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Vazeni ¢tenari,

v Uvodu této vyroéni zpravy, kterou Vam predkladame, bych Vas
rad ujistil, Zze neni ur¢ena pouze odbornému publiku, ale také
Siroké spotrebitelské verejnosti. To proto, ze pravé spotrebite-
lé jsou hlavnimi zakazniky a de facto i spolupracovniky Statni
zemedeélské a potravinarské inspekce (SZPI). Snazili jsme se
proto v textu zpravy zachovat struc¢nost a srozumitelnost tak,
aby kazdému Ctenéri byly vysledky prace inspekce jasné a po-
chopitelné. Tato zprava je rovnéz uréena pro navstévniky webo-
vych stranek naseho Uradu, aby byla zprava snadno dosazitelna
a dostupna kazdému, koho &innost SZPI zajima.

Statni zemédélska a potravinarska inspekce dlouhodobé a sys-
tematicky buduje otevienou komunikaci s verejnosti. Presto byl
rok 2012 v této strategii naprosto vyjimecnym a prelomovym,
kdyz se jeho zacatkem zrodila mySlenka specializovaného por-
talu cilené ur¢eného pro spotrebitele. ACkoli inspekce uz vice
nez desetileti pribézné na svych webovych strankéach informuje
0 vysledcich vSech zavaznych zjisténi, dosud zde chybél zdroj
systematickych a ucelenych informaci z kontrol potravin. Na je-
jich zakladé by se mohl kazdy spotrebitel velmi rychle a jednodu-
Se rozhodovat o tom, co si opravdu chce nakoupit.

Dear readers,

| would like to take this opportunity, at the beginning of this an-
nual report, to assure readers that the report is not intended
solely for specialists, but also for consumers generally. Consum-
ers are the main customers, and de facto associates, of the
Czech Agriculture and Food Inspection Authority (CAFIA). Within
the text of the report we have therefore endeavoured to maintain
a level of brevity and clarity so that the results of the Inspection
Authority’s work are clear and comprehensible to all readers.
This report is also intended for visitors to CAFIA's website in or-
der to ensure that the report is easily accessible and available to
all those who take an interest in CAFIA activities.

The Czech Agriculture and Food Inspection Authority endeav-
ours to systematically build open communication with the public
over the long-term. Nevertheless, the year 2012 was an excep-
tional one and marked a turning point in this strategy as, at the
start of the year, the idea was conceived of establishing a web
portal specially intended for consumers. Although CAFIA has
been informing consumers of the results of all major activities
on a continual basis for more than a decade, there has, thus far,
never been a source of systematic, targeted information on food
inspections, allowing consumers to make fast, easy decisions
on what they really want to buy.

Pdvodni myslenka se pomérné rychle zacala zhmotriovat. Kon-
krétni obrysy dostal novy spotfebitelsky portal uz béhem prvnich
mésict roku 2012. Nejsou na ném pouze zdravotné zavadné
potraviny, které koneckonct dnes jiz nastésti ¢ini jen nepatrny
zlomek vSech zjisténi a spotrebitel neni prakticky takovymi po-
travinami ohroZen. Portal zvefejfiuje i ostatni nedostatky, které
kontroly odhalily — Spatné hygienické podminky vyroby a pro-
deje, proslé potraviny a zejména neodpovidajici kvalita potravin
a jejich falSovani se stavaji stale vétsi bolesti sou¢asného trhu
s potravinami.

Spusténi portalu ,potravinynapranyri.cz®, jehoz definitivni nazev
vzesel z interni soutéZze mezi zameéstnanci SZPI, vyvolalo do-
slova lavinu zajmu nejen médii, ale predevS§im spotrebitelské
verejnosti. Na druhé strang, jak se dalo ocekavat, také znaénou
nelibost nékterych vyrobct a prodejct potravin.

Efekt zvefejhovani prohreskl a doslova obii zajem o obsah por-
talu mél nékolik zasadnich dasledkd. Tim okamzitym byl skokovy
narlst podnétd spotiebitelll ke kontrole a soucasné jejich zdjem
o to, jak vlastné maiji ,vypadat” nejen zdravé, ale také kvalitni
a nefaldované potraviny. Cesky spottebitel zacal davat najevo,
7e ho zajima i to, co ji a nejen to, kolik to stoji, i kdyZz mnohdy ma
stale do kapsy hluboko.

Druhym — a pro SZPI velmi vyznamnym efektem — je skutecnost,
7e mnozstvi zejména klamavych obchodnich praktik, které nasi
inspektofi nachazeli v obchodni siti, se ke konci roku 2012 za-
Calo vyznamné snizovat. Zakladni cil existence ,Pranyre” se tak
zacal naplniovat.

Statni zemédélska a potravinarska inspekce totiz zfizenim por-
télu ,Potraviny na pranyfi“ nesledovala jakoukoli dehonestaci
¢eskych potravin obecné, jak nam bylo a dosud je velmi ¢asto
vytykano. Jejim cilem bylo a je nejen provérit aktualni situaci,
ale také o ni informovat verejnost a spole¢nym tlakem dosah-
nout napravy. Ukazuje se, Ze to vibec neni Spatna strategie
a pfiznam se, Ze to povazuiji za férovou hru. Férovou nejen vUCi
spotrebiteli, ale také vaci poctivému podnikateli, ktery tak neni
vystaven nekalé soutéZi s nepoctivymi konkurenty at uz doma-
cimi ¢i zahrani¢nimi.

Nejvétsi satisfakce se nam dostalo, jak jinak, od verejnosti. Pro-
jekt ,potravinynapranyri.cz“ zvitézil v kategorii Verejné prospésna
sluzba Ceny ¢eského internetu KFistalova Lupa 2012.

Rok 2012 se bohuZel zapiSe ¢ernym pismem i do historie tra-
gickych dasledkd nekalého ¢achrovani s potravinami. Kauza
»metanol“ je v historii dozoru nad potravinami zcela vyjimecna.
Ve své podstaté se vibec nejednalo o potraviny, nebot me-
tylalkohol neni potravina a neni uréen pro vyrobu potravin. Je
vyjimecéna i ve svétle prfedchozich kauz spojenych s potravinami.
V&echny vznikly mimo tzemi Ceské republiky, at uz to byl pripad

The original idea was then fleshed out relatively quickly, with the
new consumers’ portal taking shape as early as the first months
of 2012. As well as foods representing a risk to health, which
today, fortunately, constitute only a small fraction of all find-
ings, and do not threaten the health of consumers, the portal
also lists other shortcomings found during inspections — poor
hygiene conditions in production and sale, out-of-date goods
and, primarily, non-complying and adulterated foodstuffs, which
represent an increasing problem on the current food market.

The launch of the ‘potravinynapranyri.cz’ (‘Food Pillory’) por-
tal, whose final name was chosen via an internal competition
amongst CAFIA employees, provoked an avalanche of interest
amongst not only the media but also consumers. On the other
hand, the website, as expected, was met with considerable dis-
pleasure by some food producers and retailers.

The publicising of these offences and the massive interest shown
in the contents of the portal had several crucial consequences.
The immediate consequence was a jump in the number of sug-
gestions submitted by consumers for food checks and, at the
same time, their interest in what not only healthy, but also high-
quality and unadulterated goods are meant to ‘look like’. Czech
consumers started to show that they are interested in what they
eat and not just how much it costs, even if they still have money
to spare.

The second — and, for CAFIA, highly significant — consequence
was a considerable fall in the number of misleading marketing
practises found in the sector by our inspectors towards the end
of 2012. The fundamental objective of the ‘Pillory’ was starting
to be fulfilled.

In setting up the ‘Food Pillory’ website, the intention of the Czech
Agriculture and Food Inspection Authority was not to give Czech
food in general a bad name, as we have been and continue to
be accused of. The aim of the website was and is to not only
examine the current situation, but also to inform the public and
achieve change through collective pressure. This strategy has
proved to not be a bad one and | confess that | consider it a fair
one not only to consumers but also to honest businesses, who
are not exposed to unfair competition with dishonest competi-
tors, be they from home or abroad.

We achieved our greatest satisfaction from, who else, the pub-
lic, as the ‘potravinynapranyri’ project won in the Public Service
category of the 2012 Crystal Magnifying-Glass Czech Internet
Awards.

Sadly, 2012 will go down as a dark period due to the tragic con-
sequences of the illegal adulteration of foodstuffs; the ‘methanol’
affair is one of quite exceptional scope in the history of food
inspection. The affair was not, in essence, about foodstuffs, as



dioxinG ve vejcich, bakterie E.coli v zelening, melamin v mléce,
primyslova odpadni stl nebo kontaminovana guma guar v jo-
gurtech. Diky funkénimu systému kontrol byly vzdy v€as odhale-
ny a Ceského spotrebitele nikdy neohrozily.

Pfipad jedovatého metylalkoholu v lihovinach nebyl selhanim
dozoru nad potravinami. Slo o wyrobky vznikajici v nelegélnich
vyrobnach, kam inspektofi SZPI nemaji pristup, vyrabéné ze
suroviny, ktera nema s potravinami pranic spole¢ného. Verejnost
byla témér v pfimém prenosu konfrontovana s nasilnym ote-
viranim pochybnych skladist’ a tajnych vyroben i se zatykanim
podezrelych osob. Byl a je to pfipad organizovaného zlo&inu, pfi
jehoz odhalovani se musely spojit sily ozbrojenych slozek statu
- celnik(l a policistll, s dozorovymi organy — SZPI a hygieniky,
a dokonce s hasici.

Pripad ,metyl* na druhé strané proveéril systém fizeni a organi-
zace prace v celém nadem Uradu, ale také loajalitu inspektord
a jejich vydrz, nebot po celé Ctyfi mésice byli prakticky neustale
v terénu, a to véetné vikendl a svatkl. Pevné vérim, ze se diky
mimoradnému Usili vSech zucCastnénych podafilo odhalit cely
systém a zabranit dalSim tragédiim. Kontroly lihovin zaméfené
na obsah nebezpecného metanolu a také nepovolenych dena-
turacnich Cinidel i nadale pokracuji a budou pokraCovat i v roce
2013.

| pres tragické dUsledky kauzy ,metyl“ mohu rok 2012 hodnotit
z pohledu Statni zemédélské a potravinarské inspekce jako rok
Uspésny. Pevné vérim, ze v roce nasledujicim se bez podobnych
pripadt a potravinovych skandal(i obejdeme. Ze nase sily budou
zameéreny k b&znym kontrolam a Ze i nadale budeme mit prile-
Zitost oteviené komunikovat s vefejnosti i poctivymi podnikateli.

Jakub Sebesta
Ustredni reditel

methanol is not a foodstuff and is not intended for the produc-
tion of foodstuffs. It is exceptional too in the light of previous
affairs connected to foodstuffs, all of which originated outside
the territory of the Czech Republic, be it the case of dioxins in
eggs, E.coli in vegetables, melamine in milk, industrial waste salt
or contaminated guar gum in yoghurt. Our functioning inspec-
tion system meant that these cases were always uncovered in
time and Czech consumers were never at risk.

The case of poisonous methanol in spirits was not a failure of
the food inspection system. The products in question originated
in illegal production facilities to which CAFIA inspectors did not
have access and were made from raw materials that had no
place in the production of food. The public was witness, almost
in real-time, to the forced opening of dubious warehouses and
secret production plants, as well the arrest of suspects. This
was and is a case of organised crime, the uncovering of which
required the joint efforts of armed state bodies — the customs
office and police, together with inspection bodies — CAFIA and
hygiene specialists and even the fire brigade.

On the other hand, the ‘methanol’ affair tested the management
and organisation of the entire Authority, as well as the loyalty and
stamina of our inspectors, as they were constantly in the field for
a whole four months, including weekends and public holidays.
| firmly believe that it was thanks to the extraordinary efforts of
all those involved that we were able to uncover the methanol
supply and production system and prevent further tragedies.
Inspections of spirits focusing on dangerous methanol content
as well as denaturalising agents are ongoing and will continue
in 2013.

Despite the tragic consequences of the ‘methanol’ affair, the
year 2012 can be ranked a successful one from the point of
view of the Czech Agriculture and Food Inspection Authority.
| firmly believe that next year will be free of similar cases and
food scandals, that our resources will once again be focused
on routine inspections and that we will continue to enjoy open
communication with the public and honest businesses.

Jakub Sebesta
Director General
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2.1
Kontrolni ¢innost

2.1.1
Zaméreni kontrolni ¢innosti v roce 2012

Hlavnim predmétem cCinnosti SZPI v roce 2012 méla byt kon-
trola jakosti potravin na ¢eském trhu se zamérenim na potirani
klamani spotrebitele nabidkou nejakostnich nebo dokonce fal-
Sovanych potravin.

Znacnou Gast prostredkd v8ak v pribéhu roku odéerpaly dvé
zavazné potravinoveé krize. Prvni z nich byla odstartovana kon-
cem unora 2012, kdy polska televize TVN zvefejnila informace
o tom, Ze do potravin byla ve velkém mnozstvi pridavana prd-
myslova stl, ktera vznikla jako odpadni produkt pfi vyrobé chlo-
ridu vapenatého ve spolecnosti ANWIL S.A. Podle téchto zprav
kupovaly 3 velké polské potravinarské firmy po dobu asi 10 let
mésicné az 1000tun prdmyslové soli. Tato sl méla na obale
jasné oznaceni, ze mlze byt pouZivana pouze jako posypova Gi
jako surovina v chemickém pramyslu.

Polska strana z pocatku, a zfejmé v rozporu s potravinovym
pravem EU, uvalila na pfipad informacni embargo a jakékoliv
ziskani informaci o celé kauze bylo mimoradné komplikované.
AZ v priibéhu biezna 2012 byly postupné zvefejriovany vysledky
analyz této odpadni soli, kdy byly vefejnosti poskytnuty vyho-
vujici vysledky analyz na obsah nékterych chemickych prvkd
a dioxint. Dodnes ale z(stava otazkou, zda byly tyto provedené
analyzy vibec relevantni k okolnostem vzniku této soli. Zarazejici
skutecnosti je pak doba 10let, po kterou umoznily polské dozo-
rové organy realizaci nelegalniho zpracovani této soli do potravin
a fakt, Zze Polsko ostatnim ¢lenskym zemim nebylo schopno
poskytnout prehled potravin, kam byla tato chemikalie pouZita
a kam byly tyto vyrobky vyvezeny.

Rok 2012 bohuZel zlstane zapsan jako doba,
kdy se Ceskd republika musela vyporadat i se
zévaznou krizi zplsobenou prinikem nelegélnino
alkoholu kontaminovaného metanolem, a to nejen
na Cerny trh, ale ¢astecné i do regulérni maloob-
chodni sité. Dlsledky této kauzy byly tragické.

Na prvni informace o Umrtich zplsobenych meta-
nolem reagovala SZPI jiz 7. zafi 2012 mimoradnou
kontrolni akci zaméfenou na pdvod prodavanych
lihovin v regionu Havifova. S ohledem na vyvoj si-
tuace bylo Ustfednim reditelem SZPI 11. zafi 2012
rozhodnuto o vyhlaseni krizového stavu. Do konce
roku pak bylo provedeno vice nez 35000 kontrol
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2.1
Control activities

2.1.1
Focus of control activities in 2012

CAFIA activities in 2012 were supposed to focus chiefly on qual-
ity controls of foods on the Czech market, with a focus on the
spread of the misleading of consumers through the offering of
poor-quality or even adulterated food.

However, during the year a significant amount of resources were
diverted to deal with two serious crises in the food industry. The
first of these began at the end of February 2012, when Polish
television channel TVN released information showing that some
foods had been adulterated through the addition of a large
amount of industrial salt, which originated as a waste product in
the production of calcium chloride by the company ANWIL S.A.
According to TVN reports, three large Polish food companies
had bought up to 1,000 tons of industrial salt per month for
a period of around ten years. The packaging of the salt had
clearly indicated that it was to be used only for gritting or as
a raw material in the chemical industry.

The Polish authorities initially, and evidently in breach of EU
food law, imposed an information embargo and it was ex-
tremely difficult to gain any information on the case. It was only
in March 2012 that the results of analyses of the waste salt
gradually started to be published, when satisfactory results of
the analyses of content of some chemical elements and dioxins
were released to the public. There still remains the question as
to whether the analyses carried out were at all relevant to the
circumstances surrounding the origins of the salt. One striking
aspect of the case is the 10-year period during which the Polish
inspection authorities permitted the illegal inclusion of the salt in

zaméfenych na linoviny a odebrano 1 030 vzorkd pro stanoveni
kontaminace metanolem nebo nékterymi denaturaénimi Einidly.

Po celou dobu této krize byla SZPI vyznamnou sloZkou krizo-
vych §tdbd, a to jak na celostatni, tak i na krajskych trovnich.
Vyznamnou roli sehréla inspekce také pfi ukon&eni docasné
prohibice, a to pfimou Ucasti na formulovani nékterych novych
pravidel pro uvadéni lihovin do obéhu.

| pres veskeré vynaloZzené Usili nelze krizi zplsobenou kontami-
novanym alkoholem povazovat za vyreSenou. Opatreni, ktera by
méla vyrazné usnadnit likvidaci ¢erného trhu s alkoholem, jsou
postupné prijimana a jejich U¢innost bude ovérena praxi. SZPI
vénuije jiz fadu let nadstandardni pozornost otazce nelegalniho
alkoholu a vysledky své kontrolni ¢innosti predava k dalsimu do-
Setfovani ostatnim slozkam statni spravy. Tato aktivita nepolevi
ani v budoucnu.

2.1.2
Celkové prehledy vysledkii kontroly

V roce 2012 provedli inspektofi SZPI celkem 35136 vstupd
do provozoven potravinarskych podnikd, celnich skladl a inter-
netovych obchodd. Z tohoto celkového podtu bylo 26 088 vstu-
pU provedeno v maloobchodni siti, 9001 ve vyrobé, 1858 ve vel-
koskladech, 430 v prvovyrobg, 939 v celnich skladech a 269
v ostatnich mistech (napf. v restauracich, pfi pfeprave apod.).

V roce 2012 bylo zjisténo celkem 4 095 nevyhovuijicich Sarzi po-
travin a ostatnich vyrobka.

foodstuffs and the fact that Poland was incapable of providing
other member countries with an overview of foodstuffs contain-
ing this chemical and places to where these products had been
exported.

The year 2012 will, unfortunately, be recorded as a period when
the Czech Republic also had to deal with a serious crisis caused
by the infiltration by illegal alcoholic beverages contaminated
with methanol of not only the black market but also, in some
cases, the regular retail network with tragic results.

CAFIA reacted to initial information on deaths caused by metha-
nol through an extraordinary round of inspections focusing on
the origin of spirits sold in the Havifov region, on 7 September.
With regard to the development of the situation, the CAFIA
Director General decided to declare a state of emergency on
11 September 2012. By the end of the year, more than 35,000
inspections focusing on spirits were carried out and 1,030 sam-
ples were taken to establish contamination by methanol or other
denaturising agents.

For the entire duration of this crisis, CAFIA was a key component
of emergency committees on both a national and regional level.
CAFIA also played a major role in ending the temporary state of
prohibition through direct participation in the formulation of new
rules for the putting of spirits into circulation.

Despite all the effort expended, the crisis caused by contaminat-
ed alcoholic beverages cannot be considered resolved. Meas-
ures intended to facilitate the destruction of the black market in
alcohol are being gradually implemented. Their effectiveness will
be tested in practice. For a number of years now CAFIA has de-
voted an above-standard level of attention to the issue of illegal
alcoholic beverages and shares the results of its control activities
with other state administration bodies. It does not
intend to relax its efforts in the future.

2.1.2
Overall summaries of inspection
results

In 2012, CAFIA inspectors carried out a total of
35,136 inspections on the premises of businesses
in the food industry, customs warehouses and
online shops. Out of this total, 25,088 inspec-
tions were carried out in retail premises, 9,001 in
production facilities, 1,858 in warehouses, 430 in
primary production, 939 in customs warehouses
and 269 in other locations (e.g. restaurants, during
transit etc.).
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Rozdéleni poctu nevyhovujicich Sarzi podle mista kontroly je
nasledujici: v maloobchodni siti bylo zjisténo 3644 nevyhovu-
jicich Sarzi, ve vyrob& nevyhovélo 234 Sarzi, ve velkoobchodé
196 Sarzi a na ostatnich mistech bylo jako nevyhovuijici hodno-
ceno 21 Sarzi.

Nejnizsi podil nevyhovuijicich SarZi s ohledem na zemi pdvodu byl
zjistén u potravin z Ceské republiky (16 % nevyhovuijicich Sarzi),
vySSi procento bylo zjisténo u produkce pochazejici ze zemi EU
(22 % nevyhovuijicich Sarzi) a nejvySsi procento u produkce do-
vezené ze tretich zemi (44 % nevyhovuijicich SarZi).

Z pohledu jednotlivych komodit byla nejvySSi procenta nevy-
hovuijicich Sarzi zjiSténa u Cokolad a cukrovinek (54 %), kakaa
a smeésf kakaa s cukrem (48 %), vin jinych nez révovych (44 %),
dehydratovanych vyrobkd (42 %), medu (39 %), vina (36 %), Cer-
stvého ovoce (30 %), zmrzlin a mrazenych krém0 (29 %), Cerstvé
zeleniny a hub (28 %), zpracované zeleniny a hub (26 %).

Kromé téchto standardnich kontrol je nutno zminit i vice nez
35000 kontrol v souvislosti s feSenim metanolové kauzy, které
mimo jiné obnasely i vice nez 1 000 odebranych vzorkd linovin.

2.1.3
Kontrola mikrobiologickych pozadavkii

Kontrola dodrzovani mikrobiologickych poZadavk( na potraviny
probihala v roce 2012 v laboratofich, ale néktera hodnocen,
napf. zda potraviny nevykazuji neZzadouci zmény zplsobené
mikrobidlni ¢innosti, popfipadé nezadouci rdst mikroorganismd
(plisné viditelné pouhym okem, hniloba), byla provadéna prfimo
na misté kontroly (v prodejnach, ve skladech apod.).

V roce 2012 bylo dodrzovani mikrobiologickych poZadavkd
zkontrolovano celkem u 5293 Sarzi potravin, z tohoto bylo
zkontrolovano 3 365 Sarzi pfimo na misté a 1 928 Sarzi prostred-
nictvim odebranych vzork{ v laboratofich. Kontrolou na misté
bylo zjisténo 237 Sarzi nevhodnych k lidské spotrebe, laborator-
nimi rozbory pak bylo zjisténo 39 Sarzi potravin, které byly bud’
nevhodné k lidské spotfebé, Skodlivé pro zdravi, nebo nevyho-
vély jakostnim pozadavkim. Kromé bézné provadénych kontrol
byla soucasti zjistovani urovné mikrobiologické Cistoty potravin
tzv. planovana mikrobiologicka kontrola. Pocty kontrolovanych
Sarzi z této kontroly jsou zahrnuty v celkovém prehledu kontro-
lovanych vzorkd.

Z hlediska jednotlivych potravinaiskych obor( bylo nejvice SarZi,

které nebyly po provedené kontrole povazovany za bezpecné, zjis-
téno v mlécnych vyrobcich (58 Sarzi), masnych vyrobcich (50 SarZi),
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A total of 4,095 non-complying batches of food and other pro-
ducts were found in 2012.

The number of non-complying batches found according to place
of inspection was as follows: 3,644 non-complying batches in
the retail network, 234 non-complying batches in production,
and 196 batches in wholesale. 21 batches in other places were
deemed non-complying.

The lowest proportion of non-complying batches with regard to
country of origin was found in foods originating in the Czech
Republic (16 % of non-complying batches), with a higher per-
centage found in products originating in EU countries (22 % of
non-complying batches) and the highest percentage in products
imported from other countries (44 % of non-complying batches).

From the point of view of individual commodities, the highest
percentage of non-complying batches was found in chocolate
and confectionery (54 %), cocoa and cocoa mixes with sugar
(48 %), wine other than grape wine (44 %), dehydrated products
(42 %), honey (39 %), wine (36 %), fresh fruit (30 %), ice creams
and frozen creams (29 %), fresh vegetables and mushrooms
(28 %) and processed vegetables and mushrooms (26 %).

Apart from these standard checks, we must also mention that
more than 35,000 inspections carried out in relation to the resolu-
tion of the methanol affair, which, amongst other things, involved
taking of more than 1,000 spirit samples taken. More detailed
information on this matter is given elsewhere in this report.

2.1.3
Inspection of microbiological
requirements

In 2012, checks for compliance with microbiological requirements
for food were carried out in laboratories. However, some tests,
e.g. for whether food was not showing undesirable changes
caused by microbial activity or undesired growth in microorgan-
isms (mould visible to the naked eye, putrefaction) was carried out
at the place of inspection (sales points, warehouses etc.) itself.

In 2012, checks were carried out for compliance with microbio-
logical requirements on a total of 5,293 food batches, of which
3,365 batches were checked in situ and 1,928 through the tak-
ing of samples in laboratories. In situ checks found 237 batches
that were unfit for human consumption and laboratory checks
found 39 batches that were either unfit for human consumption,
harmful to health or did not conform to quality requirements.
Apart from routine checks, inspections also monitored the level

Tabulka 1/ Table 1
Podil nevyhovujicich $arZi podle komodit (v %) / Proportion of non-complying batches according to commodity (in %)

Komodita Commodity Nevyhovuijici SarZe (%)

Non-complying batches (%)
Brambory Potatoes 13
Cukrérské vyrobky a tésta Confectionery products and doughs 6
Cerstvé zelenina, gerstvé houby Fresh vegetables and fresh mushrooms 28
Cerstvé ovoce Fresh fruit 30
Cokolada, cukrovinky Chocolate and confectionery 54
Dehydratované vyrobky a ochucovadla Dehydrated products and flavour enhancers 42
Jedlé tuky a oleje Edible fats and oils 13
Kakao, smési kakaa s cukrem Cocoa and cocoa mixes with sugar 48
Kava, kavoviny, ¢aj Coffee, coffee substitutes and tea 26
Kofeni Spices 19
Lihovarnické vyrobky Distilled products 22
Lusténiny, olejnatéd semena Pulses and oleaginous seeds 12
Masné vyrobky Meat products 18
Med Honey 39
Mlécné vyrobky Dairy products 15
Mlynské obilné vyrobky Ground cereal products 17
Nealkoholické nédpoje Non-alcoholic beverages 19
Obilniny Cereal products 5
Pekarské vyrobky Bakery products 12
Pivo Beer 8
Pridatné, aromatickeé latky Supplementary, aromatic substances 0
Pfirodni sladidla Natural sweeteners 7
Ryby, vodni Zivocichové Fish, aquatic life 16
Studena kuchyné Cold dishes 7
Skorapkové plody Shell nuts 19
Skrob, skrobové vyrobky Starch, starchy products 0
Tabakové vyrobky Tobacco products 2
Téstoviny Pasta 25
Vejce, vajecné vyrobky Eggs, egg products 20
Vina jina neZ révova Wine other than grape wine 44
Vino Wine 36
Vyrobky z brambor Potato products 14
Zmrzliny a mrazené krémy Ice cream and frozen creams 29
Zpracovana zelenina, zpracované houby Processed vegetables and processed mushrooms 26
Zpracované ovoce Processed fruit 19
Zvlastni vyziva, dopliky stravy Special foods, dietary supplements 22
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Cerstvé zelening (37 SarZi) a v Cerstvém ovoci (32 Sarzi). NejCastéjsi
pricinou poruseni bezpednosti byl nardst plisné viditelné pouhym
okem, hniloba a kazeni zplsobené mikrobialni Ginnosti.

Vysledky laboratornich rozbord

Mikrobiologické rozbory potravin podle pozadavk( stanovenych
nafizenim Komise (ES) ¢.2073/2005, o mikrobiologickych krité-
riich pro potraviny, v platném znéni, jsou zajiStovany externimi
akreditovanymi laboratofemi Eurofins Bel/Novamann Interna-
tional s.r.o., pracovisté Nové Zamky a EUROFINS CZ, s.r.o.,
pracovisté Praha - Hloubétin. Rozbory balenych vod na mik-
robiologické pozadavky stanovené vyhlaskou ¢&.275/2004 Sb.,
0 pozadavcich na jakost a zdravotni nezavadnost balenych vod
a zpUisobu jejich udrzby, ve znéni pozdéjich predpist, a vyhlas-
kou ¢€.252/2004 Sb., kterou se stanovi hygienické pozadavky
na pitnou a teplou vodu a ¢etnost a rozsah kontroly pitné vody,
ve znéni pozdéjsich predpisd, zajistuji rovnéz externi laboratore
EUROFINS CZ, s.r.0., pracovisté Praha - Hloubétin a Eurofins
Bel/Novamann International s.r.o., pracovisté PieStany. VSechny
externi akreditované laboratore zajistujici rozbory potravin a ba-
lenych vod splfuiji pozadavky na Ufedni laboratofe podle narizeni
(ES) ¢€.882/2004, o urfedni kontrole v platném znéni.

Z celkem 1928 Sarzi potravin a balenych vod odebranych
na mikrobiologicka vySetreni do laboratofi byly zjistény 4 Sarze
potravin, které byly nevhodné k lidské spotfebég, u 22 Sarzi potra-
vin byla prekro¢ena kritéria hygieny vyrobniho procesu a 13 Sarzi
balenych vod nevyhovovalo mikrobiologickym pozadavkim
na jakost. V pfipadé potravin byly pfiinou poruseni mikrobio-
logickych poZadavkd nélezy patogenni bakterie Listeria mono-
cytogenes, a to ve dvou vyrobcich studené kuchyng, z nichz
u jednoho byl prekrocen limit 100KTJ/g potraviny (kritérium
bezpednosti pro vyrobky uvedené na trh). Jedna Sarze Cerstvé-
ho drlibeziho masa byla nevhodna k lidské spotiebé z divodu
prekro&eni kritérii bezpecnosti pro Salmonella enteritidis. \V pi-
padé Ustficové omacky nevhodné k lidské spotrebé byl zjistén
masivni nardist nepatogennich mikroorganismd Staphylococcus
saprophyticus.

U 22 arzi cukrarskych vyrobkU byla prekroCena kritéria hygieny
vyrobniho procesu pro indikatorové mikroorganismy celedi Ente-
robacteriaceae, jejichz vyskyt vypovida o mikrobiologické jakosti
ucinnosti tepelného oSetreni a opétovné kontaminaci ve vyrob-
nim procesu. U 9 SarZi balenych kojeneckych vod a u 4 Sarzi
pitné vody byly pfekroceny jakostni ukazatele (pocCty kolonii pfi
22°C a 36 °C). Tyto organotrofni bakterie predstavuii indikatory
obecné kontaminace a jsou povazovany za hygienicky méné
vyznamné, presto signalizuji napf. nedodrZeni spravné vyrobni
praxe nebo nevhodnou teplotu pri skladovani, resp. distribuci.
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of microbiological purity of foods, i.e. planned microbiological
checks. The number of checked batches are included in the
overall summary of checked samples.

From the point of view of individual sectors of the food industry,
the greatest number of batches found to be unsafe following
checks was found in dairy products (58 batches), meat prod-
ucts (50 batches), fresh vegetables (37 batches) and fresh fruits
(82 batches). The most frequent cause of breaches of safety
standards was the growth of mould visible to the naked eye,
putrefaction and spoiling due to microbial activity.

Results of laboratory analyses

Microbiological analyses according to the requirements of Regu-
lation (EC) no.2073/2005, on microbiological criteria for food-
stuffs, as amended, are carried out by external accredited labo-
ratories Bel/Novamann International s.r.0., Nové Zamky branch
and EUROFINS CZ, s.r.o., Prague-Hloubétin branch. Analyses
of bottled water according to the microbiological requirements
of Regulation no.275/2004 Coll., on quality requirements and
safety to health of bottled water and means of their mainte-
nance, as amended, and Regulation no.252/2004 Coll., which
sets hygienic requirements for drinking- and hot water and num-
ber and scope of checks of drinking water, as amended, are
also carried out by the external laboratory EUROFINS CZ, s.r.0.,
Prague-Hloubétin branch and Eurofins Bel/Novamann Interna-
tional s.r.0., Piestany branch. All accredited external laboratories
carrying out analyses of food and bottled water fulfil the require-
ments set out in Regulation (EC) no. 882/2004, as amended.

Out of the total 1,928 batches of food and bottled water taken
to laboratories for microbiological analysis, 4 food batches were
found to be unfit for human consumption, 22 food batches
exceeded hygiene criteria for the production process and
13 batches of bottled water did not meet microbiological quality
criteria. In the case of foodstuffs, the breach of microbiologi-
cal requirements was caused by the finding of the pathogenic
bacteria Listeria monocytogenes in two cold dishes, one of
which exceeded the limit of 100 KTJ/g of food (safety criterion
for products placed on the market). One batch of fresh poul-
try was unfit for human consumption due to the exceeding of
the safety limit for Salmonella enteritidis. In the case of oyster
sauce deemed unfit for human consumption, tests found a mas-
sive growth in non-pathogenic Staphylococcus saprophyticus
microorganisms.

22 batches of confectionery items exceeded hygiene criteria for
the production process for indicator microorganisms of the En-
terobacteriaceae family, the presence of which is evidence of the
microbiological quality of thermal treatment and repeat contami-
nation in the production process. 9 batches of bottled infant wa-
ter and 4 batches of drinking-water exceeded quality indicators
(number of colonies at 22 °C and 36 °C). These organotrophic

Tabulka 2

Vysledky kontroly mikrobiologickych poZadavkii v roce 2012

Komodita Celkem | Kontrola na misté Rozhory v laboratofFich
kontro- - - v -~ - e - - e
lovanych Pocty 3arZi ne- Celkem Pocty 3arZi ne- | Pocty 3arZi nevyho-
faryi vhodnych k lidské | vySetFenych vhodnych k lidské | vujici poZadavkim
spotiebé z diivodu SarZi | spotiebé z diivodu na jakost/hygienu
hniloby, kaZeni nebo zjisténi mikroorga- | vyrobniho procesu
rozkladu nismu
Zvlastni vyziva, dopliky stravy 16 0 15 0 0
Ryby, vodni Zivoc¢ichové 82 2 41 0 0
Maso balené, masné polotovary, masné 1214 49 225 1 0
vyrobky (Salmonella enteritidis)
Lahtidkarské vyrobky a ostatni vyrobky 735 11 557 2 0
studené kuchyné (Listeria monocyto-
genes)
Cokolada, cukrovinky 60 1 5 0 0
Med 14 0 14 0 0
Dehydratované vyrobky, tekuta ochucova- 21 1 2 1 0
dla, dresinky, stl, hoftice (masivni nardst nepa-
togennich mikroorga-
nisma)
Balené vody - kojenecké, pramenité, pfirod- 237 0 202 0 13
ni mineralni vody a balené pitné vody (potty kolonif pri 22 °C
a36°0)
Lusténiny, olejnatéd semena 49 0 41 0 0
Mlé¢né vyrobky 887 58 88 0 0
Zpracované ovoce 109 8 5 0 0
Zpracovana zelenina, zpracované houby, 103 6 67 0 0
naklicena semena
Cerstvé zelenina, gerstvé houby 274 37 43 0 0
Cerstvé ovoce 173 32 0 0 0
Skorapkové plody 135 8 1 0 0
Mlynské obilné vyrobky 45 1 0 0 0
Téstoviny 10 0 2 0 0
Pekarské vyrobky 347 17 7 0 0
Cukrafské vyrobky a tésta 685 3 591 0 22
(Enterobacteriaceae)
Zmrzliny, mrazené krémy 27 0 22 0 0
Vejce, vajecné vyrobky 39 3 0 0 0
Ostatni potraviny jinde nezafazené vcetné 31 0 0 0 0
zmrazenych
Celkem 5293 237 1928 4 35
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Table 2

Results of checks for microbiological requirements in 2012

Commodity Total In situ check Laboratory analyses
inspected
batches No. of batches |  Total no. of No. of batches No. of batches
unfit for human | batches ana- unfit for human failing to comply
consumption due lysed | consumption due to | with requirements
to putrefaction, finding of microor- | for quality/ hygiene
spoiling or decom- ganisms during production
position process
Special foods, dietary supplements 16 0 15 0 0
Fish, aquatic life 82 2 41 0 0
Packed meat, semi-finished meat products, 1214 49 225 1 0
meat products (Salmonella enteritidis)
Delicatessen products and other cold dishes 735 11 557 2 0
(Listeria monocyto-
genes)
Chocolate, confectionery 60 1 5 0 0
Honey 14 0 14 0 0
Dehydrated products, liquid seasoning 21 1 2 1 0
agents, dressing, salt, mustard (significant growth of
non-pathogenic micro-
organisms)
Bottled water - infant water, spring water, 237 0 202 0 13
natural mineral water and bottled drinking- (number of colonies at
-water 22°Cand 36°C)
Pulses, oleaginous seeds 49 0 41 0 0
Dairy products 887 58 88 0 0
Processed fruit 109 8 5 0 0
Processed vegetables, processed 103 6 67 0 0
mushrooms, germinated seeds
Fresh vegetables, fresh mushrooms 274 37 43 0 0
Fresh fruit 173 32 0 0 0
Shell nuts 135 8 1 0 0
Ground cereal products 45 1 0 0 0
Pasta 10 0 2 0 0
Bakery products 347 17 7 0 0
Confectionery products and pastry 685 3 591 0 22
(Enterobacteriaceae)
Ice cream, frozen creams 27 0 22 0 0
Eggs, egg products 39 3 0 0 0
Other products, incl. Frozen goods 31 0 0 0 0
Total 5293 237 1928 4 35
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2.1.4
Prehled kontroly vybranych skupin
cizorodych latek

V roce 2012 bylo v ramci kontroly cizorodych latek zkontrolo-
vano celkem 5722 Sarzi potravin, z nichz 255 Sarzi bylo ne-
vyhovuijicich. Nejvétsi pocet odebranych vzork( byl zaméren
na stanoveni pesticidl, mykotoxind a chemickych prvk( a déle
na stanoveni konzervant a barviv.

Za Ucelem stanoveni pesticidl bylo zkontrolovano 1207 Sarzi
potravin. Nadlimitni mnoZstvi rezidui pesticidd bylo zjisténo
u 24 arzi. Mezi nevyhovuijici patfila ¢asto ¢oc¢ka z ddvodu pre-
kroCeni maximalniho limitu glyphosatu. PrekroCeni maximalnich
limit& dalich rezidui pesticidd bylo zjisténo v Zampionech, sdje,
hrasku, Spenatu, kapustg, cibuli, paprice, brokolici, citrusovych
plodech, ¢aji, borlivkach.

Ve skupiné mykotoxind bylo z 638 kontrolovanych Sarzi vyhod-
noceno 5 Sarzi jako nevyhovuijicich. Jednalo se napriklad o nad-
limitni vyskyt aflatoxinG v ryZi a pistaciich a o nadlimitni vyskyt
fumonisind v popcornu.

Do skupiny chemickych prvk{ jsou zarazeny jak mineraini latky
jako sodik, draslik, hof¢ik atp., tak chemické prvky kontaminu-
jici. Celkem bylo zkontrolovano 651 Sarzi. Z toho bylo 9 Sarzi
potravin nevyhovuijicich. V pfipadé kontaminuijicich chemickych
prvkl se jednalo o prekroceni povoleného nejvy$siho pripust-
ného mnozstvi olova v ryzi a pSenici nebo o prekro¢eni obsahu
kadmia v pastinaku.

Tabulka 3 / Table 3

bacteria are indicators of general contamination and, despite be-
ing regarded as of less significance in hygiene terms, indicate e.g.
failure to comply with correct practice in production or unsuitable
temperatures during storage and/or distribution.

2.1.4
Summary of checks on selected groups of
inorganic substances

In 2012 checks for inorganic substances were carried out on
a total 5,722 food batches, of which 255 batches were non-
complying. The greatest number of tests on samples taken
focused on determining the level of pesticides, mycotoxins and
chemical elements as well as preservatives and colorants pre-
sent in foodstuffs.

1,207 food batches were inspected with the aim of determin-
ing the level of pesticides present. Above-threshold amounts
of pesticide residue were found in 24 batches. Non-complying
goods frequently included lentils due to exceeding of the maxi-
mum permitted amount of glyphosate. The maximum limits for
other residues were also exceeded in mushrooms, soya, peas,
spinach, cabbage, onions, peppers, broccoli, citrus fruits, tea
and blueberries.

Within the mycotoxin group, 5 out of the 638 analysed batches
were found to be non-complying with above-threshold findings
of, for example, aflatoxins in rice and pistachios and above-
threshold findings fumonisins in popcorn.

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

Cizorodé latky Celkovy pocet kontrolovanych Sarzi Pocet nevyhovujicich Sarzi
Inorganic substances Total no. of inspected batches No. of non-complying batches
Pesticidy / Pesticides 1207 24
Kontaminanty / Contaminants
Mykotoxiny / Mycotoxins 638 5
Chemické prvky / Chemical elements 651 9
Dusi¢nany / Nitrates 130 0
PAH (polycyklické aromatické uhlovodiky) / 158 2
PAH (polycyclic aromatic hydrocarbons)
Aditivni latky / Additives
Barviva / Colorants 389 18
Konzervanty / Preservatives 983 51
Sladidla / Sweeteners 201 14
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Obsah barviv byl kontrolovany v 389 Sarzich potravin, nevyhoveé-
lo 18 Sarzi zejména z dlvodu pfitomnosti nepovolenych barviv,
a to ve ving, sterilovaném Cerveném zeli, medu a zmrzlinovych
smesich.

Nejc¢astgji kontrolovany analyt ze skupiny konzervant( byl oxid
sifiCity a kyselina sorbova ve viné. Celkem byly ve skupiné kon-
zervantl provedeny rozbory ve vzorcich odebranych z 983 Sarzi,
z nichz bylo 51 Sarzi vyhodnoceno jako nevyhovuijici. Jednalo se
napfiklad o prekroCeni nejvyssiho pfipustnéno mnozstvi oxidu
sificitého ve viné nebo vysoky obsah nepovolené kyseliny mra-
vendi v kysaném zeli.

2.1.5
Kontrola oznacovani a jakosti potravin

DUlezitou soucasti ¢innosti SZP!I je kontrola ozna¢ovani potravin
a vyrobkd a kontrola dodrZovani jakostnich poZadavka.

Vysledky kontroly oznacovani zahrnuji kontrolu Udaji uvede-
nych na obalech potravin a vyrobkd, na jejich vnéjich obalech
a na dokumentech, které se k nim vztahuji. Pri kontrole oznaco-
vani se posuzuje, zda byly uvedeny vSechny povinné udaje a zda
byly uvedeny spravnym zptsobem (jak formainé pozaduiji pravni
predpisy); dale také pravdivost uvadénych tidajd, jestli je spotre-
bitel spravné informovan o vlastnostech potravin, neni-li uvadén
v omyl, neni-li klaman (zda se nejedna o potraviny falSované).
Vysledky kontrol oznacovani zahrnuji rovnéz kontrolu dodrzova-
ni dat pouzitelnosti a dat minimalni trvanlivosti. Kontrola jakosti
probiha v pfimé navaznosti na oznacovani. Zahrnuje kontrolu
jakostnich poZadavkl zévazné stanovenych pravnimi predpisy
anebo jakostnich pozadavkd, které provozovatel deklaruje nad
ramec pravnich predpist. Kontrola jakosti a ozna¢ovani chrani
ekonomické zajmy spotrebitell a prispiva k vytvareni rovnych
podminek na trhu pro vSechny provozovatele.

V ramci kontroly oznaCovani zjistili inspektofi SZPI v roce 2012
celkem 1856 nevyhovuijicich Sarzi potravin, pfi kontrole jakost-
nich analytickych pozadavk( (fyzikélni a chemické pozadavky
na jakost) to bylo celkem 588 nevyhovuijicich Sarzi a pfi kontrole
senzorickych poZzadavkd (smyslové jakostni poZadavky) celkem
1448 nevyhovuiicich Sarzi.
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The group of chemical elements also includes mineral sub-
stances such as sodium, potassium, magnesium etc., as well
as contaminant chemical elements. A total 651 batches were
examined, of which 9 food batches were non-complying. In the
case of contaminant chemical elements, tests found that the
maximum permitted amount of lead had been exceeded in rice
and wheat and permitted cadmium content had been exceeded
in parsnips.

Colorant content was checked in 389 food batches, with
18 found to be non-complying, chiefly due to the presence of
banned colorants which were found in wine, sterilised red cab-
bage, honey and ice-cream mixes.

The most frequently checked substances from the preservatives
group were sulphur dioxide and sorbic acid in wine. Samples
taken from a total of 983 batches were analysed for preserva-
tives, of which 51 batches were found to be non-complying. For
example, the maximum permitted amount of sulphur dioxide in
wine was exceeded and high amounts of banned formic acid
were found in sauerkraut.

2.1.5
Inspection of Food Labelling and Food
Quality

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

The results of inspections of food labelling include the inspection
of data stated on the packaging of food and other products, on
its external packaging and documents related to these. Inspec-
tions of labelling assess whether all mandatory data has been
stated and whether it has been stated in the correct way (as for-
mally required by legal regulations) as well as the correctness of
the stated data and whether the consumer is correctly informed
of the characteristics of foodstuffs and not misled or deceived
(whether food is adulterated or not). The results of inspections
of labelling also include inspections of compliance with use by
dates and best before dates. Quality checks are carried out in
direct continuity with labelling checks and encompass checks
of binding quality requirements laid down in legal regulations or
quality requirements agreed by the operator that go above and
beyond those stated in legal regulations. Inspections of food
quality and labelling protect the economic interests of consum-
ers and help to create equal market conditions for all operators.

2.1.6
Kontroly tematické a mimofadné

Kontrola dovozu potravin rostlinného ptivodu ze tretich
zemi v rezimu predpist EU

SZPI vykonava dozor nad dovozem potravin rostlinného plivodu
ze tretich zemi v Uzké spolupraci s organy celni spravy. Kon-
trola dovozu je zaméfena zejména na rizikové komodity, které
dle bezprostfedné zavaznych predpist EU podléhaji zviastnimu
rezimu dovozu a pfi vstupu musi byt podrobeny systematické
nebo namatkove kontrole.

U vybranych druh suchych a skofdpkovych plodd (arasidy
z Ciny, Egypta a z Brazilie, pistacie z Irdnu a z Turecka, lis-
kové ofisky a fiky z Turecka, para ofechy z Brazilie, mandle
z USA) a také slozenych potravin obsahuijicich rizikové suché
skorapkové plody a suSené ovoce jsou kontroly zdravotni ne-
zévadnosti potravin zaméreny zejména na stanoveni obsahu
aflatoxind.

V priibéhu roku 2012 vydal Inspektorat SZPI v Praze Celnimu
uradu D5 v Rudné u Prahy, ktery je jedinym vstupnim mistem
schvalenym pro dovoz rizikovych skupin suchych a skorapko-
vych plod(i do EU na tizemi CR, zavazné stanovisko k 136 zasil-
kém. Jednalo se o 4 zasilky arasid(l z Ciny, 33 zésilek liskovych
oriska, 4 zasilky fikG a 1 zasilku pistacii z Turecka a 94 zasilek
mandli z USA. P¥i kontrole dovozu téchto sledovanych komodit
bylo odebrano 18 vzorkdl, pouze jeden nevyhovél pozadavkim
préavnich predpisd.

Pocet zkontrolovanych zésilek je srovnatelny s rokem 2011, kdy
proslo vstupni kontrolou v uréeném misté dovozu 143 zasilek.

Od ledna 2010 v ramci EU plati tzv. zesilena uredni kontrola
vybranych rizikovych komodit. Seznam komodit je Ctvrtletné
aktualizovan dle situace na evropském trhu. Ur€enym mistem
vstupu pro tyto komodity je v CR Letité Vaclava Havla Praha
(dfive Letisté Praha — Ruzyné). Na Inspektorat SZPI v Praze bylo
nahlaseno 64 zasilek téchto komodit (ve vSech pripadech se
jednalo o &aje z Ciny), zkontrolovano bylo 11 zasilek, v 1 ptipadé
byl vysledek nevyhovuiici.

Do CR dorazi v tranzitu i zésilky zejména ovoce a zeleniny, ze
kterych byly odebrany vzorky jiz v uréeném misté vstupu v jiném
¢lenském staté EU — v roce 2012 takto do CR priglo 17 zasilek.
Tyto zasilky jsou v CR propustény do volného obéhu az po pred-
loZeni vyhovujicich vysledk( analyz. VSechny tyto zasilky v tran-
zitu byly s vyhovujicim vysledkem analyz.

Pred vstupem do CR, resp. EU jsou kontrolovany také slu-
necnicovy olgj plivodem z Ukrajiny (na pritomnost minerainich
olejd, nahlageno bylo 54 zasilek, zkontrolovano bylo 9 zasilek,

In the course of their inspections in 2012, CAFIA inspectors found
a total of 1,856 non-complying batches, and compliance checks
of analytical quality requirements (physical and chemical quality
requirements) found a total of 588 non-complying batches. Com-
pliance checks for sensory requirements (quality requirements for
the senses) found a total of 1,448 non-complying batches.

2.1.6
Thematic and Ad-Hoc Inspections

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

Selected types of dry and shell fruit (peanuts from China, Egypt
and Brazil, pistachios from Iran and Turkey, hazelnuts and figs
from Turkey, Brazil nuts from Brazil and almonds from the USA),
and also complex foodstuffs containing hazardous shell fruit and
dried fruits are subject to food safety inspections focusing chiefly
on establishing aflatoxin levels.

During 2012 the CAFIA Inspectorate in Prague provided the D5
Customs Office in Rudna u Prahy, the sole permitted point of
entry for imports of hazardous groups of dried and shell fruits
to the EU on the territory of the Czech Republic, with a binding
opinion on 136 shipments. These were 4 shipments of peanuts
from China, 33 shipments of hazelnuts, 4 shipments of figs and
1 shipment of pistachios from Turkey and 94 shipments of al-
monds from the USA. 18 samples were taken during the inspec-
tions of imports of these monitored commaodities, only one of
which did not meet requirements set by legal regulations.

The number of shipments inspected is comparable with 2011
— in the previous year, 143 shipments were inspected at the
aforementioned location.

Since January 2010, so-called enhanced official inspection of
selected hazardous commodities has applied within the EU.
The list of commodities is updated on a quarterly basis accord-
ing to the situation on the European market. The designated
point of entry for these commodities to the Czech Republic is
Vaclav Havel Airport Prague (previously Prague-Ruzyné Airport).
64 shipments of these commodities (all shipments were of tea
from China) were reported to the CAFIA Inspectorate in Prague.
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véechny s vyhovuijicimi vysledky), potraviny z Ciny s obsahem
mlécné nebo sojoveé slozky (na pritomnost melaminu, nahlaseno
bylo 6 zasilek, zkontrolovany byly 2 zasilky, vSechny s vyhovuii-
cimi vysledky), guarova guma pdvodem z Indie (na pfitomnost
dioxind, resp. pentachlorfenolu, nahlésena byla 1 zasilka, u které
probéhla dokumentarni kontrola s vyhovuijicim vysledkem, vzor-
ky nebyly odebirany) a volné rostouci houby z vybranych tfetich
zemi postizenych jadernou havérii v Cernobylu (na hladinu ra-
dioaktivni kontaminace, nahlasena byla 1 zasilka, ze které byl
odebran vzorek, zasilka byla vyhovuiici).

Od brezna 2011 podiéhaji kontrole také veskeré potraviny po-
chazejici nebo zasilané z Japonska — tyto zasilkky mohou do EU
vstupovat pouze pres tzv. uréend mista vstupu, kterym je pro CR
pouze Letisté Vaclava Havla Praha. Pri dovozu bylo nahlaseno
57 zésilek, zkontrolovano bylo 8 zasilek, vSechny byly vyhodno-
ceny jako vyhovuijici. Jedna ze zasilek nebyla propusténa do vol-
ného obéhu, protoze nebyly dovozcem predlozeny doklady
pozadované pravnim predpisem.

Pi dovozu do CR jsou provétovany i vybrané produkty z ryze
pochézejici z Ciny s cilem ovéfit, Ze neobsahuji nepovolené ge-
neticky modifikované organismy — nahlasena byla 1 zasilka, ze
které byl odebran vzorek. Tento byl v laboratofi vyhodnocen jako
nevyhovujici a zasilka nebyla propusténa do volného obéhu.

PFi dovozu jsou kontrolovany i komodity, které byly na zékladé
zjisténi kontrol v trhu vyhodnoceny jako rizikové a nejsou zaraze-
ny do seznamd komodit, u nichZ je dovoz zpfisnén evropskymi
pravnimi predpisy — jde o para ofechy z Bolivie, gumovité cuk-
rovinky ze vSech tretich zemi, hrozny, vinny most ostatni a hroz-
novou Stavu ze v8ech tretich zemi a bylinky, dopliky stravy
a potraviny pro zviastni vwzivu z Indie a z Ciny — bylo nahlageno
320 zasilek, odebrany byly vzorky ze 7 zasilek a jako nevyhovu-
jici byla vyhodnocena 1 zasilka.

Pri dovozu by mély byt kontrolovany i arasidy z USA na obsah
aflatoxing a psSenice z Kanady na pfitomnost ochratoxinu A
— tyto komodity nebyly v roce 2012 do CR dovezeny.

Celkem bylo pfi dovozu celnimi Urady nahlaSeno SZPI 795 zasi-
lek vSech sledovanych komodit.

SZPI provéruje pii dovozu ze tretich zemi (a vyvozu z EU), kro-
mé jiz vySe uvedeného, rovnéz spinéni kvalitativnich parametrd.
Jedna se zejména o certifikaci Cerstvého ovoce a zeleniny pro-
vadénou v souladu s pfislusnym narizenim EU. Na jednotlivé in-
spektoraty bylo pri dovozu nahlaseno celkem 143 zésilek ovoce
a zeleniny — certifikace byla provedena u 64.

SZPI informuje o zamitnutych zasilkach dovazenych potravin

a surovin ostatni ¢lenskeé staty a Evropskou komisi prostfednictvim
systému RASFF. Cilem uvedeného opatreni je zabranit uvedeni
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11 samples were taken from these shipments, with one being
found to be non-complying.

Shipments of, primarily, fruit and vegetables, from which samples
have already been taken at DPEs in other EU member states,
also reach the Czech Republic — 17 such shipments reached the
country in 2012. These shipments are released into circulation
in the Czech Republic only one satisfactory analysis results have
been submitted. The results of analyses of all of these shipments
in transit were satisfactory.

The following goods are also inspected prior to the entry into
the Czech Republic (EU): sunflower oil from the Ukraine (for the
presence of mineral oils; 54 shipments reported, 9 inspected,
all found to be of satisfactory quality), foodstuffs from China
containing dairy or soya elements (for the presence of mela-
mine; 6 shipments reported, 2 inspected, both found to be of
satisfactory quality), guar gum from India (for the presence of di-
oxins or pentachlorophenol; 1 shipment reported, inspection of
documents carried out with satisfactory results and no sample
was taken) and wild mushrooms from selected third countries
affected by the Chernobyl nuclear accident (for level of radioac-
tive contamination; 1 shipment reported, from which a sample
was taken and found satisfactory).

Since March 2011 all foodstuffs originating in or delivered from
Japan have also been subject to inspection. These foodstuffs
may enter the EU solely via so-called Designated Points of En-
try (DPE). The sole DPE in the Czech Republic is Vaclav Havel
Airport Prague. 57 shipments were reported during import, 8 of
which were inspected, with all being judged satisfactory. One
shipment was not permitted to released into circulation due to
the failure of the importer to submit documents required by legal
regulations.

Selected rice products originating in China are also subject to
inspection on import in order to verify that they do not contain
genetically modified organisms. 1 such shipment was reported,
from which a sample was taken. Following laboratory tests, this
sample was judged non-complying and the shipment was not
permitted to released into circulation.

The following commodities are also subject to inspection on
import due to having also been judged hazardous following retail
inspections and are not included on the list of commodities to
which stricter conditions apply based on European legal regula-
tions: Brazil nuts from Bolivia, jelly confectionery from all third
countries, raisins, wine must and grape juice from all third coun-
tries and herbs, dietary supplements and special foodstuffs from
India and China. 320 shipments were reported, with samples
being taken from 7 shipments, one of which was found to be
non-complying.

potravin nesplfujicich zdravotni poZzadavky na jednotny trh pro-
stfednictvim vstupnich mist na dzemi jinych ¢lenskych stéatd.

Naplnéni programu auditi provozovatel( potravinaiskych
podnik( v roce 2012

Auditd provozovatell potravinarskych podnikl (déle PPP) se
zUCastnily v roce 2012 vSechny inspektoraty SZPI. Bylo prove-
deno celkem 106 auditti PPP. Pokud se tyka mista kontrolnich
akci, tak v ramci 106 auditl PPP bylo auditovano 155 pracovist.
Jejich rozdéleni podle typu ¢innosti ukazuje Graf 1. Z &isel tak
jednoznacné vyplyva, ze audit PPP v nékterych pripadech zahr-
noval vice jak jednu provozovanou potravinarskou ¢innost.

NejCastéji auditovanymi cinnostmi byl obor ,Pekarské vyrobky*,
nasledovan oborem ,Studend kuchyné“, a pak s odstupem
oborem ,Sit obchodl — sklady“. Z vysledkd SZPI za rok 2012
(napr. celkovy podet kontrol — 35136) je patrné, Ze audity PPP
predstavuji pouze 0,3 % z kontrolni ¢innosti Uradu. Zvoleny pocet
auditdi na rok je viceméné ustdlen a nebude vyrazné zvySovan,
coz je dano moznostmi kontrolni ¢innosti SZPI. Z0stava vsak jeji
nedilnou soucasti jako metoda, ktera poskytuje nejen SZPI, ale
i auditovanym osobam z fad potravinarskych vyrobcU, nejkom-
plexngjsi pohled na skute¢né fungovani potravinarskych podnikd.

Kontroly KLASA

Potraviny ocenéné narodni znackou kvality KLASA musi kromé
zakonnych poZadavk( splfiovat jesté dalsi nadstandardni poza-
davky, ke kterym se jejich vyrobci dobrovolné zavazali.

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

Peanuts from the USA and wheat from Canada are subject to
inspection for aflatoxin and ochratoxin A respectively. Neither of
these commodities was imported to the Czech Republic in 2012.

The following commodities are also subject to inspection on im-
port due to having also been judged hazardous following retail in-
spections and are not included on the list of commodities to which
stricter conditions apply based on European legal regulations:
Brazil nuts from Bolivia, jelly confectionery from all third countries,
raisins, wine must and grape juice from all third countries and
herbs, dietary supplements and special foodstuffs from India and
China. 320 shipments were reported, with samples being taken
from 7 shipments, one of which was found to be non-complying.

A total 795 shipments of all monitored commodities were re-
ported to CAFIA by customs authorities.

Apart from the above, CAFIA also monitors the fulfiment of
qualitative parameters by 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 accord-
ance with the relevant EU directive. A total 143 shipments were
reported to individual inspectorates on import, with a certifica-
tion process being carried out on 64 shipments.

CAFIA informs other Member States and the EU Commission
of rejected shipments of imported foodstuffs and raw materi-
als through the RASFF system. The aim of this measure is to
prevent foodstuffs that do not comply with health requirements
from entering the single market via DPEs on the territory of other
Member States.

Fulfilment of audit programme for food business opera-
tors in 2012

All CAFIA inspectorates participated in the audit programme for
food business operators in 2012, with a total 106 audits being

Graf 1/ Graph 1
Misto provedeni auditu / Location of audit

@ Maloobchod / Retail
® Velkoobchod / Wholesale
Vyroba / Production
@ Zemédélska prvovyroba / Initial agricultural production
@ Ostatni/ Other
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V roce 2012 uskutecnila SZPI 135 kontrol KLASA u 77 kontrolo-
vanych osob a zkontrolovala 345 ocenénych potravin.

Kontrola chranénych zemépisnych oznaceni a chrané-
nych oznaéeni pavodu

Dle vnitfnich predpist SZPI ma byt u kazdého vyrobce provére-
no dodrzovani specifikace potravin s chranénym zemepisnym
oznacenim (ddle jen CHZO) a chranénym oznacenim plvodu
(dale jen CHOP), jejichz vyroba spada do kompetence SZPI.
U wyrobcl je zhodnoceno dodrzovani specifikace vyrobkd,
1j. technologicky postup v&etné pouzitych surovin, na misté jsou
dale zhodnoceny senzorické viastnosti potravin nebo odebrany
vzorky do laboratore.

Bylo provedeno 86 kontrol u vyrobct — do laboratore bylo ode-
brano 84 vzorkd potravin oznacenych CHZO/CHOP. U 4 vyrob-
ka bylo zjisténo nedodrzeni specifikace.

Ctyti CHZO/CHOP (Starobrnénské pivo, Breznicky lezak, Cha-
momilla bohemica, Znojemskeé pivo) nejsou vyrobci pouzivana.

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

Cilem kontroly bylo provérit, zda provozovatelé uzpUsobili ozna-
Seni potravin pozadavkim nafizeni (ES) ¢.41/2009 o sloZeni
a oznacovani potravin vhodnych pro osoby s nesnasenlivosti
lepku, které harmonizuje pozadavky na oznacovani potravin
z hlediska obsahu lepku. Ugelem kontrolni akce bylo ovéfit, zda
jsou potraviny oznacené v souladu s nafizenim (ES) ¢.41/2009
a zda jsou splnény limitni hodnoty stanovené pro oznaceni ,bez
lepku® a ,velmi nizky obsah lepku®. V ramci kontroly byla ve-
novana pozornost rovnéz alternativnim dobrovolnym zpsobdm
oznacovani potravin z hlediska jejich vhodnosti pro osoby s ne-
snasenlivosti lepku (napf. logo preskrtnutého klasu). V ramci
této Ustredné Fizené kontroly bylo zkontrolovano celkem 40 Sar-
Zi potravin. Z tohoto poctu nevyhovélo celkem 23 Sarzi, 17 Sarzi
potravin vyhovélo prislusnym pravnim predpistm.
Z celkového poctu vzorkovanych Sarzi tvorily po-
traviny pro osoby s nesnasenlivosti lepku priblizné
60 %, b&zné potraviny priblizné 40 %. NejcastéjSim
porusenim bylo poruseni pozadavk( na oznacova-
ni potravin dle tohoto nafizeni. Tzn., Ze na obalech
vyrobku jak b&znych potravin, tak na obalech po-
travin vhodnych pro osoby s nesnasenlivosti lepku,
nebyl uveden Udaj ,bez lepku“. Déle byl u 5 Sarzi
Zjistén prekroceny limit na obsah lepku dle tohoto
narizeni.

Kontrola oznadovani pekaFskych vyrobku
zaméfFena na uvadéni udaju vztahujicich se
k Gerstvosti

Cilem kontroly bylo proveérit pinéni novych pozadav-
kd na oznacovani pekarskych vyrobk( stanovenych
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carried out. As far as the locations of audits are concerned,
155 workplaces were audited during the 106 audits of food
business operators. The classification of these locations ac-
cording to type of activity is shown in graph no.1. From the
numbers stated it is clear that, in some cases, the audit of food
business operators encompassed more than one activity in the
food industry.

The most frequently audited activities were in ‘bakery products’,
followed by ‘cold dishes’ and, some distance behind, ‘retail net-
work —warehouses’. As can be seen from CAFIA results in 2012
(e.g. total number of inspections — 35,136) that audits of food
business operators represent a mere 0.3 % of the Authority’s
inspection activities. The chosen number of audits per year is
more or less fixed and will not be significantly increased due to
the quantity of CAFIA inspection activities. Audits will remain,
however, an integral part of the Authority’s activities as a method
that provides not only CAFIA but also the audited entities with the
most complex view of the actual functioning of food companies.

KLASA inspections

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

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

ve vyhlasce €. 182/2012 Sb. pro mlynskeé obilné vyrobky, téstovi-
ny, pekarské vyrobky a cukrarské vyrobky a tésta, které by mély
spotrebiteli umoznit informovany vybér pekarskych vyrobkd —
s ohledem na charakter vyrobku a pouZitou technologii vyroby.
Usttedné fizend kontrola byla zamétena na pouziti ndzvil novych
druhd nebalenych pekarskych vyrobkd definovanych vyhlaskou
¢.182/2012 Sb.: ,Cerstvy chléb®, ,Cerstvé bézné pedivo” a ,Cer-
stvé jemné pecivo“, které jsou vyhrazeny pro kategorii vyrobkd,
jejichz technologicky proces vyroby od pfipravy tésta az po upe-
¢eni nebo obdobnou tepelnou Upravu nebyl prerusen zmra-
zenim ¢&i jinou technologickou Upravou vedouci k prodlouzeni
trvanlivosti. Pfedmétem zajmu byla rovnéz deklarace povinného
oznadeni ,rozmrazeno“, ,ze zmrazeného polotovaru®, které
musi byt od 1. srpna 2012 viditelné umisténo v misté prodeje
spotrebiteli v blizkosti nazvu vyrobku.

V ramci této Ustfedné fizené kontroly bylo provedeno celkem
735 kontrol. Pri¢emz z tohoto po&tu bylo provedeno 570 kontrol
oznadovani nebalenych pekarskych vyrobkd v maloobchodni
siti, 74 kontrol oznacovani nebalenych cukrarskych vyrobko
v maloobchodni siti a 91 kontrol u vyrobct nebalenych pekar-
skych vyrobkd. Z celkového poctu 570 kontrol oznacovani ne-
balenych pekarskych vyrobk{ v maloobchodni siti bylo zjisténo
poruseni pozadavk( vyhlasky ¢. 182/2012 Sb. pii 27 kontrolach.
NejCastéjsim zjisténim byl chybéjici viditelné umistény povinny
udaj v misté prodeje v blizkosti nazvu nebaleného pekarského
vyrobku: ,ze zmrazeného polotovaru” a ,rozmrazeno“. Nesplng-
ni podminek pro oznac¢eni nazvu druhu ,Cerstvy chléb®, ,Cerstvé
bé&zné pecivo” a ,Cerstvé jemné pecivo“ bylo zjisténo v ramci
4 provedenych kontrol. Z celkového poctu 74 kontrol oznaco-
vani nebalenych cukrarskych vyrobkd v maloobchodni siti bylo
zjiSténo poruseni pozadavkd pouze pri 1 kontrole, kde chybél
povinny Udaj v blizkosti ndzvl vyrobkl ,rozmrazeno*. Z celkové-
ho poctu 91 kontrol u vyrobct nebalenych pekarskych vyrobk

In 2012 CAFIA carried out 135 KLASA inspections at 77 moni-
tored entities and inspected 345 foodstuffs that had received
the award.

Monitoring of protected geographical indications and
protected designations of origin

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

86 inspections were carried out at the premises of producers,
with 84 samples of foodstuffs holding the PGl and PDO labels
being taken for testing. Failure to comply with specifications was
found in 4 products.

Four PGI/PDO (Starobrnénské pivo, Breznicky lezak, Chamo-
milla bohemica and Znojemskeé pivo) are not used by producers.

Food inspections focusing on gluten labelling pursuant to
Regulation (EC) no.41/2009

The aim of these inspections was to verify whether operators ad-
justed food labelling to comply with Regulation (EC) no. 41/2009
concerning the composition and labelling of foodstuffs suitable
for people intolerant to gluten, which harmonises requirements
for the labelling of foodstuffs with respect to their gluten content.
The purpose of these inspections was to verify whether food-
stuffs were labelled pursuant to Regulation (EC) no. 41/2009 and
whether the threshold values stipulated for the ‘gluten-free’ and
‘very low gluten content’” had been fulfilled. Inspec-
tions also addressed alternative, voluntary means of
labelling of foodstuffs according to their suitability
for people with gluten intolerance (e.g. crossed-out
head of corn). These centrally managed inspection
programmes took in 40 food batches. A total of 23
batches were found to be non-complying, with 17
batches conforming to the relevant legal regula-
tions. Foodstuffs for people with gluten intolerance
amounted to 60 % of the total number of sampled
batches, and normal foodstuffs around 40 %. The
most frequent breach of regulations was the breach
of requirements for the labelling of foodstuffs ac-
cording to this directive, i.e. ‘gluten-free’ was not
stated on the packaging of products, both normal
as well as those suitable for people with gluten in-
tolerance. A further 5 batches were found to have
exceeded the threshold for gluten content pursuant
to this Regulation.
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nebylo zji$téno zadné poruseni pozadavkl na oznacovani pe-
karskych vyrobkd.

Kontrola potravin (surovin) zaméreni na pfitomnost gene-
tické modifikace

Cilem kontrolni akce bylo ovéfit, zda nejsou do obéhu uvade-
ny potraviny (suroviny) obsahujici nebo vyrobené z geneticky
modifikované sadji, kukufice, ryze a Inéného seminka, dosud
neschvalené v souladu s nafizenim (ES) ¢. 1829/2003 o ge-
neticky modifikovanych potravinach a krmivech. Zda jsou
potraviny (suroviny) obsahujici nebo vyrobené z povolenych
geneticky modifikovanych organism0 (soji a kukufice) ozna-
C¢eny v souladu s platnymi pravnimi pfedpisy, tj. s nafizenim
(ES) €.1829/2003 — v pripadé potravin urCenych k prodeji
kone¢nému spotrebiteli nebo zafizenim verejného stravovani
a s narizenim (ES) ¢. 1830/2003 o sledovatelnosti a oznaco-
vani geneticky modifikovanych organismd a sledovatelnosti
potravin a krmiv vyrobenych z geneticky modifikovanych orga-
nismd a o zméné& smérnice 2001/18/ES - v pfipadé potravin
(surovin), které nejsou urceny k prodeji kone¢nému spotrebiteli
nebo zafizenim verejného stravovani. Zda provozovatelé potra-
vinarskych podnik{ pfijali vhodna preventivni opatfeni s cilem
predchazet pritomnosti materidlu, ktery obsahuje GMO, sesta-
va se z nich nebo z nich byl vyroben (v pfipadé pozitivhiho
nalezu pfitomnosti povolené genetické modifikace do 0,9 %).

V ramci Ustfedné fizené akce byly odebrany vzorky z celkem
54 Sarzi potravin (surovin). Z tohoto poctu bylo zkontrolovano
26 SarZi ve vyrobg, 22 Sarzi v maloobchodni siti a 5 Sarzi ve vel-
koobchodni siti. Jednu Sarzi nebylo mozno zaradit do Zadné
z predchozich kategorii. Celkem bylo zkontrolovano 13 SarZi sgji
a sdjovych vyrobkd, 20 Sarzi ryze a produktl z ryze, 18 Sarzi
kukurice a vyrobkl z kukurice a 3 Sarze Inéného seminka.

Z celkového podtu 54 Sarzi byly 2 Sarze vyhodnoceny jako
nevyhovuijici. V jednom pfipadé byla zjiSténa pritomnost ge-
neticky modifikovaného organismu dosud neschvéaleného
pro pouziti v potravinach. Jednalo se o obsah DNA odvozené
z nepovolené kukurice Bt176. Rovnéz bylo v jednom pripadé
Zjisténo nesplnéni pozadavk{ na oznacovani dle ¢l. 13 odst. 1
nafizeni (ES) ¢.1829/2003. Byl zjistén obsah DNA geneticky
modifikované sdji GTS-40-3-2 v mnozstvi 96,75 + 36,97 %.
Pritomnost povoleného GMO ve vyrobku byla v mnoZstvi nad
0,9 %, avSak na obale potraviny ur¢ené k prodeji kone¢nému
spotrebiteli nebyly uvedeny povinné Udaje podle ¢lanku 13
odst. 1 nafizeni ¢. 1829/2003 (tzn., nebylo uvedeno v ¢eském
jazyce, ze potravina se sestava ze slozky, ktera byla genetic-
ky modifikovand). VSechny kontrolované osoby mély zaveden
systém sledovatelnosti.

Mimofadna kontrola obsahu mykotoxinti v dopliicich

stravy s obsahem ostropestice marianského
Kontrolni akce byla iniciovana na zékladé vysledkd rozbord
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Inspection of the labelling of bakery products with focus
on data related to freshness

The aim of these inspections was to verify the fulfilment of new
requirements for the labelling of bakery products as stipulated in
Directive no. 182/2012 Coll., on ground cereal products, pasta,
bakery products and confectionery products and dough, which
is intended to inform the consumer of the selection of bakery
products with regard to the nature of and technology used in
their production. This centrally managed inspection programme
focused on the use of names for new types of unpackaged bak-
ery products as defined in Directive no.182/2012 Coll.: ‘fresh
bread’, ‘fresh standard baked products’ and ‘fresh fine bread
products’, which are reserved for product categories whose
technological production process, from the preparation of
dough through to baking or similar heat treatment, has not been
interrupted by freezing or other technological processes for the
purpose of extending the shelf life. The inspections also took an
interest in the declaration of the mandatory phrases ‘defrosted’
and ‘made from frozen half-finished products’, which, as of
1 August 2012, must be visibly displayed to consumers near the
product name at the point of sale.

A total 735 inspections were carried out through this centrally
managed programme, of which 570 inspections were of the
labelling of unpackaged bakery products in the retail network,
74 inspections were of the labelling of unpackaged confection-
ery products in the retail network and 91 inspections were of
producers of unpackaged bakery products. Out of the total 570
inspections of the labelling of unpackaged bakery products in
the retail networks, breaches of the requirements contained in
Directive no.182/2012 Coll. in 27 cases. The most frequent
finding was the lack of visible display of the mandatory phrases
‘defrosted’ and ‘made from frozen half-finished products’ close
to the product name at the point of sale. Failure to comply with
the conditions for the labelling of ‘fresh bread’, ‘fresh standard
baked products’ and ‘fresh fine bread products’ was found dur-
ing 4 inspections. Out of the total 74 inspections of the labelling
of unpackaged confectionery products in the retail network, only
one found a breach of these requirements, where the manda-
tory phrase ‘defrosted’ was not displayed close to the product
name. Out of the total 91 inspections of producers of unpack-
aged bakery products no breaches of requirements for the label-
ling of bakery products were found.

Inspections of foodstuffs (raw materials) focusing on the
presence of genetically modified elements

The aim of these inspections was to verify that no foodstuffs (raw
materials) containing or manufactured from genetically modified
soya, maize, rice or linseed, and not previously approved by
Regulation (EC) no.1829/2003, on genetically modified food
and feed, have been put into circulation, whether foodstuffs (raw
materials) containing or manufactured from permitted genetically

provedenych Ustavem chemie a analyzy potravin VSCHT v Pra-
ze, podle nichz existovalo divodné podezieni, ze se na trhu
v Ceské republice mohou vyskytovat dopliiky stravy rostlinného
plvodu (zejména pripravky s obsahem ostropestice marianské-
ho (Silybum marianum)), které by mohly byt kontaminovany my-
kotoxiny. Udelem této kontrolni akce bylo provéfit skutecny stav
produktd kvdli ddvodnému podezieni, Ze mohou predstavovat
urcité riziko pro lidské zdravi.

Bylo zkontrolovano celkem 6 Sarzi doplnk{ stravy s obsahem
ostropestfce marianského. U vSech byla sice zjiSténa pritomnost
mykotoxind, ale jen v takovém mnozZstvi, ze za predpokladu do-
drZeni davkovani uvedeného na obalu nem(ze dojit konzumaci
téchto doplikd stravy k prekrodeni tolerovatelného denniho pfi-
sunu sledovanych mykotoxind.

Mimoradna kontrola obsahu Ginkgo biloba dle deklarace
+ stanoveni tézkych kovt v dopliicich stravy

Kontrolni akce byla zaméfena na dopliky stravy s deklarovanym
obsahem extraktu z rostliny Ginkgo biloba. U&elem této kontrolnf
akce bylo proveérit, zda skute¢ny obsah latek charakteristickych
pro rostlinu Ginkgo biloba (zejména terpenové laktony a flavon-
glykosidy) odpovidéa deklaraci na obalu doplik( stravy a déle
zda nejsou kontaminovany tézkymi kovy (kadmium, rtut, olovo).

V rémci kontroly byly odebrany vzorky z celkem 10 Sarzi doplikd
stravy, které na obale deklarovaly obsah Ginkgo biloba, a to ze-
jména ve formé extraktu 24/6 (24 % flavonglykosidl a 6 % terpe-
novych lakton(l). Provedenymi rozbory bylo zjisténo, Ze z celko-
vého poctu nevyhovélo deklaraci 6 SarZi (tj. 60 %) ve znaku suma
terpenovych laktond a 3 SarZe (tj. 30%) nevyhovély ve znaku
suma flavonglykosidl. Uvedené pocty zahrnuji téZ dva vzorky,
které byly nevyhovuijici jak z pohledu terpenovych laktond, tak
také flavonglykosidu.

Kontrola extra panenského olivového oleje

Kontrolni akce byla provedena na zakladé kauzy, kdy bylo v Italii
prokézano falSovani extra panenskych olivovych olejll. Z pocat-
ku bylo prezentovano fedéni olivovych olejd jinymi druhy rostlin-
nych olejd, pozdéji pak primichavani méné kvalitnich olivovych
olejli z jinych zemi, napt. Maroka nebo Egypta, kde je vysoké
riziko kontaminace napt. PAH nebo rezidui pesticidd.

Bylo odebrano 5 Sarzi extra panenskych olejd s deklarovanym
plvodem ,ltalie“ nebo ,EU*. U Zadného nebylo prokazano falso-
vanf jinymi rostlinnymi oleji ani kontaminace pesticidy nebo PAH.

Kontrola jakosti povidel a obdobnych vyrobkt ze $vestek
Dlvodem této kontroly bylo podezieni, Ze u nékterych povidel
a obdobnych vyrobk( ze Svestek neni dodrZzovan deklarovany
podil obsahu Svestek a dale podezreni, ze by Svestky mohly byt
Castecné nahrazeny jablky.

modified organisms (soya and maize) have been labelled in ac-
cordance with valid legal regulations, i.e. with Regulation (EC)
no. 1829/2003 - in the case of foodstuffs intended for sale to
end consumers or public catering facilities and Regulation (EC)
no. 1830/2003, on the traceability and labelling of genetically
modified organisms and the traceability and labelling of food
and feed products made from genetically modified organisms
and amending Directive 2001/18/EC — in the case of foodstuffs
(raw materials) that are not intended for sale to end consumers
or public catering facilities, and whether food business opera-
tors have taken suitable preventative measures with the aim of
ruling out the presence of materials that contain, are composed
of these or have been manufactured from GMO (in the event of
a positive finding of the presence of permitted genetic modifica-
tion up to 0.9 %).

During this centrally managed inspection programme, samples
were taken from a total of 54 batches of foodstuffs (raw materi-
als). Out of these, 26 batches were inspected at the production
stage, 22 batches in the retail network and 5 batches in whole-
sale. One batch could not be classified in any of the aforemen-
tioned categories. A total 13 batches of soya and soya products,
20 batches of rice and rice products, 18 batches of maize and
maize products and 3 batches of linseed were inspected.

Out of the total 54 batches, 2 were found to be non-complying.
One inspection found the presence of a genetically modified or-
ganism not yet approved for the use in foodstuffs — DNA content
extracted from the banned Bt176 maize. There was also one
case of the breach of requirements for labelling pursuant to Art.
13 subsection 1 of Directive (EC) no. 1829/2003, where DNA of
genetically modified GTS-40-3-2 soya was found to the amount
of 96.75 + 36.97 %. Although the presence of permitted GMO in
the product was above 0.9 %, mandatory data pursuant to Art.
13 subsection 1 of Directive no. 1829/2003 was not stated on
the packaging intended for the final consumer (i.e., it was not
stated in Czech that the food contained elements that had been
genetically modified). All entities inspected had a traceability
system in place.

Ad-hoc inspection of mycotoxin content in dietary sup-
plements containing milk thistle

This inspection was initiated on the basis of the results of tests
conducted by the Institute of Chemistry and Food Analysis of
the Institute of Chemical Technology in Prague, according to
which there was justified suspicion that dietary supplements of
plant origin (chiefly preparations containing milk thistle (Silybum
marianum)), which may have been contaminated with mycotox-
ins, might be present on the Czech market. The purpose of this
inspection was to verify the actual state of products due to the
justified suspicion that they may represent a certain risk to hu-
man health.
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Odbér vzorkd byl proveden u vyrobct, dovozcl a ve velkych
obchodnich fetézcich. Kontrolovana byla povidla a obdobné vy-
robky ze dvestek ptivodem z Ceské republiky, Némecka, Polska
a Bosny a Hercegoviny.

Z 12 vzorkovanych Sarzi (6 tuzemskych, 4 pdvodem z Polska,
1 plvodem z Némecka a 1 plvodem z Bosny a Hercegoviny)
nevyhovélo celkem 5 Sarzi, ztoho 4 (3 z Polskaa 1 z CR) z dlvo-
du obsahu nizsiho podilu Svestek nez bylo deklarovano na obale
a 1z Polska z d@vodu pritomnosti cizi organické primési (drobné
Ulomky pecek).

Vysledky kontroly potvrdily, ze na trhu se vyskytuji nejen dzemy
Sizené na ovocné slozce, ale i takto Sizena povidla a jim podob-
né vyrobky. FalSovani jablky nebylo prokazano.

Z vysledkl kontroly vyplyva, Ze je tfeba i naddle vénovat zvyse-
nou pozornost ovocnym pomazankam jako takovym, protoze
se na trhu neustale vyskytuji vyrobky oSizené na ovocné slozce.

Kontrola medi

Kontrola medd uvadénych do obéhu v CR je dlouhodobé za-
méfena na odhalovani falSovani medd a stanoveni jakostnich
pozadavkd dané vyhlaSkou ¢.76/2003 Sb., kterou se stanovi
pozadavky pro prirodni sladidla, med, cukrovinky, kakaovy pra-
Sek a smési kakaa s cukrem, Cokoladu a Cokoladoveé bonbony,
ve znéni pozdgéjsich predpisu.

Pri odhalovani falSovani jsou vyuzivany nejmodernéjsi laboratorni
metody zahrnujici metodu EA/LC-IRMS, ktera spojuje hmotnostni
spektrometr izotopovych pomérl s elementarnim analyzatorem
a kapalinovym chromatografem a tim umoznuje zjistit stanove-
ni mozného pridavku C3 i C4 cukrd. C4 cukry jsou cukry, které
vytvareji nemedonosné rostliny jako je napfiklad kukufice nebo
cukrova trtina. Mezi zdroje tzv. C3 cukrl patfi napt. fepny cukr.

Na zékladé vysledku stanovenych izotop( byva nasledné sta-
noven tzv. markér ryzového sirupu (prikaz arzénu) a specificky
markér — ryzovy sirup (SM R).

Déle je provadéno stanoveni nepovoleného pridav-
ku ciziho enzymu beta-fruktofuranozidazy (inver-
tazy), ktery je pouzivan k enzymatické hydrolyze
sachardzy a aktivity beta/gama-amylaz, které jsou
pouZivany k enzymatické hydrolyze Skrobu. Jedna
se 0 enzymy, které se v prirodnim medu nevyskytuiji.

ZvIasté u medd tmavsi barvy byl zjitovan nepovo-
leny pridavek barviva karamel E150d.

Celkem bylo kontrolovano 71 Sarzi med(, do konce

roku bylo vyhodnoceno a uzavieno 61 kontrol, z nichz
24 bylo vyhodnoceno jako nevyhovujicich (39,3 %).
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A total 6 batches of dietary supplements containing milk thistle
were inspected. While mycotoxins were found in all batches, they
were only present in such amounts that, so long as the recom-
mended daily dosage as stated on packaging was adhered to,
the consumption of these dietary supplements could not lead to
the exceeding of the tolerated daily intake of those mycotoxins.

Ad-hoc inspection of Ginkgo biloba content according
to declaration + assessment of heavy metals content in
dietary supplements

This inspection focused on dietary supplements with declared
content of extract from the Ginkgo biloba plant. The purpose
of this inspection was to verify whether the actual content of
substances typical for the Ginkgo biloba plant (chiefly terpen lac-
tones and flavon glycosides) corresponds to the declared con-
tent on the packaging and further, whether or not they had been
contaminated by heavy metals (cadmium, mercury and lead).

During the inspection samples were taken from a total 10 batch-
es of dietary supplements with declared Ginkgo biloba content,
chiefly in the form of 24/6 extract (24 % flavon glycosides and 6 %
terpen lactones). Subsequent testing established that 6 batches
out of the total (i.e. 60 %) did not conform to the declaration for
terpen lactones and 3 batches (i.e. 30 %) did not conform to the
declaration for flavon glycosides. The aforementioned amounts
also encompass two samples which were non-complying from
the point of view of both terpen lactones and flavon glycosides.

Inspection of extra virgin olive oil

This inspection was carried out on the basis of a case involving
the adulteration of extra virgin olive oil in Italy. The case initially
investigated the dilution of various types of olive oil with other
types of vegetable oil, and later dealt with the adulteration of oil
through the addition of lower-quality oils from other countries,
e.g. Morocco and Egypt, where there is a high risk of contami-
nation through e.g. polycyclic aromatic hydrocarbons (PAHSs) or
pesticide residues.

Mimoradna kontrola lihovin v ramci tzv. metanolové kauzy
Prvniinformace o metanolovych otravach byla zverejnéna na tis-
kové konferenci karvinské policie dne 6. 9. 2012. Dne 7. 9. 2012
s ohledem na rozsah udalosti zacala byt provadéna intenzivni
kontrola Inspektoratem SZPI v Olomouci v regionu Havifova.
S ohledem na vyvoj situace pak bylo Ustfednim feditelem SZPI
11. zaf 2012 rozhodnuto o vyhlaseni krizového stavu. Nasledné
byli vSichni inspektofi SZPI prefazeni na kontrolu lihovin a byl
zahdjen intenzivni odbér vzork( do laboratori SZPI i externich
laboratorich.

Na zékladé vzniklé krizové situace Ministerstvo zdravotnictvi CR
12.9.2012 vyhlasilo mimoradné opatreni v podobé plosného
zékazu stankového prodeje alkoholickych napojl s obsahem
alkoholu vétSim nez 30%. 14.9.2012 bylo vyhla8eno mimo-
radné opatreni spocivajici v Uplném zakazu prodeje, nabizeni
a distribuci alkoholickych napoji s obsahem alkoholu od 20 %
a 20. 9. 2012 byl zakazan i export lihovin o obsahu etanolu
od 20 % objemovych.

Mimoradnym opatrenim ze dne 27. 9. 2012 byl povolen prodej
zakazanych lihovin, které byly vyrobeny nejpozdéji do 31. pro-
since 2011, lihoviny od 20 %, lih a destilaty vyrobené po tomto
datu mohou byt prodavany pouze v pripadé, ze jsou doprova-
zeny doklady o plvodu. Formular dokladd o plvodu lihu, de-
stilatu a nékterych druhd lihovin pak upravilo nafizeni viady CR
¢.317/2012 Sb.

V réamci této zadvazné mimoradné situace byla vénovana zvysena
pozornost kontrolam drobnych maloobchodnich provozoven,
intenzivni kontroly probihaly i ve dnech pracovniho klidu a volna,
z kazdé podezrelé Sarze lihovin byl inspektory odebran vzorek
k laboratornim analyzam.

Samples were taken from 5 batches of extra virgin olive oil with
a declared origin in ‘ltaly’ or ‘the EU’. Neither adulteration with
other types of vegetable oil nor contamination with pesticides or
PAHs was demonstrated in any sample.

Quality control of fruit spreads and similar plum products
The reason for this inspection was a suspicion that the declared
plum content was not being adhered to in some fruit spreads
and similar plum products, as well as the suspicion that plums
may be being substituted, in some cases, with apples.

Samples were taken from producers, importers and large su-
permarket chains of fruit spreads and similar plum products
originating in the Czech Republic, Germany, Poland and Bosnia
and Herzegovina.

Out of the 12 sampled batches (6 from the Czech Republic,
4 from Poland, 1 from Germany and 1 from Bosnia and Herze-
govina) a total of 5 batches were found to be non-complying,
4 of these (3 from Poland and 1 from the Czech Republic) were
due to a lower plum content than declared on packaging and
1 from Poland due to the presence of foreign organic ingredients
(seed fragments).

The results of inspections confirmed that not only are there jams
on the market with adulterated fruit proportions, but also adul-
terated fruit spreads and similar products. No adulteration with
apples was proven.

The results of inspections show that increased attention should
continue to be paid to fruit spreads as there are still products

with adulterated fruit components on the market.

Inspections of honey

Inspections of honey introduced into circulation
m in the Czech Republic have long focused on un-

covering the adulteration of honey and establish-
ing quality requirements as laid down in Directive
no. 76/2003 Coll., which sets requirements for
natural sweeteners, honey, confectionery, cocoa
powder and cocoa and sugar mixes, chocolate and
chocolate confectionery, as amended.

In order to uncover adulteration, we utilise state-
of-the-art laboratory methods, including the EA/
LC-IRMS method, which combines a mass spec-
trometer for isotopic proportions with an elemen-
tary analyser and a liquid chromatograph, allowing
us to establish the possible addition of C3 and
C4 sugars. C4 sugars are sugars created by non-
melliferous plants such as maize or sugar cane. The
sources of so-called C3 sugars include e.g. beet
sugar.

29



Celkem bylo provedeno 35255 kontrol, v ramci nich bylo ode-
brano 1030 lihovin, z nichz 34 vzorkovanych Sarzi nevyhovélo
pozadavku na metanol, dale byla zjisténa denaturacni Cinidla,
ktera znamenaji dilkaz pouZiti denaturovaného linu pro vyrobu
lihovin a prirozené se nevyskytuiji v lihu zemédélského plvodu
(ve 31 pfipadech byl zjistén 2-propanol, v 6 pfipadech byl zazna-
menan nédlezu bitrexu a jednou pak tercidlni butanol).

U deviti Sarzi lihovin neodpovidal obsah etanolu platnym pravnim
predpistim nebo deklaraci na obale.

SZPI se kromé vlastnich kontrol vyznamné podilela také na for-
mulovani podminek pro zruSeni docasné prohibice a jejich za-
vadéni do praxe.

Kontrola potravin potencialné kontaminovanych polskou
odpadni soli z chemického primyslu

Tato kontrolni akce probéhla na zakladée informaci z médii, podle
kterych urcité polské firmy prodavaly potravinarskym provozim
odpadni préimyslovou posypovou sl jako jedlou sl pro pouziti
do potravin. Cely pfipad byl polskou stranou hodnocen jako
falSovani a podvod.

V ramci této kontroly byly odebrany vzorky z celkem 75 Sarzi
potravin s predpokladanym vysSim obsahem pouzité soli pfi
vyrobé, jako jsou vyrobky z masa a ryb, kofenici pfipravky, tr-
vanlivé pecivo, chipsy, syry a samostatna jedla sdl plvodem
z Polska, zda by uvedené potraviny nemohly byt nebezpecné
pro spotrebitele.

V' kontrolovanych Sarzich byla provedena fada analytickych
stanoveni zamérenych na bezpecnost potravin zahrnujici stano-
veni nasleduijicich parametr(: tézké kovy (olovo, kadmium, rtut),
benzola]pyren, dioxiny a PCB s dioxinovym efektem, SO, (oxid
sifiCity) — alergen v zavislosti na typu kontrolované matrice.

VSechny Sarze byly vyhodnoceny jako vyhovuijici, v zadné Sarzi
nebylo zjisténo poruSeni bezpecnosti potravin ve sledovanych
znacich.

S ohledem na rozsah a dobu trvani tohoto protipravniho jednani
v Polsku a neochotu polské strany predat seznam potravin touto
soli kontaminovanych nezbyva nez konstatovat, ze spotrebitelé
v Ceské republice patrné po celych uplynulych 10let, po které
tato Cinnost zfejmé probihala, kupovali polské potraviny vyrobe-
né za vicemeéné nekontrolovanych podminek. Takové potraviny
Ize proto oznadit za potraviny bezprecedentné poruduijici zaklad-
ni pravidla hygienické bezpecnosti a jako takové nikdy nemély
byt uvedeny na trh. Polsko tak zfejmé nesplnilo jednu ze svych
zakladnich povinnosti poskytnout adekvatni ochranu spotrebite-
I&m jak na Uzemi svém, tak i na zemi ostatnich Glenskych statu
Evropské unie.
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Based on the results of isotope tests, a so-called rice syrup
marker (arsenic flag) and rice syrup specific marker (SM-R) are
subsequently set.

Further analyses are carried out for unauthorised admixtures of the
foreign enzyme beta-fructofuranosidase (invertase), which is used
for the enzymatic hydrolysis of sucrose and activities of beta-/
gamma-amalyses, which are used for the enzymatic hydrolysis of
starch. These enzymes are not present in natural honey.

Unauthorised admixtures of E150d caramel colorant were found
in dark-coloured honey.

A total 71 batches of honey were inspected, with 61 inspec-
tions having been assessed and closed by the end of the year,
24 (39.3 %) of which were judged as non-complying.

Ad-hoc inspection of spirits due to so-called methanol affair
The first information on methanol poisoning was released at
a press conference held by the Karvina police force on 6 Sep-
tember 2012. Due to the scale of events taking place, the first
intensive inspection was carried out on 7 September 2012 by
the CAFIA Olomouc Inspectorate in the Havifov region. In view
of the development of the situation, the CAFIA General Directo-
rate decided to declare a state of emergency on 11 September
2012. All CAFIA inspectors were subsequently re-assigned to
inspections of liquors and an intensive programme was started
to take samples for testing in CAFIA and external laboratories.

Based on this state of emergency, on 12 September the Health
Ministry of the Czech Republic announced a set of extraordinary
measures in the form of a blanket ban on the sale from stalls and
booths of alcoholic beverages with alcohol content greater than
30 %. On 14 September 2012, extraordinary measures were an-
nounced in the form of a complete ban on the sale, offering and
distribution of alcoholic beverages with an alcohol content great-
er than 20 %, and from 20 September 2012 the export of liquor
with alcohol content greater than 20 % ABV was also banned.

An extraordinary measure introduced on 27 September 2012
authorised the sale of banned liquors that had been manufac-
tured no later than 31 December 2011; liquors above 20 % ABY,
alcohol and liquor produced after this date could be sold only
when accompanied by documents proving their origin. The form
for documents on the origin of spirits, distilled beverages and
some types of liquors was governed by Czech Government Di-
rective no. 317/2012 Coll.

Due to this serious, exceptional situation, greater attention was
paid to inspections of minor retail outlets and inspections were
carried out on public holidays and inspectors took samples for
laboratory analysis from every suspicious batch.

Potraviny oSetrené ionizujicim zarenim

SZPI se vénuje pravidelné kontrole potravin potencialné oSetre-
nych ionizujicim zafenim a o vysledcich informuje Evropskou ko-
misi. Gilem kontroIni akce je oveérit, zda jsou oSetfené potraviny
radné oznaCeny a zda jsou oSetfovany pouze potraviny, u nichz
to povoluji pravni predpisy.

V rémci této kontroly byla provedena kontrola Sirokého spektra
vyrobkd (kofeni, instantni nudlové polévky, bylinné Caje, Cesnek,
susené houby, doplniky stravy).

Z celkového poctu 30 kontrolovanych Sarzi se podafilo oveérit
ozareni u 23 Sarzi, ani v jednom pripadé se neprokazalo osetreni
ionizujicim zarenim. U sedmi vzorkovanych Sarzi nebylo mozné
oSetfeni ionizujicim zarenim ovéfit. VSechny analyzované Sarze
byly tedy vyhodnoceny jako vyhovuijici.

Dale bylo zjiStovano, jestli potraviny oSetrené ionizujicim zarenim
na tzemi CR byly uréeny pro trh EU nebo byly vyvezeny do tre-
tich zemi. Kontrolou bylo zjisténo, Ze prevazna Cast potravin
o8ettenych ionizujicim zafenim z{stava na Uzemi CR.

Kontrola oznaéovani, botanického plvodu suroviny
a geografického plGvodu hroznt, obsahu exogenni vody
a obsahu barviv v ¢asteéné zkvaseném hroznovém mostu
(dale jen EZHM).

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

Dlvodem této kontrolni akce byly stale se opakuijici pfipady fal-
Sovani CZHM.

Vzorky CZHM byly odebrany zejména u prodejct.

Celkem bylo v ramci této akce vzorkovano 45 Sarzi a dale
na podnéty spottebitelt dalsich 7 SarZi, tedy celkem bylo v roce
2012 zkontrolovano 52 Sarzi. Nevyhovély 2 Sarze burcakd,
CZHM vyhovély véechny.

V obou nevyhovuiicich Sarzich byl prokazan obsah exogenni vody
a zaroven zjistén nadlimitni obsah etanolu z pridaného cukru.

Vysledky této Ustredné fizené kontroly ukazaly, ze oproti pred-
chozim letlim se na nasem trhu zfejmé vyskytuje méné CZHM/
burcaku, ktery by byl ngjakym zplsobem falSovany. Neodpovida-
jici geograficky ptivod hrozn(i &i prebarveni bilého burdaku/CZHM
na Serveny syntetickymi barvivy letos nebylo vibec zjisténo.

Kontrola geografického pavodu hroznd tuzemskych vin
roénikt 2009, 2010 a 2011
Cilem akce bylo ovéfit izotopovymi rozbory, zda hrozny pouZzité

A total of 32,355 inspections were carried out, during which
1,030 samples were taken, with 34 batches not complying with
methanol requirements. Analyses further found denaturising
agents, which was evidence of the use of adulterated spirits in
the production of liquor and, naturally, does not occur in spirits
of agricultural origin (2-propanol was found in 31 cases, with
bitrex being found in 6 cases and tertiary butanol in 1 case).

In 9 batches of spirits, the ethanol content complied with neither
valid legal regulations nor information stated on packaging.

Apart from its own inspections, CAFIA also made a significant
contribution to the formulation of conditions for the cancellation
of the temporary state of prohibition and their implementation.

Inspection of foodstuffs potentially contaminated with
Polish waste salt from the chemical industry

These inspections were carried out on the basis of information
gained by the media, according to which certain Polish compa-
nies were selling food companies waste industrial salt intended
for gritting as edible salt for the use in foodstuffs. The entire case
was judged a falsification and fraud by the Polish parties involved.

During these inspections samples were taken from a total
75 batches of foodstuffs with an anticipated increased used salt
content in production of e.g. meat and fish products, seasoning
preparations, long-lasting baked products, crisps, cheeses and
standalone edible salt originating from Poland. Tests were carried
out to determine whether these might be dangerous to consumers.

A series of analytical tests were carried out on batches being
inspected, focusing on the safety of the foodstuffs, including
the following parameters: heavy metals (lead, cadmium and
mercury), benzo(a)pyrene, dioxins and PCB with dioxin effect
and SO, (sulphur dioxide) — an allergen in relation to the type of
matrix under examination.

All batches were found to be satisfactory and no breach of safe-
ty parameters for foodstuffs was found in the indicators under
examination.

In the view of the scope and duration of these unlawful actions in
Poland and the unwilingness of the Polish authorities to provide
a list of foodstuffs contaminated by this salt, we can only state
that consumers in the Czech Republic evidently purchased, over
the course of the ten-year period for which these actions evidently
lasted, Polish foodstuffs produced under more or less unregulated
conditions. These foodstuffs can thus be described as foodstuffs
that were in unprecedented breach of the basic rules of hygienic
safety, and as such should never have introduced to the market.
Poland therefore failed to fulfil its fundamental obligation to provide
consumers with adequate protection, both on its own territory and
on the territory of other Member States of the European Union.
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na vyrobu tuzemskych vin ro¢nikd 2009, 2010 a 2011 pochazeji
skutedné z Ceské republiky.

Dale byly pfi této akci kontrolovany klasickeé analytické parame-
try vina, pfidavek vody, botanicky plvod etanolu (z pfidaného
cukru), senzorické parametry (jen u nékterych vin) a oznacovani.

Vina byla odebrana ve vyrobé a v obchodni siti (zejména ve vino-
tékach a velkych obchodnich fetézcich).

Celkem bylo v ramci této akce kontrolovano 67 Sarzi. Z kontrolo-
vanych 67 Sarzi na geograficky plvod nevyhovélo 6 Sarzi.

Kromé 67 vzork{ odebranych na geograficky plvod v rdmci této
akce bylo v roce 2012 v ramci akci jednotlivych inspektoratt
jesté vzorkovano na geograficky rozbor dalsich 27 Sarzi, z nichz
nevyhovélo celkem 12.

Tedy celkové bylo v roce 2012 vzorkovano na geograficky plivod
94 Sarzi, z nichz nevyhovélo celkem 18, tedy celkové procento ne-
vyhovuiicich vzork( na geograficky plvod v roce 2012 je 19,1 %.

Vysledky této Ustfedné fizené kontroly potvrdily pfedpoklad, Zze
se na nasem trhu vyskytuji vina, na jejichz vyrobu byly pouzity
hrozny pdvodem ze zahranici, pricemz vSak tato vina jsou dekla-
rovana jako tuzemské provenience.

Zesilena kontrola vajec tridy A v trzni siti

Cilem této Ustfedné fizené akce byla kontrola vajec tfidy A (dale
jen vejce) v trzni siti a proveéfit, zda byla vyrobena za odpovidaji-
cich podminek. Od ledna roku 2012 se oCekavalo, ze mohou byt
v CR do obéhu uvadéna vejce z farem, které nespliiuji evropské
normy tykajici se velikosti a kvality kleci, 1j. vajec z konvencnich
neobohacenych klecovych ustdjeni pro nosnice. Z ¢lenskych
statd EU to byly podle Udajd Statniho zemédélského a inter-
vencniho fondu tyto zemeé: Belgie, Bulharsko, Rumunsko, Kypr,
Francie, Polsko, Portugalsko, Recko, Madarsko, Itdlie, Litva
a Spanélsko. V CR tak v roce 2012 rediné hrozilo, Ze se do ma-
loobchodu dostanou levnégjsi vejce diky tomu, ze producenti &i
chovatelé, ktefi lepsi klece jeSté nezavedli, maji mensi naklady
na vyrobu vajec. SZPI tak pristoupila s platnosti od 1. 1. 2012
k ddslednému vymahani ustanoveni pravnich predpisd v malo-
obchodu slouzici k zabezpeceni zpétné vysledovatelnosti pred-
métnych vajec a jejich legdinino plvodu. Kontroly se Ucastnily
vSechny inspektoraty SZPI. Objektem kontrolni akce byly provo-
zovny maloobchodu.

Ve sledovaném obdobiod 1. 1. 2012 do 7. 12. 2012 uskutecnily
inspektoraty SZPI 8 071 kontrol v maloobchodu, pfi¢emz prove-

fily 2 297 kontrolovanych osob.

SZPI vyvinula snahu jiz v lednu 2012 zabranit uvadéni nelegalné
vyrobenych vajec na nas trh, a to v celé trzni siti CR. Svaddi

32

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 goal
of these inspections is to verify that foodstuffs thus treated have
been properly labelled and that only foodstuffs permitted by le-
gal regulations have been thus treated.

During these inspections we monitored a wide spectrum of
products (spices, instant soup, herbal tea, garlic, dried mush-
rooms, and dietary supplements).

Out of the total 30 inspected batches, we succeeded in verifying
the radiation of 23, although treatment with ionising radiation
could not be demonstrated in a single case. It was not pos-
sible to determine treatment with ionising radiation. All batches
analysed were therefore judged satisfactory.

We further determined whether foodstuffs treated with ionising
radiation on the territory of the Czech Republic were intended for
the EU market or were exported to third countries. Inspections
found that the majority of foodstuffs treated with ionising radia-
tion remain on the territory of the Czech Republic.

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

This centrally managed inspection programme focused on the
control of the botanical and geographical origin of raw material
(grapes), the above-threshold enrichment of must with sugar
and the unauthorised admixture of exogenous water or color-
ants to PFGM.

These inspections took place due to repeated cases of the adul-
teration of PFGM.

PFGM samples were taken from vendors in particular.

Samples were taken from a total 45 batches and, following sugges-
tions from consumers, a further 7 batches, meaning that a total 52
batches were inspected in 2012. 2 batches of burééak were found
to be non-complying and all batches of PFGM were satisfactory.

In both non-complying batches we demonstrated the presence
of exogenous water, while also finding an above-threshold con-
tent of ethanol from added sugar.

The results of this centrally managed inspection programme
showed that there is evidently less adulterated PFGM/buréak
than in previous years. Neither incorrect geographic origin of
grapes nor colouring of white bur¢ak/PFGM to red through the
use of synthetic colorants was found this year.

o tom nejen pocet kontrol a pocet zkontrolovanych subjektd, ale
také skute¢nost, Ze jen v obdobi od 1. 1. 2012 do 1. 2. 2012
dosahl pocet staZzenych vajec celkem 2855 478ks z nichZ na-
prostou vétsinu tvotila vejce plvodem z Polska

V ramci uskutecnénych kontrol proveérili inspektori SZPI 371 Sarzi
vajec tfidy A, z nichz poZadavkdm pravnich predpist nevyhoveé-
lo 71 z nich (19,1 %). V 60 pfipadech nebylo prokazano, Ze se
jedna o vejce tfidy A z obohacenych chovd, tedy jinak fe¢eno
v 60 pripadech byla nalezena vejce tfidy A z nezdokonalenych
chovd nosnic. Vysledky tohoto typu kontrol zietelng ukazaly, ze
z uvedené dvanactky nepfipravenych zemi EU byl pro Cesky
maloobchod naprosto zasadni ,dovoz“ vajec tfidy A z Polska.

Mimoradna kontrola pouzivani vajeéné hmoty

Prologem pro vyhlaseni této Ustfedné fizené kontroly bylo prede-
v&im zjisténi SZPI u ¢eského vyrobce vajeCnych téstovin Euro-
pasta SE, se sidlem v BorSové nad VlItavou — Pofici, ktery pouZil
pro vyrobu nelegalné vyrobenou surovinu ,,susena vejce”, na oba-
lech oznac¢enou identifikacnim oznacenim PL 30071503 WE,
dodavatel Capex s.r.o., NeSporova 22, 04011 Kosice, vyrobce
VIGA G.JAGIELLO i S.SADEJ Sp.J., Ul. Dluga 56, Polsko. Ze
zkoumani podminek uZiti identifikacniho oznaéeni vyrobce PL
300715083 WE v priibéhu Setfeni vyplynulo, Zze skute¢nym vy-
robcem téchto susenych vajec byl vyrobni podnik Handlowo
Produkcyjna OVOMAR Marcin Kubik, Dojutrow 1 E, 62-814 Pol-
sko. Tento skutec¢ny vyrobce (spol. OVOMAR) byl pod kontrolou
prisludnych polskych dozorovych organd jen do 19.10.2011,
avSak po tomto dni mu pfislusSnym dozorovym organem jiz
nebylo povoleno produkty Zivocisného plvodu (sudena vejce)
vyrabét. Tim zafizeni spolecnosti OVOMAR pozbylo schvaleni
k vyrobé produktd zivodidného plvodu a spolecnost OVOMAR
nebyla opravnéna produkty Zivocisného plvodu k deklarované-
mu datu vyroby susenych vajec (prosinec 2012) vyrabét. Proto
nemohla spole¢nost OVOMAR ani jiny subjekt k deklarovanému
datu vyroby predmétna susena vejce oznacovat identifikacnim
oznacenim PL 30071503 WE pro potraviny zivocidného plvodu.
Veskera nalezena surovina ozna¢ena neopravneng identifikacnim
oznacenim byla pozastavena, na v8echny z ni vyrobené vaje¢né
téstoviny byl vystaven zakaz uvadéni potravin do obéhu, anebo
byly t&stoviny stazeny z trzni sité. Nasledovala likvidace surovin
a potravin samotnym vyrobcem téstovin. Tento pfipad nazorné
ukéazal, jaké konkrétni problémy zpUsobily ¢eskému vyrobci va-
jecnych téstovin nekalé obchodni praktiky prfedevsim konkrétniho
polského vyrobce VIGA G.JAGIELLO i S.SADEJ Sp.J., Ul. Dluga
56, Polsko, ale rovnéz také slovenského prekupnika, dodavatele,
Capex s.r.o., NeSporova 22, 04011 Kosice.

Nasledna Ustfedné fizena kontrola pouzivani vajec a vajeéné
hmoty méla za cil u vyrobcl potravin ovéfit, zda producenti
pekarskych vyrobkd, téstovin, cukrarskych vyrobkd, studené
kuchyné a mraZzenych krém0 pfi zpracovani vajec a vajecnych

hmot dodrzuji pozadavky bezpecnosti vyrobkl, pozadavky

Inspection of geographic origin of grapes of domestic
wines of 2009, 2010 and 2011 vintage

The aim of these inspections was to determine, via isotopic analy-
ses, whether grapes used in the production of Czech wines of 2009,
2010 and 2011 vintage really originated in the Czech Republic.

During these inspections we further monitored the classic
analytic parameters of wine, addition of water, botanic origin of
ethanol (from added sugar), sensory parameters (for only some
wines) and labelling.

Samples were taken from both production and the retail network
(chiefly in wine shops and large supermarket chains).

A total 67 batches were inspected. Out of these 67 batches, 6 were
found to be unsatisfactory with regard to the geographical origin.

Apart from the 67 samples tested for geographical origin, indi-
vidual inspectorates took samples from an additional 27 batch-
es for geographical analysis, of which 12 were found to be
unsatisfactory.

A total 94 batches were therefore subjected to testing for geo-
graphical origin in 2012, of which a total 18 batches were found
to be unsatisfactory, i.e. the total percentage of samples found
unsatisfactory with regard to geographical origin was 19.1 %.

The results of this centrally managed inspection programme con-
firmed the original supposition that there are wines on the Czech
market produced using grapes of foreign origin, even these
wines have been declared as being of domestic provenance.

Enhanced inspection of class A eggs in retail network
The aim of this centrally managed inspection programme was to
inspect class A eggs (eggs) on sale in markets and verify wheth-
er they had been produced in satisfactory conditions. Starting in
January 2012 it was anticipated that eggs originating in farms
that do not comply with European standards with regard to the
size and quality of cages, i.e. eggs from conventional, unaltered
cage structures for laying hens, may be entering circulation in
the Czech Republic. According to the data from the Czech State
Agricultural Intervention Fund, this concerned the following EU
Member States: Belgium, Bulgaria, Cyprus, France, Greece,
Hungary, Italy, Lithuania, Poland, Portugal, Romania, and Spain.
In the Czech Republic there was, therefore, in 2012 a real risk
that cheaper eggs were entering circulation due to the fact that
producers and farmers who had not yet introduced these im-
proved cages incurred lower costs in egg production. Effective
from 1 January 2012, CAFIA therefore initiated the thorough en-
forcement of the provisions contained in legal regulations for the
retail branch for the purpose of ensuring the traceability of the
eggs in question and their legal origin. All CAFIA inspectorates
took part in inspections, which focused on retail premises.
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na sledovatelnost a jakost u vajeCné hmoty a také pozadavky
na pouzivani vajecné hmoty s oznacenim zdravotni nezavad-
nosti (ovalu), vytlucené ze skordpek mimo provozovnu PPP.
Z vysledkd kontrolni akce (773 provedenych kontrol) vyplynulo,
7e pouzivana Cerstva vejce a vajecné obsahy ve vyrobé splfiuj
stanovené pozadavky, a to i v pfipadé zahrani¢nich vajeCnych
hmot (pfedevS§im z Polska), kdy mistem urCeni byla vyrobna
v CR spadajici do kompetence SZPI. Také v ostatnich aspek-
tech kontrol nebyly zjiStény zavazné nedostatky.

Mimoradna kontrola chladiciho retézce v maloobchodé
Kontrola v maloobchodé méla za cil provéreni teplotnich rezimd
u vybranych potravin v prodejnach. Slo o kontrolu dodrzovani
predepsanych teplot (pfipadné teplot pozadovanych a avi-
zovanych vyrobcem) pfi pfiimu zboZi do provozovny, dale pfi
skladovani zbozi v zazemi provozovny a pfi vystavovani zbozi
na prodejni ploSe v chladicim nabytku. Cilem kontroly bylo také
sledovani teplot u skladovani a vystavovani zbozi mimo jaky-
koliv chlazeny prostor a také nedodrzovani chladici kapacity,
preplhovani chladiciho ndbytku, box( ¢i dodrzovani teplot pfi
vystavovani zbozi v nepfimérené vysokych vrstvach. V prdbéhu
kontrolni akce bylo provedeno celkem 235 kontrol na misté.
Zkontrolovano bylo celkem 73 provozoven maloobchodu. Pi
pfijmu zboZi bylo zaznamenano 70 méfeni (Zadné nevyhovuiici),
pfi skladovani zbozi v zazemi bylo zaznamenano 712 méfeni
(zadné nevyhovuiici) a kone¢né pfi vystavovani zboZzi na prodejni
ploSe bylo zaznamenano 2073 méfeni (21 nevyhovujicich vy-
sledkd). To je pouze 0,74 % nevyhovuijicich.

Uvedené vysledky méreni teploty uchovani chlazenych potravin
jsou velmi priznivé, nicméné je nutné prihlédnout také ke sku-
te€nosti, Zze néktera méreni byla vyhovuijici jen s prihlédnutim
k chybé metody méreni. V dobé kontroly nedochazelo v zadném
z kontrolovanych chladicich zafizeni k jeho preplhovani.

Mimoradna kontrola obsahu vody a jedlé soli ve zmraze-
né dribezi

Ugelem Ustfedné fizené akce bylo zkontrolovat u vzorkd dré-
beZe, distribuovanych v maloobchodni siti jako zmrazené nebo
hluboce zmrazené, kufeci vykosténa kurfeci prsa bez kiZe,
v hotovém baleni, zda obsah vody neprekraduje technicky
nevyhnutelné hodnoty stanovené v priloze VIII nafizeni (ES)
¢.543/2008, kterym se stanovi provadéci pravidla k nafizeni
Rady ¢.1234/2007, pokud jde o obchodni normy pro drlibezi
maso, dale zda do predmétnych vyrobkd nebyla pridana voda
a bilkovina na bazi kolagenu, a kone¢né zda vyrobky neobsa-
huji nadmérny obsah jedlé soli (tedy nad pfirozené pozadi NaCl
v drlibezim mase je nutno tento pridavek také deklarovat).

V prdbéhu Ustfedné fizené akce bylo provedeno celkem 30 kontrol-
nich vstupd u 13 maloobchodnikd a byly odebrany vzorky z 15 ar-
Zi potravin. V&echny odebirané vzorky mrazené drlibeze byly Ceské
wyroby. Laboratornim rozbordm nevyhovély Gtyii Sarze (26,7 %).
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In the period in question — 1 January 2012 to 7 December 2012
— CAFIA inspectorates carried out 8,071 inspections in retall,
inspecting 2,297 entities.

Already in January 2012 CAFIA endeavoured to prevent the
introduction of illegally produced eggs to the Czech market
throughout the entire country. Testament to this is not only the
number of inspections and entities inspected, but also the fact
that, in the period from 1 January 2012 to 1 February 2012
alone, a total 2,855,478 eggs were withdrawn from circulation,
the majority of which originated in Poland.

In the course of inspections, CAFIA inspectors analysed 371
batches of class A eggs, with 71 batches (19.1 %) failing to com-
ply with the requirements set by legal regulations. In 60 cases it
was not demonstrated that eggs were class A from enhanced
farms, or in other words, in 60 cases we found class A eggs
that originated from incomplete chicken farms. The results of
this type of inspection clearly showed that, out of the twelve un-
prepared EU countries listed above, Poland is the key ‘exporter’
of class A eggs to the Czech Republic.

Ad-hoc inspection of the use of egg matter

The announcement of this centrally managed inspection pro-
gramme was triggered primarily by the discovery by CAFIA that
Czech producer of egg pasta, Europasta SE, registered address
in BorSov nad Vltavou — Pofici, used illegally produced dried
eggs as a raw material in production. This ingredient was identi-
fied on packaging as PL 30071503 WE, supplier Capex s.r.o.,
NeSporova 22, 04011 Kosice, producer VIGA G.JAGIELLO i S.
SADEJ Sp.J., Ul Dluga 56, Poland. An examination of the con-
ditions of the use of the PL 30071503 WE producer designation
during the investigation found that the actual producer of these
dried eggs was Handlowo Produkcyjna OVOMAR Marcin Kubik,
Dojutrow 1 E, 62-814 Poland. This actual producer (OVOMAR)
was under the control of the competent Polish supervisory bod-
ies only until 19 October 2011; after this date, the company was
no longer permitted by the competent supervisory body to man-
ufacture products of animal origin (dried eggs). OVOMAR thus no
longer had permission to manufacture products of animal origin
and was not authorised to manufacture products of animal ori-
gin as of the declared date of production of the dried eggs (De-
cember 2012). Therefore, neither OVOMAR nor any other entity
was allowed to use the identification label PL 30071503 WE for
products of animal origin as of the declared date of production
of the dried eggs in question. All raw materials found that were
designated with the unauthorised label were suspended, a ban
was imposed on the introduction of these foodstuffs into circula-
tion and pasta was withdrawn from sale. The raw materials and
pasta involved were subsequently destroyed by the producer of
the pasta itself. This case was a stark illustration of the specific
problems caused to a Czech manufacturer of egg pasta through
the unfair marketing practices of, primarily, the specific Polish

Kontrola jakosti a ozna¢ovani trvanlivych masnych vyrobkt
Cilem Ustfedné fizené akce bylo proveérit jakost a oznadovani
trvanlivych masnych vyrobk( uvadénych do obéhu v fetézcich,
zkontrolovat, zda u zminénych potravin prodavanych ve vétsich
objemech v fetézcich nedochazi ke klamani spotrebitele nebo
porusovani jakosti. Celkem bylo uskute¢néno 75 kontrolnich
vstupd, pfi kterych bylo zkontrolovano 29 provozoven malo-
obchodu u celkem 18 kontrolovanych osob. Bylo hodnoceno
50 8arzi trvanlivych masnych vyrobkd pdvodem z tuzemska Ci
ze zahranidi, z nichz poZadavkdm pravnich predpisl nevyhové-
lo 36 SarZi.

manufacturer VIGA G.JAGIELLO i S.SADEJ Sp.J., Ul. Dluga 56,
Poland, as well as the Slovak broker and supplier, Capex s.r.o.,
NesSporova 22, 04011 Kosice.

The aim of the subsequent centrally managed inspection of
the use of eggs and egg matter by food manufacturers was to
verify whether manufacturers of bakery products, pasta, con-
fectionery, cold dishes and frozen creams adhered to product
safety, traceability and quality requirements for egg matter as
well as requirements for the use of egg matter removed from
its shell outside the FBO workplaces to have the health safety
mark (oval). The inspection programme (773 inspections carried
out) found that fresh eggs and egg content used in production
complied with requirements; this also applied to egg matter of
foreign origin (primarily from Poland), where inspections took
place at a production facility in the Czech republic that fell within
CAFIA jurisdiction. No serious shortcomings were found in other
aspects of inspections, either.

Ad-hoc inspection of cold chain in retail

The aim of this retail inspection was to verify temperature control
for selected foodstuffs available in shops. CAFIA verified compli-
ance with prescribed temperatures (or, if applicable, tempera-
tures required and declared by the manufacturer) when receiving
goods in the store, as well as storage in the store premises and
display in freezer units on the sales floor. The aim of the inspec-
tion programme was also to monitor temperatures in the stor-
age and display of goods outside chilled areas, as well as failure
to comply with cooling capacity, overfilling of freezer units and
boxes and compliance with recommended temperatures when
displaying goods to an inappropriate height. A total of 235 in situ
inspections were carried out during the inspection programme.
A total of 73 retail premises were inspected. 70 measurements
were taken on the receipt of goods (no unsatisfactory), 712
measurements taken for on-premises storage (no unsatisfac-
tory) and 2,073 measurements taken for the display of goods on
the sales floor (21 unsatisfactory). Therefore the results of only
0,74 % of inspections were unsatisfactory.

While the aforementioned results of the measurement of tem-
peratures for the keeping of chilled foodstuffs are highly positive, it
should also be taken into account that some measurements were
satisfactory only due to errors in the measurement method. None of
the freezer units inspected was overfilled at the time of inspection.

Ad-hoc inspection of water and salt content in frozen
poultry

The aim of this centrally managed inspection programme was
to inspect samples of packaged poultry distributed to the re-
tail network as frozen, and skinned and deboned chicken
breast, in order to establish that the water content exceeded
the technically unavoidable values stipulated in Annex VIII of
Regulation no. 543/2008, which governs the implementing rules
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Kontroly byly zaméreny na priikaz nedeklarovaného strojné oddé-
leného masa a rostlinnych bilkovin, sledovan byl skute¢ny obsah
Cistych svalovych bilkovin, obsah jedlé soli a tuku a aktivita vody.
15 8arziz 50 nevyhoveélo ve znaku aktivita vody: aw(max.) = 0,93.
Vyrobky byly tedy od vyrobcl dodany do trzni sité nedosusené.
24 arzi nevyhovélo v parametru ,Gistd svalova bilkovina* (CSB),
Cili byly oSizené z hlediska hlavni slozky. Stejné tak 2 Sarze, kte-
ré nevyhovély v parametru sojova bilkovina. Vysledek analyz
neodpovidal znaceni na obale vyrobku, protoze u vybranych
trvanlivych vyrobk( se nepfipousti pouZiti rostlinnych bilkovin.
U 4 Sarzi parametr ,obsah tuku® neodpovidal deklaraci na obale
vyrobku. 1 Sarze vysociny nevyhovéla ve znaku ,chlorid sod-
ny“ znaceni na obalu vyrobku. V 11 Sarzich byl zjistén obsah
vapniku nad 200 mg/kg a zaroven byl zjistén pozitivni vysledek
histologického vySetfeni na pritomnost nadlimitniho mnozstvi
kostni drti. Tyto vysledky indikovaly pritomnost strojné oddeé-
leného masa.

Kontrola zmrazenych vyrobkt ze sladkovodnich ryb v trz-
ni siti

Cilem Ustfedné Fizené akce bylo provéfit, zda vyrobci zmraze-
nych vyrobk( ze sladkovodnich ryb uvedli na etiketé potravin
prodavanych v maloobchodu pouzité pridatné latky (jako napt.
polyfosfaty, citraty) ¢i jedlou stl, a to v souladu s pravnimi pred-
pisy. Cilem bylo téZ zkontrolovat, zda pfidavek pridatné latky
neprekracoval povolené limity. Vzhledem k tomu, Ze uvedené
pomocné latky v kombinaci s jedlou soli zlepSuji vaznost pfidané
vody Vv rybach, bylo cilem oveérit pfi pfidavku téchto latek zastou-
peni zddraznéné slozky (rybi maso), respektive, zda oznadeni
na vyrobku odpovida skute¢nému obsahu masa.

V ramci hodnoceni Ustfedné fizené kontroly bylo provedeno cel-
kem 10 kontrolnich vstupdl, pfi kterych byly zkontrolovany 4 pro-
vozovny u celkem 4 kontrolovanych osob z fad maloobchod-
nik{. PoZzadavkim pravnich predpist vyhovély véechny vzorky.

Kontrola oznacovani a jakosti cigaret

Kontrola byla zaméfena na dodrZovani pozadavk( na ozna-
Sovani a jakost cigaret stanovenou zakonem ¢.110/1997 Sb.,
o potravinach a tabakovych vyrobcich ve znéni pozdéjsich pred-
pisli a vyhlaskou ¢. 344/2003 Sb., kterou se stanovi poZadav-
ky na tabakové vyrobky. Rovnéz bylo ovéfovano, zda cigarety
splfuji poZzadavek na pozarni bezpecnost stanoveny technickou
normou EN 16156:2010 ,Cigarety — Posouzeni nachylnosti
ke vzniceni — Bezpe&nostni poZzadavek®”.

Z celkem 32 Sarzi cigaret analyzovanych na obsah nikotinu, deh-
tu a oxidu uhelnatého nevyhovéla jedna SarZe cigaret ve znaku
nikotin, nebot zjistény obsah nikotinu neodpovidal udaji dekla-
rovanému na obale. Z hlediska pozadavk( na oznacovani byly
vSechny vzorky cigaret hodnoceny jako vyhovujici.
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for Government Regulation no. 1234/2007, with regard to com-
mercial poultry standards, whether water and collagen-based
protein had been added to the products in question, and, finally,
that these products did not contain excessive amounts of salt
(i.e. any amounts over and above the natural background NaCl
in poultry must be declared.)

During the centrally managed inspection programme a total of
30 inspections were carried out on the premises of 13 retail-
ers, with samples being taken from 15 batches of foodstuffs.
All samples of frozen poultry taken were of the Czech origin.
Four batches (26.7 %) were found to be non-complying follow-
ing laboratory analysis.

Inspection of quality and labelling of durable meat products
The aim of this centrally managed inspection programme was to
verify the quality and labelling of durable meat products put into
circulation in chain stores and to investigate any misleading of
consumers or breach of quality requirements with regard to the
aforementioned foodstuffs when sold in large quantities in chain
stores. A total of 75 inspections were carried out, with 29 re-
tail premises belonging to a total 18 entities being inspected.
50 batches of durable meat products, originating in both the
Czech Republic and abroad, were assessed. 36 batches did not
comply with requirements set out in legal regulations.

Inspections focused on demonstrating undeclared, mechani-
cally separated meat and vegetable proteins, and measured the
actual content of pure muscle protein, salt and fat content and
water activity. 15 batches out of 50 were found to be non-com-
plying according to the formula aw(max.) = 0.93, i.e. products
delivered to the retail network by producers were not completely
dried. 24 batches were non-complying in the ‘pure muscle pro-
tein’ (PMP) parameter, i.e. the main element was adulterated.
The same applied to 2 batches, which were non-complying from
the point of view of soya protein. The results of analyses did
not correspond to information stated on product packaging as
the use of vegetable proteins is not permitted in some durable
products. The fat content of 4 batches did not correspond to in-
formation stated on packaging. 1 batch of Viysocina salami was
found to be non-complying in relation to the ‘sodium chloride’
indication on product packaging. Calcium content in excess of
200 mg/kg was found in 11 batches, with an additional positive
finding from a histological analysis for the presence of an above-
threshold amount of ground bones. These results indicated the
presence of mechanically separated meat.

Inspection of frozen freshwater-fish products in retail

The aim of this centrally managed inspection programme was to
verify whether manufacturers of frozen freshwater-fish products
stated only secondary substances (such as e.g. polyphosphates
and citrates) or salt on the labels of foodstuffs sold in retail, in
accordance with legal regulations. Further aim was to monitor

Deset SarZi cigaret (tzv. RIP cigarety — cigarety se sniZzenou
schopnosti hofeni) testovanych na pozarni bezpecnost dle
technické normy EN 16156:2010 splnilo pozadavky tohoto
bezpe&nostniho standardu, kdy cigarety musi vykazat snizenou
schopnost horeni, budou-li ponechany bez dozoru.

2.1.7
Kontrola vyroby

V priibéhu roku 2012 uskutecnili inspektofi SZPI celkem 9001
kontrol provozoven vyrobcl potravin (provozovateld téch potra-
vinarskych podnikd, ktefi vyrabéji nebo bali potraviny nebo suro-
viny) a 430 kontrol bylo provedeno u prvovyrobcl potravin (pro-
vozovatell potravinarskych podnikd, ktefi se zabyvaji péstovanim
plodin vcetné sklizné ¢i sbérem volné rostoucich plodd). Z toho
1838 kontrol ve vyrobé potravin bylo provedeno formou auditu za-
vedeného systému zalozeného na zasadach HACCP, provéreni
funk&nosti tohoto systému, posouzeni stavu pInéni stanovenych
kritérii a posouzeni Urovné traceability. V ramci téchto jednotlivych
kontrol byly provedeny kontroly s cilenym zamérenim na hygienu,
systémy zalozené na zasadach HACCP, oznacovani, dokumen-
taci, data pouzitelnosti a trvanlivosti apod., u prvovyroby navic
i na dodrzovani pravnich predpisli pti zemédélském hospodareni
v ramci tzv. ,,Cross Compliance” — Kontroly podminénosti za Uce-
lem Cerpani urcitych typl zemédélskych dotaci a podpor. Kon-
trolami bylo takto provéreno 4696 provozoven potravinarskych
podnikd, z toho 4348 zabyvajicich se vyrobou potravin a 348
provozujicich prvovyrobu. U nékterych provozovateld potravinar-
skych podnikd byly kontroly provedeny opakované. Divodem
pro to byla napr. kontrola plnéni opatieni nebo nutna vyssi Setnost
kontrol jako vysledek hodnoceni rizika daného provozu.

Koncepce kontroly ve vyrobé potravin v roce 2012 vychazela
z plénu Ustredné fizenych kontrol, z planu auditd, z rizikové analy-
zy Zadatell z fad prvovyrobctl o dotace, déle z pland jednotlivych
inspektoratd a rovnéz z aktuaini situace béhem roku 2012 (napi-
klad kontroly ve vyrobé k dosSetfeni nedostatk(l v maloobchodg,
které byly evidentné zpUsobeny vyrobcem). Cilem kontrol vyroby
potravin a prvovyrobcl bylo predevdim posoudit dodrzovani
ustanoveni prisludnych pravnich predpist tykajicich se pozadav-
k{ na osobni a provozni hygienu a poZadavk( na systémy vnitini
kontroly vyrobcl se zaméfenim na bezpecnost potravin (prede-
v§im pozadavky nafizeni (ES) ¢.852/2004, o hygiené potravin
v platném znéni). Inspektofi rovnéz kontrolovali, jak vyrobci dodr-
ZUiji své vlastni kontrolni postupy zaloZené na zasadach HACCP.

V roce 2012 provadéla SZPI u vyrobcd potravin také kontroly
s cilenym zaméfenim na splnéni dalSich ustanoveni pravnich
predpist. Jednalo se napfiklad o odbéry vzorkd pro kontrolu

whether the admixture of secondary substances did not exceed
the permitted threshold. In view of the fact that the aforemen-
tioned secondary substances, in combination with salt, aid the
binding capacity of added water in fish, the aim was to verify the
proportion of the key element (fish), i.e., whether product label-
ling corresponded to actual meat content.

A total 10 inspections were carried out over the course of this
centrally managed inspection programme, with inspections be-
ing carried out at 4 premises belonging to a total 4 retail entities.
All samples complied with requirements set by legal regulations.

Inspection of the labelling and quality of cigarettes

These inspections focused on the compliance with requirements
for the labelling and quality of cigarettes as stipulated by Act
no. 110/1997 Coll., on foodstuffs and tobacco products and
Decree no.344/2003 Coll., which lays out requirements for
tobacco products. Inspections also verified whether cigarettes
fulfil fire safety requirements as laid out by technical standard EN
16156:2010 ‘Cigarettes — Assessment of the Ignition Propensity
— Safety requirement’.

Out of the total 32 batches of cigarettes analysed for nicotine,
tar and carbon monoxide, one batch was non-complying from
the point of view of nicotine, as the nicotine content found did
not correspond to data stated on packaging. From the point of
view of labelling requirements, all cigarette samples were found
to be satisfactory.

Ten batches of cigarettes (so-called RIP cigarettes — cigarettes
with reduced burning capacity) tested for fire safety according to
the EN 16156:2010 technical standard fulfilled the requirements
set by this standard, whereby cigarettes must demonstrate a re-
duced burning capacity if left unsupervised.

2.1.7
Inspection of production processes

During the course of 2012, CAFIA inspectors carried out a total
of 9,001 inspections of premises of food manufacturers (food
business operators engaged in the production or packaging of
foodstuffs or raw materials) and 430 inspections of primary food
producers (food business operators engaged in the cultivation
of crops, including the harvesting or gathering of wild crops).
133 of these inspections were carried out in the form of audits
of the existing system 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 encompassed inspections with
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bezpecnosti a jakosti potravin, 0 hodnoceni spravného oznaco-
vani a obchodni Upravy potravin pfimo na provozovné, o kont-
roly pravodni dokumentace k potravinam, o kontroly oballi nebo
o kontroly plnéni ulozeného opatfeni apod.

2.1.8
Kontrola obchodu

Inspektori SZPI uskutecnili v roce 2012 celkem 26 088 kontrol
provozoven v maloobchodni siti a 1 858 kontrol bylo provedeno
ve velkoskladech. Z toho 9 jednotlivych kontrol maloobchodd
a 10 jednotlivych kontrol velkoobchod( bylo provedeno formou
auditu zavedeného systému zalozeného na zasadach HACCP,
provéreni funkenosti tohoto systému, posouzeni stavu plnéni
stanovenych kritérii a posouzeni Urovné traceability.

Kontrolovany byly zejména ty povinnosti, které mohou prodejci
pfimo ovlivnit, coz predstavuje napriklad bezpecnost potravin
v souvislosti s podminkami skladovani, dodrzovani teplotnich
rezim{ u chlazenych a mrazenych potravin, dodrzovani hygie-
nickych pozadavkd pfi prodeji potravin, spravnost Gdajd uva-
dénych pfi prodeji nebalenych &i zabalenych potravin, vybaveni
prodejen podle sortimentu prodavaného zbozi, dodrzovani dat
pouzitelnosti a minimalni trvanlivosti apod. Kontrola provéfila cel-
kem 12775 provozoven potravinarskych podnikd zabyvajicich
se prodejem potravin v maloobchodu a 806 provozoven velko-
obchodnich potravinarskych podnikd. | v obchodni sféfe musely
byt nékteré provozovny kontrolovany v daném roce vicekrat,
a to ze stejnych ddivodl jako tomu bylo u vyrobcU.

Z pohledu jednotlivych komodit v obchodni siti byla kontro-
la v roce 2012 zamérfena nejvice na masné vyrobky, Cerstvou
zeleninu a ovoce, mlécné vyrobky, pekarské vyrobky, a vliivem
tzv. ,metanolové kauzy“ také na lihovarnické vyrobky. Néalezita
pozornost byla zamérena také na dalsi komodity, které jsou vy-
znamné z pohledu spotifebniho kose, popfipadé se vyskytl jiny
ddvod vénovat jim zvy$enou kontrolni pozornost.

Znacna pozornost byla také vénovana kontrole hygienickych
podminek prodeje a kontrole systémul bezpecnosti potravin
zaloZzenych na zasadach HACCP. Pokud byly v obchodni siti
zjistény nedostatky, které evidentné nevznikly jako dsledek ne-
spravného postupu prodejce, ale byly zplisobeny pochybenim
nékterého z dodavatel( vyrobkd (jako je tfeba neodpovidajici
oznaceni balenych vyrobkd, nékteré typy poruseni bezpec¢nosti
potravin anebo pfipady falSovanych potravin), slouzily pak pre-
devsim jako podnéty k doreseni takovych pripadd v misté jejich
vzniku — tedy u zpracovatele, balirny, pfedchoziho distributora
nebo u dovozce.
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a specific focus on hygiene, systems founded on HACCP prin-
ciples, labelling, documentation, usability and best-before data,
etc. In the case of primary production, further inspections were
carried out for compliance with legal regulations affecting agri-
culture as part of so-called ‘Cross Compliance’ — conditional-
ity checks with the aim of claiming certain types of agricultural
subsidies and support. Inspections thus verified 4,696 premises
of food companies, of which 4,348 were engaged in food pro-
duction and 348 in primary production. Repeated inspections
were carried out on the premises of some food business opera-
tors due to e.g. inspection of fulfilment of measures taken or the
necessity of a higher number of inspections as a result of the
high risk attached to the given business following assessment.

The concept for the inspection of foodstuff production in 2012
was based on the schedule for centrally managed inspection
programmes, audit schedule and risk analysis of primary pro-
ducers applying for subsidies as well as the plans of individual
inspectorates and the current situation during 2012 (e.g. follow-
up inspections of production following the finding of shortcom-
ings in retail that had evidently been caused by the producer).
The aim of inspections of foodstuff production and primary
producers was primarily to assess compliance with provisions
contained in the relevant legal regulations related to the require-
ments for personal and operational hygiene and system require-
ments 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 founded on HACCP principles.

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

2.1.8
Trade inspections

In 2012 CAFIA inspectors carried out a total of 26,088 inspec-
tions of retail premises, with 1,858 inspections being carried
out in warehouses. Of these, 9 individual inspections or retail
premises and 10 individual inspections of wholesale premises
were carried out in the form of audits using the existing system
based on HACCP principles, verification of the functionality of
this system, assessment of fulfiment of stipulated criteria and
assessment of traceability level.

2.1.9
Podnéty ke kontrole

V roce 2012 SZPI prijala celkem 6 098 podnétl, coz je o 3022
podnétl vice neZ v roce 2011, tedy témér dvojnasobné.

Z celkového poctu podnétld jich bylo 1397 vyhodnoceno jako
opravnénych, 3490 jako neopravnénych, zbyvajici ¢ast zatim
neni uzaviena nebo byly feSeny jinak, napf. postoupenim jinému
kontrolnimu organu ¢&i instituci.

4 583 podnétl bylo pfijato pfimo od spottebitelti a 1 515 podné-
t0 bylo Statni zemédélské a potravinarské inspekci postoupeno
jinymi kontrolnimi organy a institucemi.

Nejcastéjsim predmétem podnétll byla nevyhovuiici jakost po-
travin, prodej potravin s proslou dobou pouzitelnosti ¢i neozna-
Ceni proslé doby minimalni trvanlivosti, nevyhovuijici oznacovani
potravin, hygienické nedostatky v prodejnach a bezpecnost
potravin.

Z hlediska komodit se podnéty nejCastéji tykaly masa a mas-
nych vyrobk(, mléénych vyrobkd, pekarskych vyrobkd, Cerstvé
zeleniny, ¢erstvého ovoce a vyrobkl studené kuchyné.

Na zékladé podnétl bylo zkontrolovano celkem 6440 SarZi,
z nichz nevyhovélo celkem 1338, coz v priméru za vSechny
komodity odpovida 20,9 % nevyhovujicich Sarzi.

Z hlediska nejvyssiho procentudlnino zachytu nevyhovuiicich
vzork( na zakladé podnétd byly vyhodnoceny jako nejproblema-
vyrobky, Cokolada a cukrovinky, kakao, Cerstva zelenina, Cerstvé
ovoce a med.

2.1.10
Opatieni

Statni zemédélska a potravinarska inspekce je opravnéna ukla-
dat rGzné druhy sankci, které maji za Ucel odstranit zjisténé
nedostatky. Inspektofi SZPI ukladaji jak sankce penézni, tak
i sankce typu opatfeni. Tento pojem zahrnuje napfiklad zékaz
prodeje potraviny, zni€eni potraviny, pfeznaceni potraviny apod.

Informace uvedené v této kapitole se vztahuji na zakazy ulozené
pri vyrobé a dalsim uvadéni potravin nebo tabakovych vyrobkd
do obéhu, u kterych nebyly spinény pozadavky stanovené prav-
nimi predpisy.

Inspections chiefly focused on obligations that could be directly
affected by vendors, for example food safety in relation to stor-
age conditions, compliance with recommended temperatures
for chilled and frozen foodstuffs, compliance with hygiene re-
quirements for chilled and frozen foodstuffs, compliance with
hygiene requirements for the sale of foodstuffs, correctness of
data stated at the sale of unpackaged and packaged foodstuffs,
fitting of stores in accordance with the range of goods sold,
compliance with best before and use by dates, etc. The inspec-
tion verified a total 12,775 premises of food companies engaged
in the retail sale of foodstuffs and 806 premises of wholesale
food companies. In the trade branch, too, some premises had
to be checked several times during the year in question, for the
same reasons as was the case with producers.

From the point of view of individual commodities in the trade
branch, inspections in 2012 focused more on meat products,
fresh fruit and vegetables, dairy products, bakery products and,
due to the so-called ‘methanol affair’, distilled products. Proper
attention was also paid to other commodities which are impor-
tant from the point of view of the consumer basket, or for any
other reasons for giving them an increased level of attention.

CAFIA also devoted considerable attention to the control of hy-
giene conditions during the sale and the control of food safety
systems based on HACCP principles. In the event that any
shortcomings were found in the trade network, and which had
evidently not originated as a result of incorrect procedure by the
vendor, but were caused due to fault on the part of a supplier
(such as e.g. inadequate labelling of packaged products, some
breaches of food safety or the adulteration of foodstuffs), these
primarily served as a stimuli for the resolution of such cases at
their place of origin, i.e. at the processing or packaging organi-
sation, previous distributor or importer.

2.1.9
Suggestions for inspections

In 2012 CAFIA accepted a total 6,098 suggestions, which was
3,022 more suggestions, i.e. twice as many, as in 2011.

Out of the total number of suggestions, 1,397 were judged to be
justified and 3,490 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.

4,583 suggestions were received directly from consumers and

1,515 suggestions were submitted to CAFIA by other inspection
bodies or institutions.

39



V roce 2012 ulozila SZPI celkem 14 831 zékazl v celkové vysi
70449560 K&. U vyrobcl potravin bylo ulozeno celkem 61 za-
kaz( v celkové vysi 11 115437 K&. Na potraviny Zivodidného pU-
vodu (mlécné vyrobky, vejce, masné vyrobky, med, ryby a vodni
Zivocichové) bylo na zékladé vysledk( kontrol ulozeno celkem
4106 zékazl v celkové wysi 3775625KE. K potravinarskym
vyrobkdm, u nichz byly zékazy nejCastéji ukladany, patfily liho-
varnické vyrobky (uloZzeno celkem 2783 zéakaz(l v celkové vysi
20213531 Kg) a masné vyrobky (ulozeno celkem 1881 zakazli
v celkové vysi 471 387 K&). Z ostatnich obor( pak nasledovaly
mlééné vyrobky (uloZzeno celkem 1814 zakaz( v celkové vysi
409519 K¢), ¢okolady a cukrovinky, kde bylo ulozeno celkem
1393 zékazy v celkové vysSi 446098 KE, pekarské vyrobky,
u nichZ bylo uloZzeno 914 zakazl v celkové vysi 517 588 KE.
Za zminku stoji i finanéni objem zékaz( v oboru zviastni vyzi-
va a dopliky stravy, jejichz vySe dosahla 14 860488 K&, dale
v oboru lusténiny, olejnatd semena, u nichz vySe zakazd do-
séhla 9230560K¢ a v oboru obilniny s finanéni vysi zakazl
5421844 KE.

2.1.11
Kontrola internetového obchodu

Kontrola dodrzovani pozadavkd potravinovéno prava a predpist
tykajicich se ochrany spotfebitele pfi prodeji potravin prostred-
nictvim internetovych obchod( probiha kontinuélné v pribéhu
celého roku.

V roce 2012 bylo na SZPI nové zaregistrovano 60 provozova-
teld potravinarskych podnikd nabizejicich potraviny prostrednic-
tvim internetového obchodu. Inspektofi SZPI provedli celkem
87 kontrol specificky zaméfenych na internetovy prodej potravin
u 77 kontrolovanych osob. Hlavni pozornost byla vénovana
internetové nabidce doplikd stravy, pripravkd uréenych ke sni-
zeni hmotnosti a potravin urCenych pro sportovce. Z hlediska
zamérfeni kontrol byla znacna pozornost vénovana predevsim
nabidce nebezpelnych potravin, které predstavuii riziko pro
zdravi spotebitelll, a déle téZ problematice klamani spottebitelli
a uzivani nekalych obchodnich praktik, coz zahrnuje i kontrolu
nepovolenych zdravotnich a vyzivovych tvrzeni.
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The most frequent subjects of suggestions were inadequate
quality of foodstuffs, sale of foodstuffs past their use by date
or failure to indicate expired use-by date, inadequate labelling
of foodstuffs, hygienic shortcomings in stores and food safety.

With regard to the commodities, suggestions most frequently
concerned meat and meat products, dairy products, bakery
products, fresh vegetables, fresh fruit and cold dishes.

Based on suggestions a total 6,440 batches were inspected, of
which a total 1,338 were found to be non-complying, which cor-
responds to a mean 20.9 % of non-complying batches across
all commodities.

Proportionally, the most problematic commodities from the point
of view of non-complying samples taken on the basis of sugges-
tions were: wines other than grape wines, dehydrated products,
chocolate and confectionery, cocoa, fresh vegetables, fresh fruit
and honey.

2.1.10
Measures

The Czech Agriculture and Food Inspection Authority is au-
thorised to impose various types of sanctions for the purpose
of eliminating any shortcomings found. CAFIA inspectors also
impose monetary sanctions as well as other types of sanctions,
termed ‘measures’. This term encompasses, for example, bans
on the sale of foodstuffs, destruction of foodstuffs, relabelling of
foodstuffs, etc.

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

In 2012 CAFIA imposed a total 14,831 bans, to a total value of
70,449,560 CZK. A total 61 bans were imposed on food manufac-
turers, to a total value of 11,115,437 CZK. Based on the results of
inspections, a total 4,106 bans to a total value of 3,775,625 CzZK
were imposed on foodstuffs of animal origin (dairy products, eggs,
meat products, honey, fish and water animals). Food products on
which a ban was imposed most frequently included distilled prod-
ucts (total 2,783 bans imposed to total value of 20,213,531 CZK)
and meat products (total 1,881 bans imposed to total value of
471,387 CZK). These were followed by other product types, in-
cluding dairy products (total 1,1814 bans imposed to total value
of 409,519 CZK), chocolates and confectionery (total 1,393 bans
imposed to total value of 446,098 CZK) and bakery products

2.2
Laboratorni ¢innost

V roce 2012 provadéla SZPI fyzikalni, chemické, izotopové
a senzorické rozbory zemédélskych a potravinarskych vyrob-
kd i ve dvou vlastnich analytickych laboratofich (Praha, Brno).
V roce 2012 probéhl v téchto laboratofich pravidelny dozorovy
audit narodnim akreditanim organem CIA o.p.s. Praha, ktery
potvrdil pinéni kritérit CSN EN ISO/IEC 17025.

V laboratofi Inspektoratu SZPI v Brné byly v priib&hu roku re-
alizovany investicni zaméry spojené s obnovou zastaralého
zafizeni.

e Na oddéleni izotopovych analyz byl pofizen elementarni
analyzator pro hmotnostni spektrometr izotopovych pomérd,
ktery bude pouzivan pro vSechny akreditované metody, kde

(914 bans to total value of 517,588 CZK). The greatest financial
volume of bans (20,213 531 CZK) was imposed on distilled prod-
ucts. It is worth mentioning, too, the financial volume of bans im-
posed on special food and dietary supplements, which reached
14,860,488 CZK, and pulses and oleaginous seeds, where the
volume of bans reached 9,230,560 CZK and cereals, to the
amount of 5,421,844 CZK.

2.1.11
Inspections of Internet trade

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

In 2012, 60 new food business operators offering foodstuffs via
the Internet were registered at CAFIA. CAFIA inspectors carried
out a total of 87 inspections specifically focusing on the on-line
sale of foodstuffs by 77 entities. The chief focus of attention was
the range of dietary supplements, weight-loss preparations and
foodstuffs aimed at athletes offered via the Internet. The particu-
lar focus of inspections was primarily on the range of hazard-
ous foodstuffs offered that represented a risk to the health of
consumers, as well as the issue of the misleading of customers
and use of unfair marketing practices, which also include unau-
thorised health and nutritional claims.

2.2
Laboratory activities

In 2012 CAFIA also carried out physical, chemical isotope and
sensory analyses of agricultural and food products in its own
two analytical laboratories (Prague, Brno). In 2012 regular super-
visory audits were carried out in both laboratories by the national
accreditation body, CIA 0.p.s. Praha, which confirmed compli-
ance with the criteria laid down in CSN EN ISO/IEC 17025.

Over the course of the year the following investments were made
in the laboratory of the CAFIA Inspectorate in Brno in relation to
the renewal of obsolete equipment:

e An elementary analyzer was installed in the isotope analysis
department for the mass spectrometry of isotope ratios, to
be used for all accredited methods utilising analysis of the
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je analyzovan izotopovy pomér uhliku13C/12C a dale bude
vyuzit pfi vyvoji novych metod zameéfenych zejména na pyro-
lytické aplikace spojeni EA-IRMS.

¢ Pro navazovani pevnych vzorkd potravin pro analyzu pomeéru
izotopl 13C/12C ve vzorcich cukrd, medU a duZiny ovocnych
Stav a proteind byly zakoupeny mikrovahy schopné navazo-
vat mnozstvi od 1x10-6 gramu.

e Pro rozsiteni portfolia metod slouzicich k odhalovani klama-
vych obchodnich praktik, jako jsou falSovani, nedovolena
Uprava nebo klamavé znaceni, byla brnénska laborator vy-
bavena novym spektrofotometrem pro metody tykajici se
komodity vino a med, popt. pro dalsi podle aktudlniho vyvoje
analytickych postupd.

e K prokazovani alergennich slozek ve vinech byl do brnénské
laboratore pofizen ELISA reader urCeny k vyhodnoceni stan-
dardnich mikrotitracnich desticek ELISA kitC.

Mezi nové akreditované metody v roce 2012 patfi postupy pro
sledovani alergennich slozek ve vinech a metody pro ostatni
alkoholické napoje a medovinu.

V' laboratofi Inspektoratu SZPI v Praze byly noveé zavedeny
a v rdmci Fadného dozoru CIA o.p.s. v fijnu 2012 akreditovany
nasledujici metody:

e metoda pro stanoveni esterd 3 monochlorpropandiolu v rost-
linnych olejich, coz jsou nove sledované latky, které vznikaji pfi
rafinaci rostlinnych olejd,

e metoda pro stanoveni alkaloidd v méku, které budou sledo-
vany na zakladé doporuceni pracovni skupiny Komise ,Zemé-
délské kontaminanty” a takeé byla

¢ roz8ifena multirezidualni metoda pro stanoveni pesticidd o pes-
ticidy nove zarfazené do harmonizovaného monitoringu EU.

Déle byla na zakladé pokynt Stalého vyboru pro potravinovy fe-
tézec a zdravi zvitat (SCoFCAH) zavedena metoda pro stanove-
ni didecyl dimethyl ammonium chloridu (DDAC) a benzalkonium
chloridu (BAC) a v prosinci 2012 jiz bylo odebrano 40 vzorkd
za Uc¢elem monitoringu téchto latek v potravinach.

V roce 2012 byl do laboratore v Praze porizen kapalinovy chro-
matograf s analyzatorem Time-Of-Flight (LC-TOF). Zafizeni
bude slouzit zejména pro detekci falSovani potravin a dale pro
tzv. necilovou analyzu organickych, zejména polarnich, latek
na stopovych hladinach, . jak pro potvrzeni a kvantifikaci cilené
stanovovanych (znamych) latek, tak i pro odhalovani pfitomnosti
L,neznamych®, biologicky aktivnich latek v doplncich stravy.

Mimo vlastnich laboratofi disponuje SZPI i laboratofemi pove-
fenymi pro vykon ufedni kontroly. Tyto laboratofe musi splfovat
¢lanky 11 a 12 nafizeni (ES) ¢.882/2004, o ufedni kontrole,
v platném znéni. V navaznosti na toto nafizeni byly v roce 2012
provedeny audity laboratofi povéfenych SZPI provadénim analyz
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13C/12C carbon isotope ratio, and will further be utilised in
the development of new methods focusing chiefly on pyrolytic
applications of EA-IRMS.

e Microscales capable of weighing quantities from 1x10-6
grams were purchased for the weighing of fixed samples of
foodstuffs for analysis of the 13C/12C isotope ratio in samp-
les of sugar, honey and pulp from fruit juices proteins.

e In order to expand the portfolio of methods used to unco-
ver misleading marketing practices such as adulteration,
unauthorised alterations or misleading labelling, the Brno
laboratory was equipped with a new spectrophotometer for
methods involving the commodities wine and honey and, if
required, any others according to current developments in
analytic procedures.

e An ELISA reader, intended for the assessment of standard
microsolution wells of ELISA kits in order to demonstrate aller-
genic elements in wine, was installed in the Brno laboratory.

Newly accredited methods in 2012 include procedures for the
monitoring of allergenic elements in wine and methods for other
alcoholic beverages and mead.

The following methods were introduced to the laboratory of the
CAFIA Inspectorate in Prague and accredited as part of the rou-
tine CIA o.p.s. audit in October 2012:

e Method to determine esters of 3 monochlorpropandiol in ve-
getable oils. These are new monitored substances, created
during the refinement of vegetable oils,

e Method to determine alkaloids in poppy-seed, which will be,
and have been, monitored based on the recommendations of
the Commission’s ‘Agricultural Contaminants’ working group,

e An expanded multiresidual method to determine pesticide

levels to include pesticides newly included in the harmonised
EU monitoring system.

Further to this, and based on the instructions of the Standing Com-
mittee on the Food Chain and Animal Health (SCoFCAH), a method
was introduced to determine levels of didecyldimethylammonium
chloride (DDAC) and benzalkonium chloride (BAC), with 40 sam-
ples having been taken by December 2012 for the purpose of
monitoring the presence of these substances in foodstuffs.

In 2012 the Prague laboratory was fitted with a fluid time-of-flight
chromatograph analyzer (LC-TOF). This equipment shall serve
primarily to detect adulteration of foodstuffs and also for the so-
called untargeted analysis of organic, and chiefly polar, substanc-
es at trace level, i.e. for the confirmation and quantification of
targeted (known) substances, as well as to reveal the presence of
‘unknown’, biologically active substances in dietary supplements.

Apart fromits own laboratories, CAFIA also utilises laboratories au-
thorised for the performance of official checks. These laboratories

pro ufedni kontrolu potravin, a to v laboratofich Intertek Food
Services GmbH Bremen, Némecko; EUROFINS CZ, s.r.o. Pra-
ha; Statni veterinarni Ustav Praha; Vyzkumny ustav veterinarniho
lékarstvi v.v.i. Brno; Eurofins Bel/Novamann International s.r.o.
Nové Zamky, Slovensko.

2.2.1
Mezilaboratorni porovnavaci testy

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

V roce 2012 se fyzikélné-chemické laboratore inspektoratd
SZPI v Praze a v Brné zicastnily 28 testl v systému FAPAS po-
radanych FERA (The Food and Environment Research Agency,
Velka Britanie) a dvou testl poradanych Food and Consumer
Product Safety Authority, Nizozemi. Laboratof SZPI Praha,
ktera je narodni referencéni laboratori (NRL) pesticidd singlresi-
dudlni metodou, se zucastnila Gtyr testl poradanych referenéni
laboratofi EU a jednoho porovnavaciho testu rakouské NRL
pro rezidua pesticidd. Brnénska laborator izotopovych analyz
se zUcastnila 10 porovnavacich testd poradanych laboratofi
Eurofins Analytics France. Vinarska laborator odboru zkusebni
laboratore Brno se zUcastnila 11 porovnavacich testd porada-
nych evropskou referencni laboratori (EURL) Oenologues de
France. V neposledni fadé se laborator SZPI v Brné ucastnila
porovnavacich testll v oblasti senzorickych zkousek DRRR
(Deutsches Referenzburo fur Lebensmittel-Ringversuche und
Referenzmaterialien GmbH) pofadanych némeckou referenéni
laboratofi v Kemptenu a dvou testd organizovanych spole¢nosti
LGC Standards, Velka Britanie.

2.2.2
Systém databanky izotopovych rezborii vin

Evropskou databanku izotopovych rozbortd vin na zakladé nafi-
zeni Komise (ES) ¢. 555/2008, v platném znéni, spravuje a koor-
dinuje Evropska komise (Spole¢né vyzkumné stredisko v italské
Ispre). V této databance jsou ulozena data ziskana z izotopové-
ho rozboru &astic vody a etanolu ve vinech vinarskych Clenskych
statd EU, které slouzi k vyhodnocovani vysledkl rozbord ziska-
nych v Ufednich laboratofich. V Ceské republice systém databan-
ky zastfeuje Ministerstvo zemédélstvi CR. Statni zemédélska

must fulfil articles 11 and 12 of Regulation (EC) no. 882/2004, on
official controls, as amended. In relation to this directive, audits
were carried out in 2012 of laboratories authorised by CAFIA
to carry out analyses for official controls of foodstuffs, these
laboratories are Intertek Food Services GmbH Bremen, Germany;
EUROFINS CZ, s.r.o. Prague; State Veterinary Institute Prague;
Veterinary Research Institute Brno; and Eurofins Bel/Novamann
International s.r.0. Nové Zamky, Slovakia.

2.2.1
Inter-laboratory comparative tests

Accredited CAFIA laboratories regularly participate in national
and international comparative trials, intended to test the com-
petency of chemical and physics/chemistry laboratories in ac-
cordance with the requirements contained in CSN EN ISO/IEC
17025.

In 2012 the physics/chemistry laboratories of the CAFIA In-
spectorates in Prague and Brno participated in 28 tests in the
FAPAS system, organised by FERA (the Food and Environment
Research Agency (United Kingdom)) and two tests organised
by the Food and Consumer Product Safety Authority (the Neth-
erlands). The CAFIA laboratory in Prague, which is the national
reference laboratory (NRL) for pesticides using the single residue
method, participated in four tests organised by the EU reference
laboratory and one comparative test organised by the Austrian
NRL for pesticide residues. The Brno laboratory for isotopic
analyses participated in 10 comparative tests organised by the
Eurofins Analytics France laboratory. The wine laboratory of the
Brno testing laboratory department participated in 11 com-
parative tests organised by the European reference laboratory
(EURL) Oenologues de France. Last but not least, the CAFIA
laboratory in Brno participated in comparative tests in sensory
analyses of the DRRR (Deutsches Referenzbiro flr Lebensmit-
tel-Ringversuche und Referenzmaterialien GmbH) organised
by the German reference laboratory in Kempten and two tests
organised by the company LGC Standards (United Kingdom).

2.2.2
Database system for isotopic wine analyses

The European database of isotopic wine analyses, on the basis of
Regulation (EC) no. 555/2008, as amended, is administered and
coordinated by the European Commission (Joint Research Centre
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a potravindiska inspekce je spoledné s Ustirednim kontrolnim
a zkusSebnim Ustavem zemédélskym (Oddéleni vinohradnictvi)
a Generalnim feditelstvim cel (Celné-technicka laborator) Slenem
tohoto systému, ktery spociva v odbéru vzorkd hroznd révy vin-
né reprezentativnich pro Ceskou republiku, v jejich zpracovani
na vino a v jejich fyzikalné-chemickych a izotopovych rozborech.
Popis dvaceti vzork{ a vysledky laboratornich rozbor( jsou kaz-
doro¢né poskytovany Evropské komisi. SZPI v systému zajistuje
fyzikalné-chemicky a izotopovy rozbor vzorkd, vkladani i odesi-
lani dat do evropské databanky a pIni rovnéz koordinacni funkci
celého systému v Ceské republice.

2.3
Certifikacni ¢innost

Certifikace ¢erstvého ovoce a zeleniny

V roce 2012 provadéla SZPI certifikaci Cerstvého ovoce a zele-
niny v souladu s pozadavky nafizeni Komise (EU) ¢.543/2011
ze dne 7. Cervna 2011, kterym se stanovi provadéci pravidla
k narizeni Rady (ES) ¢.1234/2007 pro odvétvi ovoce a zeleniny
a odvétvi vyrobkll z ovoce a zeleniny. Certifikace Cerstvého ovoce
a zeleniny je provadéna pouze pfi dovozu &i vyvozu ze tretich zemi,
jedna se o kontrolu shody téchto produktt s obchodnimi norma-
mi Unie. Inspektofi SZPI kontroluiji jakost i oznacovani produkt
dle pozadavk( stanovenych v jednotlivych obchodnich normach.

Osoba, ktera vyvazi nebo dovazi Cerstvé ovoce a zeleninu (vCet-
né Cerstvych péstovanych hub a skofdpkovych plodd) ze tietich
zemi, je povinna tuto skute¢nost nahlasit na prislusny inspekto-
rat SZPI. Bez platného osvédceni o shodé neni mozné danou
Sarzi propustit do volného obéhu. Vydavani osvédceni o sho-
dé s obchodnimi normami Unie pro Cerstvé ovoce a zeleninu
je provadéno podle zékona ¢. 146/2002 Sb., o SZPI, ve znéni
pozdgjsich predpis.

V roce 2012 pfi dovozu Cerstvého ovoce a zeleniny inspektofi
SZPI vystavili celkem 64 certifikatd o shodé s obchodnimi nor-
mami. Certifikace pfi vyvozu Cerstvého ovoce a zeleniny nebyla
provadéna.

Certifikaty pro export révového vina

17.11. 1992 Viybor pro vino pfi Evropské komisi udélil SZPI pra-
va pro vydavani certifikatd pro export vina (VI1) z Ceské repub-
liky. Za export je povazovan pouze vyvoz do tretich zemi, nikoli
do ostatnich zemi EU. V roce 2012 bylo vydano celkem 32 cer-
tifikat(l, z toho 4 pro wvoz do Japonska a 28 pro wyvoz do Ciny.

Certifikace ostatni
SZPI zajistovala certifikaci potravin nebo surovin v neregulované
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in Ispra, Italy). This database contains data gathered from the iso-
topic analysis of water and ethanol particles in wines originating in
Member States of the EU, which are used to assess the results of
analyses carried out in official laboratories. The database system
in the Czech Republic is overseen by the Czech Ministry of Agri-
culture. The Czech Agriculture and Food Inspection Authority, the
Central Institute for Supervision and Testing in Agriculture (Viticul-
ture Department) and the General Customs Directorate (Technical
laboratory) are members of this system, which consists of sam-
pling of grapes that are representative for the Czech Republic,
their processing into wine and analyses of their physical/chemical
and isotopic properties. Description of twenty samples and the
results of laboratory analyses are provided to the European Com-
mission on an annual basis. The role of CAFIA in 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 in the Czech Republic as well.

2.3
Certification activities

Certification of fresh fruit and vegetables

In 2012 CAFIA carried out certification of fresh fruit and vegeta-
bles in accordance with the requirements contained in Regula-
tion (EC) no.543/2011 of 7 June 2011, laying down detailed
rules for the application of Regulation (EC) no.1234/2007 in
respect of the fruit and vegetables and processed fruit and veg-
etables sectors. The certification of fresh fruit and vegetables
only occurs during import or export from third countries. This
process controls the compliance of these products with the Un-
ion’s commercial standards. CAFIA inspectors control product
quality and labelling according to the requirements laid down by
individual commercial standards.

Any entity exporting or importing fresh fruit and vegetables (in-
cluding fresh, cultivated mushrooms and shell nuts) from third
countries is obliged to notify the relevant CAFIA Inspectorate of
this fact. It is not possible to allow the batch in question into
circulation without valid certification of compliance. Certifica-
tion of compliance with the commercial standards of the Union
for fresh fruit and vegetables is issued in accordance with Act
no. 146/2002 Coll., on CAFIA, as amended.

In 2012 CAFIA inspectors issued a total 64 certificates of com-
pliance with commercial standards during import of fresh fruit
and vegetables. No certificates were issued during the export of
fresh fruit and vegetables.

sféfe na zakladé Zadosti vyrobcl, a to prevazné za Udelem
exportu. Rozsah osvéddovanych znakl je tak zpravidla stano-
vovan v souladu s pozadavky zahrani¢niho odbératele. V ramci
nepovinné certifikace vyrobkl bylo v roce 2012 vystaveno cel-
kem 107 certifikatd.

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) je vzdjemné propojenou
siti, ktera spojuje Clenské zemé Evropské unie (EU) s Evropskou
komisi (EK) a Evropskym ufadem pro bezpecnost potravin
(EFSA). Hlavnim cilem tohoto systému je zabranit ohrozeni spo-
tfebitele nebezpecnymi potravinami nebo krmivy. Systém umoz-
nuje jednotlivym statdim ucinit co nejrychlejsi kroky k odvraceni
poskozeni zdravi spotfebiteld zamezenim uvedeni produktu
na trh anebo stazenim vyrobku z trhu.

Pravné je evropsky systém rychlého varovani pro potraviny
a krmiva zakotven v ¢lancich 50 - 52 Nafizeni Evropského parla-
mentu a Rady (ES) €. 178/2002, v platném znéni, kterym se sta-
novi obecné zdsady a pozadavky potravinového prava, zfizuje
se Evropsky Urad pro bezpecnost potravin a stanovi postupy
tykajici se bezpecnosti potravin. V evropskeé legislativé vSak do-
posud nebyla zpracovana detailni pravidla fungovani systému
RASFF a role jednotlivych ¢lend. Dlouholetym zamérem tak
bylo vydani pfimo aplikovatelného pravniho predpisu, ktery by
upravoval danou problematiku. Kone¢na podoba nafizeni byla
finalizovana v pribéhu roku 2010. K vydani Nafizeni Komise
(EU) &.16/2011, kterym se stanovi provadéci opatrfeni k sys-
tému v&asné vymeény informaci pro potraviny a krmiva, doslo
v lednu roku 2011. Publikace nafizenf je zavrSenim nékolikaleté-
ho procesu pfipray, viastni tvorby a pfipominkovani uvedeného
dokumentu ze strany Clenskych statl, stejné jako internich
konzultaci v ramci EK. Fungovani systému RASFF je v Ceské
republice podrobné upraveno Narizenim viady ¢.98/2005 Sb.,
kterym se stanovi systém rychlého varovani o vzniku rizika ohro-
zeni zdravi lidi z potravin a krmiv.

Od roku 2011 jsou oznameni predavana on-line aplikaci iIRASFF
umoznuiici tvorbu oznameni véetné jejich modifikace a okamzi-
tého prenosu pres datovou linku véem Ucastnikim systému
RASFF.

Certificates for the export of vine wine

On 17 November 1992 the European Commission Wine Man-
agement 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 32 certificates were issued in
2012; 4 for export to Japan and 28 for export to China.

Other certificates

On the request of producers, CAFIA provided certification for
foodstuffs or raw materials in the non-harmonised sector, in
particular for export. The scope of the certified properties is
regularly stipulated in accordance with the requirements of the
customer abroad. A total of 107 certificates were issued in 2012
through the non-mandatory certification process.

2.4

Rapid Alert System for Food
and Feed (RASFF)

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

The legal basis for the European Rapid Alert System for Food
and Feed is contained in articles 50-52 of Regulation (EC)
no. 178/2002 of the Parliament and of the Council, as amended,
laying down the general principles and requirements of food law,
establishing the European Food Safety Authority and laying down
procedures in matters of food safety. European legislation has not,
however, laid down detailed rules for the functioning of the RASFF
and the roles of individual members. The long-term objective was
to issue a directly applicable legal regulation governed the issue
in question. The final form of the Regulation was finalised du-
ring 2010. Commission Regulation (EU) no. 16/2011, laying down
implementing measures for the Rapid Alert System for Food and
Feed, was issued in January 2011. The publication of the Regula-
tion represented the culmination of a years-long process of prep-
arations, creation and consultation on the aforementioned docu-
ment by Member States, as well as internal consultation within
the European Commission. The functioning of the RASFF within
the Czech Republic is laid out in detail in Government Directive
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Statni zemédélska a potravinarska inspekce je podle §15 odst. 4
zakona €. 110/1997 Sb., o potravinach a tabakovych vyrobcich,
ve znéni pozdgjsich predpisti, Narodnim kontaktnim mistem pro
systém rychlého varovani (NKM RASFF).

Narodni kontaktni misto soustreduje informace ze vSech dozo-
rovych organt nad potravinami a krmivy v CR: SZPI, Statni vete-
rinérni spravy CR, organ(i ochrany verejného zdravi a Ustfedniho
kontrolniho a zkuSebniho ustavu zemeédélskeho. S Narodnim
kontaktnim mistem spolupracuji také dalsi ucastnici narodniho
systému rychlého varovani: Generalni reditelstvi cel, Statni urad
pro jadernou bezpednost, Ministerstvo vnitra CR, Ministerstvo
obrany CR, Ministerstvo spravedinosti CR a Ustav zemédélské
ekonomiky a informaci. Koordinacnim mistem je Sekretariat
koordinaéni skupiny bezpec¢nosti potravin pfi Ministerstvu zeme-
délstvi CR.

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

Dojde-li ke zjisténi vyskytu nebezpecného vyrobku nekterym z do-
zorowych organ(i v CR, odesila Nérodni kontaktni misto do EK
informace ziskané od jednotlivych tcastnikd narodniho systému.

Po identifikaci rizikového vyrobku na trhu nebo na hranicnich
prechodech jsou vysledky kontroly ziskané hodnocenim pro-
duktu na misté ¢i laboratornimi rozbory porovnany s podminka-
mi pro zasilani oznameni do systému — tzv. Standardnimi ope-
racnimi postupy (SOP) RASFF. Soucasti odeslaného oznameni
jsou vysledky kontrol, pfijata opatreni, detailni informace vedouct
k presné identifikaci produktu, Udaje o jeho distribuci atd.

Za rok 2012 bylo Ceskou republikou odeslano celkem 78 origi-
nélnich oznameni. 68 pfipadd se tykalo kontroly na trhu a z toho
56 oznameni spadalo do kompetence SZPI. V 9 pripadech se
jednalo o kontrolu dovozu. Z celkového poctu odeslanych ozna-
meni bylo nasledné 7 oznameni stazeno ze systému na zakladé
novych skutecnosti zjisténych v prabéhu Setieni. Pri kontrolach
na hranicich SZP!I spolupracuie s orgény Celni spravy CR v sou-
ladu s Dohodou o vzajemné soucinnosti a spolupraci uzavienou
mezi SZPI a Generalnim reditelstvim cel.

Druhou kategorif jsou oznameni prijata systémem RASFF. V nich
figuruji produkty vyrobené v CR, distribuované pres Ceskou re-
publiku nebo ty, které byly dodany ze zahrani¢i na Cesky trh.
V roce 2012 prijala Ceska republika celkem 77 origindlnich
oznameni, z toho 41 oznameni spadalo do kompetence SZPI.
Z celkového poctu prijatych oznameni bylo nasledné 5 oznament
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no. 98/2005 Coll., laying down the rapid alert system on the origin
of risks to human health from food and feed.

As of 2011, notifications are conveyed via the iIRASFF on-line
application, which facilitates creation of notification as well as
their modification and immediate transmission via data link to all
parties in the RASFF system.

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

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

The flow of information on the presence of unsafe products is
bidirectional; via the National Contact point, supervisory bod-
ies of the Czech Republic are informed 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 measures imposed as
a result of facts conveyed from the EU.

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

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

During 2012 a total of 78 original notifications were sent on be-
half of the Czech Republic. 68 of these concerned controls on
the market, of which 56 fell within the remit of CAFIA. 9 cases

stazeno ze systému na zakladé novych skutecnosti zjisténych
v prabéhu Setfeni (tj. pfipad jiz dale nenaplioval podstatu pro
prenos v ramci systému rychlého varovani).

V roce 2012 se NKM RASFF CR vyznamnou mérou podilelo
na fesent tif potravinovych krizi — pfipadu podvodd s technickou
soli z Polska balenou a prodavanou jako st pro vyrobu potra-
vin, déle pfipadu s falSovanim a podvody s vajeénym praskem
z Polska a rovnéz pripadu metanolu v rozlévanych lihovinach
neznamého ptvodu.
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concerned import inspections. 7 out of the total number of no-
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Graf 3/ Graph 3
0znameni systému RASFF v roce 2012 tykajici se SZPI / Notifications in the RASFF system in the CR concerning CAFIA (2012)
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2.5

Informacni a komunikacni
systém

Informacni a komunikacéni systém SZPI zahrnuje komplexni
soubor technologii zaméfenych na procesni i datovou integraci
heterogennich softwarovych systému a aplikaci provozovanych
v nékolika podsystémech se specifickym feSenim od rdiznych
dodavatell na rlznych platforméach. Je integrovan v osmi lo-
kalnich sitich propojenych pomoci virtudlni privatni sité, ktera je
centralné spravovana a proaktivné monitorovana. Prenos hla-
sovych sluzeb je realizovan na platformé IP telefonie rozsifené
o technologii Wi-Fi s integrovanymi dudlnimi telefony.

V roce 2012 probéhla nahrada sluzeb ve VPN WAN siti za uce-
lem nahrazeni zastaralych sitovych prvk( na bazi Linuxovych
serverl. Ve vSech lokalitach byla nasazena moderni, vykonna
sitova zafizeni FortiGate poskytujici komplexni ochranu jednotli-
vych lokélnich siti a internetové konektivity proti bezpeCnostnim
hrozbam, ¢imz doslo k podstatnému zvySeni spolehlivosti sito-
vych spojll a sluzeb.

Po ukon&eni centraliné zajistovaného pripojeni KIVS (Komu-
nikacni infrastruktura verejné spravy) k CMS (Centralni misto
sluzeb) se Uspésné podarilo zajistit pripojeni, nutné pro pfistup
k réiznym registrfim a sluzbam Ministerstva zemé&délstvi CR a or-
ganizacim statni spravy, pomoci vlastniho poskytovatele teleko-
munikacnich sluzeb. Pritom byla zvySena rychlost, spolehlivost
a bezpecnost spojent.

V roce 2012 kontinuélné pokracovala obnova technické zaklad-
ny informacniho systému SZPI zejména obnovou celkem 66 ks
notebookd, na Ustfednim inspektoratu byla provedena nahrada
paternich aktivnich prvkd serverové infrastruktury nasazenim
modernich switch( s pokrocilymi funkcemi a inteligentni vice-
vrstvou architekturou. Rastu objemu dat generovanych jednot-
livymi informacénimi systémy odpovida i rozsifovani datovych
Ulozist, zalohovacich servert a diskovych poli.

Pro komplexni ochranu virtualni serverové infrastruktury SZPI for-
mou zalohovani a replikovani VMware ESX systémd byl zakoupen
produkt Veeam Backup & Replication, ktery vyuZiva nejnoveéjsi
technologie a poskytuje vykonné a snadno pouZitelné Feseni
ochrany virtualizovanych dat véetné efektivni konsolidace serverd.

V softwarové oblasti bylo vyuzivano moznosti v ramci multilicenc-
niho programu Microsoft Enterprise Agreement jak v serverové
infrastrukture, tak i zejména v oblasti kancelarskych aplikaci,
kde byla postupné nasazovana sada produktt Microsoft Office
2010.

as salt for food production, the case involving adulteration and
fraud with egg powder from Poland and the case of methanol
found in bottled liquor of unknown origin.

2.5

Information and communica-
tion system

The CAFIA information and communication system encompass-
es a complex set of technologies focusing on the procedural
and data integration of heterogeneous software systems and
applications operated in a number of specifically designed sub-
systems from various suppliers on various platforms. The sys-
tem is integrated in eight local networks interconnected with the
aid of a Virtual Private Network, which is centrally administered
and proactively monitored. The transmission of voice services is
realised via IP telephony expanded to include Wi-Fi technology
with integrated dual telephones.

During 2012, VPN WAN services were replaced, with the ob-
jective of replacing obsolete network elements on the basis of
Linux servers. The modern, high-performance Fortigate network
system, which provides complex protection to individual lo-
cal networks and Internet connectivity in the event of security
threats, was installed in all locations, substantially increasing the
reliability of network connections and services.

Following the completion of the centralised PACI (public admin-
istration communications infrastructure) for the CSL (central ser-
vices location), we were able to secure a connection necessary
for the access to various registers and services of the Ministry of
Agriculture of the Czech Republic and state administration bod-
ies with the aid of our own telecommmunications services provider,
while increasing the speed, reliability and security of connections.

The year 2012 saw the continued, constant renewal of the tech-
nical base of the CAFIA information system, and in particular
the renewal of a total of 66 laptops. At the Headquarters, active
backbone elements of the server infrastructure were replaced
through the installation of modern switches with advanced
functions and intelligent, multilayered architecture. We have
responded to the growth in the volume of data generated by
individual information systems through the expansion of data
repositories, back-up servers and disk arrays.

In order to provide for the complex protection of the CAFIA virtual

server infrastructure in the form of the back-up and replication of
VMware ESX systems, the Veeam Backup & Replication product,
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V prdbéhu roku 2012 probéhla realizace Uprav aplikacniho
programového vybaveni jednotlivych podsystémd informacniho
systému SZPI v souvislosti s aktudlnimi pozadavky uZivatell
Ci v souvislosti s pozadavky legislativy. Byl efektivné realizovan
projekt webové aplikace ,Potraviny na pranyfi“. Zasilani dat
do systému je automaticky generovano z informacniho systému
Kontrolni a laboratorni innost (IS KLC), ve kterém byly provede-
ny potfebné programoveé Upravy pro tuto funkcionalitu.

Byl dodan informacni systém pro elektronickou spisovou
sluzbu dle Narodniho standardu se specifickym zohlednénim
procesnich potfeb SZPI. Systém je postaven jako desktopo-
va aplikace v architektufe server-klient, kde serverova Cast
zajistuje spoleCné databazové ulozisté a klientska &ast je in-
stalovana do pracovnich stanic jednotlivych uZivatell. Systém
poskytuje intuitivni prostiedi pro spravu zaznama, dokument(
a spist z internich i externich zdrojd, véetné procesni podpory
podatelny, vypravny a spisovny. Taktéz byla zajiSténa potfebna
Uprava programovych moduld 1S KLC pro integraci se spiso-
vou sluzbou.

V navaznosti na koncici garantovanou podporu stavajiciho per-
sonalniho a mzdového systému ODYSEA 2001 v roce 2014 byl
Ve vypsaneé verejna zakazce vybran dodavatel na dodani a im-
plementaci nového komplexniho informacniho a dochazkového
systému pro vedeni persondlni a mzdové agendy formou systé-
moveé integrace do stavajiciho prostredi SZPI.

2.6
Cinnost v oblasti legislativy

2.6.1
Tvorba a prfipominkovani pravnich
predpist

V roce 2012 se SZPI podilela na vzniku 21 zakond. Jednalo se
predevsim o uplatiovani pripominek k navrhlim zakon( vytvore-
nych jak na ptidé Ministerstva zemédélstvi CR, tak jinych mini-
sterstev, ale i 0 tvorbu viastnich navrh( zakond, zejména novely
zékona €. 146/2002 Sb., o Statni zemédélské a potravinarské
inspekci. DaleZitymi navrhy zakond, které SZPI pripominkovala,
byly navrhy novel zakona &.110/1997 Sb., o potravinach a ta-
bakovych vyrobcich, zakona ¢.353/2003 Sb., o spotrebnich
danich, zédkona &.676/2004 Sb., o povinném znaceni lihu nebo
zékona ¢.258/2000 Sb., o ochrané vefejného zdravi. SZPI se
v tomto roce rovnéz aktivné zucastnila procesu pripominkovani
navrhu zékona o pravnich pomérech a vzdélavani zaméstnanc(
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utilising the latest technology and providing a high-performance
and easy-to-use solution for the protection of virtualised data,
including effective server consolidation, was purchased.

In the software field, CAFIA utilised the options offered by the
Microsoft Enterprise Agreement multilicence programme, both
within the server infrastructure, as well as, in particular, office
applications, where the Microsoft Office 2010 product set was
gradually installed.

The year 2012 also saw the implementation of adjustments to
the application programming of individual subsystems of CAFIA
information systems in relation to current user or legislative re-
quirements. The ‘Food pillory’ website project was effectively
realised. The sending of data to the system is automatically
generated from the Control and Laboratory Activities Informa-
tion system (CLA IS) in which the necessary programme adjust-
ments were carried out for this functionality.

An information system for an electronic file system pursuant to
the National Standard, with a specific adjustment for the process
needs of CAFIA, was delivered. The system is designed as a desk-
top application within the server-client architecture, with the server
providing a joint database repository and the client being installed in
the workstations of individual users. The system provides an intui-
tive environment for the administration of records, documents and
files from both internal and external sources, including procedural
support for registry, dispatch office and document management.
Required adjustments were also made to CLA IS programme
modules for integration with the document management.

In relation to the guaranteed support for the existing ODYSEA
2001 personnel and payroll system, which ends in 2014, a con-
tractor was chosen, via public tender, for the supply and imple-
mentation of a new complex information and attendance system
for personnel and payroll in the form of system integration into
the existing CAFIA environment.

2.6
Legislation

2.6.1
Creating and commenting on legal
regulations

In 2012 CAFIA contributed to the creation of 21 acts. This pri-
marily consisted of the implementation of consultation on draft

ve vefejné spravé a vécného zameéru zakona o odpovednosti
za prestupky a fizeni o nich.

SZPI pfipominkovala rovnéz navrhy novel nafizeni viady o stano-
veni blizSich podminek pfi provadeéni opatfeni spolecné organi-
zace trhu s vinem a nafizeni viady o stanoveni ddsledk( porugeni
podminénosti poskytovani nékterych podpor a spolupodilela se
také na vzniku 34 provadécich vyhlasek k rliznym zakondm.
Pro ¢innost SZPI z nich byly dilezité zejména novely vyhlasky
€. 157/2003 Sb., kterou se stanovi pozadavky pro Cerstvé ovoce
a Cerstvou zeleninu, zpracované ovoce a zpracovanou zeleninu,
suché skorapkové plody, houby, brambory a vyrobky z nich, vy-
hlasky ¢.329/1997 Sb., kterou se provadi zakon o potravinach
pro skrob a vyrobky ze Skrobu, lusténiny a olejnatd semena,
vyhlasky &. 77/2003 Sb., kterou se stanovi poZzadavky pro mléko
a mlécné vyrobky, mrazené krémy a jedlé tuky a oleje, vyhlasky
¢.323/2004 Sb., kterou se provadgji néktera ustanoveni zakona
o vinohradnictvi a vinarstvi a vyhlasky ¢.94/2010Sb., o nékte-
rych veterinarnich a hygienickych poZadavcich na prepravu
a zpracovani vedlejdich Zivocisnych produktdi.

Stejné jako v predchazejicich letech se SZPI podilela na tvorbé
pravnich predpist EU. Je aktivnim ¢lenem Pracovni skupiny pro
obecnou aplikaci nafizeni (ES) ¢.882/2004, v platném znéni,
ktera se zabyva pfipravou revize tohoto, pro oblast kontroly
potravin stéZejniho, nafizeni. Déle poskytuje podklady MZe
pro pripravu na jednani a dle potfeby (v ramci diskutovanych
oblasti) se také pfimo Ucastni jednani. SZPI rovnéz zaslala své
pripominky pfi novelizaci nafizeni €. 607/2009, kterym se stano-
vi néktera provadéci pravidla k nafizeni Rady (ES) &. 479/2008,
pokud jde o chranéna oznadeni plivodu a zemépisna oznacent,
tradiéni vyrazy, oznacovani a obchodni Upravu nékterych vinar-
skych produktd. U smérnice Evropského parlamentu a Rady
2009/54/ES se SZPI spolupodilela na vzniku korigenda ceskeé-
ho prekladu.

2.6.2
U¢ast na jednanich pracovnich formaci EK
a Rady EU

I'vroce 2012 se pracovnici SZPI zapojovali do aktivit pracovnich
formaci Komise a Rady EU. Za danského a kyperského pred-
sednictvi se uskutecnilo celkem 20 zahrani¢nich pracovnich
cest spojenych s UcCasti v pracovnich skupinach. V jejich ramci
se experti SZPI zd&astnili 2 jednani v Rade EU a celkem 18 jed-
nani v pracovnich formacich Komise.

laws created both by the Ministry of Agriculture of the Czech
Republic, and other ministries as well as the creation of its own
draft laws, in particular amendments to Act no. 146/2002 Coll.,
on the Czech Agriculture and Food Inspection Authority. The
important draft laws on which CAFIA was consulted included
proposed amendments to Act no. 110/1997 Coll., on foodstuffs
and tobacco products, Act no.353/2003 Coll., on consumer
tax, Act no. 676/2004 Coll., on the mandatory labelling of liquors
and Act no.258/2000 Coll., on public health protection. This
year CAFIA also actively participated in the consultation process
for the act on the legal situation and training of employees in
public administration and the material legal proposal for respon-
sibility for offences and offence procedures.

CAFIA was also consulted on proposed amendments to the
government decree laying down more detailed conditions
when implementing measures for the joint organisation of the
wine market and the government decree laying down the con-
sequences of a breach of conditions for the provision of some
types of support, as well as contributing to the creation of 34 im-
plementing decrees on various laws. Of particular importance to
CAFIA activities were the amendments to Decree no. 157/2003
Coll., laying down the requirements for fresh fruit and vegeta-
bles, processed fruit and vegetables, dry shell nuts, mushrooms,
potatoes and products there of Decree no. 329/1997 Call., im-
plementing the Act on foodstuffs for and products made from
starch, pulses and oleaginous seeds, Decree no. 77/2003 Coll.,
laying down the requirements for milk and dairy products, frozen
creams and edible fats and oils, Decree no. 323/2004 Coll., im-
plementing some provisions contained in the Act on viticulture
and viniculture and Decree no.94/2010 Coll., on some veteri-
nary and hygiene requirements for the transport and processing
of by-products of animal origin.

As in the previous years, CAFIA contributed to the 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
this regulation, a key one in the field of food inspection. It further
provides documents from the Ministry for Agriculture for prepara-
tions for meetings and also participates in discussions if required
(in the context of the areas discussed). CAFIA also contributed
to amendments to Regulation no. 607/2009 laying down certain
detailed rules for the implementation of Council Regulation (EC)
no. 479/2008 as regards protected designations of origin and
geographical indications, traditional terms, labelling and presen-
tation of certain wine sector products. CAFIA also contributed to
the corrigenda for the Czech translation of Directive 2009/54/ES
of the European Parliament and of the Council.
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NejCastéji se zaméstnanci SZPI Ucastnili jednani Expertniho
vyboru EK — Pracovni skupiny pro zemédélské kontaminanty
(9 jednani), Pracovni skupiny EK pro Systém rychlého varo-
vani RASFF (3 jednani) a Pracovni skupiny EK pro nafizeni
¢.1169/2011 (3jednani). Dalsi jednani probihala napf. v Pra-
covni skupiné Rady EU pro kontaminanty v potravinach nebo
v Pracovni skuping Rady EU pro vino a alkohol OIV.

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

2.6.3
Cinnost pravni

V roce 2012 bylo pravomocné skonceno 1731 spravnich fizenf
vedenych s provozovateli potravinarskych podnikd, v nichz byly
ulozeny pokuty v celkové vysi 35050650 KE. Déle bylo v roce
2012 pravomocné skonceno 16 spravnich Fizeni o ulozeni po-
fadkové pokuty s osobami, které se dopustily poradkového de-
liktu dle § 19 zakona ¢.552/1991 Sb., o statni kontrole, ve znéni
pozdgjsich predpisd, ve kterych byly ulozeny poradkové pokuty
v celkoveé vysi 495 000 K&. Celkem tedy bylo pravomocné skon-
¢eno 1747 spravnich fizeni, v nichz byly ulozeny pokuty v celko-
vé vysi 35545 650 KE.

V porovnani s rokem 2011 doSlo ke zvySeni celkové vySe ulo-
zenych pokut o 8106550K¢ (v roce 2011 Cinila vySe pravo-
mocne ulozenych pokut 27 439 100 KE). Ve spravnich fizenich
byla rovnéz ulozena povinnost nahradit néklady spravniho fizeni
v celkové vysi 1744 000 KE.

Nejvice pokut ve spravnim Fizeni bylo ulozeno za poruseni na-
sledujicich ustanoveni pravnich predpist (v zavorce je uveden
podet pripadd):

¢l. 4 nafizeni (ES) €.852/2004 — nedodrzeni hygienickych po-
zadavkd pri uvadéni potravin do obéhu (484);

¢l. 14 nafizeni (ES) ¢.178/2002 — uvadéni na trh potravin
Skodlivych pro zdravi nebo nevhodnych k lidské spotrebé (311);
¢l. 16 nafrizeni (ES) €.178/2002 — uvadéni do obéhu klamavé
oznacenych potravin (237);

¢l. 5 nafizeni (ES) ¢.852/2004 — nedodrZzovani postupl zalo-
zenych na zasadach HACCP (156);

¢l. 113a odst. 3 nafizeni (ES) ¢é. 1234/2007 — nedodrzeni po-
Zadavk( obchodnich norem u ovoce a zeleniny (132);
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2.6.2

Participation in discussions of working
groups of the European Commission and
Council of the EU

In 2012, CAFIA employees were also involved in the activities
of working groups of the European Commission and Council.
During the Danish and Cypriot presidencies a total of 20 foreign
working trips took place. These were combined with participa-
tion in working groups, during which CAFIA experts took part
in 2 meetings with the EU Council and a total of 18 meetings in
Commission working groups.

CAFIA employees most frequently participated in the meetings
of the European Commission Expert Group — the Working Group
for Agricultural Contaminants (9 meetings), Working Group for
the RASFF (3 meetings) and Working Group for Regulation
no. 1169/2011 (3 meetings). Further meetings took place e.g.
in the EU Council Working Group for Contaminants in Food and
the EU Council Working Group for Wine and Alcohol OIV.

CAFIA representatives also participated in the meetings of the
Coordination Group (CG) at the Ministry of Agriculture of the
Czech Republic. The CG is the coordination centre for the
approval of instructions, positions and mandates presented
on behalf of the Czech Republic and Ministry of Agriculture at
meetings of working bodies of the EU, including COREPER, the
Special Committee on Agriculture and the Council of Ministers
for Agriculture and Fishery.

2.6.3
Legal activities

In2012 1,731 administrative proceedings involving food business
operators, in which fines to a total amount of 35,050,650 CZK
were imposed, were concluded with legal effect. During the
year, further 16 administrative proceedings on the imposition of
disciplinary fines on entities that had committed a disciplinary
offence pursuant to § 19 of Act no.552/1991 Coll., on state
controls, as amended, in which disciplinary fines to a total
amount of 495,000 CZK were imposed, were concluded with
legal effect. Therefore a total of 1,747 administrative procedures
were concluded with legal effect, with fines to a total amount of
35,545,650 CZK being imposed.

Compared to 2011 there was an increase by 8,106,550 CZK in
the total amount of fines imposed (fines imposed with legal effect

§ 10 odst. 1pism. c) zdkona o potravinach — uvadeni
do obéhu potravin s proslym datem pouzitelnosti (483);

§ 11 odst. 1 pism. d) zakona o potravinach — neoddélené
umisténi a oznaéeni potravin s proslym datem minimalni trvan-
livosti (482);

§ 6 zakona o potravinach — nespravné oznacovani potravin
balenych ve vyrobé (228);

§ 3 odst. 1zakona o potravinach — poruseni povinnosti pro-
vozovatele potravinarského podniku (208);

§ 11 odst. 1pism. ¢) zdkona o potravinach — nedodrzeni
stanovené teploty pfi uchovavani potravin (74);

§ 27 zakona o vinohradnictvi a vinarstvi — nedodrzeni poza-
davk{ na jakost vina (52).

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

V roce 2012 nabylo pravni moci 149 rozhodnuti Ul o odvolani
(z toho 15 ve vécech tykajicich se poradkovych pokut), z nichz
bylo v 90 pripadech napadené rozhodnuti potvrzeno, v 38 piipa-
dech byla provedena zména napadeného rozhodnuti, v 8 pripa-
dech bylo napadené rozhodnuti zruSeno a vraceno prislusnému
inspektoratu k novému projednani a rozhodnuti, ve 3 pfipadech
bylo napadené rozhodnuti zruseno a fizeni zastaveno, v 10 pfi-
padech bylo odvolani podano opozdéné.

V roce 2012 rozhodly ve spravnim soudnictvi pravomocné krajské
soudy 25 pripadd (zaloby proti rozhodnuti spravniho organu), pfi-
Semz v roce 2011 to bylo 21 pfipadd. Z dorudenych pravomoc-
nych rozsudk( krajskych soud( byla v 19 pfipadech Zaloba proti
rozhodnuti spravniho organu jako nedtvodna zamitnuta (v roce
2011 bylo zamitnuto 16 Zalob) a v 5 pfipadech bylo rozhodnuti
spravniho organu zruSeno a vraceno k dalSimu fizeni (a to jak
v roce 2012, tak 2011), 1 Zaloba byla jako opozdéna odmitnuta.

2.7

Spoluprace s ostatnimi urady
a institucemi v CR

SZPI standardné spolupracuje s dalSimi organy statni spravy
nebo samospravy pri nekterych kontrolach, které jsou zamé-
feny zejména na bezpecnost potravin a odhalovani klamavych
praktik. Klicova je v této souvislosti spoluprace s Ministerstvem
zdravotnictvi CR a zdravotnimi Ustavy pfi hodnoceni rizika pre-
devsim v pfipadech, kdy byly v potravinach zjisténé nové typy
kontaminuijicich latek nebo kdy byly zejména v doplficich stravy
nalezeny syntetické latky spiSe obvyklé pro humanni IéCiva.

amounted to 27,439,100 CZK). Obligations to meet the costs
of administrative proceedings to the amount of 1,744,000 CZK.

The greatest amount of fines in administrative proceedings were
imposed for the breach of provisions contained in legal regula-
tions (number of cases stated in brackets):

art. 4 of Regulation (EC) no. 852/2004 — failure to comply with
hygiene requirements when putting foodstuffs into circulation
(484);

art. 14 of Regulation (EC) no. 178/2002 - placing on the mar-
ket of food that is unsafe or unfit for human consumption (311);
art. 16 of Regulation (EC) no. 178/2002 - putting into circula-
tion foods with misleading labelling (237);

art. 5 of Regulation (EC) no. 852/2004 — failure to comply with
procedures based on HACCP principles (156);

art. 113a subsection 3 of Regulation (EC) no. 1234/2007 —
failure to comply with the requirements of marketing standards
for fruit and vegetables (132);

§ 10 subsection 1 c) of the Act on foodstuffs — putting into
circulation of foods with expired use by date (483);

§ 11 subsection 1 d) of the Act on foodstuffs — foods with ex-
pired best before date are not placed and labelled separately (482);
§ 6 of the Action Foodstuffs Act — on incorrect labelling of
food packed during production (228);

§ 3 subsection 1 of the Act on foodstuffs — breach of the
obligations of a food business operator (208);

§ 11 subsection 1 c) of the Act on foodstuffs — failure to
comply with stipulated temperature for food storage (74);

§ 27 of the Act on viticulture and viniculture — failure to com-
ply with wine quality standards (52).

If the concurrent breach of multiple provisions contained in legal
regulations was found in entities being inspected, the fines for all
shortcomings found were combined.

In 2012 149 decisions of the CAFIA Headquarters concerning
appeals (15 of which concerned disciplinary fines) came into
force; in 90 cases, the appealed decision was upheld, in 38
cases there was a change to the appealed decision, and in 8
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 10 cases the appeal was submitted late.

In 2012 regional courts made legally effective decisions in ad-
ministrative proceedings in 25 cases (contesting of decisions
by an administrative body), with 21 cases having been de-
cided in 2011. Out of the legally effective decisions by regional
courts that were delivered, in 19 cases the action against the
of decision of the administrative body was rejected as unjusti-
fied (16 actions rejected in 2011) and in 15 cases the decision
of the administrative body was cancelled and returned for
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Koordinace Cinnosti probiha trvale také na urovni pfedavani pod-
nétl spotrebiteld a jinych zjisténi ke kontrole, a to predevsim se
Statni veterinarni spravou CR, Ministerstvem zdravotnictvi CR,
Ceskou obchodni inspekci, Statnim Ustavem pro kontrolu 1&Civ,
celnimi Urady a Policii CR. Timto zptisobem jsou fedeny jednak
podnéty, které prislusny kontrolni organ obdrzel, aniz ke kontrole
ma kompetenci, anebo obsahlejsi pripady, kdy vyreseni podnétu
¢i zjisténi vyzaduje vzéjemnou pomoc vice organd statni spravy.

Druhé polovina roku 2012 byla poznamenana tzv. metanolovou
aférou, ktera si vyzadala intenzivni spolupraci SZPI zejména
s celnimi Urady, krajskymi hygienickymi stanicemi, Ceskou ob-
chodni inspekci a také s Policii CR. V maximalni mozné mite
byla témto slozkam poskytnuta kapacita inspekénich laboratofi
k analyzam jimi dodanych vzork( lihovin. Na druhou stranu,
pokud SZPI zjistila Sarze lihovin s nevyhovujicim obsahem me-
tanolu nebo s pozitivnim vyskytem rezidui denaturacnich Cinidel,
byla tato zjisténi ihned predana k dalsimu Setreni jak Policii CR,
tak také Celni spravé CR, tedy podobné, jak tomu bylo v celé
fadé let minulych.

S celnimi Urady je SZPI v uzkém kontaktu také pfi zajisténi kon-
troly dovozu potravin rostlinného plvodu ze tretich zemi. Celni
Urady zajistuji rovnéz vymahani pokut a nakladd, které uloZila
SZPI a které nebyly kontrolovanymi osobami fadné uhrazeny.

V roce 2012 pokradovala kooperace s Uradem préimyslového
vlastnictvi, na jehoz ¢innost SZPI navazuje v ramci kontrol do-
drZzovani prav dusevniho vlastnictvi, a to zejména kontrol chra-
nénych zemeépisnych oznaceni potravin a chranénych oznacéeni
plvodu potravin. SZPI spolupracovala s uvedenym Uradem
v pribéhu roku 2012 taktéZ pfi zméné specifikace chranéného
zemeépisného oznaceni ,Lomnické suchary”.

S Ministerstvem préimyslu a obchodu CR se SZPI dlouhodobé
spolupodili na fungovani systému ProCoP, jehoz smyslem je
poskytovani informaci podnikatelim o pozadavcich na vyrobky
a o fungovani vnitfniho trhu v oblasti volného pohybu potravin.
Inspekce se aktivné zapojovala do fedeni pripadd tykajicich se
zjisténi nekalych obchodnich praktik, véetné nekalych obchod-
nich praktik pouZzitych vadi spottebiteldm pochéazejicich z jinych
Glenskych statt EU (elektronicky komunikacni systém CPCS
— Consumer Protection Cooperation System). SZPI je taktéz
zapojena do systému SOLVIT, v némz Elenské staty spolupracuiji
pri icelném Fedeni problémd, jez vznikaji v disledku nespravné
aplikace pravnich predpist v oblasti vnitfniho trhu ze strany or-
génu verejné moci.

SZPI je ¢lenem Celostatni radiacni monitorovaci sité a spolupra-
cuje se Statnim uradem pro jadernou bezpecnost v monitorova-
ni radioaktivni kontaminace (aktivita radionuklidu '*’Cs) na celém
tizemi CR.
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further discussion (in 2012 and 2011). 1 action was rejected
due to late submission.

2.7

Cooperation with other
authorities and institutions
in the Czech Republic

As is standard, CAFIA cooperates with other state administra-
tion or local bodies during some inspections, particularly those
focusing on food safety and uncovering of misleading practices.
Key elements in this are collaboration with the Ministry of Health
of the Czech Republic and national health institutions when as-
sessing risk, primarily in cases where new types of contaminants
have been discovered in foodstuffs, or if synthetic substances
more normal in medicine have been found in dietary supple-
ments in particular.

The coordination of activities takes place on a continual basis,
and primarily with the State Veterinary Administration, the Ministry
of Health, the Czech Trade Inspection Authority, the State Insti-
tute for Drug Control, customs authorities and the Police Force
of the Czech Republic. Coordination also takes place to convey
consumer suggestions and other findings for further inspection,
thus resolving suggestions which the relevant body has received,
but is not authorised to investigate, or more wide-ranging cases
where the resolution of a suggestion or finding requires the mutual
assistance of several state administration bodies.

The second half of 2012 was marked by the so-called metha-
nol affair, which required intensive cooperation between CAFIA
and, chiefly, customs authorities, regional hygiene authorities,
the Czech Trade Inspection Authority and the Police Force of
the Czech Republic. Capacities of CAFIA inspection laboratories
were placed at the disposal of these bodies to the maximum
possible extent in order to analyse liquor samples delivered. On
the other hand, if CAFIA found a batch of liquor with unsatisfac-
tory methanol content or positive finding of residues of denatur-
ing agents, these findings were immediately passed on to both
the Police Force of the Czech Republic and the Czech Customs
Administration for further investigation, that is, similarly to the
process in previous years.

CAFIA also maintains close contact with customs authorities for
the purposes of inspections of foodstuffs of plant origin from
third countries. Customs authorities are also responsible for the
collection of fines and costs imposed by CAFIA that have not
been properly paid by the entities under inspection.

Trvale probiha kooperace s profesnimi a odbornymi instituce-
mi, napt. Agrarni komorou CR, Potravinafskou komorou CR,
Ceskou asociaci pro specidini potraviny a dalsimi. Navazany
byly také uzsi kontakty s Ceskou Iékarnickou komorou. Tuto
spolupraci Ize povazovat za velmi vyznamnou, protoze projed-
nani problematiky podminek vyroby a dalsiho uvadéni potravin
do obéhu pak vyrazné ulehéuje provozovateldm potravinarskych
podnik{l orientaci v pravnich predpisech. Uredni kontroly pak
mohou probihat rychleji a efektivnéji a Ize se domnivat, ze diky
této kooperaci dochézi i k menSimu vyskytu protipravnich jedna-
ni v oblasti potravinového prava.

Salima 2012 - setkéni pfedstavitelt dozorovych organd a odbornych instituci /
Salima 2012 - Meeting of representatives of supervisory authorities and speciali-
sed institutions
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Collaboration with the Office for Industrial Property continued in
2012. CAFIA utilises the activities of this body when inspecting
compliance with intellectual property rights, and chiefly the con-
trol of protected geographical designations and protected des-
ignations of origin of foodstuffs. CAFIA also cooperated with the
aforementioned authority in 2012 when altering the specification
of the protected geographical indication ‘Lomnické suchary’.
CAFIA continued its long-term cooperation 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 infor-
mation to entrepreneurs on product requirements and the func-
tioning of the internal market in the free movement of foodstuffs.
The Inspection Authority actively contributed to the resolution of
cases concerning finding unfair marketing practices, including
unfair marketing practices directed towards consumers from
other Member States of the EU (using the Consumer Protection
Cooperation System (CPCS)). CAFIA is also a part of the SOLVIT
system, which facilitates the cooperation of the Member States
for the effective resolution of issues that come about due to the
incorrect application of legal regulations in the internal market by
public bodies.

CAFIA is a member of the National Radiation Monitoring Network
and cooperates with the State Office for Nuclear Safety in the
monitoring of radioactive contamination (activity of the 137Cs
radionuclide) on the entire territory of the Czech Republic.

CAFIA cooperates on a permanent basis with professional and
specialist institutions, e.g. the Agrarian Chamber of the Czech
Republic, the Federation of the Food and Drink Industries of the
Czech Republic, the Czech Association of Special Foods and
others. CAFIA also continued its close ties to the Czech Medical
Association. Our ties with this institution could be considered
highly significant, as discussions of issues surrounding produc-
tion and other means of putting foodstuffs into circulation signifi-
cantly eases the task of food business operators in orientating
themselves in legal regulations, and allowing official inspections
to proceed more quickly and effectively. It could be said that this
collaboration leads to a reduction in unlawful behaviour in the
field of food law.
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3.1
Mezinarodni spoluprace

UdrZovani a rozvoj zahraniénich vztah( patfi nadale mezi jednu
z priorit SZPI.

V bfeznu 2012 usporadala SZPI v Brné druhé zasedani pracovni
skupiny pro internetovy obchod. Tato skupina funguje v ramci
FLEP (Food Law Enforcement Practicioners), coz je neformalni
uskupeni sdruzuijici zastupce evropskych inspekénich organd,
které uplatfiuji potravinarské zakony v praxi a zabyvaji se har-
monizaci pristupl ke kontrole potravin v ramci EU. V pribéhu
zasedani byla feSena problematika kontroly internetovych pro-
dejc, registrace provozovatell internetovych obchodl, mezery
v pravnich predpisech, informovani spotrebitell a dalsi souvisejici
témata. Po skoncCeni dvoudenniho programu byla formulovana
doporuceni pracovni skupiny, ktera byla adresovana Evropské
komisi. Jedna se predevsim o navrhy konkrétnich Uprav zohled-
nujicich internetovy obchod v nafizeni (ES) €. 882/2004 o ured-
nich kontrolach. Zasedani se zucastnilo 15 zastupcl ze 7 zemi:
Ceské republiky, Danska, Némecka, Nizozemi, Rakouska, Slo-
venska a Velké Britanie. O jednani s touto aktualni problematikou
projevila zajem i Evropska komise, kterd do Brna vyslala svého
zastupce. Zastupce SZPI se pak v fijnu Ucastnil tretiho zasedani
pracovni skupiny pro internetovy obchod v ramci FLEP, které se
uskutecnilo v Dansku.

V dubnu SZPI hostila zastupce srbského ministerstva zemédél-
stvi, obchodu, lesnictvi a vodniho hospodarstvi. Kromé navstévy
Ustfedniho inspektoratu Srbové navétivili i brnénskou a praz-
skou laboratof. Experti ze Srbska se velmi zajimali o proces

Navstéva ze srbského ministerstva zemédélstvi na SZPI / Visitors from the Serbian
Ministry of Agriculture at CAFIA
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3.1
International cooperation

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

In March 2012 CAFIA organised the second meeting of the
Working Group for Internet Trade in Brno. This group is part
of FLEP (the Food Law Enforcement Practitioners), an informal
grouping of representatives of European inspection bodies that
apply food laws in practice and are engaged in the harmonisa-
tion of approaches to food inspections in the EU. Issues dis-
cussed during the meeting included the inspection of on-line
retailers, registration of operators of on-line shops, niches in le-
gal regulations, the provision of information to consumers and
other related topics. Following the end of the two-day event,
the working group formulated a recommendation addressed to
the European Commission, which chiefly encompassed pro-
posals for specific adjustments to provisions related to on-line
retail in Regulation (EC) no.882/2004 on official controls. The
meeting was host to 15 representatives from 7 countries: the
Czech Republic, Denmark, Germany, the Netherlands, Austria,
Slovakia and the United Kingdom. Interest in the current issues
discussed at the meeting was also expressed by the European
Commission, which sent its representative to Brno. In October
CAFIA representatives participated in the third meeting of the
FLEP Working Group for Internet Trade, which took place in
Denmark.

In April CAFIA hosted representatives of the Serbian Ministry of
Agriculture, Trade, Forestry and Water Management. Apart from

Zasedani mezinarodni pracovni skupiny pro kontrolu elektronického obchodu /
Meeting of the international working group for internet trade
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vzniku a fungovani obdobnych tradd v Ceské republice, protoze
v Srbsku bude soustava téchto instituci nove reSena.

V &ervnu se vedouci predstavitelé SZPI zi&astnili zahrani¢ni pra-
covni cesty na srbské ministerstvo zemédélstvi a také navstivili
Bulgarian Food Safety Agency, tedy bulharsky organ zodpovéd-
ny za kontrolu bezpecnosti potravin. Pfi této cesté se zastupci
SZPI blize seznamili s fungovanim téchto Uradd a predstavili
dozorovy systém v oblasti potravin v Ceské republice.

Obdobné jako v minulych letech se i v roce 2012 expert SZPI
Ucastnil auditnich misi Food and Veterinary Office. V roli narodni-
ho experta se v lednu zuc¢astnil auditni mise v Portugalsku, ktera
byla zaméfena na systémy kontroly potravin rostlinného plvodu
dovezenych ze tretich zemi a v zaH pak auditu v Cing, ktery se
tykal kontroly pesticidd v potravinach rostlinného plvodu.

Zastupce SZPI se rovnéz Ucastnil zasedani Heads of Agencies
na Kypru, kde se setkavaji vedouci predstavitelé kontrolnich
organll zodpovédnych za bezpecnost potravin. Jednani bylo za-
méreno na projekt tzv. benchmarkingu, ktery ma za cil identifikaci
,best practice” v ramci Urednich kontrol, byl pfedstaven navrh EK
na revizi nafizeni (ES) €. 882/2004, o Urednich kontrolach a dale
pak byla shrnuta prace pracovni skupiny na hodnoceni rizik.

SZPI nadale udrzuje aktivni spolupraci s Mezinarodni organizaci
pro révu a vino (OIV), jejiz vyznam v &lenskych zemich EU dlou-
hodobé nabyva na duleZitosti. Tato meziviadni svétova védec-
kotechnicka organizace vytvari definice a doporucuje standardy
v oblasti vinohradnictvi a vinarstvi, které v pfipadé enologickych
postupll a analytickych metod rozboru byly pfevzaty do prav-
nich predpist EU. Za Ucasti zastupce SZPI probéhl v cervnu
v Turecku Svétovy vinohradnicky a vinarsky kongres, Valné shro-
mazdéni OIV a zasedani expertnich skupin OIV, v fijnu se pak
v Parizi uskutecnilo mimoradné Valné shromazdéni OlV, zaseda-
ni Vykonného vyboru OIV a expertnich skupin. Na mezinarodni
drovni byla diskutovana stéle aktudlni problematika alergent
a aditiv ve ving, potazmo snahy EU, respektive EK, o zapojeni
do ¢innosti OIV.

PokraCovala i spoluprace s EFSA — experti SZPI se pravidel-
né Ucastnili jednani pracovni skupiny, jejimz cilem je navrhnout
a pripravit &iselniky a datové struktury obsazené v zakladnim
dokumentu — Standard Sample Description (SSD), ktery definuje
Ciselniky, katalogy, strukturu a poZzadavky na odesflani dat z jed-
notlivych ¢lenskych statt na EFSA. Hlavnim Ukolem skupiny je
pripravit SSD, ktery je zatim pouzivan pro zasilani dat tykajicich
se pesticidd a chemickych kontaminantd, na rozsiteni pro dalsi
oblasti — pridatné latky, veterinarni lé¢iva, mikrobidlni kontami-
nanty a mikrobiologicka data, zoondzy a nemoci zvitat.

Inspektofi a dalsi zaméstnanci SZPI se v roce 2012 pravidelné
Ucastnili Skoleni pod nazvem Better Training for Safer Food, ktera

a visit to the Headquarters, the Serbian party also visited the
CAFIA laboratories in Prague and Brno. Serbian experts took
great interest in the process of creation and functioning of similar
authorities in the Czech Republic, as these institutions are cur-
rently undergoing reorganisation in Serbia.

In June CAFIA executives took part in a working trip abroad at
the Serbian Ministry of Agriculture as well as visiting the Bulgar-
ian Food Safety Agency. During this trip the CAFIA representa-
tives gathered more detailed information on the functioning of
these bodies and gave presentations on the food supervisory
system in the Czech Republic.

Similarly to in previous years, in 2012 CAFIA representatives
again took part in auditing missions of the Food and Veterinary
Office. In January CAFIA expert took part, in his role as national
expert, in an auditing mission to Portugal, which focused on
control systems for foodstuffs of plant origin imported from third
countries, and then in September in an audit in China that ad-
dressed pesticides in foodstuffs of plant origin.

CAFIA representatives also took part in a meeting of the Heads
of Agencies in Cyprus, meeting of the heads of supervisory bod-
ies responsible for food safety. The meeting focused on the so-
called benchmarking project, the objective of which is to identify
‘best practice’ for official controls, a proposed amendment by
the European Commission to Regulation (EC) no.882/2004,
on official controls, and a summary of the work of the working
group for risk assessment.

CAFIA further maintains active collaboration with the Interna-
tional Organisation for Vine and Wine (OIV), an organisation of
increasing importance in Member States of the EU. This global,
intergovernmental scientific-technical organisation creates defi-
nitions and recommends standards in viniculture and viticulture,
which, in the case of oenological approaches and analytical
methods, have been incorporated in EU legal regulations. June
saw the participation of CAFIA representatives in the World Con-
gress of Wine and Vine in Turkey, the OIV General Meeting and
meetings of OIV expert groups. In October an OIV extraordinary
general meeting, a meeting of the OIV Executive Committee
and OIV expert groups took place in Paris. International-level
discussions were held on the still-current issue of allergens and
additives in wine and the efforts of the EU and European Com-
mission to become involved in OIV activities.

CAFIA also continued its cooperation with EFSA — CAFIA ex-
perts regularly took part in the meetings of the working group
whose aim it is to propose and prepare codes and data struc-
tures contained in the basic Standard Sample Description (SSD)
document, which defines codes, catalogues, structures and re-
quirements for sending of data from individual Member States to
EFSA. The chief task of the group is to prepare the SSD, which
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organizuje pro zastupce dozorovych organi DG SANCO a ktera
se specializuji napf. na hygienu potravin, HACCP, dovozni kon-
troly, potravinarské prisady, chranéna oznaceni a dalsi témata.
Téchto skoleni se v roce 2012 zucastnilo 20 zaméstnanct.

Kromé vySe uvedenych Skoleni se zaméstnanci SZPI ucastni
dalSich workshopt ¢i konferenci, na kterych prohlubuii své od-
borné znalosti, pfipadné aktivne vystupuiji.

3.2
Mezinarodni projekty

I v roce 2012 SZPI nadéle vyuZivala prostfedkd EU pro financo-
vani svych aktivit.

V prvni poloviné roku doslo k administrativnimu dokonceni pro-
jektu Evropské tizemni spoluprace Ceska republika — Svobodny
stat Sasko, ktery SZPI realizovala v roce 2011.

Od ledna do zafi 2012 pak probihala hlavni ¢ast projektu Systéem
manaZerského vzdeélavani pro posileni kapacity a efektivnosti
SZPI (SYMAN). Jednalo se o prvni projekt na SZPI, v jehoz ramci
byl vedoucim pracovnikdm poskytnut uceleny soubor navazu-
jicich Skoleni zamérenych na zdokonaleni fidicich kompetenci.
Stézejni Casti projektu byla série provazanych Skoleni manazer-
skych dovednosti a tzv. mékkych dovednosti (soft skills). Ma-
nazerské tréninky mékkych dovednosti byly cileny na posilovani
téch kompetenci, které spise nez se znalostmi a odbornymi
dovednostmi souviseji s osobnimi vlastnostmi, dovednostmi,
postoji a hodnotami. Vzdélavaciho programu vytvoreného spo-
leCnosti Top Lektofi.cz, s.r.o., ktery se sestaval z 6 Skoleni pro
stfedni management a 4 Skoleni pro vrcholovy management,
se zUdastnilo zhruba 60 zaméstnancli SZPI. Skoleni probihala
v prvni poloving roku 2012 a byla zavrSena spole¢nym team-
buildingem. V ramci projektu byla pofizena rovnéz propagacni
brozura a technika pro zlepSeni kvality vzdélavani. Cely projekt,
ktery trval 2 roky, byl spolufinancovan z prostrfedk( Operacniho
programu Lidské zdroje a zaméstnanost (OP LZZ) prostrednic-
tvim Evropského socidiniho fondu v CR — na projekt byly vyna-
loZeny prostredky pres 2mil. K&, z nichz 85 % je financovano
z prostredkd OP LZZ.

V druhé poloviné roku 2012 probihala pfiprava projektové za-
dosti, ktera byla podana v ramci programu preshrani¢ni spolu-
prace Cil 3 Ceska republika — Svobodny stat Bavorsko. Projekt
Preshranicni spoluprédce v oblasti kontrol potravin, ktery se usku-
te¢ni v prvni poloviné roku 2013, svym obsahem navaze na ob-
dobné projekty preshraniéni spoluprace, které SZPI v minulosti
realizovala s rakouskymi, slovenskymi a saskymi dozorovymi
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is currently used for sending of data on pesticides and chemical
contaminants, for expansion to other fields, such as secondary
substances, veterinary medication, microbial contaminants and
microbiological data, zoonoses and animal diseases.

In 2012 inspectors and other CAFIA employees regularly took
part in training, entitled Better Training for Safer Food, which is or-
ganised for representatives of supervisory bodies by DG SANCO
and specialises in food hygiene, HACCP, import controls, food
additives, protected designations and other topics. 20 employ-
ees took part in these training sessions in 2012.

Apart from the aforementioned training, CAFIA employees also
participate in or make active appearances at other workshops
and conferences in order to deepen their specialist knowledge.

3.2
International projects

In 2012 CAFIA continued to draw on EU funds to finance its
activities.

The first half of the year saw the administrative completion of the
European Territorial Cooperation Czech Republic — Free State of
Saxony, realised by CAFIA in 2011.

The period from January to September 2012 then saw the
main part of the CAFIA Managerial Training System to Increase
Capacity and Effectiveness (SYMAN) project. This was the first
CAFIA project to offer managers a comprehensive programme
of follow-up courses focusing on the perfection of managerial
competencies. The key component of the project was a series
of linked courses in managerial skills and so-called soft skills.
The objective of managerial soft skills courses was to strengthen
those which, rather than knowledge and specialised skills, are
more related to personal qualities, skills, attitudes and values.
Around 60 CAFIA employees participated in this training pro-
gramme, which was created by Top Lektofi.cz, s.r.0., and con-
sisted of 6 courses for middle management and 4 courses for
top management. Courses took place in the first half of 2012
and concluded with a joint team-building. A promotional bro-
chure and techniques to improve the quality of training were also
created as a part of the project. The project as a whole, which
lasted 2years, was co-financed from the funds of the Human
Resources and Employment Operational Programme (HREOP)
through the European Social Fund in the Czech Republic. Funds
totalling over 2 million CZK, of which 85 % came from the HRE-
OP, were spent on the project.

organy. Partnerem SZPI tentokrat bude bavorské statni minis-
terstvo Zivotniho prostredi, zdravi a ochrany spotfebitele a jemu
podfizené dozorove organy. Na Ceské strané se jej budou ucast-
nit inspektoraty SZPI v Tabore a Plzni. Cilem projektu je obdobné
jako v minulych projektech posileni spolupréace a vytvoreni sité
kontakt( v prihrani¢nich regionech Ceskeé republiky a Bavorska
v oblasti uredni kontroly potravin.

The second half of 2012 saw the preparation of a project appli-
cation, which was submitted as a part of the Objective 3 Czech
Republic — Free State of Bavaria cross-border programme. The
contents of the Cross-Border Cooperation in Foodstuff Controls,
which will take place in the first half of 2013, will represent a con-
tinuation of similar cross-border cooperation projects previously
realised by CAFIA with Austrian, Slovak and Saxon supervisory
bodies. This time, CAFIA will be in partnership with the Bavarian
State Ministry for the Environment, Health and Consumer Pro-
tection and its subordinate supervisory bodies. The Czech side
shall be represented by the CAFIA inspectorates in Tabor and
Plzen. The objective of the project is similar to that of previous
projects — to strengthen cooperation and create a network of
contacts in border regions of the Czech Republic and Bavaria in
the field of the official control of foodstuffs.

Zavérecny teambuilding projektu SYMAN / Concluding teambuilding within the SYMAN project
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Pro Sirokou vefejnost je komunikace s Urady velmi dllezitym
tématem. Z toho ddvodu nebere top management SZPI ko-
munikaci s touto cilovou skupinou na lehkou vahu a pfi oslo-
vovani vefejnosti se snazi o maximalni otevienost, odbornost
a flexibilitu. Urad si je védom, Ze dlivéra vefejnosti je pro jeho
ginnost jednim z ddleZitych faktord, a proto se snazi o co mozna
také vici médiim ¢i jinym institucim a organizacim. Do portfolia
informovanosti patfi zvefejnovani vysledkd ¢innosti ¢i pomoc
provozovatellm potravinarskych podnik{ pfi orientaci v pravnich
predpisech. Efektivni a ucinna komunikace a kooperace vSech
dozorovych organd tak pomaha $ifit osvétu v oblasti potravin.
Vysledkem vSech téchto ¢innosti je tak zvySovani bezpecnosti
potravin na nasem trhu.

Otevienost VUCi vefejnosti je charakteristicka flexibilnim sys-
témem komunikace, ktery je v prvni fadé vazan zakonem
¢.106/1999 Sb., o svobodném pristupu k informacim, ve znéni
pozdé&jsich predpist, jenz dava kazdému obc¢anu CR pravo do-
tazat se na cokoliv z ¢innosti Uradu. Inspekce vSak komunikuje
i nad ramec povinnosti stanovenych timto zékonem a spotre-
bitelé, podnikatelé i zastupci rlznych instituci mohou vyuzivat
nasledujici komunikacni kandly: e-mail, telefon, fax, pisemnou
korespondenci, osobni navstévu ¢i webovy formular. S jejich vy-
uzitim je mozné poloZit inspekci jakykoliv dotaz. Pokud zajisténi
odpovédi neprekracuje moznosti a kompetence Uradu, je vzdy
v co nejkratsi dobé poskytnuta.

V roce 2012 zaevidovala SZPI 6492 dotaz(, pricemz nejvétsi
&ast byla vyfizena Ustiednim inspektoratem SZPI (5942 dota-
z0), 550 dotazl pak zodpovédély jednotlivé regionalni inspekto-
raty. Celkovy pocet telefonickych dotazd byl 2 826, pisemnych
pak 3634 (vyjma dotazl dle zakona ¢. 106/1999 Sb.). Tento vy-
znamny narlst dotaz(i sméfovanych v roce 2012 na SZPI zapfi-
Sinilo hned nékolik udalosti. Vzhledem k narlstu podtu pripadd
klamani spotrebitele v oblasti jakosti potravin se SZPI v minulém
roce (2011) zaméfila na tuto oblast se zvySenou intenzitou nejen
v ramci béznych kontrol, ale i tematicky orientovanymi mimo-
radnymi kontrolnimi akcemi. | v roce 2012 se pak déle vénovala
otazce jakosti potravinarského zboZi se zvySenym soustfedénim
a o vysledcich zadala prabézné informovat Sirokou vefejnost.
V lednu a v Unoru roku 2012 pak k tomuto tématu usporadala
i 2 tiskové konference. Tato aktivita vedla nasledné k vétSimu za-
jmu verejnosti, zejména pak spotrebiteld, o kvalitu potravin obec-
né. V bifeznu 2012 zaméstnala pracovniky SZPI medialni kauza,
kdy byla v Polsku prdmyslova stl vyuZivana pro vyrobu potravin
a byla deklarovana jako st jedla. | tato udalost vzbudila u spo-
trebiteldl nebyvaly zéjem. Cervenec 2012 se na SZPI nesl v du-
chu spusténi nového webového portalu ,,potravinynapranyri.cz“.
Internetova aplikace ,Potraviny na pranyfi“ byla od okamziku
svého spusténi pfedmétem mimoradného zajmu verejnosti, a to
jak spotrebitelské, tak podnikatelské. Posledni, avSak zcela nej-
zasadngjsi, udalosti celého roku 2012 bylo vyhlaseni krizového
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Communication with authorities is a very important topic for the
wider public. For this reason, CAFIA top management does not
treat communication with this target group lightly and in its com-
munication with the public endeavours to be as open, profes-
sional and flexible as possible. The authority is aware that public
trust is a key factor in its activities, and therefore endeavours to
be as accommodating as possible, be it towards the lay or spe-
cialist public, as well as towards the media and other institutions
and organisations. Its portfolio of informational activities includes
the publishing of the results of its activities and assistance to
food business operators in orienting themselves in legal regula-
tions. Effective and efficient communication and cooperation of
all supervisory bodies thus help to spread public awareness of
issues affecting food, increasing the safety of foodstuffs on the
Czech market.

Openness towards the public is characterised by a flexi-
ble communication system, bound, first and foremost, be Act
no. 106/1999 Coll., on free access to information, as amended,
which gives every citizen of the Czech Republic the right to
inquire about any activity of public bodies. The Inspection Au-
thority, however, provides communication above and beyond its
obligations as laid out in this Act and consumers, entrepreneurs
and representatives of various institutions can utilise the follow-
ing communication channels, through which they can make any
query: e-mail, telephone, fax, written correspondence, personal
visit or on-line. So long as the answering of this query does not
exceed the capabilities and remit of the Authority, it is answered
as soon as possible.

In 2012 CAFIA documented 6,492 queries, with the majority of
these being processed by the CAFIA Headquarters (5,942 que-
ries) and 550 queries being answered by individual regional in-
spectorates. The total number of telephone queries was 2,826
and written queries 3,634 (excluding queries pursuant to Act
no. 106/1999 Coall.). This significant growth in the number of
queries made to CAFIA in 2012 was caused by several events.
In view of the increase in cases of the misleading of consumers
with regard to food quality, CAFIA last year (2011) focused on this
area with greater intensity, not only during routine inspections,
but also through ad-hoc, thematic inspection programmes, and
continued to address, with greater concentration, the issue of
food quality into 2012 as well as continually informing the public
of the results of these inspections. Two press conferences on
this issue were held in January and February 2012. This led to
greater public interest, particularly on the part of consumers, in
the quality of food generally. In March 2012 CAFIA employees
were occupied with a media affair following the discovery that in
Poland industrial salt was being used in food production, while
being declared edible. This was one of the events that provoked
unprecedented levels of interest from consumers. July 2012
saw the launch of the new ‘potravinynapranyri.cz’ (‘Food Pil-
lory’) web portal. The ‘Food Pillory’ Internet application was,

stavu v souvislosti s vyskytem pfipadd otravy metanolem, které
probéhlo v zafi tohoto roku. Tato udalost ovlivnila chod inspekce
na fadu mésicl a pliné vytizila pfevaznou vétsinu jejich zamést-
nancl témér na vSech pozicich. Zcela pochopitelny byl pak
ohlas verejnosti samotné.

Ze vSech zaevidovanych dotaz( napliovalo formalni pozadavky
zadosti o informace dle zakona ¢. 106/1999 Sb., o svobodném
pristupu k informacim, celkem 32 dotazl. Dvé zadosti byly
odloZzeny rozhodnutim ve spravnim fizeni, jedna jako celek byla
odmitnuta rozhodnutim ve spravnim fizeni a jedna zadost byla
v totoZzném znéni na SZPI dorucena v pribéhu nékolika mésicd
dvakrat. Stejny systém jako v loriském roce zUstal pfi vyfizovani
zédosti o potvrzeni informaci, jeZ jsou provozovatellm potravi-
narskych podnikl znamy (tj. Ze jsou SZPI vedeni v evidenci a Ze
je u nich provadéna kontrola). Viyfizovani uvedenych Zadosti je
nastaveno pres prislusny webovy formular dostupny vSem pod-
nikatelm na www strankach Statni zemédglské a potravinarské
inspekce. Zadosti tedy jiz nejsou vyfizovany v rezimu zakona
¢.106/1999 Sb.

Nejcastéji dotazy adresované SZPI pochazely od spotiebitell.
Jejich celkovy pocet viak jen nepatrné prevySoval celkovy pocet
dotazd, které SZPI obdrZela z fad podnikatelské vefejnosti. Spo-
trebitelé se nejcastéji zajimali o problematiku kvality a zdravotni
nezavadnosti potravin a s tim souvisejici pravomoci inspekce,
zédali doplnéni informaci k medializovanym pripadim tykajicich
se zavadnych potravin, podavali podnéty ke kontrole. Castym
prfedmétem jejich zajmu se stalo také oznacovani potravin, resp.
uvadéni zemé plvodu, data spotieby a minimalni trvanlivosti
na obalech vyrobk( ¢i oznacovani nebalenych potravin. Cha-
rakter dotaz(l z fad spotrebitelll vyznamnym zplsobem ovlivnilo
také spusténi nového webu SZPI ,potravinynapranyri.cz* a dale
kauza vyskytu metylalkoholu v lihovinach.

Podnikatelska verejnost se na SZPI nejcastéji obracela s Zadostf
o priblizeni podminek dovozu vybranych komodit ¢i certifika-
ce potravin, zajimala se o legislativni pozadavky souvisejici se
zahajenim &innosti, skladovanim, oznacovanim. Dotazy této
skupiny tazateld znacné ovlivnila kauza vyskytu metylalkoholu
v lihovinach.

V roce 2012 si SZPI nechala vypracovat sociologicky vyzkum
na téma ,Vnimani a hodnoceni webu Potraviny na Pranyri“, a to
z toho divodu, Ze spusténi uvedené aplikace vyvolalo velky
zajem jak ze strany spotiebitell, tak ze strany provozovatell po-
travinarskych podnikd. Reakce byly vesmés pozitivni, nicméné
byla novym webovym strankam vyditana uréita ,zmatecnost”
informaci. Hlavnimi cili tohoto vyzkumu bylo Zzjistit povédomi
o novém portalu, zmapovat navstévnost, zjistit, jak spotrebitelé
vnimaji nové weboveé stranky, jaka cilova skupina aplikaci vyu-
7iva, jak jednotlivé skupiny uZivateld hodnoti vyznam, srozumi-
telnost a do jisté miry funkcionalitu portalu a v neposledni fadé

from the moment of its launch, the subject of an extraordinary
level of public interest, from both consumers and entrepreneurs.
The final, and most crucial, event of 2012 was the declaration
of a state of emergency in relation to the incidence of cases
of methanol poisoning in September of the year. This event af-
fected the inspection programme for a month, fully occupying
the vast majority of employees at all levels. The response of the
public itself to the issue was entirely understandable.

Out of all queries documented, a total of 32 queries fulfilled the
formal requirements for a request for information pursuant to
Act no. 106/1999 Coll., the freedom of information act. Two re-
quests were deferred by a decision in the course of the adminis-
trative proceeding, one was rejected in its entirety in the course
of the administrative process and one request was delivered
to CAFIA twice, with the exact same wording, within a period
of several months. The same system as in the previous year
was retained for the processing of requests for confirmation of
information known to food business operators (i.e. is contained
in CAFIA documentation and is subject to inspection). The afore-
mentioned requests are processed via the relevant on-line form,
which is available to all businesses on the website of the Czech
Agriculture and Food Inspection Authority. Requests are, there-
fore, no longer processed according to the system laid down by
Act no. 106/1999 Call.

Queries addressed to CAFIA were most frequently submitted
by consumers. However, the total number of consumer queries
only slightly exceeded that of queries submitted by businesses.
Consumers were most often curious about issues surround-
ing the quality and safety of foodstuffs and related powers of
the Inspection Authority as well as requesting supplementary
information on high-profile cases related to contaminated food-
stuffs and submitting suggestions for inspections. Another
frequent subject of interest was labelling of foodstuffs, that is,
the statement of country of origin, use-by date and best-before
date on packaging and the designation of unpacked food-
stuffs. The nature of questions submitted by consumers was
significantly influenced by the launch of the new CAFIA website,
‘potravinynapranyri.cz’ and the methanol affair.

The most frequent subjects of queries from the business com-
munity were requests for more detailed information on condi-
tions for the import of selected commodities or certification of
foodstuffs, legislative requirements related to activity start-up,
storage and labelling. Queries submitted by this group were
significantly affected by the methanol affair.

Due to the massive level of interest shown by both consum-
ers and food business operators in the ‘Food Pillory’ website,
in 2012 CAFIA commissioned a sociological study entitled ‘Per-
ception and evaluation of the Food Pillory website’. While the
response was largely positive, the new website was criticised for

65



ve stru¢nosti zmapovat mozna vylepseni z pohledu spotrebitel-
ské verejnosti.

Vysledkem vyzkumu jsou informace vyuzitelné k Upravam zmi-
néné aplikace tak, aby se pro uzivatele stala vice ,user friendly*.

SZPI intenzivné komunikuje se spotrebitelskou verejnosti a pod-
nikateli v potravinarstvi také prostrednictvim meédii, coz umoznuje
informovat pozadovanou cilovou skupinu s potfebnou rychlosti
a dopadem. Zakladnim nastrojem této formy komunikace je vy-
davani tiskovych zpray, kterych inspekce v roce 2012 zverejnila
71. SZPI rovnéz poskytuje informace médiim na zékladé indivi-
dudlnich poZadavk( jednotlivych redakci a v roce 2012 inspekce
zodpovédéla 1507 téchto dotazl. Experti SZPI také informuiji
spotfebitele v ramci své pravidelné ucasti ve zpravodajskych,
spotrebitelskych a popularngé naucnych poradech v televizi
a rozhlase. Prikladem takové spolupréace je porad Ceské tele-
vize Sama doma, kde odbornici pravidelné seznamuiji verejnost
s problematikou rdznych druhl potravinafského sortimentu
a s tim spojenymi riziky, poskytuiji informace o kontrolni ¢innosti,
ale také radi spotfebitellim a zlepsuji tak jejich orientaci v potravi-
narskéem zbozi. Novym komunikacnim kanalem se 10. Cervence
2012 stal portal ,potravinynapranyri.cz“, na némz mohou média
i vefejnost nalézt detailni informace o vice nez 700 kontrolnich
zjisténich.

Komunikaéni prioritou pro SZPI zlstavaji informace o zjisténi
potravin nebezpecnych, nevhodnych k lidské spotfebé a neja-
kostnich. Tyto informace inspekce zverejnuje s dlirazem na rych-
lost, dostupnost Siroké verejnosti a adresnost ohledné nazvu
produktu, vyrobni Sarze, vyrobce a mista prodeje tak, aby byl
v maximalni mozné mife chranéni ti spotrebitelé, ktefi mohou
mit zavadny vyrobek doma. Déle inspekce pravidelné zverejnuje
zpravy o opatfenich ukladanych v provozovnach potravinarskych
podnikd, které nespliuji prislusné normy. Nejvyraznéjsim medi-
alnim tématem v oblasti kontroly potravin v minulém roce byl
vyskyt otrav z lihovin kontaminovanych metanolem, jehoz prvni
pfipady byly zaznamenany pocCatkem mésice zafi 2012. Tato
kauza dominovala zajmu médii béhem posledni tfetiny minulého
roku. V predchozi &asti roku prevazoval zajem o téma kvality
potravin v maloobchodni siti, ktery kulminoval v dobé spusténi
aplikace ,potravinynapranyri.cz“. Mezi vyznamna témata roku
patii i série kauz polskych vyrobcl potravin, u kterych byla zjis-
téna zavazna bezpecnostni pochybeni a jejichz produkty byly
exportovany i na &esky trh. Jedna se napriiklad o kontaminaci
potravinarskych vyrobkd technickou soli.

Potravinarska inspekce v roce 2012 usporadala také 2 tiskové
konference. Prvni se uskutecnila 5. ledna v Praze, a to z dlvodu,
Ze v pribéhu roku 2011 zaznamenala SZPI signély, Ze situace
v oblasti jakosti potravin v Ceské republice se vyviji k hor&imu
a roste pocet pripadd klamani spotrebitele. Byly zde prezento-
vany zavery kontrol. Druha tiskova konference probéhla v ramci
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a certain ‘disorganisation’ in its presentation of information. The
chief objectives of the study were to establish the level of aware-
ness of the new website, map site visiting rates, establish how
the site was perceived by consumers, which target group uses
the website, how individual user groups assess its importance,
comprehensibility and, to an extent, functionality of the site and,
last but not least, a brief description of any possible improve-
ments from the point of view of consumers.

The outcome of the study was information usable in making
adjustments to the aforementioned website so that it is more
user-friendly.

CAFIA also communicates intensively with consumers and busi-
nesses in the food industry via the media, allowing it to inform
the required target group with the necessary speed and effect.
A basic tool of this form of communication is issuing of press
releases, of which Inspection Authority issued 71 in 2012. CAFIA
also provides media with information on the basis of individual
requests by individual editorial teams; CAFIA responded to
1,507 such requests in 2012. CAFIA specialists also convey
information to consumers through regular participation in news,
consumer and general interest programmes on television and
radio. One example of this cooperation is the Ceska televize
programme Sama doma (‘Home Alone’), where experts inform
the public of issues affecting various types of foodstuffs and
associated risks, provide information on inspections as well as
providing consumers with advice helping them to better orien-
tate themselves in foodstuffs. Since 10 July 2012 we have had
at our disposal a new channel of communication in the form of
the ‘potravinynapranyri.cz’ website, where the media and public
can find detailed information on the findings of more than 700
inspections.

The conveyance of information on inspections that have found
food to be unsafe, unfit for human consumption and low-quality
remains a priority for CAFIA in its communications. This informa-
tion is published by the Authority with an emphasis on speed,
accessibility to the wider public and directness regarding prod-
uct name, production batch, manufacturer and place of manu-
facture in order to give maximum protection to consumers who
may have the product in question at home. The Authority further
regularly publishes reports on measures imposed on the prem-
ises of food businesses that do not comply with the relevant
norms. The most prominent case in the media relating to food
safety in the previous year was that of methanol poisoning due
to contaminated liquors, the first cases of which were recorded
at the beginning of September 2012. This case dominated me-
dia interest during the final third of last year. In the preceding
part of the year, most interest focused on the quality of food-
stuffs in the retail sector, which reached its peak at the time the
‘potravinypranyri.cz 'website was launched. The major issues of
the year also included the series of cases involving Polish food

UcCasti na mezinarodnich potravinarskych veletrzich Salima 2012
v Brné. Nesla nazev ,Kvalita potravin a esky spotrebitel“ a na-
vazovala na tiskovou konferenci z ledna téhoz roku. Ugastnici
byli seznameni se zavéry pokradujicich kontrol z oblasti jakosti
potravin. SZPI se na potravinarskych veletrzich prezentovala
také vlastnim stankem.

Webové stranky

Vzhledem k neustalému a prekotnému celospole¢enskému vy-
proti nebezpecnym potravinam, a to zejména proto, Zze celosve-
tova pocitacova sit (internet) se stava v soucasnosti tim hlavnim
informatorem $iroké verejnosti. Nejen z tohoto divodu se SZPI
snazi o udrzovani svych webovych stranek v takové formé, ktera
napomaha tomu, aby byla vefejnost uc¢inné a rychle informovana
o v8em, co se v oblasti potravin déje. Stranky SZPI tak nejsou
pouhou statickou prezentaci, ale slouzi zejména jako prvni po-
moc pri spotrebitelove &i podnikatelové hledant.

Graf 5/ Graph 5

producers found to be in serious breach of food safety laws and
whose products were exported to, amongst others, the Czech
market, for example the contamination of food products with
industrial salt.

The Inspection Authority also organised two press conferences
in 2012. The first of these took place on 5 January in Prague and
was called due to indications received by CAFIA in 2011 that
the situation with regard to food quality in the Czech Republic
was taking a turn for the worse, with an increase in the cases
of misleading of the consumer. At this conference CAFIA gave
a presentation on the outcomes of inspections. The second
press conference took place as a part of the Authority’s partici-
pation in the Salima 2012 food-industry trade-fair, was entitled
‘Food quality and the Czech consumer’ and picked up from the
press conference held the previous January. Participants were
informed of the outcomes of ongoing inspections relating to food
quality. CAFIA also maintained its own stand at the trade-fair.
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Webové stranky SZPI jsou zdrojem informaci pro vefejnost, mezi
které patfi napriklad varovani prfed nebezpeCnymi potravinami,
informace pro spotrebitele o bezpecném nakupu potravin Ci
rlzné zajimavosti ze svéta potravin. Podnikatelé se na webu
dozvedi, jaké jsou podminky provozovani potravinarského
podniku a mohou si zde stahnout potfebné formulare. Neméné
ddlezité je rubrika obsahuijici informace pro novinare, kde za-
stupci médii, kromé tiskovych zprav, naleznou i dalsi informacni
Slanky, pripadné fotografie vyrobkd, o kterych Statni zemédélska
a potravinarska inspekce informuje ve svych tiskovych zpra-
vach. Webové stranky inspekce splfiuji podminky internetové
pristupnosti a vSechny informace zde zverejnéné jsou pfistupné
i zdravotné postizenym spoluobcantim, tedy jsou pIné v soula-
du s wyhlaskou ¢.64/2008 Sb. o formé uvefejnovani informaci
souvisegjicich s vykonem vefejné spravy prostrfednictvim webo-
vych stranek pro osoby se zdravotnim postizenim (tzv. vyhlaska
0 pfistupnosti).

SZPI i nadéle pokraCuje ve zkvalithiovani svych webovych stra-
nek a dba na to, aby veskeré prispévky zde uvedené byly aktu-
alni a pro Sirokou verejnost v pIné mife vyuzitelné. V roce 2012
probihala pravidelna aktualizace text(l v Ceské verzi webu, kon-
cem roku zapocala aktualizace textl v anglické verzi webovych
stranek SZPI, jejiz ukoncéeni je planovano v prdbéhu prvniho
Ctvrtletl roku 2013. Do rubriky ,Informace pro podnikatele/Vino*
byla pfidana rubrika ,,Aktualné pro vinare a obchodniky s vinem®.

Na webové stranky www.szpi.gov.cz byl ve formé banneru pfidan
prolink, ktery uzivatele presméruje na nové vzniklou internetovou
aplikaci SZPI ,potravinynapranyri.cz“, ktera byla spusténa pro
verejnost v Utery 10. Cervence 2012 ve 14:30 hodin. Cilem této
nové aplikace je zpristupnit zjisténi o nejakostnich, falSovanych
a nebezpecnych potravinach ¢eskym i evropskym spotiebitelim
a poskytnout tak nastroj usnadriujici orientaci na neprehledném
trhu s potravinami.

Stalici webu SZPI je rubrika s nazvem ,Anketa“. Zde zverejno-
vané otazky se méni v pravidelnych mési¢nich intervalech a jsou
zaméfeny na znalosti, chovani a zvyklosti spotrebitell a jejich
spokojenost s &innosti SZPI. Vysledky pak Casto slouZi jako
jeden z mnoha podkladd kontrolni ¢innosti SZPI.

Web SZPI v roce 2012 nejvice navitévovali uZivatelé z Ceské
republiky, dale ze Slovenska, Némecka, Polska ¢i Spojeného
kralovstvi.

Pro zobrazeni webovych stranek SZPI bylo vyuZito zejména
t&chto prohlizecd: Internet Explorer, Firefox, Chrome, Opera.

UZivatelé pristupovali na web SZPI nejCastéji prostfednictvim

vyhledavace (52,70 %), odkazuijici stranky (26,25 %), primo
(21,05 %).
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Website

In the view of the constant, rapid changes across society, and
in particular due to the fact that the Internet is becoming the
main source of information for the wider public, websites are an
increasingly important tool in the fight against unsafe foodstuffs.
For this reason, amongst others, CAFIA endeavours to maintain
its website in such a form that it can inform the public quickly
and effectively of current events in the food sector. The CAFIA
website is not merely a statistical presentation, but also a first
point of contact for consumers and businesses.

The CAFIA website is a source of information for the public,
including, for example, warnings against unsafe foodstuffs, con-
sumer information on buying food safely and various curiosities
from the world of food. Information is available to businesses
on conditions for operating a food company and download the
necessary forms. Of no less importance is the section containing
information for journalists, and where media representatives can
find, apart from press releases, further articles and, if applicable,
photos of products, discussed by the Agriculture and Food In-
spection Authority in its press releases. The Authority’s website
fulfils the conditions for on-line accessibility and all information
published on the site is also available to the handicapped, and
it is therefore fully in accordance with Decree no. 64/2008 Coll.,
on the form in which information related to public administration
is published for the handicapped via websites (so-called acces-
sibility directive).

CAFIA endeavours to improve the quality of its website on
a continual basis and takes care that all additions to it are cur-
rent and usable to their full extent by the general public. The
year 2012 saw the regular updating of texts in the Czech version
of the website. At the end of the year CAFIA began updating
texts on the English version of the website; the completion of
this process is scheduled for the first quarter of 2013. A new
section entitled ‘Current Information for Winemakers and Wine
Merchants’ was added to the ‘Information for entrepreneurs/
Wine’ section of the website.

A banner containing a link to the new CAFIA website ‘po-
travinynapranyri.cz’, launched for the public at 2.30 pm on Tues-
day, 10 July 2012, was added to the main CAFIA website. The
purpose of this new facility is to make the outcomes of poor-
quality, adulterated and unsafe foodstuffs accessible to Czech
and European users, thus providing them with tool to ease their
orientation in the complicated food market.

One constant feature of the CAFIA website is the ‘Inquiry’ sec-
tion. In this section, a different question is posed every month,
focusing on consumer knowledge, behaviour and habits and
their level of satisfaction with CAFIA activities. The results then
serve as one of the many tools used in CAFIA control activities.

Graf 6 / Graph 6
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Nejcastéji vyuzivanymi vyhledavadi byly: Google, Seznam,
Search.centrum.cz, Bing.

Mezi odkazujici stranky patfily napt.: potravinynapranyri.cz; vol-
ny.cz; ekonomika.idnes.cz; coi.cz; firmy.cz; bezpecnostpotravin.cz;
facebook.com; eagri.cz.

Nejpouzivanéjsi klicova slova pfi vyhledavani webovych stranek
SZPI byla: SZPI; statni zemédélska a potravinarska inspekce;
potraviny na pranyfi; potravinarska inspekce; ¢eska potravinar-
ska inspekce.

V roce 2012 se staly nejnavstévovangjSimi rubrikami (v uvede-
ném poradi): ,Potravinovy koutek®; ,Informace k vyskytu me-
tylalkoholu v lihovinach®; ,Volna mista“; ,Podnéty ke kontrole;
JAktuality*; ,Kontrolni ¢innost SZPI“: ,Vybrané predpisy CR

© i,

,Dotazy podnikatelti”; ,Vino“ a ,,Kontakty pro verejnost*.

Webova aplikace ,,Potraviny na pranyfi“

Ucelem webu je informovani spotfebitelll o nejakostnich, fal-
Sovanych a nebezpecnych potravinach zjisténych v ramci
Urednich kontrol provadénych SZPI. Hlavnim cilem je zlepsit

The greatest number of visitors to the CAFIA website in 2012
came from the Czech Republic, followed by Slovakia, Germany,
Poland and the United Kingdom.

The following browsers in particular were used to display the
CAFIA website: Internet Explorer, Firefox, Chrome and Opera.

Users most frequently accessed the CAFIA website via web
browsers (52.70 %), linked pages (26.25 %) and directly (21.05 %).

The most frequently used search engines were Google, Seznam,
Search.centrum.cz and Bing.

Pages providing links to the website include e.g. potraviny-
napranyri.cz; volny.cz; ekonomika.idnes.cz; coi.cz; firmy.cz;
bezpecnostpotravin.cz; facebook.com; and eagri.cz.

The most frequently used keywords (in Czech) in searches for the
CAFIA website were: SZPI; statni zemédélska a potravinarska
inspekce; potraviny na pranyfi; potravinarska inspekce; and
Ceska potravinarska inspekce.
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informovanost spotrebitelll o vysledcich trfedni kontroly potravin
a pfispét ke snazsi orientaci na trhu s potravinami.

Za prvnich 24 hodin provozu téchto stranek bylo zaznamenano
pres 200 tisic unikatnich navstévnikd, ktefi zobrazili témér 4 mi-
liony stranek a stravili zde v priméru 6:45 minut. Celkem bylo
v roce 2012 registrovano pfiblizné 1,5 milionu pfistupd (870 tisic
unikatnich navstévnik(l) se zobrazenim prlimérné 13 stranek
v ramci jednoho pristupu.

Na webu jsou vzorky potravin fazeny do tfi kategorii podle miry
zévaznosti nevyhovéni legislativnim pozadavkim — nejakostn,
falSované a nebezpecné. Celkem bylo na webu v roce 2012 zve-
fejnéno 728 nevyhovuijicich vzork{ potravin, z toho v kategorii
nejakostnich 138, falSovanych 172 a nebezpelnych 418. Zemi
plvodu byla u 60 % nevyhovuijicich potravin Ceska republika, ze
zahraniCi pochazelo 30% zvefejnénych potravin, zbylych 10%
tvofi potraviny, u nichz nebyla zemé ptvodu zjisténa.

Pri spusténi se na prvni strance objevi logo ,Potraviny na pranyfi*
a dlazdicovy seznam nevyhovuijicich potravin. U kazdé nevyho-
vujici potraviny je symbol jablka v barevném poli — Zluta barva
znaci zafazeni mezi nejakostni vyrobky, oranzova mezi falSované
a Cervena mezi nebezpecné, dale pak nazev vyrobku, zafazeni
do skupiny a podskupiny potravin, misto kontroly (kde byla kon-
trola provedena), zemé plvodu vyrobku se symbolem viajecky
pfislusné zemé a fotografie vyrobku.

PFi kliknuti na vyrobek se objevi dalsi informace, a to v jakém
parametru vyrobek nevyhovél legislativnim pozadavkim s vy-
svétlujici poznamkou pro spotrebitele, Sarze, datum minimalni
trvanlivosti nebo datum spotfeby, informace o kontrolované
0sobe, vyrobci/dovozci/distributorovi — pokud jsou znami, zemé
plvodu, zemé vyroby a v neposledni radé jsou zde zobrazeny
fotografie vyrobku.

Web umoznuje dva zplsoby hledani — pfimym zadanim vyrazu
do vyhledavaciho pole na uvodni strance, nebo pomoci rozsi-
feného hledani. V rozsifeném hledani je mozné tridit vyrobky
napr. podle zemé plvodu, kontrolované osoby, vyrobce apod.
Rovnéz je mozné tridit vyrobky podle skupin a podskupin potra-
vin. Web umoznuije tridit vzorky i kliknutim na konkrétni informaci
(napr. na kontrolovanou osobu) u jednotlivych vyrobk(l. Lze tak
zobrazit napriklad seznam vyrobk{ od jednoho vyrobce nebo
od jedné kontrolované osoby, které jsou na webu zverejnény.

Spusténi webu mezi spotrebiteli vyvolalo velky zajem, ktery byl
znat zejména z velkého mnozstvi pozitivnich ohlast. Ohlasy ne-
byly pouze z Ceské republiky, ale i ze zahraniéi (napt. Polsko,
Rusko, Slovensko, ltdlie). Zajem je zejména o odbér novinek
formou newsletteru, ktery je zasilan jednou denné a ve kterém
jsou informace o nové uverejnénych nevyhovuijicich vzorcich
potravin. Newsletter je mozné odebirat v Ceské nebo anglické

70

The most frequently visited sections in 2012 were (in the fol-
lowing order): ‘Food Column’, ‘Information on Occurrence of
Methanol’; ‘Vacancies’; ‘Suggestions for Inspection’; ‘News’;
‘CAFIA Control Activities’; ‘Vybrané predpisy CR’ (available only
in Czech version); ‘Dotazy podnikateld’ (available only in Czech
version); ‘Wine’ and ‘Contacts for the Public’.

‘Food Pillory’ website

The purpose of this website is to inform consumers of poor-
quality, adulterated and unsafe foodstuffs found in the course
of official controls carried out by CAFIA. The main objective of
the website is to better inform consumers of the results of offic-
ial controls on food and help them orientate themselves on the
food market.

Over 200 thousand unique visitors, who displayed more than
4 million pages and spent an average 6:45 minutes on the web-
site, were recorded within the first two hours of operation. A total
1.5 million visits (870 thousand unique visitors) were registered in
2012, with an average 13 pages displayed per single visit.

The website puts samples of foodstuffs into three categories
according to the seriousness of breach of legal requirements:
poor, adulterated and dangerous. A total of 728 samples of
non-complying foodstuffs were published on the site during
2012, of which 138 were classified as ‘poor’, 172 as ‘adulter-
ated’ and 418 as ‘dangerous’. The country of origin of 60 %
of non-complying foodstuffs was the Czech Republic and 30 %
coming from abroad; the country of origin of 10 % of foodstuffs
was undetermined.

When entering the homepage, visitors see the Food Pillory logo
displayed on the first page, with a list of non-complying food-
stuffs displayed in a tile form. Every non-complying foodstuff
is accompanied by an apple symbol in a coloured field: yellow
signifies foodstuffs classified as ‘poor’, orange ‘adulterated’ and
red ‘dangerous’, followed by the product name, food category
and subcategory, place of inspection (location at which inspec-
tion was carried out), product country of origin of product, ac-
companied by country flag, and photo of product.

Clicking on the product displays more information on the para-
meter that did not comply with legal requirements, with explana-
tory notes for consumers, batch, sell-by date or use-by date,
information on entity inspected, manufacturer/importer/distribu-
tor (if known), country of origin, country of manufacture and, last
but not least, photos of the product.

The website permits two different search methods — direct entry
of search term into the search field on the homepage or through
an advanced search. The advanced search option allows the
user to sort products according to e.g. country of origin, entity
inspected, manufacturer, etc. It is also possible to sort products

verzi. Koncem roku 2012 bylo registrovano pro odbér novinek
13,5 tisice emailovych adres.

Web se stal vyhercem sedmého ro¢niku ankety Kfistalova Lupa
2012 — Cena Ceského internetu v kategorii vefejné prospesna
sluzba. Toto ocenéni ziskavaji nejoblibengjsi a nejzajimaveéjsi pro-
jekty a sluzby Eeského Internetu v daném roce. V kategorii verej-
né prospéesna sluzba vitéze urCuje hlasovani verejnosti. Celkem
hlasovalo pres 87 tisic uzivatel(l internetu. Slavnostni vyhlaseni
probéhlo 28. 11. 2012 v prazském divadle Archa.

according to food group and subgroup. The site also allows us-
ers to sort samples by clicking on specific data (e.g. for entity
controlled) for individual products. Users can also display, for
example, a list of products from a single producer or inspected
entity listed on the site.

The launch of the website provoked considerable interest
amongst consumers, reflected in the large number of positive
responses received. We received responses not only from the
Czech Republic, but also from abroad (e.g. Poland, Russia,
Slovakia and ltaly). Respondents are particularly interested in
receiving news via a newsletter, which is sent once per day
and contains newly published information on non-complying
foodstuffs and is published in Czech and English. At the end of
2012 the newsletter mailing list contained 13.5 thousand e-mail
addresses.

In 2012 the site won the seventh edition of the Crystal Magni-
fying-Glass 2012 — Czech Internet Awards in the Public Service
category. This award is given to the most popular and most in-
teresting projects and services on the Czech-language Internet
in the given year. The winner of the Public Service category is
decided by public vote. A total of 87 thousand users voted for
the award in 2012. The gala awards ceremony took place on
28 November 2012 at the Archa Theatre in Prague.

JindFich Pokora, Feditel OKLC, s Kfistdlovou Lupou za web ,,Potravi-
ny na pranyfi“ [ Jindfich Pokora, Director of the Control, Laborato-
ries and Certification Department, with the Crystal Magnifying-Glass
for the ‘Food Pillory’
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5.1
Interni komunikace

Interni komunikace je SZPI chdpana jako stavebni kamen celé
organizace a jeji vhodné uchopeni je cestou, jak uspésné dojit
k vytyCenému cili. Jen vhodné zvolena vnitrofiremni komunikace
motivuje zaméstnance ke spole¢nému sdileni vizi, cilt a hodnot
a management SZPI si proto uvédomuje ¢im dal vétsi naléha-
vost pravidelné préace v této oblasti komunikace. Z toho ddvodu
je jasné nastaven jeji proces a jsou predem definovany situace,
které je tfeba komunikovat a samoziejmé také zpUlsob, jakym
se budou komunikovat. Management inspekce vi, ze pravé
zaméstnanci jsou hybnou silou celého Uradu, a z toho ddvo-
du je nutné o né pecovat. To v8ak neni cesta, ktera by byla
tvorena kratkodobymi a narazovymi akcemi, ale systematickou
praci, kterd zaCina zejména u zkvalithovani procesd interni
komunikace.

intranetovy portal. Poskytuje svym zaméstnanciim informace
potfebné pro jejich kazdodenni praci. Informace (vCetné veske-
rych dokumentt) jsou uloZeny na jednom mistné a vyhodou je
jejich jasné dana struktura. Zaméstnanci inspekce s nimi mohou
nakladat dle vlastniho uvazeni, mohou je ukladat Ci vyhledavat
dle potfeby. Intranetovy portal je mistem, kde se soustfeduiji jak
aplikace, které jsou jeho primou soucasti, tak i aplikace externi.
Mezi aplikace interni patfi napfiklad Podatelna, Spisova sluzba,

5.1
Internal communication

CAFIA considers internal communication to be one of the build-
ing blocks of the organisation as a whole and a proper grasp
of this process is the route towards successfully achieving our
stated goals. Only an appropriate form of intercompany com-
munication motivates employees towards a shared vision, goals
and values, and CAFIA management is therefore aware of the
increasing urgency of regular work in this field of communica-
tion. For this reason a clear process has been set, pre-defining
situations that must be communicated and, naturally, the means
by which they should be communicated. CAFIA management is
aware that it is employees that are the driving-force of the au-
thority as a whole, and must therefore be properly attended to.
This path is not, however, one that is built with short-term and
one-off measures but through systematic work, which begins,
in particular, with the improvement of internal communication
processes.

One of the most important tools utilised by CAFIA in its internal
communication is its intranet portal, which provides employees
with information they need in their everyday work. Information
(including all documents) are stored at a single location and has
the advantage of a clearly defined structure. CAFIA employees
may work with this information at their own discretion and save
and search it as required. The intranet portal is a location that

Interni magazin Gfadu - Zpravodaj SZPI / Internal magazine of the Authority — CAFIA Bulletin
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Helpdesk, Rezervace zdrojl, Organizacni struktura i Vefejné
zakazky. Externi aplikace zahrnuji napf. Elektronickou postu,
systém Kontrolni a laboratorni &innosti, aplikaci pro on-line tes-
tovani inspektort nebo Videokonference. S intranetovym porta-
lem je provazana i funkénost datové schranky SZPI.

Interni komunikace je podporena i internim magazinem nazva-
nym Zpravodaj SZPI, ktery je od pocatku roku 2012 vydavan
formou celistvého Casopisu ve formatu PDF. Se zménou for-
matu se poji i nova grafika véetné nového loga Zpravodaje.
Toto periodikum vychazi jedenkrat za dva meésice a je soucasti
intranetového portalu. Je tak dostupny véem zaméstnancdm
SZPI v jakoukoli dobu, mohou si jej stahnout do pocitate nebo
vytisknout. | nadale je po jednom vytisku distribuovan na jed-
notlivé regiondlni inspektoraty. Svym ¢tenarlim nabizi Zpravodaj
SZPI informace o aktualnim déni na Urade, zajimavosti ze svéta
potravin, personalni informace, rozhovory se zaméstnanci apod.
KaZzdym rokem jsou rubriky dle potfeby obménovany.

Kontakt mezi zaméstnanci inspekce a jejim vedenim zprostred-
kovava také anonymni e-mailova schranka, ktera je plné integro-
vana do intranetového portalu. Zaméstnanci tam mohou posilat
své pripominky, stiznosti ¢i dotazy. Dotazy véetné odpovéd jsou
zvefejhovany na intranetu SZPI.

Dalsim ddlezitym prvkem interni komunikace Uradu jsou spolec-
na setkavani zaméstnanct. Zaméstnanci maji moznost osobné
se setkat se svymi kolegy, se kterymi v prabéhu roku komunikuji
prevazné pouze po telefonu & e-mailem. Cilem téchto setkanf

SZPI/2012/04

concentrates both applications that form an integral component
of the system and external applications. Internal applications
include Registry, Document Management, Helpdesk, Reserva-
tion of Resources, Organisational Structure and Public Tenders.
External application include e.g. E-mail, Control and Laboratory
Activities System, an application for the online testing of inspec-
tors and Conference Calls. The intranet portal is also closely
linked to the functionality of the CAFIA data box.

Internal communication is also supported by CAFIAs internal
magazine, entitled Zpravodaj SZPI (‘CAFIA Bulletin’), which, as
of the start of 2012, has been published in the form of a com-
pact magazine in PDF format. This change in format was ac-
companied by a new graphical layout, including a new Bulletin
logo. This periodical is issued once every two months. It forms
an integral part of the intranet portal and is thus available to
all CAFIA employees at all times, who can download it to their
computer or print it out. One copy is also distributed to each of
the individual regional inspectorates. The Zpravodaj SZPI gives
its readers information on current events within the Authority, cu-
riosities from the world of foodstuffs, staff information, employee
interviews, etc. The contents of the bulletin are changed every
year as required.

Contact between CAFIA employees and management also takes
place through an anonymous e-mail box that is fully integrated
into the intranet portal, where employees can send comments,
complaints or queries. Queries and answers are published on
the CAFIA intranet.
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je upevnit vzéjemné vztahy a navazat nova pratelstvi, coz vede
ke zkvalitnéni komunikace uvnitf organizace.

SZPI nezapomina ani na zaméstnance byvalé — seniory. Kazdym
rokem porada vedeni inspekce predvanocni setkani s byvalymi
zameéstnanci, kde je informuje o aktudlni situaci na urade Ci no-
vinkach ze svéta potravin.

5.2
Vzdélavani zaméstnancu

Vzdélavani zaméstnancl SZPI probiha v souladu s organiza¢ni-
mi smérnicemi Vstupni vzdélavani zaméstnanct SZPI 008/2004
a Vzdélavani zaméstnancl SZPI 008/2005. Na zakladé téchto
dokumentl je vytvoreno koncepcni vzdélavani zaméstnanc(
SZPI, které zahrnuje povinné vzdélavaci bloky a moduly v sou-
ladu s usnesenim viady ¢. 1542/2005, o Pravidlech vzdélavani
zaméstnancl ve spravnich Uradech.

SZPI zajistuje vstupni vzdélavani s lokalné orientacnim vzdélavacim
blokem a specializacnim vzdélavacim blokem. Tyto bloky zahrnuji
povinné seznameni zaméstnancl prijimanych do pracovniho po-
meru s vnitfnimi predpisy a specifickou problematikou SZPI. Blo-
ky jsou doplnény o Vstupni vzdéelavani nasledné a environmentalni
vzdglavani, které sjednocuji pfipravu zaméstnancd statni spravy
a seznamuji zameéstnance s Cinnosti statnich instituci, verejnou
spravou, verejnymi financemi, pravnim systémem CRa Evropské
Unie a v neposledni fadé environmentalni problematikou.

Vedle vstupniho vzdélavani SZPI také zajistuje pravidelné pro-
hlubuijici vzdélavani zaméstnancl. Podkladem pro systema-
tické vzdalavani zaméstnanct SZPI je plan vzdélavani, ktery je
vypracovan v navaznosti na plan jakosti SZPI a nafizeni (ES)
¢.882/2004, o uredni kontrole, v platném znéni. Tento plan vy-
chézi z namétl jednotlivych odbor( a inspektoratt a po schva-
leni Ustfednim feditelem SZPI se stava zdvaznym dokumentem,
ktery je v prabéhu roku napliiovan a priibézné vyhodnocovan
jak na urovni kvantity a kvality realizovanych vzdélavacich akci,
tak i z hlediska ekonomickych ukazatell. Pro oblast kontrolni
sféry jsou stanovena priifezova témata pro jednotlivé komodity,
ktera jsou proskolovana v ramci oborovych porad. V pfipadé
potfeby je plan vzdélavani doplfovan o aktudlni skoleni dle
zmeén prislusné legislativy. Kazda vzdélavaci akce ma pridéle-
ného odborného garanta, ktery ovéfuje kompetentnost doda-
vateld vzdélavaci akce, identifikuje cilovou skupinu a ovéfuje
napliovani vzdélavacich cild.

Vedle uvedenych vzdélavacich akci, které byly vytvoreny na miru
pro inspektory, se tato cilova skupina Ucastnila i pravidelnych
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A further key element of CAFIA’'s internal communication system
are shared employee meetings, where employees are given the
chance to meet, in person, colleagues who they mostly only
communicate with by telephone or e-mail during the year. The
aim of these meetings is to consolidate mutual relations and
make new friendships, leading to improved communication
within the organisation.

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

5.2
Employee training

Employee training takes place in accordance with CAFIA
organisational guidelines Induction training for CAFIA em-
ployees 008/2004 and CAFIA employee training 008/2005.
These documents form the basis for the conceptual training
of CAFIA employees, which encompasses mandatory training
courses and modules in accordance with government decree
no. 1542/2005, on the rules for the training of employees of ad-
ministrative bodies.

CAFIA induction training includes a locally oriented and a spe-
cialised training courses. These courses encompass manda-
tory training in internal regulations and specific issues affecting
CAFIA. Courses are supplemented with Follow-up Induction
Training and Environmental Training, which integrate the prepa-
ration of state administration employees and acquaint them with
the activities of state institutions, public administration, public
finances, the legal system of the Czech Republic and the Euro-
pean Union and, last but not least, environmental issues.

Apart from the induction training, CAFIA also provides regular
training for the purpose of deepening employees’ 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 Regulation (EC) no. 882/2004, on
official controls, as amended. This schedule is based on sug-
gestions submitted by individual departments and inspector-
ates and, following approval by the CAFIA Director General, it
becomes a binding document, and is supplemented and con-
tinually evaluated throughout the year, both for the quantity and
quality of training units realised and with regard to economic
indicators. In the control field, cross-section topics are stipulated
for individual commodities, which are taught as part of specialist

Tabulka 4 / Table 4
Okruhy vzdélavani v oblasti kontrolni ¢innosti za rok 2012
Areas of training for control activities in 2012

Skoleni v oblasti kontrolni &innosti / Training in control activities

Laboratorni metody odhalovani fal3ovani medu / Laboratory methods for the uncovering of adulterated honey

UrEovani obsahu masa v masnych vyrobcich vypoctem; pouZiti katalogu vyrobnich mas / Determining meat content in meat products through calculation; use

of the catalogue of meats used in production

Mikrobiologie: monitoring zoon6z a bezpe&nosti potravin; problematika shiga-toxin produkujici Escherichia coli - zdroje, epidemie, metody detekce / Micro-
biology: monitoring of zoonoses and food safety; issues surrounding shiga-toxin producing Escherichia coli - sources, epidemics, detection methods

Crystal Reports / Crystal Reports

Novinky a trendy ve zpracovani olejli / News and trends in the processing of oils

VyZzivova a zdravotni tvrzeni, nafizeni (ES) €. 1924/2006 o vyZzivovych a zdravotnich tvrzenich pfi oznacovani potravin - zmény, aplikace, pfistup ke kontrole /
Nutrition and health claims, Regulation (EC) no. 1924/2006, on nutrition and health claims made on food labelling - changes, application, approach to control

Potraviny nového typu - provéfovani statusu / New foodstuffs - status verification

Registr vinic / Vineries register

Skolent na rozpoznani pravosti kolkei pro lihoviny dle vyhlagky €. 310/2012 o povinném znaceni lihu /
Training to recognise the authenticity of liquor stamps pursuant to Directive no. 310/2012, on the mandatory labelling of liquors

Houby péstované, volné rostouci - legislativa, poznavani volné rostoucich hub / Cultivated and wild mushrooms - legislatition, recognition of wild mushrooms

Problematika pylu z GM plodin / Issues surrounding pollen from GM crop plants

Nakladani s nebezpenymi latkami / Handling of dangerous substances

Aktualni témata v oblasti geneticky modifikovanych potravin / Current topics in the field of genetically modified foodstuffs

otevienych kurz( a konferenci v tuzemsku i zahrani¢i. V ramci
zahraniéniho vzdélavani SZPI aktivné vyuZzivala moznosti vzdeé-
lavani v programu Better Training for Safer Food, ktery se tyka
zejména zprostiedkovani praktickych poznatk( pfi planovani,
vykonu a vyhodnoceni dozorové &innosti. V roce 2012 bylo
v oblasti kontrolni ¢innosti realizovano celkem 82 Skoleni s Ucasti
828 osob.

Stejné jako v uplynulych letech vénovala SZPI pozornost povin-
nému vzdélavani auditor( bezpecnosti potravin, a to v takovém
rozsahu, aby byla udrzena jejich odborna zplsobilost a audito-
fi mohli byt v pravidelnych tfiletych intervalech recertifikovani.
V roce 2012 bylo recertifikovano 50 auditorli bezpecnosti
potravin.

V obdobi leden — zafi 2012 v ramci Operacniho programu Lidské
zdroje a zaméstnanost (Vyzva 58) byl realizovan projekt s na-
zvem “Systém manaZerského vzdeélavani pro posileni kapacity
a efektivnosti Statni zemedelské a potravinarské inspekce”.
Celkem probéhlo 7 manazerskych Skoleni ve tfech bézich pro
stfedni management a 5 nékolikadennich skoleni pro vrcholovy
management. Obsah téchto Skoleni byl specifikovan v ramci
persondlniho auditu. Projekt byl zaméren na nasledujici oblasti,
z nichzZ nékteré byly ur€eny pro obé Urovné vedeni a nékteré jen
stfedni i vrcholovy management:

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 verifies the competency of suppliers of
training events, identifies the target group and verifies fulfiment
of training goals.

Aside from the training courses listed above, which were made
to measure for inspectors, this target group also participated in
regular, open courses and conferences in the Czech Republic
and abroad. For training abroad, CAFIA actively utilised the
training options available as part of the Better Training for Safer
Food programme, which addresses, in particular, the transmis-
sion of practical knowledge in the planning, exercising and
evaluation of supervisory activities. A total of 82 training courses
with the participation of 828 persons were realised in control
activities in 2012.

As in previous years, CAFIA gave attention to the mandatory
training of food safety auditors so as to maintain their profes-
sional competency so that auditors can be recertified at regular,
three-year intervals. 50 food safety auditors were recertified in
2012.

The period from January to September 2012 saw the realisation
of the project entitled ‘Managerial training system to enhance
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Vzdélavacich akci uvedeného projektu se zuc¢astnilo 65 vedou-
cich zaméstnancd.

KazdoroCné je vénovana zvysend pozornost Skolenim vycha-
zejicim z pohovorl hodnoceni zaméstnanct SZPI. Dle téchto

Tabulka 5/ Table 5
Oblasti projektu SYMAN / Areas of SYMAN project

Skoleni - projekt SYMAN / Training - SYMAN project

the capacity and efficiency of the Czech Agriculture and Food
Inspection Authority’ as part of the Human Resources and Em-
ployment (Challenge 58) Operational Programme. A total of 7
managerial training courses, with three courses for middle man-
agement and five multiple-day courses for the top management.

Efektivni vedeni porad, vedeni tym( / Effective consultation management and team leadership

Zefektivnéni fizeni procest a strategické planovani / Improved process management and strategic planning

Time management / Time management

Stress management / Stress management

Motivace zaméstnanct / Employee motivation

Néstroje manazerského rozhodovani / Tools for managerial decision-making

Komunikace, negociace, asertivita / Communication, negotiation and assertiveness

Manazerské dovednosti / Managerial skills

vystupl jsou do planu zafazeny takzvané rozvojové kurzy, kte-
ré zahrnuji manazerské vzdélavani vedoucich zaméstnanc(
a vzdélavani v oblasti sebefizeni a osobnich dovednosti fa-
dovych zaméstnancl. V roce 2012 se uskutecnilo 8 kurzl
usporadanych presné dle pozadavkd a potfeb zaméstnanc(
SZPI s Ucasti 109 osob. Tyto kurzy byly zaméfeny predevSim
na komunikacni dovednosti, zvliadani stresovych situaci, konflik-
ty, jejich FeSeni a déle kurzy posilujici kreativni techniky pfi freSenf
problém a rozhodovani.

SZPI dlouhodobé podporuje své zameéstnance taktéz v jazy-
kovém vzdélavani a v roce 2012 jim jako kazdy rok prispivala
na jazykovou vyuku v externich kurzech.

V roce 2012 se uskuteCnilo celkem 346 vzdélavacich akci
s UCasti 2439 osob. Na oblast vzdélavani zaméstnanct SZPI
bylo vynaloZeno 4 150 000 K&, coz vztazeno k vydajlm na platy
zaméstnanct podle usneseni viady ¢. 1542 ze dne 30. listopadu
2005 predstavuje podil ve vysi 2,99 %.
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The contents of these courses were specified as party of the
personnel audit. The project focused on the following areas,
some of which were intended for both levels of management
and some for only middle or top management:

65 managers took part in the training events related to the afore-
mentioned project.

Every year an increased level of attention is devoted to train-
ing based on CAFIA employee appraisal interviews. So-called
development courses are included in the schedule according to
the outcomes of these interviews. These courses incorporate
managerial training for managers and training in self-manage-
ment and personal skills for rank-and-file employees. In 2012,
109 persons took part in 8 courses organised precisely ac-
cording to the requests and needs of CAFIA employees. These
courses focused primarily on communication skills, manage-
ment of stressful situations, conflicts and their resolution, as well
as courses intended to encourage creative techniques in the
resolution of issues and decision-making.

CAFIA has also, for many years, supported its employees in
language training and in 2012, as in previous years, contributed
towards employees taking external language courses.

The year 2012 saw a total of 346 training events with the partici-
pation of 2,439 persons. A total of 4,150,000 CZK was spent on
the CAFIA employee training, which represents a proportion of
2.99 % of employee payroll pursuant to government directive no
1542, dated 30 November 2005.

79






Tabulka 6 / Table 6

(idaje o rozpottu pFijmii a vydaiji (v tis. KE) / Revenue and expenditure report (in thousands of Czech crowns)

Zavazné ukazatele Rozpocet schvaleny Rozpocet po zménach Skutecnost
Binding indicators Approved budget Budget following Reality
modification
Prijmy OSS celkem / BPA reserve - total 17153 17153 33419
z toho: dafové pfijmy / Of which: tax revenues 500 500 709
Rozpotet vydajli / Expenditure budget
1. Bézné vydaje 0SS celkem / 1. Current BPA expenditure - total 271935 283060 282315
v tom: platy zaméstnanc( a ostatni platby za provedenou praci / 129355 140347 140347
Including: employee payroll and other remuneration for work done
+ztoho: - platy zaméstnancl 128349 138793 138793
+ Of which: - employee payroll
- ostatni osobni vydaje 1006 1344 1344
- other personal expenditure
- odstupné 0 210 210
- severance pay
+ povinné pojistné placené zaméstnavatelem 43981 47532 47532
+ Mandatory insurance premiums paid by the employer
- prevod fondu kulturnich a socialnich potreb 1284 1389 1389
Transfer to the social and cultural fund
+ icelové a ostatni bézné vydaje 97315 93792 93047*
+ Single-purpose and other current expenditures
2. Kapitalové vydaje 0SS celkem / 2. BPA capital expenditure - total 5701 18721 18 483**
Uhrn vydajti (1 a 2) / Summary of expenditure (1 and 2) 277636 301781 300798
Pocet zaméstnanct / Number of employees 421 421 393,3
Primérny plat (v K¢) / Average salary (in CZK) 25406 27473 29408

* (Ispora vznikla nafizenou blokaci tgelovych a ostatnich béznych vydajt ve vy3i 900 tis. K&, dale byly v ramci Operagniho programu lidské zdroje a zaméstnanost cerpany nespotiebo-
vané profilujici vydaje z roku 2011 ve vy3i 103 tis. K& a bylo vyuZito povoleného pfekroceni rozpottu z titulu pfijatych pojistnych plnéni ve vysi 52 tis. K&.
* Saving made through the ordered blocking of single-purpose and other current expenditures to the amount of 900 thousand CZK. CAFIA further drew on unused profiling expenditure
from 2011 to the amount of 103 thousand CZK as part of the Human Resources and Employment Operational Programme and utilised the permitted exceeding of the budget by virtue

of insurance received to the amount of 52 thousand CZK.

** (Jsporu pFedstavuji nespotiebované finanéni prostfedky z investini akce "Novy informacni systém pro vedenf personalistiky a mezd" ve vy3i 236 tis. K¢, které byly prevedeny do ne-
spotfebovanych profilujicich vydajd (Cerpani prob&hne v prvnim ¢tvrtleti roku 2013), a déle zdstatek finanénich prostiedkd z jednotlivych investi¢nich akci roku 2012 ve vy3i 2 tis. K¢.
** Saving represents unused funds from the ‘New Information System for Human Resources and Payroll’ investment to the amount of 236 thousand CZK, which were transferred to the
unused profiling expenditure account (will be used in the first quarter of 2013), as well as the balance of funds from individual investment events in 2012 to the amount of 2 thousand CZK.
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Ustredni kontrolu potravin v roce 2012 poznamenaly dvé za-
vazné potravinove krize. Prvni z nich byla odstartovana koncem
Unora 2012, kdy polska televize TVN zvefejnila informace, ze
do potravin byla ve velkém mnozstvi pridavana primyslova
sll vznikla jako odpadni produkt pfi vyrobé chloridu vépena-
tého ve spoleCnosti ANWIL S.A. Podle téchto zprav kupovaly
3 velké polské potravinarské firmy po dobu asi 10let mésicné
az 1000tun prdmyslové soli. Tato stl méla na obale jasné
oznaceni, ze mlze byt pouzivand pouze jako posypova Ci jako
surovina v chemickém priimyslu. Polska strana z podatku,
a zfejme v rozporu s potravinovym pravem EU, uvalila na pfipad
informacni embargo a jakékoliv ziskani informaci o celé kauze
bylo mimoradné komplikované. Az v prlbéhu bfezna 2012 byly
postupné zverejnovany vysledky analyz této odpadni soli, kdy
byly vefejnosti poskytnuty vyhovuijici vysledky analyz na obsah
nékterych chemickych prvkd a dioxindi.

Druhou zévaznou krizi roku 2012 zpUsobil prinik nelegélniho
alkoholu kontaminovaného metanolem, a to nejen na Cerny trh,
ale Céste¢né i do regulérni maloobchodni sité. Dusledky této
kauzy byly tragické. Na prvni informace o Umrtich zpdsobenych
metanolem reagovala SZPI jiz 7. zaff 2012 mimoradnou kon-
trolni akeci zamérenou na ptvod prodéavanych lihovin v regionu
Havifova. S ohledem na vyvoj situace bylo Ustfednim reditelem
SZPI 11. zaf 2012 rozhodnuto o vyhlaSeni krizového stavu.
Do konce roku pak bylo provedeno vice nez 35000 kontrol
zaméfenych na lihoviny a odebrano 1030 vzorkd pro stano-
veni kontaminace metanolem nebo nékterymi denatura¢nimi
¢inidly. Po celou dobu této krize byla SZPI vyznamnou sloz-
kou krizovych §tabU, a to jak na celostatni, tak i na krajskych
Urovnich. Vyznamnou roli sehrala inspekce také pfi ukonceni
do&asné prohibice, a to pfimou uUcasti na formulovani nékterych
novych pravidel pro uvadéni lihovin do obéhu. | pres veskeré
vynaloZené Usili nelze krizi zplsobenou kontaminovanym alko-
holem povazovat za vyrfeSenou. Opatreni, ktera by méla vyrazné
usnadnit likvidaci ¢erného trhu s alkoholem, jsou postupné piji-
mana a jejich ucinnost bude ovérena praxi. SZPI vénuije jiz fadu
let nadstandardni pozornost otazce nelegalniho
alkoholu a vysledky své kontrolni ¢innosti preda-
va k dalSimu dosetfovani ostatnim slozkam statni
spravy. Tato aktivita nepolevi ani v budoucnu.

V roce 2012 provedli inspektofi SZPI celkem
35136 vstupl do provozoven potravinarskych
podnikd, celnich skladd a internetovych obchodd.
Z tohoto celkového podtu bylo 26 088 vstupt pro-
vedeno v maloobchodni siti, 9001 ve vyrobé, 1858
ve velkoskladech, 430 v prvovyrobé, 939 v celnich
skladech a 269 v ostatnich mistech (napf. v restau-
racich, pfi prepravé apod.). Zjisténo bylo celkem
4095 nevyhovuijicich Sarzi potravin a ostatnich vy-
robkd. V maloobchodni siti bylo zjisténo 3644 ne-
vyhovuijicich SarZi, ve vyrobé nevyhoveélo 234 SarZi,
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In 2012 the Inspection Authority dealt with two serious crises in
the food industry. The first of these began at the end of February
2012, when Poalish television channel TVN revealed that a large
amount of industrial salt had been added to foodstuffs. This salt
originated as a waste product during the production of calcium
chloride by the company ANWIL S.A. According to these re-
ports, three large Polish food companies had purchased around
1,000 tons of industrial salt per month for a period of around
10vyears. It was clearly indicated on the salt packaging that it
could be used solely for gritting or as a raw material in the chemi-
cals industry. From the start the Polish authorities, evidently in
breach of EU food law, imposed an information embargo on the
case, with the gaining of any information on the affair being ex-
traordinarily complicated. It was only during 2012 that the results
of analyses of this industrial salt began to be gradually released,
with the public being provided with the satisfactory results of
analyses for some chemical elements and dioxins.

The second serious crisis in 2012 was caused by the penetra-
tion of illegal alcoholic beverages, contaminated with methanol,
to not only the black market, but also the regular retail network,
with tragic results. CAFIA reacted to initial information on deaths
caused by methanol through an extraordinary round of inspec-
tions, focusing on the origin of spirits sold in the Havifov region,
on 7 September. With regard to the development of the situa-
tion, the CAFIA Director General decided to declare a state of
emergency on 11 September 2012. By the end of the year, more
than 35,000 inspections focusing on spirits were carried out and
1,030 samples were taken to establish contamination by metha-
nol or other denaturising agents. For the entire duration of this
crisis, CAFIA was a key component of emergency committees
on both a national and regional level. CAFIA also played a major
role in ending the temporary state of prohibition through direct
participation in the formulation of new rules for putting of spirits
into circulation. Measures intended to facilitate the destruction
of the black market in alcohol are being gradually implemented.
Their effectiveness will be tested in practice. For a number of

ve velkoobchodé 196 SarZi a na ostatnich mistech bylo jako
nevyhovuijici hodnoceno 21 Sarzi. Nejniz8i podil nevyhovuijicich
arzi s ohledem na zemi plivodu byl Zjigtén u potravin z Ceské
republiky (16 % nevyhovuijicich Sarzi), vySSi procento bylo zjis-
téno u produkce pochazejici ze zemi EU (22 % nevyhovuijicich
Sarzi) a nejvy$si procento u produkce dovezené ze tretich zemi
(44 % nevyhovuijicich SarZzi).

Z pohledu jednotlivych komodit byla nejvySSi procenta nevy-
hovujicich Sarzi zjisténa u Cokolad a cukrovinek (54 %), kakaa
a smési kakaa s cukrem (48 %), vin jinych nez révovych (44 %),
dehydratovanych vyrobk{ (42 %), medu (39 %), vina (36 %), Cer-
stvého ovoce (30 %), zmrzlin a mrazenych kréma (29 %), Cerstvé
zeleniny a hub (28 %), zpracované zeleniny a hub (26 %).

V roce 2012 SZPI prijala celkem 6 098 podnétd, coz je o 3022
podnétd vice nez v roce 2011, tedy témér dvojnasobné. Vyhod-
noceno jako opravnénych jich bylo 1397, 3 490 jako neopravné-
nych, zbyvajici &ast zatim neni uzaviena nebo byly feseny jinak,
napt. postoupenim jinému kontrolnimu organu &i instituci. 4 583
podnétd bylo prijato pfimo od spottebiteld a 1515 podnétl bylo
Statni zemédélské a potravinarské inspekci postoupeno jinymi
kontrolnimi organy a institucemi. Nejcast&jsim pfedmétem pod-
nétl byla nevyhovuijici jakost potravin, prodej potravin s proslou
dobou pouZitelnosti ¢i neoznaceni proslé doby minimalni trvan-
livosti, nevyhovuijici oznaCovani potravin, hygienické nedostatky
v prodejnach a bezpecnost potravin.

Z hlediska komodit se podnéty nejcastéji tykaly masa a masnych
vyrobkd, mléénych vyrobk(, pekarskych vyrobkd, Cerstvé zele-
niny, ¢erstvého ovoce a vyrobkd studené kuchyné. Na zakladé

years now CAFIA has devoted an above-standard level of at-
tention to the issue of illegal alcoholic beverages, and shares
the results of its control activities with other state administration
bodies. It does not intend to relax its efforts in the future.

In 2012, CAFIA inspectors carried out a total of 35,136 inspec-
tions at the premises of businesses in the food industry, cus-
toms warehouses and on-line shops. Out of this total, 25,088
inspections were carried out in retail premises, 9,001 in produc-
tion facilities, 1,858 in warehouses, 430 in primary production,
939 in customs warehouses and 269 in other locations (e.g.
restaurants, during transit, etc.). A total of 4,095 non-comply-
ing batches of food and other products were found in 2012.
3,644 non-complying batches were found in the retail network,
234 non-complying batches in production, 196 batches in whole-
sale. 21 batches in other places were deemed non-complying.
The lowest proportion of non-complying batches with regard to
the country of origin was found in foods originating in the Czech
Republic (16 % of non-complying batches), with a higher per-
centage found in products originating in EU countries (22 % of
non-complying batches) and the highest percentage in products
imported from other countries (44 % of non-complying batches).

From the point of view of individual commodities, the highest
percentage of non-complying batches was found in chocolate
and confectionery (54 %), cocoa and cocoa mixes with sugar
(48 %), wine other than grape wine (44 %), dehydrated products
(42 %), honey (39 %), wine (36 %), fresh fruit (30 %), ice creams
and frozen creams (29 %), fresh vegetables and mushrooms
(28 %), and processed vegetables and mushrooms (26 %).

In 2012 CAFIA accepted a total 6,098 suggestions,
which was 3,022 more suggestions, i.e. twice as
many, as in 2011. Out of the total number of sug-
gestions, 1,397 were judged to be justified and
3,490 unjustified. The remainder have not yet been
closed or have been resolved by other means, e.g.
submission to a different inspection body or institu-
tion. 4,583 suggestions were received directly from
consumers and 1,515 suggestions were submitted
to CAFIA by other inspection bodies or institutions.
The most frequent subjects of suggestions were
poor food quality, the sale of foodstuffs with expired
use by date or failure to indicate an expired best
before date, inadequate labelling of foodstuffs, hy-
gienic shortcomings in stores and food safety.

As regards the commaodities, suggestions most fre-
quently concerned meat and meat products, dairy
products, bakery products, fresh vegetables, fresh
fruit, and cold dishes. Based on the suggestions
a total 6,440 batches were inspected, of which
a total 1,338 were found to be non-complying,
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podnétd bylo zkontrolovano celkem 6 440 Sarzi, z nichZ nevyho-
vélo celkem 1338, coz v priméru za vdechny komodity odpo-
vida 20,9 % nevyhovuijicich Sarzi. Z hlediska nejvysSiho procen-
tuélniho zachytu nevyhovuijicich vzorkl na zékladé podnétd byly
jina nez révova, dehydratované vyrobky, Cokolada a cukrovinky,
kakao, Cerstva zelenina, Cerstvé ovoce a med.

V roce 2012 se fyzikdlné-chemické laboratore inspektoratd
SZPI v Praze a v Brné ztcastnily 28 test( v systému FAPAS po-
fadanych FERA (The Food and Environment Research Agency,
Velka Britanie) a dvou testd poradanych Food and Consumer
Product Safety Authority, Nizozemi. Laboratof SZPI Praha,
ktera je narodni referenéni laboratori (NRL) pesticidd singlresi-
dudlni metodou, se zucastnila Styf testl poradanych referenéni
laboratofi EU a jednoho porovnavaciho testu rakouské NRL
pro rezidua pesticidd. Brnénska laboratof izotopovych analyz
se zUcastnila 10 porovnavacich testd poradanych laboratofi
Eurofins Analytics France. Vinarska laboratof odboru zkusebni
laboratore Brno se zuc¢astnila 11 porovnavacich testd porada-
nych evropskou referencni laboratofi (EURL) Oenologues de
France. V neposledni fadé se laboratof SZPI v Brné ucastnila
porovnavacich testll v oblasti senzorickych zkousek DRRR
(Deutsches Referenzburo fur Lebensmittel-Ringversuche und
Referenzmaterialien GmbH) poradanych némeckou referenéni
laboratoli v Kemptenu a dvou testd organizovanych spole¢nosti
LGC Standards, Velka Britanie.

Statni zemédeélska a potravinarska inspekce je Narodnim kon-
taktnim mistem pro systém rychlého varovani (NKM RASFF),
jenz je vzajemné propojenou siti, ktera spojuje Clenské zemé
Evropské unie (EU) s Evropskou komisi (EK) a Evropskym Ura-
dem pro bezpecnost potravin (EFSA). Hlavnim cilem tohoto
systému je zabranit ohroZeni spotfebitele nebezpednymi potra-
vinami nebo krmivy. Systém umozriuje jednotlivym statdim udinit
co nejrychlejsi kroky k odvraceni poskozeni zdravi spotiebitell
zamezenim uvedeni produktu na trh anebo stazenim vyrobku
z trhu. Za rok 2012 bylo Ceskou republikou odeslano celkem
78 originélnich oznameni. 68 pripadl se tykalo kontroly na trhu
a z toho 56 oznameni spadalo do kompetence SZPI. V 9 pfipa-
dech se jednalo o kontrolu dovozu, 7 odeslanych oznameni bylo
nasledné stazeno ze systému na zakladé novych skute¢nosti
zjisténych v prabéhu Setten.

V roce 2012 se NKM RASFF CR vyznamnou mérou podilelo
na fesent tif potravinovych krizi — pfipadu podvodd s technickou
soli z Polska balenou a prodavanou jako stl pro vyrobu potra-
vin, ddle pripadu s falSovanim a podvody s vajeénym praskem
z Polska a rovnéz pripadu metanolu v rozlévanych lihovinach
neznamého pvodu.

Z hlediska informacéniho a komunikaéniho systému v roce 2012
probéhla nahrada sluzeb ve VPN WAN siti za U¢elem nahrazeni
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which corresponds to 20.9 % of non-complying batches across
all commodities. Proportionally, the most problematic commodi-
ties from the point of view of non-complying samples taken on
the basis of suggestions were: wines other than grape wines,
dehydrated products, chocolate and confectionery, cocoa, fresh
vegetables, fresh fruit, and honey.

In 2012 the physics/chemistry laboratories of the CAFIA In-
spectorates in Prague and Brno participated in 28 tests in the
FAPAS system, organised by FERA (the Food and Environment
Research Agency (United Kingdom)) and two tests organised
by the Food and Consumer Product Safety Authority (the
Netherlands). The CAFIA laboratory in Prague, which is the na-
tional reference laboratory (NRL) for pesticides using the single
residue method, participated in four tests organised by the EU
reference laboratory and one comparative test organised by the
Austrian NRL for pesticide residues. The Brno laboratory for
isotopic analyses participated in 10 comparative tests organ-
ised by the Eurofins Analytics France laboratory. The wine labo-
ratory of the Brno testing laboratory department participated
in 11 comparative tests organised by the European reference
laboratory (EURL) Oenologues de France. Last but not least,
the CAFIA laboratory in Brno participated in comparative tests
in sensory analyses of the DRRR (Deutsches Referenzblro fir
Lebensmittel-Ringversuche und Referenzmaterialien GmbH),
organised by the German reference laboratory in Kempten and
two tests organised by the company LGC Standards (United
Kingdom).

The Czech Agriculture and Food Inspection Authority is the Na-
tional Contact Point for the Rapid Alert System (NCP RASFF), an
interconnected network connecting the Member States of the
European Union (EU) with the European Commission (EC) and
the European Food Safety Authority (EFSA). The chief objective
of this system is to prevent risks to consumers from 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 consu-
mers through the restriction of the introduction of a product or
its withdrawal from the market. During 2012 a total of 78 original
notifications were sent on behalf of the Czech Republic. 68 of
these concerned controls on the market, of which 56 fell within
the remit of CAFIA. 9 cases concerned import inspections. 7 out
of the total number of notifications were subsequently withdrawn
from the system on the basis of new facts learned in the course
of investigations.

In 2012 the Czech NCP for the RASFF made significant con-
tributions towards the resolution of three crises in the food
industry: fraud involving the use of industrial salt from Poland,
packed and sold as salt for food production, the case involving
adulteration and fraud with egg powder from Poland, and the
case of methanol found in bottled liquor of unknown origin.

zastaralych sitovych prvk( na béazi Linuxovych servert. Ve vSech
lokalitach byla nasazena moderni, vykonna sitova zafizeni For-
tiGate poskytujici komplexni ochranu jednotlivych lokalnich
siti a internetové konektivity proti bezpecnostnim hrozbam,
¢imz doslo k podstatnému zvySeni spolehlivosti sitovych spojl
a sluzeb. Po ukon&eni centralné zajiStovaného pripojeni KIVS
(Komunikacni infrastruktura vefejné spravy) k CMS (Centraini
misto sluzeb) se Uspésné podarilo zajistit pripojeni, nutné pro
pristup k riznym registrdm a sluzbam Ministerstva zemédalstvi
CR a organizacim statni spravy, pomoci viastniho poskytovatele
telekomunikacnich sluzeb. V roce 2012 kontinudlné pokracovala
obnova technické zakladny informacniho systému SZPI. V soft-
warové oblasti bylo vyuzivano moznosti v ramci multilicenéniho
programu Microsoft Enterprise Agreement jak v serverové infra-
strukture, tak i zejména v oblasti kancelarskych aplikaci, kde byla
postupné nasazovana sada produktt Microsoft Office 2010.

V ramci legislativni ¢innosti se v roce 2012 SZPI podilela na vzni-
ku 21 zakonU a spolupodilela se také na vzniku 34 provadécich
vyhlések k rliznym zékonlm. Jednalo se napfiklad o novelu
zékona ¢.146/2002Sb., o Statni zemédélské a potravinar-
ské inspekci. SZPI také pripominkovala navrhy novel zakona
¢.110/1997 Sb., o potravinach a tabakovych vyrobcich, zakona
¢.353/2003 Sb., o spotrebnich danich, zakona ¢.676/2004
Sb., o povinném znaceni lihu nebo zakona ¢.258/2000 Sb.,
o ochrané verejného zdravi. SZPI pfipominkovala rovnéz navrhy
novel nafizeni viady o stanoveni blizSich podminek pfi provadéni
opatfeni spolecné organizace trhu s vinem a nafizeni vliady o sta-
noveni dasledkd poruseni podminénosti poskytovani nékterych
podpor. Stejné jako v predchazejicich letech se SZPI podilela
na tvorbé pravnich predpist EU.

V roce 2012 bylo celkem pravomocné skonéeno 1 747 spravnich
fizeni, v nichZ byly uloZzeny pokuty v celkové vysi 35 545 650 KE.
V porovnani s rokem 2011 doslo ke zvySeni celkové vyse uloze-
nych pokut 0 8 106 550 K&. Pravni moci nabylo 149 rozhodnutf
Ul o odvolani, v 90 pripadech napadené rozhodnuti potvrzeno,
v 38 pfipadech byla provedena zména napadeného rozhodnu-
ti, v 8 pripadech bylo napadené rozhodnuti zruSeno a vraceno
prislusnému inspektoratu k novému projednani a rozhodnuti,
ve 3 pfipadech bylo napadené rozhodnuti zruseno a fizeni za-
staveno, v 10 pripadech bylo odvolani podano opozdéné.

SZPI v roce 2012 spolupracovala s Ministerstvem zdravotnictvi
CR a zdravotnimi Ustavy pti hodnoceni rizika potravin. Koordi-
nace ¢innosti SZPI probihala trvale na Urovni predavani podnétd
spotebitell a jinych zjisténi ke kontrole, a to predevsim se Statni
veterinarni spravou CR, Ministerstvem zdravotnictvi CR, Ceskou
obchodni inspekci, Statnim Ustavem pro kontrolu I€Civ, celnimi
Urady a Policii CR. Druha polovina roku 2012 byla poznamendna
tzv. metanolovou aférou, ktera si vyzadala intenzivni spolupraci
SZP| zejména s celnimi Urady, krajskymi hygienickymi stanice-
mi, Ceskou obchodni inspekei a také s Policii CR. V maximalini

During 2012 VPN WAN services were replaced, with the objec-
tive of replacing obsolete network elements on the basis of Linux
servers. The modern, high-performance Fortigate network sys-
tem, which provides complex protection to individual local net-
works and Internet connectivity in the event of security threats,
was installed in all locations, substantially increasing the reliability
of network connections and services. Following the completion
of the centralised PACI (public administration communications
infrastructure) for the CSL (central services location), we were
able to secure a connection necessary for access to various
registers and services of the Ministry of Agriculture of the Czech
Republic and state administration bodies with the aid of our own
telecommunications services provider. The year 2012 saw the
continued, constant renewal of the technical base of the CAFIA
information system. In the software field, CAFIA utilised the op-
tions offered by the Microsoft Enterprise Agreement multilicence
programme, both within the server infrastructure, as well as, in
particular, office applications, where the Microsoft Office 2010
product set was gradually installed.

As far as legislative activities are concerned, in 2012 CAFIA con-
tributed to the drafting of 21 acts and the drafting of 34 imple-
menting decrees for various laws, for example Act no. 146/2002
Coll., on the Czech Agriculture and Food Inspection Authority.
CAFIA was also consulted on proposed amendments to Act
no. 110/1997 Coll., on foodstuffs and tobacco products, Act
no. 353/2003 Coll., on consumer tax, Act no.676/2004 Coll.,
on the mandatory labelling of liquors and Act no.258/2000
Coll., on public health protection. CAFIA was also consulted on
proposed amendments to the government decree laying down
more detailed conditions when implementing measures for the
joint organisation of the wine market and the government decree
laying down the consequences of a breach of conditions for the
provision of some types of support. As in previous years, CAFIA
contributed to drafting of EU legislation.

In 2012 a total of 1,747 legal proceedings were concluded
with legal effect, during which fines to a total amount of
35,545,650 CZK were imposed. Compared to 2011, the to-
tal amount of fines imposed increased by 8,106,550 CZK. In
2012 149 decisions of the CAFIA Headquarters concerning ap-
peals (15 of which concerned disciplinary fines) came into force;
in 90 cases, the appealed decision was upheld, in 38 cases
there was a change to the appealed decision, and in 8 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
10 cases the appeal was submitted late.

In 2012 CAFIA collaborated with the Ministry of Health of the
Czech Republic and health institutions to evaluate risks related
to foodstuffs. The coordination of activities takes place on
a continual basis, and consisted of the transfer of consumer
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mozné mife byla témto slozkam poskytnuta kapacita inspekc-
nich laboratofi k analyzam jimi dodanych vzorkd lihovin. Na dru-
hou stranu, pokud SZPI zjistila Sarze lihovin s nevyhovujicim
obsahem metanolu nebo s pozitivnim vyskytem rezidui dena-
turacnich Cinidel, byla tato zjisténi ihned predana k dalSimu Set-
feni jak Policii CR, tak také Celni spravé CR, tedy podobné, jak
tomu bylo v celé fadé let minulych. S Ministerstvem préimysiu
a obchodu CR se SZPI dlouhodobé spolupodili na fungovani
systému ProCoP. SZPI je taktéz zapojena do systému SOLVIT,
v némz Clenské staty spolupracuii pfi ucelném re-
Seni problém0, jeZz vznikaji v disledku nespravné
aplikace pravnich predpist v oblasti vnitiniho trhu
ze strany organ( verejné moci. SZPI je také ¢lenem
Celostatni radiaCni monitorovaci sité a spolupra- &
cuje se Statnim Uradem pro jadernou bezpenost i
v monitorovani radioaktivni kontaminace na celém
tzemi CR. Trvale probihala kooperace s profesnimi
a odbornymi institucemi, napf. Agrarni komorou
CR, Potravinaiskou komorou CR, Ceskou asociaci
pro specialni potraviny a dalSimi.

Udrzovani a rozvoj zahrani¢nich vztah( patfilo mezi
jednu z priorit SZPI. V breznu 2012 usporadala
SZPI v Brné druhé zasedani pracovni skupiny pro
internetovy obchod. Tato skupina funguje v ramci
FLEP (Food Law Enforcement Practicioners), coz
je neformalni uskupeni sdruzuijici zastupce evrop-
skych inspekénich organd, které uplatriuji potravi-
narské zakony v praxi a zabyvaji se harmonizaci
pristupl ke kontrole potravin v ramci EU. Po skoncéeni dvouden-
niho programu byla formulovana doporuceni pracovni skupiny,
ktera byla adresovana Evropské komisi. Zastupce SZPI se pak
v fijnu Ucastnil tretiho zasedani pracovni skupiny pro internetovy
obchod v ramci FLEP, které se uskutecnilo v Dansku.

Obdobné jako v minulych letech se i v roce 2012 expert SZPI
Ucastnil auditnich misi Food and Veterinary Office. Zastupce
SZPI se rovnéz Ucastnil zasedani Heads of Agencies na Kypru,
kde se setkavaji vedouci predstavitelé kontrolnich organt zod-
povédnych za bezpeénost potravin. SZPI také nadale udrZzuje
aktivni spolupraci s Mezinarodni organizaci pro révu a vino (OIV).
Za UCasti zastupce SZPI probéhl v ¢ervnu v Turecku Svétovy
vinohradnicky a vinarsky kongres, Valné shromazdéni OIV a za-
sedani expertnich skupin OIV, v fijnu se pak v Pafizi uskutecnilo
mimoradné Valné shromazdéni OlV, zasedani Vykonného vyboru
OIV a expertnich skupin.

PokraCovala i spoluprace s EFSA — experti SZPI se pravidel-
né Ucastnili jednani pracovni skupiny, jejimz cilem je navrhnout
a pripravit ¢iselniky a datové struktury obsazené v zakladnim
dokumentu — Standard Sample Description (SSD), ktery de-
finuje Ciselniky, katalogy, strukturu a pozadavky na odesilani
dat z jednotlivych ¢lenskych statl na EFSA. Inspektori a dalsi
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suggestions and other findings related to controls, primarily
to the Czech State Veterinary Administration, the Ministry of
Health, the Czech Trade Inspection Authority, the State Institute
for Drug Control, customs authorities and the Police Force of
the Czech Republic. The second half of 2012 was marked by
the so-called methanol affair, which required intensive coopera-
tion between CAFIA and, chiefly, customs authorities, regional
hygiene authorities, the Czech Trade Inspection Authority and
the Police Force of the Czech Republic. Capacities of CAFIA in-

spection laboratories were placed at the disposal of these bod-
ies to the maximum possible extent in order to analyse liquor
samples delivered. On the other hand, if CAFIA found a batch of
liquor with unsatisfactory methanol content or positive finding of
residues of denaturing agents, these findings were immediately
passed on to both the Police Force of the Czech Republic and
the Czech Customs Administration for further investigation, that
is, similarly to the process in previous years. 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. CAFIA is also part of the SOLVIT system, which facili-
tates the cooperation of Member States for the effective resolu-
tion of issues that come about due to the incorrect application
of legal regulations in the internal market by public bodies.
CAFIAis amember of the National Radiation Monitoring Network
and collaborates with the State Office for Nuclear Safety in the
monitoring of radioactive contamination (activity of the 137Cs
radionuclide) on the entire territory of the Czech Republic.
CAFIA collaborates on a permanent basis with professional and
specialist institutions, e.g. the Agrarian Chamber of the Czech
Republic, the Federation of the Food and Drink Industries of
the Czech Republic, the Czech Association of Special Foods
and others.

zaméstnanci SZP| se v roce 2012 pravidelné Ucastnili Skoleni
pod nazvem Better Training for Safer Food, ktera organizuje pro
zastupce dozorovych organt DG SANCO a ktera se specializuiji
napt. na hygienu potravin, HACCP, dovozni kontroly, potravinar-
skeé prisady, chranéna oznaceni a dalsi témata. Téchto Skoleni se
v roce 2012 zUcastnilo 20 zaméstnancu.

I v roce 2012 SZPI nadale vyuZivala prostfedkd EU pro financo-
vani svych aktivit. V prvni poloviné roku doslo k administrativ-
nimu dokondeni projektu Evropské lzemni spoluprace Ceska
republika — Svobodny stat Sasko, ktery SZPI realizovala v roce
2011. Od ledna do zafi 2012 pak probihala hlavni ¢ast projektu
Systém manazerského vzdélavani pro posileni kapacity a efek-
tivnosti SZPI (SYMAN). Jednalo se o prvni projekt na SZPI, v je-
hoz ramci byl vedoucim pracovnikiim poskytnut uceleny soubor

navazujicich Skoleni zamérenych na zdokonaleni fidicich kompe-
tenci. V druhé poloviné roku 2012 probihala pfiprava projektové
zadosti, ktera byla podana v ramci programu preshrani¢ni spolu-
prace Cil 3 Ceska republika — Svobodny stét Bavorsko.

Stézejni prioritou SZPI je dlouhodobé komunikace s verejnosti
a proto se snazi v tomto sméru o maximalni otevienost, odbor-
nost a flexibilitu. Urad si je védom, Ze divéra vefejnosti je pro
jeho ¢innost jednim z dllezitych faktord, a proto se snaZi o co
mozna nejvstiicngjsi pristup — at uz vadi laické ¢i odborné ve-
fejnosti, tak také vici médiim ¢i jinym institucim a organizacim.
V roce 2012 zaevidovala SZPI 6492 dotazl, pfi¢emz nejvétsi
&ast byla vyfizena Ustfednim inspektoratem SZPI (5 942 dotaz(l),
550 dotazll pak zodpovédély jednotlivé regionaini inspektoraty.
Ze vSech zaevidovanych dotaz(i napliovalo formalni pozadavky
zadosti o informace dle zakona ¢. 106/1999 Sb., o svobodném
pristupu k informacim, celkem 32 dotaz(.

The maintenance and development of international relations was
one of the priorities of CAFIA. In March 2012 CAFIA organised
the second meeting of the Working Group for Internet Trade in
Brno. This group is part of FLEP (the Food Law Enforcement
Practitioners), an informal grouping of representatives of Euro-
pean inspection bodies that apply food laws in practice and are
engaged in the harmonisation of approaches to food inspec-
tions in the EU. Following the end of the two-day event, the
working group formulated a recommendation addressed to the
European Commission. In October CAFIA representatives took
part in the third meeting of the FLEP Working Group for Internet
Trade, which took place in Denmark.

Similarly to in previous years, in 2012 CAFIA representatives
again took part in auditing missions of the Food and Veteri-
nary Office. CAFIA representatives also took part
in a meeting of the Heads of Agencies in Cyprus,
meeting of the heads of supervisory bodies respon-
sible for food safety. CAFIA further maintains active
collaboration with the International Organisation for
Vine and Wine (OIV). June saw the participation of
CAFIA representatives in the World Congress of
Wine and Vine in Turkey, the OIV General Meeting
and meetings of OIV expert groups. In October an
OIV extraordinary general meeting, a meeting of the
OIV Executive Committee and OIV expert groups
took place in Paris.

CAFIA also continued its cooperation with EFSA
— CAFIA experts regularly took part in meetings of
the working group whose aim it is to propose and
prepare codes and data structures contained in the
basic Standard Sample Description (SSD) docu-
ment, which defines codes, catalogues, structures
and requirements for the sending of data from individual Member
States to EFSA. In 2012 inspector and other CAFIA employees
regularly took part in training, entitled Better Training for Safer
Food, which is organised for representatives of supervisory
bodies by DG SANCO and specialises in food hygiene, HACCRP,
import controls, food additives, protected designations and
other topics. 20 employees took part in these training sessions
in 2012.

In 2012 CAFIA continued to draw on EU funds to finance its
activities. The first half of the year saw the administrative com-
pletion of the European Territorial Cooperation Czech Republic
— Free State of Saxony, realised by CAFIA in 2011. The period
from January to September 2012 then saw the main part of the
CAFIA Managerial Training System to Increase Capacity and Ef-
fectiveness (SYMAN) project. This was the first CAFIA project to
offer managers a comprehensive programme of follow-up cour-
ses focusing on the perfection of managerial competencies. The
second half of 2012 saw the preparation of a project application,

91



Nejc¢astgji dotazy adresované SZP| pochazely od spotebiteld.
Jejich celkovy pocet vSak jen nepatrné prevysoval celkovy pocet
dotaz(, které SZPI obdrzela z fad podnikatelské verejnosti. Spo-
tfebitelé se nejCastéji zajimali o problematiku kvality a zdravotnf
nezévadnosti potravin a s tim souvisejici pravomoci inspekce,
Zadali doplnéni informaci k medializovanym pripadim tykajicich
se zavadnych potravin nebo podavali podnéty ke kontrole.
Podnikatelska verejnost se na SZPI nejCastégji obracela s zadosti
0 pfiblizeni podminek dovozu vybranych komodit &i certifikace
potravin, zajimala se o legislativni pozadavky souvisejici se za-
hajenim Cinnosti, skladovanim, oznaCovanim. Dotazy znacné
ovlivnila kauza vyskytu metylalkoholu v lihovinach.

V Cervenci 2012 doSlo ke spusténi nového webového portalu
Lpotravinynapranyri.cz. Internetova aplikace ,Potraviny na pra-
nyfi“ byla od okamziku svého spusténi pfedmetem mimoradné-
ho zajmu verejnosti, a to jak spotrebitelské, tak podnikatelskeé.
SZPI si také nechala vypracovat sociologicky vyzkum na téma
»Vnimani a hodnoceni webu Potraviny na Pranyri”. Hlavnimi cili
tohoto vyzkumu bylo zjistit povédomi o novém portélu, zma-
povat navstévnost, zjistit, jak spotfebitelé vnimaji nové webové
stranky, jaka cilova skupina aplikaci vyuziva, jak jednotlivé sku-
piny uZivatelt hodnoti vyznam, srozumitelnost a do jisté miry
funkcionalitu portalu a v neposledni fadé ve stru¢nosti zmapovat
mozna vylepSeni z pohledu spotfebitelské verejnosti. Celkem
bylo na webu ,potravinynapranyri.cz“ v roce 2012 zverejné-
no 728 nevyhovujicich vzork{ potravin, z toho v kategorii ne-
jakostnich 138, falSovanych 172 a nebezpecnych 418. Zemi
plvodu byla u 60 % nevyhovuijicich potravin Ceskd republika, ze
zahrani¢i pochazelo 30% zverejnénych potravin, zbylych 10%
tvofi potraviny, u nichZ nebyla zemé plvodu zjisténa. Web se
stal vyhercem sedmého ro¢niku ankety KFistalova Lupa 2012
— Cena Ceského internetu v kategorii verejné prospésna sluzba.
Toto ocenéni ziskavaji nejoblibengjsi a nejzajimavejsi projekty
a sluzby &eského Internetu v daném roce.

SZPI intenzivné komunikovala se spotfebitelskou vefejnosti
a podnikateli v potravinarstvi také prostfednictvim médii, coz
umozfiovalo informovat pozadovanou cilovou skupinu s po-
tfebnou rychlosti a dopadem. Zakladnim nastrojem této formy
komunikace bylo vydavani tiskovych zprav, kterych inspekce
v roce 2012 zvefejnila 71. SZPI rovnéZ poskytovala informace
médiim na zakladé individualnich pozadavkd jednotlivych redak-
cf a v roce 2012 inspekce zodpovédéla 1507 téchto dotazd.
Komunikaéni prioritou pro SZPI byly informace o zjisténi potravin
nebezpednych, nevhodnych k lidské spotiebé a nejakostnich.

Interni komunikace je SZPI chdpana jako stavebni kamen celé
organizace a i v roce 2012 dochazelo k systematickému zkva-
litiovani jejich procesu. Interni komunikace byla podporena také
internim magazinem nazvanym Zpravodaj SZPI, ktery je od po-
¢atku roku 2012 vydavan formou celistvého Casopisu ve for-
matu PDF. Kontakt mezi zaméstnanci inspekce a jejim vedenim
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which was submitted as part of the Objective 3 Czech Republic
— Free State of Bavaria cross-border programme.

A key, long-term priority for CAFIA is communication with the
public, and therefore endeavours to be as open, professional
and flexible as possible. The authority is aware that public trust
is a key factor in its activities, and therefore endeavours to be as
accommodating as possible, be it towards the lay or special-
ist public as well as towards the media and other institutions
and organisations. In 2012 CAFIA documented 6,492 queries,
with the majority of these being processed by the CAFIA Head-
quarters (5,942 queries) and 550 queries being answered by
individual regional inspectorates. Out of all queries documented,
a total of 32 queries fulfilled the formal requirements for a re-
quest for information pursuant to Act no.106/1999 Call., the
Freedom of Information Act.

Queries addressed to CAFIA were most frequently submitted
by consumers. However, the total number of consumer queries
only slightly exceeded that of queries submitted by businesses.
Consumers were most often curious about issues surrounding
the quality and safety of foodstuffs and related powers of the
Inspection Authority as well as requesting supplementary infor-
mation on high-profile cases related to contaminated foodstuffs
and submitting suggestions for inspections. The most frequent
subjects of queries from the business community were requests
for more detailed information on conditions for the import of se-
lected commodities or the certification of foodstuffs, legislative
requirements related to activity start-up, storage and labelling.
Queries submitted by this group were significantly affected by
the methanol affair.

July 2012 saw the launch of the new ‘potravinynapranyri.cz’
(‘Food Pillory’) web portal. The ‘Food Pillory’ Internet application
was, from the moment of its launch, the subject of an extraordi-
nary level of public interest, from both consumers and entre-
preneurs. Due to the massive level of interest shown by both
consumers and food business operators in the ‘Food Pillory’
website, in 2012 CAFIA commissioned a sociological study en-
titled ‘Perception and evaluation of the Food Pillory website’.
The chief objectives of the study were to establish the level of
awareness of the new website, map site visiting rates, establish
how the site was perceived by consumers, which target group
uses the website, how individual user groups assess its impor-
tance, comprehensibility and, to an extent, functionality of the
site and, last but not least, a brief description of any possible
improvements from the point of view of consumers. A total of
728 samples of non-complying foodstuffs were published on the
site during 2012, of which 138 were classified as ‘poor’, 172
as ‘adulterated’ and 418 as ‘dangerous’. The country of origin
of 60 % of non-complying foodstuffs was the Czech Republic
and 30 % coming from abroad; the country of origin of 10 % of
foodstuffs was undetermined. In 2012 the site won the seventh

zprostfedkovava také anonymni e-mailova schranka, ktera je plné
integrovana do intranetového portélu. Zaméstnanci tam mohou
posilat své pripominky, stiznosti ¢i dotazy. Dotazy véetné odpove-
di jsou zvefejnovany na intranetu SZPI. Dal$im ddlezitym prvkem
interni komunikace Ufadu byla spole¢na setkavani zaméstnanct,
pricemz se nezapomnélo ani na zaméstnance byvalé — seniory.

Vzdalavani zaméstnanct SZPI probihalo v roce 2012 v souladu
s organizacnimi smérnicemi. Vedle vstupniho vzdélavani bylo
zajistovano pravidelné prohlubuijici vzdélavani zaméstnancd die
planu vzdélavani. Pro vzdélavani v oblasti kontrolni sféry jsou
stanovena prifezova témata pro jednotlivé komodity, ktera jsou
proskolovana béhem oborovych porad. V ramci zahraniéniho
vzdélavani SZPI aktivné vyuZzivala moznosti vzdélavani v programu
Better Training for Safer Food, ktery se tyka zejména zprostred-
kovani praktickych poznatk( pfi planovani, vykonu a vyhodnoceni
dozorové ¢innosti. V roce 2012 bylo v oblasti kontrolni innosti
realizovano celkem 82 skoleni' s U¢asti 828 osob. Pozornost byla
vénovana i povinnému vzdélavani auditord bezpecnosti potravin
nutného pro pravidelnou recertifikaci, pfi¢emz v roce 2012 bylo
recertifikovano 50 auditorli bezpecnosti potravin. SZPI diou-
hodobé podporuje své zaméstnance taktéZ v jazykovém vzde-
lavani a v roce 2012 jim jako kazdy rok prispivala na jazykovou
vyuku v externich kurzech. V roce 2012 se uskutecnilo celkem
346 vzdélavacich akci s Ucasti 2439 osob. Na oblast vzdélavani
zaméstnanct SZP! bylo vynaloZzeno 4 150 000 K&.

edition of the Crystal Magnifying-Glass 2012 — Czech Internet
Awards in the Public Service category. This award is given to the
most popular and most interesting projects and services on the
Czech-language Internet in the given year.

CAFIA also communicates intensively with consumers and busi-
nesses in the food industry via the media, allowing it to inform
the required target group with the necessary speed and effect.
A basic tool of this form of communication is the issuing of
press releases, of which the Inspection Authority issued 71 in
2012. CAFIA also provides the media with information on the
basis of individual requests by individual editorial teams; CAFIA
responded to 1,507 such requests in 2012. The conveyance of
information on inspections that have found food to be unsafe,
unfit for human consumption and low-quality remains a priority
for CAFIA in its communication.

CAFIA considers internal communication to be one of the build-
ing blocks of the organisation as a whole and 2012 saw the sys-
tematic improvement of its processes. Internal communication is
also supported by CAFIA’s internal magazine, entitled Zpravodaj
SZPI (‘CAFIA Bulletin’), which, as of the start of 2012, has been
published in the form of a compact magazine in PDF format.
Contact between CAFIA employees and management also takes
place through an anonymous e-mail box that is fully integrated
into the intranet portal, where employees can send comments,
complaints or queries. Queries and answers are published on
the CAFIA intranet. A further key element of CAFIA's internal
communication system are shared employee meetings, and the
organisation did also not forget its elderly former employees.

CAFIA employee training took place in 2012 in accordance with
organisational guidelines. Apart from induction training, CAFIA
also provides regular training for the purpose of deepening em-
ployees’ knowledge according to the training schedule. In the
control field, cross-section topics are stipulated for individual
commodities, which are taught as a part of specialist consul-
tations. For training abroad, CAFIA actively utilised the training
options available as part of the Better Training for Safer Food
programme, which addresses, in particular, the transmission of
practical knowledge in the planning, exercising and evaluation
of supervisory activities. A total of 82 training courses with the
participation of 828 persons were realised in control activities
in 2012. CAFIA also paid attention to the mandatory training of
food safety auditors so as to maintain their professional com-
petency so that auditors can be recertified at regular, three-
year intervals. 50 food safety auditors were recertified in 2012.
CAFIA has also, for many years, supported its employees in
language training and in 2012, as in previous years, contributed
towards employees taking external language courses. The year
2012 saw a total of 346 training events with the participation
of 2,439 persons. A total of 4,150,000 CZK was spent on the
training of CAFIA employees.
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B

Zkratky a vysvétlivky

I

-Abbreviations and Explanations




Best practice

Spréavna praxe, dobra praxe

GM Geneticka modifikace Genetic modification

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

CHEK Systém mezinarodnich testl zpGsobilosti Chemical and Quality Assurance - System of
v ramci organizace IAEA (International Atomic  international proficiency testing within the TAEA
Energy Agency) (International Atomic Energy Agency)

CHoP Chranéné oznaceni plivodu

CHZO Chranéné zemépisné oznaceni

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

IP telephony Transfer of voice (telephone signal through a com-

puter network using the Internet Protocol)

iRASFF On-line aplikace Systému rychlého varovani On-line application of the Rapid Alert System for
pro potraviny a krmiva Food and Feed

IRMS Metoda hmotnostni spektrometrie izotopovych ~ An Isotope Ratio Mass Spectrometer
pomérl

Ké Koruna ceska - oficialni ména Ceské republiky

KLASA Ministerstvo zemédélstvi touto znackou v ram-  Ministry of Agriculture awards this label to selected
ci Narodniho programu pro podporu doméacich  domestic food and agricultural products within
potravin ocefiuje vybrané tuzemské potravinai-  the National Programme for Support of Domestic
ské a zemédélské vyrobky Foodstuffs

KT)/g Kolonie tvofici jednotky

Microsoft Enterprise Agreement

Flexibilni multilicencni program spole¢nosti

Microsoft pro zjednodusenou spravu a standar-

dizaci licenci v organizaci

BPA Body of Public Administration

CAFIA Czech Agriculture and Food Inspection Authority

CAI Czech Accreditation Institute

CFU/g Colony Forming Units

CcG Coordination Group

COREPER Comité des représentants permanents des Committee of Permanent Representatives in the
gouvernements des Etats membres de 'UE - European Union
Viybor stalych zastupct vlad clenskych statt EU

CPCS Elektronicky komunikacni systém CPCS Consumer Protection Coordination System

CR Czech Republic

CZK Official Czech Currency

CIA Cesky institut pro akreditaci

(] Ceska republika

€SN EN ISO/IEC 17025 Norma stanovujici vSeobecné pozadavky Standard laying down general requirements for
posuzovani shody na zplsobilost zkuSebnich assessing the competence of testing and calibration
a kalibracnich laboratofi provadét zkousky laboratories to perform tests and calibrations
a kalibrace

€zHM Castecné zkvaseny hroznovy most

DG SANCO Generélni feditelstvi pro zdravi a ochranu Directorate General for Health and Consumers
spotfebitele

DRRR Deutsches Referenzbiiro fiir Lebensmittel- German Reference Office for Food Proficiency Test-
-Ringversuche und Referenzmaterialien - ing and Reference Materials
Némecka referen¢ni kancelar pro kruhové testy
potravin a referen¢ni materialy

EA/LC IRMS Spojeni hmotnostniho spektrometru stanoveni  An isotope ratio mass spectrometer of honey both to
izotopovych pomérd medu jak s elementarnim  an elemental analyzer and liquid chromatograph
analyzatorem, tak také s kapalinovym chroma-
togramem

EC European Commision or European Communities

EEC European Economic Community

EFSA Evropsky Gfad pro bezpecnost potravin European Food Safety Authority

EK Evropska komise

ELISA Analytickéd metoda vyuzivana ke kvantitativni- ~ Enzyme-linked immunosorbent assay
mu stanoveni riznych antigend

ES Evropska spolecenstvi

EU Evropska unie European Union

EUR Oficialni ména Eurozony Euro Official currency of the Eurozone Euro

EURL Referencni laboratof EU European Union Reference Laboratory

E. Coli Bakterie Escherichia coli Escherichia coli

FAPAS Testovani zplsobhilosti laboratofi - chemické Food Analysis Performance Assessment Scheme
rozbory potravin

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

FortiGate Bezpectnostni zafizeni pro komplexni ochranu System providing complex protection to IT network
IT sitové infrastruktury

FLEP SdruZenf zastupcd evropskych inspekénich Food Law Enforcement Practitioners - Forum of
organd, které uplatiuji potravinarské zakony food law enforcement practitioners in Europe
v praxi

FVO Potravinovy a veterinarni Grad Food and Veterinary Office

96

MS Office Microsoft Office - kancelafsky balik obsahujici ~ Microsoft Office - office set containing computer
pocitacové aplikace applications
MZe Ministerstvo zemédélstvi CR
NCP National Contact Point
NKM Narodni kontaktni misto
NRL Narodni referen¢ni laboratof National Reference Laboratory
01V Mezinarodni organizace pro révu a vino International organisation for vine and wine
OKLC Odbor kontroly laboratofi a certifikace
0SS Organizacni slozka statu
PAH Polycyklické aromatické uhlovodiky Polycyclic Aromatic Hydrocarbons
PC Osobni pocitac Personal Computer
PCB Polychlorované bifenyly Polychlorinated biphenyls
PCR Parliament of the Czech Republic
PCR Parlament Ceské republiky
PDO Protected designation of origin
PFGM Partially Fermented Grape Must
PGI Protected geografical indication
PPP Provozovatel potravinafského podniku
ProCoP Kontaktni misto pro vyrobky Product Contact Point
RASFF Systém rychlého varovani pro potraviny Rapid Alert System for Food and Feed
a krmiva
RKS Resortni koon:dinaéni skupina Ministerstva
zemédélstvi CR
SOLVIT Systém feSeni problémd na vnitfnim trhu EU Effective problem solving in the internal market




st

40w

Statni ifad pro jadernou bezpeénost

State Office for Nuclear Safety

SYMAN Systém manazerského vzdélavani pro posileni  System of Managerial Education for Enhancement of
kapacity a efektivnosti Statni zemédélské Capacity and Effectiveness of the Czech Agriculture
a potravinarské inspekce and Food Inspection Authority

SZPI Statni zemédélska a potravinarska inspekce

Traceabilita Vysledovatelnost

UsA Spojené staty americké United States of America

User friendly UZivatelsky pFivétivy

ur Ustfedni inspektorat SZPI

Vi1 Doklad pro dovoz vina, hroznové stavy nebo Certificate for import of wine, grape juice or grape
hroznového mostu do ES must into the EC

VPN Virtualni privatni sit Virtual Private Network

VWA Voedsel en Waren Autoriteit - nizozemska Food and Consumer Product Safety Authority
agentura pro bezpecnost potravin a spotfebni-
ho zbozi

WAN Pocitacova sit, ktera pokryva rozlehlé geogra- Wide Area Network
fické tzemi

Wi-Fi Standardy popisujici bezdratovou komunikaci ~ Wireless Fidelity - Standards dealing with wireless
v pocitacovych sitich communication in computer networks

WMware ESX Platforma pro nasazeni serverové virtualizace
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