥{stupnosti).

SZPI vénuje naleZitou pozornost tomu, aby veskeré
prispévky uvedené na webovych strankach byly ak-
tudln{ a pro $irokou verejnost v plné mife vyuzitelné.
V roce 2014 byly stranky rozsireny o nékolik novych
kapitol a rubrik. Pfibyla rubrika V§voz, uZivatelé si
mohou nové vyhledat seznam notifikovanych potra-
vin pro zvl4stni 1ékarské ucely a z dvodu novych
povinnosti SZPI ptibyla v rubrice Dovoz podrubrika
Nahlagovéan{ potravin dle vyhlasky ¢. 320/2014 Sb.,
vletné registra¢nich a nahlasovacich online formu-
14 O nové informace byly rozsireny také rubriky
Aplikace pravnich predpist, Kontrolni ¢innost SZPI,
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recognised), obligations of traders in sales hygiene,
the chemical treatment of fruit and additives.

The growing trend in the number of requests for
information pursuant to the Act No. 106/1999 Coll., on
Free Access to Information, continued in 2014. A total
of 53 queries fulfilled the formal requirements for

a request for information (a rise of 8 requests since
2013). Out of this number, 12 queries were received
by regional CAFIA inspectorates. Three requests were
rejected in full following a decision in administrative
proceedings and one request was rejected in part. The
same system as in the previous year was retained for
the processing of requests for the confirmation of in-
formation 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 busi-
nesses on the CAFIA website. Requests are therefore
not handled using the system pursuant to the Act

No. 106/1999 Coll.

3 Website /

Well-made website serves as a simple and highly
effective means of presentation. For the public, it is
primarily a source of information about the Autho-
rity’s activities, it contains warnings about unsafe
foodstuffs, consumer information about safe food
shopping and various facts from the world of food.
Entrepreneurs can use the website to find out what
rules are in place for the operation 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 releases, other informative articles about and/
or photos of, products about which the Czech Agricul-
ture 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 In-
ternet accessibility and all information published on
the site is also accessible to disabled, and is therefore
fully compliant with the 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. Several new sections and articles
were added to the Czech version of the CAFIA website
in 2014. An ‘Export’ section was added, users can now
search a list of notified foodstuffs for special medical
purposes, and a new ‘Notification of selected food-

67




kde mohou uZivatelé nové najit vzor sluzebniho
prikazu a pristup SZPI ke kontrole CHZO ,Valassky
frgal®, a Vino.

Kazdy mésic je obménovéna anketni otédzka, a to jak
v Ceské, tak i anglické verzi webovych stranek. Dotazy
sméruji zejména na spotiebitelské chovéani, znalosti
uzivatell, ale i ndkupni zvyklosti. Nové se uzivatelum

po odeslan{ odpovédi na znalostni otdzku zobrazuje /

spravnd odpovéd. Ziskand data byvaji vyuzivina
napriklad jako jeden z podkladt pro kontroln{ ¢innost
SZPI.

Uzivatelé internetu naleznou webovou prezentaci SZPI
také na portdlu eAGRI Ministerstva zemédélstvi CR.
Jsou sem zahrnuty zdkladni informace o SZPI véetné

odkazi na jednotlivé rubriky, na které je nvstévnik /

po nékolika vtefindch presmérovan.

stuffs pursuant to the Decree No. 320/2014 Coll. sub-
section was added to the Tmport’ section due to new
duties placed on CAFIA, as well as online registration
and notification forms. New information was added to
the Application of legal regulations’, ‘CAFIA control
activities’ sections, where users can now find a speci-
men of Inspector’s Service Card and CAFIA procedure
for controlling the ‘Valassky frgdl’ PGI, and Wine.

Every month there is a new survey question in both
the Czech and English versions of the site. Questions
focus chiefly on consumer behaviour and purchasing
habits, as well as user knowledge. After sending off
their answers to general knowledge questions, users
can now display the correct answer. Data gathered is
often used as supporting material for CAFIA activities.

Internet users will also find information on CAFIA on

/ the eAGRI website of the Czech Ministry of Agricul-
ture. This includes basic information on CAFIA, includ-
ing links to individual sections of the CAFIA website, to
where visitors are directed in only a few seconds.

/
Graf 6 / Graph 6
Celkové pFistupy na web SZPIl vroce 2014 /
Total number of visits to CAFIA website in 2014
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Webové stranky SZPI v roce 2014 nejvice navstévovali
uZivatelé z Ceské republiky a Slovenska, déle byly
zaznamendny vyznamnéj${ piistupy z Némecka,
Polska ¢i dokonce USA. V 65 % se na web névstévnici
dostali prosttednictvim vyhledévace, 18 % jej vyhle-
dalo ptimo, 13 % pomoci odkazujicich stranek a 4 %
uzivatelt navstivila web diky socidlnim sitim.

Typicky navitévnik webu je Zena (62,1 %) mezi

25 a 34 lety (35,6 %). UZivatelé nejast&ji v roce 2014
vyhleddvali informace, které se tykaly vina, alergent,
medu, buré¢dku a natizeni (EU) &.1169/2011.

Nejvice navstévovanymi rubrikami v roce 2014 byly
(v uvedeném potadi): ,Volnd mista“; ,Dotazy podni-
katelt“; ,Kontroln{ ¢innost SZPI* ,Dovoz ze tfetich
zemi“; Vybrané predpisy CR"; ,Aktuality”; ,Vino®;
,Kontakty pro verejnost”; ,,Podnéty ke kontrole"

a ,Aplikace pravnich predpisa®.

. 4 Potraviny na pranyfi /

Projekt Potraviny na pranyti, ktery za¢inal jako webo-
va strdnka, zahrnuje v soucasnosti nékolik vzajemné
propojenych ¢ésti - webové stranky, mobilni aplikaci,
Facebookovy a Twitterovy profil.

Webové stranky Potraviny na pranyii www.potraviny-
napranyri.cz byly spustény 10.7. 2012 a od spusténi
do konce roku 2014 je navstivilo 2,96 milionu uzivate-
16, konkrétné za rok 2014 to bylo vice neZ ptl milionu
ngvstévnika. Web prindsi informace zejména o nevy-
hovujicich SarZich potravin zjisténych v rdmci uredni
kontroly SZPI. Zaznamy o nevyhovujicich Sarzich
potravin jsou t¥idény podle zdvaznosti zjisténi do tri
kategorif - nebezpec¢né, falSované a nejakostni. V roce
2014 bylo zvetejnéno celkem 592 zdznamtl, v kate-
gorii nebezpec¢né 188, falSované 230 a nejakostni 174.
Zaznamy je mozné zobrazit bud jako seznam, nebo
pomoci mapy.

V poloviné roku jsme pro spottebitele ptipravili novy
design webovych stranek. Pivodn{ usporddéni a de-
sign byly jiz po dvou letech nedostacujici a zastaralé.
Proto jsme pristoupili k vytvoreni nového designu,
ktery je vice intuitivni, modernéjs$i a mnohem pre-
hlednéjsi. Diraz nenf kladen jen na seznam nevy-
hovujicich potravin, ale véts{ prostor je ddn zejména
Tematickym kontroldm, mapdm a dal$im informacim
ze svéta potravin.

V roce 2014 byly na webu zverejnény vysledky jede-
nécti Tematickych kontrol. V Tematickych kontroldch
jsou uvedeny vysledky kontrolnich akcf, které byly
zaméfeny na urcitou konkrétn{ problematiku trhu.
Jsou zde uvedeny vSechny $arze potravin, které byly

In 2014 the highest number of visitors to the CAFIA
website was from the Czech Republic and Slovakia,
with significant numbers of visits from Germany,
Poland, and even the USA. In 65 % of cases visitors
reached the website via a search engine, 18 % accessed
it directly, 13 % with the aid of a link on another site
and 4 % of users visited via social networks.

The typical visitor to the website is a woman (62.1%)
between the ages of 25 and 34 (35.6 %). In 2014 users
most frequently searched for information on wine,
allergens, honey, bur¢ak and the Regulation (EU)

No. 1169/2011.

The most frequently visited sections in 2014 were (in
the stated order): Jobs'; ‘FAQ - Entrepreneurs’; ‘CAFIA
Control Activities’; Tmport from the Third Countries’;
‘Selected regulations of the Czech Republic’; ‘News’,
‘Wine’; ‘Contacts for the Public’; ‘Suggestions for
Inspection’ and ‘Implementation of Law".

/4.4 Food Pillory /

The Food Pillory project, which started as a website,
currently incorporates several interconnected parts
- the website, a mobile app and profiles on Facebook
and Twitter.

The Food Pillory website (www.potravinynapranyri.cz)
was launched on 10 July 2012 and has been visited by
2.96 million users from its launch to the end of 2014
(more than half a million visitors in 2014). The web-
site conveys information chiefly on non-compliant
lots of foodstuffs found during official CAFIA controls.
Records of non-compliant lots of foodstuffs are
sorted into three categories according to seriousness
- unsafe, adulterated and poor quality. A total of 592
records were published in 2014: 188 in the ‘unsafe’
category, 230 in ‘adulterated’ and 174 in ‘poor quality’.
Records can be displayed either as a list or with the
aid of a map.

In the middle of the year we redesigned the web-
site for consumers. Two years after its launch, the
original layout and design had become inadequate
and obsolete. We therefore created a new design that
is more intuitive, modern and much clearer. Empha-
sis is placed not only on the list of non-compliant
foodstuffs, but also gives greater room to Thematic
controls, maps and other information from the world

of food.

In 2014 the results of eleven Thematic controls were
published on the website. The Thematic controls
section lists the results of inspection programmes
focusing on a certain, specific issue on the market.

69




v rdmci kontroln{ akce zkontrolovany, a to i ty, které
vyhovély pravnim predpisim.

V sekci ,Rizika Internetu a jinych forem dalkového
prodeje” upozortiujeme spotfebitele na rizikové webo-
vé stranky a vyrobky proddvané pres Internet.

Komunikace se spotfebiteli je pro SZPI velmi dilezitd,
proto je na webu umistén kontaktni formular , Pfipo-
minka k webu®, v rdmci néhoZ majf spottebitelé moz-
nost zasflat své dotazy nebo ndvrhy na zlepSen{ webu.
Déle je mozno vyuZivat RSS kandl. Samoztejmosti
webu je jeho ptizptsobeni zrakové znevyhodnénym
uzivatelm.

Kristélova lupa 2014

Potraviny na pranyti jiz potteti v fadé zvitézily

v anketé Kristédlova lupa 2014 - Cena ¢eského Interne-
tu v kategorii Vetejné prospésnd sluzba, v niz vitéze
uréuje hlasovani vetejnosti. Ocenéni si velmi vdzime.

Mobilnf aplikace Potraviny na pranyti

Jednim z hlavnich cilt SZPI viéi spotfebitelim je
byt otevienych Gradem, ktery jim prindsi objektivni
informace z Grednich kontrol potravin. Komunikace
SZPI se spottebiteli po spusténi webu Potraviny

na pranyti ziskala novy rozmér a na éetné zadosti
verejnosti byla vytvorena mobiln{ aplikace Potraviny
na pranyii.

V souclasnosti je spotfebitelim k dispozici mobilni
aplikace ke stazenf zdarma pro ¢tyti operaéni systémy
- Android (mobiln{ telefony a tablety), Windows Phone
(mobilni telefony), Windows 8 (tablety) a iOS (iPhone).

ProtoZe se snazime stéle komunikaci s vefejnostf zlep-
Sovat, peclivé zvazujeme kazdy ndvrh spottebitell.

Ze zaslanych ndvrhi na ,vylepSeni“ mobilnf aplikace
jsme v roce 2014 zrealizovali dva nejcastéjsi - moz-
nost zobrazeni nevyhovujicich Sarzi potravin na mapé
a vyhledévéni podle PSC v mobiln{ aplikaci.

V soucasnosti tedy spottebitelé pomoci mobiln{
aplikace mohou:

« podat podnét ke kontrole - jednoduse svym mobil-
nim zaffzenfm vyfotit zdvadny stav nebo potravinu,
o které chtéji SZPI informovat, doplnit popis nedo-
statku a odeslat informace mobilnf aplikaci pfimo
na prislusny inspektorat SZPI,

zobrazit si 20 nejnovéjsich zdznami zverejnénych
na webu Potraviny na pranyii,

zkontrolovat si, kde v jejich okoli byly zjistény nevy-
hovujici potraviny a to nejen pomoci GPS lokalizace
zatizen, ale i po zadén{ PSC & vyhleddni konkrétni-
ho mista na mapé,

« podivat se do Tematickych kontrol,
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The section lists all lots of foodstuffs controlled during
inspection programmes, including those that were
compliant with legal regulations.

In the ‘Risks of the Internet and other forms of
long-distance sale’; Czech-language version only)
selection alerts consumers to high-risk websites and
products sold over the Internet.

Communication with consumers is of great im-
portance to CAFIA, and for this reason the website
includes a contact form entitled ‘Remarks’, which
consumers can use to send queries or suggestions
for improving the site. It is also possible to use RSS
channel. Naturally, the site was also adapted to help
the vision-impaired.

Crystal Magnifying-Glass 2014

Food Pillory won the Crystal Magnifying-Glass -
Czech Internet Awards 2014 in the Public Service ca-
tegory. This is the third time in a row that the website
has won this award, the winner of which is voted by
the public. We consider the award a great honour.

Food Pillory mobile app

One of the chief goals of CAFIA towards consumers
is to be an open public authority that provides them
with objective information about official controls of
foodstuffs. Following the launch of the Food Pillory
website, CAFIA's communication with consumers




« zobrazit si aktuality z www strdnek SZPI,
« vyhledat si kontakt na v$echny inspektoraty SZPI.

Mobiln{ aplikace byla vefejnosti zvolena jako nejlepsi
aplikace v kategorii Aplikace pro lepsi svét v anketé
Mobilni aplikace roku 2014. Celkoveé si jiz aplikaci

do svych mobilnich zafizen{ stahlo 48 tisic uzivateld.

Facebook a Twitter Potraviny na pranyti
Vyznamnym krokem v roce 2014, bylo pro SZPI
zaméfen{ pozornosti k novym silnym informaénim
platformam na internetu, kterymi jsou socidlni sité.
Vzhledem k popularité a informac¢nimu vlivu soci-
alnich siti napti¢ generacemi spottebiteld, tak bylo
logicky krokem vytvoren{ novych informaéné-ko-
munikaénich kandld projektu Potraviny na pranyti
v podobé profilt na Facebooku a Twitteru.

SZPI k 26. tinoru 2014 spustila Facebookovy profil
Potraviny na pranyfi, ktery spottebiteliim prinasi
kazdodenni informace o vysledcich kontrol a osvé-
tové seridly s populdrné-edukativni ndplni, kterou
se podili na vzdélavani spottrebitele. Zajimavosti je
i exkluzivn{ vizudln{ styl pfispévka, diky kterému
se spole¢né s méné formalnim jazykem datf oslovit
Sirokou verejnost napri¢ generacemi. Za necely rok
pusobnosti jsme na profil vlozili ptes 300 prispév-
prispévek o rizikovych cherry rajéatech z Maroka,
ktery informaéné zasahlo 82464 uzivateld, ¢i
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gained a new dimension when, following numerous
requests from the public, a Food Pillory mobile app
was created.

The mobile is currently available to consumers in the
form of a free download for four operating systems -
Android (mobile phones and tablets), Windows Phone
(mobile telephones), Windows 8 (tablets) and i0S
(iPhone).

As we continually endeavour to improve our commu-
nication with the public, we carefully consider every
suggestion received from consumers. In 2014 we re-
alised the two most frequently submitted suggestions
for the ‘improvement’ of the mobile application - the
option to display non-compliant lots of foodstuffs on
a map and search according to postcode in the mobile

app.

Thus the app currently allows consumers to:

« submit a suggestion for an inspection - simply
take a photo of the deficiency or food about which
they wish to inform CAFIA with their phone, add
a description of the shortcoming and send the
information via the app straight to the relevant
CAFIA Inspectorate,

« display the 20 most recent records published on the
Food Pillory website,

« check whether any non-compliant foodstuffs have
been found in their area, not only through GPS
localisation of their device, but also by postcode and
searching for a specific location on the map,

 have a look at Thematic controls,

« display news from the CAFIA website,

« search for contact information for all CAFIA Inspec-
torates.

The mobile app was voted the best app by the public
in the Apps for a better world category in the Mobile
App of the Year Awards 2014. The app has now been
downloaded to mobile devices by 48 thousand users.

Food Pillory on Facebook and Twitter

A major step taken by CAFIA in 2014 was to focus

its attention on new, strong information platforms

on the Internet: social networks. The popularity and
informational influence of social networks across the
generations of consumers meant that the creation of
new information and communication channels for the
Food Pillory project in the form of profiles on Face-
book and Twitter was a logical step.

On 26 February 2014 CAFIA launched the Food
Pillory Facebook profile, which provides consumers
with daily updates on the results of inspections and
informative series with a popular educational content
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prispévek ,Kuteci prsa s vodou, ktery oslovil
51824 uzivatelt Facebooku.

V soucasné dobé ¢ita Facebookovy profil kolem
11500 pomérné aktivnich fanouskd, jejichZ pocet
kontinudlné narust.

Dne 7.7. 2014 byl spustén profil @NaPranyri na soci-
alni siti Twitter. Za 6 mésicl své existence se podatilo
ziskat zdjem 2 700 uZivateld Twitteru, jez odebiraji
aktudlni uverejnéné novinky z kontrol a pritbézné
diskutuji. Na ¢esky uéet se jednd o vyrazné nadpri-
mérny vysledek. Podle statistik z Klaboseni.cz jen

1% &eskych a slovenskych t¢tt presahuje hranici
1500 followert.

Na konci roku 2014 si SZPI nechala zpracovat analyzu
komunikace na socidlnich sitich, kterd pozitivné
vyhodnotila dosavadn{ vysledky prace na socidlnich
sitich a zdroveri navrhla nové strategické postupy

pro rok 2015. Snahou SZPI je nastaveny trend udrzet
a pokud mozno skrze socidlnf sité jesté posilit status
komplexniho projektu Potraviny na pranyti na ¢es-
kém, potazmo zahrani¢nim internetu.

72

to aid in the education of consumers. One interesting
aspect is the exclusive visual style of posts which,
together with the less formal language used, reaches
out to the broader public across the generations. After
slightly less than a year in operation we have posted
more than 300 times on the profile. One of the most
successful posts in the media was the post about the
dangerous cherry tomatoes from Morocco, which
reached 82,464 users and the ‘Chicken breasts with
water’, which reached 51,824 Facebook users.

The Food Pillory Facebook profile currently has
around 11,500 relatively active fans, a number that
continues to grow.

The @NaPranyri profile was launched on the Twitter
social network on 7 July 2014. In the six months of its
existence it has gained around 2,700 Twitter users
who subscribe to and continually discuss current
published news from controls. This is a significantly
above-standard result for Czech accounts. According
to statistics released by Klaboseni.cz, only 1% of
Czech and Slovak accounts have more than

1,500 followers.

At the end of 2014 CAFIA had an analysis performed
of communication on social networks, which gave

a positive assessment of results so far achieved by
work on social networks, while suggesting new
strategies for the year 2015. CAFIA will endeavour to
maintain this trend and, as far as possible, consolidate
the status of the complex Food Pillory project on the
Czech- and foreign-language Internet through social
networks.



oblast lidskych zdrojo

human resources

5/51/5.2







50 1.

/ 5.1 Interni komunikace /

Chce-li mit vedeni dobré vztahy se zaméstnanci

a chce-li, aby byli angazovan{ a aktivni, musi s nimi
komunikovat. V praxi se ukazuje, Ze jednim z nej-
efektivnéjsich zptsobl interni komunikace je osobni
setkdvani.

Pro upevnéni a zkvalitnén{ intern{ komunikace SZPI
absolvoval ustfedni feditel na poc¢atku roku 2014
,turné” napri¢ véemi osmi inspektoraty, kde se osobné
setkal se zaméstnanci, ktef{ méli moznost zeptat se
jej na to, co je aktuélné nejvice zajimd. Z kazdého
setkdni byly vyhotoveny zépisy, které jsou umistény
na intranetu.

Neméné dilezitou soucdsti interni komunikace uradu
jsou spole¢nd setkdvani zaméstnancd, béhem kterych
se poznavaji i ti, ktet{ spolu v prabéhu roku komuni-
kuji prevazné pouze po telefonu ¢i e-mailem. Cilem
téchto setkdni je posilit vzdjemné vztahy a docilit
timto zefektivnéni interni komunikace.

/ 5. 1 Internal communication /

If management wishes to have good relations with
employees and wants to be dedicated to them and
active in communication, it must communicate with
them. It has been shown in practice that one of the
most effective means of internal communication is
personal meetings.

In order to consolidate and improve the quality of
internal communication, at the start of 2014 the
CAFIA Director General completed a ‘tour’ of all eight
Inspectorates, where he had personal meetings with
employees, who had the opportunity to ask him about
the issues they were currently most interested in.
Records were made of all meetings and are available
on the intranet.

No less important constituents of internal commu-
nication are employees meetings at which employees
can meet those with whom they mostly communicate
with only by e-mail or phone throughout the year. The
objective of these meetings is to strengthen mutual
relationships in order to achieve more effective inter-
nal communication.

CAFIA does not forget its elderly former employees.

In the run-up to Christmas every year, Authority
management organises meetings with former employ-
ees, where it informs them of current events at the
organisation and news from the world of food.

One of the key tools for CAFIA internal communi-
cation is the intranet portal, the source of a lot of
important information needed on a day-to-day basis
by all CAFIA employees, as well as connection to other
information systems and applications used by CAFIA.
Everything is clearly structured and stored at a single
location. The intranet portal also includes a fully-in-
tegrated anonymous e-mail inbox that facilitates
contact between CAFIA employees and management.
Employees can send comments, complaints or que-
ries. Queries and answers are published on the CAFIA
intranet.

CAFIA publishes an internal magazine for employees,
entitled Zpravodaj SZPI (‘CAFIA Bulletin’), which
celebrated its 10" anniversary in 2014 and also came
first in the Best Electronic Periodical/Newsletter ca-
tegory at the Golden Semicolon awards for corporate
periodicals. It has also entered this year’s competition;
the results will be known after the publication of

this annual report - 22 April 2015. Zpravodaj SZPI is
published six times per year at bimonthly intervals.
Employees can download it in PDF form from the
intranet portal. Information on every edition is also
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SZPI nezapomi{nd ani na zaméstnance byvalé - seni-
ory. Kazdym rokem potddé vedeni inspekce predva-
no¢ni setkani s byvalymi zaméstnanci, kde je
informuje o aktudlnf situaci na tradé ¢i novinkach
ze svéta potravin.

Dal$im néstrojem intern{ komunikace SZPI je intrane-
tovy portdal. Je zdrojem nejenom rady duleZitych
informaci a dokumentd pottebnych pro kazdodenni
¢innost v§ech zaméstnanct inspekee, ale i propojenim
s ostatnimi informaénimi systémy a aplikacemi, které
SZPI pouzivd. V8e je uloZeno na jednom mistné s jasné
danou strukturou.

Kontakt mezi zaméstnanci inspekce a jejim vedenim
zprostiedkovava také anonymnf e-mailova schranka,
kterd je plné integrovdna do intranetového portalu.
Zaméstnanci sem mohou posilat své pfipominky,
stiznosti ¢i dotazy. Dotazy v¢etné odpovédi jsou
zvetejiiovany na intranetu SZPI.

SZPI vydava elektronicky magazin pro zaméstnance
s ndzvem Zpravodaj SZPI, ktery v roce 2014 oslavil

10 let existence a zdroveri ziskal prvni misto v soutézi
firemnich periodik Zlaty sttednik v kategorii nejlepsi
elektronickd periodika/newsletter. Do soutéze je
prihlaSen i v tomto roce, pti¢emz vysledky budou
znamy po vydani vyroéni zprévy - 22. dubna 2015.
Zpravodaj SZPI vychazi Sestkrat rotné s dvoumésiéni
periodicitou. Zaméstnanci si ho mohou stéhnout

z intranetového portalu ve formatu PDF. Informace

o kazdém ¢isle jsou nové prezentovany formou banne-
ru na hlavn{ strané intranetu. Na kazdy inspektorat
je rovnéz distribuovan jeden vytisk. Zpravodaj SZPI
informuje o aktudlnim déni na uradé, prindsi roz-
hovory s managementem a zaméstnanci, nedilnou
soucdsti jsou i zajimavosti ze svéta potravin. V roce
2014 prosel Zpravodaj SZPI vyraznym redesignem

a obmeénou rubrik. V 1été byl mezi zaméstnanci prove-
den prizkum spokojenosti, ze kterého mj. vyplynulo,
Ze 74 % zaméstnanct ¢te kazdé ¢islo a drtiva vétsina
(99 %) vnim4 jeho grafickou proménu pozitivné.

2 Vzdélavani zaméstnancd /

Vzdéldvani zaméstnanct SZPI probih4 v souladu s or-
ganiza¢nimi smérnicemi Vstupni vzdéldvan{ zamést-
nanct SZPI ¢.008/2004 a Vzdélavani zaméstnancl
SZPI ¢.008/2005. Na zdkladé téchto dokumentt je
vytvoreno koncep¢ni vzdélavani zaméstnanci SZPI,
které zahrnuje povinné vzdélavaci bloky a moduly

v souladu s usnesenim vlady ¢.1542/2005, o pravi-
dlech vzdélavan{ zaméstnanch ve spravnich uradech.
SZPI zajistuje vstupn{ vzdélavani s lokalné orientad-
nim vzdéldvacim blokem a specializa¢nim vzdél4va-
cim blokem. Tyto bloky zahrnuji povinné sezndmeni
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now available in the form of a banner on the intranet
homepage. One print copy is also distributed to every
Inspectorate. Zpravodaj SZPI informs readers of
current events at CAFIA, features interviews with
management and employees, and of course interest-
ing facts from the world of food. In 2014 Zpravodaj
SZPI went through a major redesign and shake-up of
sections. An employee satisfaction survey was carried
out in the summer of 2014, which showed that, inter
alia, 74 % of employees read every edition and that the
overwhelming majority (99 %) had a positive opinion
on its graphic change.

/5.2 Employee training /

Employee training takes place in accordance with
CAFIA organisational guidelines No. 008/2004 Initial
training for CAFIA employees and No. 008/2005 CAFIA
employee training. These documents form a basis for
the conceptual training of CAFIA employees, which
encompasses mandatory training courses and mo-
dules in accordance with the Government Decree

No. 1542/2005, on Rules for the Training of Emplo-
yees of Administrative Bodies.

CAFIA initial training includes locally oriented and
specialised training courses. These courses encom-
pass the mandatory training of new employees in




zaméstnancu prijimanych do pracovnfho poméru

s vnittnimi predpisy a specifickou problematikou
SZPI. Bloky jsou doplnény o vstupni vzdélavani na-
sledné a environmentalni vzdélavani, které sjednocuji
pripravu zaméstnanct statni spravy a seznamuji
zaméstnance s ¢innosti stdtnich instituci, vefejnou
spravou, vetejnymi financemi, pravnim systémem CR
a Evropské unie a v neposledni ¥ddé s environmen-
talni problematikou. V souladu s usnesen{m vlady
¢.39/2013, o strategii vlddy v boji s korupci na obdobi
let 2013 a 2014, je soucdst{ vstupniho vzdélavani i pro-
tikorupéni vzdélavani a vzdélavani v oblasti etiky.

SZPI se predevsim zamétuje na pravidelné pro-
hlubujici vzdélavan{ zaméstnanci. Podkladem pro
systematické vzdéldvani zaméstnanct SZPI je pldn
vzdélavani, ktery je vypracovan v ndvaznosti na plan
jakosti SZPI a natizent (ES) ¢. 882/2004, o titednich
kontroldch, v platném znéni. Tento plan vychédzi

z ndmétd jednotlivych odbori a inspektordt

a po schvéleni Gstrednim feditelem se stava za-
vaznym dokumentem, ktery je v pritbéhu roku
napliiovan a prabézné vyhodnocovan, jak na trovni
kvantity a kvality realizovanych vzdélavacich akc,
tak i z hlediska ekonomickych ukazatelt. Pro oblast
kontroln{ sféry jsou stanovena prirezova témata pro
jednotlivé komodity, kterd jsou proskolovdna v rdmci
oborovych porad. V pripadé potreby je pldn vzdéla-
vani dopliiovdn o aktudlni $kolen{ dle potfeby a zmén
prislusné legislativy. Kazda vzdélavaci akce m4 pridé-
leného odborného garanta, ktery ovéruje kompetent-
nost dodavatelt vzdélavaci akce, identifikuje cflovou
skupinu a ovéfuje napliiovani{ vzdéldvacich cila.

Vedle organizace a koordinace vlastniho vzdélavani
zaméstnancu klade SZPI diraz na fddnou evidenci
vzdélavacich akci tak, aby bylo moZné sledovat odbor-
ny rust kazdého zaméstnance. Za timto i¢elem

je ztizena evidence veskerych planovanych a pro-
béhlych vzdélavacich akef a sleduji se i finanénf
prostredky ¢erpané na jednotlivé typy vzdélavacich
akei. Kazdy zaméstnanec ma moznost na své karté
vzdéldvani na intranetu sledovat pldnované vzdélavaci
aktivity a soucasné ziskavd prehled o v8ech akcich,
které absolvoval. Tato evidence je taktéz pristupna
primému nadfizenému zaméstnanci, aby mohl
sledovat a nasledné cilené smérovat vzdélavani svych
podtizenych.

V roce 2014 se uskutecnilo celkem 240 vzdélavacich
akei s ticasti 3 658 osob. Prioritn{ byly vzdélavaci

akce vytvorené na miru pro zaméstnance kontrolni
¢innosti. V roce 2014 probihalo pravidelné vzdéldvani
dle jednotlivych komodit a v ndvaznosti na nové kom-
petence pti kontrole byla do pldnu zatazena $koleni
na témata spole¢ného stravovéni. Jednalo se naptiklad

internal regulations and specific issues affecting
CAFIA. Courses are supplemented with Follow-up
Training and Environmental Training, which inte-
grate the preparation of state administration employ-
ees 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. In
accordance with the Government Ruling No. 39/2013,
on government strategy in the fight against corrup-
tion for 2013 and 2014, induction training will include
anti-corruption training in the field of ethics.

CAFIA primarily focuses on regular deepening of em-
ployees’ knowledge. The systematic training of CAFIA
employees is supported by a training schedule, which
is drawn up in connection with the CAFIA quality
schedule and the 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 a binding docu-
ment that is supplemented and continually evaluated
throughout the year, both for the quantity and quality
of training units realised and with regard to economic
indicators. In the field of inspection, 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 specialist guarantor, who veri-
fies the competency of suppliers of training events,
identifies the target group and verifies fulfilment of
training goals.

Apart from the organisation and coordination of in-
house employee training, CAFIA also puts emphasis
on the proper documentation of training events in or-
der to facilitate monitoring of the professional growth
of every employee. For this purpose, documentation is
kept of all planned and past training events. Records
are also kept of all finances utilised for individual
types of training event. Using their training card

on the intranet, every employee has the option of
following planned training activities while having

an overview of all events that they have taken part

in. These records can also be accessed by employees’
direct superiors so that they can monitor and target
the training of their subordinates.

In 2014 a total of 240 training events took place, with
the participation of 3,658 persons. Priority was given
to tailor-made training events for employees involved
in control activities. In 2014 regular training courses
took place for individual commodities and training

77




o $koleni Zasady pro kontrolu a hodnoceni hygienic-
kych podminek pfi vyrobé potravin ve stravovacich
sluzbéch, Organizace systému verejného stravovan{

nebo Mikrobiologie ve spole¢ném stravovani.

/

Graf7 / Graph 7

on the theme of public catering was included in the
schedule in relation to CAFIAs new competencies.
These new courses included, for example, Principles
of the control and evaluation of hygienic conditions in
the production of foodstuffs in catering, Organisation
of the public catering system and Microbiology in
public catering.

As in previous years, CAFIA addressed the mandatory
training of food safety auditors to the extent sufficient
to maintain the professional qualifications of auditors,

Prehled poétu Géastniki a vzdélavacich akci v letech 2011 - 2014 /
Overview of number of participants and training events in the years 2011 - 2014
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Stejné jako v uplynulych letech SZPI vénovala po-
zornost povinnému vzdélavani auditort bezpeénosti
potravin, a to v takovém rozsahu, aby byla udrzena
odbornd zpusobilost auditort a auditori mohli byt

v pravidelnych tfiletych intervalech recertifikovani.

Kazdoro¢né SZPI rovnéz realizuje $kolenf vychazejici
z hodnoticich pohovord zaméstnanct. Dle téchto
vystupt jsou do planu zafazeny takzvané rozvojové
kurzy, které zahrnujf manazerské vzdélavani vedou-
cich zaméstnanci a vzdélavani v oblasti sebefizeni

a osobnostnich dovednost{ fadovych zaméstnanct.

V roce 2014 se uskute¢nilo 6 kurzi usporddanych dle
pozadavki a potfeb zaméstnanct SZPIL.

V rdmci zahraniéniho vzdélavan{ SZPI aktivné vyuzi-
vala mozZnost{ vzdélavani v programu Better Training
for Safer Food, ktery se tyka zejména zprostredkovan{
praktickych poznatkd pti planovéani, vykonu a vy-
hodnocen{ dozorové ¢innosti. Zaméstnanci kontrolnf
sféry se i€astnili $kolenf zamérenych na pridatné
latky, détskou stravu, systém HACCP, kontaminanty

v potravindch a krmivech, potravinové audity, kont-
rolu dovozu potravin a krmiv nezivo¢isného pavodu,
doplriky stravy nebo potravinova tvrzeni.

/

/

/

who had the option of being recertified at regular,
three-year intervals.

Every year CAFIA also realises training based on
employee appraisal interviews. Based on these inter-
views, 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 2014, 6 courses organised according to the needs
and requirements of CAFIA employees took place.

As a part of training abroad, CAFIA actively utilised
the possibilities for training offered by the Better
Training for Safer Food Programme, which chiefly
concerns the conveyance of practical findings in the
planning, performance and assessment or supervi-
sory activities. Employees dealing with inspections
participated in training focusing of additives, child
nutrition, the HACCP system, contaminants in food
and feed, audits of foodstuffs, control of the import of
food and feed of non-animal origin, dietary supple-
ments and food claims.

In 2014 a total of CZK 4,184,000 was spent on direct

expenditure, i.e. course fees and conference and
symposium fees, which represents a proportion of
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V rdmci zahraniéniho vzdélavan{ SZPI aktivné vyuzi-
vala moznost{ vzdéldvani v programu Better Training
for Safer Food, ktery se tyka zejména zprostredkovani
praktickych poznatkd pti planovéni, vykonu a vy-
hodnoceni dozorové ¢innosti. Zaméstnanci kontroln{
sféry se iCastnili $kolenf zamérenych na pridatné
latky, détskou stravu, systém HACCP, kontaminanty

v potravindch a krmivech, potravinové audity, kont-
rolu dovozu potravin a krmiv nezivo¢isného pavodu,
doplriky stravy nebo potravinova tvrzeni.

V roce 2014 v pffmych nékladech, tj. na kurzovné

a vlozné na konference a symposia v tuzemsku a za-
hraniéf, bylo vynaloZeno 4184 000 K¢, coZ vztazeno
k vydajim na platy zaméstnanct predstavuje podil

ve vysi 3,08 % a SZPI tak dostate¢né spliiuje dopo-
ruceni dle usneseni vlady ¢. 1542 ze dne 30. listopa-
du 2005 na vynaloZen{ finanénich prostredkt

na oblast vzdélavani ve vys$i minimdlné 2,5 % z vydaju
na platy zaméstnanct.
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3.08 % in relation to payroll expenditure. CAFIA thus
adequately fulfils the recommendation contained

in the Government Ruling No. 1542 of 30 November
2005, on financial expenditure on training, which
recommends a minimum expenditure of 2.5 % of
employee payroll on training.
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Tabulka 4 / Table 4
Udaje o rozpoétu prijmu a vydaji (v tis. K&) /
Revenue and expenditure report (in thousands of CZK)

Zavazné ukazatele Rozpocet Rozpocet po Skuteénost
Binding indicators schvaleny zménach Reality
Approved Budget following
budget adjustment
Rozpoéet pfijm0 / Income budget
Ptijmy OSS celkem / BPA reserve - total 17318 17318 74 643
z toho: dariové ptjmy / Of which: tax revenues 500 500 677

Rozpoéet vydajd / Expenditure budget
1. B&Zné vydaje OSS celkem / 1. Current, BPA expenditure - total 281 389 302 668 302598

v tom: platy zamé&stnancd a ostatni platby za provedenou préci / 140855 150781 152136

Including: employee payroll and other remuneration for work carried out

ztoho: / Of which:

- platy zaméstnanc? / - employee payroll 139500 150781 150781
- ostatni osobni vydaje / - other personal expenditure 1355 1112 1112
- odstupné / - severance pay 0 243 243
povinné pojistné placené zaméstnavatelem / Mandatory insurance 47891 51726 51726
premiums paid by the employer
prevod fondu kulturnich a socialnich potteb / Transfer to social 1395 1508 1508
and cultural fund
U¢elové a ostatni bézné vydaje / Single-purpose and other current 370 97298 97228%*
expenditures
2. Kapitalové vydaje OSS celkem 2 / Capital expenditure of state 22520 22520 18 662%%*
body - total
Uhrn vydaj® (1 a 2) / Summary of expenditure (1 and 2) 303909 325188 321260
Pocet zaméstnanct / Number of employees 421 421 407,34
Prdmérny plat (v K¢) / Average salary (in CZK) 27613 29846 30847
* Usporu predstavuji nedo¢erpané finanéni prostied- * Saving corresponds to unused funds from opera-
ky provoznich vydaju ve vysi 70 tis. K&, které byly tional expenditure to the amount of 70 thousand CZK,
prevedeny do nespotrebovanych vydaji k Cerpani which were transferred to unused expenditure for use
v roce 2015. in 2015.
/ /
** Nedoderpanou ¢astku ve vysi 3858 tis. K¢ tvori pro- **The unused amount to the amount of
sttedky investi¢ni akce Obména serverové infrastruk- 3,858 thousand CZK consists of funds for the Change
tury ve vysi 4059 tis. K¢ a zustatky z jednotlivych of Server Infrastructure investment to the amount
investi¢nich akci roku 2014, které v souhrnu ¢éinf of 4,059 thousand CZK and the remainder of indivi-
2 tis. K¢. dual investments in 2014, which total 2 thousand CZK.
Déle doslo k zapojeni ¢astky 203 tis. K¢ z nespottebo- The sum of 203 thousand CZK from unused expendi-
vanych vydaji roku 2013 jako doplatek investi¢n{ akce ture in 2013 was used to top up the New Information
Novy IS pro vedeni personalistiky a mezd. System investment and for human resources and
/ payroll.
/
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Rok 2014 byl pro SZPI rokem zdsadnich zmén a pti-

té dokoncen legislativnfho procesu novelizace zdkona
¢.110/1997 Sb., o potravinach a tabdkovych vyrobcich
a déle zdkona ¢.146/2002 Sb., o Stitn{ zemédélské

a potravindrské inspekei. Diky témto zdkontm doslo

k fadé zmén v potravinovém pravu Ceské republiky.
Mimo jiné, byly také vyznamné rozsifeny kompetence
uradu. S Gé¢innosti od 1. ledna 2015 je SZPI opravnéna
provadét kontroly nejen u vyrobcii a dovozci potravin
rostlinného pivodu a u prodejct viech potravin, ale
také v provozovnach spole¢ného stravovani.

Kontrolni ¢innost SZPI v roce 2014 vychdzela ze zdsad
obsazenych v Jednotném integrovaném viceletém
vnitrostdtnim planu kontrol CR pro léta 2013 - 2015.
Druhym strategickym dokumentem, ktery déle
specifikoval zamérenf a rozvoj kontroln{ ¢innosti SZPI
byla Sttednédoba koncepce SZPI. Na zakladé téchto
dvou dokumentu byla u provozovatell potravinar-
skych podnikt provadéna Gredni kontrola potravin,
kterd vychdazela ze zdsad hodnoceni rizika. To mimo
jiné znamend, Ze rizikovi a problémovi provozovatelé
potravinarskych podniki jsou kontrolovani ¢astéji.
Pti kontrolach jsou dlouhodobé preferoviny zejména
takové kontrolni metody, které umoziuji kontrolu
uéinnosti zavedenych systémi pro zajisténi bez-
pecnych a kvalitnich potravin. Jedn4 se tak zejména

o komplexnf kontroly hygienickych podminek a déle
o audity vy$e zminénych systému. Kontroly s timto
zamérenim jsou SZPI poklddédny za vysoce ucelné

a efektivni. Véasné odstranéni nékterych chyb systé-
mu vede k prevenci potencidlnich problémd, coZ

ve svém dusledku ma ptinos jak pro provozovatele,
tak i pro stat v podobé nizsich nakladd vynakladanych
na zvlddani ptipadnych krizovych situaci.

V roce 2014 provedli inspektori SZPI celkem

35 361 vstupli do provozoven potravinatskych podni-
ki, celnich skladii a internetovych obchodii. Z tohoto
celkového poctu bylo 25 394 vstupt provedeno

v maloobchodnf siti, 9 011 ve vyrobé, 2 665 ve velko-
skladech, 554 v prvovyrobé, 1132 v celnich skladech
a 584 v ostatnich mistech (napt. v restauracich, p¥i
prepravé apod.).

Bylo zjisténo celkem 4276 nevyhovujicich Sarzi
potravin a ostatnich vyrobki. V maloobchodnf siti
bylo zjisténo 3974 nevyhovujicich $arzi, ve vyrobé
nevyhoveélo 183 Sarzi, ve velkoobchodé 89 Sarzi

a na ostatnich mistech bylo jako nevyhovujici hod-
noceno 30 Sarzi potravin. Srovnatelny podil nevyho-
vujicich Sarz{ s ohledem na zemi ptvodu byl zjistén

u potravin z Ceské republiky (19,4 %) a u produkce
pochézejici ze zemi EU (19,1%). Vy33{ procento bylo
zjisténo u produkce dovezené ze tretich zemf (39,9 %).

The year 2014 was a year of fundamental changes for
CAFIA and related preparations. Completion of the
legislative process for the amendment to the Act

No. 110/1997 Coll., on foodstuffs and tobacco products,
as well as the Act No. 146/2002 Coll., on the Czech
Agriculture and Food Inspection Authority were

the most important moments. These two Acts led to

a number of fundamental changes in the food law

of the Czech Republic. The Authority also saw, inter
alia, a significant extension of its powers. With effect
from 1January 2015, CAFIA is authorised to perform
inspections not only at producers and importers of
foodstuffs of plant origin and sellers of all foodstuffs,
but also in public catering premises.

Inspection activities carried out by CAFIA in 2014
were based on the principles contained in the Single
Integrated Multi-Annual National Control Plan for the
Czech Republic for the Years 2013-2015. The second
strategic document that continues to specify the focus
and development of CAFIA control activities was the
CAFIA Medium-Term Strategy. Inspections carried
out at the premises of food business operators were
based on risk assessment principles on the basis of
these two documents. This means, inter alia, that
high-risk and problematic food business operators
are inspected more frequently. The preferred methods
during inspections were those that permitted control
of the effectiveness of systems in place for the pro-
vision of safe, high-quality foodstuffs. 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. The timely elimi-
nation of some systems defects leads to prevention

of potential problems, benefiting not only operators
themselves, but also the state in the form of reduced
expenditures for handling of any crisis situations that
may occur.

In 2014 CAFIA inspectors carried out a total of

35,361 inspections at the premises of businesses in the
food industry, customs warehouses and online shops.
Out of this total, 25,394 inspections were carried out
at retail premises, 9,011 at production facilities,

2,665 at warehouses, 554 at primary production,

1,132 at customs warehouses and 584 at other
locations (e.g. restaurants, during transit, etc.).

A total of 4,276 non-compliant lots of foodstuffs and
other products were found in 2014. 3,974 non-com-
pliant lots were found in retail, 183 non-compliant
lots found in production, 89 non-compliant lots found
in wholesale and 30 non-compliant lots in other
locations. A comparable proportion of non-compliant
lots with regard to the country of origin was found in
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Z pohledu jednotlivych komodit byla nejvys$si procen-
ta nevyhovujicich Sarzf zjisténa u ¢okoldd a cukrovi-
nek (68 %), medu (67 %), ptidatnych a aromatickych
latek (62 %), dehydratovanych vyrobkd (54 %), vina
(44 %), vajec a vaje¢nych vyrobkii(39 %), vin jinych
ne¥ révovych (35 %), jedlych tukd a olejt (35 %), kro-
bu a $krobovych vyrobki (33 %), zpracované zeleniny
a zpracovanych hub (33 %), nealkoholickych népojt
(32 %) a mlé&nych vyrobkd (31 %).

Jednou z ¢astych kontrol, které SZPI provadi, je reSeni
podnéti prijatych ze strany spotfebitell anebo po-
stoupenych jinymi kontrolnimi orgény a institucemi.
V roce 2014 SZPI prijala celkem 4920 podnétd, z nichz
1309 bylo vyhodnoceno jako opravnénych, 2734 jako
neopravnénych. Zbyvajici ¢ast zatim nenf uzaviena
nebo byly podnéty feseny jinak, napt. postoupenim
jinému kontrolnfmu orgdnu nebo instituci. Z hlediska
jednotlivych komodit se podnéty nejéastéji tykaly
masa a masnych vyrobkd, mlé¢nych vyrobka, pekar-
skych vyrobki, ¢erstvé zeleniny, Cerstvého ovoce, vy-
robku studené kuchyné, vina, lihovin a také doplitkl
stravy a potravin uréenych pro zvlastni vyzivu.
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foods originating in the Czech Republic (19.4 %) and
in products originating in EU countries (19.1%) and
the highest percentage in products imported from
third countries (39.9 %).

From the point of view of individual commodities, the
highest percentage of non-compliant lots was found
in chocolate and confectionery (68 %), honey (67 %),
additives and aromatic substances (62 %), dehydrated
products (54 %), wine (44 %), eggs and egg products
(39 %), wine other than grape wine (35 %), edible oils
and fats (35 %), starch and starch products (33 %), pro-
cessed vegetables and processed mushrooms (33 %),
non-alcoholic drinks (32 %) and dairy products (31 %).

CAFIA frequently performs inspections on the basis
of suggestions received from consumers or other
supervisory bodies and institutions. In 2014 CAFIA
received a total of 4,920 suggestions, of which

1,309 were judged to be justified and 2,734 unjustified.
The remainder have not been closed yet or have been
resolved by other means, e.g. submission to a different
inspection body or institution. From the point of view
of individual commodities, the most frequent subjects
of suggestions were meat and meat products, dairy
products, bakery products, fresh vegetables, fresh
fruit, cold dishes, wine, liquor and dietary supple-
ments and special foods.

The Czech Agriculture and Food Inspection Authority
is authorised to impose various types of sanctions in
order to eliminate any shortcomings found. CAFIA
inspectors also impose financial 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. In 2014 CAFIA imposed a total of
13,895 bans to a total amount of CZK 16,914,975. A to-
tal of 27 bans were imposed on food manufacturers,
to a total value of CZK 399,299. In shops, 6,726 bans to
a total value of CZK 4,825,345 were imposed on lots of
domestic origin and 7,142 bans to a total value of

CZK 11,690,331 on lots from abroad.

Checks on compliance with requirements of food law
and regulations with regard to consumer protection
when selling goods via Internet shops take place on
a continual basis throughout the whole year. In 2014,
172 new food business operators offering foodstuffs
via the Internet were registered at CAFIA. CAFIA
inspectors carried out a total of 235 inspections
specifically focusing on the online sale of foodstuffs
by 167 entities. When inspecting the Internet, CAFIA
utilises both standard tools and methods and specific
legal authorisations to perform control purchases,

27 of which were performed in 2014.



Statn{ zemédélskd a potravinatska inspekce je oprav-
néna uklddat rizné druhy sankci, které majf za tcel
odstranit zjisténé nedostatky. Inspektoti SZPI ukladaji
jak sankce penézni, tak i sankce typu opatteni. Tento
pojem zahrnuje naptiklad zdkaz prodeje potraviny,
znifen{ potraviny, preznaceni potraviny apod. V roce
2014 ulozila SZPI celkem 13 895 zdkazl v celkové vysi
16 914 975 K¢. Z toho u vyrobcti potravin bylo uloZeno
celkem 27 zdkazii v celkové vysi 399 299 K¢, v obcho-
dech 6726 zédkazl v celkové vysi 4 825 345 K¢ na Sarze
tuzemského ptivodu a 7142 zdkazt v celkové vysi
11690 331 K¢ na Sarze zahrani¢ni.

Kontrola dodrzovani poZadavkl potravinového
préava a predpist tykajicich se ochrany spottebitele
pri prodeji potravin prostfednictvim internetovych
obchodl probih4 kontinudlné v pribéhu celého
roku. V roce 2014 se na SZPI nové zaregistrovalo

172 provozovatell potravinarskych podnikid nabi-
zejicich potraviny prostfednictvim internetového
obchodu. Inspektoti SZPI provedli celkem

235 kontrol specificky zamérenych na internetovy
prodej potravin u 167 kontrolovanych osob. SZPI

pti kontrole internetu vyuzivé jak standardni
néstroje a metody, tak specifické zédkonné opravnéni
k provedeni kontrolniho ngkupu. Téchto kontrolnich
ndkupt bylo v roce 2014 provedeno 27.

Fyzikélni, chemické, izotopové, imunochemické

a senzorické rozbory zemédélskych a potravinar-
skych vyrobkd provadi SZPI ve dvou vlastnich
zkuSebnich laboratofich (Praha, Brno). V labora-

toti Inspektordtu SZPI v Brné vzniklo v ¢ervenci
nové oddéleni analyzy vina, které se ke konci roku
prestéhovalo i do nové vybudovanych prostor. Pro
roz$iten{ portfolia metod slouzicich k odhalovani
klamavych obchodnich praktik, jako jsou falSovani
nebo klamavé znacenf, bylo na oddélen izotopovych
analyz v roce 2014 zakoupeno nové unikdtni{ zarizeni
umoziiujici propojeni techniky vysokot¢inné kapali-
nové chromatografie s hmotnostnim spektrometrem
izotopovych pomért (LC-IRMS). Déle byl potizen
inovy software k technice plynové chromatografie

s hmotnostnim detektorem (GC/MS). Do laboratote
v Praze byl potizen kapalinovy chromatograf s detek-
torem diodového pole a fluorescen¢nim detektorem
a déle stereoskopicky mikroskop s moZnosti vizuali-
zace na PC a ukladdédni obrazu v elektronické podobé.
Toto zat{zeni poslouZ{ zejména pti identifikaci cizich
predmétl v potravinach.

Akreditované laboratote SZPI se pravidelné Gcastni
mezindrodnich i ndrodnich porovnavacich zkousek
- testovani zplisobilosti chemickych a fyzikdlné-che-
mickych laboratorf v souladu s pozadavkem normy
CSN EN ISO/IEC 17025.

CAFIA carries out physical, chemical isotope and
sensory analyses of agricultural and food products in
its own two analytical laboratories (Prague, Brno). In
July a new wine analysis department was established
at the CAFIA Inspectorate in Brno. This department
moved to new premises at the end of the year. A new
distillation unit was purchased as a part of the refur-
bishment of laboratory facilities. In order to expand
the portfolio of methods used to detect misleading
commercial practices such as adulteration or mislead-
ing labelling, a unique new device was purchased by
the isotopic analysis department in 2014 to facilitate
the technically highly effective isotope ratio mass
spectrometer of honey to a liquid chromatograph (LC-
IRMS). Also new software for gas chromatography
technology with a mass spectrometer (GC/MS) was
purchased. A liquid chromatograph with a diode field
detector and fluorescence detector, as well as a stereo-
scopic microscope with an option for PC visualisation
and electronic storage of pictures was purchased for
the laboratory in Prague. This device is chiefly used to
identify foreign items in foodstuffs.

CAFIAs accredited laboratories regularly participate
in national and international comparative trials
intended to test proficiency of chemical and phy-
sics/chemistry laboratories in accordance with the
requirements contained in CSN EN ISO/IEC 17025.

In 2014 the physics/chemistry laboratory of the
CAFIA inspectorate in Prague participated in 17 tests
in the FAPAS system organised by FERA. The CAFIA
laboratory in Prague, which is the national reference
laboratory (NRL) for mycotoxins and pesticide resi-
dues in fruit, vegetables and cereals using the single
residue method, participated in three tests orga-
nised by the EU reference laboratories for pesticide
residues in Germany, Denmark and Spain and two
mycotoxin tests organised by the European reference
laboratory for mycotoxins and a cigarette test organ-
ised by the Institute for Industrial Standardization in
Germany in cooperation with the Research Institute
for Tobacco in Berlin. During the year the CAFIA
laboratory for isotopic analysis in Brno participated
in 10 regular proficiency tests organised by

the Eurofins Analytics laboratory in France. The
wine-testing laboratory in Brno participated in

12 proficiency tests of wine, sparkling wine, liqueur
wine and grape must organised by the European
reference laboratory. The CAFIA laboratory in Brno
also participated in an international validation study
to measure alcohol levels in dealcoholised wine,
organised by the DUBERNET laboratories in France
under the auspices of the International Organisation
of Wine and Vine (OIV).
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V roce 2014 se fyzikalné-chemickd laboratot Inspek-
tordtu SZPI v Praze zi¢astnila 17 testl v systému FA-
PAS potddanych FERA. Laboratot SZPI v Praze, kterd
je ndrodn{ referené¢ni laborato#{ (NRL) pro mykotoxi-
ny a rezidua pesticidll v ovoci a zeleniné, obilovindch
a pro singlresidudlni metody, se zi¢astnila

trf testd porddanych referenénimi laboratorfemi

EU pro rezidua pesticid@i v Némecku, Dansku

a ve Spanélsku, dvou testd na mykotoxiny porddanych
evropskou referenénf laboratorf pro mykotoxiny

a navic testu na cigarety porddaném Ustavem pro
pramyslovou normalizaci v Némecku ve spolupraci

s Vyzkumnym Ustavem pro tabdk v Berliné. Oddéleni
izotopovych laboratoff SZPI v Brné se v prubéhu
roku zucastnilo 10 pravidelnych porovnavacich testd
porddanych laboratoff EurofinsAnalytics ve Francii.
Oddéleni analyzy vina brnénské laboratore SZPI

se v prubéhu roku ztcastnilo 12 porovnavacich testl
na vino, Sumivé vino, likérové vino a hroznovy most
porddanych evropskou referenéni laboratori. Labo-
ratof SZPI v Brné se rovnéz zucastnila mezindrodni
valida¢n{ studie na stanoveni alkoholu v dealkoholi-
zovaném viné organizované laboratofemi DUBERNET
ve Francii pod zastitou Mezindrodn{ organizace pro
révu a vino (OIV).

Statn{ zemé&dé&lsk4 a potravinat'ské inspekce (SZPI)

je podle § 15 odst. 4 zdkona ¢.110/1997 Sb., o potra-
vindch a tabakovych vyrobcich, ve znéni pozdéjsich
predpist, Narodnim kontaktnim mistem pro systém
rychlého varovani (NKM RASFF). NKM soustieduje
informace ze vSech dozorovych orgdnt nad potravi-
nami a krmivy v CR: SZPI, Stétn{ veterinarn{ spravy,
Organtl ochrany vet'ejného zdravi a Ust¥edniho
kontrolnfho a zkusebniho Gstavu zemédélského.

Tok informaci o vyskytu nebezpe¢nych vyrobki je
obousmérny, dozorové organy CR se prostiednictvim
Narodniho kontaktniho mista dozvidaji o nebezpec-
nych vyrobcich, které mohou byt na ¢eském trhu

a v ramci svych pravomoci nésledné provadi kontrolu.
Evropska komise je pak zpétné informovéna o skute¢-
nostech, které byly v ndvaznosti na informaci

z EU zjistény a o ulozenych opattenich.

Za rok 2014 bylo Ceskou republikou odesléno celkem
70 origindlnich ozndmeni. 55 pripadi se tykalo
kontroly na trhu a z tohoto 32 ozndmen{ spadalo

do kompetence SZPI. V 15 ptipadech se jednalo

o kontrolu dovozu. Pfi kontroldch na hranicich SZPI
spolupracuje s organy Celni spravy CR v souladu s Do-
hodou o vzdjemné soucinnosti a spolupraci uzavienou
mezi SZPI a Generalnim feditelstvim cel. Druhou
kategorif jsou ozndmenf ptijatd systémem RASFF.

V nich figuruji produkty vyrobené v CR, distribuova-
né pres Ceskou republiku nebo ty, které byly doddny
ze zahrani¢{ na ¢esky trh. V roce 2014 prijala
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Pursuant to Section 15(4) of the Act No. 110/1997 Coll.,
on Foodstuffs and Tobacco Products, as amended, the
Czech Agriculture and Food Inspection Authority is
the National Contact Point for the Rapid Alert System
(NCP RASFF). The NCP gathers information from all
supervisory bodies for food and feed in the Czech Re-
public: CAFIA, State Veterinary Administration of the
Czech Republic, public health bodies and the Central
Institute for Supervising and Testing in Agriculture.
The flow of information on the presence of hazard-
ous 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 Commission then receives feedback
on facts learned as a result of EU information and on
measures imposed.

In 2014 the Czech Republic sent a total of 70 original
notifications, 55 of which concerned inspections on
the market and 32 fell within the responsibility of
CAFTIA. 15 cases involved the inspection of imported
goods. When carrying out border inspections, CAFIA
cooperates with bodies belonging to the Czech Cus-
toms Administration in accordance with the Agree-
ment on Mutual Collaboration and Cooperation con-
cluded between CAFIA and the General Directorate of
Customs. The second category consists of notifications
received by the RASFF system and concerning prod-
ucts manufactured in, distributed via and supplied to
the Czech Republic from abroad. In 2014 the Czech
Republic received a total of 129 original notifications,
70 of which fell within the responsibility of CAFIA.




Cesk4 republika celkem 129 origindlnich ozndment,
z toho 70 ozndmeni spadalo do kompetence SZPI.

V roce 2014 se SZPI podilela na vzniku 28 zdkond.
Predevsim spolupracovala s Ministerstvem zemé-
délstvi CR na legislativnim procesu novel zdkona
¢.146/2002 Sb., o Statni zemédélské a potravinarské
inspekci a zgkona ¢.110/1997 Sb., o potravinach a ta-
bakovych vyrobcich. SZPI se spolupodilela také

na vzniku 16 provadécich vyhlasek k riznym zako-
ndm. Pro ¢innost SZPI z nich byly dileZité zejména:
ndvrh vyhlasky o zptsobu oznadovani potravin,
vyhlaska ¢. 320/2014 Sb., o informa¢ni povinnosti pti-
jemce potravin v misté ur¢enf ve vztahu k nékterym
druhtm potravin, ndvrh vyhlasky o odbéru, pripravé
a metodéch zkousenf kontrolnich vzorkd, ndvrh
vyhlasky o sazebniku ndhrad nakladt za rozbory pro-
vadéné v laboratorich SZPI, ¢i navrh novely vyhlasky
¢.326/2001 Sh., kterou se provadi § 18 pism. a), d), g),
h), i) a j) zdkona o potravinich a tabédkovych vyrob-
cich pro maso, masné vyrobky, ryby, ostatni vodn{
zivolichy a vyrobky z nich, vejce a vyrobky z nich.
SZPI pripominkovala téZ 3 ndvrhy natizen{ vlady.

Zameéstnanci SZPI se béhem roku 2014 zapojovali

do aktivit pracovnich formaci Komise a Rady EU.

Za teckého a italského predsednictvi se uskutec¢nilo
celkem 17 zahrani¢nich pracovnich cest spojenych

s Ucasti v pracovnich skupindch. V jejich rdmci se ex-
perti SZPI zcastnili celkem 16 jedndni v pracovnich
formacich Komise a 1jedndni v Radé EU.

V roce 2014 bylo pravomocné skonéeno 1861 sprav-
nich fizen{ vedenych s provozovateli potravindfskych
podnikd, v nichZ byly ulozeny pokuty v celkové vysi
99 429 300 K¢&. Ve spravnich rizenich o deliktech
provozovatelll potravindf'skych podnikd byla rovnéz
ulozena povinnost nahradit naklady spréavniho f{zenf
v celkové vysi1847100 K&.

Zaméstnanci SZPI se béhem roku 2014 zapojovali do
aktivit pracovnich formac{ Komise a Rady EU. Z doru-
¢enych pravomocnych rozsudki krajskych soudu byla
ve 22 pripadech Zaloba jako nediivodnd zamitnuta

a v 5 piipadech bylo rozhodnuti UI zrugeno a vraceno
k dal$fmu Fizeni. V roce 2014 nabylo pravni moci téz

12 rozhodnuti Nejvyssiho spravnfho soudu tykajicich
se rozhodnut{ UL

SZPI dlouhodobé spolupracuje s Ministerstvem
priimyslu a obchodu CR v rdmci systému ProCoP pii
poskytovani informac{ podnikatelim o pozadavcich
na vyrobky a o fungovani vnitfniho trhu v oblasti
volného pohybu potravin. SZPI je taktéZ zapojena

do systému SOLVIT, v némz ¢lenské staty spolupracuji
pri icelném reseni problémi, jez vznikaji v dusledku

In 2014 CAFIA contributed to creation of 28 Acts,
with the primary contribution being cooperation
with the Czech Ministry of Agriculture in prepara-
tion of amendments to the Act No. 146/2002 Coll., on
the Czech Agriculture and Food Inspection Authority
and the Act No. 110/1997 Coll., on Foodstuffs and To-
bacco Products. CAFIA also contributed to creation of
16 implementing Decrees for a variety of Acts. Of im-
portance to CAFIA activities were chiefly the amend-
ments to the Decree on the Labelling of Foodstuffs,
the Decree No. 320/2014 Coll., on the Information
Obligation of the Recipient of Foodstuffs at the Place
of Destination in Relation to Some Types of Food-
stuff, the draft Decree on the Receipt, Preparation
and Methods of Testing Control Samples, the draft
Decree on Rates for the Reimbursement of Costs for
Analyses Performed in CAFIA Laboratories and the
draft amendment to the Decree No. 326/2001 Coll.,
implementing Section 18 a), d), g), h), i) and j) of the
act on foodstuffs and tobacco products for meat, meat
products, fish, other aquatic animals and products
made thereof, eggs and products made thereof. CAFIA
also submitted comments for 3 draft decrees.

In 2014, too, CAFIA employees were involved in activ-
ities of working groups of the European Commission
and Council of the EU. During the presidencies of
Greece and Italy a total of 17 working trips abroad
involving participation in working groups took place:
one meeting at the EU Council and 16 meetings of
working groups of the European Commission.

2014 saw the lawful conclusion of 1,861 administrative
proceedings conducted with food business operators,
in which fines were imposed to a total amount of

CZK 99,429,300. In administrative proceedings for
offences committed by food business operators, obliga-
tions to pay the costs of the administrative proceedings
were imposed to a total amount of CZK 1,847,100.

In 2014 regional courts made lawful decisions in
administrative proceedings in 27 appeals against
decisions made by the Headquarters. Out of the lawful
decisions delivered by regional courts, the appeal

was rejected as unjustified in 22 cases, and in 5 cases
the decision of the Headquarters was cancelled and
returned for further proceedings. In 2014 12 decisions
of the Supreme Administrative Court concerning
decisions made by Headquarters came into force.

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 move-
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nespravné aplikace pravnich predpisii v oblasti vnitf-
nfho trhu ze strany organti vefejné moci. Inspekce
pokragovala ve spolupréci s Uradem priimyslového
vlastnictvi, na jehoZ ¢innost navazuje v rdmci kontrol
dodrzovani prav dusevnfho vlastnictvi, a to zejména
kontrol chranénych zemépisnych oznaceni potravin
a chranénych oznaceni ptivodu potravin.

Systém managementu kvality dle mezindrodnf normy
ISO 9001 je v SZPI certifikovan od roku 2005. Vztahu-
je se na cely Grad, tj. vSechny inspektorty a zamést-
nance a uplatiiuje se na veskeré procesy, které v SZPI
probihaji. Systém managementu kvality je neustale
zlepSovan a kazdoro¢né provérovan externi autoritou
v ramci dozorovych a recertifika¢nich auditl. V roce
2014 SZPI tspésné absolvovala recertifika¢ni audit
systému.

Udrzovén{ a rozvoj zahrani¢nich vztahi patfi nadale
mezi jednu z priorit SZPI. Naddle je udrZovéna aktivni
spolupréce i s Mezindrodn{ organizac{ pro révu a vino
(O1V), jejiZ vyznam v élenskych zemich EU dlouho-
dobé nabyva na dilezitosti. Pokracovala i spolupréce
s Evropskym uradem pro bezpenost potravin

(EFSA) - experti SZPI se pravideln& uéastnili jednani
pracovnich skupin. Zdstupce SZPI se i letos tastnil
mise FVO v roli ndrodntho experta, a to v Jihoafrické
republice pti kontrolni misi, kterd byla zamérena

na nastavené kontroln{ systémy pro rezidua
pesticidii. V roce 2014 byla SZPI rovnéz aktivn{

v rdmci uskupeni FLEP - Food Law Enforcement
Practitioners - uskupen, které sdruzuje zastupce
evropskych inspekénich orgdnd, které uplatriuji
potravinarské zakony v praxi a zabyvaji se harmo-
nizaci p¥{stupt ke kontrole potravin v EU. V Rimé
probéhlo za G¢asti zdstupct SZPI setkdni tzv. FLEP
féra, jehoZ hlavnim tématem byla otédzka food fraud
(podvody v oblasti potravin).

Veden{ SZPI rovnéz udrzuje spoluprdci s partnersky-
mi kontrolnimi organy v zemich EU. V roce 2014 top
management SZPI navstivil partnersky orgdn

ve francouzském Lyonu - Direction départementale
de la protection des populations. SZPI se podilela

na zaji$téni programu névitévy, ktery v CR pro
zéstupce gruzinského Nérodniho centra dusevniho
vlastnictvi organizoval Utad pramyslového vlastnic-
tvi. Predmétem z4jmu gruzinskych expertt byla pro-
blematika pristupu ke kontrole potravin se zemépis-
nym oznacenim, nebot systém kontrol a kompetence
v této oblasti nejsou dosud v Gruzii nastaveny.

SZPI se pti komunikaci s vefejnosti Fidi principem
transparentnosti a otevienosti, pticemz zdsadni{ ilohu
v této komunikaci sehrdvaji média. Zdkladnim na-
strojem pro komunikaci s vefejnosti prosttednictvim

92

ment of foodstuffs. CAFIA is also a constituent of the
SOLVIT system, which facilitates 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 authori-
ties. CAFIA continued its collaboration with the Office
for Industrial Property. CAFIA utilises the activities
of this body when inspecting compliance with
intellectual property rights, and chiefly the control
of protected geographical designations and protected
designations of origin of foodstuffs.

CAFIA’s quality management system has held the
ISO 9001 international standard certificate since
2005. It applies to the entire authority, i.e. all in-
spectorates, employees and processes that take place
within CAFIA. The quality management system is
continually improved and subject to an annual exter-
nal audit as part of supervisory and recertification
auditing system. In 2014 CAFIA successfully passed
arecertification audit of the system.

The maintenance and development of international
relations remain a priority for CAFIA. CAFIA further
maintains active collaboration with the International
Organisation for Vine and Wine (OIV), an organisa-
tion 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. This year, too, a representative

of CAFIA took part in an FVO mission in the role of
national expert. This was an audit mission to South
Africa focusing on systems in place for the control

of pesticide residues. In 2014 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 inspection of food-
stuffs within the EU. A meeting of the so-called FLEP
forum took place in Rome, with the participation of
CAFIA representatives, the main theme of which was
food fraud.

CAFIA management likewise maintains cooperation
with partner supervisory bodies in EU countries. In
2014 CAFIA top management visited its counterpart
in Lyon, France - the Direction départementale de

la protection des populations. CAFIA contributed to
the organisation of a visit to the Czech Republic by
representatives of the Georgian National Centre for
Intellectual Property, which was organised by the
Industrial Property Office. The subject of interest of
the experts from Georgia was the issue of the ap-
proach to the control of foodstuffs with a geographical
designation, as no control and competency system has
yet been established in this area in Georgia.



médif je vydévani tiskovych zprav, kterych v roce 2014
SZPI zvetejnila celkem 78. Dale inspekce priubézné
zodpovida dotazy individudlné vznesené jednotlivymi
médii, kterych bylo v lotiském roce 1376. Vedouct
pracovnici SZPI i ostatn{ skupiny odbornych zamést-
nancl rovné? pravidelné prispivaji k informovani
verejnosti prostfednictvim iéasti ve zpravodajskych,
spottebitelskych a populdrné nauénych poradech

v televizi a rozhlase, nebo odbornou korekturou
¢lankd v tisténych médiich.

In its communication with the public, CAFIA goes by
the principles of transparency and openness, with

a key role being played by the media. A basic tool for
communication with the public via the media is the
issuing of press releases; CAFIA released a total of

78 of these in 2014. The Authority further continuous-
ly responds to questions raised by individual sections
of the media, of which there were 1,376 in the past
year. CAFIA managers, as well as other groups of
specialist employees, also regularly contribute to
informing of the public through participation in
news, consumer and general interest programmes on
television or radio or the expert correction of errone-
ous articles in printed media.

A further channel through which consumers and the
media can gain information on the results of CAFIA
inspections is the Food Pillory website used by CAFIA
to publish information on serious findings of unsafe,
adulterated and poor-quality foodstuffs distributed
in the Czech Republic. In 2014 CAFIA supplemented
these communication channels with accounts on

the Facebook and Twitter social networks, with
content updated on a daily basis. The Food Pillory
website (www.potravinynapranyri.cz) was launched
on 10 July 2012 and has been visited by 2.96 million
users from its launch to the end of 2014 (more than
half a million visitors in 2014). The website conveys
information chiefly on non-compliant lots of food-
stuffs found during official CAFIA controls. Records of
non-compliant lots of foodstuffs are sorted into three
categories according to seriousness - unsafe, adul-
terated and poor quality. A total of 592 records were
published in 2014: 188 in the ‘unsafe’ category, 230 in
‘adulterated’ and 174 in ‘poor quality’. Records can be
displayed either as a list or with the aid of a map. Food
Pillory won the Crystal Magnifying-Glass - Czech
Internet Awards 2014 in the Public Service category.
This is the third time in a row that the website has
won this award, the winner of which is voted on by
the public. Following numerous requests from the
public, a Food Pillory mobile app was created. This
app was voted the best app by the public in the apps
for a better world category in the Mobile App of the
Year Awards 2014. The app has now been downloaded
to mobile devices by 48 thousand users.

In 2014 CAFIA recorded queries from a total of

6,758 inquirers. The CAFIA Headquarters dealt with
queries received from a total of 5,681 inquirers.
Regional Inspectorates responded to queries sent by
1,077 people or entities. Among the most frequently
represented types of inquirer are entrepreneurs, or
people intending to do business in the food industry
(total of 2,711 people), consumers (1,044 inquirers). In
2014 1,471 entrepreneurs and 339 consumers contact-
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Dal$im kandlem, ze kterého spottebitelé i média
erpajf informace o vysledcich kontrol SZPI, je portél
Potraviny na pranyti. Zde SZPI zvetejiluje zdvaznd
zjisténi nebezpeénych, falSovanych a nejakostnich
potravin distribuovanych v Ceské republice. K témto
komunika¢nim kangltm v r. 2014 ptipojila SZPI
iucty na socidlnich sitich Facebook a Twitter s denné
aktualizovanym obsahem. Webové stranky Potraviny
na pranyti www.potravinynapranyri.cz byly
spustény 10.7.2012 a od spusténi do konce roku 2014
je navstivilo 2,96 milionu uZzivatel, konkrétné

za rok 2014 to bylo vice neZ ptl milionu navstévnika.
Web prinds{ informace zejména o nevyhovujicich
Sarzich potravin zjisténych v rdmci tredni kontroly
SZPI. Zaznamy o nevyhovujicich arZich potravin
jsou tridény podle zavaznosti zjisténi do ti{ kategorif
- nebezpeéné, falSované a nejakostni. V roce 2014
bylo zvefejnéno celkem 592 zdznamd, v kategorii
nebezpecné 188, falsované 230 a nejakostni 174.
Zaznamy je mozné zobrazit bud jako seznam, nebo
pomoci mapy. Potraviny na pranyfi jiz pottet! v fadé
zvitézily v anketé Kristalova lupa 2014 - Cena ¢eského
Internetu v kategorii Verejné prospésna sluzba, v niz
vitéze urcuje hlasovani verejnosti. Na ¢etné zadosti
verejnosti byla vytvorena mobiln{ aplikace Potraviny
na pranyti, kterd byla vefejnosti zvolena jako nejlepsi
aplikace v kategorii Aplikace pro lepsi svét v anketé
Mobiln{ aplikace roku 2014. Celkoveé si jiz aplikaci

do svych mobilnich zaf{zeni stdhlo 48 tisic uzivateli.

V roce 2014 zaevidovala SZPI dotazy od celkem
6758 tazatel®. Ust¥ednim inspektorétem SZPI byly
vyrizeny otdzky celkem 5 681 tazatell. Regiondln{
inspektordty pak odpovédély na dotazy 1 077 osob ¢i
ruznych subjektd. Mezi nej¢astéji zastoupené druhy
tazatelll patff podnikatelé, ¢i osoby hodlajici v potra-
vind¥'stvi podnikat (celkem 2 711 osob), a d4le spo-
t¥ebitelé (1044 tazatell). V roce 2014 se telefonicky
na OKS obrétilo 1471 podnikatell a 339 spottebiteld.
Pisemny kontakt vyuZilo 1240 podnikatelt a 705 spo-
trebitell. Lze tedy vypozorovat, Ze spottebitelé voli
radéji pisemnou formu komunikace oproti telefonic-
ké. U podnikatelt: je tomu naopak.

Vzristajici trend poétu obdrzenych zadost{ o informa-
ce dle zékona ¢.106/1999 Sb., o svobodném p¥istupu
k informacim, pokracoval i v roce 2014. Formaln{
pozadavky dané Zadosti o informace naplnilo celkem
53 dotazfi (ndrfist o 8 adosti oproti roku 2013). Z to-
hoto poétu 12 dotazii obdrzely regionaln{ inspektoraty
SZPI. Tt Zadosti byly rozhodnutim ve spravnim
Fizenf odmitnuty zcela, jedna Zddost byla odmitnuta
¢asteCné. Stejny systém jako v loriském roce zlstal pti
vytizovani zadosti o potvrzeni informaci, jeZ jsou pro-
vozovatelim potravina¥skych podnik® znamy (4. Ze
jsou SZPI vedeni v evidenci a Ze je u nich provddéna
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ed the Unit for Communication with Consumers by
telephone. 1,240 entrepreneurs and 705 consumers
wrote to the Unit. It can be observed that consumers
prefer written communication to telephone. The
opposite is the case with entrepreneurs.

The growing trend in the number of requests for
information pursuant to the Act No. 106/1999 Coll., on
Free Access to Information, continued in 2014. A total
of 53 queries fulfilled the formal requirements for
arequest for information (a rise of 8 requests since
2013). Out of this number, 12 queries were received
by regional CAFIA Inspectorates. Three requests were
rejected in full following a decision in administrative
proceedings and one request was rejected in part. The
same system as in the previous year was retained for
the processing of requests for the confirmation of in-
formation 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 busi-
nesses on the CAFIA website. Requests are therefore
not handled using the system pursuant to the Act

No. 106/1999 Coll.

Well-made websites serve as a simple and highly
effective means of presentation. For the public, they
are primarily a source of information about the
Authority’s activities, contains warnings about unsafe
foodstuffs, consumer information about safe food
shopping and various facts from the world of food.
CAFIA takes great care to ensure that all information
released on its website is current and fully usable for
the wider public. Several new sections and articles
were added to the Czech version of the CAFIA website
in 2014. An ‘Export’ section was added, users can now
search a list of notified foodstuffs for special medical
purposes, and a new ‘Notification of selected food-
stuffs pursuant to the Decree No. 320/2014 Coll." sub-
section was added to the Tmport’ section due to new
duties placed on CAFIA, as well as online registration
and notification forms. New information was added to
the Application of legal regulations’, ‘CAFIA control
activities’ sections, where users can now find a speci-
men of Inspector’s Service Card and CAFIA procedure
for inspections of the ‘Valassky frgal’ PGI, and Wine.

CAFIA considers internal communication to be

a building-block of the organisation as a whole.

In order to consolidate and improve the quality of
internal communication, at the start of 2014 the
CAFIA Director General completed a ‘tour’ of all eight
inspectorates, where he had personal meetings with
employees, who had the opportunity to ask him about
the issues they were currently most interested in.
CAFIA does not forget its elderly former employees. In



kontrola). Vy¥izovéni uvedenych #4dost{ je nastaveno
pres prislusny formuldf dostupny vSem podnikate-
lim na www strénkéch SZPI. Zadosti tedy jiZ nejsou
vylizovany v rezimu zdkona ¢.106/1999 Sh.

Kvalitné zpracované webové stranky slouzf jako
jednoduchd a velice u¢innd prezentace. Pro vefejnost
jsou zdrojem predev$im informacf o ¢innosti uradu,
dale obsahuji naptiklad varovani pfed nebezpeénymi
potravinami, informace pro spotfebitele o bezpec-
ném nakupu potravin & rizné zajimavosti ze svéta
potravin. SZPI vénuje néleZitou pozornost tomu,

aby veskeré prispévky uvedené na webovych stran-
kach byly aktudlni a pro Sirokou verejnost v plné
mife vyuZitelné. V roce 2014 byly stranky rozsireny
o nékolik novych kapitol a rubrik. Pfibyla rubrika
Vyvoz, uZivatelé si mohou nové vyhledat seznam
notifikovanych potravin pro zvl4stni 1ékarské ucely

a z diwodu novych povinnost{ SZPI ptibyla v rubrice
Dovoz podrubrika Nahlagovani potravin dle vyhlasky
¢.320/2014 Sb., v¢etné registra¢nich a nahlasovacich
online formuléft. O nové informace byly rozsiteny
také rubriky Aplikace pravnich predpist, Kontrolni
¢innost SZPI, kde mohou uZivatelé nové najit vzor
sluzebnfho prukazu a pfistup SZPI ke kontrole CHZO
,Valassky frgél”, a Vino.

Internf komunikace je SZPI chdpana jako stavebni
kdmen celé organizace. Pro upevnéni a zkvalitnén{
intern{ komunikace SZPI absolvoval dsttedni Feditel
na poc¢atku roku 2014 ,turné” napti¢ vemi osmi in-
spektoraty, kde se osobné setkal se zaméstnanci, ktet{
méli moznost zeptat se jej na to, co je aktudlné nejvice
zajima. SZPI nezapoming ani na zaméstnance byvalé
- seniory. Kazdym rokem poradd vedeni inspekce
predvanoéni setkdnf s byvalymi zaméstnanci, kde je
informuje o aktuéln{ situaci na tradé ¢i novinkéch

ze svéta potravin. Dal${m néstrojem interni komuni-
kace SZPI je intranetovy portdl. Je zdrojem nejenom
tady dulezitych informaci a dokumentt potfebnych
pro kazdodenn{ ¢innost vSech zaméstnanct inspekce,
ale i propojenim s ostatnimi informaénimi systémy

a aplikacemi, které SZPI pouZiva. Ve je ulozeno

na jednom mistné s jasné danou strukturou. SZPI
vydéavé elektronicky magazin pro zaméstnance

s ndzvem Zpravodaj SZPI, ktery v roce 2014 oslavil

10 let existence a zdroveri ziskal prvni misto v soutézi
firemnich periodik Zlaty stednik v kategorii nejlepsi
elektronickd periodika/newsletter.

Na zakladé vnitfnich predpist je vytvoreno kon-
cep¢ni vzdélavan{ zaméstnanch SZPI, které zahrnuje
povinné vzdélavaci bloky a moduly v souladu s usne-
senim vlady ¢.1542/2005, o pravidlech vzdélavani
zaméstnancu ve spravnich dradech. SZPI zajistuje
vstupni vzdélavani s lokdlné orientaénim vzdéldvacim

/

the run-up to Christmas every year, Authority ma-
nagement organises meetings with former employees,
where it informs them of current events at the organi-
sation and news from the world of food. A further
tool for CAFIA internal communication is the intranet
portal, the source of a lot of important information
needed on a day-to-day basis by all CAFIA employees,
as well as connection to other information systems
and applications used by CAFIA. Everything is clearly
structured and stored at a single location. CAFIA pub-
lishes an internal magazine for employees, entitled
Zpravodaj SZPI (‘CAFIA Bulletin’), which celebrated
its 10" anniversary in 2014 and also came first in the
Best Electronic Periodical/Newsletter category at the
Golden Semicolon awards for corporate periodicals.
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blokem a specializaénim vzdéldvacim blokem. Tyto
bloky zahrnuji povinné sezndmen{ zaméstnanct pti-
jimanych do pracovniho poméru s vnitfnimi predpisy
a specifickou problematikou SZPI. Bloky jsou doplné-
ny o vstupn{ vzdélavani nésledné a environmentélni
vzdélavani. V souladu s usnesenim vlady ¢. 39/2013,

o strategii vlady v boji s korupci na obdob{ let 2013

a 2014, je soudast{ vstupnfho vzdéldvani i protiko-
rupénf vzdélavani a vzdélavani v oblasti etiky.

V roce 2014 se uskute¢nilo celkem 240 vzdélavacich
akef s Gcasti 3 658 osob. Prioritn{ byly vzdéldvaci akce
vytvorené na miru pro zaméstnance kontroln{ ¢innos-
ti. V pfimych nékladech, tj. na kurzovné a vlozné na
konference a symposia v tuzemsku a zahrani¢i, bylo
vynaloZeno 4184000 K¢, coz vztazeno k vydajim na
platy zaméstnancu predstavuje podil ve vysi 3,08 %

a SZPI tak dostate¢né spliiuje doporuceni dle usneseni
vlady ¢.1542 ze dne 30. listopadu 2005 na vynalozeni
finan¢nich prostredkt na oblast vzdélavani ve vysi
minimélné 2,5 % z vydaji na platy zaméstnanca.
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Based on internal regulations, CAFIA has formulated
conceptual training for employees, which encompass-
es mandatory training courses and modules

in accordance with the Government Ruling

No. 1542/2005, on Rules for the Training of Employ-
ees of Administrative Bodies. CAFIA initial training
includes locally oriented and specialised training
courses. These courses encompass the mandatory
training of new employees in internal regulations
and specific issues affecting CAFIA. Courses are
supplemented with Follow-up Training and Environ-
mental Training, which integrate preparation of state
administration employees and acquaints them with
the activities of state institutions, public administra-
tion, public finances, the legal system of the Czech
Republic and European Union and, last but not least,
environmental issues. In accordance with Govern-
ment Ruling No. 39/2013, on Government Strategy in
the Fight against Corruption for 2013 and 2014, initial
training will include anti-corruption training in the

field of ethics.

In 2014 a total of 240 training events took place,
with the participation of 3,658 persons. Priority was
given to tailor-made training events for employees
involved in control activities. A total of CZK 4,184,000
was spent on direct expenditure, i.e. course fees and
conference and symposium fees, which represents

a proportion of 3.08 % in relation to payroll expend-
iture. CAFIA thus adequately fulfils the recommen-
dation contained in Government Ruling No. 1542 of
30 November 2005, on Financial Expenditure on
Training, which recommends a minimum expendi-
ture of 2.5 % of employee payroll on training.
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AAC Administrative Assistance and Cooperation
BPA Body of Public Administration
Better Training for Safer Food
BTSF K
Czech Agriculture and Food Inspection Autho-
CAFIA .
rity
Czech Accreditation Institute
CAl
Colony Forming Units
CFU/g y 9
Coordination Grou
CG P
Comité des représentants permanents des Committee of Permanent Representatives in the
COREPER gouvernements des Etats membres de I’'UE - European Union
Vybor stalych zastupcU vlad ¢lenskych statd EU
Consumer Protection Cooperation System
CPCS P Y
Czech Republic
CR P
Official Czech Currenc
CzK Y
= Ceska republika
CR P
> Norma stanovujici véeobecné pozadavky posuzovéni Standard laying down general requirements for
CSNEN ISO/ . . 0 . . -
shody na zpUsobilost zkusebnich a kalibraénich laborato-  assessing the competence of testing and calibration
IEC 17025 ., s . . ) o
fi provadét zkousky a kalibrace laboratories to perform tests and calibrations
= Céste&nd zkvaeny hroznovy moét
CZHM Y Y
Generalni feditelstvi pro zdravi a ochranu spotiebitele Directorate General for Health and Consumers
DG SANCO P P
DDoS Distributed Denial of Service - technika Utoku Distributed Denial of Service - type of attack
na internetové sluzby nebo stranky on website or online service
DIN Deutsche Institut fir Normierung - Ustav pro
prdmyslovou normalizaci v Némecku
DNA Deoxyribonukleova kyselina, nositelka genetické infor- Deoxyribonucleic acid, carrier of genetic informa-
mace tion
Designated Point of Entr:
DPE ¢ Y
Deutsches Referenzbiiro fir Lebensmittel-Ringver- German Reference Office for Food Proficiency
DRRR suche und Referenzmaterialien - Némecka refe- Testing and Reference Materials
renéni kancelaf pro kruhové testy potravin a referenéni
materidly
EC European Commision or European Communities
European Economic Communit
EEC P Y
EFSA Evropsky Ufad pro bezpecnost potravin European Food Safety Authority
Evropska komise
EK P
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Evropsky parlament

European Parliament

EP
Evropska spolecenstvi
ES pskase
Evropska unie European Union
EU P P
EUR Oficidlni ména Eurozény Euro Official currency of the Eurozone Euro
Referenéni laboratofr EU European Union Reference Laborator
EURL P v
Testovani zpUsobilosti laboratofi — chemickeé rozbory Food Analysis Performance Assessment Sche-
FAPAS )
potravin me
FAO Organizace pro vyzivu a zemédélstvi Food and Agriculture Organization
FERA Vyzkumna agentura pro potraviny a zivotni prostredi Food and Environment Research Agency
R Bezpecénostni zafizeni pro komplexni ochranu IT sitové System providing complex protection to IT network
FortiGate )
infrastruktury
Sdruzeni zastupcl evropskych inspek&nich organg, Food Law Enforcement Practitioners - Forum of
FLEP které uplatruji potravinarské zakony v praxi food law enforcement practitioners in Europe
Potravinovy a veterinarni Ufad Food and Veterinary Office
FVO Y v
Plynovy chromatograf s hmotnostnim detektorem Gas chromatograph with mass spectrometer
GC/MS
Genetic modification
GM
Geneticky modifikovany organismus
GMO y y org
Globalni polohovaci systém Global Positioning System
GPS
Systém kritickych kontrolnich bodd ve vyrobé Critical Control Point system in production
HACCP / / / yremne
Chranéné oznaceni pivodu
CHOP P
Chranéné zemépisné oznaceni
CHzO P
International Food Safety Authorities Network
INFOSAN v
IRMS Metoda hmotnostni spektrometrie izotopovych pomérd Isotope Ratio Mass Spectrometer
= Informacni systém Kontrolni a laboratorni &innost
ISKLC Y
K& Koruna &eska - oficialni ména Ceské republiky
Ministerstvo zemédélstvi touto znackou v rémci Narod- Ministry of Agriculture awards this label to selected
KLASA niho programu pro podporu domécich potravin ocerivje  domestic food and agricultural products within
vybrané tuzemské potravinarské the National Programme for Support of Domestic
a zemédélské vyrobky Foodstuffs
KTJ/g Kolonie tvofici jednotky
LAN Lokalni, resp. mistni pocitacova sit spojujici prostfedky Local Area Network
vypocetni techniky v ramci jedné budovy nebo
nékolika blizkych budov
LC-IRMS Hmotnostni spektrometr izotopovych pomérd Liquid chromatograph with isotope ratio mass
spectrometer
LC/MS/MS Kapalinovy chromatograf s hmotnostnim Liquid chromatograph with triple quadropole mass

spektrometrem na principu trojitého kvadrupolu

spectrometer
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MCG Ministerial Coordination Group

MPLS Multiprotocol Label Switching - nejmodernéjsi a nejbez-  Multiprotocol Label Switching - most modern
pecnéjsi technologie na bazi IP pro efektivni datové pre-  and safest IP-based technology for efficient data
nosy s vétsi rychlosti prenosu a $kalovatelnosti sluzeb ve transfer with faster transmission and scalability of
VPN sitich, které umoznuje logicky a bezpecné oddélit. services in VPN, which can be logically and safely

separated.

MZe Ministerstvo zemédé&lstvi CR

NCP National Contact Point

NKM Narodni kontaktni misto

NRL Narodni referenéni laboratof

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

PDO Protected designation of origin

PFGM Partially Fermented Grape Must

PGI Protected geografical indication

ProCoP Kontaktni misto pro vyrobky Product Contact Point

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

RKS Resortni koordina¢ni skupina

RSS Format ur¢eny pro ¢teni novinek na webovych Really Simple Syndication - format to publish
strankach frequently updated information on website

SOLVIT Systém feseni problémU na vnitfnim trhu EU Effective problem solving in the internal market

SSD Standard Sample Description

Sl'jJB Statni Ufad pro jadernou bezpeénost

SVIJ Statni veterinarni Ustav

SZPI Statni zemédélska a potravinarska inspekce

TAIEX Technical Assistance and Information Exchange

instrument

TRACES Evropsky veterinarni informacni systém Trade Control and Expert System

USA Spojené staty americké United States of America

l'jl Usttedni inspektorat SZPI

UKZl'jZ Usttednf kontrolni a zkugebni Ustav zemédélsky

VIl Certifikdt pfi vyvozu vina, hroznové stavy nebo Certificate for the import or export of wine, grape
hroznového mostu do tfetich zemd, resp. do EU juice or grape must to third countries or within the EU

VPN Virtualni privétni sit Virtual Private Network

WAN Pocitacova sit, kterd pokryva rozlehlé geografické uzemi  Wide Area Network

WHO Svétova zdravotnicka organizace World Health Organization
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