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UVOD

/
INTRODUCTION



VAZENT PRATELE,

tato vyroéni zprava bilancuje ve stru¢né podobé ¢innost SZP!

v roce 2018 a v urcitém ohledu jde o nejkomplexnéjsi shrnujici
dokument naseho Uradu za uplynuly rok. Hned v ivodu je
treba konstatovat, ze za mnozstvim prehledovych tabulek, ¢isel
a textd, které ve zpravé najdete, se skryva kazdodenni poctiva,
soustavna a vysoce odborné prace velkého poctu zaméstnanct
SZPI. Na dobrych vysledcich, kterych jsme v minulém roce
dosahli, maji svij nemaly podil také nasi partnefi a kolegove
ostatnich organt statni spravy, ale i z fad zajmovych organi-
zaci nebo z privatni sféry. Klicovym partnerem vsak zlistava
Ministerstvo zemédélstvi CR, se kterym se nam spoleéné dafi
vytvaret optimalni podminky pro efektivni provadeni uredni
kontroly s cilem ochrany spotfebitell a rovnych konkurencnich
podminek na trhu.

Ukolem vyro&ni zpravy véak neni poskytovat nekoneéné obsahlé
a podrobné informace, ty mimochodem podavame spotfe-
bitelim a odborné vefejnosti priibéZné a pravidelné rliznymi
informacnimi cestami v priibéhu celého roku, ale prehledné

a srozumitelné shrnout vysledky kontrol, jejich zaméreni

a cile. Je treba informovat také o podpUrnych ¢innostech, bez
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DEAR FRIENDS,

This annual report concisely reviews activities of CAFIA in 2018
and in certain regard, it is the most comprehensive summary
of our authority for the past year. At the outset, it must be
stated that the vast number of overview tables, figures and text
provided in this report is a result of everyday, diligent, consist-
ent and highly professional work of a large number of CAFIA
employees. Our partners and colleagues from other state
administrative authorities and from a range of interest as-
sociations and the private sector also contributed significantly
to the good results we achieved last year. However, the Ministry
of Agriculture of the Czech Republic remains our key part-

ner, and together we manage to create optimal conditions

for the effective performance of official inspections directed
towards consumers' protection and fair competitive conditions
on the market.

The task of the annual report is not to provide extensive and de-
tailed information, which we incidentally provide to consumers
and the professional public continuously and regularly through
various information channels throughout the year; instead, it
serves the clearly and comprehensibly summarise inspection
results, their focus and goals. It is also necessary to inform
about auxiliary activities, without which inspection itself would
not be possible - this means laboratory, legal, legislative and
educational activities, cooperation with other authorities, public
relations, information technologies, etc.

In 2018, the trends perceived in recent years clearly con-
tinued. There are concrete facts indicting that in products
imported from abroad, there is a considerably higher share

of non-compliant batches than among foodstuffs originating

in the Czech Republic. We had to take this fact into account

in our long-term strategy and inspection panels for future
periods. Unfortunately, these deficiencies are often more than
merely banal. We have identified foodstuffs with compromised
safety, such as over-the-limit pesticide residues, cocktail con-
tents thereof, and sometimes even pesticides, the use of which
has been prohibited in the EU for several years, or identified
cases of food supplement with harmful substances. We also
consider the identification of adulterated foodstuffs, e.g. meat
or fish products with low meat content, ketchup with low tomato
content, or wine with water content or adulterated origin, to be
particular severe deficiencies. Unsafe or adulterated foodstuffs
do not belong on the market, must not be tolerated and are

a direct violation of consumers’ interests. We are often obliged
to impose high sanctions for these and similarly serious find-
ings. Effective imposition of sanctions is not the objective, but
rather the means of achieving goals, that being safe and quality
foodstuffs on our market.

In the past year, the activity of our laboratories has been
substantially strengthened thanks to major investments and
implementation of new testing methods. Of the novelties
we have managed to introduce, | am delighted to mention



nichz by se vlastni kontrola neobesla — to znamena o Cinnosti
laboratorni, pravni, legislativni, vzdélavaci, ¢innosti na Useku
spoluprace s jinymi Urady, vztahi s verejnosti, informacnich
technologii apod.

V roce 2018 zfetelné pokracovala tendence pretrvavajici

z minulych let. Existuji konkrétni fakta, Ze u dovazené zahranicni
produkce je vyrazné vyssi podil zjistenych nevyhovujicich sarzi,
nez je tomu u potravin piivodem z CR. Tuto skutecnost jsme
museli zohlednit v nasi dlouhodobé strategii a kontrolnich pla-
nech pro budouci obdobi. A ¢asto bohuZel nejde jen o banalni
nedostatky. Nachazime potraviny s porusenou bezpecnosti, jako
a nékdy i pesticidy, jejichz pouziti je v EU zakazano jiz nékolik
let, nebo zaznamenavame piipady doplnikd stravy se Skodlivymi
latkami. Za velmi zavazna zjisténi povazujeme take vyskyt potra-
vin falSovanych, napt. masné ¢i rybi vyrobky s nizkym obsahem
masa, keCup s malym mnozstvim rajéat nebo vina s obsahem
vody ¢i falesnym plivodem. Nebezpecéné ani falSované potraviny
na trh nepatfi, neni mozné to tolerovat a je to v primém rozporu
se zajmy spotrebitell. Za tato ¢i podobna zavazna zjisténi jsme
nuceni ulozit ¢asto vyraznou sankci. Pravomocné uloZeni sankci
neni cil, ale prostredek k dosazeni cile a tim jsou bezpecné

a kvalitni potraviny na nasem trhu.

V uplynulém roce doslo v nasich laboratorich k vyznamnému
posileni jejich ¢innosti diky realizaci vice investi¢nich akci

a zavedeni novych metod zkouseni. Z toho nového, co se nam
podarilo uskutecénit, s potéSenim pripominam zdarnou realizaci
investicni akce porizeni nuklearni magnetické rezonance

(ke stavajicimu spektrometru 400 MHz bylo porizeno dalsi
modernéjsi a vykonnéjsi zarizeni 600 MHz) nebo pofizeni
spektrometru pro méreni v infracervené oblasti pro screening
detekce falsovani potravin anebo rozsiteni multirezidualni
metody pro stanoveni pesticidt. Podstatné jsme tak zlepsili
moznosti odhalit falSovani potravin i kontrolu jejich bezpec¢nosti.

Tradi¢né na vysoké Urovni jsme se v roce 2018 vénovali
vzdélavani a odbornému ristu nasich zaméstnanct. Pozitivni
vysledky mizeme pozorovat nejen v jejich praci, ale i vtom, ze
jsou respektovanymi skoliteli i partnery pri jednanich jak na do-
maci pde, tak v zahranic¢i. Intenzivni byla nase prace v oblasti
evropské i narodni legislativy, spravnich fizeni, na Useku analyzy
dat, komunikace s ostatnimi Urady a s verejnosti a samozrejmé
v mnoha dalsich oblastech. Vsechny zde, s ohledem na omeze-
ny prostor, nemohu jmenovat. Jsou véak stejne dilezite a Ize se
o nich dodist na strankach této vyrocni zpravy.

Kontrola potravin a hajeni zajmU spotfebitell je praci kon-
tinualni, stejné tak cinnosti, které ji podporuji a doprovazi.
Vyroéni zprava rok 2018 formalné uzavird, ale od prvnich dni
ledna 2019 pracujeme déle s neztencenou intenzitou. A do této
prace preji nam véem hodné energie a uspéch.

Martin Klanica
Ustredni reditel

the successful acquisition of a nuclear magnetic resonance
device (in addition to the existing 400 MHz spectrometers, we
acquired another modern and powerful 600 MHz device) or
the acquisition of a spectrometer for measuring in the infrared
zone for the screening of adulterated foodstuffs or the expan-
sion of the multi-residual method for stipulating pesticides.
We have thus substantially improved the ability to detect
adulterated foodstuffs and inspect their safety.

In 2018, we devoted the traditional high level of attention

to the education and professional growth of our employees.
We may see positive results not only in their work, but also

in the fact that they are respective instructors and partners
in dealings not only in the domestic sphere, but also abroad.
Our work in the area of European and national legislation,
administrative proceedings, data analysis, communication
with other authorities and with the public and in many other
areas was equally intense. | cannot name them all here, due
to the limited space. However, they are equally important and
information about them is provided on the pages of this annual
report.

Food inspection and defending consumer interests is a continu-
ous job, as are the activities which support and accompany it.
This annual report formally concludes 2018, but we have kept
working with unaltered intensity from the very first days of Janu-
ary 2019. I wish all of us plenty of energy and success in this
work.

Martin Klanica
Director General
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2.1

KONTROLNI CINNOST

2.1.1

JAMERENT KONTROLNI
CINNOSTIV ROCE 2018

SZPI je v Ceské republice jedingm dozorovym organem, ktery
ma kontrolu potravin a tabakovych vyrobk( jako svoji hlavni

a jedinou kompetenci. S ohledem na dilezitost zachovat

na ¢eském trhu vysokou miru bezpecénosti potravin a jejich
kvalitu, umoznuje specializace SZPI soustredit veskeré jeji
sily a prostfedky pouze do vySe uvedené oblasti a vyuzivat je
nejen k uredni kontrole, ale také se intenzivné vénovat vyvoji
novych kontrolnich postupl a metod. Vylouceny je stret zajmd,
ktery nelze pfi kombinaci rdiznych, ale pfitom vécné blizkych
kontrolnich kompetenci, nikdy zcela eliminovat. Komplexni
uredni kontrola potravin je SZPI vykonavana jak ve vyrobé, tak
v pribéhu celého obchodniho fetézce a také v oblasti spolec-
ného stravovani.

Kontrolni ¢innost SZPI v roce 2018 vychazela ze zédsad obsa-
zenych v Jednotném integrovaném viceletém vnitrostatnim
planu kontrol CR pro léta 2016-2018. Druhym strategickym
dokumentem, ktery dale specifikoval zaméreni a rozvoj kontrolni
¢innosti SZPI byla Strednédoba koncepce SZPI. Prioritou
kontrol je bezpecnost potravin a eliminace potravin falSovanych.

Zvlastni okolnosti, ovliviiujici zaméreni kontrolni ¢innosti, je
postupné a silici povédomi spotiebitelti v Ceské republice

o kvalité a bezpecnosti ¢eskych potravin. Stale vétsi podil
spotfebitell je schopen a ochoten za kvalitni potraviny zaplatit
take adekvatni cenu a pfi nakupech se zajima o pdvod
potravin. Kontrola pravdivosti Udaje o miste vyroby je béznou
soucasti kontrolni praxe, ktera je zamérena predevsim

na komodity, kde jsou stéle zjistovany nedostatky. Namatkove
Ize uvést vino nebo ovoce a zeleninu, zvlasté pak cesky cesnek
nebo jahody a meruriky. Sviij opravnény kladny kredit ziskal
ale napriklad také ¢esky mak a ¢esky kmin. Podvodné jednani
ve véci plvodu je pro béZneého spotiebitele obtizne zjistitelne
a Ujma, kterou tim utrpfi, jakoZ i Ujma ucinéna tuzemskym
vyrobctim, mize byt znaéna. Financni dlsledky takove
¢innosti, pokud je kontrolou zjisténa, mohou byt pro nepoctivé
provozovatele velmi citelné.

H“

2.1

INSPECTION ACTIVITIES

2.1.1

FOCUS OF INSPECTION
ACTIVITIES IN 2018

CAFIA is the sole supervisory body in the Czech Republic
whose chief, and sole, competence is to inspect foodstuffs and
tobacco products. Due to the importance of maintaining a high
degree of food safety and quality, CAFIA's specialisation allows
it to concentrate all its efforts and resources solely on afore-
mentioned areas and utilise them not only for official inspec-
tions, but also to work intensively on the development of new
inspection procedures and methods. The conflict of interests,
which can never be entirely eliminated when combining various,
albeit substantively related inspection competences, is re-
cluded. CAFIA performs the comprehensive official inspection
of foods both in production, and through the entire business
chain and in the area of public catering.

Inspection activities carried out by CAFIA in 2018 were based
on the principles contained in the Single Integrated Multi-an-
nual National Control Plan for the Czech Republic for the Years
2016-2018. The second strategic document that continues

to specify the focus and development of CAFIA control activities
was the CAFIA Medium-Term Concept. The priority of inspec-
tions is food safety and elimination of adulterated foods.

A special circumstance that influences the focus of inspec-
tion activity is the gradually strengthening awareness among
consumers in the Czech Republic of the quality and safety

of Czech foodstuffs. An increasing share of consumers is capa-
ble and willing to pay an adequate price for quality foodstuffs
and takes an interest in the origin of foods when shopping.
Control of the veracity of data about the place of production is
a common part of inspection practice, aimed primarily at com-
modities where deficiencies are consistently identified, for in-
stance wine or fruit and vegetables, especially Czech garlic,
strawberries and apricots. However, Czech poppy seed and
Czech caraway have also gained positive credit. Fraud in mat-
ters of origin is difficult to identify for an average consumer
and the loss incurred both by the consumer and domestic
producers may be considerable. The financial consequences



Vysledky ufednich kontrol dlouhodobé poukazuji na stabilné
vysokou Uroven ¢eskych vyrobell potravin. Jejich pocet v roce
2018, v dobé ekonomické konjuktury, mirné rostl. Na trhu je
vidét, Ze se Cesti vyrobci snazi stale vice a lépe vyhovet i velmi
narocnym zakaznikiim. | velke firmy se vénuji produkci specialit
uréenych pro uzkou skupinu spotfebitel’. Mensi vyrobci jiz
davno pochopili, ze jejich vyhodou je pruznéjsi pfizplsobeni se
poptavce, moznost produkce regionalnich potravin a tésnéjsi
vazba na zékaznika. Kontroly zaméfene na vyrobky oznacené
znamkou Klasa nebo nesouci oznaceni Regionalni potravina
ukazaly, 7e jejich producenti jsou si védomi vyznamu znacky

a zodpovednosti za jejich uzivani. Nedostatky jsou u takovych
potravin zjistovany jen zcela vyjimecné.

V roce 2018 pokracovala také kontrola provozovateld potravi-
narskych podnikd plsobicich ve spole¢ném stravovani. A stejné
jako v roce 2017, byly opakované zjistovany znacné problémy
ve fungovani téchto podnikd. Nékteré byly tak zavazné, Ze
vysledkem Ufedni kontroly bylo ulozeni opatfent, kterym byl
vydan zakaz daldiho provozovani pfislusnych prostor. K nejcas-
t&jsim dlvodim patfil zjistény vyskyt hlodavel a také celkove
nevyhovujici hygienicky stav provozovny. | pfes medializaci
vysledkd kontrolni ¢innosti, které pravidelné obsahovala infor-
mace o uzavienych provozovnach spolec¢ného stravovani, jsou
tyto nedostatky zjistovany stéle.

S prihlédnutim k informacim ze zahranic¢i a zkusenostem,
které ziskali inspektofi SZPI pfi kontrolach provoz( vefejného
stravovani, byla v roce 2018 vénovana zvysena pozornost tém
provozovnam, v ramci kterych byl spotrebitelim pripravovan

a nabizen kebab nebo gyros. Bezpec¢na pfiprava této potraviny
je hygienicky velmi narocnéa a soucasné i pestrost pouzitych
surovin dava moznost zameénit deklarovanou surovinu alespon
7z ¢asti za jinou, zpravidla vyrazné levnéjsi.

U b5 vzorkd kebabu, u kterych bylo v nabidce pokrmu nebo pfi
objednavce deklarovano, Ze jsou pfipraveny vyhradné z hovéziho
nebo telectho masa, byla prokazana pritomnost nedeklarované-
ho kritiho nebo kurectho masa. Jako vyhovujici byly hodnoceny
pouze dva vzorky kebabu ze 7 kontrolovanych.

Pti hodnoceni Urovné pinéni hygienickych podminek pro-

vozu bylo z 21 provozoven pripravujicich kebab nebo gyros

v b provozovnach zjisténo nedodrzeni obecnych hygienickych
pozadavkd stanovenych v nafizeni (ES) ¢. 852/2004. Dilezitou
soucasti teto kontrolni akce bylo i ovefeni dodrzovani pozadavki
na zdravotni zplsobilost pracovnikd stanovenych v priloze I
kapitole VIl odstavci 2 nafizeni (ES) ¢. 852/2004. V ramci této
kontrolni akce nebylo zjisténo poruseni pozadavk( na zdravotni
zpUsobilost pracovniki a rovnez nebyly zjistény pripady, kdy by
pracovnici neméli platné zdravotni prikazy.

Problematickou zUstava i oblast pripravy pokrmu fritovanim.
/de bylo zjisténo, Ze problémy s kvalitou fritovacich oleji ma
priblizné jedna ctvrtina kontrolovanych podnik( spolec¢ného
stravovan.

of such actions, if identified by inspection, may be very serious
for dishonest operators.

The results of official inspections consistently indicate the high
standard of Czech food producers. Their number increased
slightly in 2018, during the period of economic boom. It is
apparent on the market that Czech producers strive to satisfy
even very demanding customers consistently and better. Large
companies also partake in the production of speciality prod-
ucts designated for a narrow group of consumers. Smaller
producers understood long ago that their advantage is more
flexible adaptation to demand, the possibility of producing
regional foodstuffs and closer relations with the customer.
Inspections focused on products with the Klasa trademark

or Regional Food label have shown that their producers are
aware of the importance of the brands and responsibility

for using them. Deficiencies in such products are found only
very rarely.

In 2018, the inspection of food enterprise operators involved

in public catering facilities also continued. As in 2017, consid-
erable problems in the operation of these enterprises were
imposition of a measure banning further operation of the prem-
ises in question. The most common reasons were identification
of rodent presence and frequent inadequate hygiene condition
of the establishment. Despite publicising of inspection activity
results, which regularly contained information about closed
public catering establishments, these deficiencies continue

to be identified.

With regard to information from abroad and the experience
CAFIA inspectors have gained from inspecting public catering es-
tablishments, increased attention in 2018 was devoted to those
establishment at which kebab or gyros was prepared and offered
to consumers. Safe preparation of this foodstuff is hygieni-

cally very demanding and the diversity of the used ingredients
increases the possibility of replacing the declared ingredient

at least party with another, usually much cheaper one.

In 5 samples of kebabs, where it was declared in the menu
or during the order that they are made exclusively of beef or
veal, presence of undeclared turkey or chicken was detected.
Only two samples of kebab out of 7 inspected samples were
compliant.

When evaluating the standard of meeting hygiene conditions
of operation, of 21 establishments preparing kebab or gyros,
failure to meet the general hygiene requirements stipulated
in Regulation (EC) No. 852/2004 was identified at b estab-
lishments. An important part of this inspection was to verify
the fulfilment of requirements for the medical qualifications
of employees stipulated in Annex II, Chapter VIII, Paragraph
2 of Regulation (EC) No. 852/2004. Within this inspection,
no breach of requirements for the medical qualification was
identified, and no cases were identified in which the employees
did not have valid health certificates.

15



Nejvetsi pocet kontrol byl i v roce 2018 proveden v oblasti
maloobchodu. To je dano nejen samotnym poctem maloob-
chodnich provozoven v Ceské republice, ale také skutednosti,
ze podil nevyhovujicich potravin zjistovanych pfi kontrolach je
mnohonasobné vyssi v maloobchodé, nez je tomu u vyrobc.

A to je dlouhodobym trendem. | kdyz od zastupcl maloobchodu
jsou casto vznaseny namitky, 7e za zjistené nedostatky mohou
vyrobci, ve vétsiné pfipadd jde vina na vrub obchodnikim.

Odpovidajici pozornost byla vénovana kontrole reklamy. S ohle-
dem na pozadavky pravnich predpist se jako nejrizikovejsi
oblast reklamy jevi kombinace dalkového prodeje, doplikd
stravy a zdravotnich tvrzeni. Dalkovy prodej potravin bude
jednou z oblasti, kterou se bude SZPI snazit i v roce 2019 dale
rozvijet.

V roce 2018 pokracovala kontrola plnéni ohlasovaci po-
vinnosti dovoz( nékterych potravinarskych komodit, které
upravuje vyhlaska ¢. 172/2015 Sb. SZPI bylo doru¢eno celkem
250146 hlaseni potravin, na jejich? zakladé bylo provedeno
1184 kontrol. Efektivitu kontrol ohlasovanych potravin Ize kladné
hodnotit zejména v pfipadé konzumnich brambor, kde byla
zjisténa zameéna odrldy celkem u b SarZi. Dale se pak jednalo

o doplnky stravy, kde byly jako nevyhovujici vyhodnoceny celkem
3 Sarze, a u maku, kde pozadavkim pravnich predpist nevyho-
vély dvé Sarze.

2.1.2

CELKOVE PREHLEDY
VYSLEDKU KONTROLY

V roce 2018 provedli inspektofi SZPI celkem 43401 vstupti

do provozoven potravinarskych podnikd, provozoven spole¢ného
stravovani, celnich skladl a internetovych obchodd. Bylo prove-
deno 25067 kontrol v maloobchodni siti, 14 290 v provozovnach
spole¢ného stravovani, 5868 ve vyrobé, 1 876 ve velkoskladech,
599 v prvovyrobé a 1041 v ostatnich mistech (napf. pfi prepra-
vé, v celnich skladech apod.).

V roce 2018 bylo zjisténo celkem 3514 nevyhovujicich Sarzi
potravin a ostatnich vyrobkd.

Rozdéleni poctu nevyhovujicich $arzi podle mista kontroly je na-
sledujici: v maloobchodni siti bylo zjisténo 2 744 Sarzi, ve vyrobé
nevyhovélo 126 Sarzi, ve velkoobchodé 99 sarzi a na ostatnich
mistech bylo jako nevyhovujici hodnoceno 545 Sarzi.
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The area of preparing foods by deep frying remains problem-
atic. Here, it was determined that about one quarter of the in-
spected public catering establishments has a problem with
the quality of frying oils.

The highest number of inspections even in 2018 was carried
out in the retail network. This is due not only to the actual num-
ber of retail facilities in the Czech Republic, but also to the fact
that the share of non-compliance foodstuffs identified during
inspections is many times higher in retail than it is in produc-
tion. This is a long-term trend. Although retail representative
often raise objections that the producers are responsible

for the identified deficiencies, in most cases the fault lies with
the retail business operators.

Adequate attention was also given to advertising inspec-

tion. With respect to the requirements of legal regulations,

the riskiest area of advertising appears to be the combination
of remote sale, food supplements and health claims. The area
of remote food sales will be one of the areas which CAFIA will
strive to develop in 2019,

2018 saw continued inspection of reporting obligations

for imports of certain food commodities, which is regulated

by Decree No. 172/2015 Coll. A total of 250,146 reports

of foodstuffs were received by CAFIA, on the basis of which
1,184 inspections were carried out. The efficiency of inspecting
reported foodstuffs may be deemed positive, especially in case
of consumable potatoes, where the interchanging of varieties
was found in 5 batches in total. Furthermore, there was the is-
sue of food supplements where a total of 3 batches were found
to be non-compliant, and poppy seed where two batches did
not meet legal requirements.

2.1.2

OVERALL SUMMARIES
OF INSPECTION RESULTS

In 2018 CAFIA inspectors carried out a total of 43,401 inspec-
tions on the premises of businesses in the food industry,
public catering facilities, customs warehouses and online
shops. 25,067 inspections were carried out at retail premises,
14,290 in public catering facilities, 5,868 in production,

1,876 in wholesale warehouses, 599 in primary production
and 1,041 in other locations (e.g. during transit, at customs
warehouses, etc.).



1 TABULKA | TABLE

PODIL NEVYHOVUJICICH SARZI PODLE KOMODIT (V%) /| PROPORTION
OFNON-COMPLIANT BATCHES ACCORDING TO COMMODITY (IN %)

Komodita / Commodity Nevyhovujici Sarze (%) / Non-compliant batches (%)
Brambory / Potatoes 178
Cukrarske vyrobky a tésta / Confectionery products and dough 36
Cerstva zelenina, Serstvé houby / Fresh vegetables and fresh mushrooms 18,6
Cerstvé ovoce | Fresh fruit 16,9
Cokolada, cukrovinky / Chocolate and confectionery 53,9
Dehydratované vyrobky, tekuta ochucovadla, dresinky, sdl, hof¢ice / Dehydrated products, liquid seasoning agents, 443
dressing, salt, mustard

Hygiena PPP / FBO hygiene 01
Jedlé tuky, oleje / Edible fats, oils 21,7
Kakao, smési kakaa s cukrem / Cocoa and cocoa mixes with sugar 0,0
Kava, kévoviny, ¢aj / Coffee, coffee substitutes and tea 34,0
Koreni / Spices 148
Lihovarnické vyrobky / Distilled products 10,6
Lusténiny, olejnatéa semena / Pulses and oleaginous seeds 176
Masné vyrobky / Meat products 190
Med / Honey 46,3
Mlécné vyrobky / Dairy products 183
Mlynske obilné vyrobky / Milled cereal products 13,0
Naklicena semena a klicky / Sprouted seeds and sprouts 0,0
Nealkoholické napoje / Non-alcoholic beverages 316
Obilniny / Cereal products 1.5
Ostatni potraviny jinde nezarazené véetné zmrazenych / Other foodstuffs not classified elsewhere incl. frozen foodstuffs 43,8
Pekarské vyrobky / Bakery products 17.8
Pivo / Beer 109
Pokrmy — gastro / Meals — gastro 13,9
Pridatné, aromatické latky / Supplementary, aromatic substances 37,5
Prirodni sladidla / Natural sweeteners 250
Ryby, vodni Zivocichove / Fish, aquatic life 16,4
Skorapkové plody / Shell nuts 28,2
Studena kuchyné / Cold meals 8,2
Skrob, &krobové vyrobky / Starch, starchy products 45,5
Tabakove vyrobky / Tobacco products 0,0
Téstoviny / Pasta 239
Vejce, vajecné vyrobky / Eggs, egg products 30,3
Vina jina nez révova |/ Wine other than grape wine 20,0
Révova vina / Grape wine 239
Vyrobky z brambor / Potato products 156
Zmrzliny, mrazené krémy / Ice cream, frozen creams 295
/pracovana zelenina, zpracované houby / Processed vegetables and processed mushrooms 22,3
/pracované ovoce / Processed fruit 118
Zvlastni vyziva, doplnky stravy / Special foods, food supplements 14,0
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Vv

Sarsi zjistén u potravin z Ceské republiky (13 % nevyhovujicich
Sarzi) a ponékud vyssi podil u produkce pochazejici ze zemi
EU (16,9 % nevyhovujicich Sarzi). Vy$si procento bylo zjisténo
u produkce dovezené ze tietich zemi (25,1 % nevyhovujicich
Sarzi).

/ pohledu jednotlivych komodit byla nejvyssi procenta nevyho-
vujicich Sarzi zjisténa u ¢okolad a cukrovinek (53,9 %), medu
(46,3 %), skrobu a skrobovych vyrobki (49,5 %), dehydratovanych
vyrobk, tekutych ochucovadel, dresinkd, soli a hotcice (44,3 %),
ostatnich potravin véetné potravin zmrazenych (43,8 %), pridat-
nych a aromatickych latek (37,5 %), kavy, kavovin a ¢ajd (34 %),
nealkoholickych napojt (31,6 %), vajec a vajecnych vyrobki
(30,3 %), zmrzliny a mrazenych krém( (29,5 %), skorapkovych
plod (28,2 %), prirodnich sladidel (25 %), vina (23,9 %), téstovin
(23,9 %), zpracované zeleniny a zpracovanych hub (22,3 %),
jedlych tukd a olejd (21,7 %).
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A total of 3,514 non-compliant batches of foodstuffs and other
products were found in 2018.

The breakdown of non-compliant batches based on inspection
site was as follows: 2,744 non-compliant batches found in retail,
126 non-compliant batches found in production, 99 non-
compliant batches found in wholesale and 545 non-compliant
batches in other areas.

With regard to the country of origin, the lowest share of non-
compliant batches was found in foods originating in the Czech
Republic (13 % of non-compliant batches) and a slightly higher
share in products originating in EU countries (16.9 % of non-
compliant batches). A higher percentage was found in products
imported from third countries (25.1 % of non-compliant
batches).

In terms of individual commodities, the highest percentages
of non-compliant batches were identified for chocolates and
confectionary (63.9 %), honey (46.3 %), starch and starch
products (49.5 %), dehydrated products, liquid flavouring sub-
stances, dressings, salt and mustard (44.3 %), other foodstuffs
including frozen foods (43.8 %), additives and aromas (37.5 %),
coffee, coffee substitutes and teas (34 %), non-alcoholic
beverages (31.6 %) eggs and egg products (30.3 %), ice cream
and frozen creams (29.5 %), nuts (28.2 %), natural sweeteners
(25 %), wine (239 %), pasta (23.9 %), processed vegetables and
processed mushrooms (22.3 %), edible fats and oils (21.7 %).

2.1.5

INSPECTION
OF MICROBIOLOGICAL
REQUIREMENTS

In 2018, checks for compliance with microbiological require-
ments for food were carried out in laboratories and some tests,
e.g. for whether food was showing undesirable changes caused
by microbial activity or undesired growth in microorganisms
(mould visible to the naked eye, putrefaction) were carried out
at the place of inspection (sales points, warehouses etc.) itself.

In 2018, checks for compliance with microbiological require-
ments were carried out on a total of 5,741 batches of foodstuffs,
meals, ice and bottled water, of which 1,792 batches were
checked in-situ and 3,949 were checked through the tak-

ing of samples in laboratories. In-situ controls uncovered



2.1.5

KONTROIA
MIKROBIOLOGICKYCH
POJADAVKU

Kontrola dodrZzovani mikrobiologickych poZzadavk( na potraviny
probihala v roce 2018 v laboratofich a néktera hodnocen,
napr. zda potraviny nevykazuiji nezadouci zmény zplsobené
mikrobialni ¢innosti, popfipadé nezadouci riist mikroorganismd
(plisné viditelné pouhym okem, hniloba), byla provadéna primo
na misté kontroly (v prodejnach, ve skladech apod.).

V roce 2018 bylo dodrzovani mikrobiologickych poZadavki
zkontrolovano celkem u 5741 vzorkd potravin, pokrmd, ledu

a balenych vod, z toho bylo zkontrolovano 1792 SarZi pfimo

na misté a 3949 prostrednictvim odebranych vzork( v labora-
tofich. Kontrolou na misté bylo zjisténo 146 SarZi nevhodnych

k lidské spotfebé, v laboratofich pak bylo zjisténo 116 nevyho-
vujicich vzorkl. Kromé bézné provadénych kontrol byla souc¢asti
zjistovani trovné mikrobiologické Cistoty potravin tzv. planovana
mikrobiologicka kontrola. Pocty kontrolovanych Sar7i z této
kontroly jsou zahrnuty v celkovém prehledu kontrolovanych
vzork(. Déle byly odebirany vzorky z mist, zafizeni a predmétt
pouzivanych pri vyrobé potravin a pokrmd — z celkového poctu
1494 vzorkd jich nevyhovély dva.

Z hlediska jednotlivych potravinarskych obor( bylo nejvice Sarzi,
které nebyly po provedené kontrole povazovéany za bezpecné,
zjisténo v masnych vyrobcich (45 Sarzi), v mlécnych vyrobcich
(35 Sarzi) a v cerstvé zelening (28 Sarzi). Nejcastéjsi pricinou
poruseni bezpecnosti byl narlst plisné viditelné pouhym okem,
hniloba a kazeni zplsobené mikrobialni ¢innosti.

VYSLEDKY LABORATORNICH ROZBORU

Mikrobiologické rozbory potravin podle pozadavki stanovenych
nafizenim Komise (ES) ¢. 2073/2005, o mikrobiologickych
kriteriich pro potraviny, v platnem znéni, jsou zajistovany externi-
mi akreditovanymi laboratofemi Eurofins Bel/Novamann, s.r. 0.,
pracoviste Nové Zamky a EUROFINS CZ, s.r. 0., pracovisteé
Praha-Hloubétin. Rozbory balenych vod na mikrobiologicke
pozadavky stanovené vyhlaskou ¢. 275/2004 Sh., o pozadavcich
na jakost a zdravotni nezavadnost balenych vod a zpdsobu
jejich udrzby, ve znéni pozdejsich predpist, a vyhlaskou
¢.262/2004 Sb., kterou se stanovi hygienické pozadavky

na pitnou a teplou vodu a ¢etnost a rozsah kontroly pitné vody,
ve znéni pozdéjsich predpisl, zajistuji rovnéz externi laboratore
EUROFINS CZ, s.r. 0., pracovisté PrahaHloubétin a Eurofins
Bel/Novamann, s.r. 0., pracovisté Piestany. Dalsi mikrobiologické

146 batches that were unfit for human consumption, while

in the laboratory, 116 non-compliant samples were detected.
Apart from routine checks, inspections also monitored the level
of microbiological purity of foods, i.e. planned microbiological
checks. The number of checked batches is included in the over-
all summary of checked samples. In addition, samples were
taken from locations, devices and objects used in foodstuff and
meal production — out of a total of 1,494 samples, two were
non-compliant.

From the point of view of individual sectors of the food industry,
the greatest number of batches found to be unsafe follow-

ing checks was found in meat products (45 batches), dairy
products (35 batches) and in fresh vegetables (28 batches).
The most frequent cause of breaches of safety standards was
the growth of mould visible to the naked eye and putrefaction
and spoiling due to microbial activity.

RESULTS OF LABORATORY ANALYSES

Microbiological analyses according to the requirements

of the Commission Regulation (EC) No. 2073/2005, on mi-
crobiological criteria for foodstuffs, as amended, are carried
out by external accredited laboratories Eurofins Bel/Nova-
mann, s.r.o., Nové Zamky branch and EUROFINS CZ, s.t. 0,
Prague-Hloubétin branch. Analyses of bottled water according
to the microbiological requirements of Decree No. 275/2004
Coll., on quality requirements and safety for health of bottled
water and means of their maintenance, as amended, and
Decree No. 252/2004 Coll., which sets the hygiene require-
ments for drinking and hot water and the number 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, s.r. 0., Piestany branch.
Other microbiological analyses were ensured by the laboratory
of the Veterinary Research Institute, v. V. |. Brno and the labora-
tory of the CAFIA Prague. All accredited external laboratories
carrying out analyses fulfil the requirements laid down by
Regulation (EC) No. 882/2004, on official controls, as amended.

From a total of 2,455 samples of food, meals, ice and bottled
water taken for microbiological examination in laboratories,
non-compliant results were detected in 116 samples.

The cause of the violation of the microbiological food safety
criteria was the discovery of the pathogenic bacteria Listeria
monocytogenes, in two batches of cold dishes (hummus
spread, potato salad). Sa/monella spp. was found in two match-
es of meat-based semi-finished products, in one batch of fresh
chicken, in two batches of confectionary products (cream puff,
coconut roll) and in one batch of ready-made salad (Rumcajs
salad) and one vegetable salad meal. £scherichia coli produ-
cing shiga toxin was identified in a cold dish (mixed tartare
steak).

In 61 batches of unpackaged ice cream, the production
process hygiene criterion for the £nterobacteriaceae family
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2 TABULKA

VYSLEDKY KONTROLY MIKROBIOLOGICKYCH POZADAVKU

Komodita Celkem kontrolovanych Kontrola Rozbory v laboratofich
vzork na misté
Nevhodné | Celkem vy- | Nevhodné k lid- Nevyhovuijici
k lidské spo- | Setfenych ské spotiebé pozadavkiim
trebé z divodu vzorki | z diivodu zjisté- | na jakost/hygi-
hniloby, kazeni ni mikroorgani- enu vyrobniho
nebo rozkladu smu/ parazita procesu/z hle-
diska nardstu
plisni
Zvlastni vyziva, doplnky stravy 39 0 29 0 0
Ryby, vodni Zivocichove 80 0 74 0 0
Maso balené, masné polotovary, masné vyrobky 788 45 332 3 (Salmonella 0
spp.)
Lahlidkarské vyrobky a ostatni vyrobky studené 496 3 376 2 (L. monocyto- 0
kuchyné genes)
1 (Salmonella
spp.)
Cokolada, cukrovinky 50 0 27 0 0
Med 30 1 30 0 0
Koreni 26 0 24 0 0
Dehydratované vyrobky, tekuta ochucovadla, 8 0 8 0 0
dresinky, stl, hof¢ice
Balené vody — kojenecké, pramenité, prirodni 83 0 76 0 0
mineralni vody a balené pitné vody
Jedlé tuky, oleje 3 0 1 0 0
Lusténiny, olejnata semena 19 1 11 0 0
MIécné vyrobky 469 35 157 0 0
/pracované ovoce 44 1 4 0 0
/pracovana zelenina, zpracované houby 86 0 78 0 0
Naklicena semena a klicky 9 0 9 0 0
Cerstva zelenina, Serstvé houby 229 28 46 0 0
Cerstvé ovoce 264 19 23 0 0
Skorapkové plody 76 1 12 0 0
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Komodita Celkem kontrolovanych Kontrola Rozbory v laboratofich
vzork na misté
Nevhodné | Celkem vy- | Nevhodné k lid- Nevyhovujici
k lidské spo- | Setfenych ské spotiebé pozadavkiim
trebé z diivodu vzorki | z divodu zjisté- | na jakost/hygi-
hniloby, kazeni ni mikroorgani- enu vyrobniho
nebo rozkladu smu/ parazita procesu/z hle-
diska nardstu
plisni
Vyrobky z brambor 11 1 0 0 0
Skrob, &krobové vyrobky 2 0 0 0 0
Mlynské obilné vyrobky 46 0 25 0 0
Téstoviny 12 0 2 0 0
Pekarské vyrobky 186 1 36 0 0
Cukrarske vyrobky a tésta 492 1 455 2 (Salmonella 0
spp.)
/mrzliny, mrazené krémy 218 0 216 0 61 (Enterobacteri-
aceae)
Kéava, kavoviny, ¢aj 10 0 1 0 0
Vejce, vajecné vyrobky 10 0 3 0 0
Ostatni potraviny jinde nezarazené véetne 102 0 101 O (Escherichia coli, 35 (koliformni
zmrazenych (napf. led uréeny do napojd) enterokoky) bakterie, pocet
kolonif pri 22 °C
a 36 °C, Clostridium
pertringens)
Pokrmy — gastro 369 9 299 1 (Salmonella 1 (£ coli)
spp.)
1 (£. coli produku-
jici shigatoxin)
Celkem 4247 146 2455 19 97
Hygiena PPP 1494 0 1494 0 2(L. monocytoge-
nes)
CELKEM 5741 146 3949 19 99
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2 TABLE

RESULTS OF INSPECTION OF MICROBIOLOGICAL REQUIREMENTS

Commodity Total inspected samples In-situ Laboratory analyses
inspection
Unfit for hu- Total No. | Unfit for human Failing to com-
man con- | of samples | consumption ply with require-
sumption due analysed | due to the fin- ments for qua-
to putrefac- ding of micro- lity / hygiene
tion, spoiling orga- during
or decompos- nisms / para- production
ition sites process / from
the perspective
of mould growth
Special foods, food supplements 39 0 29 0 0
Fish, aquatic life 80 0 74 0 0
Packed meat, semi-finished meat products, 788 45 332 3 (Salmonella spp.) 0
meat products
Delicatessen products and other cold dishes 496 3 376 2 (L. monocytoge- 0
nes)
1 (Salmonella spp.)
Chocolate and confectionery 50 0 27 0 0
Honey 30 1 30 0 0
Spices 26 0 24 0 0
Dehydrated products, liquid seasoning agents, 8 0 8 0 0
dressing, salt, mustard
Bottled water — infant water, spring water, natu- 83 0 76 0 0
ral mineral water and bottled drinking-water
Edible fats, oils 3 0 1 0 0
Pulses and oleaginous seeds 19 1 11 0 0
Dairy products 469 35 157 0 0
Processed fruit 44 1 4 0 0
Processed vegetables and processed mushrooms 86 0 78 0 0
Sprouted seeds and sprouts 9 0 9 0 0
Fresh vegetables and fresh mushrooms 229 28 46 0 0
Fresh fruit 264 19 23 0 0
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Commodity Total inspected samples In-situ Laboratory analyses
inspection
Unfit for hu- Total No. | Unfit for human | Failing to com-
man con- | of samples consumption | ply with require-
sumption due analysed due to the fin- | ments for qua-
to putrefac- ding of micro- lity / hygiene
tion, spoiling organisms / during
or decompos- parasites production
ition process / from
the perspective
of mould growth
Shell nuts 76 1 12 0 0
Potato products 11 1 0 0 0
Starch, starchy products 2 0 0 0 0
Milled cereal products 46 0 25 0 0
PASTA 12 0 2 0 0
Bakery products 186 1 36 0 0
Confectionery products and dough 492 1 455 2 (Salmonella spp.) 0
Ice cream, frozen creams 218 0 216 0 61 (Enterobacteri-
aceae)
Coffee, coffee substitutes and tea 10 0 1 0 0
Eggs, egg products 10 0 3 0 0
Other foodstuffs not classified elsewhere incl. 102 0 101 9 (Escherichia coli, 35 (coliform bac-
frozen foodstuffs (e.g. ice for beverages) enterococci)  teria, colony count
at22°Cand 36 °C,
Clostridium
pertringens)
Meals - gastro 3569 9 299 1 (Salmonella spp.) 1 (£. col))
1 (£ coli producing
shiga toxin)

Total 4247 146 2455 19 97
FBO hygiene 1494 0 1494 0 2(L. monocytoge-
nes)
TOTAL 5741 146 3949 19 99
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rozbory zabezpedily laboratore Vyzkumného Ustavu veterinar-
niho Iékafstvi, v.v.i. v Brné a laborator SZPI v Praze. Vsechny
externi akreditované laboratore zajistujici rozbory splniuji po-
7adavky na Uredni laboratore podle narizeni (ES) ¢. 882/2004,
0 Ufednich kontrolach, v platném znéni.

/ celkem 2455 vzorkd potravin, pokrmd, ledu a balenych

vod odebranych na mikrobiologicka vySetreni do laboratofi

byl zaznamenan nevyhovujici vysledek u 116 vzorkd. PFicinou
poruseni mikrobiologickych kritérii bezpecnosti potravin byly
nalezy patogenni bakterie Listeria monocytogenes, a to ve dvou
Sarzich vyrobkd studené kuchyné (pomazanka hummus, bram-
borovy salat). Sa/monella spp. byla nalezena ve dvou $arzich
masnych polotovard, v jedné SarZi Cerstvého kufeciho masa,

ve dvou Sarzich cukraiskych vyrobkd (vetrnik, kokosova rolada),
dale v jedné Sarzi lahtdkarského salatu (rumcajs salat) a v pokr-
mu zeleninovy salét. £scherichia coli produkujici shigatoxin byla
prokézana ve studeném pokrmu (tatarsky michany biftek).

U 61 sarZi nebalenych zmrzlin bylo prekroceno kritérium
hygieny vyrobniho procesu pro indikatorové mikroorganismy
¢eledi Enterobacteriaceae. V jednom rozpracovaném masném
pokrmu (kufecf steak) pak bylo pfekroceno kritérium hygieny
vyrobniho procesu pro Escherichia coli.

V ramci provozl spolec¢ného stravovani byly z vyrobnik{ a tvori-
tek ledu odebirany vzorky ledu ur¢eného do néapojl ke zjisténi
urovné zabezpedeni hygienického prostiedi vyroby. Z vysledkd
mikrobiologického vySetreni vyplyva, ze 44 vzorkl ledu nevyho-
vélo, v 9 pfipadech se jednalo o prekroceni zdravotnich limit(
pro Escherichia coli a intestinalni enterokoky a v 35 pripadech
pouze o prekroceni hygienickych limitl pro koliformni bakterie,
pocty kolonif rostouci pfi 22 °C a 36 °C a Clostridium perfrin-
gens.

Déle byly zjistény dva nevyhovujici vzorky odebrané z mist,
zafizeni a predmétl pouzivanych pfi vyrobé potravin a pokrmi
z hlediska pfitomnosti Listeria monocytogenes.

2.1.4

PREHLED KONTROLY
VYBRANYCH SKUPIN
CIZORODYCH LATEK

V roce 2018 bylo v ramci kontroly cizorodych latek zkontrolova-
no celkem 4 449 sarzi potravin, z nichZ 161 bylo nevyhovuijicich.

A

was exceeded. In one processed meat product (chicken steak),
the hygiene criterion of the production process for £scherichia
coli was exceeded.

Within the scope of public catering facilities, samples of ice
were taken from ice makers and trays intended for beverages
to determine the hygiene safety level of the production environ-
ment. It follows from the results of microbiological testing that
44 samples of ice were non-compliant; in 9 cases the health
limits for Escherichia coli and intestinal enterococci were
exceeded, and in 35 cases only the hygiene limits for coliform
bacteria were exceeded and number of colonies growing

at 22 °C and 36 °C and Clostridium perfringens were exceeded.

Furthermore, 2 non-compliant samples were taken from loca-
tions, equipment and items used in food and meal production
in terms of the presence of Listeria monocytogenes.




Nejvyssi pocet odebranych vzorkd byl zameéren na stanoveni
pesticidl, konzervacnich latek, mykotoxind a barviv.

Za Ucelem stanoveni pesticidl bylo odebrano 1194 Sarzi
potravin. Nadlimitni mnoZzstvi rezidui pesticidd bylo zjisténo
u 35 Sarzi. Jednalo se zejména o vzorky balenych vod, ¢ajl,
ovoce (predevsim jablek), maku a zeleniny.

Ve skupiné mykotoxin( bylo z poc¢tu 453 kontrolovanych sarzi
pét vyhodnoceno jako nevyhovujicich. Jednalo se o rozinky

a bylinny ¢aj s nadlimitnim mnozstvim ochratoxinu A, dale o fiky
s nadlimitnim mnozstvim aflatoxinu B1.

Do skupiny chemickych prvki jsou zafazeny jak mineralni latky
jako sodik, draslik, horcik, selen, vapnik, zinek atp., tak také
chemickée prvky kontaminujici (arzen, cin, olovo, kadmium,
méd, rtut atp.). Celkem bylo zkontrolovano 353 sarzi. Z toho
byly tfi SarZe potravin nevyhovuijici. V pfipadé kontaminujicich
chemickych prvkl se jednalo o prekroceni povoleného nejvys-
siho pripustného mnozstvi kadmia ve vzorku celeru, v pripadé
mineralnich latek se jednalo o prekro¢eni povoleného mnozstvi
vapniku a dale byl identifikovan kovovy hofcik ve vzorku doplfiku
stravy.

Obsah polycyklickych aromatickych uhlovodikd (PAH) byl
kontrolovan celkem u 62 Sarzi potravin, véechny Sarze vyhovély.

Obsah barviv byl kontrolovan u 372 Sarzi potravin, nevyhovélo
jich 13. Nevyhovujici rozbory byly zaznamenany u necoko-
ladovych cukrovinek a medd, dale u vzorkd vin, u vzork(

ryb a mofskych plodl a nealkoholickych napojd. V pripadé

3 TABULKA | TABLE

2.1.4

SUMMARY

OF THE INSPECTION
OF SELECTED GROUPS
OF INORGANIC
SUBSTANCES

In 2018, checks for inorganic substances were carried out

on a total 4,449 food batches, of which 161 batches were non-
compliant. The highest number of samples taken was focused
on determining the level of pesticides, preservatives, mycotoxins
and colorants.

1,194 food batches were collected with the objective of de-
termining the level of pesticides present. Above-threshold
amounts of pesticide residue were found in 35 batches. This
particularly concerned samples of packaged water, teas, fruit
(especially apples), poppy seed and vegetables.

Within the mycotoxin group, five out of the 453 analysed
batches were found to be non-compliant. This concerned

PREHLED VYBRANYCH SKUPIN CIZORODYCH LATEK (PESTICIDY, KONTAMINANTY, ADITIVNI
LATKY) /| OVERVIEW OF SELECTED GROUPS OF INORGANIC SUBSTANCES (PESTICIDES,

CONTAMINANTS, ADDITIVES)

Cizorodé latky / Inorganic substances

Celkovy pocet kontrolovanych Sarzi /

Pocéet nevyhovujicich Sarzi /

Total No. of inspected batches No. of non-compliant batches

Pesticidy / Pesticides 1194 35
Kontaminanty / Contaminants

Mykotoxiny / Mycotoxins 453

Chemické prvky / Chemical elements 353

PAH (polycyklickeé aromatické uhlovodiky) / PAH (polycyclic aromatic hydrocarbons) 62 0
Aditivni latky / Additives

Barviva / Colorants 372 13
Konzervanty / Preservatives 666 11
Sladidla / Sweeteners 148 0
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Sesti Sarzi byla zjisténa pfitomnost barviv ve vyrobcich, které

se nesmi pribarvovat vibec. Byly to Sarze medu a ¢erveného
vina. V ostatnich pfipadech, napf. u ne¢okoladovych cukrovinek
a nealkoholickych napojl se jednalo o pfitomnost barviv, ktera
nebyla deklarovana na obalu, nebo bylo prekroc¢eno jejich
povolené mnozstvi.

Obsah konzervacnich latek byl kontrolovan celkem u 666 SarZzi
potravin, nevyhovélo 11 sarzi.

Nevyhovujicim analytem byl nejcastéji celkovy oxid sificity
u zeleniny a zeleninovych vyrobkl, mostovych hrozn(i a dale
kyselina sorbova v mostovych hroznech a ve viné.

Ve ¢tyrech pripadech z celkového pocétu nevyhovujicich Sarzi se
jednalo o nedodrzeni deklarace na obalu, a to u vzork( zeleniny
a zeleninovych vyrobkd. V ostatnich pfipadech bylo zjisténo
prekrocené maximalni pfipustné mnozstvi konzervaéni latky

ve vyrobku.

Obsah sladidel byl kontrolovan celkem u 148 SarZi potravin.
VSechny byly vyhovuijici.
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raisins and herbal teas with above-threshold amounts of ochra-
toxin A, and figs with an over-the-limit quantity of alpha toxin B1.

The group of chemical elements also includes mineral sub-
stances such as sodium, potassium, magnesium, selenium,
calcium, zinc, etc., as well as contaminant chemical elements
(arsenic, tin, lead, cadmium, copper, mercury, etc.). A total

of 353 batches were inspected, of which three batches of food-
stuffs were non-compliant. As for contaminating chemical
elements, this concerned exceeding the maximum permitted
quantity of cadmium in a celery sample, and as concerns
mineral substances this concerned exceeding the permitted
quantity of calcium; metallic magnesium was also identified
in a food supplement.

The content of polycyclic aromatic hydrocarbons (PAH) was
controlled in a total of 62 food batches, all of the batches
complied.

The content of colorants was inspected in 372 food batches,
of which 13 were non-compliant. Non-compliant analyses were
registered for non-chocolate confectionary and honeys, and
also for samples of wine, fish and seafood and non-alcoholic
beverages. In six batches, the presence of colorants was identi-
fied in products which must not contain colorants at all. These
were batches of honey and red wine. The other cases, e.g.

for non-chocolate confectionary and non-alcoholic beverages,
incidents concerned colorants being undeclared on the pack-
aging, or the permitted quantity being exceeded.

The content of preservatives was inspected in a total
of 666 food batches, of which 11 batches were non-compliant.

The non-compliant analyte was most often sulphur dioxide
in vegetables and vegetable products, must grapes and sorbic
acid in must grapes and wine.

In four cases of the total number of non-compliant batches,
the issue was failure to fulfil the declaration on the packaging,
namely in samples of vegetables and vegetable products.

In other cases, exceeding of the maximum permitted quantities
of preservatives in the product was identified.

The content of sweeteners was inspected in a total of 148 food
batches. All of them were compliant.



2.1.5

KONTROLA OZNACOVANI
AJAKOSTI POTRAVIN

V ramci kontroly oznac¢ovéni bylo v roce 2018 zkontrolovano
celkem 4036 sarzi potravin, z nichz bylo celkem 1753 SarZi
potravin nevyhovujicich. Pfi kontrole analytickych poZadavk(
(fyzikalni a chemicke pozadavky na jakost) se jednalo celkem
0 272 nevyhovujicich sarZi a pfi kontrole senzorickych po-
7adavkll (smyslové jakostni poZadavky) bylo zjisténo celkem
1150 nevyhovuijicich Sarzi.

2.1.6

KONTROLY TEMATICKE
A MIMORADNE

KONTROLA OVOCE A ZELENINY A VFROBKU Z NICH V RAMCI
PROJEKTU,,0VOCE A ZELENINA DO SKOL“

V soucinnosti se Statnim zemédeélskym intervenénim fondem
je kontrolovana jakost a oznacovani cerstvého a zpracovaného
ovoce a zeleniny dodavaného do zékladnich skol schvalenymi
dodavateli v ramci projektu ,Ovoce a zelenina do skol”. V priibé-
hu roku 2018 bylo provedeno 26 kontrol a odebréno 34 vzorki
ovoce, zeleniny a ovocnych néapojl. Ve vsech pfipadech byl
zjistén vyhovujici stav, produkty dodévané jako zdrava svacina
jsou jakostni a fadne oznacené.

KONTROLA POTRAVIN (SUROVIN) ZAMERENA NA PRITOMNOST
GENETICKE MODIFIKACE

Cilem kontrolni akce bylo ovéfit, zda nejsou v Ceské republice
na trh uvadény potraviny obsahujici nebo vyrobené z geneticky
modifikovanych odrdd soji, kukufice, ryze, které nejsou v EU
schvaleny pro pouZiti v potravinach. Uselem kontroly bylo
zaroven posoudit, zda jsou potraviny obsahujici povolenou
GM-séju a GM-kukurici oznaceny v souladu s pozadavky plat-
nych pravnich predpisl. V mensi mite byla kontrola zamérena
rovnéz na provéfeni, zda na trh nenf uvadéna dosud nepovolena
geneticky modifikovana Gerstva papaja z Thajska.

2.1.5

INSPECTION OF FOOD
LABELLING AND QUALITY

Within the control of labelling, a total of 4,036 batches

of foodstuffs were examined in 2018, from which a total

of 1,753 batches of foodstuffs were non-compliant. During
the inspection of the analytical requirements (physical and
chemical quality requirements), there were a total of 272 non-
compliant batches while compliance checks for sensory
requirements (quality requirements for the senses) found

a total of 1,150 non-compliant batches.

2.1.6

THEMATIC AND AD-HOC
INSPECTIONS

INSPECTION OF FRUIT AND VEGETABLES AND PRODUCTS THEREOF
WITHIN THE “FRUIT T0 SCHOOLS” PROJECT

In cooperation with the State Agricultural Intervention Fund,
the quality and labelling of fresh and processed fruits and
vegetables for elementary schools, approved by the suppliers
within the “Fruit and Veg for Schools” project, is inspected.

In the course of 2018, 26 inspections were conducted and

34 samples of fruit, vegetables and fruit drinks were taken.
Compliance was identified in all of the cases, the products
supplied to schools as a healthy snack are of good quality and
properly labelled.

INSPECTION OF FOODSTUFFS (RAW MATERIALS) FOCUSING
ON THE PRESENCE OF GENETIC MODIFICATION

The objective of this inspection programme was to verify wheth-
er foodstuffs containing or made from genetically modified
varieties of soya, corn and rice that have not been approved

for use in foodstuffs in the EU have been placed on the Czech
market. At the same time the purpose of the inspection was

to assess whether foodstuffs containing permitted GM soya and
GM maize are labelled in accordance with the requirements
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V ramci kontrolni akce bylo do konce roku 2018 laboratorné
vyhodnoceno celkem 43 Sarzi potravin (surovin). Jednalo se
0 14 vzork{ potravin vyrobenych z kukufice, 14 vzorkd ryze

a vyrobku z ryze, 10 vzork( soji a séjovych vyrobkd, 3 vzorky
Gerstvé papdji a 2 vzorky Inéného seminka.

V ramci kontrolni akce byla u jednoho vzorku zelené papaji
z Thajska zjisténa pritomnost genetické modifikace, ktera
nebyla schvélena pro potraviny na zékladé nafizeni (ES)

¢. 1829/2003. Informace o tomto zachytu byla oznamena
v systému RASFF.

KONTROLA FRITOVACICH OLEJU V PROVOZOVNACH SPOLECNEHO
STRAVOVANI

V ramci kontrolni akce bylo provéfovano, zda nejsou k pfipravé
pokrmU pouZivany ,prepalené” fritovaci oleje a tuky, ktere vy-
kazuji znamky nepfijatelného stupné tepelného rozkladu a jsou
tedy povazovany za potraviny nevhodné ke spotfebé ve smyslu
¢l. 14 odst. b nafizeni (ES) ¢. 178/2002.

Posouzeni, zda pouzivany fritovaci olej/tuk vykazuje znamky
nezadouciho stupné tepelného rozkladu, bylo provedeno

na zakladé senzorického hodnoceni fritovacich olejl. Provedeno
bylo rovnéz podptirné méfeni obsahu poléarnich ¢astic (TPM)
prostrednictvim pfistroje Testo 270 a u vybranych vzorkd
fritovacich olejl i laboratorni stanoveni obsahu polymernich
triacylglycerold (PTG).

Kontrola byla provedena v 77 provozovnach spolec¢ného
stravovani, zejména v restauracich a provozovnach rychlého
obcerstveni. PFi kontrolni akei bylo hodnoceno celkem 93 vzor-
ki fritovacich tukd a olejt, 20 vzorkl bylo posouzeno na zakladé
senzorického hodnoceni a podplrného stanoveni obsahu
polarnich latek (TPM) a polymernich triacylglyceroll (PTG) jako
potravina nevhodna k lidské spotiebé, respektive nevhodna

k pripravé pokrmd. Nevyhovujici vzorky fritovacich olejd tak
predstavovaly 21,5 % z 93 vzork( fritovacich oleju, které byly
celkové pfi kontrolni akci posuzovany.

U 4 hodnocenych vzorkd podptirna stanoveni TPM a PTG
ukazovala na velmi vysoky stupen tepelného rozkladu olejd.

Z celkového poctu 77 provérovanych provozoven spolec¢ného
stravovani bylo pouziti ,prepaleného” oleje zjisténo u 26 % pro-
vozoven.

U b provozoven spolecnéeho stravovani (z celkoveho poctu

[ proverovanych provozoven) bylo pfi kontrole zjisténo nedodr-
Zeni hygienickych pozadavki na zarizeni stanovenych v nafizeni
(ES) ¢.852/2004, o hygiené potravin.

Vysledky ustiedné fizené kontroly ukazaly, Ze kontrolam
zamérenym na pouziti fritovacich tukd a olejll v provozovnach
spolec¢ného stravovani je zadouci vénovat i v nasledujicim
obdobi zvysenou pozornost.
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contained in valid legal regulations. Inspections also focused,
to a lesser extent on verifying whether a genetically modified
fresh papaya from Thailand, not yet permitted, has been placed
on the market.

Within the inspection activity, a total of 43 food batches
(primary ingredients) underwent laboratory analysis by the end
of 2018. This involved 14 samples of foodstuffs made from
corn, 14 samples of rice and rice products, 10 samples of soy
and soy products, 3 samples of fresh papayas and 2 samples
of linseed.

Within the framework of the inspection, the presence of genetic
modifications not approved for foods based on Regulation (EC)
No. 1829/2003 was identified in one sample of green papaya
from Thailand. Information about this detection was reported

in the RASFF system.

INSPECTION OF FRYING OILS AT PUBLIC CATERING FACILITIES

Within the inspection activity, we verified whether “burnt” frying
oils and fats, which show signs of an unacceptable degree

of thermal decomposition and are thereby considered to be
foods unsuitable for consumption in the meaning of Art. 14(5)
of Regulation (EC) No. 178/2002, are used to prepare meals.

The assessment of whether the used frying oil/fat shows signs
of undesirable thermal decomposition was conducted based
on a sensory evaluation of frying oils. The auxiliary measuring
of polar particle content (TPM) using the Testo 270 device was
also conducted, and among selected samples of frying oils
the laboratory stipulation of polymer triacyglicerols (PTG) was
likewise carried out.

The inspection was conducted at 77 public catering establish-
ments, particularly restaurants and fast food establishments.
During the inspection, a total of 93 samples of frying fats and
oils were evaluated; 20 samples were evaluated using sensory
methods and the auxiliary stipulation of polar particle (TPM)
and polymer triacyglicerol (PTG) content as a foodstuff unsuit-
able for human consumption, respective unsuitable for prepa-
ration of meals. The non-compliant samples of frying oils thus
accounted for 21.5 % of the 93 samples of frying oils which were
assessed in total during the inspection activity.

In 4 evaluated samples, auxiliary stipulation of TPM and PTG
indicated a very high level of thermal disintegration of the oils.
Of the total number of 77 inspected public catering establish-
ments, the use of "burnt” oil was identified at 26 % of establish-
ments.

At 5 public catering establishments (of the total number

of 77 inspection establishments), the inspection identified

the failure to meet hygiene requirements for facilities stipulated
in Regulation (EC) No. 852/2004 on food hygiene.



KONTROLA PRODEJE SUDOVEHO VINA VE VINOTEKACH A JINYCH
PODOBNYCH PROVOZOVNACH

Cilem kontrolni akce bylo provedeni kontrol prodeje sudového
vina s ohledem na novelizovany zakon ¢. 321/2004 Sb.,

o vinohradnictvi a vinafstvi. Dale kontrola provozoven, kde bylo
nebalené vino plnéno do obalu uréeného pro spotrebitele.

Predmétem kontrolni akce bylo provéfeni oznamovaci povin-
nosti pro prodej sudového vina podle § 16 b odst. 3 zakona
¢.321/2004 Sb., dale oznamovaci povinnosti pro vybrané
vinafské produkty podle § 14a zékona ¢. 321/2004 Sb., kontrola
vedeni evidencnich knih a zasilani povinnych prohlaseni podle
pfimo pouZitelnych pravnich predpisl, kontrola privodni doku-
mentace podle pfimo pouzitelnych pravnich predpist, kontrola
povinného oznacovani podle § 16 zakona ¢. 321/2004 Sh.,

a odbér vzorkill za ucelem laboratorniho rozboru. Déle byla
kontrolni akce zaméfena na provéreni, zdali jsou splnény
vSechny povinnosti tzv. staciren.

Béhem akce probéhlo 1318 kontrolnich vstupd do 1071 provo-
zoven potravinarskych podnikd, pfi kterych inspektofi konsta-
tovali 659 rliznych poruseni souvisejicich s vinaiskou proble-
matikou (vedeni evidencnich knih, priivodni doklady, hygienické
pozadavky, oznacovani produktd, rezim prodeje vina aj.).

Za Ucelem laboratorniho hodnoceni bylo odebrano 57 Sarzi vin,
ze kterych 15 Sarzi nevyhovélo.

FalSovani produktu bylo prokézano ve 4 pfipadech, a to kon-
krétné v pridavku nepovolenych syntetickych barviv azorubin,
patentni modr V, tartrazin (Sarze vina plivodem z Madarska),
dale nepovoleného pridavku maltozy (Sarze vina plvodem

z Italie) a ve dvou pripadech byl zjistén geograficky pdvod, ktery
neodpovidal oznaceni produktu (dvé Sarze vina oznacené jako
moravské zemské vino" ptivodem z Ceské republiky).

/byvajici Sarze vina nevyhovély v analytickém rozboru (prekro-
Geny limit pro tékavé kyseliny, oxid sificity), dale v senzorickém
hodnoceni (vady a choroby vina) a nakonec v oznac¢ovani
(skutecny obsah alkoholu a zbytkovy obsah cukru).

Na misté pak inspektofi provéfili 88 sarzi produktd, z nichz
67 sarzi nevyhovelo. Zejména $lo o nespravné nebo zavadeéjici
oznaceni produktd.

Béhem této kontrolni akce inspektofi ulozili 169 opatreni —
zakaz uvadéni produktu na trh v celkovém mnozstvi 6 397 litrd
produktu. Ulozena opatreni se tykala rezimu prodeje sudového
vina, povinnosti vest evidencni knihu, povinnosti oznadit
prepravni obal etiketou s povinnymi udaji a povinnosti predlozit
privodni doklady k vinafskym produktdm.

The results of the centrally managed inspection indicated that
it is desirable to devote even greater attention to inspections
focused on the use of frying oils and fats at public catering
establishments in the future.

INSPECTION OF BULK (BARREL) WINE SALES AT WINE SHOPS
AND SIMILAR ESTABLISHMENTS

The aim of the inspection was to check sale of bulk wine with
respect to the amended Act No. 321/2004 Coll., on wine
growing and wine production. There was also an inspection

of establishment where unpackaged wine was sold into packag-
ing designated for the consumer.

The subject of the inspection activity was to verify the notifica-
tion obligation for the sale of bulk wine pursuant to Section

16 b(3) of Act No. 321/2004 Coll., and the notification obliga-
tion for selected wine products pursuant to Section 14a

of Act No. 321/2004 Coll., inspection of the keeping of records
and sending of mandatory reports pursuant to directly applicable
legal regulations, inspection of original documentation pursuant
to directly application legal regulations, inspection of manda-
tory labelling pursuant to Section 16 of Act No. 321/2004 Coll,,
and collection of samples for laboratory analysis. Furthermore,
the inspection activity focused on verifying whether all the obliga-
tions of bottling facilities are fulfilled.

During the activity, 1,318 inspections were conducted

at 1,071 food business operators, during which the inspectors
identified 659 various breaches related to the issue of wine
(keeping of records, accompanying documents, hygiene
requirements, product labelling, wine sale system, etc.).

57 batches of wine were taken for laboratory analysis, of which
15 batches were non-compliant.

Adulterated production was identified in 4 cases, specifically
in the addition of prohibited synthetic colorants azorubine, pat-
ent blue V, tartrazine (wine batch originally from Hungary), and
the prohibited addition of maltose (wine batch originally from
[taly); in two cases, geographic origin which did not correspond
to the product labelling was identified (2 batches of wine
labelled as “Moravian land wine" originally from the Czech
Republic).

The remaining batches failed to comply with the analytic

breakdown (exceeded limit for volatile acids, sulphur dioxide),
the sensory evaluation (flaws and diseases in wine) and finally
labelling (real content of alcohol and residual sugar content).

The inspectors verified 88 batches of products on the spot,
of which 67 batches were non-compliant. This particularly

concerned incorrect or misleading product labelling.

During this inspection, the inspectors imposed 159 meas-
ures - prohibition of marketing the product on a total quantity
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KONTROLA OZNAMOVACI A USKLADXOVACE POVINNOSTI VINARSKYCH
PRODUKTU

Cilem kontroly bylo provéfeni dodrzovani oznamovaci

a uskladnovaci povinnosti podle ustanoveni § 14a a 14b zakona
¢.321/2004 Sh., o vinohradnictvi a vinarstvi, ve znéni pozdéjsich
predpist. V ramci této kontrolni akce byly rovnéz odebirany
vzorky ze Sarzi nebaleného vina pro laboratorni rozbory.

Povinnosti prijemct je od 1. 4. 2017 oznamit prostrednictvim
Registru vinic zasilku vinafskych produkt(i bezprostfedné po je-
jim prichodu do prvniho mista dodani na tzemi Ceské republiky,
nejpozdéji véak do 12 hodin po tomto pfichodu. Nebalené vino
jako jediné ze stanovenych vinafskych produktl musi nasledné
10 dnl lezet v misté prvniho dodéani.

V obdobiod 1.1. 2018 do 31.12. 2018 bylo ozndmeno celkem
3524 hlaseni. To predstavuje 74861009 litrl, respektive
kilogramt oznamenych vinafskych produktl (nebalené vino,
vinné hrozny, hroznovy most, aj.). Z tohoto mnoZstvi predstavuje
nebalené vino 61570 749 litr(. Nejcastéji se jednalo o vina
ptivodem z Madarska, Italie, Slovenska, Spanélska a Moldavska.

V ramci kontrolni akce bylo inspektory provedeno celkem

229 kontrolnich vstupd, odebrano bylo k laboratornim analyzam
93 SarZi produktl. Laboratornim rozbordm nevyhovély 3 Sarze,
véechny plivodem ze Slovenska. Zjisténymi nedostatky byly
nepovolené enologické postupy (pfidavek vody, pridavek
sachardzy a jiny plvod etanolu nez z vinnych hrozn(l). Avsak
béhem jinych béznych kontrol zamérenych na vino bylo zjisténo,
7e 125913 kilogramt vinnych hroznt a 135571 litr(i nebaleného
vina a hroznového mostu nebylo oznameno dle zékona, tudiz
byly tyto produkty zakazany.

MIMORADNA KONTROLA KONOPNYCH ,,CAJU“

Konopné produkty jsou v soucasné dobé velmi popularni.

Do potravin Ize pouzit pouze odrady konopi s nizkym obsahem
THC, s vyjimkou vrcholikd (kvétd) konopl, které jsou vzdy
povazovany za omamnou latku a do potravin tedy nesmi byt
pouzity nikdy. U ostatnich ¢asti rostlin odrdd s nizkym obsahem
THC pak musi byt spinéna i podminka, aby kone¢néa potravina
byla bezpecna. Posouzeni bezpednosti bylo provedeno SZU.
Konopi (Cannabis sativa) neni uvedeno v pfiloze 2 vyhlasky

¢. 330/1997 Sb. (vwhlaska upravujici pravidla pro ¢aje), a proto
vyrobky z konopf uréené k pfiprave nalevl nelze oznadit jako
bylinny ¢aj.

Na misté bylo u 22 Sarzi zkontrolovano znaceni a doklady
k pouzivanym surovinam a byla provedena kontrola, zda nejsou
pouzivany a deklarovany kvety konopi.

Do laboratore byly odebrany vzorky na obsah THC (9 Sarzi)

a u jedné z téchto sarzi byly provedeny i analyzy na zjisténi
zakazané latky DDT.
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of 6,397 litres of products. The imposed measures concerns
the system of selling bulk wine, the obligation to keep records,
the obligation to label the transport packaging with manda-
tory data and the obligation to submit the cover documents
for the wine products.

INSPECTION OF THE REPORTING AND STORAGL OBLIGATIONS
FOR WINE PRODUCTS

The aim of the inspection was to verify the reporting

and storage obligation pursuant to Section 14a and 14b

of Act No. 321/2004 Coll., on viticulture and viniculture, as
amended. Within this inspection activity, samples from batches
of unpackaged wine were also taken for laboratory analysis.

As of 1 April 2017, recipients are obliged to inform the shipment
of wine products immediately upon their arrival to the first deliv-
ery location in the Czech Republic, but at latest within 12 hours
of such arrival, via the Vineyard Register. Unpackaged wine as
the only one of the stipulated wine products must subsequently
remain at the place of first delivery for 10 days.
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U vsech sarzi kontrolovanych na obsah THC a DDT byla potvrzena
bezpecnost kontrolovanych vyrobkd. Z pohledu znaceni vsak byly
jako nevyhovujici vwhodnoceny vsechny kontrolovane Sarze — nej-
Casteji z divodu deklarace kvetl konopi, které se ale do potravin
nesmi pouzivat nikdy, protoze jde vzdy o omamnou latku.

Vysledky kontrol i kontrol naslednych, napf. u dodavatel(
surovin, byly odeslany na Narodni protidrogovou centralu Policie
CR a MZe.

MIMORADNA KONTROLA PRIRODNICH POLOTVRDYCH SYRU

Na zakladé nevyhovujicich vysledkd minulych kontrol usku-
te¢nila SZPI cilenou kontrolni akci zamérenou na segment
prirodnich polotvrdych syrli plivodem ze zahraniéi. Predmétem
kontrol byly syry balené ve vyrobé nebo zabalené v maloob-
chodu bez pritomnosti spotfebitele. Vybranymi typy byly syry
majici obsah vody v tuku prosté hmoté syra 55 az 62 % a majici
deklarovany obsah tuku v susiné 30 az 50 %. V ramci cilené
kontrolni akce inspektori SZPI zkontrolovali celkem 121 vzorkd
prirodnich polotvrdych syr(, laboratorni analyze bylo podrobeno
64 vyrobnich Sarzi. Z 64 SarZi laboratorni rozbor prokézal
nevyhovujici parametry u 16 Sarzi, coZ predstavuje ¢tvrtinu.
Podil nevyhovujicich vzorki i typy pochybeni ukazuji, ze fada
zahrani¢nich vyrobcl stale nevénuje kontrole jakosti potravin
uréenych pro trh v CR dostateénou pozornost. U 10 vzorkd roz-
bor prokazal vys$si nez deklarovany obsah soli, u 4 vzorkd nizsi
nez deklarovany podil susiny na hmotnosti vyrobku a u 3 vzorkd
niz8i nez deklarovany podil tuku v susiné. Susina a tuk v susiné
patfi ke klicovym parametriim jakosti syrd, a je-li skute¢ny podil
susiny nebo tuku v susiné nizsi, nez kolik uvadi vyrobce na obalu,
jedna se o klamani spotfebitele. Vyssi nez deklarovany obsah
soli ve vyrobku predstavoval u nékterych vzorkd az masivni
nedodrzeni vyzivovych Udajd z tabulky vyzivovych hodnot, kterou
museji vyrobci povinné uvadeét na obalu. Vzhledem k neuspoko-
jivym vysledkim kontrolni akce bude kontrolni tlak SZPlv seg-
mentu dovozovych polotvrdych syrd pokracovat i v budoucnu.

KONTROLA MAKU 7 DOVOZU SE ZAMERENIM NA OBSAH MORFINU

Kontrolni akce byla zaméfena na ovéreni informacni povinnosti
prijemce maku v misté uréeni dle vyhlasky ¢. 172/2015 Sb.

a sledovatelnosti maku v dalsich fazich zpracovani a distribuce.
V ramei kontrolni akce bylo provedeno celkem 65 kontrol

u 21 kontrolovanych osob.

U zasilek maku, u kterych byla provedena kontrola plnéni
informacni povinnosti v misté urceni, byla ovéfovana rovnez
pritomnost morfinovych alkaloidd. Informacni povinnost byla
ve véech pripadech spinéna. U 23 zasilek maku byly provedeny
odbeéry na stanoveni morfinovych alkaloidd. Ve dvou pfipadech
obsahovaly nadlimitni mnoZstvi morfinovych alkaloidd, jednalo
se o zasilky maku ptivodem z Turecka a Ciny.

V ramci kontrol zaméfenych na sledovatelnost maku bylo
rovnez zjistovano, zda byl mak v dalsich fazich zpracovani

In the period of 1 January 2018 to 31 December 2018, a total
of 3,624 reports were made. This represents 74,861,009 litres,
respectively kilograms of reported wine products (unpackaged
wine, wine grapes, wine must, etc.). Of this quantity, unpack-
aged wine accounts for 61,570,749 litres. These were most
often wines originating in Hungary, Italy, Slovakia, Spain and
Moldova.

Within the inspection activity, the inspectors conducted

a total of 229 inspections and sampled 93 product batches
for laboratory analysis. 3 batches failed the laboratory analysis,
all originating from Slovakia. The identified deficiencies - pro-
hibited oenological procedures (water addition, saccharose
additive and other origin of ethanol than wine grapes). However,
during other standard inspections focused on wine, it was
identified that 125,913 kilograms of wine grapes and 135,671 li-
tres of unpackaged wine and grape must were not reported
pursuant to the law, meaning these products were banned.

EXTRAORDINARY INSPECTION OF CANNABIS “TEAS”

Cannabis products are currently very popular. Only varieties
of cannabis with a low THC content can be used in foodstuffs,
except for the buds of cannabis, which are always considered
to be a narcotic substance and therefore can never be used
in foodstuffs. The other parts of the plant of varieties with

a low THC content must then meet the condition that the final
foodstuff is safe. The assessment of safety was conducted by
the NIPH. Cannabis (Cannabis sativa) is not listed in Annex 2
to Decree No. 330/1997 Coll. (decree stipulating the rules

for tea), which is why cannabis designated for preparing infu-
sions cannot be identified as a herbal tea.

The labelling of 22 batches and documents for the used ingre-
dients was controlled onsite and inspection was conducted as
to whether declared cannabis buds are being used.

Samples were taken to test THC content at the laboratory
(9 patches) and in one of these batches, analyses were con-
ducted to identify the prohibited substance DDT.

The safety of the inspected products was confirmed in all

the batches controlled for THC and DDT content. However,

in terms of labelling, all of the controlled batches were evalu-
ated as non-compliant - most often because of the declaration
of cannabis buds, which must never be used in foodstuffs
because they are always a narcotic substance.

The results of this and later inspections, e.g. of raw material

suppliers, were sent to the National Anti-drug Headquarters
of the Czech Police and the Ministry of Agriculture.

EXTRAORDINARY INSPECTION OF NATURAL SEMI"-HARD CHEESES

Based on the inadequate results of past inspections, CAFIA
conducted a targeted inspection activity focussed on the seg-
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tepelne oSetien a zda udaj o termostabilizaci maku byl uvedeny
na obale potraviny. U tfi vzork( suché smesi na pfipravu makove
naplné, které obsahovaly tepelné upraveny mak, nebyl na obale
vyrobku uveden udaj o Uprave slozky ve slozeni smési podle

¢l. 18 odst. 2 resp. prilohy VI ¢ast A odst. 1 nafizeni EP a Rady
(EU) ¢.1169/2011.

MIMORADNA KONTROLA VYROBKU S DEKLAROVANYM OBSAHEM
WASABI

Cilem mimoradné kontrolni akce byla kontrola potravin, které
mély na obale slovni nebo graficky odkaz na pfitomnost
zeleného japonského kienu wasabi (Eutrema japonska, Wasabia
Japonica), zda jsou oznaceny v souladu s predpisy.

Eutrema japonska (Wasabia japonica) a kien selsky (Armoracia
rusticana) jsou rostliny patfici do stejné ¢eledi brukvovitych,

ale jedné se o rdzné rody. Neni tedy mozné tyto dvé rostliny
zaménovat a vyrobek z kienu, ackoliv dobarveny a dochuceny
vyrobek mdze oznacovat pouze v pripadé, Ze k jeho vyrobé byl
pouzit japonsky kien (Wasabia japonica).

V pribéhu kontrolni akce bylo odebrano u vyrobctl, dodavateld
a v trzni siti celkem 57 Sarzi potravin, ze kterych nevyhovélo
34 sarzi, tedy 596 %.

Dvacet osm nevyhovuijicich Sarzi na obalu odkazovalo na obsah
wasabi, ale pritomnost wasabi nebyla uvedena ve slozeni

na etiketé, ve slozeni byl deklarovan kien selsky, jednalo se

o arasidy v tésticku (25 Sarzi) a wasabi prasek (3 sarze).

U zbylych hodnocenych nevyhovujicich vzorkl byla deklarace
wasabi ve slozeni v pofadku, ale dochézelo k jinym nevyhovénim
v oznaceni potravin (napf. Spatné uvedené datum minimalni
trvanlivosti, nespréavné uvedeni pridatnych latek, chybéjici
jméno, obchodni nazev a adresa provozovatele potravinarského
podniku apod.).

KONTROLA CHARAKTERISTICKYCH VIASTNOSTI OLIVOVYCH OLEJU
DLE NARTZENT (EHS) C. 256891

Dle nafizeni Komise (EHS) ¢. 25668/91 musi kazdy ¢lensky stat
zajistit overovani udaju deklarovanych na etiketé olivovych olejl.
Pocet vzorkd je zavisly na mnozstvi olivoveho oleje uvadéneho
na trh —v CR, ktera neni produkéni zemt, je pocet vzorkd zavisly
na spotiebe olivoveho oleje. Vysledky téchto overovani jsou
zasilany do Evropske komise. Protoze v minulych letech byly
vysledky kontrol olivovych olejll velmi neuspokojive, byl pocet
kontrol stanoven na 26 vzorkd, co? je vice, nez je povinny pocet
dle mnozZstvi olivového oleje uvedeného na trh i nez bylo odebi-
rano v roce 2017.

Cilem ustredné fizené kontroly bylo provérit, zda extra

panenské a panenske olivové oleje spliuji fyzikalni a che-
mické parametry stanovené narizenim Komise (EHS)
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ment of natural semi-hard cheeses from abroad. The subjects
of inspection were cheeses packaged at the production facility
or packaged by the retail operator without the consumer's pres-
ence. The selected types were cheeses with water content

in fat in the simple mass of the cheese of 55 to 62 % and

a declared fat content in dry matter of 30 to 50 %. Within

the targeted inspection activity, CAFIA inspectors controlled

a total of 121 samples of natural semi-hard cheeses, with

64 production batches undergoing laboratory analysis. Of

the 64 batches, laboratory analysis proved inadequate parame-
ters in 16 batches, which means one quarter. The share of non-
compliant products and types of deficiencies indicate that

a number of foreign producers still pay inadequate attention

to controlling the quality of foodstuffs designated for the Czech
market. In 10 samples, the analysis showed a higher than de-
clared content of salt, in 4 samples a lower than declared share
of dry matter in the product mass, and in 3 samples a lower
than declared share of fat in dry matter. Dry matter and fat

in dry matter are among the key quality parameters for cheese,
and if the real share of dry matter or fat in dry matter is lower
than indicated by the producer on the packaging, it constitutes
consumer deception. A higher than declared salt content

in the product in some of the samples constituted a massive
failure to meet the nutritional data in the nutritional value table,
which producers must mandatorily declare on the packaging.
Given the unsatisfactory results of the inspection activity, CAFIA
will continue to place inspection pressure in the segment

of imported semi-hard cheeses in the future.

INSPECTION OF IMPORTED POPPY SEED FOCUSED ON MORPHINE
CONTENT

The inspection activity was focused on verifying the information
obligation of poppy seed recipients at the destination pursuant
to Decree No. 172/2015 Coll. and the traceability of poppy
seed in other phases of its processing and distribution. Within
this inspection activity, 65 inspections were carried out among
21 inspected entities.

For poppy seed shipments, where fulfilment of the information
obligation at the designation was conducted, the presence

of morphine alkaloids was also verified. The information obliga-
tion was met in all cases. From 23 poppy seed shipments,
samples were taken to stipulate the content of morphine
alkaloids. Two cases contained over-the-limit quantities of mor-
phine alkaloids; these were poppy seed shipments originating
in Turkey and China.

Within inspections focused on the traceability of poppy seed, it
was also determined whether the poppy seed

was heat-treated in further processing phases and whether
data about the thermostabilisation of poppy seed was indicated
on the foodstuff packaging. In three samples of dried mixes

for preparing poppy seed filling, which contained thermally
treated poppy seed, the product packaging did not specify

the treatment of the component in the mix ingredients pursuant



¢.2668/91 o charakteristikach olivového oleje a olivového oleje
z pokrutin a o pfislusnych metodach analyzy (déle jen ,nafizeni
Komise (EHS) ¢.2568/91").

V priibéhu kontrolni akce bylo provéreno 26 Sarzi extra panen-
skych olivovych olejii — 7 oleji bylo z Recka, 5 ze Spanélska,
5z Itélie, 8 z EU a jedna z Tunisu.

U vSech vzorkd byly provedeny analyzy dle nafizeni Komise
(EHS) ¢.2568/91, které maji mj. prokazat pripadné falSovani
olivovych olejt jinymi druhy olejd — tyto analyzy byly provedeny
v laboratori SZPI v Praze, véechny vysledky byly vyhovujici.

U vSech vzorkd bylo dale provedeno v souladu s nafizenim
Komise (EHS) ¢.2568/91 senzorické hodnoceni, které slouzi
k potvrzeni deklarované kategorie olivového oleje (v tomto
pripadé byly véechny oleje deklarovany jako extra panenske).
Senzorické hodnoceni musi byt provedeno schvalenym sen-
zorickym panelem — SZPI za timto ucelem vyuziva schvéleny
senzoricky panel ve Slovinsku, Laboratory of Olive Oil Tasting,
Zelena ulica 86310 IZOLA. Z 26 hodnocenych vzorkd bylo

7 vyhodnoceno jako nevyhovujici (3 ze Spanélska, jeden z EU,
jeden z Tunisu a dva z Recka).

Dle ¢l. 2 odst. 2 nafizeni (EHS) ¢. 2568/91 ma v takovém pfipadé
zainteresovana strana pravo pozadat o oponentni hodnoceni

ve dvou jinych schvalenych zkusebnich komisich, z nichz ales-
pon jedna musi byt v zemi plivodu oleje.

O provedeni oponentnich hodnoceni si pozadalo 6 kontrolovanych
0sob ze sedmi, u nichz byly odebrany vzorky s nevyhovujicim
vysledkem ze senzorického hodnoceni provedeného ve Slovinsku.
U olivového oleje z Tunisu, tedy zemé mimo EU, neni stanoveno,
jakou laborator je nutné zvolit, miize to tedy byt jakykoli schvaleny
senzoricky panel — oponentni senzorické hodnoceni bylo provede-
no senzorickymi zkugebnimi komisemi v Recku, Spanélsku a Italii.

| po provedeni senzorickych oponentnich hodnocent Ize tedy
konstatovat, ze vSech 6 Sarzi, u kterych bylo oponentni hodno-
ceni provedeno, bylo nevyhovujicich, zadny z nich neodpovidal
deklarované kategorii extra panensky olivovy olej.

V roce 2018 bylo jako nevyhovujici vwyhodnoceno cca 27 %
kontrolovanych Sarzi (v roce 2017 to bylo 30 %). Doslo k mir-
nemu poklesu nevyhovujicich zachytl a zvySeny dozor nad
olivovymi oleji tedy ma pozitivni dopad na sortiment nabizeny
spotiebiteltim.

KONTROLA POVINNOSTI PRI NABIZENT DOPLNKU STRAVY
PODPORUJICICH SEXUALNT VYKONNOST VCETNE INTERNETOVEHO
PRODEJE

Cilem kontroly bylo ovéfit, zda nejsou na trhu v Ceské republice
nabizeny doplriky stravy ur¢ené pro muze na podporu sexualni
vykonnosti obsahujici nepovolené farmakologicky tcinné latky.
Kontrola byla primarné zaméfena na pfitomnost tadalafilu,

to Art. 18(2), respectively Annex VI, Part A, paragraph 1 of Regu-
lation (EU) No. 1169/2011 of the EP and of the Council.

EXTRAORDINARY INSPECTION OF PRODUCTS WITH DECLARED
WASABI CONTENT

The aim of the extraordinary inspection activity was to control
foodstuffs which had the verbal or graphic depiction of green
Japanese wasabi horseradish (Wasabia japonica) content

on the packaging, to determine whether they are labelled in ac-
cordance with regulations.

Wasabia japonica and common horseradish (Armoracia rusti-
cana) are plants belonging to the same family of Brassicaceae
but to different genera thereof. Therefore, these two plants
cannot be interchanged and a product made of horseradish,
albeit coloured and flavoured with mustard seed, cannot be
labelled as wasabi. A product may be labelled “with wasabi”
only if Japanese horseradish (Wasabia japonica) was used in its
production.

During the course of the inspection activity, a total of 57 batch-
es of foodstuffs were collected from producers, suppliers and
market networks, of which 34 batches were non-compliant,
meaning 59.6 %.

Twenty-eight non-compliant batches referred to wasabi content
on the packaging, but the presence of wasabi was not listed

in the ingredients on the label; the ingredients declared com-
mon horseradish. These were battered peanuts (25 batches)
and wasabi powder (3 batches).

In the remaining evaluated non-compliant products, the decla-
ration of wasabi in the contents was in order, but the foodstuff

was otherwise inadequate labelled (e.g. incorrect ‘best before’

date, incorrect specification of additives, missing name, desig-
nation and address of the food enterprise operator, etc.).

INSPECTION OF THE CHARACTERISTIC FEATURES OF OLIVE OILS
PURSUANT TO REGUIATION (EEC) NO. 2568/91

Pursuant to Commission (EEA) Regulation No. 2568/91, every
Member State must ensure the verification of data declared

on the labels of olive oils; the number of samples depends

on the quantity of olive oil introduced to the market in - in CZ,
which is not a producing country, the number of samples
depends on olive oil consumption. The results of these tests are
sent to the European Commission. Because the results of olive oil
inspection were highly unsatisfactory in recent years, the number
of inspections was stipulated at 26 samples, which is more than
the mandatory number based on the quantity of olive oil intro-
duced to the market, and more than was sampled in 2017.

The aim of the centrally managed inspection was to verify

whether extra virgin and virgin olive oils meet the physical and
chemical parameters stipulated by Commission Regulation

33



sildenafilu a jejich derivatl v téchto dopliicich stravy, coz jsou
ucinné latky pouzivané k lécbé erektilni dysfunkce. Pripravky
obsahuijici sildenafil nebo tadalafil jsou vazany na lékarsky
predpis a podléhaji zakonu ¢. 378/2007 Sb., o lé¢ivech. Nelze
je tedy radit do kategorie doplriki stravy. Distribuce takovychto
pripravkd, pokud nejsou registrovany podle vyse zminéneho
zakona o lécivech, je na Ceském trhu nelegalni. Soucasné byla
kontrola zamérena na plnéni dalSich povinnosti provozovatel(
potravinaiskych podnik vyplyvajicich z narodnich i evropskych
predpist.

V ramci této Ustfedné fizené kontroly bylo odebrano celkem

14 vzork(d dopliikd stravy. Jako vyhovuijici z hlediska vysledkd
laboratornich rozbor(i bylo vyhodnoceno 13 vzork( doplrikd
stravy. Pritomnost farmakologicky uc¢innych latek byla tedy
prokazana pouze u jednoho z odebranych vzork(, u kterého

byl analyzou zjistén obsah latek dithiodesmethylcarbodenafil

a imidazosagatriazinon. L.ze tedy konstatovat, Ze témérf vSechny
odebrané vzorky Ize povazovat za bezpecné pro kone¢ného
spotrebitele. V pribéhu kontrolnf akce vsak bylo zjisténo, ze

e

(EEA) No. 2568/91 on the characteristics of olive oil and olive-
residue oil and on the relevant methods of analysis (hereinafter
referred to as "“Commission Regulation (EEA) No. 25668/91").

In the course of the inspection activity, 26 batches of extra
virgin olive oils were controlled - 7 oils from Greece, 5 from
Spain, b from ltaly, 8 from the EU and 1 from Tunis.

The analyses pursuant to Commission Regulation (EEA)

No. 2568/91 on the characteristics of olive oil and olive-residue
oil and on the relevant methods of analysis, were conducted

on all the sample to prove the potential adulteration of olive
oils with other types of oils - these analyses were conducted

at the CAFIA laboratory in Prague, and all the results were
compliant.

Furthermore, a sensory analysis of all the samples was carried
out in accordance with Directive (EEA) No. 2668/91, which
serves to confirm the declared olive oil category (in this case,
all the oils were declared as extra virgin). The sensory analysis
must be conducted by an approved sensory panel - for this pur-
pose, CAFIA employed an approved sensory panel in Slovenia,
the Laboratory of Olive Oil Tasting, Zelena ulica 8 6310 IZOLA.
Of 26 evaluated samples, 7 were evaluated as non-compliant
(3 from Spain, 1 from the EU, 1 from Tunis and 2 from Greece).

Pursuant to Art. 2(2) of Commission Regulation (EEA) 2568/91,

in this case the interested party has the right to request an op-

ponent evaluation from two other approved testing committees,
of which at least one must be in the country of origin of the oil

6 out of 7 of the inspected parties, from whom samples with

a non-compliant result of sensory evaluation conducted in Slo-
venia were taken, requested conducting of opponent evaluation.
For the olive oil from Tunis, meaning a country outside the EU,

it is not stipulated which laboratory must be chosen, meaning
that any approved sensory panel may be used - the opponent
sensory evaluation was conducted by sensory testing commit-
tees in Greece, Spain and ltaly.

Even after conducting the opponent sensory testing, it may be
stated that all 6 batches for which this opponent evaluation was
conducted were found to be non-compliant; none of the fulfilled
the declared category of extra virgin olive oil.

In 2018, about 27 % of the controlled batches were evaluated as
non-compliant (in 2017 it was 30 %). There was a slight decline

in non-compliant detections and increased supervision of olive oils
has thus had a positive impact on the range offered to consumers.

INSPECTION OF OBLIGATIONS WHEN OFFERING FOOD SUPPLEMENTS
T0 SUPPORT SEXUAL PERFORMANCE, INCLUDING INTERNET SALES

The aim of the inspection was to verify whether food supple-
ments designated for men to support sexual performance,
which contain prohibited pharmacological active substances,



relativné castym nedostatkem u provozovatell potravinarskych
podnikd je nesplnéni prislusné informacni povinnosti, predevsim
oznamit zahajeni své ¢innosti ¢i nahlasit dovoz dopliik{ stravy

z ostatnich zemi EU.

MIMORADNA KONTROLA REZIDUI VVBRANYCH VETERINARNICH
FARMAK U DRUBEZE A VAJEC ZE ZAHRANICT

Zamérem kontrol SZPI v obchodni siti bylo zjistit, zda dribezi
maso ¢&i vejce pochazejici ze zemi s ddvodnym rizikem zvySené-
ho vyskytu rezidui vybranych veterinarnich farmak — antibiotik

a dalsich pripravk( (dale jen ATB) opravdu obsahuje/obsahu;ji
bud nadlimitni mnozstvi veterinarnich farmak, anebo zda
obsahuji rezidua nepovolenych veterinarnich pripravkd.

V ramci 36 kontrol bylo provéreno 10 kontrolovanych osob

z fad maloobchodniki v jejich 17 provozovnach. Celkem bylo
odebrano 24 sarzi baleného dribeziho masa (12 vzorku) a vajec
(12 vzorka). Ackoliv byla pro predmétné skupiny potencionalné
pouzivanych veterinarnich farmak a pfipravkd zvolena pestra
Skala 10 analyzovanych oblasti a skupin, ackoliv bylo u 24 ode-
branych vzorkd provedeno celkem 98 analyz, tak presto byly
véechny sledované vzorky vyhodnoceny jako vyhovujici. V dobé
kontrol se tak podezieni nepotvrdilo ani v jednom pfipadé.

KONTROLA DRUHU MASA SE ZAMERENIM NA PODNIKY VEREINEHO
STRAVOVANT

V ramci cilené kontrolni akce bylo provéfovano, zda nejsou pri
uvadeéni pokrmt na trh poskytovany spotfebiteli nepravdivé
nebo zavadeéjici informace o zivoc¢isném druhu masa, které
bylo pouzito k pfipravé pokrmu, at uz v ndzvu pokrmu, nebo
prostrednictvim dopliujicich informaci uvedenych v nabidce
pro spotfebitele nebo pfi objednavce pokrmu.

Cilem kontrolni akce bylo postihnout zejména pripady nahrazeni
drazstho druhu masa masem levnéjsim: hovézi/veprové maso,
teleci/kureci nebo kriti maso, zvérina/hovézi maso, jehnédi
(skopové)/konske, hovézi nebo veprové maso.

Pravdivost deklarovanych informaci o druhu masa pouzitého
k pripravé pokrmu byla ovérovana laboratorni analyzou — sta-
novenim charakteristickych bilkovin proteomickou analyzou
s vyuzitim LC-MS/MS.

Provérena byla nabidka masovych pokrmd celkem ve 24 pro-
vozovnach spole¢neho stravovani, zpravidla restauracich
a provozovnach rychlého obcerstventi.

Pri kontrolni akci bylo odebréno celkem 24 vzorkd masovych
pokrmd. V 6 pripadech bylo pfi kontrole zjisténo, ze provozova-
tel poskytoval v nabidce pro spotfebitele zavadeéjici informace
o druhu masa, které bylo pouzito k pfipravé pokrmu. U péti
vzorkd pokrmu kebabu, které byly v nabidce pokrmu nebo

pri objednavce deklarovany jako hovézi/s hovézim masem,
teleci/s telecim masem, byla prokazana pfitomnost nedeklaro-
vaného kritiho nebo kufeciho masa.

are offered on the market in the Czech Republic. The inspec-
tion was primarily focused on the presence of tadalafil,
sildenafil and derivatives thereof in these food supplements, as
these are active substances used to treat erectile dysfunction.
Products containing sildenafil or tadalafil require a medical
prescription and are subject to Act No. 378/2007 Coll., on me-
dicinal products. Hence, they cannot be included in the cat-
egory of food supplements. The distribution of these products
on the Czech market is illegal, unless they are registered
pursuant to the aforementioned Act on medicinal products.
Inspection was simultaneously focused on the other obligation
of food enterprise operators arising from national and European
regulations.

A total of 14 batches of food supplements were taken for ex-
amination as part of this centrally managed inspection activity.
13 samples of food supplements were evaluated as compliant
in terms of the laboratory test results. The presence of phar-
macologically active substances was thus proven in only one
of the taken samples, in which analysis identified the content
of dithio-desmethyl-carbodenafil and imidazosagatriazinone.
Hence, it may be concluded that almost all of the taken
samples may be deemed safe for the end consumer. How-
ever, in the course of the inspection activity it was found that

a relatively common deficiency among the food enterprise
operators is failure to fulfil the respective information obligation,
in particular to report the commencement of activity or report
the import of food supplements from other EU countries.

EXTRAORDINARY INSPECTION OF RESIDUES OF SELECTED
VETERINARY PHARMACEUTICALS IN POULTRY AND EGGS FROM ABROAD

The aim of the CAFIA inspection in the retail network was

to determine whether poultry meat or eggs from countries with
a justified risk of increased incidence of selected veterinary
pharmaceutical residues - antibiotics and other products
(hereinafter referred to as "ATB") really contain either over-
the-limit quantities of veterinary pharmaceuticals, or whether
they contain residues of prohibited veterinary products. Within
the framework of 36 inspections, 10 entities from among retail-
ers were inspected at 17 establishments. A total of 24 batches
of packaged poultry meet (12 samples) and eggs (12 samples)
were collected. Although a wide scale of 10 analysed areas and
groups was selected for the respective groups of potentially
used veterinary pharmaceuticals, and although 98 analyses

of the 24 collected samples were conducted, all of the reviewed
samples were evaluated as compliant. Hence, the suspicion
was not confirmed in a single case at the time of inspection.

INSPECTION OF MEAT TYPES AIMED AT PUBLIC CATERING
ESTABLISHMENTS

Within the framework of the targeted inspection activity,

we verified whether false or misleading information about

the organic type of meat used to prepare the meal is provided
to the consumer when marketing meals, either in the name

by}



U jednoho vzorku pokrmu pfipraveneého ze zvériny (danci gulas)
nebyla laboratornimi rozbory prokazana pfitomnost deklarova-
ného danciho masa, naopak byla prokazana pritomnost masa
jeleniho.

Nevyhovujici zjisteni v jedne Ctvrtiné provedenych kontrol
potvrdila, Ze kontrolam zaméfenym na poskytovani neprav-
divych informaci o druhu pouzitého masa je zadouci vénovat
odpovidajici pozornost.

MIMORADNA KONTROLA PUVODU JAHOD A MERUNEK

Vzhledem ke zkusenostem z kontrol a podezfeni na klamani
spotiebitelll v maloobchodé uvadénim zavadeéjici informace
0 zemi plvodu jahod a merunék byla provedena mimofadna
kontrolni akce zamérena na tyto komodity. Sledovano bylo
dodrzeni pozadavk( na oznacovani ovoce dle platnych pravnich
predpist, sledovatelnost potravin a dale také jakost produkt(
a hygiena prodeje. Z vysledki vyplyva, Ze priblizné u 33 % kon-
trolovanych Sarzi jahod a cca 13 % Sarzi merunék byl odhalen
nedostatek — nedostatecné oznacovani, uvadéni zavadéjicich
udajli o zemi pdvodu, nedolozeni ¢i falSovani priivodnich
dokladd. Z pohledu jakosti a bezpec¢nosti bylo kontrolované
ovoce v poradku.

MIMORADNA KONTROLA MASOVYCH KONZERV

Nas urad opakované zjistoval v prvni poloviné roku 2018 v ob-
chodni siti systematické falSovani masnych vyrobkd — konzerv
s deklaraci ,masové” nebo ,maso” nabizenych v letékové akci
a vyskytujicich se v obchodech velkych obchodnich fetézci.
Mimoradna kontrola ale cilila nejen na konzervy v letékovych
akcich, uc¢elem kontrolni akce bylo provérit co nejvice Sarzi
masovych konzerv v ¢eskych maloobchodech. V ramci této
kontroly byla odebrana cela skala vyrobkd masovych konzerv
plivodem ze zahranici i z tuzemska. U odebranych vzorkd sarzi
masovych konzerv se SZPI v laboratofich zaméfila na provedeni
analyz ke stanoveni obsahu masa, resp. k priikazu nedeklaro-
vané sojové bilkoviny. Z celkového poctu 49 vzorkd se podafilo
u dvou analyzovanych vzork masové konzervy polského
plivodu v distribudni siti spolecnosti Kaufland Ceska repub-
lika, v. 0. s. Zjistit vyznamné falSovani deklarovaného obsahu
masa. Potvrdila se tak zkusenost naseho Uradu s opakované
zjistovanym systematickym falSovanim masovych konzerv.

KONTROLA OZARENYCH POTRAVIN

/améreni akce vyplyva z povinnosti kazdoro¢neé informovat
Evropskou komisi o vysledcich kontrol ozafenych potravin a take
ze soustavného zajmu misi EK (konkrétné DG SANTE — Food
and Veterinary Office) v CR o provadénou kontrolu ozafenych
potravin.

Predmétem kontroly byla detekce ozafeni u potravin, zda byla ¢i
nebyla potravina ozarena.
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of the meal itself or in the additional information stated
in the offer for the consumer or when ordering a meal.

The aim of the inspection was to detect in particular cases

of replacing more expensive types of meat with cheaper meats:
beef/pork; veal/chicken or turkey; game/beef; lamb (mutton)/
horse, beef or pork.

The authenticity of the declared information about the type

of meat used to prepare the meal was verified by laboratory
analysis - stipulation of the characteristic proteins by proteomic
analysis using LC-MS/MS.

The offer of meat dishes was verified at a total of 24 public
catering establishments, generally at restaurants and fast food
establishments.

During the inspection activity, a total of 24 samples of meat-
based meals were taken. In 6 cases, the inspection identified
that the operator provided misleading information about

the type of meat used to prepare the meal in the offer

for the consumer. In 5 samples of meal, which were de-
clared in the menu or during the order to be beef/with beef
or veal/with veal, the presence of undeclared turkey/chicken
meat was detected.

In 1 meal sample made of game (fallow deer goulash), the labo-
ratory analysis did not prove the presence of the declared fallow
deer meat; instead, the presence of red deer meet was identified.

Non-compliant findings in one quarter of the conducted
inspections confirmed that inspections focused on the provi-
sion of false information about the type of used meat should be
given adequate attention.

EXTRAORDINARY INSPECTION OF THE ORIGIN OF STRAWBERRIES
AND APRICOTS

Given experience from inspections and the suspected de-
ception of consumers in retail establishments by indicating
misleading information about the country of origin of strawber-
ries and apricots, an extraordinary inspection was conducted
focused on these commodities. The fulfilment of requirements
for labelling fruit pursuant to valid legal regulations, traceability
and the quality of products and sale hygiene were all reviewed.
The results indicate that non-compliance was identified

in about 33 % of the inspected batches of strawberries and

13 % of the batches of apricots - insufficient labelling, indica-
tion of misleading data about the country of origin, missing or
adulterated cover documents. In terms of quality and safety,
the inspected fruit was in order.

EXTRAORDINARY INSPECTION OF MEAT TINS

In the first half of 2018, our office repeatedly identified the sys-
tematic adulteration of meat products - tins declaring "meat”,



Vyber analyzovanych komodit byl proveden na zakladé seznamu
potravin povolenych k ozafovani pfislusnou vyhlaskou, dale
pozitivnich zachytl z pfedchozich kontrol a pozitivnich zachytd
v ramci EU (vyroéni zpravy ¢lenskych statt a systém RASFF). Pri
vybéru komodit a vyrobcll byl zohlednén i prehled objednavatel(i
ozareni za rok 2017, ktery poskytla ozafovna Bioster, a. s.

V priibéhu kontrolni akce byly odebrany vzorky celkem

7 22 Sarzi, které zahrnovaly 3 vzorky kofeni, 4 vzorky doplriki
stravy, 2 vzorky bylinnych ¢aj, 2 vzorky cesneku, jeden vzorek
susenych hub a 10 vzorkd instantnich nudlovych polévek.

Z celkového poctu 22 analyzovanych SarZi potravin se podafilo
ovéfit ozareni u 17 Sarzi. Jedna sarze nevyhovéla. Jednalo se

o doplnék stravy, u néhoz se prokazalo osetfeni ionizujicim
zarenim. Jedna se o potravinu, jejiz slozku uvedenou ve slozeni
je mozno ozafit v souladu s vyhlaskou, informace o osetreni
ionizujicim zarenim nebyla pfitom uvedena na obale.

U péti arzi potravin nebylo moZné osetieni ionizujicim zarenim
ovérit, nebylo mozné z nich izolovat dostateéné mnozstvi
kremicitych minerald. Vysledky kontroly budou poskytnuty
Evropské komisi.

MONITOROVANI RADIOAKTIVNI KONTAMINACE U POTRAVIV
URCENYCH K PRIME SPOTREBE NA UZEMI CR

V ¢lenskych statech EU je organizovan monitoring vyskytu
radiace, ktery zahrnuje slozky zivotniho prostredi (pdda, voda,
ovzdusi) a cely potravinovy fetézec (rostliny, krmiva, zvifata,
potraviny). Na zakladé pozadavku SUJB je u vzorkii sledovana
hmotnostni aktivita radionuklidu **'Cs s polocasem rozpadu
30 let, jako mozny disledek havarie jaderné elektrarny v Cer-
nobylu. Funkci celostatni monitorovact sité v oblasti potravin
a krmiv zajistuji stalé slozky monitorovaci sité (SZPI, UKZUZ,
SVS, SUJB a SURO).

Odebirané vzorky v ramci radiaéni monitorovaci sité maji
reprezentovat optimalni rozloZeni, co se tyce jak druhu, tak lokalit
a odpovidat procentualné zastoupeni potravin v potravnim kosi CR
pro obiloviny (12 %), brambory (6 %), zeleninu (4 %) a ovoce (4 %).

Odbér vzorki ovoce, zeleniny, obili a brambor byl proveden
primo u péstitell a odbér zajistovaly vSechny inspektoraty.
Vysledky ziskané laboratornimi rozbory byly predany SUJB,
v jehoz kompetenci je dalsi zpracovani vysledkd.

MIMORADNA KONTROLA PROVOZOVEN RYCHLEHO OBCERSTVENT
S NABIDKOU KEBABU A GYROSU ZAMERENA NA DODRZOVANT
MIKROBIOLOGICKYCH KRITERIT A HYGIENICKYCH POZADAVKU

Cilem mimoradné Ustredné fizené kontroly bylo ovérit dodrzova-
ni mikrobiologickych kritérii bezpec¢nosti potravin a dodrzovani
hygienickych pozadavkd v provozovnach rychlého obcéerstveni

s nabidkou kebabu a gyrosu.

offered in flyer events in the retail networks and appearing

in the stores or major retail chains. The extraordinary inspec-
tion was focused not only on the tins in flyer events; the aim

of the inspection activity was to inspect the greatest possible
number of batches of meat tins in Czech retail stores. Within
this inspection, a whole range of meat tin products originat-
ing abroad and domestically was collected. In the collected
samples of meat tins, CAFIA focused on the laboratory analysis
the stipulated meat content, respectively proving undeclared
soya protein content. Of a total number of 49 samples, the sig-
nificant adulteration of declared meat content was determined
in 2 of the analysed samples of meat tins of Polish origin

in the distribution network of Kaufland Ceska republika, v. 0. s.
This confirmed our office’'s experience with the repeated
identification of systematic adulteration of meat tins.

INSPECTION OF IRRADIATED FOODSTUFFS

The aim of the activity arises from the obligation to inform
the European Commission on an annual basis of the results
of inspection of irradiated foodstuffs, and from the consistent
interest of EC missions (specifically DG SANTE - Food and
Veterinary Office) in the Czech Republic in the performed
inspection of irradiated foodstuffs.

The subject of the inspection was detection of irradiation
in foodstuffs, whether or not the foodstuff has been irradiated.

The analysed commodities were selected on the basis of a list
of foods permitted for radiation by the respective regulation,
and based on positive detections from prior inspections and
positive detections within the EU (annual report from Member
States and the RASFF system). In selecting commodities and
producers, the overview of radiation customers for 2017 pro-
vided by Bioster, a. s. was also taken into account.

During the inspection activity, samples were taken from a total
of 22 batches, which included 3 samples of spices, 4 samples
of food supplements, 2 samples of herbal teas, 2 samples

of garlic, 1 sample of dried mushrooms and 10 samples

of instant noodle soup.

From a total of 22 analysed batches of foodstuffs, radiation
could be verified in 17 of the batches. One batch was non-
compliant. This was a food supplement, where treatment

of the sample using ionising radiation was proven. This is

a foodstuff, whose ingredient specified in the composition may
be irradiated in accordance with the regulation, but treatment
using ionising radiation was not specified on the packaging.

In five batches of foodstuffs, it was not possible to verify treat-
ment with ionising radiation as it was not possible to isolate

a sufficient quantity of siliceous minerals from the samples.
The inspection results shall be provided to the European Com-
mission.
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PFi kontrolni akei bylo odebréno celkem 21 vzorkd slozenych
pokrm{ sestavajicich se z grilovaného masa pfipravovaneho
na vertikalnim otacecim rozni a dalsich slozek.

U odebranych vzork( byly provedeny nasledujici laboratorni
rozbory za Ucelem ovéreni dodrzovani mikrobiologickych kritérii
bezpecnosti potravin:

L. monocytogenes, Salmonella spp., Campylobacter spp.,
Escherichia coli produkujici shiga toxin (STEC), Staphylococcus
aureus, stafylokokove enterotoxiny. U zadného odebraného
vzorku pokrmu nebylo zjisténo nedodrzeni mikrobiologickych
kritérii bezpecnosti potravin.

V ramci kontrolni akce byly provedeny rovnéz stéry z mist,
zafizeni a predmétli pouZivanych pfi pripravé pokrmd k pfime
spotiebé za Ucelem ovéreni. Odebrano bylo celkem 69 vzorkd:
38 vzorkd ke stanoveni pfitomnosti Listeria monocytogenes

a 31 vzorkd ke stanoveni pritomnosti Sa/monella spp. U jednoho
vzorku byla laboratornimi rozbory prokazana ptitomnost Listeria
monocytogenes.

Inspektofi se pfi kontrole v provozovnach rychlého obcéerstveni
pripravujicich kebab a gyros zaméfili rovnéz na celkovou kontro-
lu dodrzovani zakladnich hygienickych poZadavk( stanovenych

v nafizeni (ES) ¢. 852/2004, o hygiené potravin. Nedodrzeni
obecnych hygienickych pozadavkd stanovenych v nafizeni (ES)
¢. 852/2004 bylo zjisténo v 5 provozovnach z 21 provérovanych
provozoven.

KONTROLA CASTECNE ZKVASENEHO HROZNOVEHO MOSTU
A BURCAKU

Cilem kontroly bylo provéfeni jakostnich parametrd ¢astecné
zkvaseného hroznového mostu (v&. buréaku), jeho radného
oznadovani, sledovatelnosti, dale provéfeni priivodnich dokladd,
pripadné kontrola hygieny prodeje a dalSich pozadavkd.

Jako bur¢ék Ize oznacit a uvést na trh pouze ¢astecné zkva-
Seny hroznovy most vyrobeny z hroznt pochazejicich vylucné

z Ceské republiky. Castecné zkvaseny hroznovy moét Ize nabizet
ke spotrebé pouze v obdobi od 1.8. do 30. 11. kalendainiho
roku.

Celkem bylo v ramci této akee v roce 2018 provedeno 340 kon-
trol, pfi nichz byly odebrany pro laboratorni analyzy vzorky ze
44 Sar?i nabizeného produktu. Laboratorneé nevyhovelo 5 Sarzi
ptivodem z Ceské republiky a Madarska. U prvni $arze ptvodem
z Madarska nebyl deklarovan alergen — oxid sificity, ¢imz se tato
potravina stala nebezpednou. U druhé $arze plivodem z Ceské
republiky byl oxid sifi¢ity uveden, avsak prekracoval povoleny
limit. U treti $arze pavodem z Ceské republiky byla hodnocena
rliZzova barva, ktera neodpovidala oznaceni. Zbyvajici dve Sarze
ptivodem z Ceské republiky byly faldované, jelikoz obsahovaly
nepovolené pridavky exogenni vody a jedna Sarze byla navic
obohacena cukrem nad stanoveny limit. BEhem této kontrolni
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MONITORING OF RADIOACTIVE CONTAMINATION IN FOODS
DESIGNATED FOR DIRECT CONSUMPTION IN THE CZECH REPUBLIC

Incidence of radiation, which includes elements of the environ-
ment (soil, water air) and the entire food chain (plants, feed,
animals, foodstuffs) is monitored across EU Member States.
Based on the requirements of the State Office for Nuclear
Safety (SONS), the mass activity radionuclide *'Cs with

a half-life of 30 years is monitored, as a possible consequence
of the accident at the Chernobyl nuclear power plant. The func-
tion of the national monitoring network in the sector of food and
feed is ensured by the permanent components of the monitor-
ing network (CAFIA, CISTA, SVA, SONS and NRPI).

Samples taken within the radiation monitoring network should
represent the optimal distribution in terms of both type and
locality, and correspond to the percentage representation

in the Czech food basket for cereals (12 %), potatoes (6 %),
vegetables (4 %) and fruit (4 %).

Sampling of fruit, vegetables, cereals and potatoes was con-
ducted directly among growers and ensured by all the inspec-
tion authorities. The results obtained through laboratory testing
were submitted to SONS, which is responsible for processing
the further results.

EXTRAORDINARY INSPECTION OF FAST FOOD ESTABLISHMENTS
OFFERING KEBAB AND GYROS FOCUSED ON THE FULFILMENT
OF MICROBIOLOGICAL CRITERIA AND HYGIENE REQUIREMENTS

The aim of the extraordinary centrally managed inspection
was to verify fulfilment of microbiological criteria of food safety
and hygiene requirements at fast food establishments offering
kebab and gyros.

During the inspection activity, a total of 21 samples were taken
consisting of foods comprising grilled meat prepared on a verti-
cal rotating grill and other ingredients.

Following laboratory analyses were conducted on the samples
in order to verify fulfilment of microbiological criteria of food
safety:

L. monocytogenes, Salmonella spp. Campylobacter spp.,
Escherichia coli producing shiga toxin (STEC), Staphylococ-
cus aureus, staphylococcus enterotoxins. No failure to meet
the microbiological criteria of food safety was identified in any
of the food samples.

Within the inspection, swabs were also taken from the loca-
tions, equipment and devices used to prepare meals for direct
consumption for the purpose of verification. A total of 69
samples were taken: 38 samples to assess the presence of Lis-
teria monocytogenes and 31 samples to assess the presence
of Salmonella spp. In one sample, laboratory analyses showed
presence of Listeria monocytogenes.



akce bylo zaroven zjisténo, 7e 3563 litrt produktd bylo uvadéno
na trh bez Ufedné schvaleneho privodniho dokladu, tudiz byly
tyto produkty zakazany.

KONTROLA CHRANENYCH ZEMEPISNYCH OZNACENT A CHRANENYCH
OZNACENT POVODU

Dle platnych pravnich pfedpisl (zejména nafizeni EP a Rady
(EU) ¢. 1151/2012 a nafizeni EP a Rady (ES) ¢. 882/2004)

a vnitfnich predpist SZPI, které jsou s nimi v souladu, méa byt
u kazdého vyrobce provereno dodrzovani specifikace potravin
s chranénym zemépisnym oznacenim (déle jen ,CHZO")

a chranénym oznacenim plvodu (dale jen ,CHOP"), jejichz
vyroba spada do kompetence SZPI. U vyrobctl je zhodnoceno
dodrZovani specifikace vyrobk, tj. technologicky postup véetne
pouzitych surovin, na misté jsou déle zhodnoceny senzorické
vlastnosti potravin nebo odebrany vzorky do laboratore. SZPI
kontroluje také opravnénost uziti CHZO/CHOP pri uvadéni
vyrobk( na trh (zejména v obchodech).

V roce 2018 bylo provedeno 171 kontrolnich vstupl; hodnoceno
na misté nebo odebrano do laboratore bylo 165 vzorkd Sarzi
potravin oznacenych CHZO/CHOP, z nichz 2 byly vyhodnoceny
jako newyhovuijici. Pozn.: Tato kapitola nezahrnuje komoditu vino.

KONTROLY POTRAVIN OZNACENYCH ZNACKOU KIASA

Kontrolni akce byla zamérfena na dodrzovani pozadavk( platnych
pravnich predpist a nadstandardnich pozadavk( uvedenych podle
,Pravidel pro udélovani narodni znacky KLASA" (v pripadé vyrobkd
ocenénych znackou KLASA pred 1.2.2017) a dle ,Metodiky pro
udélovani znacky KLASA" (v pripadé vyrobkl ocenénych znackou
KLASA po 1.2.2017), k nimz se podnikatelé dobrovolné zavazali.

Pravidla, resp. Metodika se vztahovala nejen na vlastnosti
ocenénych potravin, ale také na podminky vyroby. Dodrzovani
i téchto podminek bylo pfedmétem kontroly KLASA.

V roce 2018 bylo provedeno 108 kontrol potravin ocenénych
narodni znackou kvality KLASA, v ramci kterych bylo prezkou-
mano 207 Sarzi potravin. VSechny Sarze byly vyhovujici.

KONTROLY POTRAVIN OCENENYCH ZNACKOU REGIONALNI POTRAVINA

Predmetem kontroly bylo dodrzovani pozadavk(i ,Metodiky pro
udélovani znacky Regionalni potravina”, to znamena dodrzovani
zakonnych poZadavkl pravnich pfedpist, na néz se Metodika
odkazuje a nadstandardnich pozadavk( Metodiky, k nimz se
podnikatelé dobrovolné zavazali.

Celkové bylo v roce 2018 provedeno 140 kontrol potravin oce-
nénych znackou kvality Regionalni potravina, pfezkoumano bylo
94 Sarzi vyrobkd. Ze véech kontrolovanych vyrobkd tfi nevyhovely.

Problém se zajisténim suroviny pochazejici z regionu na vyrobu
daného produktu byl shledan u dvou vyrobcd, ktefi ocenéné

During the inspection at fast food establishments preparing
kebab and gyros, the inspectors focused also on the overall
inspection of basic hygiene requirements stipulated in Regu-
lation (EC) No. 852/2004 on food hygiene. Failure to meet

the general hygiene requirements stipulated in Regulation (EC)
No. 852/2004 was identified at b of the 21 inspected establish-
ments.

INSPECTION OF PARTLY FERMENTED GRAPE MUST AND YOUNG WINE
(BURCAK)

The aim of the inspection was to verify the quality parameters
of partly fermented grape must (including young wine), its
proper labelling, traceability, and the verification of cover
documents, potential inspection of sales hygiene and other
requirements.

Only partly fermented grape must made of grapes originating
exclusively in the Czech Republic may be labelled as young wine
and introduced to the market. Partly fermented grape must
may only be offered for consumption in the period between

1 August and 30 November of the calendar year.

In total, 340 inspections were carried out within this activity

in 2018, during which samples from 44 batches of the offered
product were taken for laboratory testing. 5 batches originating
from the Czech Republic and Hungary failed the laboratory
tests. In the first batch originating from Hungary, the allergen
sulphur dioxide was not declared, making this food unsafe.

In the second batch originating from the Czech Republic,
sulphur dioxide was declared but exceeded the permitted limit.
In the third batch originating from the Czech Republic, the pink
colour which did not correspond to the labelling was evalu-
ated. The remaining two batches originating from the Czech
Republic were adulterated, because they contained prohibited
additions of exogenous water and one batch was also enriched
with sugar beyond the stipulated limit. During this inspection, it
was also found that 353 litres of the product were introduced
to the market without an officially approved cover document,
wherefore these products were banned.

INSPECTION OF PROTECTED GEOGRAPHICAL INDICATIONS AND
PROTECTED DESIGNATIONS OF ORIGIV

According to valid legislation (in particular Regulation of the EP
and Council (EU) No. 1151/2012 and Regulation of the EP and
Council Regulation (EC) No. 882/2004) and the internal regula-
tions of CAFIA that are consistent with these regulations, every
producer must be inspected for compliance with the specifica-
tions of foodstuffs with a protected geographical indication
(hereinafter “PGI") and protected designations of origin (“PDO"),
whose production falls within the remit of CAFIA. Inspections
assess the compliance of producers with product specifica-
tions, i.e. the technological procedure, including the raw materi-
als used, the sensory properties of food are further evaluated
in-situ, or the samples are taken to the laboratory. CAFIA also
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vyrobky z tohoto diivodu neoznadili logem Regionalni potravina.
Hygienicke nedostatky byly zjistény jen u jednoho vyrobce.
Inspektofi behem kontrol znacky kvality Regionalni potravina
také narazili na vyrobce, ktefi jiz vyrobu (ocenéné potraviny nebo
veskeré cinnosti) ukondili a zmény nenahlasili na SZIF.

KONTROLA EKOLOGICKE PRODUKCE

Cilem kontrolni akce bylo ovéreni dodrzovani pravidel ekologické
produkee, kterd jsou stanovena natizenim (ES) ¢. 834/2007,
nafizenim (ES) ¢. 889/2008, narizenim (ES) ¢. 1235/2008,
zakonem ¢. 242/2000 Sb. a vyhlaskou ¢. 16/2006 Sb. Z vétsi
Gasti byly kontroly zaméreny na maloobchodni prodejce, nebot
v predchozich ¢lancich fetézce provadi kontroly rovnéz povére-
né kontrolni organizace.

V roce 2018 provedla SZPI pri kontroléch ekologické produkce
celkem 231 kontrolnich vstup(l u 130 kontrolovanych osob.
Pochybeni bylo zjisténo pouze ve dvou pfipadech. V prvnim
pripadé slo o e-shop, ktery nebyl registrovan v kontrolnim
systému ekologické produkce, ve druhém prfipadé pak o kon-
vencni potravinu, ktera byla neopravnéné oznacena vyrazem
odkazujicim na ekologicky zplsob produkce.

AUDITY U PROVOZOVATELU POTRAVINARSKYCH PODNIKU

Audit je jedna z forem kontroly SZPI, jejimz cilem je provérit
funkénost systémovych opatfeni provozovatelli potravinarskych
podnikl (dale jen PPP). Od roku 2008 jsou audity PPP vyuzivany
systematicky a od tohoto roku pravidelné vznikéa program audit(i
obsahujici seznam PPP ktefi budou v daném kalendarnim roce
auditovani. V roce 2018 inspektofi SZPI uskutecénili celkem

75 auditd PPP. Pokud se tyka mista kontrolnich akci, tak bylo
auditovano 121 pracovist. Audit PPP tak v nékterych pripadech
zahrnoval provérenti vice jak jedné provozované potravinarské
Sinnosti. NejcetnéjSimi auditovanymi ¢innostmi byla vyroba
potravin (byla souc¢asti 89 auditd; zvlasté obory ,Pekarské vyrob-
ky" — 14 ¢i ,Studena kuchyné” — 9). Nasleduji auditované ostatni
Sinnosti, predevsim ty obchodni (byly souc¢asti 20 auditd; zvlaste
obor Velkosklady” — 8, a také ,Maloobchod” — 4) nasledované
auditovanymi ¢innostmi ve spole¢ném stravovani (14, zvlasté
pak obor ,Restaurace” — 11).

KONTROLY MEDU

V roce 2018 sice neprobéhla 7adna Ustredné fizena akce

na kontrolu medu, ale v ramci béZnych kontrol bylo odebrano

81 $arzi medu, u 30 z nich byla jako ptivod medu uvedena Ceska
republika, u 35 Sarzi $lo 0 ,smés medu ze zemi EU a zemi mimo
EU", udvou Sarzi o ,smes med(l ze zemi mimo EU" u jedné Sarze
o med z EU a u ostatnich 13 SarZi byly uvedeny jiné konkrétni zemé
nez je CR. Z celkového podtu odebranych $ari jich nevyhovélo

40, u 16 $arzi byla na obale uvedena jako ptvod medu Ceska
republika, ale z toho se u b Sarzi jednalo o med neexistujicich
spolec¢nosti.
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checks the legitimacy of the use of PDO / PGl when placing
products on the market (especially in shops).

In 2018, 171 inspections were conducted; 165 samples from
batches of food labelled PDO / PGl were assessed at the loca-
tion of inspection or taken to the laboratory, out of which 2 were
assessed as non-compliant. Note: this chapter does not include
the commodity of wine.

INSPECTIONS OF FOODSTUFFS WITH THE KIASA LABEL

This inspection activity focused on compliance with the require-
ments of applicable legal regulations and the non-standard
requirements listed pursuant to the "Rules for the Granting

the KLASA Czech National Quality Label” (for products

granted the KLASA label before 1 February 2017) and pursuant
to the "Method for Granting the KLASA Label” (for products
granted the KLASA label after 1 February 2017), to which busi-
nesses have voluntarily committed.

The rules, or more precisely the method, applied not only

to the characteristics of the awarded foods, but also to the pro-
duction conditions. The fulfilment of these conditions was

the subject of the KLASA inspection.

In 2018, 108 inspections of foodstuffs with the KLASA national
quality label were performed, under which 207 batches of food-
stuffs were examined. All the batches were compliant.

INSPECTION OF FOODSTUFFS WITH THE REGIONAL FOOD LABEL

The subject of this inspection was fulfilment of the methodology
requirements for granting the Regional Food label; this means
compliance with legal requirements contained in legal regula-
tions on which the Methodology is based and above-standard
requirements of the Methodology to which businesses have
voluntarily committed.

In 2018, a total of 140 inspections of foodstuffs with the Re-
gional Food quality label were performed and 94 product
batches were inspected. Of all the inspected products, three
were non-compliant.

A problem with securing ingredients originating from the region
for production of the given product was identified at two produc-
ers, who did not mark the branded products with the Regional
Food logo for this reason. Hygiene deficiencies were identified
for only one of the products. During the inspection of the Re-
gional Food label, the inspectors also encountered producers
who had already terminated their production (of the branded
products or all activity) and did not report the changes to SAIF.

INSPECTION OF ORGANIC PRODUCTION

The aim of this inspection activity was to verify fulfilment
of rules of organic production stipulated by Regulation (EC)



U 50 odebranych arzi byla jako zemé vyroby uvedena CR,

u 8 Sarzi nebyla zemeé vyroby uvedena, u 23 Sarzi byl med
vyroben mimo tzemi CR. Ze 40 nevyhovuijicich ar#f jich bylo
21 vyrobeno v CR, u 5 $arzi nebyla zemé vyroby uvedena

a 14 garzi medu bylo vyrobeno v jiné zemi, nez je CR.

Nejcastéji zjistovanym nedostatkem byla pfilis nizka aktivita
enzymu diastaza, ktera byla zjisténa u 23 sarzi. U 10 SarZi byl
zjistén nadlimitni obsah hydroxymethylfurfuralu (HMF), u 16 Sar-
Z7i nevyhovujici botanicky pivod medu, u 7 Sarzi bylo zjisténo
klamanfi ohledné geografického plivodu medu, u 8 Sarzi neod-
povidala vodivost druhu medu uvedenému na obale. U 4 Sarzi
byl med dobarven barvivem E160d, u 7 Sarzi byly zjistény cizi
cukry, z toho se ve 4 pfipadech jednalo o nadlimitni obsah
sachardzy. U jedné SarZe nevyhovél soucet glukozy a fruktozy
a u jedné Sarze byl vyssi obsah latek nerozpustnych ve vodg,
nez je povoleno. U nékterych SarZi nevyhovélo vice parametr(i
zaroven.

No. 834/2007, Regulation (EC) No. 889/2008, Regulation

(EC) No. 1235/2008, Act No. 242/2000 Coll. and Decree

No. 16/2006 Coll. The inspection was largely focused on retail
sellers, because other authorised inspection organisations also
perform inspections in the preceding links of the chain.

In 2018, CAFIA conducted a total of 231 inspection inputs
among 130 inspected entities during the inspection of organic
production. Deficiencies were found only in two cases. The first
concerned an e-shop which was not registered in the control
system of organic production, and the second concerned

a conventional food which was unrightfully labelled with a state-
ment referring to organic means of production.

AUDITS OF FOOD ENTERPRISE OPERATORS

Audit is one of the forms of CAFIA inspection the aim of which is
to verify the functionality of systemic measures of food business
operators (hereinafter referred to as "FBO"). Since 2008, FBO
audits are used systematically and since this year, an audit
program is regularly compiled with a list of FBO which will be
audited in the given calendar year. In 2018, the CAFIA inspec-
tors conducted a total of 75 FBO audits. With regard to the lo-
cations of audits, a total of 121 workplaces were audited.

In some cases, the FBO audit included verification of more

than one operated food enterprise activity. The most frequently
audited activities were food production (included in 89 audits;
in particular “Bakery production” — 14 or “Cold cuisine” — 9). This
is followed by other audited activities, in particular commercial
(included in 20 audits; in particular “Wholesale warehouses'
—8and "Retail” — 4), as well as audited activities in the segment
of public catering (14, in particular “Restaurants’ — 11).

INSPECTIONS OF HONEY

In 2018 there was no centrally managed activity for inspection

of honey, but within standard inspections 81 batches of honey
were sampled, 30 of which stated the Czech Republic as the origin
of honey, 35 batches were “blend of honey from EU and non-EU
countries’, 2 batches were “blend of honey from non-EU countries’,
1 batch of honey from the EU and 13 other batches stated specific
countries other than the Czech Republic. Out of the total number
of sampled batches, 40 were non-compliant; 16 batches stated
the Czech Republic as the origin of honey, however, 5 of these
batches contained honey from non-existent companies.

In 50 collected batches the Czech Republic was stated as
the country of production, in 8 batches the country of produc-
tion was not specified, in 23 batches the honey was made
outside of the Czech Republic. Out of the 40 non-compliant
batches, 21 were produced in the Czech Republic, b batches
did not list the country of production and 14 batches of honey
were made in a country other than the Czech Republic.

The most commonly identified deficiency was insufficient activ-
ity of the diastasis enzyme, which was identified in 23 batches.

1



217
KONTROILA VYROBY

Koncepce kontroly ve vyrobé potravin v roce 2018 vychazela

z planu ustfedné fizenych kontrol, z planu auditd provozovatell
potravinarskych podnikd, z rizikové analyzy 7adatel( z fad
prvovyrobcl o dotace, dale z pland jednotlivych inspektorati

a rovnéz z aktualni situace béhem roku 2018 (napfriklad kontroly
ve vyrobé k doSetreni nedostatkl v maloobchodé, které byly
evidentné zptsobeny vyrobcem). Cilem kontrol vyroby potravin
a prvovyrobcl bylo pfedevsim posoudit dodrzovani ustanoveni
prislusnych pravnich predpisl tykajicich se pozadavk( na osob-
ni a provozni hygienu a pozadavk( na systémy vnitini kontroly
vyrobcl se zamérenim na bezpecnost potravin (predevsim
pozadavky nafizeni (ES) ¢. 852/2004, v platném znéni).

Inspektofi rovnéz kontrolovali, jak vyrobci dodrzuji své viastni
kontrolni postupy zalozené na zasadach HACCP. V pribéhu
roku 2018 uskutecnili inspektori SZPI celkem 5868 kontrol
provozoven vyrobcll potravin (provozovatelll téch potravinar-
skych podnikd, ktefi vyrabéji nebo bali potraviny, pokrmy, nebo
suroviny) a 599 kontrol bylo provedeno u prvovyrobcl potravin
(provozovatelll potravinarskych podnikd, ktefi se zabyvaji
péstovanim plodin véetné sklizné ¢i sbérem volné rostoucich
plodd). V rémci téchto jednotlivych kontrol ve vyrobé potravin
byly provedeny kontroly s cilenym zamérenim na hygienu,

na zavedené systémy zalozené na zasadach HACCP, na proveé-
feni funkénosti tohoto systému, na posouzeni Urovné sledovatel-
nosti, dale na oznacovani, dokumentaci véetné zaznam, data
pouzitelnosti a trvanlivosti apod., u prvovyroby navic i na dodr-
zovani pravnich predpist pfi zeméedélském hospodareni v rdmci
tzv. ,Cross Compliance” — kontroly podminénosti za ticelem
Gerpani urcéitych typl zemedeélskych dotaci a podpor. Kont-
rolami tak bylo provéfeno 3566 provozoven potravinarskych
podnikil zabyvajicich se vyrobou potravin a 467 provozujicich
prvovyrobu. U nékterych provozovatelll potravinarskych podnikd
byly kontroly provedeny opakované. Diivodem pro to byla
napriklad kontrola pInéni opatieni nebo nutna vyssi cetnost
kontrol jako vysledek hodnoceni rizika daného provozu. V roce
2018 provadéla SZPI u vyrobct potravin také kontroly s cilenym
zamerenim na splnéni dalsich ustanoveni pravnich predpist.
Jednalo se napfiklad o odbéry vzorkl pro kontrolu bezpecnosti
a jakosti potravin, 0 hodnoceni spravné obchodni Upravy
potravin pfimo na provozovne, o kontroly privodni dokumentace
k potravinam, o kontroly obald nebo o kontroly pInéni uloZzeného
opatfeni apod.
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In 10 batches an over-the-limit content of hydroxymethylfurfural
(HMF) was found, in 16 batches it was a non-compliant botani-
cal origin of the honey, in 7 batches there was a deception
regarding the geographical origin of the honey, and in 8 batch-
es the conductivity did not correspond to the type of honey
specified on the label. 4 batches of honey were coloured with
colorant E150d, 7 batches contained foreign sugars of which

4 cases contained an over-the-limit content of sucrose.

In 1 batch the sum of glucose and fructose did not comply, and
one batch contained more substances insoluble in water than
permitted. Some batches failed to meet multiple parameters
atonce.

2.1.7

PRODUCTION
INSPECTIONS

Concept of the inspection of food production in 2018 was
based on the schedule for centrally managed inspection pro-
grammes, audit schedules and risk analysis of primary produc-
ers applying for subsidies, as well as on the plans of individual
inspectorates and the current situation during 2018 (e.g. follow-
up inspections of production following findings of shortcomings
in retail that had evidently been caused by the producer).

The objective of the inspections of food production and
primary producers was primarily to assess compliance with

the provisions laid down by relevant legal regulations related

to the requirements for personal and operational hygiene and
system requirements for internal inspections of producers with
a focus on food safety (primarily Regulation (EC) No. 852/2004,
as amended).

Inspectors also checked the compliance of producers with

their own control procedures based on HACCP principles.
During 2018, CAFIA inspectors carried out 5,868 inspections

of the premises of food producers (food enterprise operators
that manufacture or pack foodstuffs, meals or raw materials) and
599 inspections of primary producers of food (food enterprise
operators who are engaged in the cultivation of crops including
harvesting or the collection of wild fruits) were carried out. Within
these individual inspections of food production, inspections were
carried out with a targeted focus on hygiene, the introduction

of systems based on HACCP and in order to verify the functional-
ity of the system, to assess the level of traceability, as well as
labelling, documentation including records, data and durability
etc., while for primary production also legal compliance in farm-
ing within the so-called ‘Cross Compliance’ conditionality checks
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2.18
KONIROLA OBCHODU

Gilem kontrol obchodu s potravinami bylo predevsim posoudit
dodrzovani ustanoveni pfislusnych pravnich predpisl tykajicich
se pozadovaného zplsobu prodeje, Sarzi prodavaného zboZzi,
déle pozadavk( na osobni a provozni hygienu a pozadavki

na systémy vnitini kontroly prodejctl se zamérenim na bezpec-
nost potravin (predevsim pozadavky nafizeni (ES) ¢. 852/2004,
v platném znéni). Inspektofi rovnéz kontrolovali, jak prodejci
dodrzuji své vlastni kontrolni postupy zalozené na zasadach
HACCP.

Inspektori SZPI uskutecnili v roce 2018 celkem 25067 kontrol
provozoven v maloobchodni siti a 1876 kontrol bylo provedeno
ve velkoskladech. Internetovému obchodu nalezelo 668 kontrol.
Kontrolovany byly zejména ty povinnosti, které mohou prodeici
primo ovlivnit, coz pfedstavuje napriklad bezpeénost potravin

v souvislosti s podminkami skladovani, dodrzovani teplotnich
rezim( u chlazenych a mrazenych potravin, dodrzovani hygienic-
kych pozadavk( pfi prodeji potravin, spravnost tdajl uvadénych
pri prodeji nebalenych ¢i zabalenych potravin, vybaveni
prodejen podle sortimentu prodavaného zbozi, dodrzovani dat
pouzitelnosti a minimalni trvanlivosti apod. Kontrola provéfila
celkem 14775 provozoven potravinarskych podnikd zabyva-
jicich se prodejem potravin v maloobchodu, 879 provozoven
velkoobchodnich potravinarskych podnikl a 355 provozoven
nalezejicich internetovému obchodu. | v obchodni sféfe musely
byt nékteré provozovny kontrolovany v daném roce vicekrat, a to
ze stejnych ddvodt jako tomu bylo u vyrobc(.

Pt pohledu na vzorky sarzi jednotlivych komodit v obchodni siti
byla kontrola v roce 2018 zamérena nejvice na cerstvou zeleni-
nu a cerstvé houby, a to jak na vyrobky z tuzemska, tak zejména
na ty ze zahraniéi. Komoditami s ¢etnéjsi frekvenci kontrol

v roce 2018 pak také byly erstvé ovoce a masné vyrobky.
Avsak nélezita pozornost byla zamérena také na dalsi komodity
(napr.vino a pekarské vyrobky), které jsou vyznamné z pohledu
spotiebniho kose, popfipadé se vyskytl jiny divod vénovat jim
zvySenou kontrolni pozornost. Znaéna pozornost byla take
vénovana kontrole hygienickych podminek prodeje a kontrole
systémi bezpecnosti potravin zalozenych na zasadach HACCP.

Velka pozornost byla venovana odbéru vzorkd v hygiené
provozovatell potravinafskych podnikd (napf. stéry z prostredi).
Nedilnou soucasti kontrol SZPIv roce 2018 bylo posouzeni
urovné sledovatelnosti. Pokud véak byly v obchodni siti zjistény
nedostatky, které evidentné nevznikly jako disledek nespravne-
ho postupu prodejce, ale byly zplisobeny pochybenim néktere-
ho z dodavatelll vyrobk( (jako je tfeba neodpovidajici oznacenti
balenych vyrobkd, nékteré typy poruseni bezpecnosti potravin
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for the purpose of claiming certain types of agricultural subsidies
and support. Inspections thus examined 3,566 premises of food
companies engaged in food production and 467 premises
engaged in primary production. Repeated inspections were
carried out at the premises of some food enterprise operators.
The purpose of these were e.g. control of the fulfilment of meas-
ures imposed or the necessity of a higher number of inspections
as a result of the high risk attached to the given business fol-
lowing assessment. In 2018 CAFIA also carried out inspections
at the premises of food producers with a specific focus on fulfil-
ment of other provisions contained in legal regulations. These
included for example sampling to check food safety and quality,
the evaluation of proper presentation of food directly in the es-
tablishment, inspections of accompanying documentation

to foodstuffs, inspections of packaging or inspections of the fulfil-
ment of the imposed measures and the like.

2.18
TRADE INSPECTIONS

The objective of the inspections of food stores was primarily

to assess compliance with the provisions laid down by appli-
cable legislation related to required method of sales, batches
of goods sold as well as requirements for personal and opera-
tional hygiene and requirements for internal control systems

of vendors with a focus on food safety (in particular the require-
ments of Regulation (EC) No. 852/2004, as amended). Inspec-
tors also checked the compliance of producers with their own
control procedures based on the HACCP principles.

In 2018 CAFIA inspectors performed a total of 25,067 inspec-
tions of retail premises, with 1,876 inspections being performed
in warehouses. 668 inspections were devoted to internet trade.
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 hy-
giene requirements for the sale of foodstuffs, correctness of data
stated in 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 inspections examined
a total of 14,775 premises of food companies engaged in the re-
tail sale of foodstuffs, 879 premises of wholesale food enterprises
and 355 facilities engaged in internet trade. In retail, too, some
premises had to be checked several times during the year

in question, for the same reasons as applied to producers.



anebo pripady falSovanych potravin), slouzily pak predevsim
jako podnéty k dofesenti takovych pripadil v misté jejich vzniku —
tedy u zpracovatele, balirny, pfedchoziho distributora nebo

u dovozce.

2.1.9

KONTROIA
INTERNETOVEHO
OBCHODII

Kontrola dodrzovani pozadavk( potravinového prava a predpist
tykajicich se ochrany spotfebitele a reklamy pri prodeji potravin
prostrednictvim internetovych obchodd véetné prodeje
prostrednictvim socialnich siti probiha kontinualné v pribéhu
celého roku. SZPI pfi kontrole vyuziva jak standardni nastroje

a metody, tak specifické zakonné opravnéni k provedeni kontrol-
niho nakupu pod skrytou identitou.

Na konci roku 2018 bylo v informacnim systému SZP! registro-
vano 1656 provozovatell potravinarskych podniki nabizejicich
potraviny prostfednictvim internetového obchodu, at uz se
skladem, nebo bez skladu. Inspektofi SZPI provedli v roce 2018
celkem, 668 kontrol pfimo zamérenych na internetovy prode;j.
Z tohoto poctu byla v 90 pripadech kontrola realizovana véetné
kontrolniho nékupu z pfislusnych e-shopd nebo socidlnich siti.
Velké mnozstvi kontrol bylo provedeno na zakladé podnétd
spotrebiteld.

Internetovy prodejce nabizejici potraviny je z hlediska potra-
vinového prava povazovan za provozovatele potravinarského
podniku a SZPI proto kontroluje, zda prostfednictvim internetu
na trh uvadi bezpecné a jakostni potraviny a dodrzuje ostatni
pozadavky (hygiena, zplsob prepravy, skladovani a manipulace
s potravinami, oznameni o zahajeni ¢innosti aj.). Velka pozornost
je vénovana take kontrole uvadeénych informaci o potravinach
vCetné nepovolenych zdravotnich a vyzivovych tvrzeni a kontrole
nekalych obchodnich praktik.

Nejvetsi zastoupeni pri kontrole internetového prodeje mely

v roce 2018 opét doplniky stravy. Tyto vyrobky — napfiklad

na hubnuti, rdst svald, klouby nebo proti alkoholismu, jsou ¢asto
nabizeny na webovych strankach v ¢eském jazyce za Ceske
koruny, ale dodavatel mnohdy sidli mimo tizemi CR a obvykle

i EU. ProtoZe kontrola téchto dodavateld je mimo uzemni
kompetence ceskych kontrolnich Gradd, SZPI na svych webo-
vych strankach vytvorila a postupné aktualizuje seznam téchto

In terms of batch samples of the individual commaodities

in the sales network, inspection in 2018 was focused primarily
on fresh vegetables and fresh mushrooms, both domestic prod-
ucts and especially those of foreign origin. Other commaodities
with more frequent inspections in 2018 were fresh fruit and
meat products. However, due attention was also paid to other
commodities (e.g. wine and bakery products) that are of major
importance from the point of view of the market basket, or

for any other reason that gave cause for increased attention.
CAFIA also devoted considerable attention to the inspection
of hygiene conditions during the sale and inspection of food
safety systems based on HACCP principles.

Considerable attention was devoted to collection of samples
regarding food business operator hygiene (e.g. swabs from

the facility). An integral part of CAFIA inspections in 2018 was
assessment of the level of traceability. In case that any short-
comings were found in the trade network which were obviously
not the result of incorrect procedure on the part of the vendor
but were caused by a fault on the part of the supplier (e.g.
nadequate labelling of packaged products, some breaches

of food safety or the adulteration of foodstuffs), these primarily
served as stimuli for the resolution of such cases at their place
of origin, i.e. at the processing or packaging organisation, previ-
ous distributor or importer.

2.1.9

INSPECTIONS
OF INTERNET TRADE

Checks on compliance with requirements of food law and
regulations with regard to consumer protection and advertising
when selling goods via Internet shops, including sales through
social networks, take place on a continual basis throughout
the whole year. During these inspections CAFIA used both stand-
ard tools and methods, as well as specific legal authority to carry
out inspections of purchases incognito (mystery shopping).

At the end of 2018, 1,656 food business operators offering
foodstuffs via the internet were registered in the CAFIA informa-
tion system, either with or without warehouse storage facilities.
In 2018, CAFIA inspectors carried out a total of 668 inspections
specifically focusing on online sales. Out of this number, 90 in-
spections included inspectional purchases from the respective
e-shops or social networks. A large number of inspections were
carried out based on consumers complaints.

H



potencialné rizikovych webovych stranek (viz http://www.szpi.gov.cz/
clanek/seznam-rizikovych-webovych-stranek-a-vyrobku.aspx).

2.1.10
KONTROLA REKLAMY

Kontrolu reklamy podle zakona ¢. 40/1995 Sb. provadéla SZPI

v roce 2018 potreti po cely kalendaini rok, kompetence k ni
SZPI nabyla k 17. srpnu 2015, tedy ke dni, kdy v Gi¢innost vstoupil
zakon ¢. 202/2015 Sb. V roce 2018 uskutecnila SZP1 73 kontrol
reklamy u 53 kontrolovanych osob. Bylo zjisténo siteni 94 nevy-
hovujicich reklamnich sdéleni. Stejné jako v predchozich letech
se nejvice kontrol reklamy (a také nejvice nevyhovuijicich zjisténi)
tykalo doplik{ stravy.
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In terms of food law, an internet retailer offering foodstuffs

is considered to be a food enterprise operator and CAFIA
therefore monitors whether they introduce safe and quality
foodstuffs to the market via the internet and observe other
requirements (hygiene, means of transport, storage and
handling of foodstuffs, notice on commencement of activity,
etc.). Considerable attention is also devoted to inspections

of information about foodstuffs including prohibited health and
nutritional claims and inspection of unfair business practices.

Once again, in 2018 food supplements made up the largest
share during the inspections of internet sales. These products,
e.g. for weight loss, muscle growth, joints or against alcohol-
ism, are most often offered on websites in the Czech language
and for Czech korunas, but the supplier is often based outside
the Czech Republic and usually outside the EU. Because inspec-
tions of these suppliers were outside the jurisdiction of Czech
supervisory authorities, CAFIA has created and continues

to update a list of potentially risky websites (see www.szpi.gov.cz/
en/article/consumers-online-sales-list-of-risky-websites-and-
products.aspx).

2.1.10

INSPECTION
OF ADVERTISING

In 2018, CAFIA inspected advertising pursuant

to Act No. 40/1995 Coll. throughout the year for the third

time, having acquired the competence to do so on 17 August
2015, i.e. the day when Act No. 202/2015 Coll. came into
effect. In 2018, CAFIA performed 73 inspections of advertising
for 53 inspected persons. The broadcasting of 94 non-com-
pliant advertising messages was identified. As in the previous
years, most of the inspections (and most of the non-compliant
findings) concerned advertising for food supplements.

In 2018, distributors were also identified as inspected entities
for the first time (to date, they could only be used as information
sources). They are now jointly responsible along with the adver-
tising clients, but only in the areas defined by law. 89 measures
were imposed.


http://www.szpi.gov.cz/clanek/internetovy-prodej-seznam-rizikovych-webovych-stranek-a-vyrobku.aspx

V roce 2018 byli poprvé jako kontrolované osoby rozeznavani
i Siritelé (které bylo doposud mozno vyuzit pouze jako zdroj
informaci). Tito jsou nyni solidarné odpovédnymi spolu se
zadavateli reklamy, nicméné pouze v zakonem vymezenych
oblastech. UloZeno bylo 89 opatren.

2. 111
PODNETY KE KONTROLE

Jednou z ¢astych kontrol, které SZPI provadi, je feseni podnétd
prijatych ze strany spotiebitell, anebo postoupenych jinymi
kontrolnimi organy a institucemi. V roce 2018 SZPI prijala celkem
3929 podnétd, co? je 0 698 podnétli méné nez v roce 2017.

/ celkového poctu podnétd bylo 1288 vyhodnoceno jako
opravnénych, 1925 jako neopravnénych. Zbyvajici ¢ast zatim
neni uzaviena nebo byly podnéty feSeny jinak, napf. postoupe-
nim jinému kontrolnimu organu nebo instituci.

Podnéty z hlediska jednotlivych komodit se nej¢astéji tykaly
masa a masnych vyrobkd, pekarskych vyrobkd, mléénych
vyrobkd, pokrmd, ¢erstvého ovoce, Cerstvé zeleniny a hub.

Na zakladé podnétll bylo zkontrolovano celkem 3687 Sarzi
potravin a vyrobkd, z nichz nevyhovélo 847 Sarzi. Z hlediska
nejvyssiho procentualniho zachytu byly vyhodnoceny jako nej-
problematictéjsi nasledujici komodity: masné vyrobky, ¢okolada
a cukrovinky, Gerstva zelenina, cerstvé ovoce a mlééné vyrobky.

2117
OPATRENT

Statni zemédélska a potravinarska inspekce je opravnéna ukladat
rtzné druhy sankci, které maji za Ucel odstranit zjisténé nedostat-
ky. Inspektori SZPI ukladaji jak sankce penézni, tak i sankce typu
opatfeni. Tento pojem zahrnuje naptiklad zakaz prodeje potraviny,
znic¢eni potraviny, pfeznaceni potraviny apod. Informace uvedené
v této kapitole se vztahuji na zakazy uloZené pfi vyrobé a dalsim
uvadeni potravin nebo tabakovych vyrobkd na trh, u nichZ nebyly
splnény poZadavky stanovené pravnimi predpisy.

2. 111

COMPILAINTS RESULTING
IN INSPECTIONS

CAFIA frequently performs inspections on the basis of com-
plaints received from consumers or other supervisory bodies
and institutions. In 2018, CAFIA received a total of 3929
complaints, which is 698 less than in 2017.

Out of the total number of suggestions, 1,288 were judged to be
justified and 1,925 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.

The most common subjects of complaints were meat and meat
products, bakery products, dairy products, meals, fresh fruit,
fresh vegetables and mushrooms.

A total of 3,687 batches of food and products were inspected
on the basis of complaints, 847 of which were non-compliant.
The following commodities were judged the most problematic
with regard to the percentage frequency of occurrence: meat
products, chocolate and confectionary, fresh vegetables, fresh
fruit and dairy products.

2.1.17
MEASURES

The Czech Agriculture and Food Inspection Authority is author-
ised to impose various types of sanctions in order to eliminate
any identified shortcomings. 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, re-labelling
of foodstuffs, etc. The information contained in this chapter
relates to bans imposed on the production process and further
placing of foodstuffs on the market or on tobacco products that
are in breach of requirements laid down by legal regulations.

In 2018, CAFIA imposed a total of 12,397 bans in the total

amount of CZK 53,625,509. From these, 49 bans totalling
in CZK 124,655 were imposed on food producers, 6,730 bans
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V roce 2018 ulozila SZPI celkem 12 397 zakaz(d v celkové vysi
53625509 Ké. Z toho u vyrobel potravin bylo ulozeno celkem
49 zakaz(i v celkove vysi 124 655 K¢, v obchodech bylo ulozeno
6730 zakazl v celkové vysi 40272 773 K& na Sarze tuzemského
plvodu a 5517 zakazl v celkové vysi 13323187 K¢ na Sarze
zahraniéni. K potravinarskym vyrobkdm, u nichz byly zakazy
nejCastéji ukladany, patfily mlécné vyrobky (uloZzeno celkem
2492 zakaz( v celkové vysi 302 195 K&) a masné vyrobky (uloze-
no celkem 2370 zékaz(l v celkove vysi 426 692 K¢). Z ostatnich
obor(i pak néasledovaly ¢okolédda a cukrovinky (1071 zakazd

v celkove vysi 539 171 K¢), pekarské vyrobky (ulozeno 806 za-
kaz(l v celkove vysi 282279 K¢&) a studené kuchyné, u niz bylo
ulozeno 651 zakazd v celkové vysi 57 854 Ké. Nejvéts financni
objem zakaz( (33503921 K¢) byl uloZen v oboru vino a v oboru
Cerstvé ovoce (13655216 K&). Za zminku stoji i finanéni objem
zakazll v oboru lusténiny a olejnata semena, jejichz vyse dosahla
2048534 K¢, a dale v oboru ¢okolada a cukrovinky s financéni
wysi zakaz(l B39 171 Ke.

2.1.15

KONTROLA DOVOZI
POTRAVIN ROSTLINNEHO
PUVODI ZE TRETICH 7EMI
V REZIMU PREDPISU EU

SZPl vykonava dozor nad dovozem potravin rostlinného plvodu
ze tretich zemi v Uzké spolupraci s organy celni spravy. Kontrola
dovozu je zamérena zejména na rizikové komodity, které dle
bezprostredné zavaznych predpist EU podléhaji zvlastnimu
rezimu dovozu a pfi vstupu musi byt podrobeny systematickeé
nebo namatkové kontrole.

Neékteré z téchto komodit mohou na izemi Unie vstoupit pouze
pres tzv. uréené misto vstupu ¢i dovozu, ostatni komodity nemaiji
pozadavky na mista vstupu definovany. V Ceské republice slouzi
jako mista vstupu vSechny celni Urady. Takzvané ur¢ené misto
vstupu je v CR jen jedno — Letiété Vaclava Havla Praha. Tak-
zvané uréené misto dovozu je v CR také jedno — Celni Utad pro
Stredocesky kraj, tzemni pracovisté Rudna u Prahy. Obé tato
mista spadaji pod Uzemni pdsobnost Inspektoratu SZPIv Praze.

V roce 2018 bylo platnych nékolik pfimo pouzitelnych predpis(,

které upravovaly dovoz potravin, které mohou na Uzemi Unie
vstoupit pouze pfes uréené misto vstupu ¢i dovozu. Jednalo se
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totalling in CZK 40,272,773 in shops on batches of domestic
origin and 5,517 bans totalling in CZK 13,323,187 on foreign
batches. Foodstuffs on which a ban was imposed most fre-
quently included dairy products (total of 2,492 bans imposed,
totalling in CZK 302,195) and meat products (2,370 bans
totalling in CZK 426,692). These were followed by chocolate
and confectionary (1,071 bans totalling in CZK 539,171),

bakery products (a total of 806 bans imposed, totalling

in CZK 282,279) and cold cuisine, for which 651 bans were
imposed totalling in CZK 57,854. The greatest monetary volume
of bans was imposed on wine (CZK 33,603,921) and fresh fruits
(CZK 13,655,216). It is also worth mentioning the financial vol-
ume of bans in the field of pulses and oilseeds, whose amount
reached CZK 2,048,534, and also in the field of chocolate and
confectionary with bans totalling in CZK 539,171

2.1.13

INSPECTION

OF FOODSTUIFS

OF PLANT ORIGIN
IMPORTED FROM THIRD
COUNTRIES AS GOVERNED
BY EU REGUIATIONS

CAFIA supervises import of foodstuffs of plant origin from third
(non-EU) countries in close cooperation with the Customs
authorities. Inspections of imports chiefly focus on high-risk
commaodities, which, in accordance with binding EU regulations,
are subject to a special regimen and systematic or random
inspection upon entry to the Czech Republic.

Some of these commodities may enter the territory of the Euro-
pean Union only through so-called designated points of entry or
import, other commodities do not have defined requirements
for entry points. In the Czech Republic, all customs offices serve
as entry points. There is only one so-called designated point

of entry in the Czech Republic — Vaclav Havel Prague Airport.
There is also only one so-called designated point of import

in the Czech Republic - Customs Office for Central Bohemian
Region, the regional office Rudna near Prague. Both of these
places fall within the territorial scope of the CAFIA Inspectorate
in Prague.



o nafizeni (ES) ¢.669/2009, narizeni (EU) ¢. 884/2014, nafizeni
(EU) 2016/6, narizeni (EU) 2015/175, narizeni (EU) 2017/186

a rozhodnuti Komise ¢. 2011/884/EU. Do 7. prosince 2018 bylo
platné nafizeni (EU) ¢. 885/2014, které nasledné nahradilo nove,
obecnéjsi, nafizeni (EU) 2018/1660.

Od ledna 2010 plati v rdmci EU tzv. zesilena uredni kontrola
dle narizeni (ES) ¢. 669/2009. Tyka se vybranych rizikovych
komodit, jejichz seznam je pravidelné prezkoumavan a mini-
malnée pololetné aktualizovan dle situace na evropském trhu.
V roce 2018 bylo v souladu s timto nafizenim pres Letisté
Véclava Havla Praha dovezeno celkem 82 zasilek. Jednalo

se 0 77 zasilek Gaje z Ciny, dvé zasilky sugenych merunék

z Turecka, jednu zasilku ananasu z Beninu, jednu zasilku chilli
z Indie a jednu zasilku mrazeného chilli z Vietnamu. Vzorky byly
odebrany celkem ze 13 zasilek, v 6 pripadech (5x ¢aj z Ciny,

1x mrazené chilli z Vietnamu) byl vysledek nevyhovujici a zasilky
nebyly propustény do volného obéhu.

Nafizeni (EU) ¢. 884/2014 stanovi prisnéjsi rezim dovozu (oproti
narizeni (ES) ¢.669/2009) u potravin, u kterych je mozné riziko
kontaminace aflatoxiny. Komodity dle tohoto narizeni musi pfi
dovozu splnit jak podminku uréeného mista vstupu, tak urce-
ného mista dovozu. V pribéhu roku 2018 bylo dle toho nafizeni
do CR dovezeno celkem 149 zasilek. Jednalo se o 111 zasilek
liskovych ofechti z Turecka, 12 zasilek arasidti z Ciny, 10 zasilek
fik( z Turecka, 14 zasilek arasidd z Argentiny, jednu zasilku lisko-
wych ofecht z Azerbajdzanu a jednu zasilku papriky z Egypta. PFi
ufednich kontrolach byly odebrany vzorky z celkem 17 zasilek.
Ti zasilky (arasidy z Argentiny, liskové ofechy z Azerbajdzanu

a paprika z Egypta) nebyly dovezeny v souladu s legislativou

a nebyly propustény do volného obéhu.

Narizeni (EU) ¢. 885/2014 stanovi prisnéjsi podminky dovozu pro
okru a listy curry z Indie. Od 8. prosince 2018 bylo nahrazeno
novym obecnéjsim nafizenim (EU) 2018/1660. V roce 2018 vsak
pres CR nebyla dovezena 7adn4 zasilka dle uvedenych nafizen.

Nafizeni (EU) 2016/6 stanovi podminky pro dovoz nékterych
komodit pochazejicich nebo odesilanych z Japonska. V roce
2018 byla dle nafizeni dovezena pouze jedna zasilka, ktera byla
v souladu s legislativou.

Dle nafizeni (EU) 2015/175 mohou vyhradné uréenym mistem
vstupu vstoupit na uzemi Unie zasilky guarové gumy pdvodem

z Indie (riziko kontaminace dioxiny a pentachlorfenolem). V roce
2018 nebyla dovezena zadna takova zasilka.

Dle rozhodnuti ¢.2011/884/EU je pii dovozu kontrolovano, zda
zasilky ryze z Ciny, & produkty z ni vyrobené, nejsou geneticky
modifikovany. V roce 2018 nebyla dovezena 7adnéa zasilka.

Dle narizeni (EU) 2017/186 jsou sledovana mikrobiologické
kritéria pfi dovozu nékterych potravin — v roce 2018 $lo konkrét-
ne o listy pepre betelového a sezamova semena z Indie. V tomto
obdobi véak pres CR nebyl realizovan dovoz zadné zasilky.

In 2018, several directly applicable regulations that govern food
imports that may enter the territory of the European Union

only through the designated point of entry or import were valid.
These included Regulation (EC) No. 665/2009, Regulation (EU)
No. 884/2014, Regulation (EU) No. 2016/6, Regulation (EU)

No. 2015/175, Regulation (EU) No 2017/186 and Commission
Decision No. 2011/884/EU. Regulation (EU) No. 885/2014 was
valid until 7 December 2018, and was subsequently replaced
with the new, more general Regulation (EU) No. 2018/1660.

Since January 2010, the so-called reinforced official inspec-
tion pursuant to Regulation (EC) No. 669/2009 has been valid
in the EU. It applies to selected high-risk commodities, their

list is regularly reviewed and updated minimally on a half-year
basis, in accordance with the situation on the European market.
In 2018, a total of 82 shipments were imported through Vaclav
Havel Airport Prague, in accordance with this regulation. This
concerned 77 shipments of tea from China, 2 shipments

of dried apricots from Turkey, 1 shipment of pineapples from
Benin, 1 shipment of chilli from India and 1 shipment of frozen
chilli from Vietnam. Samples were taken from a total of 13 ship-
ments; in 6 cases (b times tea from China, 1 frozen chilli from
Vietnam), the result was non-compliant and the shipments were
not released into free circulation.

Regulation (EU) No. 884/2014 provides for a stricter import re-
gime (compared with Regulation (EC) No. 669/2009) for food-
stuffs where there is a potential risk of aflatoxin contamination.
According to this Regulation, commodities must fulfil the condi-
tion of import via the designated point of entry and the desig-
nated point of import. During 2018, a total of 149 shipments
were imported to the Czech Republic according to this Regula-
tion. This concerned 111 shipments of hazelnuts from Turkey,
12 shipments of peanuts from China, 10 shipments of figs from
Turkey, 14 shipments of peanuts from Argentine, 1 shipments
of hazelnuts from Azerbaijan and 1 shipments of peppers

from Egypt. During official inspections, samples were taken
from a total of 17 shipments. Three shipments (peanuts from
Argentina, hazelnuts from Azerbaijan and pepper from Egypt)
were not imported in accordance with legislation and were not
released into free circulation.

Regulation (EU) No. 885/2014 lays down stringent conditions
for the import of okra and curry leaves from India. As of 8 De-
cember 2018, it was replaced with the new, more general
Regulation (EU) No. 2018/1660. However, no shipments pursu-
ant to the aforementioned Regulations have been imported via
the Czech Republic in 2018.

Regulation (EU) No. 2016/6 stipulates conditions for import-
ing certain commaodities originating or shipped from Japan.
In 2018, only one shipment was imported pursuant to this
Regulation, which complied with the legislation.

According to Regulation (EU) No. 2015/175 shipments of guar
gum from India may only enter the territory of the European
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Pti dovozu jsou rovnéz kontrolovany i klicky a semena uréena

k naklicovani (na pfitomnost vybranych patogennich mikroorga-
nismd) dle nafizeni (EU) ¢.211/2013. Tyto komodity vSak v roce
2018 nebyly do CR dovezeny.

Dle nafizeni (ES) ¢. 1635/2006 jsou kontrolovany i volné rostouci
houby z vybranych tretich zemi, postizenych jadernou havarii

v Cernobylu, a to na hladinu radioaktivni kontaminace. V roce
2018 byla pres CR dovezena jedna zasilka, ktera byla na zakla-
dé odebraného vzorku vyhodnocena jako vyhovujici.

0d 10.7.2015 je platné narizeni (EU) 2015/949, kterym se
schvaluji predvyvozni kontroly provadéné nékterymi tretimi
zemémi u nékterych potravin, pokud jde o pfitomnost nékterych
mykotoxinl. V pfipadé provedeni predvyvozni kontroly by
frekvence fyzickych kontrol méla byt mensi nez 1%. U zasilek
bez predvyvozni kontroly je frekvence kontrol stanovena dle
vlastni analyzy rizika ¢lenskymi staty. SZPI mimo jiné sleduje

i dovoz arasidli z USA, které byly v minulosti zafazeny do tohoto
nafizeni. V roce 2018 bylo zkontrolovano 9 zésilek arasidi.
Vzorky byly odebrany ze 4 zasilek, pficemz vSechny byly vyhod-
noceny jako vyhovujici.

20

Union through a designated point of entry (risk of contamina-
tion with dioxins and pentachlorophenol). No such shipments
were imported in 2018.

According to Decision No. 2011/884/EU, upon importation it
is inspected whether shipments of rice from China or products

made from rice are genetically modified. No shipments were
imported in 2018.

Pursuant to Regulation (EU) No. 2017/186, microbiological crite-
ria are monitored within the import of some foods - in 2018 this
specifically concerned betel pepper leaves and sesame seeds
from India. However, no shipments were imported to the Czech
Republic in this period.

During import, sprouts and seeds intended for sprouting

are also inspected (for the presence of selected pathogenic
microorganisms) pursuant to Regulation (EU) No. 211/2013.
However, these commodities were not imported to the Czech
Republic in 2018.

According to Regulation (EC) No. 1635/2006 wild mushrooms
from certain third countries affected by the nuclear accident
in Chernobyl are also inspected for the level of radioactive
contamination. In 2018, one shipment was imported via

the Czech Republic, which was evaluated as compliant accord-
ing to laboratory analysis.

Since 10 July 2015, Regulation (EU) No. 2015/949 approving
the pre-export inspections performed by certain third countries
for certain foods regarding the presence of certain mycotoxins
has been applicable. In case of pre-export checks carried out,
the frequency of physical checks should be less than 1 %. For
shipments without pre-export checks, the frequency of checks
is stipulated based on the Member State's own risk analysis.
Among others, CAFIA inspects peanuts imports from the USA,
which were included in this Regulation in the past. In 2018,

9 peanut shipments were inspected. Samples were taken from
4 shipments and all of them were evaluated as compliant.

Also in 2018, a ban on imports of betel pepper leaves from
Bangladesh and dried beans from Nigeria was in effect.

During import, commodities which, based on the findings

of the inspections in the market, were identified as high risk
and are not included in the list of commodities for which import
is made stricter by European legislation are also monitored

- in 2018 these specifically included brazil nuts from Bolivia,
gummy candies from all third countries and wheat from

the USA, which was removed from the risk analysis in April
2018. In 2018, a total of 31 shipments were imported and

a sample was taken from one shipment for laboratory analysis.
No deficiencies were identified in any shipment.

In 2018, 11 shipments for which there are no directly applicable
regulations were imported. Inspections of these shipments were



I'v roce 2018 platil zakaz dovozu listd pepre betelového z Ban-
gladése a susenych fazoli z Nigérie.

Pri dovozu jsou sledovany rovnez komodity, které byly na za-
kladé zjisteni kontrol v trhu vyhodnoceny jako rizikové a nejsou
zafazeny do seznam( komodit, u nichz je dovoz zpfisneén
evropskymi pravnimi predpisy — v roce 2018 slo konkrétné

0 para ofechy z Bolivie, gumovité cukrovinky ze vsech tretich
zemi a psenici z USA, kterd byla v dubnu 2018 z rizikové analyzy
vyjmuta. V roce 2018 bylo dovezeno celkem 31 zasilek a z jedné
zasilky byl odebran vzorek na laboratorni hodnoceni. U Zadné
zasilky nebylo zjisténo pochyben.

V roce 2018 bylo dovezeno 11 zésilek, na které se nevztahuiji
zadné pfimo pouZitelné predpisy. Kontroly téchto zasilek byly
provedeny z podezieni na nedodrzeni pravnich predpist. U dvou
zasilek se podezieni potvrdilo a nebyly propustény do volného
obéhu.

SZPI provétuje pfi dovozu ze tietich zemi (a vyvozu z EU) rovnéz
splnéni kvalitativnich parametrdl. Jedna se zejména o certifikaci
Gerstvého ovoce a zeleniny provadénou v souladu s pfislusnym
nafizenim EU, viz kapitola 2.3.

Dle vy$e uvedenych predpisl bylo v roce 2018 dovezeno celkem
284 zasilek. Do laboratore byly odebrany vzorky z 36 zasilek.
Celkem 11 zasilek nebylo propusténo do volného obéhu.

SZPlinformuje o zamitnutych zasilkach dovazenych potravin

a surovin ostatni ¢lenské staty a Evropskou komisi prostred-
nictvim systému RASFF. Cilem uvedeného opatieni je zabranit
uvedeni potravin nespliiujicich zdravotni pozadavky na jednotny
trh prostfednictvim vstupnich mist na tzemi jinych ¢lenskych
statd.

2.1. 14

KONTROLA INFORMACNI
POVINNOSTI DLE
VYHLASKY C. 172/2015 SB.

Vyhlagka &. 172/2015 Sb. je Ginna od 1. 8.2015.

Dle vySe uvedené vyhlasky maji provozovatelé potravinarského
podniku v misté prvniho pfijmu, zachazeni nebo manipulace

s vybranymi druhy cerstvého ovoce, zeleniny a brambor, doplnkd
stravy a maku setého povinnost podat o téchto potravinach

made on suspicion of non-compliance with legislation. In two
shipments, the suspicion was confirmed and they were not
released into free circulation.

Apart from the above, CAFIA also monitors fulfilment of quali-
tative parameters of foodstuffs on their import from third
countries (and export from the EU). These parameters are
chiefly certification for fresh fruit and vegetables, carried out
in accordance with the relevant EU Directive (see Chapter 2.3).

A total of 284 shipments were imported pursuant to the forego-
ing Regulations in 2018. Laboratory samples were taken from
36 shipments. A total of 11 shipments were not released into
free circulation.

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

2.1. 14

INSPECTION

OF INFORMATION
OBLIGATION PURSUANT
TO DECREE

NO. 172/2015 COLL

Decree No. 172/2015 Coll. is effective from 1 August 2015.

According to the above decree, food business operators

at the place of the first intake, treatment or handling of selected
fresh fruits, vegetables and potatoes, dietary supplements,

and poppy have the obligation to submit a report on these
foods to CAFIA. These reports are used as a basis for planning
inspections of the quality and safety of the foodstuffs involved.

In the period from 1 January 2018 to 31 December 2018,
the total of 250,146 reports of foodstuffs were delivered

to CAFIA. All the reports were communicated via the CAFIA
online reporting application, which is located

at http:;//www.szpi.gov.cz/dovozy-prihlaseni.aspx.
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http://www.szpi.gov.cz/dovozy-prihlaseni.aspx

hlaseni na SZPI. Tato hlaseni jsou vyuzivana jako podklad pro
planovani kontrol jakosti a zdravotni bezpecnosti zahrnutych
potravin.

V obdobi od 1. 1.2018 do 31. 12. 2018 bylo na SZPI doruceno
celkem 250146 hlaseni potravin. VSechna hlaseni byla
oznamena pomoci webové nahlasovaci aplikace SZPI, které se

nachazi na adrese http://www.szpi.gov.cz/dovozy-prihlaseni.aspx.

Podle nahlasené komodity a dalsich kritérii se rozhodovalo, zda
se zrealizuje kontrola v misté urceni. Kontrola pfimo v misté
uréeni byla provedena u 1184 nahlésenych potravin. Pri hod-
noceni na misté byl nevyhovujici stav zjistén u 6 sarzi (ve vsech
pripadech z dlvodu nevyhovujiciho oznaceni potraviny, ve dvou
pripadech rovnéz z divodu nevyhovujict jakosti ¢i kalibru).

/ vybranych potravin byly odebirany vzorky do laboratore, kde
byly sledovany nasledujici analyty: rezidua pesticidd (jablka,

zeli, brambory, mrkev, papriky, rajcata, hrusky, cesnek, mak),
chlore¢nany (mrkev, brambory, raj¢ata), tézké kovy (jablka, zeli,
mrkev, brambory, doplfiky stravy), streptomycin u jablek, polya-
romatické uhlovodiky (jablka, zeli) a morfinové alkaloidy u maku.
Dale byly laboratorné prokazovany nasledujici skute¢nosti:

e odrlidova pravost a jednotnost u brambor

e soulad obsahu jednotlivych funkénich latek s deklaraci
na obalu u doplik{ stravy

Za uvedené obdobi bylo odebrano 214 vzorkl do laboratore.
Nevyhovujici vysledek byl zjistén u 11 Sarzi:

e 5x brambory, u kterych deklarovana odrlida neodpovidala
skute¢nosti

e Ixjablka z diivodu obsahu rezidui pesticid(

e 3x doplnky stravy z divodu deklarace na obalu, ktera neod-
povidala skute¢nosti

e 2x mak —v jednom pripadé z dlivodu obsahu rezidui pesti-

cidd, ve druhém z dlivodu prekroceni maximalniho mnozstvi
sumy morfinovych alkaloid
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Depending on the reported commodity, price and other
criteria, a decision was made whether to make an inspection

at the place of destination. Inspections at the place of destina-
tion were performed for 1,184 reported foodstuffs. During
onsite evaluation, inadequacies were identified in 6 batches

(in all cases due to inadequate labelling of the foodstuffs, in two
cases also due to the inadequate quality or calibre).

From the selected foodstuffs, samples were taken to the labo-
ratory, where the following analytes were monitored: residues

of pesticides (apples, cabbage, potatoes, carrots, peppers,
tomatoes, pears, garlic, poppy), chlorate (carrots, potatoes,
tomatoes), heavy metals (apples, cabbage, carrots, potatoes,
food supplements), streptomycin in apples, polyaromatic hydro-
carbons (apples, cabbages), morphine alkaloids in poppy seeds.
In ddition, the following facts were assessed in the laboratory:

e varietal identity and uniformity in potatoes
e consistency of the content of each of the functional
substances with the claims on the packaging for dietary

supplements

In the stated period, 214 samples were taken to the laboratory.
A non-compliant result was found in 11 batches:

e 5 times potatoes, where the declared variety did not cor-
respond to reality

¢ 1 time apples due to the content of pesticide residues

e 3 times food supplements due to a declaration on the pack-
aging which did not correspond to reality

e 2 times poppy seed - in one case due to the content of pesti-

cide residues, in the second due to exceeding the maximum
sum of morphine alkaloids

2.1.15

INSPECTIONS IN PUBLIC
CATERING FACILITIES

The Czech Agriculture and Food Inspection Authority conducts
supervision at public catering facilities since 1 January 2015,
when the competence of CAFIA was extended to the area of ca-
tering services under the amendment of the Act on Foodstuffs.


http://www.szpi.gov.cz/dovozy-prihlaseni.aspx

2.1.15

KONTROLY
VE SPOLECNEM
STRAVOVANI

Statni zemédélska a potravinarska inspekce vykonava dozor

v provozovnach spolecného stravovani od 1. 1.2015, kdy byly
kompetence SZPI v ramci novely zakona o potravinach rozsifeny
i na poskytovani stravovacich sluzeb.

StéZejni oblasti vykonu dozoru SZPI jsou na zakladé mezirezort-
ni dohody zafizeni spole¢ného stravovani otevieného typu jako
napr. restaurace, provozovny rychlého obcéerstveni, cukrarny,
pivnice, herny, bary, stravovani v ramci maloobchodu.

Koncepce kontroly SZPI ve spole¢ném stravovani v roce 2018
vychazela zejména z planu komplexnich kontrol a Ustfedné
fizenych tematickych kontrol. V segmentu provozovatel(
poskytujicich stravovaci sluzby vénuje SZPI dlouhodobé velkou
pozornost zejména kontrole hygienickych pozadavkd stanove-
nych v nafizeni (ES) ¢. 852/2004, o hygiené potravin.

Kontroly v provozovnach spole¢ného stravovani v roce 2018
byly rovnéz zaméreny na provéfeni povinnosti provozovateld
zpfistupnit spotfebiteldm informaci o alergennich latkach.
Dlouhodobym cilem kontrolni ¢innosti SZPI v oblasti stravova-
cich sluzeb je rovnéz postihovat pripady klamani spotrebitele
a falSovani potravin. V roce 2018 vénovala SZPI velky prostor
také kontrolam, pri kterych bylo provérovano, zda nejsou

k pripravé pokrmi pouzivany fritovaci tuky a oleje vykazujici
znamky neprijatelného stupné tepelného rozkladu a nejsou
vhodné k lidské spotiebé.

uvedeny v kapitole 2. 1. 6.

V priibéhu roku 2018 provedli inspektofi SZPI celkem

14290 kontrol provozoven spolec¢ného stravovani, pfi

3457 kontrolach bylo zjisténo poruseni platnych pravnich
predpist. Nejc¢astéjsim dlvodem nevyhovujiciho zjisténi pfi
kontrolach v provozovnach spolecného stravovani bylo poruseni
hygienickych pozadavki. Z celkového poctu 7488 kontrol
zamérenych na hygienické pozadavky bylo pri 2 074 kontrolach
zjisténo nedodrzeni pozadavkd stanovenych narizenim (ES)

¢. 852/2004, o hygiené potravin, coz predstavuje 27,7 %.

Problémy s dodrzovanim hygienickych pozadavk( ukazaly i vy-
sledky cilené kontrolni akce zaméfené na dodrzovani mikrobio-
logickych pozadavki stanovenych nafizenim (ES) ¢. 2073/2005,

The key areas of CAFIAs performance of supervision based
on interagency agreements are shared catering facilities

of the open type, e.g. restaurants, fast food establishments,
pastry shops, pubs, casinos, bars and restaurants in the retail
sector.

CAFIA inspection concept for public catering in 2018 was
based primarily on a plan of comprehensive inspections and
centrally managed thematic inspections. In the segment of op-
erators providing catering services, CAFIA consistently devotes
considerable attention in particular to inspections of the hy-
giene requirements stipulated in Regulation (EC) No. 852/2004,
on Food Hygiene.

Inspections at public catering facilities in 2018 also focused
on verification of operators’ obligations to make information
about allergens available to consumers. The long-term goal
of CAFIA inspection activities in the area of catering services
is also to prosecute cases of consumer misleading and food
adulteration. In 2018, CAFIA also devoted considerable space
to inspections verifying whether frying fats and oils with signs
of an unacceptable degree of thermal decomposition, which
are not suitable for human consumption, are used during
preparation of meals.

Detailed information about the results of targeted inspection
activities is provided in Chapter 2.1.6.

During 2018, CAFIA inspectors carried out 14,290 inspections
at public catering facilities, during which 3,457 inspections vio-
lations of applicable laws were discovered. The most common
case of non-compliance during inspections at public catering
facilities was violation of hygiene requirements. Out of the total
of 7488 inspections focused on hygiene requirements, non-
compliance with the requirements laid down in Regulation

(EC) No. 852/2004, on Hygiene of Foodstuffs, was found during
2,074 inspections, which represents 27.7 %.

Problems with observing hygiene requirements were also
indicated by the results of a targeted inspection focused

on the fulfilment of microbiological requirements stipulated
by Regulation (EC) No. 2073/2005 on microbiological criteria
for foodstuffs during the production of soft and scoop ice
cream. Out of the 116 samples of unpackaged soft and scoop
ice cream with a dairy component, failure to meet hygiene
criteria for the production process was identified in 43 sam-
ples (37.1 %), where the limit value stipulated for the indicator
of Enterobacteriaceae presence was exceeded.

Another type of inspection where the microbiological indicators
suggest problems with the fulfilment of hygiene requirements
are inspections focused on the production of ice, designated
primarily for preparing beverages. The aim of the inspection

of health soundness of ice designated for beverages was

to verify whether the operators meet the provisions of Regula-
tion (EC) No. 8562/2004 Coll.,, on Food Hygiene, concerning
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o mikrobiologickych kritériich pro potraviny pfi vyrobé tocenych
a kopeckovych zmrzlin. Ze 116 odebranych vzorki nebalenych
tocenych a kopeckovych zmrzlin s mlécnou slozkou bylo ne-
spinént kritéria hygieny vyrobniho procesu zjisténo u 43 vzork(
(37.1%), u kterych byla prekrocena limitni hodnota stanovena
pro ukazatel pfitomnosti bakterii Enterobacteriaceae.

Dalsim typem kontrol, kdy mikrobiologické ukazatele indikuji
problémy s dodrZovanim hygienickych pozadavkd, jsou kontroly
zameérené na vyrobniky ledu ur¢eného zejména k pripravé
napojl. Gilem kontroly zdravotni nezavadnosti ledu uréeného
do napojl bylo ovéfit, zda provozovatelé pini ustanoveni nafizeni
(ES) ¢.852/2004, o hygiené potravin, tykajici se vyroby ledu,
manipulace s nim a jeho skladovani. Celkem bylo odebréno

85 vzorkd ledu, u 40 vzorkd (47,1 %) bylo zjisténo nedodrzeni
limitnich hodnot stanovenych vyhlaskou ¢. 262/2004 Sb.,
kterou se stanovi hygienické poZadavky na pitnou a teplou
vodu. V 7 pripadech se jednalo o prekro¢ni zdravotnich limitd
pro (intestinalni) enterokoky, £scherichia coli a Clostridium
perfringens a v 33 pripadech o pfekroceni hygienickych limitl
pro koliformni bakterie a pocty kolonii pfi 22 °C a 36 °C.

Vysoka frekvence pripad(, kdy nejsou dodrzovany legislativni
pozadavky pro provozovani potravinafskych podnikd, svédéi
zakladnich pozadavk{ potravinového prava u velké ¢asti provo-
zovatell spolecného stravovani. Vysledky kontrol v provozovnach
spoleéného stravovani v roce 2018 v tomto sméru koresponduiji
s vysledky kontrol provedenych SZPI v pfedchozich letech.

V fadé pripadl se jednalo o nesplnéni elementarnich hygienic-
kych pozadavkd, které vedlo k ulozeni zékazu uzivani provozovny
nebo jeji ¢asti. V pribéhu roku 2018 bylo z ddvodu nepfijatel-
nych hygienickych podminek uzavieno celkem 67 provozoven
spoleéného stravovani. Uzaviené provozovny spolec¢ného
stravovani predstavovaly 37,6 % vSech uzavienych potravinar-
skych provozoven (178). V porovnani s lety 2015-2017 doslo

k vyraznému poklesu poctu uzavienych provozoven spolec¢ného
stravovani, coz svéddéi o diléim zlepseni situace.

Dalezitou oblasti, na kterou se kontroly SZPI v roce 2018
zamérovaly, byla povinnost provozovatell spolec¢ného stravovani
zpfistupnit spotrebiteli informace o alergennich latkach pou-
zitych pfi priprave pokrm, ktera byla do zakona o potravinach
zapracovana na zakladé narizeni (EU) ¢. 1169/2011, o poskyto-
vani informaci o potravinach spotrebitel(im.

Inspektori SZPI provedli v pribéhu roku 2018 celkem 3738 kon-
trol, pri kterych bylo provéfeno, zda provozovatelé spotrebitelim
zpfistupnili informaci o alergennich latkach v nabizenych
pokrmech. Nesplnéni této informacni povinnosti bylo zjisteno

u 288 kontrol (t). priblizné v 7,7 % kontrol). Ackoliv problémy

s poskytovanim informaci o alergennich latkach pretrvavaji,

v porovnani se stavem v letech 2015 a 2016, kdy informace

o0 alergenech nebyly poskytnuty v souladu s poZzadavky pravnich
predpist v 12-18 % kontrol, doslo ke zlepseni situace. Mezi
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production, handling and storage of ice. A total of 85 samples
of ice were taken, 40 (47.1 %) of which failed to meet the limit
values stipulated by Decree No. 2562/2004 Coll., which stipu-
lates the hygiene requirements for drinking and hot water.

In 7 cases, the health limits for (intestinal) enterococci and
Escherichia coli and Clostridium perfringens were exceeded,
and in 33 cases the hygiene limits for coliform bacteria and
number of colonies at 22 °C and 36 °C were exceeded.

The high frequency of cases when legislative requirements

for operating food enterprise facilities are not fulfilled testifies

to the general lower level of awareness and the problems with
fulfilling the basic requirements of food law among a large portion
of public catering facility operators. The results of inspections

at public catering facilities in 2018 correspond to the results

of inspections conducted in this regard by CAFIA in previous years.

In many cases, the deficiencies concerned fulfilment of elemen-
tary hygiene requirements, which led to the prohibition of the use
of the premises or part thereof. During 2018, a total of 67 public
catering facilities were closed due to unacceptable hygiene condi-
tions. Closed public catering facilities accounted for 376 % of all
closed food facilities (178). Compared to 2015-2017, there was

a sharp decline in the number of closed public catering establish-
ments, which speaks to a partial improvement of the situation.

An important area which CAFIA inspections focused on in 2018
was the obligation of public catering facility operators

to provide consumers with information about allergens used

in preparation of meals, which was incorporated into the Act
on Foodstuffs based on Regulation (EU) No. 1169/2011, on pro-
vision of information about foods to consumers.

CAFIA inspectors carried out a total of 3,738 inspections during
2018, during which it was assessed whether the operators
made information on the allergenic substances in the offered
dishes available to consumers. Failure to fulfil this information
obligation was identified in 288 inspections (i.e. about 7.7 %

of inspections). Although the problem of providing information
about allergens remains, the situation has been improved
compared to the situation in 2015 and 2016, when information
about allergens was not provided in compliance with legal regu-
lations in 12-18 % of inspections. Frequent shortcomings during
inspections aimed at allergenic substances included the listing
of inaccurate or incomplete information, the lack of mandatory
information for a specific part of the assortment, declaration

of allergens using numeric codes without explanation. During
the inspections the veracity of the information provided on aller-
gens was also examined. The inspections showed that in some
cases the information provided on allergens disagreed with

the used formula or the composition and labelling of the raw
materials used; laboratory analyses proved the undeclared
presence of allergenic substances.



Casté nedostatky pri kontrolach zamérenych na alergenni latky
patfilo uvedeni nepresnych nebo nelplnych informaci, absence
povinnych informaci u urcité ¢asti sortimentu, deklarace alergent
pomoci Ciselnych kodl bez jejich vysvetleni. PFi kontrolach byla
rovnéz provefovana pravdivost poskytovanych udajd o alerge-
nech. Kontroly ukazaly, ze v nékterych pfipadech poskytované
informace o alergenech nesouhlasily s pouzitou recepturou nebo
slozenim a oznacenim pouZitych surovin nebo byla laboratornimi
rozbory prokazana nedeklarovana pritomnost alergenni latky.

2.7
LABORATORNI CINNOST

V roce 2018 provadéla SZPI fyzikélni, chemickeé, izotopove,
imunochemické a senzorické rozbory zemédélskych a potra-
vinarskych vyrobkd ve dvou vlastnich zkusebnich laboratofich
(Praha, Brno).

V obou laboratofich byl nové zaveden elektronicky systém
fizené dokumentace vnitfnich predpist predmétného odboru
zkusebni laboratore, tedy Inspektoratu SZPIv Brné a v Praze.
Tento nové vytvoreny systém v ramci intranetu SZPI byl soucésti
racionalizace prace s dokumenty, ktery oproti ptvodni verzi
normy z roku 2005 zavadi ISO 17025/2018. Laboratore SZPI
Uspésné absolvovaly akreditadni audit vedeny Ceskym institu-
tem pro akreditaci (CIA). Laboratof SZPI v Brné se stala jako
jedna z prvnich laboratofi v CR drzitelem certifikatu CSN EN
ISO/IEC 17025:2018.

V pribéhu roku 2018 dochéazelo v brnénské laboratori k rea-
lizaci nékolika investi¢nich zameér(. Na oddéleni analyzy vina
byla pofizena v ramci obnovy zafizeni nova destila¢ni jednotka
slouzici ke stanoveni tékavych kyselin a obsahu skuteéného
alkoholu. Dale byla provedena stavebni Uprava na oddéleni
izotopovych analyz, ktera umoznila umisténi druného NMR
spektrometru a dale vytvorila samostatnou kancelar pro dve
osoby, tzv.velin NMR. Tato rozsahla stavebni akce si vyZzadala
Castecneé preruseni ¢innosti oddéleni izotopovych analyz na dva
mesice. Po této stavebni investici nasledovala realizace dodavky
vySe uvedeného spektrometru NMR, ktera s sebou pfinesla
taktéz castecné omezeni provozu.

V prazskeé laboratofi bylo v roce 2018 realizovano sedm inves-
ticnich akei. Do laboratore byl pofizen spektrometr pro mérenti
v infracervené oblasti pro screening detekce falSovani potravin.
Byla zakoupena nova destilacni jednotka pro stanoveni alkoholu
v lihovinach, mlyn a homogenizator umoznujici mleti a nasled-
nou extrakci vzorkl rezidui pesticid(l a dalsich kontaminantd

LABORATORY ACTIVITIES

In 2018, CAFIA carried out physical, chemical, isotope, im-
munochemical and sensory analyses of agricultural and food
products in its own two analytical laboratories (Prague, Brno).

A new electronic system for controlled documentation of in-
ternal regulations of the respective testing laboratory depart-
ment, meaning the CAFIA Inspectorate in Brno and Prague,
was newly introduced at both laboratories. This newly created
system within the CAFIA intranet was part of the rationalisation
of work with documents, which implements ISO 17/025/2018
compared to the previous version of the standard of 20006.
CAFIA laboratories successfully passed the accredita-

tion audit conducted by the Czech Accreditation Institute
(CAI). The CAFIA laboratory in Brno became one of the first
laboratories in the Czech Republic to hold a CSN EN ISO/

IEC 17025:2018 certificate.

In the course of 2018, several investment projects were
conducted at the Brno laboratory. A new distillation unit

was purchased for the Wine Analysis Department as a part

of the equipment replacement, which serves to assess volatile
acids and real alcohol content. Furthermore, structural changes
were made in the isotopic analysis department, allowing

for the installation of a second NMR spectrometer, and a sepa-
rate office (NMR control room) was created for two employees.
This extensive reconstruction project required the partial inter-
ruption of activities at the Isotopic Analysis Department for two
months. This construction project was followed by the delivery
of the aforementioned NMR spectrometer, which also involved
a partial restriction of operation.

Seven investment projects were carried out at the Prague labo-
ratory in 2018. A spectrometer for measuring in the infrared
segment for screening adulterated foodstuffs was purchased
for the laboratory. A new distillation unit was purchased to as-
sess alcohol in spirits, and a mill and homogenizer enabling

for milling and subsequent extraction of pesticide residues and
other contaminants using the "“QUEChERs" method. In addi-
tion, outdated equipment - a gas chromatograph with weight
detection, an ion chromatograph, two laboratory scales and

a laboratory glassware washer - were replaced.

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

e Assessment of the total sugar content in spirits pursuant
to Commission (EC) Regulation No. 2870/2000
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metodou ,QUEChERS". Kromeé toho doslo k obméné zastaralého
zafizeni — plynového chromatografu s hmotnostni detekai,
iontového chromatografu, dvou laboratornich vah a mycky
laboratorniho skla.

V laboratori Inspektoratu SZPI v Praze byly nové zavedeny
nasledujici metody zkousent:

e stanoveni celkového obsahu cukru v lihovinach dle narizeni
Komise (ES) ¢. 2870/2000

e /mrazené bloky rybich filetd, drceného rybiho masa a smeési
filetl a drceného masa — stanoveni hmotnosti bez glazury dle
CSN 575013 81. 7.3

e Stanoveni stafylokokovych enterotoxin v potravinach imuno-
enzymatickou metodou dle CSN EN ISO 19020

e Stanoveni obsahu horcice v potravinach imunoenzymatickou
metodou

e Stanoveni a identifikace charakteristickych proteint tvrdé
pSenice v mouce a téstovinach

e rozsifeni multireziduélni metody pro stanoveni pesticid
0 nové zafazené pesticidy v harmonizovaném monitoringu EU

Mimo vlastnich laboratofi disponuje SZPI i laboratofemi pove-
fenymi pro vykon Ufedni kontroly. Tyto laboratofe musi splfiovat
pozadavky ¢lankd 11 a 12 nafizeni (ES) ¢. 882/2004, o urednich
kontrolach, v platném znéni. V névaznosti na toto nafizeni byly

v roce 2018 dokonceny audity z pfedchoziho obdobi laborato-
femi povérenymi SZPI provadénim analyz pro uredni kontrolu
potravin, konkrétné v laboratofich Statniho veterinarniho Ustavu
Praha a Intertek Food Services GmbH v Brémach (Némecko).
SZPI rovnéz provedla nékolik mimoradnych auditd, a to v la-
boratofi Vyzkumného ustavu pivovarského a sladarského, a. s.,
Praha a povérila dalsi laboratore pro vykon uredni kontroly:
Vysokou skolu banskou — Technickou univerzitu Ostrava a Zem-
sky vyzkumny urad Rheinland-Pfalz v Mohuci (Néemecko).

2.2.1

MEZILABORATORNI
POROVNAVACI TESTY

Akreditované laboratore SZPI se pravidelné tc¢astni mezinarod-
nich i narodnich porovnavacich zkousek — testovani zpdsobilosti
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e Frozen blocks of fish fillet, chopped fish meat and mixes
of fillet and chopped meat - assessment of weight without
glaze pursuant to CSN 57 5013 Art. 7.3

e Assessment of staphylococcus enterotoxins in foodstuffs
using the immunoenzymatic method pursuant to CSN EN
ISO 19020

e Assessment of mustard content in foodstuffs using the im-
munoenzymatic method

e Assessment and identification of protein characteristics
of hard wheat in flour and pasta

e Expansion of the multi-residue method for the measurement
of pesticide levels to include new pesticides included in har-
monised EU monitoring

Apart from its own laboratories, CAFIA also utilises labora-
tories authorised for the performance of official inspections.
These laboratories must fulfil the requirements of Art. 11 and
12 of the Regulation (EC) No. 882/2004, on Official Controls, as
amended. Based on this regulation, the laboratory audits from
the previous period authorised by CAFIA to conduct analysis
for official food inspection were completed in 2018, specifically
at the laboratories of the State Veterinary Institute Prague and
the Intertek Food Services GmbH in Bremen (Germany). CAFIA
also conducted several extraordinary audits at the laboratory
of Research Institute of Brewing and Malting in Prague, and
authorized other laboratories for the performance of official in-
spections: Ostrava Technical University and the Land Research
Office Rheinland-Pfalz in Mainz (Germany).

2.2.1

INTERLABORATORY
PROFICIENCY TESTING

CAFIA's accredited laboratories regularly participate in na-
tional and international comparative trials intended to test

the proficiency of chemical and physics/chemistry laboratories
in accordance with the requirements stipulated in CSN EN ISO/
IEC 17025, or e.g. interlaboratory validation studies of laboratory
methods.

In 2018, the laboratory of the CAFIA Inspectorate in Prague took
part in 18 tests in the FAPAS system organised by FERA (Food
and Environment Research Agency, UK). The CAFIA laboratory



chemickych a fyzikaIné-chemickych laboratofi v souladu s poza-
davkem normy CSN EN ISO/IEC 17025 nebo naptiklad mezilabo-
ratornich validacnich studii laboratornich metod.

V roce 2018 se laborator Inspektoratu SZPI v Praze zucastnila
18 testl v systému FAPAS poradanych FERA (The Food and
Environment Research Agency, Velka Britanie). Laborator
SZPIv Praze, kteréd je narodni referencni laboratofi (NRL) pro
mykotoxiny a rostlinné toxiny a pro oblast pesticidl v cerealiich,
v ovoci a zeleniné a pro oblast pesticidd singlrezidualni meto-
dou, se zucastnila celkem ¢tyr testl poradanych referencnimi
laboratofemi EU pro rezidua pesticidd ve Spanélsku, Dansku

a Némecku a déle jednoho testu poradanym evropskou refe-
rencni laboratofi pro mykotoxiny. Laborator se rovnéz zucastnila
dvou porovnavacich testl (jogurt, téstoviny) v oblasti senzoric-
kych a chemickych zkousek DRRR (Deutsches Referenzbiiro
flr Lebensmittel-Ringversuche und Referenzmaterialien)
poradanych némeckou referencni laboratofi v Kemptenu

a tfi porovnavacich zkousek pro ziviny poradanych némeckou
laboratofi DLA (Dienstleistung Lebensmittel Analytik GbR).

V ramci Evropskeé sité laboratofi pro detekci potravinovych
alergent (European Network of Food Allergen Detection
Laboratories (ENFADL)) se laboratof v Praze zuc¢astnila porov-
névaci studie na mlécnou bilkovinu. Z testti poiadanych v CR
se zlGastnila testu na mykotoxiny, ktery organizoval Ustfedni
kontrolni a zkusebni Ustav zemédélsky a laboratof SZPI v Praze
se na organizaci podilela.

Oddélenti izotopovych analyz laboratofe SZPI'v Brné se v pri-
béhu roku ztc¢astnilo osmi pravidelnych porovnavacich test(
poradanych laboratofi Eurofins Analytics ve Francii. Oddéleni
analyzy vina brnénské laboratore SZPI se v pribéhu roku
zUc¢astnilo deviti porovnavacich testd na vino, Sumivé vino,
likérové vino a hroznovy most poradanych evropskou referenéni
laboratori (EURL) Oenologues de France ve Francii. Tato
laborator se mimo jiné Uc¢astnila také dvou porovnavacich
testll medU a dalsich dvou test( v oblasti senzorickych zkousek
od némeckého poskytovatele DRRR.

2.2.2

SYSTEM DATABANKY
ANALYTICKYCH
HODNOT VIN

Evropskou databanku analytickych hodnot vin podle nafizeni
Komise v prenesené pravomoci (EU) 2018/273 a provadéciho

in Prague, which is the national reference laboratory (NRL)

for mycotoxins and pesticide in cereals, fruit and vegetables,
and for single-residual pesticide methods, participated in four
tests organised by the EU reference laboratories for pesticide
residues in Spain, Denmark and Germany, and in one test
organised by the European reference laboratory for mycotox-
ins. The laboratory also participated in two proficiency tests
(yogurt, pasta) in sensory and chemical testing for the German
Reference Office for Food Proficiency Testing and Reference
Material (DRRR), organised by the German reference laboratory
in Kempten, and in three proficiency tests for nutrients con-
ducted by the German DLA laboratory (Dienstleistung Leb-
ensmittel Analytik GbR). Within the framework of the European
Network of Food Allergen Detection Laboratories (ENFADL),
the laboratory in Prague participated in a proficiency study

for dairy protein. Of the tests organised in the Czech Republic,
it participated in the test for mycotoxins, organised by the CIS-
TA, and the CAFIA laboratory in Prague partook in organisation.

During the year the CAFIA laboratory for isotopic analysis

in Brno participated in eight regular proficiency tests organised
by the Eurofins Analytics laboratory in France. The wine-testing
laboratory in Brno participated in nine comparative tests

on wine, sparkling wine, liqueur wine and musts organised by
the Oenologues de France European reference laboratory
(EURL). Among other things, this laboratory participated in two
proficiency tests of honey and two other tests in the area

of sensory tests by the German provider DRRR.

2.2.2

SYSTEM OF DATABANK
FORANALYTIC VALUES
OF WINE

The European Databank of Analytic Values of Wine pursuant
to Commission Delegated Regulation (EU) 2018/273 and Com-
mission Implementing Regulation (EU) 2018/274 is managed
and coordinated by the Joint Research Centre of the European
Commission in Geel, Belgium.

The databank contains data obtained mostly from isotopic
analysis of the ethanol and water contained in authentic wine
products. The data is obtained with the reference methods used
in accordance with the requirements of the International Organi-
zation of Vine and Wine (OIV). The main objective of the crea-
tion of the Databank is, in particular, harmonisation of official

574



narizeni Komise (EU) 2018/274 spravuje a koordinuje Spolec¢né
vyzkumneé stredisko pri Evropské komisi v belgickém Geelu.

V databance jsou ulozena data ziskana prevazne z izotopoveho
rozboru etanolu a vody obsazenych v autentickych vinafskych
vyrobcich. Data se ziskavaji referencnimi metodami pouzitymi

v souladu s pozadavky Mezinarodni organizace pro révu a vino
(OIV). Hlavnim cilem vytvoreni databanky je zejména harmoniza-
ce Urednich rozbor( vina v celé Evropské unii a nasledné pouZiti
namefenych parametrd k prokazani pfekroceni limitu pro
obohacovani mostu, k prokazani pridavku vody nebo k potvrzeni
pravdivosti udaji o geografickém plivodu obchodovaného

vina nebo vinafského vyrobku. Zamérem zalozeni databanky je
rovnéz zjednoduseni vyhodnoceni vysledk( urednich rozbord
metodou u vyrobkl obdobnych vlastnosti, jejichz plivod

a zplsob produkce jsou ovérené, tj. se souborem autentickych
vzorkd.

V Ceské republice systém databanky zastfesuje Ministerstvo
zemédélstvi CR. SZPI je spolecné s Ustiednim kontrolnim

a zkusebnim ustavem zemeédeélskym (Oddéleni vinohradnictvi)
a Generalnim reditelstvim cel (Celné-technicka laborator)
Slenem tohoto systému, ktery spociva v odbéru vzorkd hrozn(i
révy vinné reprezentativnich pro Ceskou republiku, v jejich
zpracovani na vino a v jejich fyzikalné-chemickych a izotopovych
rozborech. Popis dvaceti vzorkl a vysledky laboratornich
rozbor( jsou kazdoroéné poskytovany Evropské komisi. SZPI

v systému zajistuje fyzikalné-chemicky a izotopovy rozbor vzor-
k{, vkladani i odesilani dat do evropské databanky a plni rovnéz
koordina¢ni funkci celého systému v Ceské republice. SZPI

je v této souvislosti v rdmci boje proti falSovani vin zaclenéna

v projektu pfihranicni spolupréace aktivované z podnétu rakous-
ké izotopové laboratore Francisco Josephinum ve Wieselburgu,
ktery sdruzuje Rakousko, Ceskou republiku, Slovensko a Srbsko.
Viystupy projektu, ktery vhodnym zplisobem doplriuje ¢innost
evropské databanky analytickych hodnot vin koordinované
Spole¢nym vyzkumnym strediskem pfi Evropské komisi v Geelu,
by mély napomoci odhalit nekalé praktiky obchodovanych vin
zejména zahrani¢niho ptivodu na tzemi Ceské republiky.

Zastupci SZP! figuruji jako delegati pracovnich skupin Evropské

komise v zalezitosti databanky, konkrétné spravy databanky,
izotopovych metod a novych metod rozboru vina.
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analyses of wine throughout the European Union and subsequent
use of measured parameters to establish the limit value

for the enrichment of must, to demonstrate addition of water or
to confirm the accuracy of the information about the geographic
origin of the traded wine or wine product. The aim of the estab-
lishment of the Databank is also simplification of the evaluation
of the results of official analyses by comparison with the results
of earlier analyses made by the same method for products with
similar characteristics, whose origin and production are certified,
i.e. with the set of authentic samples.

Within the Czech Republic the databank system is overseen
by the Czech Ministry of Agriculture. Together with the Central
Institute for Supervising and Testing in Agriculture (Viniculture
Department) and the General Customs Directorate (Customs
Technical laboratory), CAFIA is a member of this system,
which gathers samples of wine grapes that are representative
for the Czech Republic, processes them into wine and carries
out physical/chemical and isotopic analyses. A description

of twenty samples and results of laboratory analyses are
provided to the European Commission on an annual basis.
CAFIAs role within the system is to provide physical/chemi-
cal and isotopic analyses of samples, store and send data

to the European databank and coordinate the entire system
within the Czech Republic. In this connection, CAFIA is part

of the Project of Cross-Border Cooperation to Fight against
the Adulteration of Wine, activated on the initiative of the Aus-
tria Francisco Josephinum isotope laboratory in Wieselburg,
which brings together Austria, the Czech Republic, Slovakia and
Serbia. Outputs of the project, which suitably complements
the activities of the European databank of analytic wine values
coordinated by the Common Research Centre of the European
Commission in Geel, should help detecting unfair practices

in the trading of wine, particularly wine of foreign origin,

in the Czech Republic.

CAFIA representatives also act as delegates of the European
Commission working groups on issues of the Databank, namely
the management of the Databank, isotope techniques and new
methods for the analysis of wine.



2.0

CERTIFIKACNI CINNOST

CERTIFIKACE CERSTVEHO OVOCE A ZELENINY

Pfi dovozu Gerstvého ovoce a zeleniny uréené k pfimé spotfebe
bylo na jednotlivé inspektoraty hlaseno celkem 41 zéasilek

(z toho tvorilo 14 zésilek cerstvé ovoce a 27 zasilek cerstva
zelenina), inspektofi SZPI vystavili v roce 2018 celkem 22 cer-
tifikatl (6 certifikatd vystaveno pfi dovozu cerstvého ovoce,

16 certifikatl pri dovozu Cerstvé zeleniny).

PFi vyvozu Cerstvého ovoce a zeleniny byla provedena kontrola
shody s obchodnimi normami u 3 zasilek zeleniny, na které byly
vystaveny 3 certifikaty o shodé s obchodnimi normami Unie pro
Cerstvé ovoce a zeleninu.

2.0

CERTIFICATION
ACTIVITIES

CERTIFICATION OF FRESH FRUIT AND VEGETABLES

Atotal of 41 shipments of fresh fruit and vegetables intended

for direct consumption (14 of which were shipments of fresh fruit
and 27 were shipments of fresh vegetables) were reported to indi-
vidual inspectorates on import. In 2018, CAFIA inspectors issued
a total of 22 certificates (6 certificates for the import of fresh fruit
and 16 certificates for the import of fresh vegetables).

Checks for compliance with commercial standards for the ex-
port of fresh fruit and vegetables were carried out on 3 ship-
ments of vegetables, with a total 3 certificates of compliance
with European Union commercial standards for fresh fruit and
vegetables being issued.

OTHER CERTIFICATION ACTIVITIES

CAFIA issues certificates for foodstuffs or raw materials

for the production of foodstuffs in the non-regulated sec-

tor on the basis of requests by food enterprise operators.

In the unregulated sphere only general safety requirements
apply to placing a commodity on the market and it is not
necessary to assess compliance with them. Certificates are
issued primarily for the purposes of export and the scope

of certified indicators is generally stipulated in accordance with
the requirements of the customer abroad. CAFIA issued a total
of 1,268 certificates of this type in 2018,

2.4

RAPID ALERT SYSTEM
FOR FOOD AND FEED
(RASFF)

The Rapid Alert System for Food and Feed (RASFF) is an inter-
connected network connecting the Member States of the Eu-
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CERTIFIKACE OSTATNI

SZPI zajistuje vydavani osvédceni pro potraviny nebo suroviny
pro vyrobu potravin v neregulované sfére na zakladé zadosti
provozovatell potravinarskych podnikd. V neregulované

sféfe plati pro uvedeni danych komodit na trh pouze obecné
pozadavky bezpec¢nosti a nemusi se u nich posuzovat shoda.
Osvédceni jsou vydavana prevazné za Ucelem exportu a rozsah
osvédcovanych znak( je tak zpravidla stanoven v souladu

s pozadavky zahrani¢niho odbératele. V roce 2018 vystavila
SZPI celkem 1268 osvédceni tohoto typu.

2.4

SYSTEM RYCHLEHO
VAROVANI PRO POTRAVINY
A KRMIVA (RASFF)

Systém rychlého varovani pro potraviny a krmiva (Rapid Alert
System for Food and Feed — RASFF) je vzajemné propojenou
siti, ktera spojuje ¢lenské zemé Evropské unie (EU) s Evropskou
komisf (EK) a Evropskym uradem pro bezpecnost potravin
(EFSA). Hlavnim cilem tohoto systému je zabranit ohrozeni
spotrebitele nebezpecnymi potravinami nebo krmivy. Systém
umoziuje jednotlivym statim ucinit co nejrychlejsi kroky

k odvraceni poskozeni zdravi spotfebitell zamezenim uvedeni
produktu na trh anebo stazenim vyrobku z trhu. Pravné je evrop-
sky systém rychlého varovani pro potraviny a krmiva zakotven

v ¢lancich 50-52 Nafizeni Evropského parlamentu a Rady (ES)
¢. 178/2002, v platném znéni, kterym se stanovi obecné zasady
a pozadavky potravinového prava, zfizuje se Evropsky Urad pro
bezpecnost potravin a stanovi postupy tykajici se bezpecnosti
potravin. Nafizeni Komise (EU) ¢. 16/2011, kterym se stanovi
provadéci opatfeni k systému véasné vymeény informaci pro
potraviny a krmiva, bylo vydano v lednu 2011. Fungovani systé-
mu RASFF je v Ceské republice podrobné upraveno Natizenim
vlady ¢. 98/2005 Sb., kterym se stanovi systém rychlého varova-
ni o vzniku rizika ohroZeni zdravi lidi z potravin a krmiv.

Statni zemédélska a potravinarska inspekce (SZPI) je podle

8 15 odst. b zédkona ¢. 110/1997 Sh., o potravinach a tabékovych
vyrobcich, ve znéni pozdejsich predpisl, Narodnim kontaktnim
mistem pro systém rychlého varovani (NKM RASFF).

Narodni kontaktni misto soustfeduje informace ze vsech

dozorovych organti nad potravinami a krmivy v CR: SZPI,
Statni veterinarni spravy, Organ( ochrany verejného zdravi
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ropean 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 posed to the health of con-
sumers through restriction of introduction of a product and/or
its withdrawal from the market. The legal basis for the European
Rapid Alert System for Food and Feed is contained in Articles
50-52 of the European Parliament and Council Regulation (EC)
No. 178/2002, as amended, laying down general principles and
requirements of food law, establishing the European Food Safety
Authority and laying down procedures in the matters of food
safety. Commission Regulation (EU) No. 16/2011, laying down
implementing measures for the timely information exchange sys-
tem, was issued in January 2011. The functioning of the RASFF
within the Czech Republic is laid out in detail in the Government
Directive No. 98/20056 Coll,, stipulating the rapid alert system

on the origin of risks to human health from food and feed.

Pursuant to Section 15(5) of Act No. 110/1997 Coll., on Food-
stuffs and Tobacco Products, as amended, the Czech Agricul-
ture and Food Inspection Authority is 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 Protection bodies and the Central Institute for Supervi-
sion and Testing in Agriculture. Other parties in the national
rapid alert system also cooperating with the National Contact
Point include: General Customs Directorate, State Office

for Nuclear Safety, Ministry of the Interior of the Czech Republic
and Ministry of Defence of the Czech Republic. The Coordina-
tion point is the Secretariat of the Coordination Group for Food
Safety at the Ministry of Agriculture.

The flow of information on the presence of hazardous products
is bidirectional; supervisory bodies of the Czech Republic are
informed via the National Contact Point about unsafe products
that may be present on the Czech market and subsequently
carry out inspections within the scope of their authority. The Eu-
ropean Commission then receives feedback on the measures
imposed as a result of the facts conveyed from the EU.

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

Following the identification of an unsafe product on the market
or during import, results of inspections, gathered either via

in situ product assessment or following laboratory analysis,

are compared with the guidelines for sending notifications

to the system, the so-called Standard Operating Procedures
(SOP) of the RASFF. Notifications include results of inspections,
measures taken, detailed information leading to the exact
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a Ustredniho kontrolniho a zkugebniho Ustavu zemédélského.
S Narodnim kontaktnim mistem spolupracuji také dalsi icast-
nici narodniho systému rychlého varovani: Generélni feditelstvi
cel, Statni Grad pro jadernou bezpecénost, ministerstvo vnitra
a ministerstvo obrany. Koordinacnim mistem je sekretariat
Koordina¢ni skupiny bezpecnosti potravin pfi ministerstvu
zemedelstvi.

Tok informaci o vyskytu nebezpecnych vyrobki je obousmerny,
dozorové organy CR se prosttednictvim Narodniho 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-
te¢nostech, které byly v navaznosti na informaci z EU zjistény,

a o uloZenych opatrenich.

Dojde-li ke zjisténi vyskytu nebezpecneého vyrobku nékterym
z dozorovych organti v CR, odesila Narodni kontaktni misto
do EK informace ziskané od jednotlivych uéastnikd narodniho
systému.

Po identifikaci rizikového vyrobku na trhu nebo pii dovozu jsou
vysledky kontroly ziskané hodnocenim produktu na misté ¢i
laboratornimi rozbory porovnany s voditky pro zasilani oznamenti
do systému — tzv. Standardnimi opera¢nimi postupy (SOP)
RASFF. Soucasti odeslaného oznameni jsou vysledky kontrol,
prijata opatreni, detailni informace vedouci k pfesné identifikaci
produktu, tdaje o jeho distribuci atd. Od roku 2011 jsou v CR
oznameni tvofena a predavana prostrednictvim online aplikace
iRASFF.

V roce 2018 bylo prostrednictvim NKM RASFF distribuovano
celkem 2811 oznameni, tj. 191 originalnich oznameni tykajicich
se CR a souvisejicich 2620 dodateénych informaci. CR odesla-
la celkem 47 originalnich oznameni. Kontroly na trhu se tykalo
43 pfipadt a z toho 28 oznameni spadalo do kompetence SZPI.
Ve 4 pfipadech se jednalo o kontrolu dovozu. Pfi kontrolach

na hranicich SZP! spolupracuje s organy Celni spravy CR

v souladu s Dohodou o vzéjemné soucinnosti a spolupraci
uzavienou mezi SZPI a Generalnim feditelstvim cel.

Druhou kategorif jsou oznameni prijata systémem RASFF.

V nich figuruji produkty vyrobené v CR, distribuované pres CR
nebo ty, které byly dodany ze zahrani¢i na ¢esky trh. V roce
2018 ptijala CR celkem 144 ptipad, z toho 83 spadalo

do kompetence SZPI.

Nad ramec ptipad, které se bezprosttedné tykaji CR, rozeslalo
v roce 2018 NKM RASFF 12 informativnich oznameni v kategorii
Novinka, vCetné souvisejicich dodatecnych informaci.

identification of the product, data on its distribution, etc. Since
2011, notifications in the Czech Republic have been drafted
and transmitted through the iIRASFF online application.

In 2018, a total of 2,811 notifications were distributed through
the NCP RASFF, ie. 191 original notifications concerning

the Czech Republic and 2,620 related supplementary infor-
mation notifications. The Czech Republic has sent a total

of 47 original notifications. 43 cases were related to inspections
on the market and 28 of these notifications fell within the com-
petence of CAFIA. 4 cases involved the inspection of im-
ported goods. When carrying out border inspections, CAFIA
cooperates with bodies of the Czech Customs Administration
in accordance with the Agreement on Mutual Collaboration
and GCooperation concluded between CAFIA and the General
Directorate of Customs.

The second category consists of notifications received by
the RASFF system. These include products manufactured
in the Czech Republic, distributed via the Czech Republic or
those that were delivered from abroad to the Czech market.
In 2018, the Czech Republic accepted 144 cases, of which
83 were in the competence of CAFIA.

Beyond the framework of cases which directly affect the Czech
Republic, NCP RASFF sent out 12 information notices in 2018
in the category of News, including related supplementary
information.

2.0

ADMINISTRATIVE
ASSISTANCE AND
COOPERATION SYSTEM
(AACS)

The Administrative Assistance and Cooperation system (AAC
system, or AACS) serves to share information about serious
findings from official inspections by supervisory authorities
with cross-border reach among EU Member States. Pursu-
ant to Section 15(5) of Act No. 110/1997 Coll., on Foodstuffs
and Tobacco Products, as amended, the Czech Agriculture
and Food Inspection Authority is the National Contact Point
for the Administrative Assistance and Cooperation System.

The impetus for coordination of the fight against fraud in food
production was the scandal with horse meat passed off as beef
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2.0

SYSTEM SPRAVNI POMOCT
A SPOLUPRACE (AACS)

Systém spravni pomoci a spoluprace (Administrative Assistance
and Cooperation system — AAC systém, pripadné ,AACS") slouzi
k predavani informaci o zavaznych zjisténich z Urednich kontrol
dozorovych organd s preshrani¢nim dosahem mezi ¢lenskymi
staty EU. Statni zemédélska a potravinarska inspekee je podle

§ 15 odst. b zékona ¢. 110/1997 Sb., o potravinach a tabakovych
vyrobcich, ve znéni pozdéjsich predpisl, Narodnim kontaktnim
mistem pro systém spravni pomoci a spoluprace.

Impulsem pro koordinovany boj s podvody v potravinach byla

v roce 2012 aféra s koriskym masem vydavanym za maso
hovezi, které se dotkla témeér véech statl EU. Na Zadost Ev-
ropské komise byly v ¢lenskych statech EU stanoveny tzv. Food
Fraud Contact Points (FFCP), mezi kterymi probiha preshraniéni
wména informaci o podvodech v potravinach. V CR jsou témito
FFCP ministerstvo zemédeélstvi a SZPI.

On-line systém AAC, ktery byl spustén 18. listopadu 2015, umoz-
nil FFCP snazsi komunikaci. Primarnim cilem systému AAC

byl zprvu boj s podvody v potravinach, ale postupné systémem
zacinaji byt sdileny i informace obecnéjsiho charakteru.

V ramci dalsiho vyvoje doslo dne 30. srpna 2016 ze strany Ev-
ropské komise k rozdéleni on-line aplikace pro systém Spravni
pomoci a spolupréace (AAC) na dvé ¢asti AAC AA (Administrative
Assistance) a AAC FF (Food Fraud). V podsystému FF by mély
byt sdileny informace o zavaznych pripadech tykajicich se
podvod(i v celém potravinovém fetézei. Naproti tomu v podsys-
tému AA by mély byt sdileny ,méné" zavazné pripady.

AAC systém tedy slouzi ke sdileni informaci mezi ¢lenskymi
staty EU nejen o podvodech, falSovani, pasovani a klamani, tyka-
jicich se potravin a krmiv s pfeshrani¢nim dopadem, ale i pro
dalsi administrativni spolupraci mezi ¢lenskymi staty EU. Systém
by mél pokryvat cely potravinovy fetézec, vse, co by mohlo mit
dopad na potraviny (tzv. od vidli po vidlicku).

Pravné je systém spravni pomoci a spoluprace zakotven

v Nartizeni Evropského parlamentu a Rady (ES) ¢. 882/2004,

0 Urednich kontrolach, za ucelem ovéreni dodrzovani predpist
tykajicich se krmiv a potravin a pravidel o zdravi zvifat a dobrych
Zivotnich podminkéch zvifat, konkrétné Hlava IV (Spravni pomoc
a spolupréace) a ¢lanky 34-40. Provadéci rozhodnuti Komise
(EU) 2015/1918, kterym se zfizuje systém spravni pomoci

a spoluprace podle nafizeni Evropského parlamentu a Rady
(ES) ¢.882/2004, o urednich kontrolach, za Gcelem ovéreni
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that affected almost all EU countries in 2012. At the request
of the European Commission, so-called Food Fraud Contact
Points (FFCP) were appointed in EU Member States, among
which a cross-border exchange of information on food fraud
takes place. In the Czech Republic these are the FFCP Ministry
of Agriculture and CAFIA.

The AAC online system was launched on 18 November 2015,
facilitating communication for the FFCP. The original primary
aim of the AAC system was to fight foodstuff fraud, however,
the system was gradually used to share information of a more
general character as well.

Within the framework of further development, the European
Commission on 30 August 2016 divided the online application
for the Administrative Assistance and Cooperation (AAC) sys-
tem into two parts, namely AAC AA (Administrative Assistance)
and AAC FF (Food Fraud). Information about serious cases
concerning fraud across the entire food chain should be shared
in the FF sub-system. By contrast, the AA sub-system should be
used to share “less” serious cases.

Hence, the AAC system is used to share information between
EU Member States not only on fraud, forgery, smuggling and
deception related to food and feed with cross-border implica-
tions, but also to further administration cooperation between
EU Member States. The system should cover the whole food
chain, everything that could have an impact on food (i.e. from
the pitchfork to the fork).

Legally, the system of administrative assistance and coopera-
tion is enshrined in the Regulation of the European Parliament
and Council Regulation (EC) No. 882/2004, on official controls
performed to ensure the verification of compliance with feed
and food law, animal health and animal welfare rules, specifi-
cally in Chapter IV (Administrative Assistance and Cooperation)
and Articles 34-40. The implementing decision of the Commis-
sion (EU) No. 2015/1918, establishing the system of administra-
tive assistance and cooperation pursuant to the Regulation

of the European Parliament and Council Regulation (EC)

No. 882/2004 on official controls to ensure verification

of compliance with feed and food law, animal health and
welfare, was issued in October 2015.

Since the beginning of 2015, the National Contact Point that
operates alongside CAFIA has been collecting and providing
information from CAFIA, State Veterinary Institute and Central
Control and Testing Institute in Agriculture, meaning food and
feed supervisory bodies in the Czech Republic. The National
Contact Point collaborates with other members of the AAC net-
work in the Czech Republic: public health authorities, General
Customs Directorate, State Office for Nuclear Safety, Ministry
of the Interior of the Czech Republic, Ministry of Defence

of the Czech Republic and Ministry of Justice of the Czech
Republic.



dodrzovani pravnich predpisl tykajicich se krmiv a potravin
a pravidel o zdravi zvifat a dobrych Zivotnich podminkach zvifat,
bylo vydano v Fijnu 2015.

Narodni kontaktni misto, které funguje pi SZPI od pocatku
roku 2015, soustfeduje a predava v soucasné chvili informace
od SZP!I, Statni veterinarni spravy a Ustiedniho kontrolniho

a zkusebniho Ustavu zemédélského, tedy organt dozoru nad
potravinami a krmivy v CR. Narodni kontaktni misto spolu-
pracuje také s daldimi éleny sité AAC v CR: Organy ochrany
vefejného zdravi, Generalnim feditelstvim cel, Statnim Gradem
pro jadernou bezpecnost, ministerstvem vnitra, ministerstvem
obrany a ministerstvem spravedInosti.

Tok informaci je v systému obousmérny. Dozorové organy CR se
prostrednictvim Narodniho kontaktniho mista dozvidaji informa-
ce o nevyhovujicich vyrobcich, které mohou byt na ¢eském trhu,
a v ramci svych pravomoci nasledné provadi kontrolu.

Dojde-li ke zjisténi vyskytu nevyhovujiciho vyrobku nékterym

z dozorowvych organti v CR, informace o tomto vyrobku dozorovy
organ predava Narodnimu kontaktnimu mistu, které informace
odesila pfislusnym ucastnikiim systému v ¢lenskych statech EU.

Predévana informace odesilana do pfislusného ¢lenského
statu EU obsahuje vysledky kontrol, pfijata opatfent, detailni
informace vedouci k presné identifikaci produktu, udaje o jeho
distribuci atd. Do aplikace jsou vkladany a néasledné sdileny
informace o nevyhovujicich vyrobcich. Cilem on-line aplikace je
sdilet a pfedavat tyto informace, a to jak na narodni trovni, tak
i mezi povéfenymi narodnimi kontaktnimi misty v ramci EU.

Za rok 2018 bylo prostrednictvim NKM AACS distribuovano
celkem 441 oznédmeni (z toho 220 prijatych pfipadd/zadosti/
informaci/reakci a 221 odeslanych pfipadt/zadosti/informaci/
reakcf).

Za CR bylo odeslano celkem 30 pripadt. Z toho 16 odeslanych
pripadll spadalo do kompetence SZPI.

V roce 2018 prijala Ceska republika celkem 67 ptipad.
Do kompetence SZPI spadalo 44 prijatych pripadd.

Pro prenos informaci je také hojné vyuzivana bilateralni komuni-
kace v ramci FFCP.

The flow of information on food fraud is bidirectional. The su-
pervisory bodies of the Czech Republic are informed, via

the National Contact point, of unsafe products that may be
present on the Czech market and subsequently carry out
inspections within the scope of their authority.

If a of non-compliant product is detected by one of the supervi-
sory authorities in the Czech Republic, they convey information
about this product to the supervisory authority of the National
Contact Point, which sends the information to the relevant
participants of the EU Member States.

Transmission of information sent to the relevant EU Member
State contains results of inspections, actions taken, detailed
information leading to accurate product identification, data

on its distribution etc. Information about non-compliant prod-
ucts are inserted and subsequently shared in the application.
The goal of the online application is to share and communicate
this information both at the national level and between the des-
ignated national contact points in the EU.

In 2018, a total of 441 notifications were distributed through
the NCP AACS (of which 220 received queries/information/
responses and 221 sent queries/information/responses).

A total of 30 cases were sent for the Czech Republic, of which
16 cases fell under the competence of CAFIA.

In 2018, the Czech Republic received a total of 67 cases.
44 of the received cases fell under the competence of CAFIA.

Bilateral communication within the FFCP is also extensively
used to exchange information.

2.0

INFORMATION AND
COMMUNICATION SYSTEM

The CAFIA information and communication infrastructure
consists of a comprehensive set of technologies from trusted
vendors on different platforms focused on process and data
integration of heterogeneous software systems and applica-
tions running in multiple subsystems with specific solutions.

The systems are integrated in eight local networks, which are

interconnected using virtual private networks based on MPLS
stable hybrid technology. This is centrally managed and
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2.0

INFORMACNI
A KOMUNIKACNI SYSTEM

Informacné komunikacni infrastruktura SZPI je tvorena
komplexnim souborem technologii od provérenych dodavateld,
na rlznych platformach zamérenych na procesni i datovou
integraci heterogennich softwarovych systémd a aplikaci provo-
zovanych v nékolika podsystémech se specifickym rfesenim.

Systémy jsou integrovany v osmi lokalnich sitich, které jsou
propojeny pomoci virtualni privatni sité na bazi stabilni hybridni
technologie MPLS. Tato je centralné spravovana a proaktivneé
provozné i bezpecnostné monitorovana modernimi HW a SW
prostredky. V lokalnich sitich na vSech lokalitach jsou v sitove
infrastrukture zaclenéna vykonna sitova zafizeni FortiGate, ktera
zajistuji komplexni ochranu sité SZPI a ochranu internetové
konektivity proti bezpecnostnim hrozbam. Tim je zabezpedena
vysoka spolehlivost a kvalita sitovych spojl a sluzeb, kam patfi

i hlasové sluzby pevné sité, které jsou realizovany na platformé
IP telefonie.

Nad informacné komunikacni infrastrukturou SZPI je provozo-
van provozni dohledovy systém PRTG a vykonny bezpecnostni
monitoring SIEM QRadar dopInény o funkcionality NESSUS.

V roce 2018 doslo k dokonceni realizace kompletni vymény
zastaralé strukturované kabelaze na jednotlivych inspektora-
tech, ¢imz byla dokonc¢ena koncepce modernizace v ramci celé
SZPI na jednotnou kategorii Cat. 6.

Ve spojeni s narlistajicimi pozadavky na provoz sité a plynulé
zvySovani jeji zatéze byla zajisténa zalozni sekundarni linka
mimo dodavatele primarniho pfipojeni tak, aby byly potieby
Uradu plné pokryty i v pfipadé vypadku jednoho z dodavateld.

/ hardwarového rozsifeni a pravidelnych obnov byla dale
porizena nova multifunkéni zafizeni, aby byl zajistén plynuly
provoz Uradu jako celku s prihlédnutim na nové kompetence
a personalni rozsirent.

Prabézné byly v obdobi roku 2018 provadény Upravy aplika¢niho
programoveho vybaveni jednotlivych podsystému informacniho
systému SZPI v souvislosti s aktualnimi pozadavky uzivateld,

¢i v souvislosti s poZadavky legislativy.

IS KLC podléhal jiz pouze nutnym legislativnim zménam a tpra-
vam tak, aby bylo mozné v ném dokoncit jiz zapocaté a sou-
visejici pripady. V ramci vyvoje nového IS KOPR, ktery prevzal
funkei vyznamneého informacniho systému pro kontrolni a pravni
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proactively monitored in terms of operation and security by
modern HW and SW equipment. The powerful network infra-
structure device FortiGate is integrated in local networks in all
locations, providing comprehensive protection of the CAFIA
network and the protection of internet connectivity against
security threats. This ensure the high reliability and quality

of network connections and services, including the fixed
network voice services which are operated on the IP telephony
platform.

An operative supervisory system PRTG and high-performance

SIEM QRadar security monitoring with supplementary NESSUS
functionality are operated in addition to the CAFIA information

communication infrastructure.

In 2018, compete replacement of the outdated structured
cables at the individual inspectorates was competed, thus
concluding the concept of modernisation within the entire
CAFIA to the unified Cat. 6.

In connection with rising demands on network operation and
the continuous load increase, a secondary backup line not
secured by the primary connection supplier was ensured,

in order to fully cover the authority's needs in case of an outage
on the part of either supplier.

Hardware extensions and regular renewals also included
the acquisition of new multifunction devices to ensure
the smooth operation of the office as a whole with regard
to new competencies and personnel expansion.

Continuously during 2018, modifications of the application
software of the individual subsystems of the CAFIA information
system in the context of the current user requirements, or

in connection with the legislative requirements, were carried
out.

IS KLC underwent only the necessary legislative changes and
amendments, so that already initiated and related cases could
be concluded in it. Within the development of the new IS KOPR,
which took over the functions of the crucial information system
for CAFIA's inspection and legal activities, consistent work
continued and continues in developing functionalities both

on the part of the contractor and the authority itself.

In addition, user modifications from practice and changes
reflecting the new EU requirements and requirements for con-
nection of the existing and new CAFIA information systems were
successfully implemented in another important ERMS system
during 2018.

In the course of 2018, changes were made to the ERMS,
which ease and above all improve the efficiency of users’ work
in the given information system. The most important of these
was the function for automatic scanning of delivered mail and
confirmation of delivery directly to ERMS. Also worth noting is



¢innost SZPI, probihaly a probihaji soustavné prace na vyvoji
funkcionalit jak ze strany dodavatele, tak i samotného tradu.

Dale byly v pribéhu roku 2018 v dalsim vyznamném informac-
nim systému ERMS Uspésné implementovany uzivatelské Gpravy
7 praxe a zmeny, které odrazi nové pozadavky EU a reflektuji
pozadavky napojeni stavajicich i novych informacnich systémda
SZPI.

V pribéhu roku 2018 byly zavedeny Upravy ERMS, které
usnadnuji a predevsim zefektiviiuji praci uzivatelll v daném
informacnim systéemu. NejdUlezitéjsi z nich byla funkce pro
automaticke skenovani doruc¢ené posty a potvrzeni o doruéeni
primo do ERMS. Za zminku stoji také vytvoreni nové slozky pro
dokumenty personalni agendy, ktera je diky specialnimu reZzimu
pristupna vyhradé zaméstnancdm personalniho oddélent.

I'vroce 2018 doslo k rozvoji a prohloubeni komunikace

mezi ERMS a dalsimi agendovymi systémy SZPI. Nove doslo

k napojeni intranetu SZPI na ERMS, diky ¢emuz je nyni mozné
automatizovat elektronickou evidenci a dlouhodobé ukladani
dokument( vybranych agend primarné administrovanych
prostrednictvim aplikaci intranetu SZPI, napft. vnitfnich predpist
SZPI. Zaroven doslo také k prohloubeni a rozvoji napojeni

na novy informacéni systém pro kontrolni, laboratorni a spravni
¢innost IS KOPR. Ke stabilizaci doslo také v ramci napojeni

na personalni moduly IS GINIS.

V neposledni fadé je nutno vyzdvihnout fakt, ze na podzim roku
2018 byly informacni systémy SZPI umoznuijici elektronické
podepisovani (ERMS a samostatné podepisovaci aplikace
FUTURA-PODEPISOVANI) upraveny tak, aby umoznily podepi-
sovani dokumentll vyhradné pomoci kvalifikovaného certifikatu
pro elektronicky podpis. VSichni zaméstnanci SZPI tedy dispo-
nuji a uzivaji pfi praci kvalifikované elektronické podpisy, které
plné splnuji pozadavky narizeni Evropského parlamentu a Rady
(EU) ¢.910/2014 ze dne 23. Cervence 2014, o elektronické
identifikaci a sluzbach vytvarejicich divéru pro elektronické
transakce na vnitinim trhu a o zruseni smérnice 1999/93/ES
(znamé pod nazvem ,nafizeni elDAS") a zakona ¢. 297/2016 Sb.,
0 sluzbach vytvarejicich divéru pro elektronické transakce.

the creation of a new folder for HR agenda documents, which
is accessible exclusively to employees of the HR department
thanks to a special system.

In 2018, communication between ERMS and other CAFIA
agenda systems was developed and intensified. The CAFIA
intranet was newly connected to ERMS, allowing for the au-
tomation of electronic records and the long-term archiving

of documents from selected agendas primarily administered
through CAFIA intranet applications e.g. internal CAFIA regula-
tions. Furthermore, the connection to the new information
system for control, laboratory and administrative activity (IS
KOPR) was intensified and developed. Connection to the HS
modules IS GINIS was also stabilised.

Last but not least, it is necessary to highlight the fact that

in the autumn 2018, the CAFIA information systems permit-
ting electronic signatures (FRMS and the separate signing
application FUTURA-PODEPISOVANI) were modified to enable
signing of documents exclusively using a qualified certificate
for electronic signature. All CAFIA employees now have and
use qualified electronic signatures for their work, which

meet the requirements of Regulation (EU) No. 910/2014

of the European Parliament and of the Council of 23 July 2014,
on electronic identification and trust services for electronic
transactions in the internal market and repealing 1999/93/EC
(known as the "elDAS Regulation”) and Act No. 297/2016 Coll.,,
on trust services for electronic transactions.
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2.7

CINNOSTV OBLASTI
LEGISLATIVY

2.1.1

TVORBA
A PRIPOMINKOVANI
PRAVNICH PREDPISU

V roce 2018 se SZPI podilela na vzniku 4 zékond. Z nich pak
SZPI predevéim spolupracovala s Ministerstvem zemédélstvi CR
na legislativnim procesu novel zakona ¢. 110/1997 Sh., o potra-
vinach a tabakovych vyrobcich a o zméné a doplnéni nékterych
souvisejicich zakon(, a zédkona ¢. 146/2002 Sb., o Statni
zemeédélské a potravinarske inspekci a o zméné nékterych
souvisejicich zakont. Déle se SZPI podilela na pripraveé novely
zakona ¢. 106/1999 Sh., o svobodném pfistupu k informacim

a na pripravé navrhu zakona o pravu na digitélni sluzby. SZPI
rovnéz pripominkovala metodické materialy Ministerstva
zemédlstvi CR k tvorbé prehledu prestupkd podle zékona

o odpovédnosti za prestupky a fizeni o nich.

SZPI se v roce 2018 spolupodilela také na vzniku péti
provadécich vyhlasek k riznym zédkondm. Jedna se o tyto
vyhlasky: Vyhlaska ¢. 78/2018 Sb., kterou se méni vyhlaska
¢.231/2016 Sb., 0 odbéru, pfipravé a metodach zkouseni
kontrolnich vzork( potravin a tabakovych vyrobkd; Vyhlaska

o pozadavcich na mlynské obilné vyrobky, téstoviny, pekarske
vyrobky a cukrarské vyrobky a tésta; Vyhlaska ¢. 160/2018 Sb.,
kterou se méni vyhlaska ¢. 282/2016 Sh., o pozadavcich

na potraviny, pro které je pripustna reklama a které |ze nabizet
k prodeji a prodavat ve Skolach a skolskych zafizenich; Vyhlaska
na extrakeni rozpoustédla pouzivana pfi vyrobé potravin.

Stejné jako v predchazejicich letech se SZPI podilela na tvorbé
pravnich predpist EU. SZPI aktivné sledovala vyvoj pravni Upravy
v oblasti vinarstvi, zejmeéna pfipravu provadécich aktd k nafizeni
EU ¢.1308/2013, kterym se stanovi organizace trhu se zemé-
délskymi produkty. SZPI poskytuje podklady MZe pro pipravu
na jednani a dle potfeby (v ramci diskutovanych oblasti) se take
pfimo ucastni jednani.
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2.1

LEGISLATION ACTIVITIES

2.1.1

DRAFTING AND
COMMENTING ON LEGAL
REGULATIONS

In 2018, CAFIA participated in drafting of 4 acts. Above

all, CAFIA cooperated with the Ministry of Agriculture

of the Czech Republic in the legislative process of amend-

ing Act No. 110/1997 Coll., on Foodstuffs and Tobacco

Products and on amendments of certain related Acts, and

Act No.146/2002 Coll., on Czech Agriculture and Food Inspec-
tion Authority and certain other related Acts. Furthermore,
CAFIA participated in preparation of amendments to Act

No. 106/1999 Coll., on Free Access to Information, and in prep-
aration of a draft Act on the Right to Digital Services. CAFIA
also commented on the methodical materials of the Czech Min-
istry of Agriculture on creating an overview of offences pursuant
to Act on Liability for Offences and Related Proceedings.

In 2018, CAFIA also contributed to drafting of five implement-
ing decrees for a variety of laws. This concerns the following
decrees: Decree No. 78/2018 Coll., which amends Decree

No. 231/2016 Coll., on collection, preparation and methods

of testing control samples of foodstuffs and tobacco products;
Decree on the requirements for milled cereal products, pasta,
bakery products and pastry products and doughs; Decree

No. 160/2018 Coll., which amends Decree No. 282/2016 Coll.,
on the requirements for foodstuffs, for which advertising is
permitted and which can be offered for sale and sold at schools
and school facilities; Degree for the extraction of solvents used
during food production.

As in previous years, CAFIA participated in drafting of EU legal
regulations. CAFIA actively monitored the development of leg-
islation concerning wine production, in particular the drafting
of implementing acts of EU Regulation No. 1308/2013, which
governs organisation of the market with agricultural products.
CAFIA also provides materials to the Ministry of Agriculture



2.1.2

UCAST NA JEDNANICH
PRACOVNICH FORMACT
EKARADY El

['v roce 2018 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci EU. Za bulharského a rakouskeho predsednictvi se
uskutecnilo celkem 28 zahranic¢nich pracovnich cest spojenych
s Ucasti v rdznych pracovnich skupinach. V jejich ramci se
experti SZPI zuc¢astnili celkem 23 jednani v pracovnich forma-
cich Komise a Rady EU. Nej¢etnéjsi (4x) byla u¢ast na jednani
pracovni skupiny EK pro zemédélské kontaminanty, nasledo-
vana pracovnimi skupinami pro vino, pro potraviny nového typu
a pro sledovatelnost tabaku, které béhem roku 2018 zasedly
trikrat,

Zastupce SZPI sleduje jednani Resortni koordinacni skupiny
(RKS) na Ministerstvu zemédélstvi CR. RKS predstavuje
koordina¢ni centrum pro schvalovani instrukei, pozic a mandatd
prezentovanych za CR a resort zemédélstvi na jednanich
pracovnich organl EU véetné COREPERUu, Zvlastniho zemédél-
ského vyboru a Rady ministrd pro zemeédélstvi a rybolov.

2.1.3
CINNOST PRAVNI

V roce 2018 bylo pravomocné skoncéeno 2 216 spravnich fizeni
vedenych s provozovateli potravinarskych podnikd, v nichz byly
ulozeny pokuty v celkové vysi 100594 000 Ké.

Ve spravnich fizenich o deliktech provozovateld potravinaiskych
podnikl byla rovnéz ulozena povinnost nahradit naklady sprav-
niho fizeni v celkove vysi 1012 000 K¢.

NEJVICE POKUT VE SPRAVNIM RIZENT BYLO ULOZENO 7A PORUSENT
NASLEDUJICICH USTANOVENT PRAVNICH PREDPISU (V ZAVORCE JE
UVEDEN POCET PRIPADU):

CL. 4 NARIZENI (ES) C. 852/2004 — nedodrzeni hygienickych pozadav-
ki pfi uvadéni potravin do obéhu (1093);

for preparation for meetings and also directly participates
in meetings as required (within the boundaries of the areas
discussed).

2.1.2

PARTICIPATION

IN MEETINGS

OF WORKING GROUPS
OF THE EUROPEAN
COMMISSION AND
COUNCIL OFTHE EU

In 2018, CAFIA's employees were also involved in activities

of working groups of the EU. Under the chairmanship of Bul-
garia and Austria, a total of 28 foreign business trips related

to participation in various working groups were carried out.
CAFIA experts participated in a total of 23 meetings of working
groups of the Commission and Council of the EU. Most fre-
quently (4 times) it was participation at the meetings of the EC
working group for agricultural contaminants, followed by

the working groups for wine, novel foods and tobacco trace-
ability, which met three times in 2018,

CAFIA representative follows meetings of the Coordination
Group at the Ministry of Agriculture. The MCG is the coordina-
tion centre for the approval of instructions, positions and
mandates presented on behalf of the Czech Republic at meet-
ings of working bodies of the EU such as COREPER, Special
Agricultural Committee and Council of Ministers for Agriculture
and Fisheries.
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(L. 5 NARIZENI (ES) C. 852/2004 — nedodrzovani postupt zalozenych
na zasadach HACCP (431);

CL. 14 NARIZENI (ES) (. 178/2002 — uvadéni na trh potravin skodlivych
pro zdravi nebo nevhodnych k lidské spotrebé (271);

(L. 16 NARIZENI (ES) C.178/2002 — uvadéni do obéhu klamavé
oznacenych potravin (9);

CL. 7 NARIZENT (FU) C. 1169/2011 — uvadéni zavadéjicich informaci
(505);

§ 3 ODST. 1 PISM. 1) ZIKONA 0 POTRAVINACH — porudeni povinnosti
provozovatele potravinarského podniku (235);

§10 ODST. 1 PISM. B) ZAKONA 0 POTRAVINACH — uvéadéni do obéhu
potravin s proslym datem pouzitelnosti (859);

§ 3 ODST. 1 PISM. K) ZAKONA 0 POTRAVINACH — nedodrzen stanovené
teploty pfi uchovavani potravin (59);

§10 ODST. 2 ZAKONA 0 POTRAVIVACH — neoddélené umisténi a ozna-
¢eni potravin s proslym datem minimalni trvanlivosti (645);

§ 3 ODST. 1 PISM. Q) ZAKONA 0 POTRAVINACH — neprodlené nevyfazeni
nevyhovujicich potravin z dalsiho obéhu (39);

§ 3 ODST. 1 PISM. R) ZAKONA 0 POTRAVINACH — nezabezpedent
dokladl o pavodu potravin (154);

§ 27 ZAKONA 0 VINOHRADNICTVI A VINARSTVI — nedodrzeni pozadav-
kil na jakost vina (151);

§30 ZAKONA 0 VINOHRADNICTVI A VINARSTVI — ¥adné nevedeni
evidencénich knih v odvétvi vina (66);

(L. 80 ODST. 2 NARIZENI (ES) C. 1308/2013 — uvadéni do ob&hu
produktt z révy vinné podrobenych nepovolenym enologickym
postuplim (42);

CL. 147 ODST. 1 NARIZENI (EU) C. 1308/2013 — uvadéni do ob&hu
produktd v odvétvi vina bez pravodnich doklad (31);

(L. 76 NARIZENI (ES) €. 1308/2013 — nedodrzeni pozadavks obchod-
nich norem u ovoce a zeleniny (220);

(L. 52 ODST. 1 NARIZENI (ES) (. 607/2009 — uvadéni do obéhu produk-
t0 v odvétvi vina oznacenych v rozporu s nafizenim (36).

V roce 2018 nabylo pravni moci 162 rozhodnuti Ul o odvolani
proti rozhodnuti inspektoratu o ulozeni pokuty provozovateli
potravinarského podniku, z nichZ bylo v 90 pripadech napadené
rozhodnuti potvrzeno, v 55 pripadech byla provedena zména
napadeného rozhodnuti (véetné zmeén formalniho charakteru),

v 10 pfipadech bylo napadené rozhodnuti zruseno a vraceno
prislusnému inspektoratu k novému projednani a rozhodnuti,
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2.1.9
LEGAL ACTIVITIES

2018 saw lawful conclusion of 2,216 administrative proceedings
conducted with food business operators, in which fines were
imposed in total amount of CZK 100,594,000.

In administrative proceedings for offences committed by food
business operators, obligations to pay the costs of the ad-
ministrative proceedings were imposed in total amount

of CZK 1,012,000.

THE GREATEST NUMBER OF FINES IN ADMINISTRATIVE PROCEEDINGS
WAS IMPOSED FOR VIOLATION OF PROVISIONS LAID DOWN BY
FOLLOWING LEGAL REGULATIONS (VUMBER OF CASES STATED

IN BRACKETS):

ART. 4 OF REGUIATION (EC) NO. 852/2004 — failure to comply with
hygiene requirements when placing foodstuffs on the market
(1093);

ART. 5 OF REGUIATION (EC) NO. 852/2004 — failure to comply with
procedures based on HACCP principles (431);

ART. 4 OF REGUIATION (EC) 0. 178/2002 — placing foodstuffs unsafe
or unfit for human consumption on the market (271);

ART. 16 OF REGUIATION (EC) N0. 178/2002 — placing foodstuffs with
misleading labelling on the market (9);

ART. 7 OF REGUIATION (EU) NO. 1169/2011 — provision of misleading
information (505);

SECTION 3 ()(1) OF THE ACT ON FOODSTUFFS — violation of the obliga-
tions of food enterprise operators (235);

SECTION 10 (1/(B) OF THE ACT ON FOODSTUFFS — placing foodstuffs
with expired use by date on the market (859);

SECTION 3 ()(K) OF THE ACT ON FOODSTUFFS — failure to comply with
the stipulated temperature for food storage (59);

SECTION 10 (2) OF THE ACT ON FOODSTUFFS — failure to separately
place and label foodstuffs with expired best before date (645);

SECTION 3 ()(Q) OF THE ACT ON FOODSTUFFS — failure to immediately
remove non-compliant foodstuffs from the market (39);

SECTION 3 (D(R) OF THE ACT ON FOODSTUFFS — failure to provide
documentation of the origin of foodstuffs (154)



ve dvou pfipadech bylo napadené rozhodnuti zruseno a fizeni
zastaveno, v b pripadech bylo odvolani podano opozdene.

V roce 2018 rozhodly ve spravnim soudnictvi pravomocné kraj-
ské soudy o 35 zalobach proti rozhodnutim Ul. Z doru¢enych
pravomocnych rozsudki krajskych soud(l byla ve 22 ptipadech
zaloba jako nedlvodna zamitnuta a v 13 pripadech bylo rozhod-
nuti Ul soudem zrudeno a véc vracena k dal§imu Fizeni. V roce
2018 nabylo pravni moci téz 7 rozhodnuti Nejvyssiho spravniho
soudu tykajicich se rozhodnuti Ul.

2.8

SPOLUPRACE S OSTATNIMI
URADY A INSTITUCEMI
VCR

SZPI dlouhodobé spolupracuje s Ministerstvem priimyslu a ob-
chodu CR v ramci systému ProCoP pfi poskytovani informaci
podnikatelim o pozadavcich na vyrobky a o fungovani vnitiniho
trhu v oblasti volného pohybu potravin. Inspekce se aktivné
zapojovala do fesenf pripad( tykajicich se zjisténi nekalych
obchodnich praktik, véetné nekalych obchodnich praktik
pouzitych vici spotiebitellim pochéazejicim z jinych ¢lenskych
statl EU (prostfednictvim elektronického komunikaéniho
systému CPCS — Consumer Protection Cooperation System).
SZPl je taktéz zapojena do systému SOLVIT, v némz ¢lenské
staty spolupracuji pfi ucelném feseni problém, jez vznikaji

v dlsledku nespravné aplikace pravnich predpisti v oblasti
vnitfniho trhu ze strany organ( vefejné moci.

Velmi tzka spoluprace pfi vykonu urednich kontrol je pribézné
realizovana se Statni veterinarni spravou. Jedna se predevsim
o kontrolu nevyhovujicich potravin zivocisného ptvodu u jejich
vyrobcl ¢i dovozel zjisténych ze strany SZPIl v obchodnf siti
nebo jsou SZPI predavany ze strany SVS adekvatni informace
o kontrolnich zjisténich uc¢inénych u vyrobc.

Permanentni spoluprace na vysoké urovni je mezi SZPl a Gene-
ralnim feditelstvim cel pfi kontrolach potravinarskych komodit
dovaZenych ze tretich zemi. Casté a Ui¢inné jsou spolecné kontroly
zamerené na plvod dovaZzeného nebo prepravovaného vina.

7 dalsich dozorovych organ Ize uvést i spolupréci s Ustfednim
kontrolnim a zkusebnim Ustavem zemeédélskym pfi kontrolach
provadénych u prvovyrobel a dale pak kontroly SZPI provadéné
na zakladé analyzy idajti Registru vinic, ktery Ustav vede.

SECTION 27 OF THE VITICULTURE AND VINICULTURE ACT — failure
to comply with wine quality standards (151).

SECTION 30 OF THE VITICULTURE AND VINICULTURE ACT — failure
to keep records in the wine sector (66);

ART. 80 (2) OF REGULATION (EC) NO. 1308/2013 - marketing of prod-
ucts from the vine subjected to unauthorised oenological
practices (42);

ART. M7 (1) OF REGULATION (EU) NO. 1308/2013 - marketing of prod-
ucts in the wine sector without accompanying documentation
(31);

ART. 76 OF REGULATION (EC) NO. 1308/2013 - non-compliance with
marketing standards for fruit and vegetables (220);

ART. 52 (1) OF REGULATION (EC) NO. 6072009 - marketing of products
in the wine sector identified as being in contradiction with
the Regulation (36).

In 2018, 162 decisions of the Headquarters on appeal against
inspectorate's decision on fines imposed on food business op-
erators came into force; in 90 out of these cases the appealed
decision was upheld, in 55 cases the appealed decision was
changed (including changes of a formal character), in 10 cases
the appealed decision was annulled and returned to the rel-
evant inspectorate for renewed hearing and decision, and

in 2 cases the appealed decision was cancelled and proceed-
ings suspended, and in © cases the appeal was lodged late.

In 2018, regional courts decided lawfully in administrative
justice on 35 complaints against decisions of the Headquarters.
Of the delivered final judgments of regional courts, the action
was dismissed in 22 cases as unfounded and in 13 cases

the decision of the Headquarters was nullified by the court

and the case was returned for further proceedings. In 2018,

7 decisions of the Supreme Administrative Court concerning
decisions made by the Headquarters came into force.
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Uzkou spolupraci SZPI udr?uje se Statnim zdravotnim Ustavem
ohledné hodnoceni rizika potravin a se Statnim Ustavem pro
kontrolu leciv pri feseni vyrobk( deklarovanych zejména jako
doplrky stravy, které hranici s lecivy.

Inspekce pokradovala ve spolupraci s Uradem pramyslového
vlastnictvi, na jehoZ ¢innost navazuje v ramci kontrol dodrzovani
prav dusevniho vlastnictvi, a to zejmeéna kontrol chranénych
zemeépisnych oznaceni potravin a chranénych oznaceni pdvodu
potravin.

RADIACNI MONITORING

V ¢lenskych statech EU je organizovan monitoring vyskytu
radiace, ktery zahrnuje slozky Zivotniho prostredi (ptda, voda,
ovzdusi) a cely potravinovy fetézec (rostliny, krmiva, zvifata,
potraviny). SZPI je ¢lenem Celostatni radia¢ni monitorovaci sité
a spolupracuje se Statnim uradem pro jadernou bezpecnost
(SUJB) v monitorovani radioaktivni kontaminace (aktivita
radionuklidu *¥Cs) na celém tzemi CR.

OCHRANA SPOTREBITELE

V oblasti ochrany spotrebitele ma SZPI izké odborné kontakty.
SZPl je aktivnim ¢lenem Odborné sekce Kvalita v ochrané
spottebitele Rady kvality Ceské republiky a rovné? je Slenem
pracovni skupiny Potraviny a spotiebitel Ceské technologické
platformy pro potraviny.

V roce 2018 spolupracovala SZPI se Statni spravou hmotnych
rezerv (SSHR) pfi poskytovani informaci pfi zameéru pofizeni
hmotnych rezerv, konkrétné trvanlivych potravin (surovin)
rostlinného plivodu pfi jejich naskladnéni do Ulozist SSHR.
SZPI navézala v roce 2018 spolupraci se zajmovym sdruzenim
pravnickych osob CZ.NIC (spréavce domény CZ) v oblasti

identifikace kontrolovanych osob v ramci kontroly internetového
obchodu.

SPOLUPRACE § DALSIMI ORGANIZACEMI

o Potravinarska komora CR

* Svaz obchodu a cestovniho ruchu CR
o Statni veterinarni sprava CR

o Statni zdravotni Ustavy (SZU)

o Statni Ustav pro kontrolu lé&iv (SUKL)

Fakulta zahradnicka Mendelovy univerzity v Brné
e Masarykova univerzita v Brné

o Fakulta potravinafské a biochemické technologie VSCHT Praha
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2.8

COOPERATION WITH
OTHER PUBLIC BODIES
AND INSTITUTIONS
INTHE CZECH REPUBLIC

CAFIA continued its long-term collaboration with the Ministry
of Industry and Trade of the Czech Republic in the joint opera-
tion of the ProCoP system, the function of which is to provide
information to businesses on product requirements and

the functioning of the internal market in the free movement
of foodstuffs. The Inspection Authority actively contributed

to the resolution of cases concerning the discovery of unfair
marketing practices, including unfair marketing practices
directed at consumers from other member states of the EU
(using the Consumer Protection Cooperation System (CPCS)).
CAFIA is also a constituent of the SOLVIT system, which
facilitates cooperation of the member states for effective
resolution of issues that come about due to the incorrect ap-
plication of legal regulations in the internal market by public
authorities.

Ongoing close cooperation in conducting official inspections
exists with the State Veterinary Administration. This primarily
involves inspections of non-compliant foodstuffs of animal
origin on the premises of their producers or importers identified
by the CAFIA in the sales network, or the SVA submits adequate
information to CAFIA about findings of inspections conducted
among producers.

Permanent cooperation on a superior level also exists between
CAFIA and the General Customs Directorate during inspections
of food commaodities imported from third countries. Joint
inspections focused on the origin of imported or transported
wine are frequent and effective.

Of the other supervisory bodies, it is worth to mention coop-
eration with the Central Institute for Supervising and Testing

in Agriculture during inspections performed among primary
producers, and CAFIA inspections performed based on analysis
of data from the Vine Register kept by the Institute.

CAFIA maintains close cooperation with the State Health
Institute regarding risk analysis, and the State Institute for Drug
Control when dealing with products declared in particular as
food supplements bordering on medicinal products.



e Fakulta veterinarni hygieny a ekologie Veterinarni a farmaceu-
tickeé univerzity Brno

o Ceska asociace pro specialni potraviny (CASP)
e Spolecnost pro bezlepkovou dietu, o. s.

e Klub celiakd Brno

o Zelinarska unie Cech a Moravy

« Ovocnaiska unie Ceské republiky

o Vyzkumny Ustav veterinarniho lékarstvi, v. v.i.

e Vlyzkumny Ustav rostlinné vyroby, v.v. .

e Vlyzkumny Ustav bramborarsky Havlickdv brod, s. 1. o.
o Cesky svaz pivovarti a sladoven

o Ceskomoravsky svaz minipivovarti

e Unie destilatér(

o Cesky svaz zpracovatelti masa v Praze

o Ceskomoravsky svaz mlékarensky v Praze

o Ceskomoravska komora odborovych svazti — Odborné sekce
Kvalita v ochrané spotrebitele

e Sdruzeni ¢eskych spotiebitell, z.u.
o Ceskomoravska driibezarska unie, o. s.
e Sdruzeni driibezarskych podnikd

o Ceska technologické platforma pro potraviny (CTPP) — pra-
covni skupina Potraviny a spotiebitel

o Casopis MASO

Inspections continued in cooperation with the Intellectual Prop-
erty Office, whose activity follows the inspections on the en-
forcement of intellectual property, namely checks of protected
geographical indications of foodstuffs and protected designa-
tions of the origin of foodstuffs.

RADIATION MONITORING

The incidence of radiation, which includes elements of the envi-
ronment (soil, water, air) and the entire food chain (plants, feed,
animals, foodstuffs) is monitored across EU member states. CAFIA
is a member of the National Radiation Monitoring Network and
collaborates with the State Office for Nuclear Safety in the moni-
toring of radioactive contamination (activity of the *'Cs radionu-
clide) on the entire territory of the Czech Republic.

CONSUMER PROTECTION

CAFIA has close professional contacts in the field of consumer
protection. CAFIA is an active member of the Specialist Sec-

tion on Quality in Consumer Protection of the Quality Council

of the Czech Republic and a member of the Food and the Con-
sumer working group of the Czech Technological Platform for food.

In 2018, CAFIA cooperated with the State Material Reserves
Administration (SSHR) in providing information during the pur-
chase of materials reserves, specifically durable vegetable-
based foodstuffs (ingredients) during their stocking to the SSHR
warehouses.

In 2018, CAFIA established cooperation with the interest

group of legal entities CZ.NIC (administrator of the CZ domain)
in the area of controlled entities identification within the inspec-
tion of internet trade.

COOPERATION WITH OTHER ORGANISATIONS

e Federation of the Food and Drink Industries of the Czech
Republic

¢ Confederation of Commerce and Tourism of the CR

o State Veterinary Institute of the CR

e State Health Institute (NIPH)

e State Institute for Drug Control (SUKL)

e Faculty of Horticulture - Mendel University in Brno

e Masaryk University in Brno

e Faculty of Food and Biochemical Technology, UCT Prague

e Faculty of Veterinary Hygiene and Ecology - University
of Veterinary and Pharmaceutical Sciences Brno
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2.9

SYSTEM MANAGEMENTU
JAKOSTI

Systém managementu jakosti dle mezinarodni normy ISO 9001

je v SZPI certifikovan od roku 2005. Vztahuje se na cely trad,
tj. vS8echny inspektoraty a zaméstnance a uplatriuje se na ves-
keré procesy, které v SZPI probihaji. Systém managementu
jakosti je neustale zlepSovan a kazdorocné provérovan externi
autoritou v ramci dozorovych a recertifikacnich auditd. V roce
2018 SZPI uspésné absolvovala dozorovy audit systému.

A

e Czech Association of Special Foods (CASP)

e Czech Coeliac Society

e Celiac Club in Brno

» Vegetable Producers Union of Bohemia and Moravia
e Fruit Producers Union of the Czech Republic

e Veterinary Research Institute

e Crop Research Institute

e Potato Research Institute Havli¢kdv Brod

e Czech Beer and Malt Association

* Bohemian-Moravian Association of Microbreweries
e Distillers Union

e Czech Meat Processors Association - Prague

e The Bohemian-Moravian Dairy Product Association in Prague

e Moravian Chamber of Trade Unions - Specialist Section
Quality in Consumer Protection

e Czech Consumer Association, z.U.
e The Czech-Moravian poultry union, o.s.
e Czech Poultry Breeders Association

e Czech Technology Platform for Foodstuffs (CTPP) - Foodstuffs
and Consumer working group

o MASO magazine

2.9

QUALITY MANAGEMENT
SYSTEM

CAFIA's quality management system has held the ISO 9001
international standard certificate since 20005. It applies



to the entire authority, i.e. all inspectorates, employees and
processes that take place within CAFIA. The quality manage-
ment system is continually improved and subject to an annual
external audit as a part of supervisory and recertification audit-
ing system. In 2018, CAFIA successfully passed a supervisory
audit of the system.

5
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MEZINARODNI
SPOLUPRACE

UdrZovani a rozvoj zahrani¢nich vztahd patfi trvale mezi jednu

z priorit SZPI. Hlavnim pfinosem zahranic¢nich aktivit je ziskavani
novych informaci a posileni know-how SZPI jako dozorového
orgéanu pusobiciho na vnitinim trhu EU. Diky dlouhodobému

a systematickému péstovani zahranicnich aktivit se SZPI a jeji
experti stali vyhledavanymi pro mezinarodni spolupréaci, napt. ze
strany organti Evropské komise (EFSA, DG SANTE). Ucast

na Skolenich je pak zasadnim pfinosem ve zvySovani kvalifikace
nadich zaméstnanctl.

SZPI nadale udrzuje aktivni spolupraci s Mezinarodni organizaci
pro révu a vino (OIV). Tato meziviadni svétova védecko-technic-
ka organizace vytvafi definice a doporucuje standardy v oblasti
vinohradnictvi a vinafstvi, které jsou v pfipadé enologickych
postupll a analytickych metod rozboru prebirany do pravnich
predpist EU. Zaméstnanec SZPI Ing. Ondrej Mike$, Ph.D., ktery
byl v roce 2015 jmenovan do funkce prezidenta Subkomise pro
metody analyzy v ramci Mezinarodni organizace pro révu a vino
(OIV), v roce 2018 participoval na jednani dvou uskupeni OIV.

Zaméstnanec laboratofe prazského inspektoratu se jako skolitel
zUcastnil seminare organizovaného TAIEXem — kancelari EU pro
technickou asistenci a vyménu informaci — v Albanii, ktery byl
zaméren na problematiku zavadéni legislativy pro potravinarské
pridatné latky a dalsi zaméstnanec téze laboratore se aktivné
zUcastnil seminare v Turecku zaméreného na kontrolu mykoto-
xin.

Zaméstnanci brnénské laboratore a OKLC se také aktivne
podileli na jednani pracovnich skupin, které jsou zodpovédné
za fungovani Evropské databanky vin.

Triclenny tym expertd SZPI v roce 2018 zapocal aktivity na ne-
zavislém a profesionalnim auditu kontrolniho systému vinafske-
ho sektoru v Moldavské republice. Utedni kontrola v Moldavsku
se nyni nachazi v dlouhodobém procesu transformace, a proto
je vhodne vyuzit tohoto obdobi pro nastaveni efektivnéjsiho
fungovani kontroly vinafského sektoru a potravin obecne.
Projekt financovany Ceskou rozvojovou agenturou pokracuje
ivroce 2019,

Zastupci vedeni SZPI se také pravidelné tc¢astni setkani vrchol-
nych predstavitell evropskych organt zodpovédnych za dozor
nad potravinami Heads of Agencies, které se kona dvakrat ro¢-
né vétdinou pod zastitou zeme, kterd aktualné predseda Radé
EU (letos se jednani uskutecnila v Berlingé a ve Vidni). Jednani
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J.1

INTERNATIONAL
COOPERATION

Maintenance and development of international relations
remains a priority for CAFIA. The main benefit of international
activities is acquisition of new information and improving the
know-how of CAFIA as the supervisory body operating on the EU
internal market. Owing to the consistent and systematic cultiva-
tion of foreign activities, CAFIA and its experts have become
highly sought for international cooperation, e.g. by European
Commission bodies (EFSA, DG SANTE). Participation in training
courses is an essential contribution towards improving our
employees’ qualifications.

CAFIA continues to maintain active cooperation with the Interna-
tional Organisation of Vine and Wine (OIV). This global, intergov-
ernmental scientific-technical organisation creates definitions
and recommends standards in viniculture and viticulture, which,
in case of oenological approaches and analytical methods, have
been incorporated into EU legal regulations. CAFIA employee

Ing. Ondfej Mikes, Ph.D., who was appointed to the office of

the President of the Sub-Commission for Analysis Methods within
the International Organisation for Vine and Wine (OIV) in 2015,
participated at the meetings of two OIV groups in 2018.

As a lecturer, one employee of the Prague Inspector-

ate also participated in a workshop in Albania organised

by TAIEX —the EU office for technical assistance and the ex-
change of information — focusing on the issue of introducing
legislation for food additives, and other employees from the
same laboratory actively participated in the workshop in Turkey
focused on the inspection of mycotoxins.

The staff of the Brno laboratory and also Control, Laboratories
and Certification Department of the Headquarters actively
partook in the meetings of the working groups which are
responsible for the functioning of the European wine databank.

A three-member team of CAFIA experts commenced activity
on an independent and professional audit of the control system
in the wine sector in the Republic of Moldova in 2018. Official
inspection in Moldova is currently undergoing a long-term
transformation process and it is therefore appropriate to use
this period to define the more effective functioning of wine
sector and food inspection in general. The project financed by
the Czech Development Agency continues in 2019.

CAFIA management representatives also regularly attend meet-
ings of the heads of European bodies responsible for the super-



Heads of Agencies, maiji Siroky rozsah vysoce aktualnich témat,
jde zejména o bezpecnost potravin, kontrolu internetu, falSovani
potravin, oznac¢ovani potravin, doplfky stravy a dalsi aktualni
témata, jako napr. nove nafizeni o kontrolach potravin, atd.

V Unoru 2018 probéhla navstéva z gruzinské National Food
Agency za Ucelem ziskani informaci k zavadéni Systému
managementu jakosti. V brfeznu se SZPI svou prezentaci
podilela na zajisténi navstévy zastupct cinské AQSIQ, kdy jim
byla predstavena ¢innost SZPI, problematika dovozt a certifi-
kace. Cinnost SZPI byla rovné? predstavena zastupci MZV, ktery
plisobi jako zemédélsky diplomat na Ukrajiné. V ¢ervnu probéh-
la na SZPI zasedani odbornikl na analyzy vina (rovnéz za Ucasti
zastupcti UKZUZ, laboratofi ze Slovenska, Rakouska a Srbska).

Inspektori a dalsi zameéstnanci SZPI se v roce 2018 pravidelné
Ucastnili skoleni pod nazvem Better Training for Safer Food
(BTSF), ktera pro zastupce dozorovych organd organizuje

DG SANTE a kteréa se specializuji napr. na oznac¢ovani potravin,
HACCP. poskytovani informaci o potravinach a jejich slozen,
prava dusevniho vlastnictvi, dovozni kontroly, potravinarské
prisady, chranéna zemépisna oznaceni, falSovani potravin,
e-commerce nebo audity. V roce 2018 méli zaméstnanci SZPI
moznost Ucastnit se 9 typd Skoleni, a to celkem 14x (néktefi se
zU&astnili vice typt skolen). Skoleni v ramci BTSF se zamést-
nanci SZPI neucastni pouze v roli posluchacd, ale i aktivné —
dva zastupci SZPI plsobi jako skolitelé modulu zaméreného
na kontrolu uvadéni na trh potravin v rdmci e-commerce. V roce
2018 se takto zucastnili dvou béh, které probéhly v Praze,
Bratislavé a Madridu. Dalsi zastupce SZPI pak zajistuje prak-
tickou ¢ast BTSF zaméreného na hygienu potravin a organizuje
navstévu provozu pro Ucastniky skoleni.

Kromé vyse uvedenych skoleni se zaméstnanci SZPI Gc¢astnili
i dalSich workshop ¢i konferenci v roli prednasejicich nebo
prohlubovali své odborné znalosti.

MEZINARODNI PROJEKTY

V roce 2018 probihala pfiprava na jiz schvaleny projekt

s polskym dozorovym organem Inspekcja Jakosci Handlowe;j
Artykutow Rolno-Spozywezych, jehoz realizace byla kvili
nepredvidatelnym okolnostem prelozena z roku 2018 na rok
20189. Projekt je zaméfen na preshranicni spolupraci a v jeho
ramci by mélo dojit k blizsimu navazani spoluprace zejména
formou vyménnych studijnich pobytd inspektord. V roce 2018
probihala intenzivni komunikace tykajici se pfipravy projektu.

vision of foodstuffs — Heads of Agencies —which generally take
place twice per year under the auspices of the country currently
chairing the EU Council (this year the mestings took place

in Berlin and Vienna). The meetings of the Heads of Agencies
have a wide range of current topics, in particular food safety,
control of the Internet, food adulteration, food labelling, dietary
supplements and other current topics, such as the new regula-
tion of food inspection, etc.

In February 2018, a visit of the Georgian National Food Agency
took place in order to obtain information on the implementation
of the Quality Management System. In March, CAFIA partook in
organising a visit by representatives of the Chinese AQSIQ, with
a presentation of CAFIA's activities, the issue of imports and
certification. CAFIA's activities were also presented to the rep-
resentative of the Ministry of Foreign Affairs, who acts as an
agricultural diplomat in the Ukraine. In June, a meeting of wine
analysis experts (with participating representatives from CISTA,
laboratories in Slovakia, Austria and Serbia) was held at CAFIA.

In 2018, inspectors and other CAFIA employees regularly
participated in training courses called Better Training for Safer
Food (BTSF), which are organised for representatives of su-
pervisory bodies by DG SANTE and specialise in e.g. foodstuff
labelling, HACCP, provision of information on foodstuffs and
their ingredients, intellectual property rights, import controls,
food additives, protected indication of origin, food adulteration,
e-commerce and audits. In 2018, CAFIA employees had the
opportunity to attend 9 types of trainings 14 times altogether
(some participated in several types of trainings). CAFIA employ-
ees do not participate in BTSF courses solely as students, but
also actively — 2 CAFIA representatives also act as lecturers

of a module focusing on the control of the marketing of food-
stuffs via e-commerce. In 2018 these employees participated
in 2 rounds of courses, which took place in Prague, Bratislava
and Madrid. Another CAFIA representative ensures the practical
aspect of BTSF focused on food hygiene and organises the visit
to the facility for training participants.

Apart from the aforementioned training courses, CAFIA employ-
ees also participated in other workshops and conferences as
lecturers or deepened their professional knowledge otherwise.

INTERNATIONAL PROJECTS

In 2018, preparations took place for the previously approved
project with the Polish supervisory authority Inspekcja Jakosci
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Obdobné projekty byly jiz v minulosti realizovany se vsemi
zemémi sousedicimi s Ceskou republikou.
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Handlowe] Artykutow Rolno-Spozywezych, the implementation
of which was postponed from 2018 to 2019 due to unforesee-
able circumstances. The project is focused on cross-border
cooperation, which should lead to closer cooperation primarily
through mutual inspector study internships. In 2018, there was
intensive communication concerning the project preparation.
Similar projects have been implemented in the past with all
the countries neighbouring on the Czech Republic.
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4.1
KOMUNIKACE § MEDII

Komunikace SZPI s verejnosti je zaloZzena na principu transpa-
rentnosti a otevienosti. Klicovou ulohu v této komunikaci sehravaji
media a potravinarska inspekce prostiednictvim tiskového
mluvéiho intenzivné a pravidelné spolupracuje se zpravodajskymi
a publicistickymi redakcemi médii véech typl — televizi, rozhla-
sem, tiskem a internetovym zpravodajstvim véetné jejich extenzi
na online socialnich sitich. Takova forma spoluprace umoznuje
nejen s nezbytnou rychlosti a dopadem informovat spotiebi-
telskou a podnikatelskou verejnost o zasadnich zjisteénich SZPI,
napr. o zjisténi nebezpecnych potravin na trhu, ale rovnéz zvySovat
spotiebitelskou gramotnost a zlepSovat u potfebnych cilovych
skupin orientaci na trhu s potravinami i pravni povédomi.

Z&kladnim néastrojem pro komunikaci s vefejnosti prostred-
nictvim médii je vydavani tiskovych zprav, kterych v roce 2018
SZPI zvefejnila celkem 62. Dale inspekce priibézné zodpovida
dotazy individuélné vznesené redakcemi jednotlivych médii,
kterych bylo v lorfiském roce 1 317. Management SZPI i ostatni
skupiny odbornych zaméstnanct pravidelné prispivaji k edukaci
vefejnosti prostirednictvim své Ucasti ve zpravodajskych, spotie-
bitelskych a popularné nauc¢nych poradech v televizi a rozhlase,
nebo odbornou korekturou ¢lankd v tisténych médiich. SZPI

mj. dlouhodobé spolupracuije s Ceskou televizi a Ceskym rozhla-
sem, kde odbornici z inspekce seznamuji vefejnost s problema-
tikou potravinového prava, potravinarského sortimentu a s nim
spojenymi potencialnimi riziky, dale poskytuji informace o vy-
sledcich kontrolni ¢innosti a poskytuji rady spotfebiteltim, jak
snizit riziko nédkupu nejakostnich nebo dokonce nebezpecnych
potravin. Vyznamnym kanalem, ze kterého spotrebitelé i média
Gerpaji informace o vysledcich kontrol SZPI, je portal Potraviny
na pranyri. Zde SZPI zvefejiuje zavazna zjisténi nebezpecnych,
faléovanych a nejakostnich potravin distribuovanych v Ceské
republice. Tyto informace jsou k dispozici i prostrednictvim
aplikace pro mobilni telefony s operacnim systémem Android,
Windows Phone a iOS. V souc¢asnosti mohou zajemci na portalu
nalézt informace o vice nez 4 700 potravinach, které nevyho-
vély pozadavkiim pravnich predpist. K témto komunika¢nim
kanaldim nalezi i ucty na socialnich sitich Facebook, Twitter

a Instagram s denné aktualizovanym obsahem.

Komunikacni prioritou SZPI vici vefejnosti a médiim zlistava
zvefejnovani informaci o zjisténi potravin nebezpecnych,
nevhodnych k lidské spotiebé a falSovanych. Tyto informace
inspekce zverejiuje s dlirazem na rychlost, dostupnost Siroké
verejnosti a adresnost ohledné nazvu vyrobku, vyrobni sarze,
vyrobce a mista prodeje tak, aby byli v maximalni mozne mire
chranéni ti spotfebitelé, ktefi mohou mit zavadnou potravinu
doma. Déle inspekce pribézné zverejnuje zpravy o opatienich
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4.1

COMMUNICATION
WITH THE MEDIA

CAFIA's communication with the public is based on the princi-
ple of transparency and openness. Media play a key role in this
communication and CAFIA regularly and intensively cooperates,
chiefly through its Spokesperson, with the news and PR teams
of all media types— television, radio, printed and online media,
including their extensions on online social networks. Such form
of cooperation not only allows CAFIA to inform consumers

and businesses of its key findings, e.g. identification of unsafe
foods on the market, with the required speed and effect but
also increases consumers knowledge and improves orientation
on the food market and legal awareness in the required target
groups.

A basic tool for communication with the public via media is
through press releases; CAFIA released a total of 62 of these

in 2018. The inspection further continuously responds to
questions raised individually by the editing boards of the

media, of which there were 1,317 in the past year. The CAFIA
management, as well as other groups of specialist employees,
also regularly contribute to education of the public through

its participation in news, consumer and general interest
programmes on television or radio or the expert correction of
erroneous articles in printed media. Among other things, CAFIA
consistently cooperates with the Czech Television and Czech
Radio companies, where inspection experts introduce the pub-
lic to the issues of food law, food assortment and its associated
potential risks, and provide information about the results of
inspection activities and provide consumers with advice how

to reduce the risk of buying poor quality or even unsafe food.

A meaningful channel through which consumers and the media
can gain information on the results of CAFIA inspections is

the Food Pillory website. There, CAFIA publishes informa-

tion on serious findings concerning unsafe, adulterated and
poor-quality foodstuffs distributed in the Czech Republic. This
information is also available through an application for mobile
phones running on Android, Windows Phone and iOS. Visitors to
the website can currently find information on more than 4,700
foodstuffs that failed to comply with legal regulations. These
communication channels also include Facebook accounts,
Twitter and Instagram social networks where the content

is updated daily.

The priority of CAFIA in its communications with the public and
media remains the publication of information on the detection
of foodstuffs that are unsafe, unsuitable for human consump-
tion and adulterated. The Authority publishes this information



ukladanych v provozovnach potravinafskych podnikd, které
nespliuji prislusné jakostni normy.

4.2

KOMUNIKACE
S VEREINOSTI

V roce 2018 se na SZPI se svymi dotazy obrétilo celkem

6616 osob a subjektd. Osmdesat procent z nich (celkem
5376 tazatelll) kontaktovalo Ustfedni inspektorat SZPI. Zde
odbor kontroly, laboratofi a certifikace zaevidoval dotazy od cel-
kem 888 nejriznéjsich zadatell o informace (z nichz 449 bylo
podano pisemné a 439 telefonicky). Dale v ramci Ul SZPI
tiskovy mluvéi a jeho zastupce obdrzeli souhrnné v pribéhu
celého roku dotazy od 1 317 tazatel z oblasti médii. Zbyvajici
témér pétina tazatelll (celkem 1240 Zadatelll o informace)
pak pro ziskani odpovedi na svij dotaz kontaktovala néktery

z regionalnich inspektoratl SZPI.

V ramai Ustiedniho inspektoratu SZPI funguje pii oddélent
komunikace se spotrebiteli specialni informaéni telefonnf linka
a e-mailova adresa, kde jsou vyfizovany nejriiznéjsi dotazy
verejnosti. V roce 2018 vyuzilo této sluzby celkem 3 171 tazateld.
Timto zptsobem kontaktovalo SZPI 1789 Zadatelll o informace
telefonicky a 1382 osob pisemné. Cast dotazi byla podéana

v cizim jazyce. Konkrétné se jednalo o 52 zprav, a to v angli¢tiné.

Nejcastéji se jednalo o podnikatele, ktefi u SZPI zjistovali
podminky dovozu potravin do Ceské republiky, zahajeni Ginnosti
(Casto v oblasti verejného stravovani v restauraci ¢i ve stanku),
pripadné se ptali na uvadéni doplrikd stravy na cesky trh. Mensi
¢ast zahranicnich tazateld pak podavala k SZPI podnét ke kon-
trole nebo se doptavala na hygienické pozadavky v riiznych
podnicich z hlediska spotfebiteld.

Nejvice se na OKS se svymi dotazy obraceli podnikatelé (Ci
0soby uvazujici o podnikani v oblasti potravinarstvi) a dale
spotiebitelé. V roce 2018 telefonicky kontaktovalo OKS

1607 podnikateld a 166 spotiebitelll. Pisemnou formu polozeni
svych otazek zvolilo 992 podnikateld a 347 spotiebiteld. Jako
jiz tradicné spottebitelé radéji pouzivali pisemnou komunikaci.
Podnikatelé se naopak na OKS ¢astéji obraceli telefonicky, coz
je z jejich pohledu patrné rychlejsi cesta k ziskani informaci.
RozloZeni mnozstvi dotazl uréenych pro OKS v pribéhu roku
dle typu komunikace dale priblizuje graf 5.

Vyvoj poctu dotazt smérovanych na oddéleni komunikace se
spotiebiteli a tiskovému mluvéimu SZPI v priibéhu roku 2018

with an emphasis on speed, accessibility for wider public and
precision with regard to product name, production batch,
producer and place of sale in order to protect consumers who
may have defective foodstuffs at home in the maximal extent.
The Authority further continually publishes reports on measures
imposed on food enterprises that do not meet the relevant
quality standards.

4.2

COMMUNICATION
WITH PUBLIC

In 2018, a total of 6,616 persons and entities contacted CAFIA
with their questions. Eighty percent of them (a total of 5,376 in-
quirers) contacted the Headquarters. The Control, Laboratories
and Certification Department registered queries from a total
of 888 different subjects (of which 449 were submitted in writ-
ing, 439 by telephone). Furthermore, the CAFIA Spokesperson
and his deputy received a total of 1,317 queries from the media
throughout the course of the year. The remaining almost one
fifth of inquirers (a total of 1,240 applicants for information)
then contacted one of the regional CAFIA inspectorates to get
an answer to their question.

A special telephone help line and e-mail address functions

in the Communication Unit within the Headquarters, where all
sorts of questions from the public are settled. In 2018, a total
of 3,171 inquirers used this service. 1,789 inquirers contacted
CAFIA by telephone and 1,382 persons in writing. Some
queries were also sent in a foreign language. This specifically
concerned 52 messages in English. They were most often
entrepreneurs who inquired with CAFIA about the conditions of
importing foodstuffs to the Czech Republic, commencing activ-
ity (often in the area of pubic eating at restaurants or stands),
or asked about introducing food supplements to the Czech
market. A smaller number of foreign inquirers submitted
impulses for inspection to CAFIA or asked about the hygiene
requirements at various establishments in terms of consumers.

It was mostly entrepreneurs (or persons only considering
business in the field of food) who contacted the Communica-
tion Unit with their questions followed by consumers. In 2018,
1,607 entrepreneurs and 156 consumers contacted the Com-
munication Unit by phone. 992 entrepreneurs and 347 consum-
ers opted for the written form of placing their questions. As
customary, consumers preferred to use written communication.
On the contrary, entrepreneurs most often contacted the Com-
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dle typu tazatele popisuje graf 6.V ramci kategorie ,instituce”
se jednalo nejcastéji o dotazy zivnostenskych a finanénich
uradt, jinych dozorowych organizaci (napt. Celni sprava CR,
Policie CR), zastupct obecnich tfadd &i ministerstev a déle $kol
(SS a VS). Skupina ,jiné" pak zahrnuje zejména studenty zadajici
o podklady pro své pisemné prace a usilujici o staz u SZPI,

a dale zadatele o zaméstnani u SZPI.
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munication Unit via telephone, which in their view is apparently
a faster way to obtain information. The distribution of the
number of queries to the the Communication Unit during the
year according to type of communication is shown in Graph 5.

The number of queries directed to the Communication Unit
and the CAFIA Spokesperson during 2018 according to type
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Nejcastéjsi tazatelé, tedy podnikatelé, vyuzivali infolinku

a informacni e-mail SZPI jako jiz tradi¢né k dotazdm tykajicim
se zahdjeni ¢innosti v potravinarstvi (typicky se jednalo o vyrobu
bylinnych smési, dzem, sirupd, cukrarskou vyrobu a prodej

vin). Dale podnikatelé zjistovali podminky dovozu potravin z EU

i ze tietich zemf ($lo napfiklad o dovoz olivovych oleji z Recka

a Tuniska, ¢asto nejriiznéjsich potravin z Italie, Nemecka a Ukra-
jiny). Podnikatelé také od SZPI zadali potvrzeni, ze jsou u nasi
instituce registrovani, jako podklad pro ziskani dotaci od SZIF.
,Evergreenem” jsou i otazky ke spravnému oznacovani potravin.
V poslednich letech jsou také obvyklé dotazy k zahajeni tzv. bez-
obalového prodeje potravin.

Co se tyce spotrebitell, obvykle se na SZPI obraceji s dotazy
k oznacovani potravin (vyrobce, zemé plvodu) nebo s Zadosti
o rozbor podezrelé potraviny (zakoupené ¢i doma dlouho
skladované). V roce 2018 se ve vétsi mife spotiebitelé také
dotazovali na moznosti pfineseni vlastnich oball do vinoték ¢i
béZnych provozoven, kde se setkavali s odmitnutim ze strany
prodejc. Castym tématem dotazi této Gasti vefejnosti jsou
také problémy s objednévanim a uzivanim doplikd stravy,
zejména v pripadé tohoto zbozi objednaného online. Spotre-
bitelé také obvykle citlivé reaguji na nejriiznéjsi medializované

88

of query is shown in Graph 6. In the category ‘institutions’ there
were mostly questions from trade offices and financial bureaus,
other supervisory bodies (e.g. Customs Authority, Czech Police
of the Czech Republic), representatives of municipal authorities
or ministries as well as schools (high schools and universities).
The group ‘others’ comprises mainly students requesting refer-
ences for their written thesis and an internship at CAFIA, as well
as persons seeking a job at CAFIA.

Graph 6 Number of public queries directed to the Communica-
tion Unit of the Headquarters and the CAFIA Spokesperson
during the year according to the type of query in 2018

The most common inquirers, i.e. entrepreneurs, use the info
line and CAFIA information e-mail typically to ask questions
concerning commencement of activities in the food sector
(typically this concerned the production of herbal mixes, jams,
syrups, pastry production and sale of wine). Furthermore, en-
trepreneurs inquired about conditions for import of foodstuffs
from the EU and third countries (e.g. import of olive oils from
Greece and Tunis, often various foodstuffs from Italy, Germany
and the Ukraine). Entrepreneurs also requested confirmation
from CAFIA that they are registered with our institution as

a reference for obtaining a subsidy from the State Agricultural
Intervention Fund (SAIF). An “evergreen” are issues regarding
correct foodstuff labelling. In recent years, questions about
commencing the packaging-free sale of foodstuffs have also
been common.

As concerns consumers, they usually contact CAFIA with
questions regarding foodstuff labelling (producer, country

of origin) with requests to analyse suspicious foodstuffs they
have purchased or those they have stored at home for a long
time. In 2018, consumers increasingly inquired about the pos-
sibility of bringing their own packaging to wine shops or regular
stores, where they have encountered refusal by the retailers.

A common topic of questions of this part of the public are
problems with ordering and use of food supplements, especially
in case of goods ordered online. Consumers also usually react
sensitively to variously publicized affairs concerning foodstuffs.
In the course of 2018, they also contacted CAFIA more often

in relation to pesticides in apples or teas.

Compared to the previous year, in 2018 there was a slight
decline in the number of requests for information pursuant

to the Act no. 106/1999 Coll., on Free Access to Information.
Atotal of 72 queries fulfilled the formal requirements of the in-
formation requests (an increase by 17 queries compared

to 2017). Out of this number, 24 queries were received by

the CAFIA regional inspectorates. Four requests were rejected
in full following a decision in administrative proceedings,

seven were rejected in part and one request was suspended.
The same system as in the previous year was retained for
processing requests for the confirmation of information known
to food enterprise operators (i.e. that they are registered with
and subject to controls by CAFIA). The aforementioned re-



kauzy z oblasti potravin. V pribéhu roku 2018 tak ve vetsi mire
kontaktovali SZPI ve vztahu k pesticidim v jablcich ¢iv ¢ajich.

V roce 2018, oproti minulému roku, vzrostl pocet obdrzenych
zadosti o informace dle zakona ¢.106/1999 Sb., o svobodném
pristupu k informacim. Formalni pozadavky dané zadosti

o informace naplnilo celkem 72 dotazt (o 17 zadosti vice oproti
roku 2017). Z tohoto poctu 24 dotazd obdrzely regionalni
inspektoraty SZPI. Cty¥i zadosti byly rozhodnutim ve spravnim
fizeni odmitnuty zcela, sedm Zadosti bylo odmitnuto ¢astecné
a jedna 7adost byla odloZena. Stejny systém jako v loriském
roce zUstal pfi vyfizovani Zadosti o potvrzeni informaci, je7 jsou
provozovatelim potravinarskych podnikd znamy (tj., Ze jsou SZPI
vedeni v evidenci a Ze je u nich provadéna kontrola). Vyfizo-
vani uvedenych zadosti je nastaveno pres prislusny formular
dostupny véem podnikatellim na webovych strankach SZPI.
Zadosti tedy jiz nejsou vyfizovany v rezimu zakona &. 106/1999
Sh. Jednalo se o celkem 289 Zzadosti. Tento pocet je zahrnut

v celkovém poctu dotazl vefejnosti sméefovanych na SZPI.

UCASTI NA POTRAVINARSKYCH VELETRZICH

SZPl je dlouholetym a pravidelnym ucastnikem mezinarodnich
potravinaiskych veletrh(l Salima. V roce 2018 se SZPI opét
prezentovala vlastnim stankem. Zaméstnanci tfadu byli po
celou dobu pripraveni reagovat na dotazy vefejnosti a podavat
informace o jeho ¢innosti. V ramci Uc¢asti na veletrhu usporada-
la SZPI také tiskovou konferenci vénovanou nejenom vysledkim
¢innosti SZPI za predchozi rok, ale tentokrat zameéfenou

na vysledky kontrol vina a informace souvisejici s novelou
vinafského zakona.

WEBOVE STRANKY

Statni zemédélska a potravinarska inspekce klade diraz na to,
aby byly jeji webové stranky uzivatelsky pfivétivé a prehledné
zpracované. Jejich prostrednictvim informuje verejnost nej¢as-
téji o ¢innosti Uradu, volnych pracovnich pozicich a aktuélnich
zjisténich. Uzivatelé jsou pravidelné varovani pred nebezpecny-
mi potravinami a rovnéz jim jsou k dispozici informace vedouci
k bezpe¢nému nakupu potravin. Nechybi zajimavosti ze svéta
potravin a odpovedi na nejcastéjsi dotazy.

Pro podnikatele jsou prehledné zpracovany podminky pro

zahajeni ¢innosti v oblasti provozovani potravinaiskych podnikd
véetné prislusnych formulard. Zastupci médii najdou na webo-
vych strankach nejen tiskove zpravy, ale i dali osvétove clanky.

Webové stranky SZPI jsou archivovany Narodni knihovnou CR

a spliuji podminky internetové pfistupnosti, coz znamena, ze
vSechny zverejnéné informace jsou pristupné také spoluobca-
nlm se zdravotnim postizenim a jsou plné v souladu s vyhlaskou
¢.64/2008 Sh., o formé uverejnovani informaci souvisejicich

s vwwkonem vefejné spravy prostrednictvim webovych stranek pro
osoby se zdravotnim postizenim (tzv. vyhlaska o pfistupnosti).

quests must be made via the relevant form, which is available to
all businesses on the CAFIA website. Requests are therefore no
longer handled using the system pursuant to Act No. 106/1999
Coll. There were 289 requests in total. This number is included
in the total number of public inquiries addressed to CAFIA.

PARTICIPATION IN FOOD TRADE FAIRS

CAFIA is a long-term and regular participant in the Salima
international food industry trade fairs. In 2018, CAFIA again
presented itself with its own stand. The Authority's employees
were ready to react to public questions and provide informa-
tion about its activities the entire time. Within the trade fair,
CAFIA also organised a press conference devoted not only

to the results of CAFIA activities in the previous year, but this
time focused on the results of wine inspection and information
related to the amendment of the wine act.

WEBSITE

The Czech Agriculture and Food Inspection Authority prioritises
the user friendly and comprehensible character of its website.
Through this website, CAFIA informs the public mainly about
the authority’s activities, available job positions and current
findings. Users are regularly warned against unsafe foods and
can also find information contributing to safe purchase of food-
stuffs. There is also interesting news from the world of food and
frequently asked questions.

For entrepreneurs, there is a clear overview of the conditions for
commencing activity in the area of operating food enterprises,
including the respective forms. Media representatives can find
not only press releases, but other informative articles on the
website.

The CAFIA website is archived by the National Library

of the Czech Republic and complies with the conditions of In-
ternet accessibility, which means that all the published informa-
tion is accessible to disable citizens, and is fully in accordance
with Decree No. 64/2008 Coll., on the form of publishing
information related to public administration through web sites
for persons with disabilities (i.e. the Decree on Accessibility).

In 2018, the website was expanded to include several new
articles and columns. Users can become familiar with news con-
cerning food supplements, new CAFIA procedures and opinions
posted in the section of the same name, or new information
pertaining to tobacco products. There is a regularly updated list
of risky websites and producers in the internet trade section.

Consumers’ behaviour, users' awareness and purchasing habits
are verified every month in a survey question, which is available to
visitors both in the Czech and English version of the CAFIA website.
After sending off their answers to general knowledge questions,
the correct answer is then displayed to users. Data gathered is
often used as supporting material for the authority's activities.
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V roce 2018 byly webové stranky rozsifeny o nékolik novych
¢lankd a rubrik. Uzivatelé se mohou seznamit s novinkami
tykajicimi se doplrkd stravy, s novymi postupy a stanovisky SZPI
umisténymi ve stejnojmenné rubrice nebo novymi informacemi,
ktere se vztahuji k tabakovym vyrobkim. Pravidelné je aktua-
lizovan seznam rizikovych webovych stranek a vyrobki v sekci
Internetovy prode;.

Spotrebitelské chovani, znalosti uzivateld, ale i nakupni zvyklosti
jsou ovérovany kazdy mésic v anketni otazce, kterou navstévnici
najdou jak v ¢eské, tak anglické verzi webu SZPI. Po odeslani
odpovedi na znalostni otazku se uZivatelim zobrazi spravna
odpovéd. Ziskana data byvaji vyuzivana jako jeden z podklad(
pro kontrolni ¢innost uradu.

Webova prezentace SZPI je k dispozici rovnéz i na portalu eAgri,

ktery provozuje Ministerstvo zemédélstvi CR. Uzivatelé zde
najdou zakladni informace o Uradu véetné odkazl na jednotlive
rubriky z webovych stranek SZPI, na které jsou po nékolika
viefinach presmeérovani.

I'v roce 2018 byly webové stranky SZPI nejvice navstévovany
tuzemskymi uzivateli. Dalsi pfistupy byly zaznamenany napfiklad
z Némecka, Slovenska ¢i dokonce ze Spojenych statl americ-
kych.

Typickym navstévnikem webu je Zena (59 %) ve veku 25-34 let
(35 %). Nejcasteji uzivatelé v roce 2018 vyhledavali informace

k medu, doplrkdm stravy, voditkdm k problematice zdravotnich
a vyzivovych tvrzenich a dale voditkéim pro vyrobce a prodejce
potravin vyrabénych v doméacnosti a prodavanych z domu.
Nasledovaly dotazy k registraci predmétu ¢innosti, alergendim,
vinu a HACCP.

Nejvice navstévovanymi rubrikami byly v roce 2018 (v uvedeném
poradi): Seznam rizikovych webovych stranek a vyrobkd; Doku-
menty ke stazeni; Kontakty pro vefejnost; Postupy a stanoviska;
Organizaéni struktura; Viybrané predpisy CR; Kontrolni ¢innost
SZPI; Vino a Volna mista.

POTRAVINY NA PRANYRI

Projekt Potraviny na pranyfi zahrnuje nékolik vzajemné propo-
jenych ¢asti —webovou stranku, mobilni aplikaci, facebookowy,
twitterovy a instagramovy profil.

Web Potraviny na pranyfi byl spustén 10.7.2012 a od spusténi
do konce roku 2018 jej navstivilo 4.9 milionu uzivateld, kon-
krétné za rok 2018 to bylo témér 400 tisic navstévniki. Web
prinasi informace o nevyhovujicich Sarzich potravin zjisténych
v ramci Ufedni kontroly SZPI a SVS, uzavienych provozovnach
a tematicky zameéfenych kontrolach.

V sekci Potraviny jsou zverejiiovany zaznamy o nevyhovujicich

Sarzich potravin, které jsou tridény podle zavaznosti zjisténi
do tfi kategorii — nebezpecné, falSované a nejakostni. V roce
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The CAFIA web presentation is also available at the eAgri
website, which is operated by the Czech Ministry of Agriculture.
Users will find basic information about the authority here,
including links to the individual sections of the CAFIA website,
to which they are directed in only a few seconds.

In 2018, the CAFIA website was visited mainly by domestic
users. Other visits were registered e.g. from Germany, Slovakia
and the United States of America.

A typical visitor is a woman (59 %) aged 25-34 years (35 %).

In 2018, users most commonly sought information about honey,
food supplements, guides to the issue of health and nutritional
claims, and guides for producers and retailers of foodstuffs
made at home and sold from home. This was followed by ques-
tions regarding the registration of a subject of activity, allergens,
wine and HACCP.

The most frequently visited sections in 2018 were (in the stated
order): List of risky websites and products; Documents to down-
load; Public contacts; Procedures and opinions; Organisational

structure; Selected Czech regulations; CAFIA inspection activity;
Wine; and Job vacancies.

FOO0D PILLORY

The Food Pillory project incorporates several interconnected
parts —website, mobile app and profiles on Facebook, Twitter
and Instagram.

The Food Pillory website was launched on 10 July 2012 and
from its launch until the end of 2018 it was visited by 4.9 mil-
lion users, specifically almost 400 thousand visitors in 2018.
The website offers information on substandard batches of food
found during official CAFIA and SVA inspections, closed facili-
ties and thematically specialized inspections.

In the Foodstuffs section, records of non-compliant batches
of foodstuffs are sorted into three categories according to
seriousness — unsafe, adulterated and poor quality. In 2016,
the State Veterinary Administration also became involved in
the Food Pillory project. As of 15 November 2016, the Food-
stuffs section also publishes non-compliant batches of food-
stuffs which were identified within SVA.

In 2018, a total of 465 records were published based on of-
ficial inspections by the CAFIA, 234 in the ‘unsafe’ category,
132 in ‘adulterated” and 99 in ‘poor quality’.

Records can be displayed either as a list or with the aid of a map.

In the Closed Establishments section, establishments or parts
of establishments closed by CAFIA within the scope of official
inspections (imposed ban on the use of space) for serious
violations of hygiene regulations are published. Some frequent
violations include greatly neglected cleaning, mould and dirt
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2016 se do projektu Potraviny na pranyfi zapojila i Statni
veterinarni sprava. Od 15. 11. 2016 jsou v sekci Potraviny
zvefejnovany i nevyhovujici Sarze potravin, které byly zjistény
uredni kontrolou SVS.

V roce 2018 bylo na zékladé uredni kontroly SZPI zvefejnéno
celkem 465 zaznamd, v kategorii nebezpecné 234, falSované
132 a nejakostni 99.

Zaznamy je mozne zobrazit bud jako seznam, nebo pomoci
mapy.

V sekci Uzaviené provozovny jsou zverejiiovany provozovny nebo
Casti provozoven, které SZPIv rdmci Uredni kontroly uzaviela
(ulozila zakaz uzivani prostor) z diivodu zavazného poruseni
hygienickych predpisl. Mezi ¢asta poruseni patfi vyrazné zane-
dbany uklid, plisné a necistoty na sténach a podlahach, posko-
zeni stén, hromadéni odpadd, absence pristupu k tekouci vodée
Ci tekoucti teplé vode, vyskyt skidcl ¢i mysiho trusu. Zaznamy

0 uzavfenych provozovnach jsou doplnény fotografiemi.

on walls and floors, damage to walls, waste accumulation, lack
of access to running water or running hot water, pests, mouse

droppings. Records on the closed establishments are accom-
panied by photographs.

If the inspected person remedies the identified weaknesses and
the ban is lifted, information on its complete or partial reopen-
ing is added to the establishment on the website.

In 2018, a total of 178 establishments or parts thereof were
closed, of which 85 in the retail category, 19 in the pub, bar

or gambling house category, 32 in the restaurant category,

11 in the fast food category, 20 in production, 5 in wholesale,
one in food production and delivery, one mobile refreshment
stand, three filling stations and one representative in transport.
Records can be viewed as a list or as a map of the Czech
Republic for a better overview.

The Thematic inspections section lists the results of inspection
programmes focusing on a certain, specific issue on the mar-
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Pokud kontrolovana osoba zajisti napravu zjistenych nedostatki
a zaékaz je uvolnén, je u provozovny na webu doplnéna informa-
ce 0 jejim znovuotevieni ¢i znovuotevient jeji ¢asti.

V roce 2018 bylo zvefejnéno celkem 178 uzavienych provozoven
¢l jejich ¢asti, z toho 85 v kategorii maloobchod, 19 v kategorii
pivnice, bar nebo herna, 32 v kategorii restaurace, 11 v rychlém
obcerstveni, 20 ve vyrobé, b ve velkoobchodu, jeden ve vyrobé

a rozvozu jidel, jeden mobilni stanek s obcerstvenim, tfi cerpaci
stanice a jeden zastupce z kategorie preprava. Zaznamy je mozné
zobrazit jako seznam, nebo pro lepéi prehled na mapé CR.

V Tematickych kontrolach jsou uvedeny vysledky kontrolnich
akci, ktereé byly zaméreny na urcitou konkrétni problematiku
trhu. Jsou zde uvedeny vechny Sarze potravin, které byly

v ramci kontrolni akce zkontrolovany, a to i ty, které vyhovely
pravnim predpisdm.

V ¢asti Informace jsou uvedena rizika internetu a jinych forem
dalkového prodeje, v niz upozornujeme spotrebitele zejména
na rizikové webové stranky a vyrobky prodavané pres internet.

Komunikace se spotfebiteli je pro SZPI velmi dilezité, proto

je na webu umistén kontaktni formulér ,Pripominka k webu’,

v ramci néhoz maji spotiebitelé moznost zasilat své dotazy nebo
navrhy na zlepseni webu. Déle je mozno vyuzivat RSS kanal.
Samozrejmosti webu je jeho prizplsobeni zrakove znevyhodné-
nym uzivateliim.

MOBILNT APLIKACE POTRAVINY NA PRANYRI

Jednim z hlavnich cilé SZPI vici spotiebitellim je byt otevienym
uradem, ktery jim pfinasi objektivni informace z Urednich
kontrol potravin. Komunikace SZPI se spotrebiteli po spusténi
webu Potraviny na pranyfi ziskala novy rozmér a vytvoreni
mobilni aplikace bylo pfirozenym vyvojovym krokem.

V soucasnosti je spotrebitelim k dispozici ke stazeni zdarma
mobilni aplikace pro ¢tyfi operacni systémy — Android (mo-
bilni telefony a tablety), Windows Phone (mobilni telefony),
Windows 8 a Windows 10 (tablety) a iOS (iPhone).

Mobilni aplikace uzivateli umoznuje zobrazit si 20 nejnovejsich
zaznam zverejnénych na webu Potraviny na pranyfi a zkontro-
lovat si, kde v jeho okoli byly zjistény nevyhovujici potraviny a to
nejen pomoci GPS lokalizace zafizent, ale i po zadani PSC &i
vyhledani konkrétniho mista na mapé. Dale ma moznost podivat
se do Tematickych kontrol, zobrazit si aktuality z www stranek
SZPI, nebo si vyhledat kontakt na vSechny inspektoraty SZPI.

Mobilni aplikace dale umozriuje uZivateli podat podnét ke kon-
trole — jednoduse svym mobilnim zarizenim vyfotit zavadny
stav nebo potravinu, o které chce SZPI informovat, doplnit
popis nedostatku a odeslat informace z mobilni aplikace pfimo
na prislusny inspektorat SZPI.
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ket. The section lists all batches of foodstuffs assessed during
inspection programmes, including those that were compliant
with legal regulations.

In the ,Information” part, Risks of the Internet and other forms
of remote sales are listed, in which consumers are warned
particularly about risky websites and products sold over the
Internet.

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

FOOD PILLORY MOBILE APP

One of the chief goals of CAFIA towards consumers is to be an

open public authority that provides objective information about
official inspections of foodstuffs. Communication of CAFIA with
consumers after launching the Food Pillory website acquired

a new dimension and development of a mobile application was
a natural development step.

The mobile application is currently available to consumers

in the form of a free download for four operating systems —
Android (mobile phones and tablets), Windows Phone (mobile
telephones), Windows 8 and Windows 10 (tablets) and i0OS
(iPhone).

The mobile application allows users to view the 20 most recent
entries published on the Food Pillory website, to check where
non-compliant foodstuffs were found in their vicinity, not just

by GPS locating device, but also after entering the zip code

or finding a specific point on the map; browse the Thematic
Inspections; view news from the CAFIA website; search for

the contact details of all CAFIA inspectorates.

The mobile application also enables the user / consumer to
submit a suggestion for an inspection — they can simply take
a photo of the deficiency or food about which they wish to
inform CAFIA with their phone, add a description of the short-
coming and send the information via the app straight to the
relevant CAFIA Inspectorate.

FOOD PILLORY ON FACEBOOK, TWITTER AND INSTAGRAM

The social network accounts of Food Pillory operate as an
expansion of the portfolio of communication channels via which
CAFIA informs consumers and the general public about the
results of inspections, improves their knowledge about food-
stuffs, strengthens their market orientation and increases their
legal awareness. With its communication concept it focuses

on a specific demographic group which is difficult to reach via
traditional media.



FACEBOOK, TWITTER A INSTAGRAM POTRAVINY NA PRANYRI

Uty Potravin na prany¥i na socialnich sitich funguii jako rozsi-
feni portfolia komunikacnich kanald, skrze které SZPI informuje
spotrebitele a Sirokou verejnost o vysledcich kontrolnich zjistént,
prohlubuije jejich znalosti o potravinach, posiluje orientaci

na trhu s potravinami a zlepsuje pravni povédomi. Svym komu-
nika¢nim pojetim se zameéruji na specifickou demografickou
skupinu, ktera je obtiznéji dosazitelna prostifednictvim tradic-
nich médi.

Facebookovy profil PnP zaznamenal nardst sledovanosti
0 zhruba 3000 novych sledujicich. Koncem roku 2018 tak profil
sledovalo 28 000 uzivateld.

Dilezita metrika, priimérny pocet zhlédnuti prispévku, se

v poslednich tfech mésicich roku 2018 pohybovala na Grovni
cca 10200 zhlédnuti na prispévek (fijen 14500, listopad 8 800,
prosinec 7400), co? je oproti konci roku 2017 progres o téméf
1500 zhlédnuti.

Komunikace na facebookovém profilu zaznamenala v uplynu-
lém roce vyznamny metricky rekord, pokud jde o dosah sledo-
vanosti jednotliveho pfispévku. Informaci o uzavieni brnénského
bistra na Facebooku zaregistrovalo témér ctvrt milionu, presnéji
236700 uzivateld. Prispévky s tematikou uzavieni provozoven
spole¢ného stravovani z ddvodu nepfijatelné hygienické situace
byly i v roce 2018 ty nejuspésnéjsi, a to hned v dalsich dvou
pripadech, kdy kazdy pfispévek zasahl pres 40000 uzivateld
Facebooku (uzavieni baru v Brné a prispévek o pekarné ve Fran-
tiskovych laznich).

Twitterovy profil se z hlediska ¢isel stabilizoval na celkovych
5061 sledujicich a zachoval si tak svou pozici mezi 1 % nejsle-
dovangjsich uéta v CR. Jeho pfinos se nejvice jevi v efektivité
informovani novinarskych redakci, které z jeho kratkych a uder-
nych prispévkd i v roce 2018 ¢erpaly témata pro reportaze.

Na Instagramu se v pribéhu roku 2018 uplatnila nova komu-
nikacni strategie, vedouci ke vzestupu zajmu verejnosti o Ucet.
Primé oslovovani tematicky spriznénych profild, komunikace
(osvétova a propagacni hlediska existence PnP) v komentarich
pod prispévky uzivateld, dovedla profil k nardstu o témér

600 novych sledujicich uzivatel(l Instagramu. Koncem roku se
pocet sledujicich na profilu PnP zastavil na ¢isle 940.

The FP Facebook profile registered a growth in follower
numbers, with about 3,000 new followers. At the end of 2018,
the profile was followed by 28,000 users.

An important metric, the average number of views per post, was
at around 10,200 views per post in the ISast three months of
2018 (14,500 in October, 8800 in November, 7,400 in Decem-
ber), which is an improvement of almost 1,500 views compared
to the end of 2017,

Communication on the Facebook profile saw an important met-
ric record in the past year as concerns the viewing reach of an
individual post. The information about closing a bistrot in Brno
on Facebook was noticed by almost a quarter of a million users,
specifically 236,700. Posts concerning closing of public cater-
ing establishments due to unacceptable hygiene were the most
successful in 2018, in two more cases, where each post
reached over 40,000 Facebook users (closing of a bar in Brno
and contribution about a bakery in Frantiskovy lazné).

The Twitter profile stabilised its figures to a total of 5,061 fol-
lowers, retaining its position among the 1 % most followed ac-
counts in the Czech Republic. Its contribution is most apparent
in the effective informing of newspaper editing boards, which
drew topics for their reports from brief and impactful contribu-
tions throughout 2018,

A new communication strategy was applied on Instagram in
2018, leading to an increase in public interest in the profile.

The direct addressing of thematically related profiles and
communication (information and promotional aspects of the FP
existence) in comments under users contributions led the pro-
file to grow by almost 600 new Instagram followers. Towards
the end of the year, the number of followers on the FP profile
stopped at 940.

93



e

,Vh uﬁwf smﬂw



OBLAST
LIDSKYCH
7DROJU

/

HMAN
RESOURCES



INTERNI KOMUNIKACE

Upevnéni a zkvalitnéni interni komunikace vénuje SZPI nemalou
pozornost. Jedna se o vyznamny nastroj pro fizeni procest
uvnitf organizace.

Hlavnim pilitem interni komunikace SZPI je intranetovy portal,
ktery je pro zaméstnance SZP| zdrojem fady ddlezitych informa-
cf, dokument( a nastrojd potiebnych pro kazdodenni ¢innost.
Intranetovy portal je mistem, kde se soustreduji také aplikace,
které jsou jeho primou soucasti (napf. Vnitini predpisy, Rezerva-
ce zdroju, Organizaéni struktura) i aplikace externi (Informaéni
systém pro kontrolni innost). Diky personalizaci zobrazovanych
dat zavislych na konkrétnim pracovnim zafrazenf se intranet
stavé vsestrannym operativnim pomocnikem kazdého zamést-
nance.

Dlouholetou a osvédéenou soucasti intranetového portalu je
anonymni e-mailova schranka, kterd umoznuje zaméstnanctim
posilat své pripominky, stiznosti ¢i dotazy. Dotazy véetné odpo-
védi jsou zverejfiovany na intranetu SZPI.

Velké popularité se mezi zaméstnanci SZPI tési interni

magazin s nazvem Zpravodaj SZPI. Viychazi Sestkrat do roka

ve dvoumeésicnich intervalech. Priméarné se jedna o elektronické
periodikum, které si zaméstnanci mohou v PDF formatu stah-
nout z intranetového portalu. Pravidelnou souc¢asti poslednich
ti roénikd Zpravodaje SZPI jsou celoro¢ni soutéze, jejichz
vystupem je tistény kalendéar ¢i obdobna publikace. V roce 2018
bylo zvoleno téma retro fotografii zaméstnancu.

Jako moznost pfimého kontaktu s vedenim je v SZPI nastaven
systém vyjezdl Ustredniho feditele na jednotlivé inspektoraty
a jeho diskuze se zaméstnanci.

Nemeéné dilezitou soucasti interni komunikace tradu jsou spo-
le¢na setkavani zamestnancl sméfujici k neformélnimu utuzeni
vzajemnych vztah( a k Zadouci podpore tymove spoluprace.
Tato setkani jsou pofadana v ramci jednotlivych inspektoratd.

SZPI nezapomina ani na zameéstnance byvalé — seniory. Kazdym
rokem porada vedeni inspekce predvanocni setkani s byvalymi
zamestnanci, kde je informuje o aktualni situaci na tradeé Ci
novinkach ze sveta potravin.

VZDELAVANT ZAMESTVANCU

V roce 2018 probihalo vzdélavani zaméstnanct SZPI v souladu
se sluzebnim predpisem upravujicim vzdélavani zaméstnancl
ve statni sprave, konkrétné Rdmecovymi pravidly vzdéldvans
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INTERNAL
COMMUNICATION

CAFIA devotes considerable attention to consolidating and
improving internal communication. This is an important instru-
ment for process management within the organisation.

The main pillar of internal communication at CAFIA is the in-
tranet portal, which is a source of important information, docu-
ments and instruments for CAFIA employees, needed for their
everyday activities. The Intranet portal is a place which also
concentrates applications that are its direct part (e.g. Internal
regulations, Reservation of resources, Organisation structure)
and external applications (Information system for inspection
activity). Owing to the personalisation of displayed data de-
pending on the specific job classification, the Intranet becomes
a universal operative assistant to every employee.

A long-term and proven part of the Intranet portal is the anony-
mous e-mail box, which allows employees to send their
comments, complaints or questions. Queries and answers are
published on the CAFIA Intranet.

The internal magazine for employees called the CAFIA Reporter
(Zpravodaj) is very popular among CAFIA employees. It is pub-
lished six times per year at two-month intervals. This is primarily
an electronic periodical, which employees can download in PDF
form from the intranet portal. A regular part of the past three
editions of the CAFIA Reporter are year-long competitions,

the output of which is a printed calendar or similar publication.
In 2018, the topic of retro photos of employees was chosen.

A system of visits by the Director General to the individual In-
spectorates and discussions with employees has been defined
to enable direct contact with the management at CAFIA.

An equally important part of internal communication are

the collective meetings of employees, aimed at informal
strengthening of mutual relationships and the desired support
of teamwork. These meetings are organised within the indi-
vidual inspectorates.

CAFIA does not neglect its elderly, former employees.

In the run-up to Christmas every year, the Authority manage-
ment organises meetings with former employees, where

it informs them about current events at the organisation and
news from the world of food.



statnich zamestnancd ve sluzebnich uradech. Uvedena pravidla
kladou zvySeny diraz na identifikaci vzdélavacich potreb,

a to na zakladeé sluzebniho hodnoceni statniho zaméstnance,
hodnoceni pozadavk( na zaméstnance danych oborem sluzby
a déle posouzeni dopad legislativnich zmén na vykon ¢innosti
zamestnance.

SZPI zajistovala vsechny druhy povinného vzdélavani: vstupni
vzdélavani uvodni, vstupni vzdélavani nasledné, pribézne
vzdélavani, vzdelavani prestavenych (tj. managementu) a jazy-
kové vzdélavani. Interni moduly vstupniho vzdélavani seznamily
prijimané zameéstnance s vnitinimi pfedpisy a specifickou pro-
blematikou SZPI. Novi zaméstnanci se déle tcastnili externich
moduld, jako jsou vstupni vzdélavani nasledné a environmental-
ni vzdélavani. Tyto moduly sjednocovaly pripravu zaméstnanct
statni spravy a seznamovaly zaméstnance s ¢innosti statnich
instituci, vefejnou spravou, vefejnymi financemi, pravnim
systémem CR a Evropské unie a v neposledni fadé s environ-
mentalni problematikou. V souladu s Internim protikorupénim
programem bylo souc¢ésti vstupniho i pribézného vzdélavani
protikorupéni vzdélavani a vzdélavani v oblasti etiky.

SZPI se v roce 2018 zamérovala predevsim na pravidelné pro-
hlubujici vzdélavani inspektord a dalSich zaméstnanct kontrolni
¢innosti. Podkladem pro systematické vzdélavani zaméstnancu
SZPI byl plan vzdélavani, ktery byl vypracovan v navaznosti

na plan jakosti SZPI a nafizeni (ES) ¢. 625/2017, o Urednich
kontrolach, v platném znéni. Pro oblast kontrolni sféry byla
stanovena prdfezova témata pro jednotlivé komodity, ktera byla
Gasto proskolovana v ramci oborovych porad. Kazda vzdélavaci
akce méla pridéleného odborného garanta, ktery ovéroval
kompetentnost dodavatelll vzdélavaci akce, identifikoval cilovou
skupinu a ovéril, zda byly napinény vzdélavaci cile. V roce 2018
se uskutecnilo v oblasti kontrolnf ¢innosti 136 vzdélavacich akei
s Ucasti 3351 osob.

Stejné jako v uplynulych letech vénovala SZPI pozornost povin-
nému vzdélavani auditord bezpecnosti potravin, a to v takovém
rozsahu, aby byla udrzena odborna zpdsobilost auditord a audi-
tofi mohli byt v pravidelnych tfiletych intervalech recertifikovani.

Vedle odborného vzdélavani SZPI rovnéz realizovala skoleni

v oblasti rozvojovych kurz(. Tyto kurzy zahrnovaly manazerskeé
vzdélavani predstavenych i vzdélavani v oblasti seberizeni

a osobnich dovednosti fadovych zaméstnanct. V roce 2018
probéhly 4 rozvojové soft skills kurzy usporadané v nékolika bé-
zich dle pozadavk( a potfeb zaméstnanct SZPl. Management
SZPI byl skolen v oblasti manazerskych dovednosti na trovni
reditel( Utvar(.

V ramci zahraniéniho vzdélavani SZPI aktivné vyuzivala moznosti
vzdélavani v programu Better Training for Safer Food, ktery se
tykal zejména zprostfedkovani praktickych poznatkd pfi pla-
novani, vykonu a vyhodnoceni dozorove ¢innosti. Zameéstnanci
kontrolni sféry se v zahranic¢i U¢astnili Skoleni zameérenych

na pridatné latky, détskou stravu, systém HACCP. kontaminanty

EMPLOYEE TRAINING

In 2018, CAFIA employee education was conducted in ac-
cordance with the Civil Servants regulation concerning

the education of employees in state administration, specifi-
cally the Framework Rules of Education for State Employees
in Service Authorities. These rules place increased emphasis
on identifying educational needs based on a service evalu-
ation of a state employee, assessment of the employee's
requirements given by the field of service and evaluation

of the impacts of legislative changes on the performance

of the employee’s activities.

CAFIA organised all types of mandatory education: preliminary
introductory training, follow-up introductory training, ongoing
training, management training and language education. Initial
training modules served to familiarise newly hired employees
with internal regulations and specific issues of CAFIA. New
employees also attended external modules such as follow-up
training and environmental training. These modules unified

the training of state administration employees and familiarised
employees with the activities of state institutions, public admin-
istration, public finances, the legal system of the Czech Repub-
lic and European Union and, last but not least, environmental
issues. In accordance with the internal anticorruption program,
anticorruption training and ethical training were a part of the in-
put and ongoing education.

In 2018, CAFIA mainly focused on regular improvement train-
ing of inspectors and other employees in inspection activities.
The systematic training of CAFIA employees is supported

by a training schedule, which is drawn up in connection with
the CAFIA Quality Plan and Regulation (EC) No. 625/2017,

on Official Inspections, as amended. In the field of inspections,
cross-section topics are stipulated for individual commodities,
which are taught as part of specialist consultations. Every
training event has an assigned specialist guarantor, who verifies
the competency of the suppliers of training events, identifies
the target group and verifies fulfilment of training goals. In 2018,
136 educational events with the participation of 3,351 people
took place in the area of inspection activities.

As in the previous years, CAFIA addressed the mandatory train-
ing of food safety auditors to the extent sufficient to maintain
the professional qualifications of auditors, who had the option
of being recertified at regular, three-year intervals.

In addition to professional training, CAFIA also implemented
training courses in the field of development courses. These
courses included management training and introduced training
in self-management and personal skills of ordinary employees.
In 2018, 4 soft skills development courses organised in several
runs according to the needs and requirements of CAFIA
employees took place. The CAFIA management was trained in
the area of management skills on the level of division directors.
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v potravinach a krmivech, potravinové audity, kontrolu dovozu As part of training abroad, CAFIA actively utilised the possibili-
potravin a krmiv nezivociSneho plvodu, dopliky stravy nebo ties for training offered by the Better Training for Safer Food
vyZivova a zdravotni tvrzeni. programme, which chiefly concerns the conveyance of practi-
cal findings in the planning, performance and assessment
or supervisory activities. Employees in the field of inspection
participated in training focusing on additives, child nutrition,
the HACCP system, contaminants in food and feed, audits
of foodstuffs, inspection of the import of food and feed of non-
animal origin, food supplements or nutritional and health
claims.

5 TABULKA | TABLE

PREHLED VZDELAVACICH AKCI VROCE 2018 | OVERVIEW OF EDUCATIONAL EVENTS IN 2018

Nazev kurzu / Course name

Kontrola kvality pitné vody: vlastni zdroje — studny, zasobovani mensimi vodovody, nadrze na pitnou vodu na vyletnich lodich poskytujicich
stravovaci sluzby / Inspection of drinking water quality: institution's sources - wells, supply via smaller pipelines, drinking water tanks
on cruise boats providing public catering services

Skoleni a seminafe v ramci Gerstvého ovoce a zeleniny (legislativa, hodnocent jakosti, poznavani vad a $kiidet, odbér vzorkd) / Training and
seminars concerning fresh fruit and vegetables (legislation, quality assessment, identification of defects and pests, collection of samples)

Kontrola ekologické produkce / Inspection of organic production

Gastrozarizeni, zafizeni pro maloobchod a malovyrobu / Public catering establishments, equipment for retail and small-scale production

Vyroba destilatll — bezpecnost a jakost / Production of distillates - safety and quality

/dravotni a vyzivové tvrzeni / Health and nutrition claims

Kontrola chranénych oznaceni a zarucenych tradicnich specialit / Inspection of protected brands and guaranteed traditional specialities

Zaskoleni novych inspektort pro kontrolu objemu ¢epovanych napojd / Training of new inspectors to inspect the volume of dispensed
beverages

Caj - od plantaze do $alku — péstovani (oblasti), zpracovani, fermentace, druhy, vlastnosti / Tea - from plantation to cup - growing (areas),
processing, fermentation, types, features

Péstovani bylin — zpdsob péstovani, rychleni, osetfovani, baleni, distribuce cerstvych ,kuchynskych bylin® / Growing herbs - growing me-
thods, acceleration, treatment, packaging, distribution of fresh “kitchen herbs”

Zavazné postupy pri odbérech urednich vzorkid na kontaminanty podle postupti stanovenych v pravnich predpisech EU / Binding procedu-
re for collecting official samples for contaminants pursuant to the procedures stipulated by EU regulations

Kontrola hygienickych pozadavki v provozovnach spole¢ného stravovani, maloobchodu a velkoobchodu / Inspection of hygienic require-
ments related to public catering, retail and wholesale

Kontaminanty v potravinach (zaméreno na pesticidy a mykotoxiny) / Contaminants in foodstuffs (focused on pesticides and mycotoxins)
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6 TABULKA | TABLE

UDAJE O ROZPOCTU PRIIMU AVYDAJU (VTIS. KC) | REVENUE AND EXPENDITURE REPORT

(IN THOUSANDS OF CZK)

Zavazné ukazatele / Binding indicators

Rozpocet schva-

Rozpocet

Skutecnost /

leny / Appro- po zménach / Reality
ved budget Budget following
adjustment
Prijmy OSS celkem / Total revenue of the public 111072 75072 84817
administration unit
ztoho: / Of which:
« danové prijmy / tax revenues 500 500 711
* neinvesti¢ni prevody z Narodniho fondu / Non-investment transfer 572 572 0
from the National Fund
Rozpocet vydaji / Expenditure budget
1. Bé&Zné vydaje OSS celkem / 1. Current expenditure of the public 478704 478704 463 086
administration unit — total
v tom: platy zaméstnanc( a ostatni platby za provedenou praci / 252286 252286 252940
Including: employee payroll and other remuneration for work carried out
z toho: / of which:
« platy zaméstnanct v pracovnim pomeéru / salaries of workers
in employment 18 661 17441 17441
« platy statnich zaméstnanct / salaries of civil servants 232476 233 596 233596
« ostatni osobni vydaje / other personal expenditures 1249 1249 1903*
* povinné pojistné placené zaméstnavatelem / Mandatory insurance 85777 85777 85777
premiums paid by the employer
« prevod fondu kulturnich a socialnich potreb / Transfer to social 5021 5021 5021
and cultural fund
« Projekt mezinarodni spoluprace s Polskem / International coopera- 673 673 0
tion project with Poland
« Ucelové a ostatni bézné vydaje / Single-purpose and other current 134947 134947 119348
expenditures
2. Kapitalové vydaje OSS celkem / 2. Capital expenditures 82000 82000 28 175%*
of the state organization unit — total
Uhrn vydajii (1 a2) / Summary of expenditures (1 and 2) 560704 560704 491261
Pocet zaméstnancii / Number of employees 559 559 537
Primérny plat (v K¢) / Average salary (in CZK) 37424 37424 38975
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* K precerpani rozpoctu roku 2018 doslo zapojenim nespotre-
bovanych vydajii na odbytné ve vysi 654 tis. K¢ z rozpoctu roku
2017

**Ve sloupci Skutecnost je zahrnuto cerpani nespotiebovanych
vydajl (NNV) z roku 2017 ve vysi 9506 tis. K& Po odedteni
vycerpanych NNV z roku 2017 a po povoleném precerpani
rozpoctu z dlivodu prijaté pojistné nahrady ve vysi b tis. K¢ je
uspora financnich prostfedkl provoznich vydaji roku 2018

ve vysi 25110 tis. K&, ktera byla prevedena do nespotfebovanych
vydajd k Gerpani v roce 2019,

***Ve sloupci Skutecnost je zahrnuto cerpani nespotiebova-
nych vydaji (NNV) z roku 2017 ve vysi 2393 tis. K&. Po odecteni
vyCerpanych NNV z roku 2017 je Uspora financénich prostredk
kapitalovych vydajd roku 2018 ve vysi 56 218 tis. K&, kterd byla
prevedena do nespotrebovanych vydaji k ¢erpani v roce 2019.

* The budget was exceeded in 2018 due to the engagement
of unspent expenses for severance equal to CZK 654,000 from
the 2017 budget

** The Reality column includes the use of unspent expenses
(UUE) from 2017 equal to CZK 9,606,000. After deducting

the spending of UUE from 2017 and the permitted overspen-
ding of he budget due to the received insurance indemnity
equal to CZK 5,000, the financial savings on operating expen-
ses in 2018 amounted to CZK 25,110,000, which were transfe-
rred to the unspent expenses account for use in 2019,

*** The Reality column includes the use of unspent expenses
(UUE) from 2017 equal to CZK 2,393,000. After deducting
the spent UUE from 2017, the financial savings on capital
expenses in 2018 amount to CZK 56,218,000, which were
transferred to the unspent expenses account for use in 2019,
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Kontrolni ¢innost SZPI v roce 2018 vychazela ze zédsad obsa-
zenych v Jednotném integrovanéem viceletém vnitrostatnim
planu kontrol CR pro léta 2016-2018. Druhym strategickym
dokumentem, ktery déle specifikoval zaméreni a rozvoj kontrolni
¢innosti SZPI byla Strednédoba koncepce SZPI. Prioritou
kontrol je bezpec¢nost potravin a eliminace potravin falSovanych.

Zvlastni okolnosti, ovliviiujici zameéreni kontrolni ¢innosti, je po-
stupné a silici povédomi spotiebitelti v Ceské republice o kvalité
a bezpecnosti ¢eskych potravin. Stéle vétsi podil spotiebitell je
schopen a ochoten za kvalitni potraviny zaplatit také adekvatni
cenu a pfi nakupech se zajima o plvod potravin.

Vysledky urednich kontrol dlouhodobé poukazuji na stabilné
vysokou Uroven ¢eskych vyrobell potravin. Jejich pocet v roce
2018, v dobé ekonomické konjuktury, mirné rostl. Na trhu je
vidét, Ze se Gesti vyrobci snazi stale vice a lépe vyhovét i velmi
narocnym zékaznikim. | velké firmy se vénuji produkci specialit
uréenych pro Uzkou skupinu spotrebiteld. Mensi vyrobci jiz
davno pochopili, Ze jejich vyhodou je pruznéjsi prizplsobeni se
poptavce, moznost produkce regionélnich potravin a tésnéjsi
vazba na zakaznika. Kontroly zamérené na vyrobky oznacené
znamkou Klasa nebo nesouci oznaceni Regionalni potravina
ukazaly, Ze jejich producenti jsou si védomi vyznamu znacky
a zodpovédnosti za jejich uzivani. Nedostatky jsou u takovych
potravin zjistovany jen zcela vyjimecné.

V roce 2018 pokracovala také kontrola provozovateld potravi-
narskych podnikd plsobicich ve spole¢ném stravovani. A stejné
jako v roce 2017 byly opakované zjistovany znacné problémy
ve fungovani téchto podnikd. Nékteré byly tak zavazné, ze
vysledkem uredni kontroly bylo ulozeni opatrent, kterym byl
vydan zakaz dalsiho provozovani pfislusnych prostor. K nej-
Castejsim davodu patfil zjisteény vyskyt hlodavel a také celkove
nevyhovujici hygienicky stav provozovny. | pfes medializaci
vysledkd kontrolni ¢innosti, které pravidelné obsahovala infor-
mace o uzavienych provozovnach spolec¢ného stravovani, jsou
tyto nedostatky zjistovany stéle.

Nejvetsi pocet kontrol byl i v roce 2018 proveden v oblasti
maloobchodu. To je dano nejen samotnym poctem maloob-
chodnich provozoven v Ceské republice, ale také skutednosti,
ze podil nevyhovujicich potravin zjistovanych pfi kontrolach je
mnohonasobné vyssi v maloobchodé, nez je tomu u vyrobc.

A to je dlouhodobym trendem. | kdyZ od zastupct maloobchodu
jsou c¢asto vznaseny namitky, 7e za zjistené nedostatky mohou
vyrobci, ve vétsiné pfipadd jde vina na vrub obchodnikim.

Odpovidajici pozornost byla vénovana kontrole reklamy. S ohle-
dem na poZadavky pravnich predpisli se jako nejrizikovejsi oblast
reklamy jevi kombinace dalkového prodeje, doplriki stravy a zdra-
votnich tvrzeni. Oblast dalkového prodeje potravin bude jednou

z oblasti, kterou se bude SZPI snazit i v roce 2019 déle rozvijet.

V roce 2018 provedli inspektofi SZPI celkem 43401 vstupt
do provozoven potravinarskych podnikd, provozoven spole¢ného
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Inspection activities carried out by CAFIA in 2018 were based
on the principles contained in the Single Integrated Multi-An-
nual National Control Plan for the Czech Republic for the Years
2016-2018. The second strategic document that continues

to specify the focus and development of CAFIA inspection
activities was the CAFIA Medium-Term Conception. The priority
of inspections is food safety and the elimination of adulterated
foodstuffs.

A special circumstance that influences the focus of inspection
activity is the gradually strengthening awareness among con-
sumers in the Czech Republic of the quality and safety of Czech
foodstuffs. An increasing share of consumers is capable and
willing to pay an adequate price for quality foodstuffs and takes
an interest in the origin of foods when shopping.

The results of official inspections consistently indicate the high
standard of Czech food producers. Their number increased
slightly in 2018, during the period of economic boom. It is
apparent on the market that Czech producers strive to satisfy
even very demanding customers consistently and better.

Large companies also partake in the production of speciality
products designated for a narrow group of consumers. Smaller
producers understood long ago that their advantage is more
flexible adaptation to demand, the possibility of producing
regional foodstuffs and closer relations with the customer.
Inspections focused on products with the Klasa trademark or
Regional Food label have shown that their producers are aware
of theimportance of the brands and responsibility for using
them. Deficiencies in such products are found only very rarely.

In 2018, the inspection of food business operators involved

in public catering facilities also continued. As in 2017, consid-
erable problems in the operation of these enterprises were
repeatedly identified. Some were so severe that the result

of official inspection was the imposition of a measure banning
any further operation of the premises in question. The most
common reasons were identification of rodent presence and
frequent inadequate hygiene conditions of the establishment.
Despite publicizing inspection activity results, which regularly
contained information about closed public catering establish-
ments, these deficiencies continue to be identified.

The highest number of inspections even in 2018 was carried
out in the retail network. This is due not only to the actual num-
ber of retail facilities in the Czech Republic, but also to the fact
that the share of non-compliance foodstuffs identified during
inspections is many times higher in retail than it is in produc-
tion. This is a long-term trend. Although retail representatives
often raise objections that the producers are responsible for
the identified deficiencies, in most cases the fault lies with

the retail business operators.

Adequate attention was also paid to advertising inspec-
tion. With respect to the requirements of legal regulations,
the riskiest area of advertising appears to be the combination



stravovani, celnich sklad( a internetovych obchodu. Bylo
provedeno 25067 kontrol v maloobchodni siti, 14290 v pro-
vozovnach spolecného stravovani, 5 868 ve vyrobe, 1 876

ve velkoskladech, 599 v prvovyrobé a 1 041 v ostatnich mistech
(napf. pfi preprave, celnich skladech apod.). Bylo zjisténo celkem
3514 nevyhovujicich Sarzi potravin a ostatnich vyrobkd.

Rozdéleni poc¢tu nevyhovujicich $arzi podle mista kontroly je na-
sledujici: v maloobchodni siti bylo zjisténo 2 744 sarzi, ve vyrobé
nevyhovélo 126 Sarzi, ve velkoobchodé 99 sarzi a na ostatnich
mistech bylo jako nevyhovujici hodnoceno 545 SarZi.

Sarzi zjistén u potravin z Ceské republiky (13 % nevyhovuijicich
Sarzi) a ponékud vyssi podil u produkce pochéazejici ze zemi
EU (16,9 % nevyhovujicich Sarzi). Vy$si procento bylo zjisténo
u produkce dovezené ze tretich zemi (25,1 % nevyhovujicich
sarzi).

/ pohledu jednotlivych komodit byla nejvyssi procenta nevyho-
vujicich Sarzi zjisténa u ¢okolad a cukrovinek (53,9 %), medu
(46,3 %), skrobu a skrobovych vyrobkd (49,5 %), dehydratovanych
vyrobkd, tekutych ochucovadel, dresinkd, soli a horcice (44,3 %),
ostatnich potravin véetné potravin zmrazenych (43,8 %), pridat-
nych a aromatickych latek (37,5 %), kavy, kavovin a ¢aji (34 %),
nealkoholickych napojd (31,6 %) vajec a vaje¢nych vyrobkd
(30,3%), zmrzliny a mrazenych krém (29,5 %), skofapkovych
plodi (28,2 %), prirodnich sladidel (25 %), vina (23,9 %), téstovin
(239 %), zpracované zeleniny a zpracovanych hub (22,3 %),
jedlych tukd a olejd (21,7 %).

V roce 2018 bylo dodrzovani mikrobiologickych pozadavki
zkontrolovano celkem u 5 741 vzorkd potravin, pokrmd, ledu

a balenych vod, z toho bylo zkontrolovano 1792 Sarzi primo

na misté a 3 949 prostrednictvim odebranych vzorkd v labo-
ratofich. Z hlediska jednotlivych potravinarskych obort bylo
nejvice Sarzi, které nebyly po provedené kontrole povazovany

za bezpecné, zjisténo v masnych vyrobcich (45 Sarzi), v mléc-
nych vyrobcich (35 sarzi) a v cerstvé zeleniné (28 Sarzi). Nejcas-
t&jsi pricinou poruseni bezpecnosti byl nardst plisné viditelné
pouhym okem, hniloba a kazeni zplisobené mikrobialni ¢innosti.

V roce 2018 bylo v ramci kontroly cizorodych latek zkontrolova-
no celkem 4 449 sarzi potravin, z nichz 161 bylo nevyhovuijicich.
Nejvyssi pocet odebranych vzorkl byl zaméren na stanoventi
pesticidll, konzervacnich latek, mykotoxinG a barviv.

V ramci kontroly oznac¢ovani bylo v roce 2018 zkontrolovano
celkem 4 036 sarzi potravin, z nichz bylo celkem 1753 Sarzi
potravin nevyhovuijicich.

Kontrola dodrzovani pozadavk( potravinoveho prava a predpist
tykajicich se ochrany spotiebitele a reklamy pfi prodeji potravin
prostrednictvim internetovych obchodd véetné prodeje
prostfednictvim sociélnich siti probiha kontinualné v pribéhu
celého roku. Na konci roku 2018 bylo v informacnim systému

of remote sale, food supplements and health claims. The area
of remote food sales will be one of the areas which CAFIA will
strive to develop in 2019,

In 2018, CAFIA inspectors carried out a total of 43,401 in-
spections on the premises of businesses in the food industry,
public catering facilities, customs warehouses and online
shops. 25,067 inspections were carried out at retail premises,
14,290 in public catering facilities, 5,868 in production,

1876 in wholesale warehouses, 599 in primary production
and 1041 in other locations (e.g. during transit, at customs
warehouses, etc.). A total of 3,514 non-compliant batches

of foodstuffs and other products were found.

The breakdown of non-compliant batches based on inspection
site was as follows: 2,744 non-compliant batches found in retail,
126 non-compliant batches found in production, 99 non-
compliant batches found in wholesale and 545 non-compliant
batches in other areas.

With regard to the country of origin, the lowest share

of non-compliant batches was found in foodstuffs originat-

ing in the Czech Republic (13 % of non-compliant batches)

and a slightly higher share in products originating in EU
countries (16.9 % of non-compliant batches). A higher percent-
age was found in products imported from third countries

(25.1 % of non-compliant batches).

In terms of individual commodities, the highest percentages
of non-compliant batches were identified for chocolates and
confectionary (53.9 %), honey (46.3 %), starch and starch
products (49.5 %), dehydrated products, liquid flavouring sub-
stances, dressings, salt and mustard (44.3 %), other foodstuffs
including frozen foods (43.8 %), additives and aromas (37.5 %),
coffee, coffee substitutes and teas (34 %), non-alcoholic
beverages (31.6 %), eggs and egg products (30.3 %), ice cream
and frozen creams (29.5 %), nuts (28.2 %), natural sweeteners
(25 %), wine (239 %), pasta (23.9 %), processed vegetables and
processed mushrooms (22.3 %), edible fats and oils (21.7 %).

In 2018, checks for compliance with microbiological require-
ments were carried out on a total of 5,741 batches of food-
stuffs, meals, ice and bottled water, of which 1,792 batches
were inspected in-situ and 3,949 were inspected after taking
the samples to laboratories. From the point of view of individual
sectors of the food industry, the greatest number of batches
found to be unsafe following checks was in meat products

(45 batches), dairy products (35 batches) and in fresh vegeta-
bles (28 batches). The most frequent cause of safety standards
violations was the growth of mould visible to the naked eye and
putrefaction and spoiling due to microbial activity.

In 2018, checks for inorganic substances were carried out on a to-
tal 4,449 food batches, of which 161 batches were non-compliant.
The highest number of samples taken was focused on assessment
of the level of pesticides, preservatives, mycotoxins and colorants.
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SZPI registrovano 1656 provozovateld potravinarskych podnik(
nabizejicich potraviny prostfednictvim internetoveho obchodu,
at uz se skladem, nebo bez skladu. Inspektori SZPI provedli

v roce 2018 celkem 668 kontrol pfimo zaméfenych na inter-
netovy prodej. Z tohoto poctu byla v 90 pripadech kontrola
realizovana véetné kontrolniho nakupu z prislusnych e-shopl
nebo socialnich siti. Velké mnozstvi kontrol bylo provedeno

na zakladé podnétl spotfebitell. Nejvetsi zastoupeni pfi kon-
trole internetového prodeje mély v roce 2018 opét doplriky
stravy. Tyto vyrobky napf. na hubnuti, rist svall, klouby nebo
proti alkoholismu jsou ¢asto nabizeny na webovych strankach
v Ceském jazyce za ¢eské koruny, ale dodavatel mnohdy sidli
mimo tzemi CR a obvykle i EU.

Jednou z ¢astych kontrol, které SZPI provadi, je feseni podnétd
prijatych ze strany spotrebiteld, anebo postoupenych jinymi
kontrolnimi organy a institucemi. V roce 2018 SZPI prijala
celkem 3929 podnétl, coz je 0 698 podnétll méné nez

v roce 2017. Na zékladé podnétd bylo zkontrolovano celkem
3687 SarZi potravin a vyrobkd, z nichz nevyhovelo 847 SarZi.

Z hlediska nejvyssiho procentualniho zachytu byly vyhodnoceny
¢okoléda a cukrovinky, Gerstva zelenina, Cerstvé ovoce a mlécéné
vyrobky.

Statni zemédélska a potravinarska inspekce je opravnéna
ukladat rlizné druhy sankci, které maji za ucel odstranit zjisténé
nedostatky. Inspektori SZPI ukladaji jak sankce penézni, tak

i sankce typu opatieni. Tento pojem zahrnuje napriklad zékaz
prodeje potraviny, zniceni potraviny, pfeznaceni potraviny apod.
V roce 2018 ulozila SZPI celkem 12 397 zakaz(l v celkové vysi
53625509 Ké. 7 toho u vyrobell potravin bylo ulozeno celkem
49 zékaz(l v celkové vysi 124 655 K¢, v obchodech bylo ulozeno
6730 zakazl v celkové vysi 40272 773 K& na Sarze tuzemského
plivodu a 5517 zakazl v celkové vysi 13323187 K¢ na sarze
zahrani¢ni.

K potravinarskym vyrobkdm, u nichz byly zakazy nejcastéji
ukladany, patfily mlééné vyrobky (ulozeno celkem 2 492 zékaz(i
v celkove vysi 302 195 K¢) a masné vyrobky (ulozeno celkem
2370 zékaz(l v celkove vysi 426 692 K¢). Z ostatnich obor( pak
nasledovaly cokolada a cukrovinky (1071 zakaz( v celkové vysi
539171 K¢), pekarske vyrobky (uloZzeno 806 zakaz( v celkové
wsi 282279 K¢) a studena kuchyné, u niz bylo ulozeno 651 za-
kazl v celkové vysi 57 854 K. Nejvétsi financni objem zakaz(
(33503921 K¢) byl ulozen v oboru vino a v oboru ¢erstvé ovoce
(13655216 K¢&). Za zminku stoji i finanéni objem zékaz(i v oboru
lusténiny, olejnaté semena, jejichz vyse dosahla 2048534 K¢,
a dale v oboru ¢okolada, cukrovinky s financni vysi zakaz{

39 171 Ke.

SZPlvykonavé dozor nad dovozem potravin rostlinného plvodu
ze tretich zemi v Uzke spolupraci s organy celni spravy. | v roce
2018 platil zdkaz dovozu listl pepre betelového z Bangladése
a susenych fazoli z Nigérie. SZPI provéfuje pfi dovozu ze tretich
zemi (a vyvozu z EU) rovnéz splnéni kvalitativnich parametrd.
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Within the control of labelling, a total of 4,036 batches
of foodstuffs were examined in 2018, from which a total
of 1,753 batches of foodstuffs were non-compliant.

Checks on compliance with requirements of food law and
regulations with regard to consumer protection and advertising
when selling goods via Internet shops, including sales through
social networks, take place on a continual basis throughout
the whole year. At the end of 2018, 1,656 food enterprise
operators offering foodstuffs via the Internet were registered

in the CAFIA information system, whether with or without ware-
house storage facilities. In 2018, CAFIA inspectors carried out
a total of 668 inspections specifically focusing on online sales.
of this number, 90 of the inspections included control pur-
chases from the respective e-shops or social networks. A large
number of inspections were carried out based on complaints
from consumers. Once again in 2018, food supplements made
up the largest share during the inspection of internet sales.
These products, e.g. for weight loss, muscle growth, joints or
against alcoholism, are most often offered on websites in the
Czech language and for Czech korunas, but the supplier is often
based outside the Czech Republic, and usually outside the EU.

CAFIA frequently performs inspections on the basis of com-
plaints received from consumers or other supervisory bodies
and institutions. In 2018, CAFIA received a total of 3,929 com-
plaints, which is 698 less than in 2017. A total of 3,687 batches
of food and products were inspected on the basis of com-
plaints, 847 of which were non-compliant. The following com-
modities were assessed as the most problematic with regard
to the percentage frequency of occurrence: meat products,
chocolate and confectionary, fresh vegetables, fresh fruit and
dairy products.

The Czech Agriculture and Food Inspection Authority is
authorised to impose various types of sanctions in order

to eliminate any shortcomings found. CAFIA inspectors also
impose monetary sanctions, as well as other types of sanc-
tions, termed ‘measures. This term encompasses, for example,
bans on the sale of foodstuffs, destruction of foodstuffs,
re-labelling of foodstuffs, etc. In 2018, CAFIA imposed a total
of 12,397 bans in a total amount of CZK 53,625,509. From
these, 49 bans totalling to CZK 124,655 were imposed on food
producers, in shops it was 6,730 bans totalling CZK 40,272,773
on batches of domestic origin and 5,517 bans totalling

CZK 13,323,187 on foreign batches.

Foodstuffs on which a ban was imposed most frequently
included dairy products (total of 2,492 bans imposed, total-
ling CZK 302,195) and meat products (2,370 bans totalling
CZK 426,692). These were followed by chocolate and confec-
tionary (1,071 bans totalling CZK 539 171), bakery products

(a total of 806 bans imposed totalling CZK 282,279) and cold
cuisine, for which 651 bans were imposed, totalling CZK 57,854.
The greatest monetary volume of bans (CZK 33,603,921) was
imposed on wine and fresh fruit (CZK 13,655,216). It is also



Jedna se zejména o certifikaci Cerstvého ovoce a zeleniny
provadénou v souladu s prislusnym narizenim EU.

V obdobi od 1.1.2018 do 31.12. 2018 bylo na SZPI doru¢eno
celkem 250146 hlaseni potravin. VSechna hlaseni byla
oznamena pomoci webové nahlasovaci aplikace SZPI. Kontrola
primo v misté uréeni byla provedena u 1184 nahlasenych
potravin. Pfi hodnoceni na misté byl nevyhovuijici stav zjistén

u 6 Sarzi. Za uvedené obdobi bylo odebrano 214 vzorkd do labo-
ratore. Nevyhovujici vysledek byl zjistén u 11 sarzi.

V pribéhu roku 2018 provedli inspektori SZPI celkem

14290 kontrol provozoven spole¢ného stravovani, pri

3457 kontrolach bylo zjisténo poruseni platnych pravnich
predpist. Nej¢astéjsim divodem nevyhovujiciho zjisténi pfi
kontrolach v provozovnach spolec¢ného stravovani bylo poruseni
hygienickych poZadavkd. Z celkového poctu 7488 kontrol
zaméfenych na hygienické pozadavky bylo pfi 2074 kontrolach
zjisténo nedodrzeni pozadavkd stanovenych narizenim (ES)

¢. 8952/2004, o hygiené potravin, coz predstavuje 27,7 %.

worth mentioning that the financial volume of bans in the field
of pulses and oilseeds reached CZK 2,048,534, and in the
field of chocolate and confectionary the bans were totalling
CZK 539,171

CAFIA supervises the import of foodstuffs of plant origin from
third (non-EU) countries in close cooperation with Customs Au-
thorities. Also in 2018, a ban on imports of betel pepper leaves
from Bangladesh and dried beans from Nigeria was in effect.
Apart from the above, CAFIA also monitors the fulfilment

of qualitative parameters of foodstuffs on their import from
third countries (and export from the EU). These parameters are
chiefly certification for fresh fruit and vegetables, carried out

in accordance with the relevant EU Directive.

In the period from 1 January 2018 to 31 December 2018,

the total of 250,146 reports of foodstuffs were delivered to
CAFIA. All the reports were submitted using the CAFIA online
reporting application. Inspections at the place of destination
were performed for 1,184 reported foodstuffs. During onsite
evaluation, non-compliance was identified in 6 batches.

In the stated period, 214 samples were taken to the laboratory.
A non-compliant result was found in 11 batches.

During 2018, CAFIA inspectors carried out 14,290 inspections
of public catering facilities, during 3,457 inspections violations
of applicable legislation were found. The most common reason
of non-compliant findings during inspections at public catering
facilities was violation of the hygiene requirements. Out of a to-
tal of 7488 inspections focused on hygiene requirements,
non-compliance with the requirements laid down in Regulation
(EC) No. 852/2004, on Hygiene of Foodstuffs, was found during
2,074 inspections, which represents 27.7 %.

During 2018, a total of 67 public catering facilities were closed
due to unacceptable hygiene conditions. Closed public catering
facilities accounted for 37.6 % of all the closed food facilities
(178). Compared to 2015-2017, there was a sharp decline in the
number of closed public catering establishments, which speaks
to a partial improvement of the situation.

CAFIA inspectors carried out a total of 3,738 inspections during
2018, during which it was checked whether the operators made
information on the allergenic substances in offered dishes avail-
able to consumers. Failure to fulfil this information obligation
was identified in 288 inspections (i.e. about 7.7 % of inspections).
Although the problem of providing information about allergens
remains, the situation has improved compared to the situation
in 2015 and 2016, when information about allergens was not
provided in compliance with legal regulations in 12-18 % of in-
spections.

In 2018, CAFIA carried out physical, chemical, isotope and

sensory analyses of agricultural and food products in its own
two analytical laboratories (Prague, Brno).
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V pribéhu roku 2018 bylo z dlivodu neprijatelnych hygienickych
podminek uzavieno celkem 67 provozoven spole¢ného stravo-
vani. Uzavfené provozovny spolec¢ného stravovani pfedstavovaly
376 % vsech uzavienych potravinafskych provozoven (178).

V porovnani s lety 2016-2017 doslo k vyraznému poklesu poctu
uzavfenych provozoven spolec¢ného stravovani, coz svedci

o dileim zlepseni situace.

Inspektori SZPI provedli v prabéhu roku 2018 celkem 3738 kon-
trol, pfi kterych bylo provéfeno, zda provozovatelé spotrebiteliim
zpfistupnili informaci o alergennich latkach v nabizenych
pokrmech. Nesplnéni této informacni povinnosti bylo zjisténo

u 288 kontrol (t]. pfiblizné v 7,7 % kontrol). Ackoliv problémy

s poskytovani informaci o alergennich latkach pretrvavaji,

v porovnani se stavem v letech 2015 a 2016, kdy informace

o0 alergenech nebyly poskytnuty v souladu s poZadavky pravnich
predpist v 12-18 % kontrol, doslo ke zlepseni situace.

V roce 2018 provadéla SZPI fyzikélni, chemickeé, izotopove,
imunochemické a senzorické rozbory zemédeélskych a potra-
vinarskych vyrobkd ve dvou vlastnich zkusebnich laboratofich
(Praha, Brno).

V pribéhu roku 2018 dochéazelo v brnénské laboratori k rea-
lizaci nékolika investi¢nich zameérd. Na oddéleni analyzy vina
byla porizena v ramci obnovy zafizeni nova destilacni jednotka
slouzici ke stanoveni tekavych kyselin a obsahu skute¢ného
alkoholu. Dale byla provedena stavebni Uprava na oddé-

leni izotopovych analyz, ktera umoznila umisténi druhého
NMR-spektrometru a déle vytvorila samostatnou kancelar pro
dvé osoby, tzv. velin NMR. Tato rozsahla stavebni akce si vyza-
dala ¢astecné preruseni cinnosti oddéleni izotopovych analyz
na dva mésice. Po této stavebni investici nasledovala realizace
dodavky vyse uvedeného spektrometru NMR, ktera s sebou
prinesla taktéz ¢aste¢né omezeni provozu.

V prazskeé laboratori bylo v roce 2018 realizovano sedm inves-
ticnich akei. Do laboratore byl pofizen spektrometr pro mérenti
v infracervené oblasti pro screening detekce falSovani potravin.
Byla zakoupena nova destilacni jednotka pro stanoveni alkoholu
v lihovinach, mlyn a homogenizator umoznujici mleti a nasled-
nou extrakei vzorkd reziduf pesticid(l a dalsich kontaminant(
metodou ,QUEChERS". Kromé toho doslo k obméné zastaralého
zatizeni — plynového chromatografu s hmotnostni detekai,
iontového chromatografu, dvou laboratornich vah a mycky
laboratorniho skla.

Mimo vlastnich laboratofi disponuje SZPI i laboratoremi povére-
nymi pro vykon ufedni kontroly.

Akreditované laboratofe SZPI se pravidelné Gc¢astni mezinarod-
nich i narodnich porovnavacich zkousek — testovani zpdsobilosti
chemickych a fyzikalné-chemickych laboratofi v souladu

s pozadavkem normy CSN EN ISO/IEC 17025 nebo naptiklad
mezilaboratornich validacnich studii laboratornich metod.
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In the course of 2018, several investment projects were
conducted at the Brno laboratory. A new distillation unit was
purchased for the wine analysis department as a part of the
equipment replacement, which serves to stipulate volatile acids
and real alcohol content. Furthermore, structural changes
were made in the isotopic analysis department, allowing for
the installation of a second NMR spectrometer, and a separate
office (NMR control room) was created for two employees.
This extensive reconstruction project required a partial inter-
ruption of activities at the isotopic analysis department for two
months. This construction project was followed by the delivery
of the aforementioned NMR spectrometer, which also involved
a partial restriction of operation.

Seven investment projects were carried out at the Prague
laboratory in 2018. A spectrometer for measuring in the
infrared segment for screening adulterated foodstuffs was
purchased for the laboratory. The newly purchased equipment
includes a distillation unit to stipulate alcohol in spirits and

a mill and homogenizer enabling the milling and subsequent
extraction of pesticide residues and other contaminants using
the "QUEChERS" method. In addition, outdated equipment

- a gas chromatograph with weight detection, an ion chromato-
graph, two laboratory scales and a laboratory glassware washer
- was replaced.

Apart from its own laboratories, CAFIA also utilises laboratories
authorised for the performance of official checks.

CAFIAs accredited laboratories regularly participate in na-
tional and international comparative trials intended to test

the proficiency of chemical and physics/chemistry laboratories
in accordance with the requirements contained in CSN EN 1SO/
IEC 17025, or e.g. interlaboratory validation studies of laboratory
methods.

In 2018, a total of 2,811 notifications were distributed through
NCP RASFF, i.e. 191 original notifications concerning the Czech
Republic and 2,620 related additional information notifications.
The Czech Republic has sent a total of 47 original notifica-
tions. 43 cases were related to inspections on the market and
28 of these notifications fell within the competence of CAFIA.

4 cases involved the inspection of imported goods. When carry-
ing out border inspections, CAFIA cooperates with bodies of the
Czech Customs Administration in accordance with the Agree-
ment on Mutual Collaboration and Cooperation concluded
between CAFIA and the General Directorate of Customs.

In 2018, a total of 441 notifications were distributed through
the NCP AACS (of which 220 received queries/information/
responses and 221 sent queries/information/responses). A total
of 30 cases were sent for the Czech Republic, of which 16 cas-
es fell under the competence of CAFIA. In 2018, the Czech
Republic received a total of 67 cases. 44 of these cases fell
under the competence of CAFIA.



V roce 2018 bylo prostfednictvim NKM RASFF distribuovano
celkem 2 811 oznament, tj. 191 originélnich ozndmen tykajicich
se CR a souvisejicich 2 620 dodatecnych informaci. CR
odeslala celkem 47 originalnich oznameni. Kontroly na trhu se
tykalo 43 pripadl a z toho 28 oznameni spadalo do kompe-
tence SZPI. Ve 4 pripadech se jednalo o kontrolu dovozu. Pri
kontrolach na hranicich SZPI spolupracuje s organy Celni spravy
CR v souladu s Dohodou 0 vzajemné soucinnosti a spolupraci
uzavienou mezi SZPI a Generélnim feditelstvim cel.

Za rok 2018 bylo prostrednictvim NKM AACS distribuovano
celkem 441 oznadmeni (z toho 220 prijatych pripadd/zadosti/
informaci/reakci a 221 odeslanych pripad(/zadosti/informaci/
reakci). Za CR bylo odeslano celkem 30 pipadii. Z toho 16 ode-
slanych pripadl spadalo do kompetence SZPI. V roce 2018
prijala Ceska republika celkem 67 pFipadi. Do kompetence
SZPI spadalo 44 prijatych pripadd.

Informacné komunikacni infrastruktura SZPI je tvorena
komplexnim souborem technologii od provérenych dodavateld,
na rliznych platformach zaméfenych na procesni i datovou
integraci heterogennich softwarovych systémd a aplikaci provo-
zovanych v nékolika podsystémech se specifickym fesenim.

V roce 2018 doslo k dokonceni realizace kompletni vymény
zastaralé strukturované kabelaze na jednotlivych inspektora-
tech, ¢imz byla dokoncena koncepce modernizace v ramci celé
SZPI na jednotnou kategorii Cat. 6.

V ramci vyvoje nového IS KOPR, ktery prevzal funkci vyznamné-
ho informacniho systému pro kontrolni a pravni ¢innosti SZP|,
probihaly a probihaji soustavné prace na vyvoji funkcionalit jak
ze strany dodavatele, tak i samotného Uradu.

V pribéhu roku 2018 byly zavedeny Upravy ERMS, které
usnadnuji a predevsim zefektiviiuji praci uzivatelli v daném
informacnim systému. Nejdilezitéjsi z nich byla funkce pro
automatické skenovani doruc¢ené posty a potvrzeni o doruceni
primo do ERMS. Za zminku stoji také vytvoreni nové slozky pro
dokumenty personalni agendy, kterda je diky specialnimu rezimu
pristupna vyhradé zaméstnancim personalniho oddélent.

V roce 2018 se SZPI podilela na vzniku 4 zakond. Spolupraco-
vala predevéim s Ministerstvem zemédélstvi CR na legislativnim
procesu novel zakona ¢. 110/1997 Sb., o potravinach a tabako-
vych vyrobcich a o zméné a doplnéni nékterych souvisejicich
zakon(, a zakona ¢.146/2002 Sh., o Statni zemédélské a po-
travinarské inspekci a o zméné nekterych souvisejicich zakon.
Déle se SZPI podilela na pripraveé novely zakona ¢. 106/1999 Sb.,
0 svobodném pfistupu k informacim a na pfiprave navrhu zakona
o pravu na digitalni sluzby. SZPI rovnéz pripominkovala metodické
materialy Ministerstva zemédélstvi CR k tvorbé prehledu pre-
stupki podle zakona o odpovédnosti za prestupky a fizeni o nich.
SZPI se spolupodilela také na vzniku péti provadécich vyhlasek

k riznym zédkontm. Stejné jako v predchézejicich letech se SZPI
podilela na tvorbé pravnich predpist EU.

The CAFIA information and communication infrastructure
consists of a comprehensive set of technologies from trusted
vendors on different platforms focused on process and data
integration of heterogeneous software systems and applica-
tions running in multiple subsystems with specific solutions.

In 2018, the complete replacement of the outdated structured
cables at the individual inspectorates was competed, thus
concluding the concept of modernisation within the entire
CAFIA to the unified Cat. 6.

Within the development of the new IS KOPR, which took over
the functions of the crucial information system for CAFIA's in-
spection and legal activities, consistent work continued and
still continues in developing functionalities both on the part
of the contractor and the Authority itself.

In the course of 2018, changes were made to the ERMS,
which ease and above all improve the efficiency of users” work
in the given information system. The most important of these
was the function for automatic scanning of delivered mail and
confirmation of delivery directly to ERMS. Also worth noting is
the creation of a new folder for HR agenda documents, which
is accessible exclusively to employees of the HR department
thanks to a special system.

In 2018, CAFIA participated in drafting of 4 acts. CAFIA cooper-
ated primarily with the Ministry of Agriculture of the Czech Re-
public in the legislative process of amending Act No. 110/1997
Coll., on Foodstuffs and Tobacco Products and on amendments
to certain related Acts, and Act no. 146/2002 Coll., on Czech
Agriculture and Food Inspection Authority and certain other
related Acts. Furthermore, CAFIA participated in preparation

of the amendment to Act No. 106/1999 Coll., on Free Access to
Information, and in the preparation of a draft Act on the Right
to Digital Services. CAFIA also commented on the methodi-

cal materials of the Czech Ministry of Agriculture on drafting

an overview of offences pursuant to the Act on Liability for
Offences and related proceedings. CAFIA also contributed to
the creation of five implementing decrees for a variety of acts.
As in previous years, CAFIA contributed to the creation of EU
legal regulations.

In 2018, CAFIA employees were also involved in activities

of working groups of the EU. Under the chairmanship of Bul-
garia and Austria, a total of 28 foreign business trips related to
participation in various working groups were carried out. CAFIA
experts participated in a total of 23 meetings of working groups
of the Commission and EU Council.

2018 saw lawful conclusion of 2,216 administrative proceedings
conducted with food business operators, in which fines were
imposed in total amount of CZK 100,594,000. In administrative
proceedings for offences committed by food business opera-
tors, obligations to pay the costs of the administrative proceed-
ings were imposed in the total amount of CZK 1,012,000.

1



I'v roce 2018 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci EU. Za bulharského a rakouského predsednictvi se
uskutecnilo celkem 28 zahrani¢nich pracovnich cest spojenych
s Ucasti v rliznych pracovnich skupinach. V jejich ramci se
experti SZPI zuc¢astnili celkem 23 jednéni v pracovnich forma-
cich Komise a Rady EU.

V roce 2018 bylo pravomocné skonceno 2 216 spravnich fizeni
vedenych s provozovateli potravinarskych podnikd, v nichz byly
ulozeny pokuty v celkové vysi 100594 000 Ké. Ve spravnich
fizenich o deliktech provozovatel(l potravinarskych podnik
byla rovnéZ uloZena povinnost nahradit naklady spravniho fizeni
v celkové vysi 1012000 Ke.

Systém managementu jakosti dle mezinarodni normy ISO 9001
je v SZPI certifikovan od roku 2005. V roce 2018 SZPI tispésné
absolvovala dozorovy audit systému.

Zakladnim nastrojem pro komunikaci s vefejnosti prostrednic-
tvim médii je vydavani tiskovych zprav, kterych v roce 2018 SZPI
zvefejnila celkem 62. Management SZPI i ostatni skupiny odbor-
nych zaméstnanct pravidelné prispivaji k edukaci vefejnosti
prostrednictvim své Ucasti ve zpravodajskych, spottebitelskych
a populérné nau¢nych pofadech v televizi a rozhlase, nebo
odbornou korekturou ¢lankd v tisténych meédiich.

V roce 2018 se na SZPI se svymi dotazy obratilo celkem

6616 osob a subjekt. Osmdesat procent z nich (celkem
5376 tazatelt) kontaktovalo Ustfedni inspektorat SZPI. Zde
odbor kontroly, laboratofi a certifikace zaevidoval dotazy

od celkem 888 nejriiznéjsich zadateld o informace (z nichz
449 bylo podano pisemné, 439 telefonicky). Dale v ramci Ul
SZP! tiskovy mluvéi a jeho zastupce obdrzeli souhrnné v pribé-
hu celého roku dotazy od 1317 tazatelll z oblasti médii. Zbyvajici
témér pétina tazatell (celkem 1240 Zadateld o informace)
pak pro ziskani odpovédi na sviij dotaz kontaktovala néktery

z regionalnich inspektorat SZPI.

V ramci Ustiedniho inspektoratu SZPI funguje pii oddélent
komunikace se spotrebiteli speciélni informacni telefonni linka
a e-mailova adresa, kde jsou vyfizovany nejriiznéjsi dotazy
verejnosti. V roce 2018 vyuzilo této sluzby celkem 3171 tazateld.
Timto zplsobem kontaktovalo SZPI 1789 7adateld o informace
telefonicky a 1382 osob pisemné. Cast dotazl byla podana

v cizim jazyce. Konkrétné se jednalo o 52 zprav, a to v anglictine.

V roce 2018 oproti minulému roku vzrostl pocet obdrzenych
zadosti o informace dle zakona ¢.106/1999 Sb., o svobodném
pristupu k informacim. Formalni pozadavky dané Zadosti

o informace naplnilo celkem 72 dotaz( (o 17 zadosti vice oproti
roku 2017).

SZPl je dlouholetym a pravidelnym ucastnikem mezinarodnich po-
travinarskych veletrh( Salima. V roce 2018 se SZPI opét prezento-
vala vlastnim stankem. V rdmci Uc¢asti na veletrhu usporadala SZPI
take tiskovou konferenci vénovanou nejenom vysledkidm cinnosti
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CAFIA's quality management system has held the ISO 9001
international standard certificate since 2000. In 2018, CAFIA
successfully passed a supervisory audit of the system.

Basic tool for communication with the public via the media is
issuing of press releases; CAFIA released a total of 62 of these
in 2018. The CAFIA management, as well as other groups

of specialist employees, also regularly contribute to the educa-
tion of public through participation in news, consumer and
general interest programmes on television or radio or the expert
correction of erroneous articles in printed media.

In 2018, a total of 6,616 persons and entities contacted CAFIA
with their questions. Eighty percent of them (a total of 5,376 in-
quirers) contacted the Headquarters. The Control, Laboratories
and Certification Department registered queries from a total
of 888 different subjects (of which 449 were submitted in writ-
ing, 439 by telephone). Furthermore, the CAFIA Spokesperson
and his deputy received a total of 1,317 queries from the media
throughout the course of the year. The remaining almost one
fifth of inquirers (a total of 1,240 persons), then contacted one
of the regional CAFIA Inspectorates to get an answer to their
question.

A special telephone help line and e-mail address functions

in the Communication Unit within the CAFIA Headquarters,
where all sorts of questions from the public are settled. In 2018,
a total of 3,171 inquirers used this service. 1,789 inquirers con-
tacted CAFIA by telephone and 1,382 persons in writing. Some
queries were also sent in a foreign language. This specifically
concerned 52 messages in English.

Compared to the previous year, in 2018 there was a slight
decline in the number of requests for information pursuant to
Act no. 106/1999 Coll., on Free Access to Information. A total
of 72 queries fulfilled the formal requirements of the informa-
tion requests (an increase of 17 queries compared to 2017).

CAFIA is a long-term and regular participant in the Salima
international food industry trade fairs. In 2018, CAFIA again pre-
sented itself with its own stand. Within the trade fair, CAFIA also
organised a press conference devoted not only to the results

of CAFIA activities in the previous year, but this time focused

on the results of wine inspection and information related to

the amendment of the wine act.

The Food Pillory project incorporates several interconnected
parts — website, mobile app and profiles on Facebook, Twitter
and Instagram. Since its launch in 2012 until the end of 2018

it has been visited by 4.9 million users, specifically almost

400 thousand visitors in 2018. The website offers information
on substandard batches of food found during official CAFIA and
SVA inspections, closed facilities and thematically specialized
inspections. The mobile application is currently available to
consumers in the form of a free download for four operating
systems — Android (mobile phones and tablets), Windows Phone



SZPI za predchozi rok, ale tentokrat zamérenou na vysledky
kontrol vina a informace souvisejici s novelou vinarského zakona.

Projekt Potraviny na pranyfi zahrnuje nékolik vzajemnée
propojenych ¢asti —webovou stranku, mobilni aplikaci, face-
bookovy, twitterovy a instagramovy profil. Od spusténi v roce
2012 do konce roku 2018 jej navstivilo 4,9 milionu uzivatel(,
konkrétné za rok 2018 to bylo témér 400 tisic navstévnikd. Web
prinasi informace o nevyhovujicich SarZich potravin zjisténych
v ramci Uredni kontroly SZPl a SVS, uzavienych provozovnach
a tematicky zameéfenych kontrolach. V sou¢asnosti je spotfe-
biteltim k dispozici ke stazeni zdarma mobilni aplikace pro
Ctyfi operacni systémy — Android (mobilni telefony a tablety),
Windows Phone (mobilni telefony), Windows 8 a Windows 10
(tablety) a i0S (iPhone).

Uty Potravin na pranyfi na socialnich sitich funguiji jako rozsi-
feni portfolia komunikacnich kanall, skrze které SZPI informuje
spotrebitele a Sirokou verejnost o vysledcich kontrolnich zjistént,
prohlubuije jejich znalosti o potravinach, posiluje orientaci

na trhu s potravinami a zlepsuje pravni povedomi. Facebookovy
profil PnP koncem roku 2018 sledovalo 28 000 uzivatell.
Twitterovy profil se z hlediska ¢isel stabilizoval na celkovych
5061 sledujicich. Na Instagramu se v priibéhu roku 2018
uplatnila nova komunikacéni strategie vedouci ke vzestupu zajmu
verejnosti o Ucet. Koncem roku se pocet sledujicich na profilu
PnP zastavil na ¢isle 940.

Hlavnim pilifem interni komunikace SZPI je intranetovy portal,
ktery je pro zameéstnance SZPI zdrojem rady dilezitych informa-
cf, dokument a néstrojd potrebnych pro kazdodenni ¢innost.
Intranetovy portal je mistem, kde se soustreduji také aplikace,
které jsou jeho pfimou soucasti (napr. Vnitini predpisy, Rezerva-
ce zdroji, Organizacni struktura) i aplikace externi (Informacni
systém pro kontrolni ¢innost). Diky personalizaci zobrazovanych
dat zavislych na konkrétnim pracovnim zarazeni se intranet
stavé vsestrannym operativnim pomocnikem kazdého zameést-
nance.

Velké popularité se mezi zaméstnanci SZPI tési interni magazin
s nazvem Zpravodaj SZPI. Vychazi Sestkrat do roka ve dvoumé-
si¢nich intervalech. Priméarné se jedna o elektronické perio-
dikum, které si zaméstnanci mohou v PDF formatu stahnout

z intranetového portalu.

V roce 2018 probihalo vzdélavani zaméstnancl SZPI v souladu
se sluzebnim predpisem upravujicim vzdélavani zaméstnancl
ve statni sprave, konkrétné Admcovymi pravidly vzdéidvans
stdtnich zaméstnancd ve sluzebnich dradech. SZP| se zaméro-
vala pfedevsim na pravidelné prohlubujici vzdélavani inspektord
a dalsich zaméstnanct kontroln{ ¢innosti.

Kazda vzdélavaci akce méla pridéleného odborného garanta,
ktery ovéroval kompetentnost dodavatell vzdélavaci akce,
identifikoval cilovou skupinu a oveéril, zda byly napinény vzdéla-
vaci cile. V roce 2018 se uskutecnilo v oblasti kontrolni ¢innosti

(mobile telephones), Windows 8 and Windows 10 (tablets) and
iOS (iPhone).

The social network accounts of Food Pillory operate as an
expansion of the portfolio of communication channels via
which CAFIA informs consumers and the general public about
the results of inspections, broadens their knowledge about
foodstuffs, strengthens their market orientation and improves
their legal awareness. The FP Facebook profile was followed by
28,000 users at the end of 2018. The Twitter profile stabilised
its figures at a total of 5,061 followers. A new communication
strategy was applied on Instagram in 2018, leading to an
increase in public interest in the profile. Towards the end of the
year, the number of followers on the FP profile stopped at 940.

The main pillar of internal communication at CAFIA is the In-
tranet portal, which is a source of important information,
documents and instruments for CAFIA employees, needed for
their everyday activities. The Intranet portal is a place which
concentrates applications that are its direct part (e.g. Internal
regulations, Reservation of resources, Organisation structure)
and external applications (Information system for inspection
activity). Owing to the personalisation of displayed data de-
pending on the specific job classification, the Intranet becomes
a universal operative assistant to every employee.

The internal magazine for employees, called the CAFIA Re-
porter (Zpravodaj), is very popular among CAFIA employees.

It is published six times per year at two-month intervals. This is
primarily an electronic periodical, which employees can down-
load in a PDF form from the intranet portal.

In 2018, CAFIA employee education was conducted in ac-
cordance with the Civil Servants regulation concerning

the education of employees in state administration, specifi-
cally the Framework Rules of Education for State Employees
in Service Authorities. CAFIA mainly focused on the regular
deepening of the training of inspectors and other employees
in inspection activities.

Every training event has an assigned specialist guarantor, who
verifies the competency of suppliers of training events, identifies
the target group and verifies fulfilment of training goals. In 2018,
136 educational events with the participation of 3,351 people
took place in the area of inspection activities. In addition

to professional training, CAFIA also implemented training
courses in the field of development courses. These courses
included management training and introduced training in self-
management and personal skills of ordinary employees. Within
the framework of foreign training, CAFIA activity exploited

the option of education within the Better Training for Safer Food
program.
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136 vzdélavacich akei s Ucasti 3351 osob. Vedle odborného
vzdélavani SZPI rovnéz realizovala Skoleni v oblasti rozvojovych
kurz(. Tyto kurzy zahrnovaly manazerske vzdelavani predsta-
venych i vzdélavani v oblasti sebefizeni a osobnich dovednosti
radovych zaméstnanc(l. V ramci zahrani¢niho vzdélavani SZPI
aktivne vyuzivala moznosti vzdélavani v programu Better Trai-
ning for Safer Food.
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JKRATKY
A VYSVETLIVKY

/

ABBREVIATIONS
AND EXPLANATIONS



AAC()

Systém spravni pomoci a spoluprace

Administrative Assistance and Cooperation (System)

BPA Body of Public Administration

BTSF Vzdélavaci program Evropské komise Better Training for Safer Food

CAFIA Czech Agriculture and Food Inspection Authority

cal Czech Accreditation Institute

CISTA Czech Institute for Supervising and Testing

in Agriculture

COREPER Comité des représentants permanents des Committee of Permanent Representatives in the
gouvernements des Etats membres de 'UE — Vybor European Union
stalych zastupct vlad ¢lenskych statd EU

CPCs Systém spoluprace pro ochranu spotfebitele Consumer Protection Cooperation System

CR Czech Republic

CIK Official Czech Currency

CR Ceska republika

CSVEN ISO/IEC 17025 Norma stanovujici vSeobecné pozadavky posuzovani  Standard laying down general requirements for
shody na zpUsobilost zkusebnich a kalibra¢nich assessing the competence of testing and calibration
laboratofi provadet zkousky a kalibrace laboratories to perform tests and calibrations

CZHM Castedné zkvaseny hroznovy most

DG SANTE Generélni feditelstvi Evropské komise pro zdravi Directorate-General for Health and Food Safety
a bezpecnost potravin

DIA Dienstleistung Lebensmittel Analytik GbR — Laborato-  German Proficiency Testing (Ahrensburg)
fe v Ahrensburgu, Némecko

DRRR Deutsches Referenzbiiro fir Lebensmittel-Ringversu-  German Reference Office for Food Proficiency Testing
che und Referenzmaterialien — Néemecka referencni and Reference Materials
kancelar pro kruhové testy potravin a referenéni
materialy

EC European Commision or European Communities

EEC European Economic Community

EFSsA Evropsky Ufad pro bezpecnost potravin European Food Safety Authority

EK Evropska komise

ENFADL, Evropska sit laboratofi pro detekei potravinovych European Network of Food Allergen Detection
alergend Laboratories

EP Evropsky parlament European Parliament

ERMS Spisova sluzba

IS Evropska spolecenstvi

EU Evropska unie European Union

EUR Oficialni ména Eurozony Euro Official currency of the Eurozone Euro

EURL Referencni laborator EU European Union Reference Laboratory

FAPAS Testovani zplsobilosti laboratofi — chemicke rozbory ~ Food Analysis Performance Assessment Scheme
potravin

FERA Vyzkumna agentura pro potraviny a zivotni prostredi Food and Environment Research Agency
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FORTIGATE Bezpecnostni zafizeni pro komplexni ochranu IT sitové  System providing complex protection to IT network
infrastruktury

P Food Pillory

GM Geneticka modifikace Genetic modification

GMO Geneticky modifikovany organismus Genetically modified organism

GPS Globalni polohovy systém Global Positioning System

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

CHOP Chranéné oznaceni plivodu

CHZO Chranéné zemeépisné oznaceni

ISKLC Informacni systém pro kontrolni a laboratorni ¢innost

IS KOPR Informacni systém pro kontrolni, laboratorni a pravni
Sinnost

IS CIA Information System for Control and Laboratory

Activity
ISCLiA Information System for Control, Laboratory and Legal
Activity

KC Koruna Seska — oficialni ména Ceské republiky

KIASA Ministerstvo zemédélstvi touto znackou v ramci Ministry of Agriculture awards this label to selected
Narodniho programu pro podporu domacich potravin - domestic food and agricultural products within the
ocenuje vybrané tuzemské potravinarské National Programme for Support of Domestic
a zemédélské vyrobky Foodstuffs

LCMS/MS Kapalinovy chromatograf s hmotnostnim spektromet-  Liquid chromatograph with mass spectrometer on the
rem na principu trojitého kvadrupolu principle of triple quadrupole

MCG Ministerial Coordination Group

MPLS Multiprotocol Label Switching — nejmodernéjsi Multiprotocol Label Switching — most modern and
a nejbezpecnéjsi technologie na bazi IP pro efektivni  safest IP-based technology for efficient data transfer
datove prenosy s vétsi rychlosti pfenosu a skalova- with faster transmission and scalability of services
telnosti sluzeb ve VPN sitich, které umoznuje logicky in VPN, which can be logically and safely separated.
a bezpecné oddélit.

MZE Ministerstvo zemédélstvi CR

\CP National Contact Point

\IPH National Institute of Public Health

VKM Narodni kontaktni misto

VMR Nuklearni magneticka rezonance Nuclear Magnetic Resonance

\RIL Narodni referencni laborator National Reference Laboratory

\RPI National Radiation Protection Institute

Ol OKU Oddéleni informatiky odboru kancelar dradu

oIl Mezinarodni organizace pro révu a vino International organisation for vine and wine

OKILC Odbor kontroly, laboratofi a certifikace Ustfedniho
inspektoratu SZPI

OIS Oddeéleni komunikace se spotrebiteli Ustfedniho

inspektoratu SZPI
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(o]0 V4 Orgény ochrany verejného zdravi

os Operacni systém Operating system

PDO Protected designation of origin

PFGM Partially Fermented Grape Must

PGl Protected geografical indication

PAP Potraviny na pranyri

PROCOP Kontaktni misto pro vyrobky Product Contact Point

Pss Provozovna spole¢ného stravovani

QUECHERS Rychlé, jednoducha, levna, efektivni, robustni Quick, Easy, Cheap, Effective, Rugged and Safe
a bezpec¢na metoda method

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

RKS Resortni koordinacni skupina

RSS Format urcéeny pro ¢teni novinek na webovych Really Simple Syndication —format to publish
strankach frequently updated information on website

SOLVIT Systém feseni problém( na vnitfnim trhu EU Effective problem solving in the internal market

SONS State Office for Nuclear Safety

SUIB Statni ufad pro jadernou bezpecnost

SURO Statni Ustav radiacni ochrany

SIA State Veterinary Administration

SV0 Statni veterinarni Ustav

SZPI Statni zemeédeélska a potravinarska inspekce

/1l Statnf zdravotni Ustav

TAIEX Kancelar pro technickou asistenci a vyménu informaci  Technical Assistance and Information Exchange

Instrument

UCT PRAGUE University of Chemistry and Technology, Prague

UsA Spojeneé staty americke United States of America

U1 Ustiedni inspektorat SZP|

UKZUZ Ustiedni kontrolni a zkugebni Ustav zemédsisky

ISCHT Vysoka skola chemicko-technologicka v Praze

120



= STATNI ZEMEDELSKA >\ CZECH AGRICULTURE AND
st/ A POTRAVINARSKA INSPEKCE A5/ FOOD INSPECTION AUTHORITY

Kvétna 15, 603 00 Brno, www.szpi.gov.cz



	úvod
	/
	Výsledky
činnosti inspekce


	2. 1
	Kontrolní činnost
	2. 1. 1
	Zaměření kontrolní
činnosti v roce 2018


	2. 1. 1
	Focus of inspection activities in 2018

	2. 1. 2
	Celkové přehledy
výsledků kontroly

	2. 1. 2
	Overall summaries
of inspection results

	2. 1. 3
	Inspection of microbiological requirements

	2. 1. 4
	Přehled kontroly
vybraných skupin
cizorodých látek

	2. 1. 4
	Summary
of the inspection
of selected groups of inorganic substances
	2. 1. 5
	Kontrola označování a jakosti potravin


	2. 1. 6
	Kontroly tematické a mimořádné

	2. 1. 6
	Thematic and ad-hoc inspections

	2. 1. 7
	Kontrola výroby

	2. 1. 7
	Production inspections

	2. 1. 8
	Kontrola obchodu

	2. 1. 8
	Trade inspections

	2. 1. 9
	Kontrola internetového obchodu

	2. 1. 9
	Inspections
of internet trade

	2. 1. 10
	Kontrola reklamy

	2. 1. 10
	Inspection of advertising

	2. 1. 11
	Podněty ke kontrole

	2. 1. 12
	Opatření

	2. 1. 12
	Measures

	2. 1. 13
	Kontrola dovozu
potravin rostlinného původu ze třetích zemí v režimu předpisů EU

	2. 1. 13
	Inspection
of foodstuffs
of plant origin imported from third countries as governed
by EU regulations

	2. 1. 14
	Kontrola informační povinnosti dle vyhlášky č. 172/2015 Sb.

	2. 1. 14
	Inspection of information obligation pursuant to Decree
No. 172/2015 Coll.

	2. 1. 15
	Kontroly ve společném stravování

	2. 2
	Laboratorní činnost

	2. 2
	Laboratory activities

	2. 2. 1
	Mezilaboratorní porovnávací testy

	2. 2. 1
	Interlaboratory proficiency testing

	2. 2. 2
	Systém databanky analytických
hodnot vín

	2. 2. 2
	System of databank for analytic values of wine

	2. 3
	Certifikační činnost

	2. 3
	Certification activities

	2. 4
	Systém rychlého varování pro potraviny a krmiva (RASFF)
	2. 5
	Administrative assistance and cooperation system (AACS)


	2. 6
	Information and Communication System

	2. 7
	Činnost v oblasti legislativy
	2. 7. 1
	Tvorba a připomínkování právních předpisů


	2. 7. 1
	Drafting and commenting on legal regulations

	2. 7. 2
	Účast na jednáních pracovních formací EK a Rady EU

	2. 7. 3
	Činnost právní

	2. 8
	Spolupráce s ostatními úřady a institucemi v ČR

	2. 8
	Cooperation with other public bodies and institutions
in the Czech Republic

	2.9
	Systém managementu jakosti

	2. 9
	Quality management system
	Mezinárodní
	vztahy
	International
relations




	3. 1
	Mezinárodní spolupráce

	3. 1
	International cooperation 

	3. 2
	Mezinárodní projekty

	3.2 
	International projects
	Vztahy
s veřejností
	Public
relations



	4. 1
	Komunikace s médii

	4. 1 
	Communication 
with the media

	4. 2
	Komunikace s veřejností

	4. 2 
	Communication 
with public
	Oblast
lidských
zdrojů
	resources
	Human



	5. 1
	Interní komunikace

	5. 1 
	Internal communication
	Zpráva
o hospodaření
	Abbreviations
and explanations
	Zkratky
a vysvětlivky
	Conclusion
	Závěr
	report
	Business




	Tlačítko 1: 
	Tlačítko 2: 
	Tlačítko 3: 


