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Vdzeni pratelg,

po roce se vdm opét dostdvd do rukou vyroéni zprdva
o ¢innosti Statni zemédélské a potravindrské inspekce.

Tento dokument shrnuje nejen viastni vysledky urednich
kontrol za uplynuly rok 2019, ale komplexné informuje také
o ostatnich aktivitdch, které na kontrolu organicky navazu-
ji a zajistuji fungovdni Ufadu jako celku.

Ve verejném prostoru se ¢asto setkdvdm s poptdvkou pre-
devsim po negativnich informacich, a to zejména proto,
ze pfitahuji pozornost. A je velkd Skoda, Ze to dobré a po-
zitivni pak &asto z0stdvd bez pov§imnuti. Rad bych proto
zacal moznd trochu netradi¢né a nejprve pfipomenul, ze
tato zprdva, a tedy i nase kontrola, prindsi také informace
pozitivni, a neni jich malo.

Jako priklad mohou poslouzit kontroly potravin ocenénych
znackou kvality KLASA a Regiondini potravina. Dokazuji,
ze nadi zemeédélci a potravindfi umi vyrobit potraviny velmi
dobré ¢i dokonce $pickové kvality. A nebylo to jen v roce
2019, je to trend dlouhodoby. Vefejnost, predevsim spotre-
bitelé, by o tom méla védét. K podobnému zdvéru bychom
dosli u nékterych celych potravindiskych segmentd, kde
ve vyrobé, v misté produkce, zjistuji nasi inspektofi nedodr-
Zeni ptedpist jen zcela ojedinéle. Bez jakychkoliv nedostat-
kd probihaly v lofiském roce kontroly u vyrobcl potravin

s chrdnénym zemépisnym oznac&enim a chrdnénym ozna-
&enim plvodu a rovnéz kontroly ovoce, zeleniny a vyrobkd
z nich v rdmci projektu ,Ovoce a zelenina do $kol*.

Kromé souhrnnych vysledkd z kontroly pfipomind tato
zprdva také priority nasich kontrol a vyznamné kontrol-
ni kauzy lonského roku. Vefejnost o nich byla r&znymi
cestami prlbézné informovdna. Rad bych se ted' zastavil
alespor u nékterych, protoze jsou dllezitym zdakladem
pldnu pro nasi kontrolu také v roce 2020.

Impulzem k rozsdhlé kontrole polskych masnych vyrobkd,
které jsme se intenzivné vénovali nékolik tydnd v prvni
poloviné loriského roku, byly informace v polskych médiich
o tristni situaci na nékterych polskych jatkdch pfi pordzce
skotu. Masné vyrobky dovezené z rznych zemi a nabize-
né v obchodech byly vSak v zdjmu nasich kontrol po cely
rok, protoze jsme u nich zaznamenali zvySeny pocet Sarzi
falSovanych niz§im obsahem masa.

Skoro kuriéznim, o to vice potencidlné nebezpecnym, byl
pfipad dvou doplikd stravy indické spoleénosti, u nichz
laboratorni rozbor prokdzal abnormdiné vysoky, zdravi &i
dokonce Zivot ohrozujici obsah rtuti. Dopliky stravy a jim
podobné potraviny nabizené na internetu jsou pfedmétem
naseho stdlého zdjmu jak z pohledu jejich bezpe&nosti, tak
z pohledu falSovdni. Bohuzel, moznosti U¢inné zasdhnout
proti t&m nelegdinim jsou limitovdny jiz samotnou podsta-

Dear Friends,

Another year has passed, and you have the Annual Report
of the Czech Agriculture and Food Inspection Authority
in your hands again.

This document summarizes not only the actual results

of official inspections in 2019, but it also gives a compre-
hensive overview of other activities that come as natural
follow up to them to ensure functioning of the Authority as
a whole.

In the public domain, | often encounter the demand

for negative information; mainly because it attracts at-
tention. It is a real pity that the good and positive often re-
main unnoticed as a result. That is why | would like to start
in a rather untraditional way and put out a reminder that
first of all, this report, and our inspections as well, also
bring quite a lot of good news.

As an example, let's consider the inspections of foodstuffs
with the KLASA and Regional Food quality labels. They
prove that our farmers and those working in the food indus-
try can produce foodstuffs that are of very good or even
top quality. This was not just the case in 2019; it is a long-
term trend that the public and consumers in particular
should be aware of. We have reached similar conclusions

in several entire food segments where our inspectors only
rarely identify cases of non-compliance with regulations

in manufacturing and at the place of production. No de-
fects were found last year during inspections of the produc-
ers of foodstuffs with a protected geographical indication

or protected designation of origin, nor in the inspections

of the fruit, vegetables and products thereof within

the framework of the “Fruit and Veggies for Schools” project.

In addition to summaries of inspection results, this report
serves as a reminder of the priorities of our inspections
as well as an overview of last year’s most crucial ones.
The public was continuously informed about them in vari-
ous ways. | would like to mention at least some of them
because they are the foundation upon which the plan

for our inspections in 2020 is based.

Polish media reports on the dismal cattle slaughtering
situation in some of the Polish slaughterhouses created
the impetus for the extensive inspection of Polish meat
products that we devoted ourselves to over a period

of several weeks in the first half of 2019. Having also re-
corded an increased number of imported batches of meat
products from various countries that had been adulterat-
ed with lower meat content before being sold in shops, our
inspections retained this focus throughout the entire year.

A curious but potentially more serious case was that
of two food supplements from an Indian company. Labo-
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tou a charakterem takového zplsobu uvadéni potravin
na trh a o to dllezit&jsi je prabézné informovdni spotiebi-
tell a také jejich edukace.

Prioritou nasich kontrol v roce 2019 byly rovnéz provozovny
spole&ného stravovdni a zdd se, ze tomu tak jesté dlouho
bude. Stdle nachdzime zdvazné hygienické nedostatky,
které jsou nékdy ddvodem k uzavieni celé provozovny.
Porugeni zakonnych pozadavkd nasi inspektofi zjistovali
také pfi pfipravé pokrmd nebo pfi jejich prezentaci spo-
trebiteli. K tomu dochdzelo napf. poskytnutim klamavych
udajd o pGvodu masa, nabizenim mikrobiologicky nevyho-
vujicich zmrzlin a ledd do ndpojd, nebo pouzitim fritova-
cich olejl s nezadoucim stupném tepelného rozkladu.

V rdmci kontrol ohlasovaci povinnosti jsme loni pfi kontrole
dokumentl a sledovatelnosti zjistili u jedné spole¢nosti
nenahldsené doddvky zahrani¢niho mdku v mnozstvi
témeér 1400 tun a kromé toho i Sarzi mdku s vyrazné nadli-
mitnim obsahem morfinovych alkaloidd.

Své opodstatnéni pro ochranu zdravi maji kontroly dovozu
jesté pred propusténim potravin na vnitfni trh EU. BEéhem
roku jsme opakované zadrzeli zdsilky ¢inskych ¢ajd s nad-
limitnim obsahem pesticidd. V jednom ptipadé byl limit
pesticidni Idtky prekro¢en dokonce 110x, pfipadné produkt
obsahoval mix pesticidd.

Rd&d bych doporugil véem, ktefi zalistuji v této zprave, aby
nezUstali jen v prvni &dsti u vysledkd kontrol. Také ostatni
kapitoly pfindseji ddlezité informace o vysledcich nasi
prdce v loriském roce, napr. v obou nasich laboratofich,

v oblasti legislativy, vztahd s vefejnosti a mezindrodnich
vztah(, na useku informadniho a komunika&niho systému
nebo v oblasti lidskych zdrojd. V porovndni s viastnimi
kontrolnimi vystupy neni tato prdce zvendi tolik patrnd,
ale v celkovém kontextu jsou i tyto ¢innosti nepostradatel-
né, tvofi zdzemi a soucinnost s vlastnim vykonem uredni
kontroly a zapadaji tak do celkového soukoli ginnosti
uradu.

Chci také pfipomenout jeden konkrétni mezindrodni
projekt nazvany ,Bezpeéné a kvalitni potraviny na obou
strandch hranic”, ktery jsme loni uskute¢nili spole¢né s pol-
skym uradem pro kontrolu kvality zemeédélskych a potra-
vindrskych vyrobk{. Zahrnoval vyménné stdze, spole¢né
navstévy podnikl i zavérecnou konferenci. Jeho smyslem
bylo oboustranné se sezndmit s kontrolnimi postupy

a navdzat uzsi preshrani¢ni spoluprdci, véetné ziskdni
osobnich kontaktd, a ve svém ddsledku posilit dozor nad
potravinami na obou strandch hranic. Vyznam a aktudl-
nost tohoto projektu byly zvyraznény v ¢ase, kdy prioritou
naseho zdjmu byly prdvé potraviny z Polska. Podobné
projekty jsme s nadimi ostatnimi sousedy uskuteénili uz

v minulych letech.
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ratory analysis showed an abnormally high health-threat-
ening or even life-threatening mercury content in the two
supplements. Food supplements and similar foodstuffs
offered on the Internet are of constant concern to us; both
in terms of their safety, and in terms of possible adultera-
tion. Unfortunately, the possibility of effective intervention
against these illegal items is limited by the very essence
and character of placing foodstuffs onto the market via
the Internet. Therefore, it is vital that we continuously work
to raise the awareness level of consumers and educate
them on these topics.

Public catering establishments were the priority of our
2019 inspections and it looks like that will remain the case
for a long time to come. We continue to find serious
hygienic defects that sometimes cause us to close down
entire establishments. Our inspectors also detected
violations of legal requirements during the preparation

of meals or in their presentation to the consumer. This was
done in ways such as providing fraudulent information
about the origin of meat, offering microbiologically non-
compliant ice creams and ice for drinks or by using frying
oils with an undesirable degree of thermal decomposition.

While doing document and traceability inspections last
year, we discovered that one company had unreported
supplies of foreign poppy seeds in the quantity of almost
1,400 tons and also a batch of poppy seeds with a signifi-
cantly above-the-limit content of morphine alkaloids.

Import inspections before foodstuffs are released to the
EU internal market have their merits in terms of health
protection. During the year, we repeatedly received con-
signments of Chinese teas with above-the-limit pesticide
content. In one case, the pesticide substance limit of was
exceeded 110 times or the product contained a mixture
of pesticides.

| recommend to all those who go through this report to not
just check the part containing inspection results. The oth-
er chapters also bring important information on the results
of our work over the past year. Activities in both of our
laboratories, in the areas of legislation, public and interna-
tional relations, information and communication systems,
and in the area of human resources may not get as much
attention as inspection results, but in the overall context,
these activities are also indispensable. These activities are
intrinsically linked to our official inspections; one could not
be done without the other.

| would like to draw your attention to a certain interna-
tional project that we organized last year in coordination
with the Polish Quality Inspection Authority for Agricultural
and Food Products. The project is called “Safe and Quality
Foodstuffs on Both Sides of the Border”. It was made up

of exchange internships, joint visits to enterprises, and



Zdvérem chci s potéSenim a soucasné s Uctou podékovat
véem svym koleglim napti¢ celou Statni zemédeélskou

a potravindiskou inspekci, ktefi se svou cilevédomou a pro-
fesiondini kazdodenni praci na dobrych vysledcich uradu
podileli. V neposledni fadé chci podékovat za podporu

ze strany Ministerstva zemédélstvi CR a také koleglim

z eskych i zahrani¢nich partnerskych ufadd a instituci.

Martin Klanica
Ustredni reditel

also a final conference. Its objective was to get mutually
acquainted with inspection procedures and to establish
closer cross-border cooperation, including establishing
personal contacts in order to enhance the supervision

of foodstuffs on both sides of the border. The significance
and opportuneness of this project was later reinforced
when it was foodstuffs from Poland that ended up becom-
ing the main subject of our interest. In previous years we
had also organized similar projects with our other neigh-
bors.

In conclusion, | am happy to have the opportunity to ex-
press my deep respect and thanks to all of my colleagues
in the entire Czech Agriculture and Food Inspection
Authority who enabled the Authority get such good
results with their purposeful and professional day-to-day
work. Last but not least, | thank the Ministry of Agriculture
of the Czech Republic as well as colleagues from Czech
and also foreign partner authorities and institutions

for their support.

Martin Klanica
Director General
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2.1

KONTROLNIi
CINNOST

21.1
ZAMERENTI
KONTROLNI
CINNOSTI
V ROCE
2019

SZPI je v Ceské republice jedinym dozorovym orgdnem,
ktery md kontrolu potravin a tabdkovych vyrobkd jako
svoji hlavni kompetenci. S ohledem na dulezitost zachovat
na Ceském trhu vysokou miru bezpe&nosti potravin a jejich
kvalitu, umoznuje specializace SZPI soustfedit veskeré jeji
sily a prostfedky do vySe uvedené oblasti a své sily vyu-
zivat nejen k samotné Utedni kontrole, ale také se maze
intenzivné vénovat vyvoji novych kontrolnich postupd

a metod. Komplexni uredni kontrola potravin je SZPI vyko-
ndvdna jak ve vyrobé, tak v prabéhu celého obchodniho
fetézce a také v oblasti spole¢ného stravovdni a v nékte-
rych dalSich souvisejicich ¢innostech, jako je napfiklad
reklama.

Kontrolni ¢innost SZPI v roce 2019 vychdzela ze zdsad ob-
sazenych v Jednotném integrovaném viceletém vnitrostdt-
nim pldanu kontrol CR na rok 2019. Druhym strategickym
dokumentem, ktery ddle specifikoval zaméreni a rozvoj
kontrolni ¢innosti SZPI, byla Stfednédobd koncepce SZPI.
Prioritou kontrol i naddle zCstdvd bezpeénost potravin

a eliminace potravin falSovanych. V kontrolni ¢innosti SZPI
postupné nardstd vyznam potirdni nekalych obchodnich
praktik.

Zvldastni okolnosti, ovliviujici zaméreni kontrolni ginnosti, je
postupné a silici povédomi spotiebitel& v Ceské republice
o kvalité a bezpecnosti ceskych potravin. Stdle vétsi podil
spotiebiteld je schopen a ochoten za kvalitni potraviny
zaplatit adekvatni cenu a pti ndkupech se zajimd o pdvod
potravin. Kontrola pravdivosti udaje o zemi plvodu nebo
mistu provenience je béZnou soucdsti kontrolni praxe, kte-
rd je zamérena predevsim na komodity, kde jsou opakova-
né zjistovdny nedostatky. Z hlediska spotiebitele vysledky
kontrolni ginnosti naznaduji pozitivni trend u oznac¢ovdni —
napt.jahod, &esneku a obecné i u dalich druhd ovoce

@6

2.1

INSPECTION
ACTIVITIES

21.1

FOCUS

OF INSPECTION
ACTIVITIES

IN 2019

CAFIA is the sole supervisory body in the Czech Repub-

lic whose main area of competence is to inspect food-
stuffs and tobacco products. Due to the importance

of maintaining a high degree of food safety and quality,
the CAFIA's specialization allows it to concentrate all its
efforts and resources on the aforementioned areas. It uti-
lizes its efforts not only for official inspections themselves,
but the Authority can also work intensively on the develop-
ment of new inspection procedures and methods. CAFIA
performs comprehensive official inspection of foodstuffs
in production and throughout the entire business chain.

It also is active in the area of public catering and in some
other related activities, such as advertising.

The inspection activities carried out by CAFIA in 2019 were
based on the principles outlined in the 2019 Single Inte-
grated Multi-Annual National Control Plan for the Czech
Republic. The second strategic document that specified
the focus and development of CAFIA inspection activities
was the CAFIA Medium-Term Concept. Priority of CAFIA
inspections continues to be food safety and the elimina-
tion of adulterate foods. Fighting against unfair business
practices is also gradually gaining in importance as a part
of the inspection activities of CAFIA.

A special circumstance that influences the focus of in-
spection activity is gradually increasing awareness

of the quality and safety of Czech foodstuffs among con-
sumers in the Czech Republic. An increasing percentage
of consumers show themselves willing and able to pay

a fair price for quality food products, and when shopping,
also take an interest in the origin of their food. Check-

ing the veracity of the purported country of origin or

the place of provenance is a common part of the inspec-
tion practice that particularly focuses on the commaodities
where deficiencies have repeatedly been found. From
the point of view of the consumer, inspection activities



a zeleniny. Sv{j preventivni a odrazujici efekt pfinesly
i sankce jiz diive ulozené nepoctivym podnikateldm.

Vysledky Ufednich kontrol dlouhodobé poukazuji na stabil-
né vysokou Uroven ¢eskych vyrobcl potravin. Jejich pocet
v roce 2019, v dobé pokracujici ekonomické konjuktury, po-
mérné vyrazné narostl o priblizné jednu sedminu. Na trhu
samotném je zfetelné, Ze se ¢esti vyrobci snazi stdle vice
a lépe vyhovét i velmi ndro&nym zdkaznik@m. | velké firmy
se vénuji produkci specialit uréenych pro uzkou skupinu
spotiebiteld. Svij efektivni dopad md i zavedeny systém
Ceskych cechovnich norem. Mensi vyrobci jiz davno
pochopili, ze jejich vyhodou je pruznégjsi prizplsobeni se
poptdvce, moznost produkce regiondinich potravin a tés-
n&jsi vazba na zdkaznika. Kontroly zamérené na vyrobky
oznacené zndmkou KLASA nebo nesouci oznaceni Regio-
ndlni potravina ukdzaly, Ze jejich producenti jsou si védomi
vyznamu znacky a zodpovédnosti za jejich uzivdni.
Nedostatky jsou u takovych potravin zjistovdny jen zcela
vyjime&né&, nicméné pokud jsou zjisteny, je takovym potra-
vindm pfislusné oznaceni kvality ndsledné odebirdno.

V roce 2019 se SZPI spolupodilela na feSeni kauzy polské-
ho hovéziho masa, které se zpracovdvalo na nékterych
polskych jatkach ve velmi nepfijatelnych podminkdch.

V pozadi vyse uvedené kauzy byl samozifejmé mamon,
bezohlednost a neuvéfitelnd liknavost mistné prislusnych
kontrolnich autorit.

Sekunddrnim produktem této kauzy pak bylo zjisténi, ze

si fada restauraci v Ceské republice neldme hlavu s pavo-
dem masa, které nabizi spotiebitelim. N&kteti restauratéfi
se rdadi pochlubi specifickym plvodem nabizeného steaku
a az uredni kontrola zjistila, ze se deklarace neshoduje

s uvedenou zemi pQvodu, a v nékterych pfipadech nese-
déla nejen zemé plvodu, ale ani kontinent.

Nelze se na tomto misté nezminit o problematice doplikd
stravy (ddle jen DS). Kdyz pomineme hledisko, ze nekon-
trolovanym a dlouhodobym pouzivdanim nékterych DS si
spotrebitelé mohou spiSe zdravi poskodit, stdle tu mdme

i takove excesy, jako byl naptiklad zachyt vyrobkd plvo-
dem z Indie, které obsahovaly az 16 % rtuti.

V roce 2019 pokrac¢ovala také kontrola provozovate-

I8 potravindiskych podnik( pUsobicich ve spole¢ném
stravovdni. A stejné jako v roce minulém byly i v roce 2019
opakovaneé zjistovdany znaéné problémy ve fungovdni téch-
to podnikd. Nékteré byly tak zdvazné, Ze vysledkem Ufedni
kontroly bylo ulozeni opatreni, kterym byl vyddn zdkaz
dalsiho provozovdni pfislusnych prostor. K nej¢astéjsim
dbvoddm patfil zjistény vyskyt hlodavel a také celkové
nevyhovujici hygienicky stav provozovny. | pfes medializaci
vysledk® kontrolni ginnosti, kterd obsahovala informace

o uzavrenych provozovndch spole¢ného stravovdni, jsou
tyto nedostatky zjistovdny stdle. Pravidelné aktualizovany

have resulted in a positive trend in labelling of, for exam-
ple, strawberries, garlic and, in general, other types of fruit
and vegetables. Also the fines previously imposed upon
unfair traders have had deterrent effect.

The results of official inspections repeatedly point to the
consistently high standard of Czech food producers. Their
number has shown a significant increase, approximately
one-seventh in 2019, during the time of a continuing
economic boom. On the market itself, it is apparent that
Czech producers are striving ever harder to satisfy even
the most demanding customers. Even large companies
are engaged in the production of specialty products
designated for a narrow group of consumers. The intro-
duction of the system of Czech Guild Standards has had
a positive impact too. Smaller producers have long under-
stood that their advantage is the ability to adapt to ever-
changing demand in a more flexible manner, the possibil-
ity to produce regional foodstuffs, and a closer connection
to the customer. Inspections that focused on products
with the KLASA trademark or the Regional Food label
have shown that their producers are aware of the mean-
ing of these labels and take responsibility in using them.
Inspections of these products show that deficiencies are
rarely found. If they are discovered, however, the produc-
ers lose the right to use of this prestigious labelling of their
goods.

In 2019 CAFIA was involved in resolving the case of Polish
beef that had been processed by some Polish slaughter-
houses under very unacceptable conditions. The avarice,
unscrupulousness, and incredible negligence of the re-
sponsible local supervisory authorities were the root cause
of the issue.

That case resulted in the later finding that a number

of restaurants in the Czech Republic do not worry their
heads too much about the origin of the meat that they
offer to consumers. Some restaurateurs like to boast
about the origin of a specific steak that they offer, but not
until the official inspection was it discovered that the res-
taurants’ claims do not correspond to the real countries
of origin and, in some cases, not only is the country of ori-
gin incorrect, but also the continent.

The issue of food supplements (hereinafter referred

to as “FS") is a serious one that must be mentioned here.
Without addressing the viewpoint of whether consum-
ers’ health can be harmed by uncontrolled and long-term
use of certain FS, it is still necessary to protect the public
and detect unscrupulous actors, for example the product
originating in India that was found to have mercury levels
of up to 16 %.

In 2019 the inspection of food business operators involved
in public catering also continued. As in the previous year,
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prehled uzavienych provozoven je k dispozici na webu
Potraviny na pranyfi.

Problematickou z0stdvd i oblast ptipravy pokrmu fritova-
nim. Zde bylo zjisténo, ze problémy s kvalitou fritovacich

olej& md priblizné kazdd Sestd kontrolovand provozovna

spole¢ného stravovdni.

Nejvétsi pocet kontrol byl v roce 2019 opét proveden v ob-
lasti maloobchodu. To je ddno nejen poctem maloobchod-
nich provozoven v Ceské republice, ale také skuteénosti,
ze podil nevyhovujicich potravin zji$tovanych pfi kontro-
I&dch je mnohondsobné vyssi v maloobchodé, nez je tomu
u vyrobcU. A to je dlouhodobym trendem.

Odpoviddgjici pozornost byla vénovdna kontrole reklamy
na potraviny v tisténych médiich a na internetu. S ohle-
dem na pozadavky prdvnich pfedpisl se jako nejrizikovéjsi
oblast reklamy jevi kombinace ddlkového prodeje, doplrikd
stravy a zdravotnich tvrzeni.

Dalkovy prodej potravin je u spotfebiteld stdle oblibeng;si
a tomu odpovidd i ptizplsobeni kontrolni &innosti reali-
zované SZPI. Vstricnym prvkem podporujicim kontrolni

@s

the 2019 inspections again identified considerable prob-
lems in the operation of these enterprises. Some were

so serious that the official inspection resulted in the impo-
sition of a ban on any further operation of the premises

in guestion. The most common reasons were the iden-
tification of rodent presence and overall inadequacies

in the sanitary condition of the establishment. Despite
publicizing inspection activity results which contained
information about the public catering establishments that
had been closed, further such deficiencies continue to be
identified. A regularly updated list of the establishments
closed is available on the Food Pillory website.

The area of preparing deep fried foods remains prob-
lematic. It was discovered that approximately every sixth
public catering establishment inspected has a problem
with the quality of frying oils.

2019 showed the highest number of retail network in-
spections yet. This is not only due to the number of retail
facilities in the Czech Republic, but also to the fact that
the share of non-compliant foodstuffs identified during
inspections is many times higher in retail than it is in pro-
duction. It is a long-term trend.

Suitable attention was also paid to the inspection of ad-
vertising of food products in print media and on the Inter-
net. Due to the legal regulations and requirements affect-
ing this branch, the riskiest area of advertising appears
to be combination of distant sales, food supplements and
health claims.

Distant sale of foodstuffs is ever more popular with
consumers, and this trend is reflected by the adjustment
of the inspection activities of CAFIA. The newly effective
Regulation of the European Parliament and of the Council
(EV) 2017/625 on official controls and other official activi-
ties performed to ensure the application of food and feed
law, rules on animal health and welfare, plant health and
plant protection products is a useful guideline supporting
inspection activities.

2019 saw continued inspection of compliance with report-
ing obligations for the imports of certain food commodi-
ties, as regulated by Decree No. 172/2015 Coll. A total

of 251,089 reports of foodstuffs were received by CAFIA,
on the basis of which 1,185 inspections were carried out.
The efficiency of inspecting reported foodstuffs may be
deemed positive, especially in the case of consumable
potatoes, where the substitution of varieties was found

in a total of four batches and also in the case of poppy
where four non-compliant batches were discovered (one
with excessive pesticide content, and three for exceeding
the permissible sum total maximum quantity of morphine
alkaloids).



ginnost mUze byt i nové uginné Nafizeni Evropského
parlamentu a Rady (EU) 2017/625, o Ufednich kontroldch

a jinych Urednich ¢innostech provddénych s cilem zgjistit
uplathovdni potravinového a krmivového prdva a pravidel
tykajicich se zdravi zvifat a dobrych zivotnich podminek
zvitat, zdravi rostlin a pfipravkd na ochranu rostlin.

V roce 2019 pokrag&ovala kontrola plnéni ohlaovaci
povinnosti dovoz( nékterych potravindiskych komodit,
které upravuje vyhldska ¢.172/2015 Sb. SZPI bylo doru¢eno
celkem 251089 hldseni potravin, na jejichz zdkladé bylo
provedeno 1185 kontrol. Efektivitu kontrol ohlaSovanych
potravin Ize kladné hodnotit zejména v pfipadé konzum-
nich brambor, kde byla zjisténa zdména odrldy celkem

u 4 Sarzi, a ddle pak u mdku, kde byly zjistény celkem

4 nevyhovujici $arze (jedna z dGvodu piekro&eni obsahu
pesticidl a tfi pro prekro¢eni maximdlniho mnozstvi sumy
morfinovych alkaloidd).

2.1.2

CELKOVE
PREHLEDY
VYSLEDKU
KONTROLY

V roce 2019 provedli inspektori SZPI celkem 45 088 vstu-
pU do provozoven potravindiskych podnikd, provozoven
spole¢ného stravovdni, celnich skladd a internetovych
obchodd. Bylo provedeno 25 299 kontrol v maloobchod-
ni siti, 14 146 v provozovndch spoleéného stravovdni,

9 559 ve vyrobé, 2182 ve velkoskladech, 761 v prvovyrobé
a 1735 v ostatnich mistech (napt. pfi pfepravé, v celnich
skladech apod.).

V roce 2019 bylo zjist&éno celkem 3 016 nevyhovujicich Sarzi
potravin a ostatnich vyrobka.

Rozdéleni poctu nevyhovujicich Sarzi podle mista kontroly
je ndsledujici: v maloobchodni siti bylo zjisténo 2 382 Sarzi,
ve vyrobé nevyhovélo 117 Sarzi, ve velkoobchodé 87 sarzi
a na ostatnich mistech bylo jako nevyhovujici hodnoceno
430 Sarzi.

S ohledem na zemi pGvodu byl nejnizsi podil nevyhovuiji-
cich 8arzi zjistén u potravin z Ceské republiky (13,7 % ne-
vyhovuijicich $arzi) a ponékud vys$si podil u produkce
pochdzejici ze zemi EU (16,9 % nevyhovuijicich $arzi). Vyssi
procento bylo zjist&éno u produkce dovezené ze tietich
zemi (25,6 % nevyhovujicich $arzi).

2.1.2

OVERALL
SUMMARIES
OF INSPECTION
RESULTS

In 2019 CAFIA inspectors carried out a total of 45,088 in-
spections at business premises in the food industry, public
catering facilities, customs warehouses and online shops.
25,299 inspections were carried out at retail premises,
14146 in public catering facilities, 9,559 in production,
2,182 in wholesale warehouses, 761in primary production,
and 1,735 in other locations (e.g. during transport, at cus-
toms warehouses, etc.).

A total of 3,016 non-compliant batches of foodstuffs and
other products were found in 2019.

The breakdown of non-compliant batches according to in-
spection site was as follows: 2,382 non-compliant batches
found in retail networks, 117 non-compliant batches found
in production, 87 non-compliant batches found in whole-
sale and 430 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 (13.7 % of non-compliant batches)
and a slightly higher share in products originating in EU
countries (169 % of non-compliant batches). A higher
percentage was found in products imported from third
countries (25.6 % of non-compliant batches).

In terms of individual commodities, the highest percent-
ages of non-compliant batches were identified for choco-
lates and confectionery (58.3 %), other foodstuffs including
frozen foods (45 %), pasta (43.3 %), dehydrated products,
liquid flavoring substances, dressings, salts and mustard
(431 %), non-alcoholic beverages (40.6 %), honey (34.4 %),
starch and starch products (33.3 %), processed vegetables
and processed mushrooms (32.3 %), ice cream and frozen
creams (32.1%), wine (251 %) and dairy products (251 %).
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1 TABULKA @ TABLE

® Podil nevyhovuijicich $arzi podle komodit (v %)

® Proportion of non-compliant batches according to commodity (in %)

KOMODITA NEVYHOVUJICi SARZE (%)
COMMODITY NON-COMPLIANT BATCHES (%)
Brambory @ Potatoes 20,1
Cukrdrské vyrobky a tésta ® Confectionery products and dough 81
Cukronosné rostliny @ Sugar-bearing plants 0,0
Cerstva zelenina, erstvé houby @ Fresh vegetables and fresh mushrooms 19,4
Cerstvé ovoce @ Fresh fruit 15,3
Cokoldada, cukrovinky ® Chocolate and confectionery 58,3
Dehydratované vyrobky, tekutd ochucovadla, dresinky, s, hof¢ice ® Dehydrated products, liquid seasoning agents, dressings, salt, 43,1
mustard

Hygiena PPP @ FBO hygiene 0,2
Jedlé tuky, oleje @ Edible fats, oils 15,3
Kakao, smeési kakaa s cukrem @ Cocoa and cocoa mixes with sugar 150
Kava, kdvoviny, ¢aj @ Coffee, coffee substitutes, tea 22,6
Koreni @ Spices 13,3
Lihovarnické vyrobky @ Distilled products 10,3
Lusteniny, olejnatd semena @ Legumes and oil seeds 13,4
Masné vyrobky @ Meat products 19,6
Med @ Honey 34,4
Mlécné vyrobky @ Dairy products 24,2
Mlynské obilné vyrobky @ Milled cereal grain products 13,9
Naklicend semena a klicky @ Sprouted seeds and sprouts 0,0
Nealkoholické napoje ® Non-alcoholic beverages 40,6
Obilniny @ Cereal grain products 1,0
Ostatni potraviny jinde nezafazené veéetné zmrazenych @ Other foodstuffs not classified elsewhere incl. frozen foodstuffs 45,0
Pekarské vyrobky @ Bakery products 191
Pivo @ Beer 11,9
Pokrmy - gastro @ Meals - gastro 9.9
Pridatné, aromatické Idtky @ Supplementary, aromatic substances 20,0
Pfirodni sladidla @ Natural sweeteners 17,2
Ryby, vodni zivoc¢ichové @ Fish, aquatic life 10,1
Skofdapkové plody @ Shell nuts 11,7
Studend kuchyné @ Cold dishes 7.1
Skrob, $krobové vyrobky @ Starch, starchy products 33,3
Tabdkové vyrobky @ Tobacco products 0,0
Téstoviny @ Pasta 43,3
Vejce, vajecné vyrobky @ Eggs, egg products 8.8
Vina jind nez révovd @ Wine other than grape wine 10,7
Révovd vina @ Grape wine 25,2
Vyrobky z brambor @ Potato products 12,5
Zmrzliny, mrazené krémy @ Ice cream, frozen creams 32,1
Zpracovand zelenina, zpracované houby @ Processed vegetables and processed mushrooms 32,2
Zpracované ovoce @ Processed fruit 11,4
Zvlastni vyziva, doplnky stravy @ Special foods, food supplements 8.4
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Z pohledu jednotlivych komodit byla nejvyssi procenta ne-
vyhovuijicich $arzi zjisténa u ¢okolad a cukrovinek (58,3 %),
ostatnich potravin, véetné potravin zmrazenych (45 %),
téstovin (43,3 %), dehydratovanych vyrobkd, tekutych
ochucovadel, dresinkd, soli a hoicice (43,1%), nealkoholic-
kych ndpojd (40,6 %), medu (34,4 %), Skrobu a $krobovych
vyrobk( (33,3 %), zpracované zeleniny a zpracovanych hub
(32,3 %), zmrzlin, mrazenych kréma (32,1%), vina (25,1 %)

a mléénych vyrobkd (25,1%).

2.1.3

KONTROLA
MIKROBIOI;OGICKYCH
POZADAVKU

Kontrola dodrzovdni mikrobiologickych pozadavkd na po-
traviny probihala v roce 2019 v laboratofich a nékterd hod-
noceni, napf. zda potraviny nevykazuji nezddouci zmeény
zplsobené mikrobidlni ¢innosti, popfipadé nezadouci rast
mikroorganism (plisné viditeIné pouhym okem, hniloba),
byla provddéna pfimo na misté kontroly (v prodejndch,

ve skladech apod.).

V roce 2019 bylo dodrzovdni mikrobiologickych pozadavkd
zkontrolovdno celkem u 4 004 vzorkd potravin, pokrm,
ledu, balenych vod a stérl z mist, zafizeni a pfedmétd.

Z toho bylo zkontrolovdno 1124 Sarzi pfimo na misté

a 2 880 prostfednictvim odebranych vzorkd v laboratofich.
Kontrolou na misté bylo zjisténo 132 sSarzi nevhodnych

k lidské spotiebg, v laboratofich pak bylo zjisténo 130 ne-
vyhovuijicich vzork{. Kromé bé&zné provadénych kontrol
byla sou¢dsti zjistovdni irovné mikrobiologické Cistoty
potravin tzv. pldnovand mikrobiologickd kontrola. Pocty
kontrolovanych $arzi z této kontroly jsou zahrnuty v celko-
vém piehledu kontrolovanych vzorkQ. Ddle byly odebirany
vzorky z mist, zafizeni a pfedmétd pouzivanych pfi vyrobé
potravin a pokrma - z celkového poc&tu 883 vzorkd jich
nevyhovély dva.

Z hlediska jednotlivych potravindiskych obor( bylo nejvice
Sarzi, které nebyly po provedené kontrole povazovdny za
bezpecéné, zjisténo v mléénych vyrobcich (42 $arzi), v mas-
nych vyrobcich (36 $arzi) a v &erstvé zelening (20 Sarzi).
Nejcastéjsi pricinou poruseni bezpe&nosti byl narCst plisné
viditelné pouhym okem, hniloba a kazeni zplsobené mik-
robidlni ¢innosti.

Vysledky laboratornich rozbort
Mikrobiologické rozbory potravin podle pozadavkd
stanovenych natizenim Komise (ES) &. 2073/2005,

2.1.3

INSPECTION
OF MICROBIOLOGICAL
REQUIREMENTS

In 2019 inspections for compliance with microbiological
requirements for food were performed in laboratories, and
some tests, e.g. whether food was showing undesirable
changes caused by microbial activity or undesired growth
in microorganisms (mold visible to the naked eye, putre-
faction) were carried out at the place of inspection itself
(sales points, warehouses etc.).

In 2019 inspections for compliance with microbiological
requirements were carried out on a total of 4,004 samples
of foodstuffs, meals, ice, bottled water, and swabs from
locations, devices and objects. 1,124 of the batches were
tested on-site and 2,880 were tested via laboratory sam-
ple. On-site inspections uncovered 132 batches that were
unfit for human consumption. 130 non-compliant samples
were detected in the laboratory. In addition to routine
tests, the level of microbiological purity of foods was also
monitored as a part of the planned microbiological inspec-
tion scheme. The number of samples tested in this way

is included in the overall summary of inspected samples.
In addition, samples were taken from locations, devices
and objects used in foodstuff and meal production - out
of a total of 883 samples, two were non-compliant.

In terms of individual sectors of the food industry,

the greatest number of inspected samples found to be
unsafe was in dairy products (42 batches), meat prod-
ucts (36 batches) and in fresh vegetables (20 batches).
The most frequent safety standard violoation was

the growth of mold visible to the naked eye, and putrefac-
tion 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, were
carried out by the accredited independent laboratories
Eurofins Bel/Novamann s.r.o., Nové Zdmky branch, and
EUROFINS CZ, s.r.o., Prague-Hloubétin branch. Analy-
ses of bottled water according to the microbiological
requirements of Decree No. 275/2004 Coll., on Quality
Requirements and Safety to Health of Bottled Water and
Means of Their Maintenance, as amended, and Decree
No. 252/2004 Coll., which Sets the Hygienic Requirements
for Drinking and Hot Water and the Number and Scope
of Inspections of Drinking Water, as amended, were also
carried out by the above independent laboratories in the

29



o mikrobiologickych kritériich pro potraviny, v platném
znéni, byly zajistovdany externimi akreditovanymi labora-
toremi Eurofins Bel/Novamann, s.r. 0., pracovisté Nové
Zdmky a EUROFINS CZ, s.r. 0., pracovisté Praha-Hloubétin.
Rozbory balenych vod na mikrobiologické pozadavky
stanovené vyhldskou ¢. 275/2004 Sb., o pozadavcich

na jakost a zdravotni nezdvadnost balenych vod a zpUso-
bu jejich udrzby, ve znéni pozdéjsich predpisl, a vyhldskou
¢.252/2004 Sb., kterou se stanovi hygienické pozadavky
na pitnou a teplou vodu a ¢etnost a rozsah kontroly pitné
vody, ve znéni pozdéjsich predpisl, zaijistily rovnéz vyse
uvedené externi laboratore sit¢ EUROFINS. Dal$i mikro-
biologické rozbory zabezpecdily laboratore Vyzkumného
Ustavu veterindrniho lékafstvi, v. v.i. v Brné a laborator SZPI
v Praze.

Z celkem 1997 vzorkd potravin, pokrmd, ledu a balenych
vod odebranych na mikrobiologickd vysetfeni do labora-
tofi byl zaznamendn nevyhovujici vysledek u 128 vzorkd.
Pric¢inou poruseni mikrobiologickych kritérii bezpecnosti
potravin byly ndlezy patogenni bakterie Salmonella spp.,
kterd byla nalezena ve tfech Sarzich masnych polotova-
rd, v jedné Sarzi Eerstvého kufeciho masa a v jedné 3arzi
pasterované susené vajeéné hmoty, kterd byla pouzivana
pfi vyrobé téstovin.

U 75 8arzi nebalenych zmrzlin bylo prekro&eno kritérium
hygieny vyrobniho procesu pro indikdtorové mikroorganis-
my Celedi Enterobacteriaceae.

V jedné Sarzi balené kojenecké vody a ve dvou $arzich
balené pitné vody byly prekroceny jakostni ukazatele
(pocty kolonii pfi 22 °C a 36 °C). Tyto organotrofni bakterie
predstavuiji indikdtory obecné kontaminace a jsou pova-
zovdny za hygienicky méné vyznamné, pfesto signalizuji
napfr. nedodrzeni sprdvné vyrobni praxe nebo nevhodnou
teplotu pfi skladovdni, resp. distribuci.

V rdmci provoz spoleéného stravovdni byly z vyrobnik{
ledu odebirdny vzorky ledu uréeného do ndpojt ke zjisténi
urovneé zabezpeceni hygienického prostredi vyroby, mani-
pulace s ledem a jeho skladovdni. Z vysledkd mikrobiolo-
gického vysetieni vyplyvd, ze 45 vzork{ ledu nevyhovélo,

v 11 ptipadech se jednalo o prekro¢eni zdravotnich limitl
pro Escherichia coli a intestindIni enterokoky a v 34 pfipa-
dech pouze o prekro&eni hygienickych limitl pro koliformni
bakterie a pocty kolonii rostouci pfi 22 °C a 36 °C.

Ddle byly zjistény dva nevyhovujici vzorky stérd, které byly
odebrdny z pfedmétd pouzivanych pfi vyrobé potravin

a na prodejng, z hlediska pritomnosti patogenni bakterie
Listeria monocytogenes.

EUROFINS network. Other microbiological analyses were
secured by the laboratory of the Veterinary Research Insti-
tute, v. v. i. Brno and the CAFIA laboratory in Prague.

From a total of 1997 samples of food, meals, ice and bot-
tled water taken for microbiological inspection in laborato-
ries, non-compliant results were recorded in 128 samples.
The cause of violation of microbiological food safety
criteria was discovery of the pathogenic bacteria Salmo-
nella spp., which was discovered in three batches of meat-
based prepared meal products, in one batch of fresh
chicken, and in one batch of pasteurized dried egg mass
that was used to produce pasta.

In 75 batches of unpackaged ice cream, production pro-
cess hygiene criterion was exceeded for indicator microor-
ganisms of the Enterobacteriaceae family.

In one batch of bottled infant water and in two batches

of bottled drinking water, quality parameters were exceed-
ed (colony counts at 22 °C and 36 °C). These organotroph-
ic bacteria represent indicators of general contamination
and are regarded as hygienically less significant, despite
the fact that they indicate issues such as failure to respect
correct manufacturing practice or unsuitable temperature
in storage or distribution.

Within the scope of public catering facilities, samples

of ice were taken from ice makers intended for beverages
to determine the hygiene safety level of the production
environment, handling with ice, and its storage. The results
of microbiological testing show that 45 samples of ice
were non-compliant; in 11 cases the health limits for Es-
cherichia coli and intestinal enterococci were exceeded.

In 34 cases, only the hygiene limits for coliform bacteria
were exceeded and was the count of colonies growing

at 22 °C and 36 °C.

In addition, testing of samples taken from objects used

in food production and in a store resulted in two non-com-
pliant swab samples showing presence of the pathogenic
bacteria Listeria monocytogenes.



2 TABULKA
® Vysledky kontroly mikrobiologickych pozadavku

KOMODITA CELKEM KONTROLA ROZBORY V LABORATORICH
KONTROLOVANYCI:| NA MISTE
VZORKU
NEVHODNE CELKEM NEVHODNE | NEVYHOVUJICI
K LIDSKE VYSETRENYCI;| K LII?SKE SPOTREBE | POZADAVKUM
SPO°TREBE VZORKU | ZDUVODU ZJISTENI NA JAKOST/
ZDUVODU MIKROORGANISMU/ HYGIENU
HNILOBY, KAZENI PARAZITA VYROBNIHO
NEBO PROCESU
ROZKLADU
Zvlastni vyziva, dopliky stravy 39 0 38 0 0
Ryby, vodni zivoc¢ichové 61 1 59 0 0
Maso balené, masné polotovary, 632 36 223 3 0
masné vyrobky (Salmonella Enteritidis)
1
(Salmonella Derby)
Lahddkdarske vyrobky a ostatni vyrobky 368 3 291 0 0
studené kuchynée
Cokoldda, cukrovinky 25 0 17 0 0
Med 9 0 9 0 0
Dehydratované vyrobky, tekutd ochucova- 8 0 7 0 0
dla, dresinky, sCl, hofcice
Balené vody - kojenecké, pramenité, 73 0 65 0 3
prirodni minerdini vody pocty kolonif
a balené pitné vody pii 22°C a 36°C
Lusténiny, olejnata semena 14 0 9 0 0
Mlécné vyrobky 239 42 75 0 0
Zpracované ovoce 46 2 5 0 0
Zpracovand zelenina, zpracované houby 37 7 18 0 0
Naklicend semena a klicky 10 0 9 0 0
Cerstvd zelenina, &erstvé houby 124 20 40 0 0
Cerstvé ovoce 116 6 13 0 0
Skofapkové plody 30 3 0 0
Vyrobky z brambor 20 2 0 0
Mlynské obilné vyrobky 0 0 0
Téstoviny 0 0 0
Pekarské vyrobky 81 7 12 0 0
Cukrarské vyrobky a tésta 489 2 468 0 0
Zmrzliny, mrazené krémy 235 0 234 0 75
(Enterobacteria-
ceae)
Vejce, susené vajecné hmoty 7 0 5 1 0
(Salmonella Bareilly)
Ostatni potraviny jinde nezafazené 101 0 101 11 34
veéetne zmrazenych (Escherichia coli,  (koliformni bakte-
(napt. led urceny do ndpojd) enterokoky)  rie, pocty kolonii
pfi 22 °C a 36°C)
Pokrmy - gastro 345 1 283 0 0
Celkem 3121 132 1997 16 112
Hygiena PPP 883 0 883 0 2
(L. monocytoge-
nes)
CELKEM 4004 132 2880 16 114
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2 TABLE

® Results of inspection of microbiological requirements

COMMODITY TOTAL INSPECTED IN-SITU LABORATORY ANALYSES
SAMPLES INSPECTION
UNFITFOR | TOTALNO. UNFIT FOR HUMAN | FAILING TO COMPLY
HUMAN |OF SAMPLES CONSUMPTION DUE | WITH REQUIREMENTS
CONSUMPTION ANALYSED TO THE FINDING FOR QUALITY /
DUETO OF MICROORGANISMS HYGIENE DURING
PUTREFACTION, / PARASITES PRODUCTION
SPOILING OR PROCESS / FROM
DECOMPOSITION THE PERSPECTIVE
OF MOULD GROWTH
Specific nutrition, food supplements 39 0 38 0 0
Fish, aquatic life 61 1 59 0 0
Packed meat, semi-finished prepared 632 36 223 3
meat products, meat products (Salmonella Enteritidis)
1
(Salmonella Derby)
Delicatessen products and other cold 368 3 291 0 0
dishes
Chocolate and confectionery 25 0 17 0 0
Honey 9 0 9 0 0
Dehydrated products, liquid seasoning 8 0 7 0 0
agents, dressings, salt, mustard
Bottled water — infant water, spring water, 73 0 65 0 3
natural mineral water and bottled Colony count at 22°C
drinking-water and 36°C
Legumes and oil seeds 14 0 9 0 0
Dairy products 239 42 75 0 0
Processed fruit 46 5 0 0
Processed vegetables and processed 37 18 0 0
mushrooms
Sprouted seeds and sprouts 10 0 9 0 0
Fresh vegetables and fresh mushrooms 124 20 40 0 0
Fresh fruit 116 6 13 0 0
Shell nuts 30 3 0 0
Potato products 20 2 0 0
Milled cereal grain products 0 0 0
Pasta 0 0 0
Bakery products 81 7 12 0 0
Confectionery products and dough 489 2 468 0 0
Ice cream, frozen creams 235 0 234 0 75
(Enterobacteriaceae)
Eggs, dried egg masses 7 0 5 1 0
(Salmonella Bareilly)
Other foodstuffs not classified elsewhere 101 0 101 11 34
incl. frozen foodstuffs (e.g. ice for (Escherichia coli, (coliform bacteria, colony
beverages) enterococci) counts at 22°C
and 36 °C)
Meals — gastro 345 1 283 0 0
Total 3,121 132 1,997 16 112
FBO hygiene 883 0 883 0 2
(L. monocytogenes)
TOTAL 4,004 132 2,880 16 114




2.1.4

PREHLED
KONTROLY
VYBRANYCH
SKUPIN
CIZORODYCH
LATEK

V roce 2019 bylo v rdmci kontroly cizorodych Idtek zkon-
trolovdno celkem 4 454 vzorkd potravin, z nichZ 266 bylo
nevyhovuijicich. Nejvyssi po¢et odebranych vzork{ byl
zaméfen na stanoveni pesticidd, konzervaénich ldtek,
mykotoxinG a chemickych prvka.

Za U&elem stanoveni pesticidl bylo odebrdno 1274 vzorkd

potravin. Nadlimitni mnozstvi rezidui pesticidd bylo zjisténo
u 34 vzorkd. Jednalo se zejména o ¢aje, pekingské a Sinské
zeli, kapustu a madk.

Ve skupin& mykotoxind bylo z po&tu 466 kontrolovanych
vzorkd 9 vyhodnoceno jako nevyhovujicich. Jednalo

se o rozinky s nadlimitnim mnozstvim ochratoxinu A,

ddle ofechy, u kterych byla pfekrocena suma aflatoxinC B1,
B2, G1, G2.

Do skupiny chemickych prvkd jsou zafazeny jak minerdlni
Iatky jako sodik, draslik, hofc¢ik, selen, vdapnik, zinek atp.,
tak chemické prvky kontaminuijici (arzen, cin, olovo, kadmi-
um, méd, rtut atp.). Celkem bylo zkontrolovdno 431 vzorkd,
z toho bylo 17 nevyhovujicich. V pfipadé kontaminujicich
chemickych prvkd se jednalo o prekroceni nejvyssiho
pripustného mnozstvi rtuti ve vzorku doplfku stravy. V pfi-
padé minerdinich ldtek se jednalo o prekroceni povolené-
ho mnozstvi kovového hot¢iku, hliniku, sodiku a vapniku
ve vzorcich doplik( stravy a hoféiku a vapniku ve vzor-
cich balené pramenité vody.

Obsah polycyklickych aromatickych uhlovodikd (PAH) byl
kontrolovdn celkem u 63 vzork( potravin, véechny vyhovély.

Obsah barviv byl kontrolovan u 321 vzorkd potravin,

8 z nich bylo hodnoceno jako nevyhovuijici. Nevyhovuijici
vysledky byly zaznamendny prevdzné u nec¢okolddovych
cukrovinek (4 vzorky), u jednoho vzorku kukufi¢nych
kfupek, susenek, ovesné kase jahodové, a v jednom pfi-
padé bylo zaznamendno pouziti barviva u borovicového
medu. Ve vétsiné ptipadl bylo zjiténo pouziti povoleného
barviva, které ale nebylo deklarovdno na obale potraviny,
ddle bylo zjisténo prekroceni limitu povoleného barviva,

2.1.4

SUMMARY

OF THE INSPECTION
OF SELECTED
GROUPS

OF FOREIGN
SUBSTANCES

In 2019 inspections of inorganic substances were car-
ried out on a total 4,454 food samples; 266 batches were
non-compliant. The highest number of samples taken
was focused on the assessment of the level of pesticides,
preservatives, mycotoxins and chemical elements.

1,274 food samples were taken with the objective to de-
termine the level of pesticides present. Above-threshold
amounts of pesticide residues were found in 34 samples.
In particular, teas, Napa cabbage, Bok choy, cabbage and
poppy were the culprits.

In the mycotoxin group, 9 out of 466 samples analyzed
were found to be non-compliant. Raisins were found
with above-threshold amounts of ochratoxin A. Nuts also
showed the sum of aflatoxins B1, B2, G1, G2 at excessive
levels.

The group of chemical elements includes both mineral
substances such as sodium, potassium, magnesium, sele-
nium, calcium, zinc, etc., as well as contaminating chemi-
cal elements: arsenic, tin, lead, cadmium, copper, mercu-
ry, etc. A total of 431 samples were inspected, 17 of which
were non-compliant. In the case of the contaminating
chemical elements, the maximum permitted quantity

of mercury in a food supplement sample was exceeded.
Tested mineral substances showed levels exceeding

the permitted quantity of metallic magnesium, aluminum,
sodium and calcium in food supplement samples, and
magnesium and calcium in bottled spring water samples.

The content of polycyclic aromatic hydrocarbons (PAH)
was tested in a total of 63 food samples, all of the samples
were compliant.

The colorant content was inspected in 321 food samples
and 8 of them were assessed as non-compliant. The non-
compliant results were identified in non-chocolate
confectionery (4 samples), in one sample of corn snacks,
cookies, and strawberry oat porridge, and in one case,
use of a colorant in pine honey was also identified. Most
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v jednom pripadé byla na obale cukrovinky nedosta-
te¢né uvedend dopliujici informace ,,ndzev nebo &islo
E barviva/barviv: mohou nepfiznivé ovliviiovat ¢innost
a pozornost déti“, v ptipadé medu pak bylo odhaleno
pouziti nepovoleného barviva.

Obsah konzervacnich latek byl kontrolovdn celkem
u 827 vzork( potravin, z nichz 20 nevyhovélo pozadavkim
pravnich predpisd.

Nevyhovujicim analytem bylo nej¢astéji prekroceni povole-
ného mnozstvi celkového oxidu sifi¢itého u konzervované
zeleniny a ving, ve dvou pfipadech byla v konzervované
zeleniné zjisténa pfitomnost kyseliny sorbové, kterd nebyla
deklarovdna na obale.

Obsah sladidel byl kontrolovdan celkem u 37 vzorkd potra-
vin. V8echny byly vyhovujici.

3 TABULKA @ TABLE

of the cases identified use of a permitted colorant that
had not been declared on the labelling of the foodstuff.

In addition, exceeding the limit of permitted colorant was
also found. In one case, there was insufficient warning

on the package; the label specifying that “name or num-
ber of E colorant/colorants: can adversely affect the activ-
ity and attention of children” was insufficient. Use of non-
permitted colorant was revealed in the batch of honey.

The content of preservatives was inspected in a total
of 827 food samples, out of which 20 failed to meet the re-
quirements laid down by legal regulations.

The most frequent source of non-compliance was exceed-
ing the permitted quantity of sulphur dioxide in canned
vegetables and wine. Presence of sorbic acid was not
declared on the package, but was discovered in two cases
in canned vegetables.

The content of sweeteners was inspected in a total
of 37 food samples. All of them were compliant.

® Piehled vybranych skupin cizorodych latek (pesticidy, kontaminanty, aditivni latky)

® Overview of selected groups of inorganic substances (pesticides, contaminants, additives)

CIZORODE LATKY CELKOVY POCET KONTROLOVANYCH SARZi POCET NEVYHOVUJICICH SARZi
INORGANIC SUBSTANCES TOTAL NO. OF INSPECTED BATCHES NO. OF NON-COMPLIANT BATCHES
Pesticidy @ Pesticides 1274 34
Kontaminanty ® Contaminants

Mykotoxiny @ Mycotoxins 466 9
Chemické prvky @ Chemical elements 431 17
PAH (polycyklické aromatickeé uhlovodiky) ® PAH (polycyclic aromatic hydrocarbons) 63 0
ADITIVNI LATKY

ADDITIVES

Barviva @ Colorants 321 8
Konzervanty @ Preservatives 827 20
Sladidla @ Sweeteners 37 0




2.1.5

KONTROLA
OZNACOVANI
A JAKOSTI POTRAVIN

V rdmci kontroly oznacovdni bylo v roce 2019 zkontro-
lovdano celkem 3 063 Sarzi potravin, z nichz bylo celkem
1319 Sarzi potravin nevyhovujicich. Pfi kontrole analytic-
kych pozadavkd (fyzikdlni a chemické pozadavky na ja-
kost) se jednalo celkem o 437 nevyhovuijicich $arzi a pfi
kontrole senzorickych pozadavkd (smyslové jakostni poza-
davky) bylo zjisténo celkem 1299 nevyhovuijicich $arzi.

2.1.6

KONTROLY
TEMATICKE
A MIMORADNE

Kontrola ovoce a zeleniny a vyrobkd z nich v ramci
projektu ,,Ovoce a zelenina do $kol“

SZPI provadi na zdkladé smlouvy se SZIF kontroly jakosti
Cerstvého a zpracovaného ovoce a zeleniny doddvaného
do zdkladnich skol v ramci projektu ,,Ovoce a zelenina

do 8kol”. V pribéhu roku 2019 bylo provedeno 44 kontrol
a odebrdno 34 $arzi ovoce, zeleniny a ovocnych ndpoja.
Ve v8ech pfipadech byl zjistén vyhovujici stav, produkty
doddvané byly jakostni a fddné ozna&ené.

Kontrola obsahu rezidui pesticidd v jadrech suchych
skorapkovych plodi

Kontrola bezpe&nosti suchych skofdpkovych plodd byla
provedena s ohledem na dlouhou minimdini trvanlivost
ofechl s potencidlni moznosti o$etfeni pfipravky na ochra-
nu proti plisnim, $kGdcdm a dalsim skodlivym &initeldm.

V rdmci kontrolni akce byl u 20 $arzi skofdpkového ovoce
stanovovdn obsah rezidui pesticidd. Véechny odebrané
vzorky byly vyhodnoceny jako vyhovuijici pravni predpisam.

Kontrola bezpeénosti — houby proddvané ve formé
doplikdl stravy

Ustiedn& fizend kontrolni akce byla zamé&fena na kontrolu
bezpecnosti doplikd stravy na bdzi hub (Reishi, Shiitake,
Chaga, Maitake). Tyto doplnky stravy jsou ¢asto uzivany
dlouhodobé na podporu imunity. S ohledem na cilovou
skupinu uzivatell, kdy se ¢asto jednd o osoby s oslabenou
obranyschopnosti nebo i zdvaznymi zdravotnimi problémy

2.1.5

INSPECTION
OF FOOD
LABELLING
AND QUALITY

In 2019 a total of 3,063 foodstuff batches were tested

as part of the labelling inspection and of that amount,

a total of 1,319 batches were deemed non-compliant.

A total of 437 non-compliant batches were found in the
analytical requirements inspection (physical and chemical
quality requirements), and a total of 1,299 non-compliant
batches were found during inspection focused on sensory
requirements.

2.1.6

TOPICAL
AND AD-HOC
INSPECTIONS

Inspection of fruit and vegetables and products made
of them under the “Fruit and Veggies for Schools” project
As contracted with the State Agricultural Intervention
Fund, CAFIA inspects quality of fresh and processed
fruit and vegetables delivered to elementary schools
involved in the “Fruit and Veggies for Schools” project.
Over the course of 2019, 44 inspections were conducted
and 34 batches of fruit, vegetables and fruit drinks were
sampled. Compliance was identified in all of the cases,
the products supplied were of good quality and properly
labelled.

Inspection of the content of pesticide residues in the
seeds of dry in-shell nuts

Safety of dry in-shell nuts was inspected taking into con-
sideration the long minimum “best before” date of nuts
and the likelihood that they could be treated with prepara-
tions to protect them from mould, pests and other harmful
agents. The content of pesticide residues was determined
in 20 batches of in-shell nuts as a part of the inspection
activity. All samples taken were assessed as compliant
with legal regulations.
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a ddle s ohledem na pCvod surovin pochdzejicich prevdz-
né ze tfetich zemi, bylo vhodné ovéfit bezpecnost téchto
potravin.

V rdmci Ustfedné fizené kontroly bylo provéreno, zda v do-
pliicich stravy uvdadénych na trh nejsou pritomny tézké
kovy, mykotoxiny (ochratoxin A, aflatoxiny), rezidua pestici-
dd a mikrobidIni kontaminace (Salmonella spp. a Listeria
monocytogenes) v takovém mnozstvi, které by mohlo
ohrozit zdravi kone¢ného spotrebitele.

V prdbéhu kontrolni akce bylo odebrdano celkem 8 $arzi do-
plikda stravy a zadny z nich nebyl na zakladé laboratornich
rozbord shleddn jako nevyhovuijici. Z pohledu bezpeénosti
Ize tedy konstatovat, Ze testované doplfiiky stravy na bdzi
hub nejsou zdravotné rizikové pro konec¢né spotrebitele.

Mimorddnd kontrola doplitkli stravy obsahujicich kofen
rostliny Astragalus propinguus (kozinec) z hlediska
mozného obsahu ochratoxinu A

SZPI byla pozdddna Ministerstvem zemédélstvi o proset-
feni doplnkd stravy obsahujicich koten rostliny Astragalus
propinguus (syn. Astragalus membranaceus, kozinec
blanity), a to z ddvodu mozného obsahu ochratoxinu A.
Kozinec blanity je jednou ze zdkladnich bylin pouzivanych
v tradiéni ¢inské mediciné. Ochratoxin A patii mezi my-
kotoxiny a byly u n&j potvrzeny imunotoxické, teratogenni
a karcinogenni uginky.

Cilem Ustfedné fizené kontroly bylo tedy provéfit, zda
konkrétni doplfky stravy na bdzi kofene kozince blanitého
obsahuji ochratoxin A v takovém mnozstvi, které by mohlo
ohrozit zdravi kone¢ného spotrebitele.

Z celkem 10 odebranych $arzi potravin bylo véech 10 vy-
hodnoceno jako vyhovujici. U Sesti Sarzi se pritomnost
kontaminantu ochratoxinu A vibec neprokdzala. Zbyvajici
Ctyri Sarze s pozitivnim ndlezem byly na zdvér vyhodno-
ceny jako bezpecné, a to na zdkladé hodnoceni rizika Stdt-
niho zdravotniho ustavu.

Kontrola charakteristickych vlastnosti olivovych olejt

Dle natizeni Komise (EHS) ¢. 2568/91 musi kazdy &lensky
stat zajistit ovéfovani Udajl deklarovanych na etiketé oli-
vovych olejd. Po&et vzorkdl je zdvisly na mnozstvi olivového
oleje uvadéného na trh - v CR, kterd neni produkéni zemi,
je pocet vzorkl zavisly na spotfebé olivového oleje. Vysled-
ky té&chto ovéfovdni jsou zasildny do Evropské komise. Pro-
toze v minulych letech byly vysledky kontrol olivovych olejd
velmi neuspokojivé, byl pocet kontrol stanoven na 28 vzor-
kd, coz je vice, nez je povinny pocet dle mnozstvi olivového
oleje uvedeného na trh i nez bylo odebirdno v roce 2018.

Cilem Ustfedné fizené kontroly bylo provérit, zda extra
panenské a panenské olivové oleje splnuiji fyzikalni
a chemické parametry stanovené natizenim Komise (EHS)

Safety inspection — mushrooms sold in the form of food
supplements

A centrally managed inspection activity was focused

on safety of mushroom-based food supplements (Reishi,
Shiitake, Chaga, Maitake). These food supplements are
often used over long periods of time to support immunity.
It was deemed appropriate to inspect safety of these
foodstuffs and their potential effect on the target group

of users - often people with weakened immunity or even
serious health problems. The origin of the raw material be-
ing mainly from third countries also made these foodstuffs
suitable candidates for safety inspection.

Examination of the content of food supplements

on the market to see if heavy metals, mycotoxins (ochra-
toxin A, aflatoxin), pesticide residues, and microbial
contamination (Salmonella spp. and Listeria monocy-
togenes) were present in quantities high enough to threat
the health of the end-consumer.

In the course of the inspection, 8 batches of food sup-
plements in total were taken and based on laboratory
analyses, none of them was found to be non-compliant.
In terms of safety, one can say that the tested mushroom-
based food supplements do not pose a risk to the end-
consumer’s health.

Special inspection of food supplements containing
Astragalus propinguus (Mongolian milkvetch) plant root
for possible ochratoxin A content

CAFIA was asked by the Ministry of Agriculture to examine
food supplements containing the root of the Astragalus
propinguus plant (syn. Astragalus membranaceus, Mon-
golian milkvetch) for possible ochratoxin A content. Mon-
golian milkvetch is one of the basic herbs used in tradi-
tional Chinese medicine. Ochratoxin A is a mycotoxin and
its immunotoxic, teratogenous and carcinogenic effects
have been confirmed.

Consequently the objective of centrally managed inspec-
tion was to examine whether specific food supplements
based on the root of Mongolian milkvetch contain ochratox-
in A in a quantity that could unsafe for the end-consumer.

All 10 of the total of 10 foodstuff batches taken were as-
sessed as compliant. Presence of ochratoxin A was not
proven at all in six batches. The remaining four batches
with positive finding were eventually evaluated as safe

based on a risk evaluation by the National Institute

for Health.

Inspection of the characteristic features of olive oils
Pursuant to Commission (EEA) Regulation No. 2568/91,
every member state must ensure the verification of data
declared on the labelling of olive oils. The number of test
samples required depends on the quantity of olive ail



¢.2568/91, o charakteristikdch olivového oleje a olivového
oleje z pokrutin a o pfisludnych metoddach analyzy (ddle
jen ,Nafizeni Komise (EHS) &. 2568/91%).

V pribéhu kontrolni akce bylo provéfeno 28 $arzi extra
panenskych olivovych olejdi - 9 olejd bylo z Recka,
7 ze Spanélska, 3 z Itdlie a 9 z EU.

U vSech vzorkd byly provedeny analyzy dle Natizeni
Komise (EHS) &. 2568/91, které maji mj. prokdzat pfipadné
faldovani olivovych olejd jinymi druhy olejd - tyto analyzy
byly provedeny v laboratofi SZPI v Praze, véechny vysledky
byly vyhovujici.

U vsech vzorkd bylo ddle provedeno v souladu s Natize-
nim (EHS) &. 2568/91 senzorické hodnoceni, které slouzi

k potvrzeni deklarované kategorie olivového oleje (v tomto
pfipadé byly v8echny oleje deklarovdny jako extra panen-
ské). Senzorické hodnoceni musi byt provedeno schvdle-
nym senzorickym panelem - SZPI za timto ucelem vyuziva
schvdleny senzoricky panel ve Slovinsku, Laboratory

of Olive Oil Tasting, Zelena ulica 8, 6310 IZOLA. Z 28 hod-
nocenych vzork{ bylo 9 vyhodnoceno jako nevyhovuijici

(2 ze Spanélska, 1z Itdlie, 2 z EU a 4 z Recka).

Dle ¢&l. 2 odst. 2 Natizeni (EHS) &. 2568/91 md v takovém
pripadé zainteresovand strana prdvo pozddat o oponentni
hodnoceni ve dvou jinych schvdlenych zkusebnich komi-
sich, z nichz alespon jedna musi byt v zemi pQvodu oleje.

O provedeni oponentnich hodnoceni si pozddalo 7 kont-
rolovanych osob z 9, u nichz byly odebrdny vzorky s nevy-
hovujicim vysledkem ze senzorického hodnoceni provede-
ného ve Slovinsku. Oponentni senzorické hodnoceni bylo
provedeno senzorickymi zkuebnimi komisemi v Recku,
Spanélsku a Itdlii.

| po provedeni senzorickych oponentnich hodnoceni Ize
tedy konstatovat, ze v8ech 7 Sarzi, u kterych bylo opo-
nentni hodnoceni provedeno, bylo nevyhovuijicich, zadny
z nich neodpovidal deklarované kategorii extra panensky
olivovy ole;.

V roce 2019 bylo jako nevyhovujici vyhodnoceno

cca 32 % kontrolovanych $arzi (v roce 2018 to bylo

cca 27 %). Doslo k mirnému ndrdstu nevyhovujicich zachy-
td, ktery se viak jiz nékolik let pohybuje kolem 30 %. Zvyse-
ny dozor nad olivovymi oleji tedy md své opodstatnéni.

Kontrola fritovacich olejd v provozovndch spoleéného
stravovdni se zaméfenim na uplatiovdni zmirfujicich
opatieni ke snizeni pFitomnosti akrylamidu stanovenych
v nafizeni (EVU) &. 2017/2158

V rdmci kontrolni akce bylo provéfovdno, zda nejsou

k pfipravé pokrmd pouzivany ,prepdlené” fritovaci oleje
a tuky, které vykazuji zndmky nepfijatelného stupné

placed on the market. In the Czech Republic, which is

not a producing country, the number of test samples
required depends on the olive oil consumption. The results
of these tests are sent to the European Commission. Since
the results of the olive oil inspection have been highly
unsatisfactory in recent years, the stipulated number

of inspections was set at 28 samples. This is more than
was mandatory based on the quantity of olive oil placed
on the market and more samples than were tested in 2018.

The aim of the centrally managed inspection was to verify
whether extra virgin and virgin olive oils meet the physical

and chemical parameters laid down by Commission Regu-
lation (EEC) No. 2568/91 on the Characteristics of Olive

Oil and Olive-residue Qil, and on the Relevant Methods

of Analyses (hereinafter referred to as “Commission Regu-
lation (EEC) No. 2568/91").

In the course of the inspection activity, 28 batches of extra
virgin olive oils were tested, 9 oils from Greece, 7 from
Spain, 3 from Italy and 9 from the EU.

The analyses pursuant to Commission Regulation (EEC)
No. 2568/91 were conducted on all the samples to find out
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 according to Regulation (EEC) No. 2568/91,
which serves to confirm the declared olive oil category

(in this case, all the oils were declared extra virgin).

The sensory analysis must be conducted by an approved
sensory panel. CAFIA employs an approved sensory panel
in Slovenia for this purpose, the Laboratory of Olive Oil
Tasting, Zelena ulica 8 6310 IZOLA. Out of the 28 evalu-
ated samples, 9 were evaluated as non-compliant (2 from
Spain, 1from Italy, 2 from the EU and 4 from Greece).

Pursuant to Art. 2 (2) of Commission Regulation (EEC)

No. 2568/91, the party concerned has the right to request
for a counter-assessment from two other approved test-
ing panels, of which at least one must be in the country
of origin of the oil.

7 out of the 9 inspected parties with samples labelled
non-compliant based on the sensory evaluation con-
ducted in Slovenia requested that a counter-assessment
be undertaken. The counter-assessment was conducted
by sensory testing panels in Greece, Spain and Italy.

Even after repeating the sensory analysis, it was noted
that all 7 batches for which this counter-assessment was
conducted continued to be found non-compliant, none

of them met the standard of their declared category of ex-
tra virgin olive oil.
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tepelného rozkladu a jsou tedy povazovdny za potraviny
nevhodné ke spotiebé ve smyslu &l. 14 odst. 5 narizeni
(ES) &.178/2002. Cilem kontrolni akce bylo rovnéz provéfit,
zda provozovatelé zarizeni spole¢ného stravovdni uplat-
riovali kli¢ovd zmirfujici opatfeni ke snizeni pfitomnosti
akrylamidu v potravindch.

Posouzeni, zda pouzivany fritovaci olej/tuk vykazuje
zndmky nezddouciho stupné tepelného rozkladu, bylo
provedeno na zdkladé senzorického hodnoceni fritovacich
olejd. Provedeno bylo rovnéz podplrné méfeni obsahu
poldarnich &dstic (TPM) prostfednictvim pfistroje Tes-

to 270 a u vybranych vzork( fritovacich olejd i laboratorni
stanoveni obsahu polymernich triacylglyceroll (PTG).

Kontrola fritovacich olejd byla provedena v 82 provozov-
ndch spole¢ného stravovdni, zejména v restauracich

a provozovndch rychlého obcerstveni. Pri kontrolni akci
bylo hodnoceno celkem 98 vzorkd fritovacich tukd a olejd,
13 vzorkd bylo posouzeno na zdkladé senzorického hod-
noceni a podplrného stanoveni obsahu poldrnich Idtek
(TPM) a polymernich triacylglycerold (PTG) jako potravina
nevhodnd k lidské spotfebé, respektive nevhodnd k pfi-
pravé pokrmU. Nevyhovuijici vzorky fritovacich olejd tak
predstavovaly 13,3 % z 98 vzorkd fritovacich olejd, které
byly celkové pfi kontrolni akci posuzovdny.

U 3 hodnocenych vzorkd podpdrnd stanoveni TPM a PTG
ukazovala na velmi vysoky stupen tepelného rozkladu
olejd. Z celkového po&tu 82 provéfovanych provozoven
spole&ného stravovdni bylo pouziti ,pfepdleného” oleje
zjisténo u 16 % provozoven.

V rdmci Ustfedné fizené kontroly bylo kromeé fritovacich
olejd a tukd odebrdno i 20 vzorkl fritovanych hranolkd

z brambor do laboratore ke stanoveni obsahu akrylamidu.
Pouze jeden vzorek prekrocil porovndvaci hodnotu pro
pritomnost akrylamidu v potravindch.

U 6 provozoven spole¢ného stravovdni (z celkového po&tu
82 provéfovanych provozoven) bylo pfi kontrole zjisténo
nedodrzeni hygienickych pozadavkd na zafizeni stanove-
nych v nafizeni (ES) ¢. 852/2004, o hygiené potravin.

Vysledky Ustfedné fizené kontroly ukdzaly, Ze kontroldm
zaméfenym na pouziti fritovacich tukd a olejd v provozov-
ndch spole¢ného stravovdni je zddouci vénovat i v ndsle-
dujicim obdobi zvySenou pozornost.

Mimordadna kontrola mdku z dovozu zamérend na ovéreni
splnéni oznamovaci povinnosti dle vyhldasky é.172/2015 Sb.
Cilem kontroly bylo u vytipovanych subjektd, které mély

v roce 2018 do Ceské republiky dovézt mdk z &lenskych
statd EU, ovéfit celkovy objem dovezeného mdku v roce
2018 kontrolou vystavenych dokladd (dodacich listd, faktur,
mezindrodnich ndkladnich listl) a ovéfit u&el pouziti mdaku

In 2019, about 32 % of the inspected batches were evalu-
ated as non-compliant (in 2018 it was approx. 27 %).
Although the number of non-compliant detections has
slightly increased over the previous year, the results are
still consistent with the approximately 30 % average found
over the past several years. Thus it stands to reason that
the increased supervision of olive oil is well-justified.

Inspection of frying oils at public catering facilities
focused on the application of mitigation measures

for the reduction of the presence of acrylamide, as
established in Regulation (EU) 2017/2158

Within the framework of the inspection activity, it was
verified whether “burnt” frying oils and fats which show
signs of an unacceptable degree of thermal decomposi-
tion were being used to prepare meals. Such frying oils
and fats are considered to be foods unsuitable for con-
sumption under Art. 14 (5) of Regulation (EC) No. 178/2002.
An additional objective of the inspection activity was

to verify whether or not operators of public catering facili-
ties were applying key mitigation measures to reduce

the presence of acrylamide in food.

The assessment of whether used frying oil/fat shows signs
of undesirable thermal decomposition was conducted
based on the sensory evaluation of frying oils. An aux-
iliary measurement of total polar materials (TPM) using
the Testo 270 device was also conducted. Laboratory test-
ing to determine levels of polymerized triacyglicerols (PTG)
was carried out on selected samples of frying oils.

The inspection of frying oils was conducted at 82 public
catering facilities in particular restaurants and fast food
establishments. During the inspection, a total of 98 sam-
ples of frying fats and oils were evaluated. 13 samples
were evaluated using sensory methods and the auxiliary
stipulation of total polar materials (TPM) and polymerized
triacyglicerol (PTG) content to determine if the foodstuff
was unsuitable for human consumption or unsuitable
for the preparation of meals, as applicable. It was found
that non-compliant samples of frying oils accounted

for 13.3 % of the total of 98 samples which had been as-
sessed during the inspection activity.

In 3 of the samples tested, auxiliary determination of TPM
and PTG indicated a very high level of thermal disintegra-
tion of the oils. Out of the total number of 82 inspected
public catering facilities, the use of “burnt” oil was identi-
fied in 16 % of facilities.

In addition to the frying oil samples, 20 samples of fried
potato chips were also brought into laboratory as a part
of the centrally managed inspection activity. Testing was
carried out for acrylamide content. Only one sample ex-
ceeded the benchmark value for the presence of acryla-
mide in foods.



a jakym subjektdm byl doddn. V rdmci této kontrolni akce
bylo provedeno celkem 24 kontrol u 20 kontrolovanych
osob. Na zdkladé provedenych kontrol bylo zjisténo, ze

v 8 pfipadech PPP pfijal mdk ze stdtu EU, avdak v souladu
s pozadavkem vyhldsky ¢.172/2015 Sb. nesplnil informacni
povinnost pfi dovozu mdku. U jedné z kontrolovanych osob
bylo na zdkladé dodateéné predlozenych nabyvacich
dokladd zjisténo, e do CR dovezla v priib&hu roku 2018
celkem 58 zdsilek mdku o celkovém objemu 1364 tun

(ze Spanélska, Velké Britdnie, Austrdlie a Turecka), které
nebyly SZPI nahldaseny.

Kontrola mdku z dovozu se zaméfenim na obsah
morfinovych alkaloidt

Cilem kontrolni akce bylo ovéfit pfedevsim u mdakd pd-
vodem z jinych &lenskych statd EU a tietich zemi jejich
vhodnost pro pouziti v potravindrstvi z hlediska pfitomnos-
ti morfinovych alkaloidd. U nahldsenych zdsilek mdku byla
provedena kontrola plnéni informacni povinnosti prijemce
potravin v misté uré¢eni podle vyhldsky ¢.172/2015 Sb., kte-
rd byla spojend s odbérem vzorkd na stanoveni morfino-
vych alkaloidd.

V rdmci kontrolni akce bylo provedeno celkem 44 kontrol

u celkem 11 kontrolovanych osob. 25 vzork( mdku bylo vy-
Setfeno na pfitomnost morfinovych alkaloidd. U 4 vzork(
mdku byla ové&fovdna rovnéz piitomnost rezidui pesticidd.
Z celkového poé&tu hodnocenych vzorkd nevyhovélo cel-
kem 7 vzork{ na pfitomnost morfinovych alkaloidd a u jed-
noho vzorku mdku byla pfekro¢ena hodnota maximdiniho
rezidudiniho limitu pro uc¢innou Idtku chlorpyrifos.

Mimofddnd kontrola masnych vyrobka s hovézim masem
puvodem z Polska

Kontrola méla provéfit sou€asny stav nabidky a prode-

je veskerého hovéziho masa a vyrobkd z néj pdvodem

z Polska. Cilem kontrolni akce bylo zintenzivnéni kontrol se
zamérenim na bezpec¢nost, jakost a ovéreni pravdivosti de-
klarovanych udajd, pGvod masa i korektni zplsob uvdadéni
informaci pro spotrebitele.

Objektem kontrolni akce byly provozovny velkych malo-
obchodnich fetézcl a provozovny maloobchodu menéiho
vyznamu, ddle provozovny spole¢ného stravovdni a v oje-
dinélych pfipadech i provozovny vyroby.

V radmci této kontrolni akce bylo provedeno celkem
3569 kontrol u 2 360 kontrolovanych osob. V maloob-
chodni siti bylo uskute¢néno 1805 kontrol, 1730 kontrol
bylo provedeno v provozovndch spole¢ného stravovdni
a 10 kontrol se tykalo provozoven vyroby.

V pfipadé 78 kontrol zafizeni spole¢ného stravovdni kont-
rolovand osoba nepfiedloZila na misté v prib&hu kontroly
nabyvaci doklad k hovézimu masu ur¢enému k pfiprave
pokrm0. Provozovatelé byli v rdmci soudinnosti pozaddni

6 public catering facilities of the total number out of 82 in-
spected failed to meet hygienic requirements for facili-
ties stipulated in Regulation (EC) No. 852/2004 on Food
Hygiene.

The results of the centrally managed inspection indi-
cate that it is desirable to carry out inspections focused
on the use of frying oils and fats in public catering facili-
ties even more carefully in the future.

Special inspection of imported poppy focused

on the verification of the notification obligation laid down
by Decree No. 172/2015 Coll.

The objective of the inspection was to verify the volume,
purpose and documentation of the entities which were

to import poppy into the Czech Republic from EU Member
States in 2018. These points were verified by examining
the corresponding documents issued (delivery notes,
invoices, international consignment notes) to calculate
the total volume of poppy imported in 2018, to verify

the purpose of the use of the poppy, and to identify

to which entities it was delivered. As a part of this activity,
a total of 24 inspections were carried out at 20 inspected
parties. Based on the inspections made, it was found that
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o zasldani nabyvacich dokladd. U 3 kontrol kontrolovand
osoba nepredlozila nabyvaci doklady v terminu stanove-
ném v zddosti o soucinnost. Celkem v 10 pripadech bylo
pfi kontrole zjisténo, Zze provozovatel poskytoval v nabidce
pro spotiebitele zavadgjici informace o plvodu masa.

Intenzivni kontroly polského hovéziho masa a vyrobkd

z né&j v obchodni siti i v provozovndch spole¢ného stravo-
vdni ukdzaly, Ze pocet zjisténych nevyhovuijicich skuted-
nosti byl vzhledem k poc¢tu provedenych kontrol minimdini.
Pouze ve vyjimecnych pripadech PPP v rdmci soucinnosti
nepredlozil nabyvaci doklady k hovézimu masu uré¢enému
k ptipravé pokrma.

Mimoiddnd kontrola potravin plvodem z Polska

Ugelem kontrolni akce byla kontrola potravin, u kterych
byl pfedpoklad, ze polské mechanismy urednich kontrol
nebyly dostate&né uc¢inné. Byla to reakce na opakovand
nevyhovujici zjisténi SZPI u rdznych polskych potravin

v poslednich letech. Kontroly probihaly ve skladech, v ma-
loobchodni siti a vSude tam, kde se daly oc¢ekdvat vétsi
objemy skladovanych ¢&i proddvanych polskych potravin.
Uskute&nilo se 2 381 kontrol u 1005 kontrolovanych osob.
Na misté a v laboratofi bylo hodnoceno 997 sarzi potra-
vin. Pti laboratornich rozborech nevyhovélo 61 8arzi. Mezi
zAvaznd zjisténi uc¢inénd v laboratofi Ize zaradit zejména
ta, kterd se tykaji bezpe&nosti potravin — nadlimitni obsahy
pesticidd v potravindch a nedostatky souvisejici s oznace-
nim &i neozna¢enim pfitomnych alergennich Idtek.

in 8 cases, the individuals brought in the poppy from an EU
country and failed to fulfill the corresponding declaration
obligation in compliance with Decree No. 172/2015 Coll.
for the import of poppy. In case of one of the inspected
entities, it was discovered, based on the subsequently sub-
mitted documents of acquisition, that in 2018, 58 consign-
ments of poppy from Spain, Great Britain, Australia and
Turkey, a total volume of 1,364 tons, were imported into
the Czech Republic but not reported to CAFIA.

Inspection of imported poppy seeds for morphine
alkaloids content

The objective of the inspection activity was to verify

the suitability of poppy seeds for use in food industry

in terms of the presence of morphine alkaloids. Poppy
seeds originating in other EU member states and third
countries were of particular interest. For reported consign-
ments of poppy seeds, an inspection assessing whether
the information obligation related to the taking of sam-
ples to determine morphine alkaloids had been met

by the food recipient at the place of destination pursuant
to Decree No. 172/2015 Coll.

This inspection activity involved a total of 44 inspections
carried out in a total of 11 inspected entities. 25 samples
of poppy seeds were tested for the presence of morphine
alkaloids. In 4 samples of poppy seeds, the presence

of pesticide residues was also detected. Out of the total
number of samples evaluated, 7 samples were non-com-
pliant in terms of the presence of morphine alkaloids and,
in the case of one sample of poppy seeds, the maximum
residue limit value of the active substance of chlorpyrifos
was exceeded.

Special inspection of meat products containing beef
originating in Poland

The inspection was intended to verify the current situa-
tion in the offer and sale of all beef and beef products
originating in Poland. The objective of the inspection was
to increase the rigor of safety and quality inspections, and
verification of the veracity of the declared information,
meat origin and the correct user declaration format.

The inspection activity was directed towards the premises
of major retail chains and retail establishments of less
significance, as well as public catering facilities and,
occasionally also production facilities.

As a part of this activity, a total of 3,569 inspections were
conducted on 2,360 individuals. 1,805 inspections were
performed in the retail network. 1,730 inspections were
conducted in public catering establishments and 10 in-
spections concerned production establishments.

Throughout the course of 78 inspections in public catering
establishments, the entity being inspected failed to sub-



Mimordadna kontrola baleného &erstvého dribeziho masa
a drlibezich masnych polotovard piivodem z Brazilie

na stanoveni pritomnosti salmonel

Cilem mimordadné kontroly bylo proveéfit souc¢asny stav
nabidky a prodeje rizikového dribeziho masa plvodem

z Brazilie s ohledem na podezfeni prodeje potencidliné
nevyhovuijicich vyrobkd. Kontrola byla zaméfena na sledo-
vani piitomnosti salmonel sérotypl Salmonella Typhimu-
rium, Salmonella Enteritidis, monofdzické kmeny Sal-
monella Typhimurium s antigennim vzorcem 1,4,[5],12:i:-,
a také Listeria monocytogenes. Do kontroly byly zahrnuty
v§echny velké prodejni fetézce a dalsi provozovny malo-
obchodnich siti CR v tzemni plsobnosti viech inspekto-
ratl SZPI s vyjimkou inspektordtu s pdsobnosti pro hlavni
mésto Praha a Stredocesky kraj.

Predmétem kontroly bylo ¢erstvé drlibezi maso s vyznade-
nou zemi pQvodu vyhradné z Brazilie (balené celé i porco-
vané/déleng), a to v&etné drlbezich masnych polotovar(
(chlazenych, mrazenych, marinovanych apod.). K mikro-
biologickym rozbordm bylo odebrdno 5 vzorkd drdbeziho
masa déleného na &dsti (zemé plvodu Brazilie), pficemz
vysledky laboratornich rozbord byly u véech vzorkd vyho-
vujici.

Mimofddna kontrola obsahu sifigitand v baleném mletém
mase

Ugelem mimordadné kontrolni akce bylo ovéfeni pFitom-
nosti/nepfitomnosti sifi¢itand v mletém mase na trhu

v CR. Kontrolni akce reagovala na vysledky kontrol v rdmci
EU, kdy Portugalsko opakované hldsilo zdchyty sifi¢itand
v mletém mase. Kontrola byla zamérena na chlazené
balené mleté maso a masné polotovary (mé&lnéné, mleté
maso s jednodruhovym kofenim, soli, pfipadné s pfidat-
nymi Idtkami). Pro tyto kategorie vyrobkd neni dle nafizeni
(ES) ¢.1333/2008 obsah pridatnych Idtek E 220-E 228

oxid sificity-sifi¢itany povolen. V rdmci této mimorddné
kontrolni akce bylo na jafe roku 2019 odebrdno 6 vzork{
vy$e uvedenych vyrobkd geského i zahrani¢niho plvodu,
véechny s vyhovujicim vysledkem. Pfitomnost sifi¢itand

v baleném mletém mase, které se vyskytuje na trhu v CR,
tedy nebyla prokdzdna.

Kontrola rozlévanych vin na zemi CR

Novela zdkona ¢. 321/2004 Sb. pfinesla vyznamnou
pozitivni zmeénu pro spotrebitele ve vztahu k oznacovdni
nabidky ¢epovanych a rozlévanych vin. V loriském roce
byly sou¢asné osloveny spolky a organizace zastresujici
provozovatele spole¢ného stravovdni a jiné soukromé
podnikatele (vindrny, kavdrny aj.) s informaci o legisla-
tivni zméné a upozornénim na nové povinnosti ohledné
zptistupnéni nabidky ¢epovanych a rozlévanych vin pro
spotrebitele.

Celkem bylo v rdmci této Ustfedné fizeni kontroly v roce
2019 provedeno 157 vstupl do 123 provozoven potravindi-

mit acquisition documents for the beef used in preparing
meals. The operators were asked to cooperate by sub-
mitting proof of acquisition documents. In 3 of the in-
spections, the entity inspected failed to submit a proof
of the acquisition documents by the deadline stipulated
in the cooperation request. In a total of 10 cases, the in-
spection identified that the operator had provided mis-
leading information about the origin of the meat offered
to consumers.

Intensive inspections of Polish beef and beef products

in the retail network as well as in public catering establish-
ments showed that the actual number of detected non-
compliant facts was minor, in comparison to the number
of inspections made. In only a few cases did FBO fail

to provide the suggested proof of acquisition documents
for beef used in preparing meals.

Special inspection of foodstuffs originating in Poland
The purpose of the inspection activity was the inspection
of foodstuffs which were assumed to have not undergone
sufficiently rigorous Polish inspections. This was in re-
sponse to repeated CAFIA non-compliant findings in vari-
ous Polish foodstuffs over previous years. The inspections
were conducted in warehouses, in retail networks, and
everywhere where large amounts of Polish foodstuffs
could be expected to be stored or sold. 2,381 inspec-
tions were carried out on 1,005 individuals, 997 foodstuff
batches were evaluated both on site, and in the laborato-
ry. 61 batches were deemed to be non-compliant in labo-
ratory analyses. The most serious findings made in the
laboratory are those that concern food safety, excessive
pesticide content in foodstuff and deficiencies related

to the indication of or failure to indicate allergenic sub-
stances present.

Special inspection of packaged fresh poultry meat and
poultry meat based semi-finished products originating

in Brazil to determine the presence of salmonella
Suspicion of the sale of potentially non-compliant
products provided the impetus for a special inspection

to check the existing situation in the offer and sale of high-
risk poultry meat originating in Brazil. The inspection was
focused on monitoring the presence of the salmonella
serotypes Salmonella Typhimurium, Salmonella Enteritidis,
the monophasic strains of Salmonella Typhimurium with
antigenic formula 1,4,[5],12:i:-, as well as Listeria mono-
cytogenes. The inspection included all large sales chains
and other retail network establishments within the ter-
ritorial competence of all the CAFIA inspectorates in the
Czech Republic, with the exception of the inspectorate
responsible for the capital of Prague and the Central
Bohemia Region.

The subject of the inspection was fresh poultry meat with
declared Brazilian country of origin, exclusively, and in-
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skych podnik(. Zejména se jednalo o provozovny spoled-
ného stravovdni, kavdrny vindrny aj. V rdmci téchto vstupl
bylo v 70 pfipadech popsdno poruseni pravnich predpi-
s0. Nejeastéjsim prohieskem bylo neuvedeni nékterého

z povinnych udajd (napt. zemé plvodu), nebo poskytnuti
zavdadgjicich udajl nékdy az klamavych (napf. zdéména
provenience, obsahu zbytkového cukru aj.).

Z celkovych vysledk, a tedy vysokého po&tu nevyho-
vujicich zjisténi, vyplyvd, Ze se provozovatelé stravova-
cich zatizeni dosud neptizplsobili pozadavkdm zdkona
&.321/2004 Sb. a spotfebitelim se tak nedostavaji infor-
mace, na zdkladé kterych by se mohli dostate¢né rozhod-
nout ve vybéru ¢epovaného nebo rozlévaného vina.

Kontrola prodeje sudového, éepovaného, rozlévaného vina
a aromatizovanych vinnych vyrobkd

Cilem kontrolni akce bylo provedeni kontrol prodeje sudo-
vého, Cepovaného, rozlévaného vina a aromatizovanych
vinnych vyrobkd pfipadné jinych ndpojd. Ddle bylo cilem
provedeni kontrol v provozovndch, kde bylo nebalené vino
plnéno do obalu uréeného pro spotrebitele.

cluded packed wholes, as well as jointed/portioned meats,
and also poultry meat-based semi-finished prepared prod-
ucts (chilled, frozen, marinated, etc.). 5 samples of poultry
meat of Brazilian origin were cut into portions and taken
for microbiological analyses. The results of the laboratory
analyses were compliant in all cases.

Special inspection of sulphite content in packaged ground
meat

The purpose of the special inspection activity was to ver-
ify the presence/absence of sulphites in ground meat

in the Czech market. The inspection activity was a reac-
tion to the results of inspections in the EU in which Portu-
gal reported repeated detections of sulphites in ground
meat. The inspection was directed towards chilled packed
ground meat and meat-based semi-finished prepared
products (minced ground meat with single-species

spices, salt or additives, if any). The content of additives

E 220-E 228 sulphur dioxide-sulphites is not permitted

in these categories of products pursuant to Regulation
(EC) No. 1333/2008. As a part of this special inspection
activity, 6 samples of the above products of Czech, as well
as foreign origin were taken in spring 2019, all of them with
compliant results. Consequently, the presence of sulphites
in packaged ground meat that is present on the market

in the Czech Republic was not proven.

Inspection of house wines in the territory

of the Czech Republic

Amendment to Act No. 321/2004 Coll. brought a sig-
nificant positive change for consumers in the labelling

of tapped and house wines on offer. Associations and
organizations covering public catering establishments and
other private entrepreneurs (wine bars, cafés, etc.) were
provided with information about the legislative change
last year. They were notified of the new disclosure obliga-
tion for tapped and house wines on offer for consumers.

In 2019, a total of 157 inspections of 123 food business
operators were performed in this centrally managed in-
spection. Public catering establishments, cafés, wine bars,
etc. were a particular point of focus. A breach of legal
regulations was discovered in 70 cases. The most com-
mon breach was failure to declare some of the mandatory
information (country of origin, for instance), or providing
misleading, sometimes even fraudulent information (such
as substitution of the provenance, content of residual
sugar etc.).

The high number of non-compliant findings lead to the
conclusion that public catering establishments have not
yet adapted to the requirements of Act No. 321/2004 Coll.
Consequently, consumers lack the information they need
in order to make informed choices regarding tapped

or house wine.



B&hem akce probéhlo 779 kontrolnich vstupl do 635 pro-
vozoven potravindiskych podnikd, pfi kterych inspektofi
konstatovali 398 rlznych poruseni souvisejicich s vinafskou
problematikou (vedeni eviden&nich knih, privodni dokla-
dy, hygienické pozadavky, oznacovdni produktd, rezim
prodeje vina aj.).

Za Uc¢elem laboratorniho hodnoceni bylo odebrdno 53 sar-
zi vin, ze kterych 11 $arzi nevyhovélo (tj. 20,7 %). V 7 ptipa-
dech byly ve vinech zjistény choroby a vady (napf. ve vani
a chuti zjisténa oxiddza, plisen, nezddouci t€kave ldatky,
druhotnd fermentace aj.). Dalsi prohfesky se tykaly ne-
sprdvné uvedeného znaceni obsahu zbytkového cukru
(4x) a skute¢ného obsahu alkoholu (5x%).

Na misté pak inspektofi proveéfili 58 $arzi produktl, z nichz
40 Sarzi nevyhoveélo. Zejména $lo o nesprdvné nebo zavd-
déjici oznaceni produktl nebo jejich obald.

Béhem této kontrolni akce inspektofi ulozili 120 opatre-

ni — zdkaz uvddéni produktu na trh v celkovém mnozstvi
283 591 litr( produktl. UloZzend opatieni se tykala rezimu
prodeje sudového vina, povinnosti vést evidenéni knihu,
povinnosti oznacit prepravni obal etiketou s povinnymi
udaji a povinnosti predlozit pravodni doklady k vinafskym
produktdm.

Kontrola oznamovaci a uskladiiovaci povinnosti

Cilem kontroly bylo provéreni dodrzovdni oznamovaci

a uskladriovaci povinnosti podle ustanoveni § 14a a 14b
zdkona ¢.321/2004 Sb., o vinohradnictvi a vinarstvi,

ve znéni pozdéjsich predpisl. V rdmci této kontrolni akce
byly rovnéz odebirdny vzorky ze Sarzi nebaleného vina pro
laboratorni rozbory.

Povinnosti ptijemct je od 1. 4. 2017 ozndmit prostied-
nictvim Registru vinic zdsilku vinafskych produktl bez-
prostfedné po jejich pfichodu do prvniho mista doddni
na tzemi Ceské republiky, nejpozdeéji véak do 12 hodin
po tomto prichodu. Nebalené vino, jako jediné ze stano-
venych vinarskych produkt, musi ndsledné 10 dnd lezet
v misté prvniho doddni.

V obdobi od 1.1. 2019 do 31.12. 2019 bylo ozndmeno celkem
3298 hldseni. To predstavuje 67 930 705 litr(, respektive
kilogram@ ozndmenych vinarskych produktl (nebalené
vino, vinné hrozny, hroznovy most aj.). Z tohoto mnoZzstvi
predstavuje nebalené vino 61825 059 litrl. Nejcastéji se
jednalo o vina pGvodem z Madarska, Itdlie, Slovenska,
Spanélska, Rakouska a Moldavska.

V rdmci kontrolni akce bylo inspektory provedeno celkem
306 kontrolnich vstup(, odebrdno bylo k laboratornim ana-
lyz&m 155 $arzi produktd. Laboratornim rozbordim nevy-
hovéla jedna $arze, a to pldvodem z Madarska. Tato Sarze
nevyhovéla v analytu — pfidavek exogenni vody, coz je

Inspection of bulk, tapped, house wine and aromatized
wine products

The objective of the inspection activity was to inspect

the sale of bulk, tapped, house wine and aromatized wine
products, and other beverages, as applicable. An addi-
tional objective was to carry out inspections in establish-
ments where bulk wine was sold in consumer-designated
packaging.

During the activity, 779 inspections were conducted

at 635 food business operators. The inspectors identified
398 industry-related breaches of various types (book-
keeping, cover documents, sanitary requirements, product
labelling, wine sale system, etc.).

53 batches of wine were collected for laboratory analy-
sis, 11 of which proved to be non-compliant (i.e. 20.7 %).

In 7 cases, diseases and deffects were detected in the
wine (e.g. detection of oxidase flavor, mold, undesirable
volatile substances, secondary fermentation, etc.). Addi-
tional breaches involved 4 incorrect declarations of residu-
al sugar content and 5 of incorrect alcohol content.

The inspectors tested 58 batches on site, and 40 of them
were non-compliant. The main issues were incorrect
or misleading product labelling or packaging.

During this inspection, the inspectors imposed 120 cor-
rective measures and banned selling of a total quantity
of 283,591 liters. The imposed measures were connected
with the bulk wine sales system, book-keeping, require-
ments for mandatory transport packaging labelling, and
the requirement for submission of documents accompa-
nying the wine products.

Inspection of notification and storage obligations

The aim of the inspection was to verify the notification
and storage obligation pursuant to Section 14a) and 14b)
of Act No. 321/2004 Coll. on Viniculture and Viticulture, as
amended. Samples from batches of bulk wine were also
taken for laboratory analysis as a part of this inspection
activity.

As of 1 April 2017, recipients are obliged to inform the Vine-
yard Register of each shipment of wine products imme-
diately upon its arrival at its first delivery location in the
Czech Republic and this no later than within 12 hours

of such arrival. Bulk wine is the only one of the stipulated
wine products that additionally must remain at the first
place of delivery for 10 subsequent days.

In the period from 1January 2019 to 31 December 2019,

a total of 3,298 reports were made. This represents
67930,705 liters or kilograms of reported wine products
(unpackaged wine, wine grapes, wine must, etc.). Bulk
wine accounts for 61,825,059 liters of the above quantity.
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nepovoleny enologicky postup a sou€¢asné se dle zdkona
¢.321/2004 Sb. jednd o falsovdni produktu. V rdmci téchto
kontrol bylo ddle zjisténo, ze 7 799 kilogram rektifikova-
ného mostového koncentrdatu a 229 842 litr nebaleného
vina nebylo ozndmeno dle zdkona, tudiz byly tyto produk-
ty ve vétdiné ptipadd zakdzdny.

Kontrola édsteéné zkvaseného hroznového mostu

(v&. burédku)

Cilem kontroly bylo provéfeni jakostnich parametr
&dstecné zkvadeného hroznového mostu (v&. burédku),
jeho fadného oznacovdni, sledovatelnosti, ddle provéreni
prévodnich dokladd, pfipadné kontrola hygieny prodeje
a dalich pozadavkd.

Jako bur¢dk Ize oznacdit a uvést na trh pouze ¢dste¢né
zkvadeny hroznovy most vyrobeny z hrozn( pochdze-
jicich vyluéné z Ceské republiky. Cdasteéné zkvaseny
hroznovy most Ize nabizet ke spotfebé pouze v obdobi
od 1. 8. do 30. 1. kalenddriniho roku.

Celkem bylo v rdmci této akce v roce 2019 provedeno

361 kontrol, pfi nichz byly odebrdny pro laboratorni analyzy
vzorky z 61 8arzi nabizeného produktu. Laboratorné nevy-
hovélo 10 3arzi plvodem z Ceské republiky a Madarska.

U tfech Sarzi byl zjistén nepovoleny pridavek exogenni
vody, jednalo se tedy o falSovdni produktu. Ve tfech
pripadech bylo zjist&no nadlimitni zvySovdni pfirozeného
obsahu alkoholu (nadlimitni obohacovani mostd cukrem).
V jednom pfipadé byla odebrdna sarze produktu, u které
objem neodpovidal objednanému mnozstvi. Ve ¢tyfech
pripadech pak skute¢ny obsah alkoholu neodpovidal
definici vyrobku z révy vinné (&daste¢né zkvaseny hrozno-
vy most se ziskdvd kvasenim hroznového mostu, ktery
ndsledné obsahuje skute¢ny obsah alkoholu vyssi nez

1% objemové a nizsi nez tfi pétiny celkového obsahu alko-
holu v procentech objemovych).

Kontrola ozdfenych potravin

Zameéreni akce vyplyvd z povinnosti kazdoro¢né informo-
vat Evropskou komisi o vysledcich kontrol ozarenych po-
travin a také ze soustavného zdajmu misi EK (konkrétné DG
SANTE - Health and Food Audits and Analysis Department)
o provdadénou kontrolu ozdfenych potravin v CR.

Predmétem kontroly byla detekce ozdreni u potravin, zda
byla ¢i nebyla potravina ozdrena.

Vybér analyzovanych komodit byl proveden na zdkladé
seznamu potravin povolenych k ozarovdni prislusnou
vyhldskou, ddle pozitivnich zdchytl z pfedchozich kontrol
a pozitivnich zdachytl v rdmci EU (vyro&ni zpravy &lenskych
statl a systém RASFF). Pfi vybéru komodit a vyrobcl byl
zohlednén i pfehled objednavateld ozdieni za rok 2018,
ktery poskytla ozarovna Bioster, a.s.

These were generally wines originating in Hungary, Italy,
Slovakia, Spain, Austria and Moldova.

Within the inspection activity, the inspectors carried out

a total of 306 inspections and sampled 155 product batch-
es for laboratory analysis. 1 batch originating from Hun-
gary failed the laboratory analysis. The analysis showed
this batch to be non-compliant due to the addition

of exogenous water, an unauthorized oenological prac-
tice that also constitutes product falsification pursuant

to Act No. 321/2004 Coll. In addition, this inspection also
revealed that 7,799 kilograms of rectified must concentrate
and 229,842 liters of unpackaged wine were not reported
as specified by the law, and in most cases, these products
were consequently banned.

Inspection of partially-fermented grape must (incl. bur&dk)
The aim of the inspection was to verify the quality param-
eters of partially-fermented grape must (including burédk),
its proper labelling, traceability, cover documents and

in some cases also hygiene and other requirements.

Only partially-fermented grape must made of grapes origi-
nating exclusively in the Czech Republic may be labelled
and introduced to the market as burc¢dk. Bur¢dk may only
be offered for consumption in the period from 1 August

to 30 November of the calendar year.

In 2019, a total of 361 inspections were carried out during
this activity, with samples from 61 batches of offered prod-
ucts taken for laboratory analyses. 10 batches originating
in the Czech Republic and Hungary failed the laboratory
tests. In three batches, the unauthorized addition of ex-
ogenous water was identified, i. e. product falsification.

In three cases, an excessive increase of the natural alco-
hol content was detected (excessive enrichment of must
with sugar). In one case, a batch quantity volume did not
correspond to the quantity ordered. In four cases, the real
alcohol content did not correspond to the definition

of a wine product. (Partially-fermented grape must is ob-
tained by the fermentation of grape must to consequently
contain a real alcohol content higher than 1% by volume,
but lower than three fifths of the total alcoholic strength,
by volume).

Inspection of irradiated foodstuffs

The activity was a response to the annual obligation to in-
form the European Commission of the results of inspec-
tions of irradiated foodstuffs, and also from the steady in-
terest of EC missions (specifically the DG SANTE - Health
and Food Audits and Analysis Department) in the inspec-
tion of irradiated foodstuffs in the Czech Republic.

The subject of the inspection was detection of irradiation
in foodstuffs, and determining whether or not the food-
stuff has been irradiated.
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V pribéhu kontrolni akce byly odebrdny vzorky celkem

z 32 $arzi, které zahrnovaly 10 vzork( instantnich nudlo-
vych polévek, 7 vzorkd kofeni, 5 vzorkd doplik( stravy,

4 vzorky bylinnych &ajd, 4 vzorky Eesneku, 1vzorek morské
fasy a 1vzorek houby (houzevnatec jedly/shiitake).

Z celkového poctu 32 analyzovanych sarzi potravin se
podarilo oveéfit ozdreni u 28 Sarzi, ani jedna Sarze nebyla
vyhodnocena jako nevyhovujici, tzn., Ze nebylo prokdzdno
ozdreni u zadné analyzované Sarze potravin.

U &tyr Sarzi potravin nebylo mozné o$etreni ionizujicim
zdrenim ovéfit, nebylo mozné z nich izolovat dostate¢né
mnozstvi kifemiditych minerdl. Vysledky kontroly budou
poskytnuty Evropské komisi.

Monitorovdni radioaktivni kontaminace u potravin
ur&enych k piimé spotiebé na Gzemi R

V &lenskych stdtech EU je organizovdn monitoring vyskytu
radiace, ktery zahrnuje slozky Zivotniho prostfedi (pGda,
voda, ovzdusi) a cely potravinovy fetézec (rostliny, krmiva,
zvifata, potraviny). Na zdkladé pozadavku suiB je u vzorkd
sledovdna hmotnostni aktivita radionuklidu ®’Cs s polo¢a-
sem rozpadu 30 let jako mozny dlsledek havdrie jaderné
elektrarny v Cernobylu. Funkci celostdtni monitorovaci sité
v oblasti potravin a krmiv zajistuji stdlé slozky monitorovaci
sfté (SZPI, UKZUZ, SVS, SUIB a SURO).

The analyzed commodities were selected from the list
of foods permitted for irradiation by the respective
regulations. Which commaodities would be analyzed was
based on positive detections from prior inspections, and
also on positive detections within the EU (Member States
annual report and the RASFF system). In selecting com-
modities and producers for inspection, the list of irradia-
tion customer orders for 2018 provided by the Bioster a.s.
sterilization facility was also taken into account.

Samples were taken from a total of 32 batches during
the inspection activity; 10 instant noodle soup samples,

7 spice samples, 5 food supplement samples, 4 herbal tea
samples, 4 garlic samples, 1seaweed sample and 1 Shii-
take mushroom sample.

Out of the total of 32 analyzed batches, testing for irradia-
tion was done on 28 of them. Not even one batch was
evaluated as non-compliant; irradiation was not proven

in any of the analyzed batches of the foodstuffs.

In the remaining four batches, it was not possible to isolate
a sufficient quantity of siliceous minerals from the sam-
ples, and thus treatment with ionizing radiation could not
be verified. The inspection results shall be provided to the
European Commission.
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Odebirané vzorky v rdmci radiaéni monitorovaci sité maji
reprezentovat optimailni rozlozeni, co se ty¢e jak druhu,
tak lokalit a odpovidat procentudiné zastoupeni potravin
v potravnim kosi CR pro obiloviny (12 %), brambory (6 %),
zeleninu (4 %) a ovoce (4 %).

Odbér vzorkd ovoce, zeleniny, obili a brambor byl prove-

den pfimo u péstiteld a odbér zqjistovaly véechny inspek-
tordty. Vysledky ziskané laboratornimi rozbory byly predd-
ny SUJB, v jehoz kompetenci je dalsi zpracovdni vysledka.

Kontrola potravin (surovin) zaméFend na pFitomnost
genetické modifikace

Cilem kontroln{ akce bylo ové&fit, zda nejsou v Ceské re-
publice na trh uvadény potraviny obsahuijici nebo vyrobe-
né z geneticky modifikovanych odrdd sdji, kukurice, ryze,
které nejsou v EU schvdleny pro pouziti v potravindch.
Ugelem kontroly bylo zdrover posoudit, zda jsou potraviny
obsahujici povolenou GM-séju a GM-kukufici oznace-

ny v souladu s pozadavky platnych pravnich predpisu.

V mensi mife byla kontrola zamérend rovnéz na provéreni,
zda na trh neni uvddéna dosud nepovolend geneticky
modifikovand &erstvd papdja z Thajska.

V rdmci kontrolni akce bylo do konce roku 2019 laborator-
né vyhodnoceno celkem 41 8arzi potravin (surovin). Jedna-
lo se o 14 vzork{ potravin vyrobenych z kukufice, 14 vzork
ryze a vyrobkd z ryze, 10 vzork( sdji a séjovych vyrobkd

a 3 vzorky Cerstvé papdije.

V rdmci kontrolni akce nebyla u zddného vzorku zjisténa
pfitomnost genetické modifikace, které nebyla schvdlena
pro potraviny na zdkladé naftizeni (ES) ¢.1829/2003.

Kontrola ekologické produkce

Cilem kontrolni akce bylo ovéreni dodrzovdni pravidel
ekologické produkce, kterd jsou stanovena nafizenim

(ES) ¢.834/2007, natizenim (ES) ¢. 889/2008, nafizenim
(ES) ¢.1235/2008, zdkonem ¢&. 242/2000 Sb. a vyhldskou
¢.16/2006 Sb. Z vétsi ¢dasti byly kontroly zaméreny na ma-
loobchodni prodejce, nebot v pfedchozich ¢ldncich fetéz-
ce provddi kontroly rovnéz povérené kontrolni organizace.

V roce 2019 provedla SZPI pfi kontroldch ekologické pro-
dukce celkem 270 kontrolnich vstupd u 153 kontrolovanych
osob. Pochybeni bylo zjisténo v Sesti pfipadech. Ve vsech
pfipadech $lo o e-shopy, které nebyly registrovdny v kont-
rolnim systému ekologické produkce.

Kontrola chranénych zemépisnych oznaéeni a chrdnénych
oznaéeni pavodu u potravin (mimo vino)

Dle platnych pravnich predpisl (zejména nafizeni

EP a Rady (EU) &.1151/2012 a natizeni EP a Rady (ES)
&.882/2004) md byt u kazdého vyrobce provéfeno dodrzo-
vdni specifikace potravin s chrdnénym zemépisnym ozna-
&enim (ddle jen ,CHZO") a chran&nym ozna&enim pavodu

Monitoring radioactive contamination in foods designated
for direct consumption in the territory of the Czech
Republic

The incidence of radiation, including that in environmental
elements (soil, water air), and also in the entire food chain
(plants, feed, animals, foodstuffs) is monitored across the EU
Member States. Based on the requirements of the State
Office for Nuclear Safety (SONS), the mass activity radionu-
clide ®’Cs with a half-life of 30 years is monitored, as a pos-
sible consequence of the accident at the Chernobyl nuclear
power plant. The function of the national monitoring
network in the sector of food and feed is assured by the per-
manent members of the monitoring 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 representation
percentage in the Czech food chain for cereals (12 %),
potatoes (6 %), vegetables (4 %) and fruit (4 %).

Sampling of fruit, vegetables, cereals and potatoes was
conducted directly among growers and it was carried out
by all inspectorates. The results obtained through labora-
tory analyses were submitted to SONS, which is responsi-
ble for processing the results further.

Inspection of foodstuffs (raw materials) focusing

on the presence of genetic modification

The objective of this inspection activity was to verify
whether foodstuffs containing or made from genetically
modified varieties of soya, maize and rice that have not
been approved for use in foodstuffs in the EU have found
their way into the Czech market. Concurrently, the aim
of the inspection was to assess whether foodstuffs
containing permitted GM soy and GM maize are labelled
in accordance with the applicable legal requirements.
Inspections also aimed to check, though to a lesser extent,
whether a genetically modified fresh papaya from Thai-
land, which had not been thus far permitted, had been
placed on the market.

During the inspection activity, a total of 41 food batches
(primary ingredients) had undergone laboratory analysis
by the end of 2019. This involved 14 samples of foodstuffs
made from maize, 14 samples of rice and rice products,
10 samples of soya and soya products, and 3 samples

of fresh papaya.

The inspection activity did not identify presence of any
unapproved genetic modifications according to Regula-
tion (EC) No. 1829/2003, in any of the samples.

Inspection of organic production
The aim of the inspection activity was to verify fulfill-
ment of the rules of ecological production, which are



(ddle jen ,CHOP*), jejichz vyroba spadd do kompetence
SZPI. U vyrobc je zhodnoceno dodrzovdni specifikace vy-
robkd, tj. technologicky postup v&etné pouzitych surovin,
na misté jsou ddle zhodnoceny senzorické viastnosti po-
travin nebo odebrdany vzorky do laboratore. SZPI kontroluje
také oprdvnénost uziti CHZO/CHOP pfi uvadéni vyrobkd
na trh (zejména v obchodech).

V roce 2019 bylo provedeno 84 kontrolnich vstup. Hodno-
ceno na misté nebo odebrdno do laboratore bylo 117 vzor-

kd $arzi potravin oznagenych CHZO/CHOP - véechny byly
vyhodnoceny jako vyhovuijici. Pozn.: Tato kapitola nezahr-

nuje komoditu vino.

Kontroly potravin oznaéenych znaé¢kou KLASA

Kontrolni akce byla zaméfena na dodrzovdni pozadavkl
platnych prdavnich predpisd a nadstandardnich pozadavkd
uvedenych podle ,,Pravidel pro udélovdani ndrodni znacky
KLASA* (v pfipadé vyrobkd ocenénych znac¢kou KLASA
pfed 1.2.2017) a dle ,Metodiky pro udélovani zna&ky
KLASA" (v pfipadé vyrobkl ocenénych znackou KLASA

po 1.2.2017), k nimz se podnikatelé dobrovolné zavdzali.

Pravidla, resp. Metodika se vztahovala nejen na vlastnosti
ocenénych potravin, ale také na podminky vyroby. Dodrzo-
vdni i téchto podminek bylo predmétem kontroly KLASA.

V roce 2019 uskutecnila SZPI 123 kontrol KLASA a zkontro-
lovala 171 Sarzi ocenénych potravin, z nichz pouze jedna
Sarze byla nevyhovuijici.

Kontroly potravin ocenénych znaékou Regiondini
potravina

Pfedmétem kontroly bylo dodrzovani pozadavkd Metodiky
pro udélovdani znacky Regiondlini potravina; to znamend
dodrzovdni zédkonnych pozadavkd pravnich predpisd,

na néz se Metodika odkazuje a nadstandardnich pozadav-
k& Metodiky, k nimzZ se podnikatelé dobrovolné zavdzali.

Celkové bylo v roce 2019 provedeno 116 kontrol potravin
ocenénych znackou kvality Regiondini potravina a pre-
zkoumdno 77 $arzi takto ocenénych potravin. Pfi kontro-
I&dch Regiondini potraviny byla zjisténa dvé nevyhoveéni.

V obou pfipadech se jednalo o problém se zqjisténim suro-
viny pochdzejici z regionu na vyrobu daného produktu.

Audity u provozovatell potravindiskych podnika

Audit je jedna z forem kontroly SZPI, jejimz cilem je provérit
funk&nost systémovych opatieni provozovatell potravi-
ndrskych podnikd (ddle jen PPP). Od roku 2008 jsou audity
PPP vyuzivdny systematicky a od tohoto roku pravidelné
vznikd program auditd obsahujici seznam PPP, které
budou v daném kalenddfnim roce auditovdny. V roce 2019
inspektofi SZPI uskute&nili celkem 79 auditd PPP. Oproti
roku 2018 tak doslo k navyseni po&tu auditd o vice jak 5 %.
Pokud se tykd mista kontrolnich akcei, tak bylo auditovdno

stipulated by Regulation (EC) No. 834/2007, Regula-

tion (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 be-
cause authorized inspection organizations had already
performed inspections in the previous parts of the chain.

In 2019, CAFIA conducted a total of 270 inspections

of 153 individual entities during its inspection of ecological
production. Deficiencies were found in six cases. E-shops
were involved in all the cases that had not been registered
in the ecological production regulation system.

Inspection of protected geographical indications and
protected designations of origin for foodstuffs (wine
excluded)

Pursuant to applicable legislation (in particular Regulation
(EV) No. 1151/2012 of the EP and Council and Regulation
(EC) No. 882/2004 of the EP and Council), every producer
must be inspected for compliance with the specification
of foodstuffs with a protected geographical indication
(hereinafter “PGI") and protected designations of ori-

gin (“PDQ") for production which falls within the remit

of CAFIA. Inspections assess the compliance of producers
with product specifications, i.e. technological procedure,
including the raw materials used. The sensory proper-

ties of the foodstuffs are further evaluated on location,

or samples are taken to the laboratory. CAFIA also in-
spects the legitimacy of the use of PDO/PGI when placing
products on the market (especially in shops).

In 2019, 84 inspections were carried out. 117 samples
of foodstuff batches labelled PDO/PGI were assessed
on site or taken into a laboratory, and all of them were
evaluated as compliant. Note: the commodity of wine
is not included in this chapter.

Inspections of foodstuffs with the KLASA label

This inspection activity was focused on compliance with
the requirements of applicable legal regulations and

the above-standard requirements listed pursuant to the
“Rules for the Granting the KLASA Czech National Quality
Label” (for products granted the KLASA label before 1 Feb-
ruary 2017), and pursuant to the “Methodology for Grant-
ing the KLASA Label” (for products granted the KLASA
label after 1 February 2017), to which the operators com-
mitted voluntarily.

The Rules or the Methodology, if applicable, applied not
only to the characteristics of the awarded food but also
to the production conditions. The fulfillment of these con-
ditions was the subject of the KLASA inspection.

In 2019, CAFIA carried out 123 inspections of KLASA.

171 batches of KLASA-labelled foodstuffs were inspected,
and only 1 batch was non-compliant.
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132 pracovist. Audit PPP tak v nékterych pfipadech zahr-
noval provéreni vice jak jedné provozované potravindrské
¢innosti. Nej¢etné&jsimi auditovanymi innostmi byla vy-
roba potravin (byla sou¢dsti 83 auditd; zvldsté obory ,Pe-
kafske vyrobky“ — 11, &i ,Pivo” - 10). Ndsleduji auditované
ostatni ¢innosti, a to prfedevsim ty obchodni (byly souédsti
28 auditd; zvidsté obor ,Velkosklady” — 11, a také ,Maloob-
chod” - 7) ndsledované auditovanymi &innostmi ve spo-
le&ném stravovani (21; zvlasté pak obor ,Restaurace” - 16).
U &innosti ve spole¢ném stravovdni doslo k ndrdstu po&tu
auditl o 50 % oproti roku 2018.

Kontroly medu

V roce 2019 sice neprobéhla zadnd Ustfedné fizend akce
na kontrolu medu, ale v rdmci béznych kontrol bylo ode-
brdno 37 $arzi medu, u 16 z nich byla jako pGvod medu
uvedena Ceskd republika, u 11 arzi §lo o ,smés medd ze
zemi EU a zemi mimo EU, u jedné $arze o ,smés medU ze
zemi EUY, u ostatnich 9 $arzi byly uvedeny jiné konkrétni
zemé nez je CR (Recko, Madarsko, Spanélsko, Bulharsko,
Srbskd republika, ltdlie a Némecko). Z celkového poétu
odebranych sarzi jich nevyhovélo 10, u 4 Sarzi byla na oba-
le uvedena jako plvod medu Ceska republika, v 5 pfipa-
dech 8lo 0 ,Smés medd ze zemi EU a ze zemi mimo EU”

a v jednom pfipadé Spanélsko. V 6 ptipadech jesté nebyly
v dobé zpracovdni této zprdvy k dispozici vysledky vSech
rozbord.

U 19 odebranych sarzi byla jako zemé vyroby uvedena CR,
u 3 Sarzi nebyla zemé vyroby uvedena, u 15 Sarzi byl med

Inspection of foodstuffs with the Regional Food label

The subject of inspection was verification of the fulfill-
ment of the Methodology requirements for awarding

the Regional Food label, i. e. compliance with statutory
requirements contained in legal regulations to which

the Methodology refers, and the above-standard require-
ments of the Methodology to which businesses voluntarily
committed.

In 2019, a total of 116 inspections of foodstuffs with the Re-
gional Food quality label were performed and 77 batches
of foodstuffs awarded the Regional Food quality label were
examined. Two cases of non-compliance were identified

in the Regional Food inspections. In both cases, there had
been a problem with securing a primary production ingre-
dient originating in the region for the product in question.

Audits of food business operators

The audit is one form of CAFIA inspections. The aim of an
audit is to verify the functionality of system measures
used by food business operators (hereinafter referred to as
“FBQ”). Since 2008, FBO audits have been used system-
atically, and starting from that year, an audit program

is regularly prepared with a list of FBOs to be audited

in the calendar year in question. In 2019, CAFIA inspectors
conducted a total of 79 FBO audits. Compared to 2018,
the number of audits had increased by more than 5 %. Au-
dits were held at a total of 132 workplaces. In some cases,
the FBO audit included the verification of more than one
operated food enterprise activity. The most frequently
audited activity was food production (it was included

in 83 audits; including but not limited to “Bakery prod-
ucts” - 11 or “Beer” - 10). They were followed in frequency
by other audited activities, in particular commercial
(included in 28 audits; including but not limited to “Whole-
sale warehouses” — 11 and “Retail” - 7), followed by audited
activities in the segment of public catering (21; in particu-
lar “Restaurants” - 16). Public catering activities audits
increased by 50 % compared to 2018.

Inspection of honey

In 2019, no centrally managed activity was organized

for the inspection of honey, but as a part of standard
inspections, 37 batches of honey were sampled and
inspected. The Czech Republic was stated as the origin
of the honey in 16 cases, 11 batches were of a “blend

of honey from EU and non-EU countries”, 1 batch was

a “blend of honey from non-EU countries”, and, in the
other 9 batches of honey, specific countries other than
the Czech Republic (Greece, Hungary, Spain, Bulgaria,
Republic of Serbia, Italy and Germany) were declared.
Out of the total number of sampled batches, 10 were
non-compliant. 4 of those were batches that declared
the Czech Republic as the origin of the honey, 5 batches
were “mixture of honey from EU and non-EU countries”,
and in one case, from Spain. In 6 cases, the complete re-



vyroben mimo tzemi CR. Z 10 nevyhovuijicich Sarzi bylo
6 vyrobeno v CR a 4 na Slovensku.

Prilis nizkd aktivita enzymu diastdza byla zjisténa u jedné
Sarze, stejné tak byl u jedné Sarze zjistén nadlimitni obsah
hydroxymethylfurfuralu (HMF), u 7 $arzi nevyhovuijici bota-
nicky pavod medu, u 3 $arzi bylo zji$téno klamdni ohledné
geografického plvodu medu. U jedné $arze byla zjisténa
pfitomnost barviva E150d, u 3 $arzi byly zjistény cizi cukry,
z toho se ve 2 pfipadech jednalo o nadlimitni obsah sa-
chardzy. U 2 Sarzi byla zjisténa pritomnost skrobu. U nékte-
rych Sarzi nevyhovélo vice parametrd zdrover.

Kontrola ovéfovdni véku pfi prodeji tabdkovych vyrobki
prostfednictvim prostfedklti komunikace na ddlku

Cilem intenzivnich kontrol bylo provéfit, zda prodejci
tabdkovych vyrobkd prostfednictvim komunikace na ddlku
postupuji v souladu se zdkonem ¢&. 65/2017 Sb., o ochrané
zdravi pred skodlivymi U¢inky ndvykovych Idtek a zabez-
pecuji, aby tabdkové vyrobky nebyly proddvdny osobdm
mladsim 18 let. Za tim ucelem musi byt prodejce téchto
vyrobk( prostfednictvim prostfedku komunikace na ddl-
ku vybaven pocitacovym systémem, ktery elektronicky
jednozna&né ovéri vék spotrebitele. V rdmci kontrolni akce
bylo zkontrolovdno 11 kontrolovanych osob, celkem bylo
provedeno 18 kontrol. Ve vSech pfipadech bylo zjisténo
nevyhovéni pozadavklm zdkona &. 65/2017 Sb. Nej¢astégji
prodejce nevybavil e-shop poditacovym systémem, ktery
by jednoznac¢né ovéfil vék spotrebitele v okamziku prodeje
(9 kontrol), v nékterych pfipadech byly tabdkoveé vyrobky
preddny spotfebiteli bez ovéfeni véku (3 nevyhovéni), ddle
prodejci nesplnili oznamovaci povinnost o prodeji tabd-
kovych vyrobkd na ddlku vadi Ministerstvu zdravotnictvi

(5 kontrolovanych osob), u 2 e-shopd nebyla uvedena
informace o zdkazu prodeje osobdm mladsim 18 let. Kont-
roly s obdobnym zamérenim budou probihat i naddle, aby
byla zqji$téna ochrana nezletilych spotiebiteld.

2.1.7

KONTROLA
VYROBY

Koncepce kontroly ve vyrobé potravin v roce 2019 vycha-
zela z planu Ustfedné fizenych kontrol, z pldnu auditd
provozovateld potravindiskych podnikd, z rizikové analyzy
zadatell z fad prvovyrobcl o dotace, ddle z pland jednot-
livych inspektordtd a rovnéz z aktudini situace béhem roku
2019 (naptiklad kontroly ve vyrobé k dosetieni nedostatkd
v maloobchodé, které byly evidentné zplsobeny vyrob-
cem). Cilem kontrol vyroby potravin a prvovyrobcl bylo
predevsim posoudit dodrzovdni ustanoveni pfislusnych

sults of all analyses were not yet available at the time this
report was prepared.

In 19 batches, the Czech Republic was declared as

the country of production. The country of production was
not declared in 3 batches, and the honey was made out-
side of the Czech Republic in 15 batches. 6 out of the 10
non-compliant batches were produced in the Czech
Republic and the other 4 in Slovakia.

One batch was shown to have a diastase enzyme activity
number that was too low and an above-the-limit content
of hydroxymethylfurfural (HMF) was detected in another
batch. Non-compliant botanical origin was identified in 7
of the honey batches, and falsification of the geographi-
cal origin of the honey was detected in 3 batches. In one
batch, presence of the colorant E150d was detected.
Three batches contained foreign sugars, with 2 of those
cases showing an excessive sucrose content. The pres-
ence of starch was also identified in 2 batches. Some
batches simultaneously failed to meet multiple param-
eters.

Inspection of verification of age during sale of tobacco
products through distant means of communication

The objective of this intensive inspection was to verify
whether the sellers of tobacco products complied with dis-
tant means of communication with Act No. 65/2017 Coll.
on the Protection of Health from Harmful Effects of Ad-
dictive Substances, and if they ensured that tobacco
products were not sold to persons younger than 18 years
of age. For that purpose, a seller of these products must
be equipped with a computer system that clearly verifies
the age of the consumer electronically through distant
means of communication. As a part of the inspection
activity, 11 individual entities were checked, 18 inspections
were carried out in total. Failure to meet the requirements
of Act No. 65/2017 Coll. was identified in all cases. Most
frequently, the seller had failed to equip the e-shop with

a computer system that would clearly verify the age

of the consumer at the moment of sale (9 inspections);

in certain cases, tobacco products were delivered to the
consumer without the verification of age (3 cases of non-
compliance). In addition, sellers failed to meet the Ministry
of Health's notification obligation regarding the dis-

tant sale of tobacco products (5 inspected individuals).

No information about the prohibition of the sale to per-
sons younger than 18 years of age was specified in case
of 2 e-shops. Inspections having similar focus will continue
to take place in order to secure the protection of consum-
ers who are minors.

«®



prdvnich predpisd tykajicich se pozadavkd na osobni

a provozni hygienu a pozadavkd na systémy vniténi kontro-
ly vyrobcl se zaméfenim na bezpe&nost potravin (pfede-
v&im pozadavky nafizeni (ES) ¢.852/2004, v platném zné-
ni). Inspektofi rovnéz kontrolovali, jak vyrobci dodrzuji své
vlastni kontrolni postupy zalozené na zdsaddch HACCP.

V prabéhu roku 2019 uskuteénili inspektofi SZPI celkem

9 559 kontrol provozoven vyrobcl potravin (provozovatel(
téch potravindiskych podnikd, ktefi vyrabéji nebo bali po-
traviny, pokrmy, nebo suroviny) a 761 kontrol bylo provede-
no u prvovyrobcd potravin (provozovatell potravindiskych
podnikd, ktefi se zabyvaji p&stovdnim plodin véetné sklizné
&i sbérem volné rostoucich plodd). V rdmci téchto jednot-
livych kontrol ve vyrobé potravin byly provedeny kontroly

s cilenym zaméfenim na hygienu, na zavedené systémy
zalozené na zdsaddch HACCP, na provéreni funkénosti
tohoto systému, na posouzeni Urovné sledovatelnosti, ddle
na oznadovdni, dokumentaci véetné zdznama, data pou-
zitelnosti a trvanlivosti apod., u prvovyroby navic i na do-
drZzovdni pravnich ptedpist pfi zemédélském hospodaieni
v rdmci tzv. ,Cross Compliance” — kontroly podminénosti
za Ucelem &erpdni urditych typd zemédeélskych dotaci

a podpor. Kontrolami tak bylo provéreno 5 607 provozoven
potravindiskych podnikl zabyvaijicich se vyrobou potravin
a 550 provozujicich prvovyrobu. U nékterych provozovate-
IG potravindiskych podnikd byly kontroly provedeny opako-
vané. DOvodem pro to byla napf. kontrola plnéni opatreni
nebo nutnd vyssi cetnost kontrol jako vysledek hodnoceni
rizika daného provozu. V roce 2019 provddéla SZPI u vyrob-
cU potravin také kontroly s cilenym zaméfenim na splnéni
daldich ustanoveni pravnich predpisd. Jednalo se naptiklad
o odbéry vzorkd pro kontrolu bezpeé&nosti a jakosti potra-
vin, o hodnoceni sprdvné obchodni Upravy potravin pfimo
na provozovng, o kontroly prlvodni dokumentace k potra-
vindm, o kontroly obal® nebo o kontroly plnéni ulozeného
opatreni apod.

2.1.8

KONTROLA
OBCHODU

Cilem kontrol obchodu s potravinami bylo predevsim po-
soudit dodrzovdni ustanoveni pfislusnych prdvnich pred-
pist tykajicich se pozadovaného zpUsobu prodeje, $arzi
proddvaného zbozi, ddle pozadavkd na osobni a provozni
hygienu a pozadavkd na systémy vnitini kontroly prodej-

cl se zaméfenim na bezpednost potravin (predevsim
pozadavky natizeni (ES) &.852/2004, v platném znéni).
Inspektofi rovnéz kontrolovali, jak prodejci dodrzuji své
vlastni kontrolni postupy zalozené na zdsaddch HACCP.
Inspektori SZPI uskutednili v roce 2019 celkem 25 299 kontrol

2.1.7

PRODUCTION
INSPECTIONS

The concept for the inspection of food production in 2019
was based on the centrally managed inspection plan,
food business operators’ audit plans, and the risk analysis
of primary producers applying for subsidies. Addition-

ally, it took into consideration individual inspectorates’
plans and also the prevailing follow-up inspection needs
throughout the year (e.g. follow-up production inspec-
tions subsequent to findings of shortcomings in retail that
had been clearly caused by the producer). The objective
of food production and primary producer inspections

was primarily to assess compliance with the provisions
laid down by applicable legal regulations related to the
requirements for personal and operational hygiene,

and the system requirements for internal food safety
inspections of producers (in particular, Regulation (EC)
No. 852/2004, as amended). Inspectors also checked

the compliance of producers with their own inspection
procedures as based on HACCP principles. Through-

out 2019 CAFIA inspectors carried out 9,559 inspections

of the premises of food producers (food business opera-
tors that manufacture or packaged foodstuffs, meals or
primary ingredients). In that time 761 inspections of prima-
ry producers of food were also conducted (food business
operators that are engaged in the cultivation of crops
including harvesting or picking wild fruits). Within these
individual inspections in food production, inspections were
carried out with a targeted focus on hygiene, introduc-
tion of systems based on HACCP, verification of system
functionality, assessment of the level of traceability,
labelling, documentation including records, expiry dates,
shelf life etc. For primary producers, additional agricul-
tural regulation compliance inspections were performed
as a part of the so-called “Cross Compliance” system

for the purpose of claiming certain types of agricultural
subsidies and aid. Inspections thus verified 5,607 food
business operator premises engaged in food production,
and 550 in engaged in primary production. Repeated
inspections were carried out at the premises of some
food business operators in order to verify, for instance,
whether previous corrective measures that had been
imposed were being met, or the necessity of a higher fre-
quency of inspections as a result of previous evaluations
of the operation in question. In 2019, CAFIA also performed
inspections at the premises of food producers with a spe-
cific focus on the fulfillment of other provisions contained
in legal regulations. These included, for example, sampling
for verification of food safety and quality, the evaluation
of the proper presentation of food directly in the establish-
ment, the inspection of accompanying documentation



provozoven v maloobchodni siti, 2 182 kontrol bylo provede-
no ve velkoskladech a 815 kontrol ndlezelo internetovému
obchodu. Kontrolovdny byly zejména ty povinnosti, které
mohou prodejci pfimo ovlivnit, coz pfedstavuje napriklad
bezpe&nost potravin v souvislosti s podminkami skladovdni,
dodrzovdni teplotnich rezimd u chlazenych a mrazenych
potravin, dodrzovdni hygienickych pozadavkl pfi prodeji
potravin, spravnost udajd uvdadénych pfi prodeji nebalenych
¢i zabalenych potravin, vybaveni prodejen podle sorti-
mentu proddvaného zbozi, dodrzovdni dat pouzitelnosti

a minimdini trvanlivosti apod. Kontrola provéfila celkem

15 389 provozoven potravindiskych podnikd zabyvajicich

se prodejem potravin v maloobchodu, 900 provozoven
velkoobchodnich potravindiskych podnikd a 411 provozoven
ndlezejicich internetovému obchodu. | v obchodni sfére
musely byt nékteré provozovny kontrolovdny v daném roce
vicekrdt, a to ze stejnych dlvodU jako tomu bylo u vyrobcd.
Z pohledu jednotlivych komodit v obchodni siti byla kontrola
v roce 2019 zaméfena nejvice na vyrobky ,Cerstvé ovoce

a zelenina, ¢erstvé houby*. Daldimi komoditami s Eetnéjsi
frekvenci kontrol pak byly v roce 2019 masné vyrobky, ddle
vino a pekarské vyrobky. Ndlezitd pozornost byla zamére-

to foodstuffs, inspections of packaging, or various inspec-
tions of fulfillment of corrective measures imposed etc.

2.1.8

SALES
INSPECTIONS

The objective of the inspections of grocery stores and
stores selling foodstuffs was primarily to assess compli-
ance with the provisions stated in the applicable legal
regulations related to the required sales methods, batches
of goods sold, personal and operational hygiene, and

also vendor internal control system requirements. The fo-
cus was on food safety (in particular, the requirements

of Regulation (EC) No. 852/2004, as amended). Inspectors
also checked the compliance of vendors with their own
control procedures based on HACCP principles. In 2019,
CAFIA inspectors carried out a total of 25,299 inspections
of establishments in retail networks. 2,182 inspections were
conducted in wholesale warehouses, and 815 inspections
were carried out in e-shops. Inspections focused mainly
on obligations that could be directly affected by vendors,
for example food safety in relation to storage conditions,
compliance with recommended temperatures for chilled
and frozen foodstuffs, compliance with hygiene require-
ments for chilled and frozen foodstuffs, compliance with
hygiene requirements for the sale of foodstuffs, correct-
ness of kept records related to the sale of unpackaged
and packaged foodstuffs, suitability of store facilities

for the range of goods sold, compliance with “best before”
and “use by” dates, etc. A total of 15,389 food business op-
erators engaged in the retail sale of foodstuffs, 900 prem-
ises of wholesale food business operators and 411 e-shop
facilities were inspected. Some retail sales operators had
to be inspected several times during the year in ques-

tion for the same reasons as was the case for producers.
2019 retail sales network inspections focused primarily

on the categories of fresh fruit and vegetables, and fresh
mushrooms. Other commodities which attracted more
frequent inspections in 2019 were meat products, as well
as wine and bakery products. Due attention was also paid
to other commodities that are of major importance to the
consumer shopping cart, or those that had given any
other reason for increased attention. CAFIA also focused
upon the inspection of sanitary and sales conditions,

the inspection of food safety systems based on HACCP
principles, as well as evaluation of the level of traceability.
The cases of shortcomings found in the sales network
which were apparently not a result of incorrect proce-
dure on the part of the vendor, but were instead caused
by violation by the supplier (e.g. inadequate labelling
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na také na dalsi komodity, které jsou vyznamné z pohledu
spotfebniho kose, poptipadé se vyskytl jiny dGvod vénovat
jim zvy$enou kontrolni pozornost. Zna¢nd pozornost byla
také vénovdna kontrole hygienickych podminek prodeje

a kontrole systém0 bezpe&nosti potravin zalozenych na zd-
saddch HACCP a posouzeni Urovné sledovatelnosti. Pokud
vsak byly v obchodni siti zjistény nedostatky, které evident-
né& nevznikly jako dUsledek nespravného postupu prodejce,
ale byly zplsobeny pochybenim nékterého z dodavatell
vyrobkd (jako je tfeba neodpovidajici oznaceni balenych
vyrobkd, nékteré typy poruseni bezpe&nosti potravin anebo
pfipady faldovanych potravin), slouzily pak pfedevsim jako
podnéty k dofedeni takovych pfipadl v misté jejich vzniku —
tedy u zpracovatele, balirny, predchoziho distributora nebo
u dovozce.

2.1.9

KONTROLA
INTERNETOVEHO
OBCHODU

Kontrola dodrzovdni pozadavkd potravinového prava

a predpist tykajicich se ochrany spotiebitele pfi prodeiji
potravin prostfednictvim internetovych obchod( veéetné
prodeje prostiednictvim socidlnich siti probihala kontinudiné
v prabé&hu celého roku 2019. SZPI pfi kontrole vyuzivala jak
standardni ndstroje a metody, tak specifické zdkonné oprav-
néni k provedeni kontrolniho ndkupu pod skrytou identitou.

Na konci roku 2019 bylo v informacénim systému SZPI
registrovdno 2 244 provozovateld potravindiskych podnikd
nabizejicich potraviny prostfednictvim internetového ob-
chodu, at uz se skladem nebo bez skladu. Inspektofi SZPI
provedli v roce 2019 celkem 815 kontrol pfimo zaméfenych
na internetovy prodej u 411 kontrolovanych osob. Z tohoto
poctu byla ve 117 pfipadech kontrola realizovdna mimo jiné
i kontrolnim ndkupem z pfislugdnych e-shopd nebo socidl-
nich siti. Velké mnozstvi kontrol bylo provedeno na zdkladé
podnétd spotiebiteld.

Internetovy prodejce je z hlediska potravinového prdva
povazovdn za provozovatele potravindrského podniku

a SZPI proto kontrolovala, zda prostfednictvim internetu
jsou na trh uvadény bezpecéné a jakostni potraviny a zda
jsou dodrzovdny ostatni pozadavky (hygiena, zpUsob pre-
pravy, skladovdni a manipulace s potravinami, ozndmeni
o zahdjeni ¢innosti aj.). Velkd pozornost byla vénovdna
také uvadéni informaci o potravindch véetné neschvdle-
nych zdravotnich a vyzivovych tvrzeni a kontrole nekalych
obchodnich praktik.

of packaged products, certain breaches of food safety, or
cases of the adulteration of foodstuffs) primarily served as
stimuli for the resolution of such cases at their place of ori-
gin, i.e. the processing or packaging organization, or previ-
ous distributor or importer.

2.1.9

ONLINE
SALE
INSPECTIONS

Inspections of compliance with food law requirements
and of consumer protection regulations when selling
goods through e-shops, including sales through social net-
works, were carried out on a continuous basis throughout
the year 2019. During inspections, CAFIA used both stand-
ard tools and methods, and they also made use of their
legal authority to carry out the inspection of purchases
incognito (mystery shopping).

2,244 food business operators with and without ware-
house storage facilities offering foodstuffs via the In-
ternet were registered in the CAFIA information system

by the end of 2019. CAFIA inspectors carried out a total

of 815 inspections on 411 individual entities that specifi-
cally focused on online sales in 2019. Out of this number,
117 inspections were carried out, among others, in the
form of a test purchase from the respective e-shops or so-
cial networks. A large number of inspections were based
on consumer suggestions.

In terms of food law, an Internet retailer is considered

to be a food business operator and therefore, CAFIA
checked whether safe and quality foodstuffs were being
placed on the market via the Internet, and also if other
requirements were being observed (hygiene, form of trans-
port, storage and handling of foodstuffs, notification

of the commencement of business activity, etc.). Consid-
erable attention was also paid to the information declared
about the foodstuffs. This included unauthorized health
and nutritional claims, and the inspection of unfair busi-
ness practices.

In 2019, food supplements made up the largest pro-
portion online sales inspections. These products, e.g.

for weight loss, muscle growth, joints or alcoholism are
frequently offered on websites in the Czech language
for Czech crowns, but the supplier is often based out-
side of the Czech Republic, and often even outside

of the EU. Since the inspection of such suppliers is limited



Nejvétsi zastoupeni pfi kontrole internetového pro-

deje mély v roce 2019 dopliiky stravy. Tyto vyrobky

napf. na hubnuti, rdst svald, klouby nebo proti alkoholis-
mu jsou ¢asto nabizeny na webovych strdnkdch v ¢es-
kém jazyce za ¢eské koruny, ale dodavatel mnohdy sidli
mimo tuzemi CR a obvykle i EU. ProtoZe kontrola takovych
dodavateld je limitovana kompetencemi ¢eskych kontrol-
nich Ufadd, SZPI vytvotila a postupné aktualizuje seznam
potencidlné rizikovych webovych stranek

(viz www.potravinynapranyri.cz — sekce Rizikové weboveé
stranky).

2.1.10

KONTROLA
REKLAMY

Kontrola reklamy podle zdakona &. 40/1995 Sb. (Zakon

o regulaci reklamy) probihala po cely kalenddini rok 2019
v souladu s kompetencemi SZPI. Kontrolovanymi osobami
byly v tomto pfipadé zadavatelé, zpracovatelé a Sifitelé
reklamy s vyjimkou rozhlasového a televizniho vysilani

(v t&chto pfipadech provadi kontrolu Rada pro rozhlasové
a televizni vysilani).

SZPI provedla v roce 2019 celkem 90 kontrol u 63 kontro-
lovanych osob. Vétsina provedenych kontrol byla realizo-
vdana na zdkladé podnétd (spotiebiteld, médii, ostatnich
dozorovych orgdnC atd.). Nejvice nevyhovuijicich zjisténi
se tykalo internetové reklamy, a to hlavné u doplhkd
stravy.

Protiprdvni jedndni kontrolovanych osob spocivalo zejména
v uvddéni zavddéjicich informaci o potravindch v reklamé

v rozporu s &lankem 7 natizeni (EU) &. 1169/2011, o poskytovd-
ni informaci o potravindch spotiebiteldm, a také v uvadéni
neschvdlenych zdravotnich a vyzivovych tvrzeni v rekla-

mé v rozporu s nafizenim (ES) &.1924/2006, o vyzivovych

a zdravotnich tvrzenich pfi oznacovdni potravin.

2.1.11

PODNETY
KE KONTROLE

Jednou z ¢astych kontrol, které SZPI provadi, je feseni pod-
né&td prijatych ze strany spotfebiteld, anebo postoupenych
jinymi kontrolnimi orgdny a institucemi. V roce 2019 SZPI

by the competence of the Czech supervisory authorities,
CAFIA created and has been updating a list of potentially
risky websites (see the section called Risky Websites

on www.potravinynapranyri.cz).

2.1.10

INSPECTION
OF ADVERTISING

Advertising pursuant to Act No. 40/1995 Coll.

(Act on the Regulation of Advertising) was inspected

in 2019 in compliance with the authority of CAFIA through-
out the entire calendar year. The entities inspected in this
case were clients, processors, and distributors of advertis-
ing, with the exception of radio and television broadcast-
ing (which are inspected by the Council for Radio and
Television Broadcasting).

In 2019 CAFIA conducted a total of 90 inspections of 63 in-
dividuals. Most of the inspections were carried out based
on suggestions (from consumers, media, other supervi-
sory activities, etc.). The biggest number of non-compliant
findings concerned online advertising, in particular food
supplements.

The unlawful actions by the inspected individuals most of-
ten involved declaration of misleading information about
foodstuffs in advertising contrary to Article 7 of Regulo-
tion (EU) No. 1169/2011 on the Provision of Food Informa-
tion to Consumers. They additionally included making
unfounded health and nutritional claims in advertising,
contrary to Regulation (EC) No. 1924/2006 on food nutri-
tion and health claims.

2.1.11

INSPECTION
SUGGESTIONS

A common inspection type conducted by CAFIA involves
handling suggestions received from consumers or from
other supervisory bodies and institutions. In 2019 CAFIA
received 4,355 complaints in total, which is by 426 more
than in 2018.

Out of the total number of complaints, 1,230 were judged
to have been justified and 1,971 unjustified. The remainder
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pfijala celkem 4 355 podnétl, coz je o 426 podnétl vice
nez v roce 2018.

Z celkového poctu podnétd bylo 1230 vyhodnoceno jako
opravnénych, 1971 jako neopravnénych. Zbyvaijici ¢dst za-
tim neni uzaviena nebo byly podnéty feSeny jinak, napt. po-
stoupenim jinému kontrolnimu orgdnu nebo instituci.

Podnéty z hlediska jednotlivych komodit se nejc¢astéji
tykaly masa a masnych vyrobkd, pekafskych vyrobkd,
Cerstvého ovoce a Cerstvé zeleniny. Predmétem podanych
podnétl byla v nejvice pfipadech nevyhovuijici jakost
potraviny, kterd asto souvisela s hygienickymi nedostatky
na prodejné, ddle potraviny po DP a DMT a nevyhovuijici
oznacovdni potravin.

Na zdkladé podnét( bylo zkontrolovano celkem 3 095 Sarzi
potravin a vyrobkd, z nichz nevyhovélo 583 Sarzi.

2.1.12
OPATRENI

Stdtni zemédelskd a potravindrskd inspekce je oprdvnéna
ukladat rzné druhy sankci, které maiji za Ucel odstranit
zjisténé nedostatky. Inspektori SZPI uklddaji jak sankce
penézni, tak i sankce typu opatieni. Tento pojem zahrnu-
je naptiklad zdkaz prodeje potraviny, zni¢eni potraviny,
pfeznaceni potraviny apod. Informace uvedené v této
kapitole se vztahuji na zdkazy ulozené pfi vyrobé a dalsim
uvdadéni potravin nebo tabdkovych vyrobkd na trh, u nichz
nebyly splnény pozadavky stanovené pravnimi predpisy.

V roce 2019 ulozila SZPI celkem 10 855 zdakazl v celkové
vysi 24 386 633 K&. Z toho u vyrobel potravin bylo ulozeno
celkem 39 zdkazl v celkové vysi 2 449 093 K&, v obcho-
dech bylo ulozeno 6139 zdkazd v celkoveé vysi 7 243 648 K&
na arze tuzemského plvodu a 4 041 zakazC v celkové
vysi 13533 985 K& na Sarze zahrani¢ni. K potravindrskym
vyrobkam, u nichz byly zdkazy nej¢astéji ukldddny, pattily
mlé&né vyrobky (ulozeno celkem 2 376 zdakazd v celko-

vé vysi 470 320 K&) a masné vyrobky (ulozeno celkem

2 335 zakazl v celkové vysi 868 957 K&). Z ostatnich obord
pak ndsledovaly ¢okoldda a cukrovinky (934 zdkazd

v celkové vysi 455 041 K&), pekarske vyrobky (ulozeno

599 zakazl v celkové vysi 219 394 K&) a studend kuchyng,
u niz bylo ulozeno 567 zdkazl v celkové vysi 100 211 K&.
Nejvétsi finanéni objem zdkazd (14 423 119 K&) byl ulozen

v oboru vino a v oboru zvldstni vyziva a doplriky stravy
(2527 328 K¢&). Za zminku stoji i finanéni objem zakazl

v oboru lusténiny, olejnatd semena, jejichz vyse dosdhla
2510737 K&, a ddle v oboru nealkoholické ndpoje s finané-
ni vy$i zdkazd 941068 Ke.

has not yet been fully processed, or was resolved by other
means, e.g. by referring to a different supervisory body or
institution.

In terms of individual commodities, the most frequent sub-
jects of complaints were meat and meat products, bakery
products, fresh fruit and fresh vegetables. The object

of the submitted complaints was, in most cases, deficient
foodstuff quality that was often related to sanitary inad-
equacies in the store, foodstuffs after their “best before”
and “use by” dates, and also non-compliant food labelling.

A total of 3,095 batches of food and products were
inspected on the basis of suggestions, and 583 of these
were found to be non-compliant.

2.1.12

MEASURES
TAKEN

The Czech Agriculture and Food Inspection Authority is
authorized to impose various types of sanctions in order
to eliminate the shortcomings found. CAFIA inspectors
impose both monetary fines and another type of sanc-
tions referred to as “measures”. This term encompasses,
for example, a ban on the sale of the foodstuffs, de-
struction of foodstuffs, re-labelling of foodstuffs, etc.

The information contained in this chapter relates to bans
imposed on the production process and for the placement
of foodstuffs or tobacco products on the market that are
in breach of the requirements laid down by legal regula-
tions.

In 2019 CAFIA imposed a total of 10,855 fines with a total
value of CZK 24,386,633. 39 of the above fines, a to-

tal of CZK 2,449,093 were imposed on food producers,
6,139 fines totaling CZK 7,243,648 on foodstuff batches

of domestic origin in shops, and 4,041 fines on foreign
batches of food totaling CZK 13,533,985. The foodstuffs
upon which fines were most often imposed included
dairy products (a total of 2,376 fines imposed, totaling
CZK 470,320) and meat products (2,335 fines totaling
CZK 868,957). These were followed by chocolate and
confectionery (934 fines totaling CZK 455,041), bakery
products (599 fines imposed, totaling CZK 219,394) and
delicatessen products, for which 567 fines were imposed,
totaling CZK 100,211. The highest financial volume of fines
(CZK 14,423 ,119) was imposed on wine, and in the field

of special nutrition and food supplements (CZK 2,527,328).
It is also worth mentioning that the financial volume

of fines in the field of legumes and oilseeds amounted



2.1.13

KONTROLA
DOVOZU
POTRAVIN
ROSTLINNEHO
pUVODU

ZE TRETICH
ZEMI V REZIMU
PREDPISU EU

SZPI vykondvd dozor nad dovozem potravin rostlinného
plvodu ze tietich zemi v Uzké spoluprdci s orgdny celni
sprdvy. Kontrola dovozu je zamérena zejména na rizikové
komodity, které dle bezprostfedné zavaznych predpist EU
podléhaiji zvldstnimu rezimu dovozu a pfi vstupu musi byt
podrobeny systematické nebo namdtkové kontrole.

Nékteré z téchto komodit mohou na Uzemi Unie vstoupit
pouze pres tzv. uréené misto vstupu ¢i dovozu, ostatni
komodity nemaiji pozadavky na mista vstupu definovdny.
V Ceské republice slouzi jako mista vstupu véechny celni
Utady. Tzv. uréené misto vstupu je v CR jen jedno - Letiste
Vdclava Havla Praha. Tzv. uréené misto dovozu je v CR
také jedno — Celni Ufad pro Stfedocesky kraj, uzemni pra-
covisté Rudnd u Prahy. Obé tato mista spadaji pod tzemni
pUsobnost Inspektordtu SZPI v Praze. Pouzitelnosti nového
nafizeni (EU) 2017/625 od 14. prosince 2019 doslo ke zméné
terminologie. Uréené misto vstupu a uré¢ené misto dovozu
bylo nahrazeno pojmem ,stanovisté hranié¢ni kontroly®

a ,kontrolni misto®.

V roce 2019 bylo platnych nékolik pfimo pouzitelnych
predpisd, které upravovaly dovoz potravin, které mo-

hou na zemi Unie vstoupit pouze pres uréené misto
vstupu ¢&i dovozu. Jednalo se o nafizeni (ES) &. 669/2009,
naftizeni (EU) &.884/2014, natizeni (EU) 2016/6, nafizeni
(EU) 2015/175, natizeni (EU) 2017/186, rozhodnuti Komise
¢. 2011/884/EU a natizeni (EU) 2018/1660. Dne 29.10.2019
bylo v Utednim véstniku Evropské unie publikovdno nafize-
ni (EV) 2019/1793 o dodasném zintenzivnéni Ufednich kon-
trol a mimorddnych opatfeni upravujicich vstup uréitého
zbozi z urcitych tretich zemi do Unie, kterym se provdadgji
natizeni Evropského parlamentu a Rady (EU) 2017/625

a (ES) ¢.178/2002 a kterym byla s pouzitelnosti od 14. pro-
since 2019 zrugena natizeni Komise (ES) &. 669/2009, (EU)
¢.884/2014, (EU) 2015/175, (EU) 2017/186 a (EU) 2018/1660.

to CZK 2,510,737, and in the field of non-alcoholic bever-
ages, the fines amounted to CZK 941,068.

2.1.13

INSPECTION

OF PLANT

ORIGIN
FOODSTUFFS
IMPORTED FROM
THIRD COUNTRIES
AS GOVERNED

BY EU REGULATIONS

CAFIA supervises the import of the foodstuffs of plant
origin from third countries in close cooperation with cus-
toms authorities. Inspections of imports particularly focus
on high-risk commodities which, in accordance with bind-
ing EU regulations, are subject to special import proce-
dures and systematic or random inspections upon entry.

Some of these commodities may enter the territory

of the Union only through so-called designated points

of entry or import, other commodities do not have clearly-
defined entry point requirements. In the Czech Repubilic,
all customs offices serve as entry points. There is only one
so-called designated point of entry in the Czech Republic;
Vdclav Havel Prague Airport. There is also only one so-
called designated point of import in the Czech Republic;
the Customs Office for Central Bohemia, Rudnd u Prahy
regional office. Both of these places fall within the ter-
ritorial competence of the CAFIA Inspectorate in Prague.
Terminology changed as the new Regulation (EU) 2017/625
of 14 December 2019 came into force. The terms “desig-
nated point of entry” and “designated point of import”
were substituted with the terms “border inspection post”
and “inspection point”.

In 2019, there were several directly-applicable valid regula-
tions governing food imports that may enter the territory
of the Union only through designated points of entry

or import. They included Regulation (EC) No. 669/2009,
Regulation (EU) No. 884/2014, Regulation (EU) No. 2016/6,
Regulation (EU) No. 2015/175, Regulation (EU) No. 2017/186,
Commission Decision No. 2011/884/EU and Regulation (EU)
2018/1660. Regulation (EU) 2019/1793 was published in the
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Od ledna 2010 do 14. prosince 2019 platila v rdmci EU tzv. ze-
silend Ufedni kontrola dle natizeni (ES) ¢. 669/2009. Tykala se
vybranych rizikovych komodit, jejichz seznam byl pravi-
delné prezkoumdvdn a minimdiné pololetné aktualizovdan
dle situace na evropském trhu. V roce 2019 bylo v souladu

s timto nafizenim pres Letisté Vdclava Havla Praha doveze-
no celkem 61 zdsilek. Ve vsech piipadech se jednalo o ¢aje
z Ciny. Z t&chto zdsilek bylo odebrdno celkem 15 vzorké do
laboratore. V 5 pfipadech byl vysledek nevyhovuijici a zdsilky
nebyly propustény do volného obé&hu.

Nafizeni (EU) &. 884/2014, které bylo s G¢innosti od 14. pro-
since 2019 zru$eno a nahrazeno natizenim (EU) 2019/1793,
stanovilo piisnéjsi rezim dovozu (oproti natizeni (ES)
&.669/2009) u potravin, u kterych je mozné riziko konta-
minace aflatoxiny. Komodity dle tohoto narfizeni musi pfi
dovozu splnit jak podminku uré¢eného mista vstupu, tak
uréeného mista dovozu. V prdbé&hu roku 2019 bylo dle toho
nafizeni do CR dovezeno celkem 177 zdsilek. Jednalo se

o 96 zdasilek liskovych ofechl z Turecka, 12 zdsilek arasidd
z Ciny, 19 zasilek fikél z Turecka, 22 zdsilek arasidd z Ar-
gentiny a 28 zdsilek liskovych ofechd z Azerbdjdzdanu.

Pti Ufednich kontroldch bylo odebrano celkem 28 vzorka.
Tti zasilky (arasidy z Argentiny, liskové ofechy z Turecka

a fiky z Turecka) nebyly dovezeny v souladu s legislativou
a nebyly propustény do volného obéhu.

Nafizeni (EU) 2018/1660 stanovilo pfisnéjsi podminky do-
vozu pro okru a listy curry z Indie. S U¢innosti od 14. pro-
since bylo toto nafizeni zruseno a nahrazeno narizenim
(EV) 2019/1793. V roce 2019 véak ptes CR nebyla dovezena
zddnd zdsilka dle uvedenych naftizeni.

Natizeni (EU) &.2016/6 stanovi podminky pro dovoz nékte-
rych komodit pochdzejicich nebo odesilanych z Japonska.
V roce 2019 byla dle nafizeni dovezena pouze jedna zdsil-
ka, kterd byla v souladu s legislativou.

Dle natizeni (EU) &.2015/175, které bylo rovnéz od 14. pro-
since zru$eno a nahrazeno nafizenim (EU) 2019/1793, mo-
hou vyhradné uréenym mistem vstupu vstoupit na dzemi
Unie zdsilky guarové gumy ptvodem z Indie (riziko konta-
minace dioxiny a pentachlorfenolem). V roce 2019 nebyla
dovezena zddnd takovd zdsilka.

Dle rozhodnuti (EU) &.2011/884 je pii dovozu kontrolovdno,
zda zdsilky ryze z Ciny, &i produkty z ni vyrobené, nejsou
geneticky modifikovdny. V roce 2019 nebyla dovezena
zddnd zdsilka.

Dle natizeni (EV) &.2017/186, které bylo od 14. prosince
zruéeno a nahrazeno natizenim (EU) 2019/1793, byla
sledovdna mikrobiologickd kritéria pfi dovozu nékterych
potravin — v roce 2019 Slo konkrétné o listy pepre betelové-
ho a sezamovd semena z Indie. V tomto obdobi véak pres
CR nebyl realizovdn dovoz zdadné takoveé zdsilky.

Official Journal of the European Union on 29 October 2019.
This Regulation stipulates temporary intensification of of-
ficial inspections. It also specified emergency measures
that governed the entry into the Union of certain goods
from certain third countries. It implemented Regulations
(EV) 2017/625 and (EC) No. 178/2002 of the European
Parliament and of the Council, and with effect from

14 December 2019, repealed Commission Regulations

(EC) No. 669/2009, (EU) No. 884/2014, (EU) 2015/175, (EU)
2017/186 and (EU) 2018/1660.

From January 2010 to 14 December 2019, the regulation re-
ferred to as the strengthened official regulation pursuant
to Regulation (EC) No. 669/2009 was applicable through-
out the EU. It applied to certain high-risk commodities;
the list of which was regularly reviewed and updated

not less than once every six months based on the cur-
rent situation on the European market. In 2019 a total

of 61 consignments were imported through the Vdclav
Havel Prague Airport in accordance with that Regulation.
All the consignments contained tea from China. A total
of 15 samples were taken to the laboratory from these
consignments. In 5 cases, the results were non-compliant
and the consignments were not placed on the market.

Regulation (EU) No. 884/2014, which was repealed

on 14 December 2019 and replaced with Regulation

(EV) 2019/1793, laid down a stricter import arrangement
(compared to Regulation (ES) No. 669/2009) for cases

in which the foodstuffs carry possible risk of being con-
taminated with aflatoxins. Pursuant to that Regulation,
commodities being imported must fulfill both designated
point of entry, and also designated point of import re-
quirements. Throughout 2019 a total of 177 consignments
were imported into the Czech Republic pursuant to that
Regulation. This included 96 consignments of hazelnuts
from Turkey, 12 consignments of peanuts from China,

19 consignments of figs from Turkey, 22 consignments

of peanuts from Argentina, and 28 consignments of ha-
zelnuts from Azerbaijan. A total of 28 samples were taken
during official inspections. 3 consignments (peanuts
from Argentina, hazelnuts from Turkey, and figs from
Turkey) had not been imported pursuant to applicable
legislation, and thus were not released into free circula-
tion.

Regulation (EU) 2018/1660 laid down stricter conditions

for the import of okra and curry leaves from India. With
effect as of 14 December, that Regulation was repealed
and replaced with Regulation (EU) 2019/1793. However,
there were no consignments to which the aforementioned
regulations would apply that were imported via the Czech
Republic in 2019.

Regulation (EU) No. 2016/6 stipulates conditions for im-
porting certain commodities originating or shipped from



Pri dovozu jsou rovnéz kontrolovdny i klicky a semena ur-
¢end k nakli¢ovdni (na pfitomnost vybranych patogennich
mikroorganismU) dle nafizeni (EU) &. 2013/211. Tyto komodi-
ty v8ak v roce 2019 nebyly do CR dovezeny.

Dle natizeni (ES) &.1635/2006 jsou kontrolovdny i volné ros-
touci houby z vybranych tretich zemi postizenych jadernou
havdrii v Cernobylu, a to na hladinu radioaktivni kontamina-
ce. V roce 2019 nebyla pies CR dovezena 2ddnd zdsilka.

0Od 10.7.2015 je platné natizeni (EVU) &. 2015/949, kterym se
schvaluji pfedvyvozni kontroly provadéné nékterymi tretimi
zemeémi u nékterych potravin, pokud jde o pfitomnost né-
kterych mykotoxind. V pfipadé provedeni pfedvyvozni kon-
troly by frekvence fyzickych kontrol méla byt mensi nez
1%. U zdsilek bez predvyvozni kontroly je frekvence kontrol
stanovena dle viastni analyzy rizika ¢lenskymi staty. SZPI
mimo jiné sleduje i dovoz arasidd z USA, které byly v minu-
losti zafazeny do tohoto naftizeni. V roce 2019 bylo zkontro-
lovano 7 zdsilek arasidd. Vzorky byly odebrdny z 2 zdsilek,
pficemz véechny byly vyhodnoceny jako vyhovuijici.

| v roce 2019 platil zdkaz dovozu listd pepfe betelového
z Bangladése a susenych fazoli z Nigérie.

Pri dovozu jsou sledovdny rovnéz komodity, které byly

na zdkladé zjisténi kontrol v trhu vyhodnoceny jako
rizikové a nejsou zafazeny do seznami komodit, u nichz
je dovoz zpfisnén evropskymi prdvnimi pfedpisy — v roce
2019 $lo konkrétné o para ofechy z Bolivie a gumovité cuk-
rovinky ze vSech tfetich zemi. V roce 2019 bylo dovezeno
celkem 6 zdsilek. U jedné zdsilky bylo zjisténo pochybeni
a zdsilka nebyla propusténa do volného obéhu.

Japan. In 2019 only 1 consignment was imported pursuant
to this regulation, and it complied with legislation.

Pursuant to Regulation (EU) No. 2015/175, which was also
repealed as of 14 December and replaced with Regulation
(EV) 2019/1793, there are strict restrictions upon the entry
of guar gum consignments originating from India into

the Union. Such consignments may only enter the terri-
tory of the Union through a designated point of entry (due
to risk of dioxins and pentachlorophenol contamination).
No such consignment was imported in 2019.

Pursuant to Decision (EU) No. 2011/884, consignments

of rice from China or products made from such rice are
inspected upon import to see if they are genetically modi-
fied. No such consignment was imported in 2019.

Pursuant to Regulation (EU) No. 2017/186, which was
repealed as of 14 December and replaced with Regulation
(EV) 2019/1793, in 2019, microbiological criteria were moni-
tored during the import of some foodstuffs. This specifi-
cally applied to betel pepper leaves and sesame seeds
from India. However, no such consignment was imported
into the Czech Republic during this period.

On import, sprouts and seeds intended for germination
are inspected for the presence of selected pathogenic
microorganisms pursuant to Regulation (EU) No. 2013/211.
However, these commodities were not imported to the
Czech Republic in 2019.

Pursuant to Regulation (EC) No. 1635/2006, wild mush-
rooms from certain third countries affected by the nu-
clear accident in Chernobyl are also inspected for levels
of radioactive contamination. No such consignment was
imported in 2019.

Since 10 July 2015, Regulation (EU) No. 2015/949 approving
pre-export inspections carried out on certain food by cer-
tain third countries for the presence of certain mycotoxins
has come into effect. If a pre-export check is done, the fre-
quency of subsequent physical inspections should be less
than 1%. For consignments without pre-export checks,
the inspection frequency is stipulated based on member
states’ own risk analysis. CAFIA inspects, among other
items, peanut imports from the USA which had previ-
ously been included in that regulation. In 2019, 7 peanut
consignments were inspected. Samples were taken from
2 consignments and all of them were compliant.

Ban on imports of betel pepper leaves from Bangladesh
and dried beans from Nigeria was still in effect in 2019.

Commodities which based on market inspection findings

were identified as high risk, and are not included in the list
of commodities for which import is made stricter by Euro-
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V roce 2019 bylo dovezeno 21 zdsilek, na které se nevzta-
huji zadné primo pouzitelné predpisy. Kontroly téchto
zdsilek byly provedeny z podezieni na nedodrzeni prdvnich
predpisl. U jedné zdasilky byl odebrdn vzorek, ktery byl vy-
hodnocen jako nevyhovujici. Jedna zdsilka nebyla propus-
téna do volného obéhu.

SZPI provétuje pii dovozu ze tietich zemi (a vyvozu z EU)
rovnéz spinéni kvalitativnich parametrd. Jednd se zejména
o certifikaci ¢erstvého ovoce a zeleniny provddénou v sou-
ladu s pfislusnym naftizenim EU, viz kapitola 2.3 (Certifikad-
ni ¢innost).

Dle vyse uvedenych predpisl bylo v roce 2019 dovezeno
celkem 273 zdasilek. Do laboratore byly odebrdno celkem
46 vzorkd, z nichz 10 bylo vyhodnoceno jako nevyhovu-
jicich. Celkem 10 zdsilek nebylo propusténo do volného

obéhu.

SZPIl informuje o zamitnutych zdsilkdch dovdazenych
potravin a surovin ostatni ¢lenské staty a Evropskou komisi
prostiednictvim systému RASFF. Cilem uvedeného opat-
feni je zabrdnit uvedeni potravin nespliujicich zdravotni
pozadavky na jednotny trh prostfednictvim vstupnich mist
na Uzemi jinych &lenskych statd.

2.1.14

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

Vyhldska ¢.172/2015 Sb. je U¢innd od 1.8.2015. Dle vyse
uvedené vyhldasky maiji provozovatelé potravindiského
podniku v misté prvniho pfijmu, zachdzeni nebo manipu-
lace s vybranymi druhy Cerstvého ovoce, zeleniny a bram-
bor, doplfikd stravy, mdku setého a vybranych druhl
vinafskych produktl povinnost podat o t&chto potravinach
hidseni na SZPI. Tato hldseni jsou vyuzivana jako podklad
pro pldnovdni kontrol jakosti a zdravotni bezpe¢nosti zahr-
nutych potravin.

V obdobi od 1.1. 2019 do 31.12. 2019 bylo na SZPI doru¢eno
celkem 251089 hldaseni potravin. Véechna hldseni byla
ozndmena pomoci webové nahlasovaci aplikace SZPI,
kterd se nachdzi na adrese
http:/www.szpi.gov.cz/dovozy-prihlaseni.aspx.

pean legislation, are also monitored upon import. In 2019
these specifically included brazil nuts from Bolivia, and
gummy candies from all third countries. In 2019, 6 con-
signments in total were imported. In one consignment,

a deficiency was detected, and the consignment was thus
not released into free circulation.

In 2019, 21 consignments to which no relevant regulations
could be applied were imported. Inspections of these con-
signments were made due to suspected non-compliance
with legislation. In case of one consignment, a sample
was taken that was evaluated as non-compliant. That
consignment was not released into free circulation.

CAFIA also monitors fulfillment of qualitative parameters
on import from third countries (and also on export from
the EU). This particularly applies to certification of fresh
fruit and vegetables carried out in accordance with ap-
plicable EU regulations. See chapter 2.3 (Certification
Activities).

A total of 273 consignments were imported pursuant

to the above regulations in 2019. A total of 46 samples
were taken to the laboratory, out of which 10 were evalu-
ated as non-compliant. A total of 10 consignments were
not released into free circulation.

CAFIA informs the other Member States and the Euro-
pean Commission of rejected consignments of imported
foodstuffs and primary ingredients through the RASFF
system. The aim of this measure is to prevent foodstuffs
that do not comply with health requirements from enter-

ing the single market via different points of entry into other
Member States’ territories.

2.1.14

INSPECTION

OF INFORMATION
OBLIGATION
PURSUANT

TO DECREE
NO.172/2015 COLL.

Decree No. 172/2015 Coll. has been effective since 1 Au-
gust 2015. Pursuant to this decree, food business opera-
tors at the place of initial receipt, treatment, or handling
of selected fresh fruits, vegetables and potatoes, food


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

Podle nahlasené komodity a dalSich kritérii se rozhodovalo,
zda se zrealizuje kontrola v misté uré¢eni. Kontrola pfimo

v misté uré¢eni byla provedena u 1185 nahldsenych potra-
vin. Pfi hodnoceni na misté byl nevyhovujici stav zjistén

u 4 $arzi (ve 3 pfipadech z ddvodu nevyhovujiciho ozna-
&eni potraviny, v jednom ptipadé z dGvodu nevyhovujici
jakosti).

Z vybranych potravin byly odebirdny vzorky do laboratore,
kde byly sledovany ndsledujici analyty: rezidua pesticidd
(jablka, zeli, brambory, mrkev, papriky, rajéata, hrusky,
&esnek, mdk), chlore¢nany (mrkev, brambory, rajéata),
t&zké kovy (jablka, zeli, mrkev, brambory, doplfiky stravy),
streptomycin u jablek, polyaromatické uhlovodiky (jablka,
zeli), morfinové alkaloidy u maku. Ddle byly laboratorné
prokazovdny ndsledujici skute¢nosti:

@ odrldovd pravost a jednotnost u brambor;

® soulad obsahu jednotlivych funkénich Idtek s deklaraci
na obalu u doplikd stravy;

® parametry odhalujici falSovdni vina — napf. pfidavek
syntetického glycerolu, vody apod.

Za uvedené obdobi bylo odebrdno 168 vzorkd do laborato-
fe. Nevyhovujici vysledek byl zjistén u 10 Sarzi:

® 4x brambory, u kterych deklarovand odrdda neodpovi-
dala skute¢nosti;

@ 1x hrozny z dGvodu obsahu rezidui pesticidd;

@ 1x doplriky stravy z dGvodu deklarace na obalu, kterd
neodpovidala skute¢nosti;

® 4x mdk - 1x z ddvodu obsahu rezidui pesticidd, 3x z da-
vodu prekro¢eni maximdlniho mnozstvi sumy morfino-
vych alkaloid.

supplements, poppy seeds and certain types of wine prod-
ucts have the obligation to submit a report on these foods
to CAFIA. The reports are used as the basis for planning
quality and health safety inspections on the above items.

During the period from 1January 2019 to 31 December
2019, 251,089 reports of foodstuffs were delivered to CAFIA.
All the reports were submitted via the CAFIA online report-
ing application which can be found

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

Depending on the commodity reported and other crite-
ria, a decision was made on whether or not to conduct

an inspection at the place of destination. Inspections

at the place of destination were performed on 1,185 batch-
es of reported foodstuffs. Non-compliance was identified
in 4 batches during the above on-site evaluations. Non-
compliance concerned inadequate labelling of the food-
stuffs in 3 cases, and to inadequate quality in one case.

Samples of selected foodstuffs were taken into the labo-
ratory and following analytes were monitored: pesticide
residues (apples, cabbage, potatoes, carrots, peppers,
tomatoes, pears, garlic, poppy seeds), chlorates (carrots,
potatoes, tomatoes), heavy metals (apples, cabbage, car-
rots, potatoes, food supplements), streptomycin in apples,
polyaromatic hydrocarbons (apples, cabbage), morphine
alkaloids in poppy seeds. In addition, the following points
were also checked in the laboratory:

@ varietal identity and uniformity in potatoes;
@ consistency of the content of each of the functional
substances with the claims on the packaging of food

supplements;

® parameters detecting wine falsification; e. g. addition
of synthetic glycerol, water etc.

168 samples were taken into the laboratory during
the above period. Non-compliant results were found

in 10 batches:

® 4 batches of potatoes in which the declared variety did
not correspond to reality;

@ 1 batch of grapes with pesticide residue content;

@ 1 batch of food supplements with a declaration
on the packaging which did not correspond to reality;

® 4 batches of poppy seeds: 1 batch with pesticide residue

content and 3 batches which exceeded the maximum
permitted amount of morphine alkaloids.
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2.1.15

KONTROLY
VE SPOLECNEM
STRAVOVANI

Statni zemédeélskd a potravindrskd inspekce vykondvd
dozor v provozovndch spole¢ného stravovdni od 1.1. 2015,
kdy byly kompetence SZPI v rdmci novely zdkona o potra-
vindch rozsifeny i na poskytovdni stravovacich sluzeb.

Stézejni oblasti vykonu dozoru SZPI jsou na zdkladé
mezirezortni dohody zarizeni spole¢ného stravovdni ote-
vieného typu jako napf. restaurace, provozovny rychlého
obcerstveni, cukrdrny, pivnice, herny, bary, stravovdni

v rdmci maloobchodu.

Koncepce kontroly SZPI ve spole¢ném stravovdni v roce
2019 vychdzela zejména z pldnu komplexnich kontrol

a ustfedné fizenych tematickych kontrol. V segmentu
provozovatell poskytujicich stravovaci sluzby vénuje SZPI
dlouhodobé velkou pozornost zejména kontrole hygienic-
kych pozadavk( stanovenych v nafizeni (ES) ¢.852/2004,
o hygiené potravin.

Kontroly v provozovndch spole¢ného stravovdni v roce
2019 byly rovnéz zaméreny na provéreni povinnosti pro-
vozovatell zpfistupnit spotiebiteldm informaci o alergen-
nich latkdch. Dlouhodobym cilem kontrolni ¢innosti SZPI
v oblasti stravovacich sluzeb je rovnéz postihovat pfipady
klamdni spotiebitele a falSovdni potravin. V roce 2019 vé-
novala SZPI velky prostor také kontroldm, pfi kterych bylo
provéfovdno, zda nejsou k pfipravé pokrmd pouzivany fri-
tovaci tuky a oleje vykazujici zndmky nepfijatelného stup-
né tepelného rozkladu a nejsou vhodné k lidské spotrebé.
Soucdsti kontroly fritovacich olejd a tukd byl i v nékterych
pfipadech odbér vzorkl fritovanych hranolkd ke stanoveni
obsahu akrylamidu.

Blizsi informace o vysledcich cilenych kontrolnich akci jsou
uvedeny v kapitole 2.1.6 (Kontroly tematické a mimorddné).

V prdbéhu roku 2019 provedli inspektoti SZPI celkem

14146 kontrol provozoven spoleé¢ného stravovdni,

pfi 3 398 kontroldch bylo zjisténo poruseni platnych prdv-
nich predpist. Nej¢astéjsim ddvodem nevyhovuijiciho zjis-
téni pfi kontroldch v provozovndch spole¢ného stravovdni
bylo porudeni hygienickych pozadavkd. Z celkového po&tu
9 020 kontrol zaméfenych na hygienické pozadavky bylo
pfi 2 788 kontroldch zjiténo nedodrzeni pozadavkd stano-
venych nafizenim (ES) ¢. 852/2004, o hygiené potravin, coz
predstavuje 30,1%.

2.1.15

INSPECTIONS
IN PUBLIC
CATERING
FACILITIES

The Czech Agriculture and Food Inspection Authority has
been conducting supervision of public catering facili-
ties since 1January 2015 when the area of competence
of CAFIA under the amended food act was extended

to include catering service providers.

Based on an inter-branch agreement, the key ar-

eas of CAFIA supervision are public catering facilities

of the open type, such as restaurants, fast food establish-
ments, confectionaries, pubs, casinos, bars and retail
sector catering.

The 2019 CAFIA inspection concept in public catering

was based primarily on a schedule of comprehensive
inspections and centrally managed thematic inspections.
In the segment of operators providing catering services,
CAFIA consistently pays particular attention to the inspec-
tion of hygiene requirements stipulated in Regulation (EC)
No. 852/2004 on the Hygiene of Foodstuffs.

Inspections at public catering facilities in 2019 were also
focused on the verification whether operators meet

the requirement to make information about allergens
available to consumers. The long-term goal of CAFIA in-
spection activities in the area of catering services is to de-
ter by punishing cases of consumer misleading and food
adulteration. In 2019 the CAFIA also prioritized inspections
that checked whether frying fats and oils showed signs

of an unacceptable degree of thermal decomposition
and thus not suitable for human consumption are being
used in the preparation of meals. In some cases, the test-
ing of frying oils and fats involved taking samples of fried
potatoes to detect the content of acrylamide.

Detailed information about the results of targeted inspec-
tion campaigns is provided in chapter 2.1.6 (Topical and
ad-hoc inspections).

Throughout 2019 CAFIA inspectors conducted a total

of 14,146 inspections of public catering facilities; viola-
tions of applicable legal regulations were found in case
of 3,398 inspections. Violation of hygiene requirements
was the most frequent reason for non-compliant find-
ings during inspections of public catering facilities. Out
of the total of 9,020 inspections that focused on sanitary



Problémy s dodrzovdnim hygienickych pozadavkd ukdzaly
i vysledky cilené kontrolni akce zamérené na dodrzovdni
mikrobiologickych pozadavkd stanovenych nafizenim

(ES) ¢. 2073/2005, o mikrobiologickych kritériich pro
potraviny pfi vyrobé to¢enych a kopeckovych zmrzlin.

Ze 187 odebranych vzorkd nebalenych to&enych a koped-
kovych zmrzlin s mlé¢nou slozkou bylo nesplnéni kritéria
hygieny vyrobniho procesu zjisténo u 61 vzorkd (33 %),

u kterych byla prekro¢ena limitni hodnota stanovend pro
ukazatel pritomnost bakterii Enterobacteriaceae.

Dalsim typem kontrol, kdy mikrobiologické ukazatele
indikuji problémy s dodrzovdnim hygienickych pozadav-
kd, jsou kontroly zamétené na vyrobniky ledu uréeného
zejmeéna k pfipravé ndpojd. Cilem kontroly zdravotni
nezdvadnosti ledu uréeného do ndpoja bylo ovéfit, zda
provozovatelé plni ustanoveni nafizeni (ES) &.852/2004,

o hygiené potravin, tykajici se vyroby ledu, manipulace

s nim a jeho skladovdni. Celkem bylo odebrdano 93 vzorkd
ledu, u 42 vzork(l (45,2 %) bylo zji$téno nedodrzeni limitnich
hodnot stanovenych vyhldskou ¢. 252/2004 Sb., kterou se
stanovi hygienické pozadavky na pitnou a teplou vodu.

V 11 pfipadech se jednalo o piekro&ni zdravotnich limitd
pro (intestindlni) enterokoky, Escherichia coli a v 31 pfi-
padech o piekro¢eni hygienickych limitd pro koliformni
bakterie a pocty kolonii pfi 22 °C a 36 °C.

Vysokd frekvence ptipadd, kdy nejsou dodrzovany legisla-
tivni pozadavky pro provozovdni potravindrskych podni-
kd, svéd&i o obecné nizsi Urovni znalosti a o problémech

s naplhovdanim zdkladnich pozadavkd potravinového

requirements, non-compliance with the requirements
outlined in Regulation (EC) No. 852/2004 on the Hygiene
of Foodstuffs was found in 2,788 inspections. This repre-
sents a percentage of 30.1%.

Problems with compliance to sanitary requirements were
also revealed by a targeted inspection activity focused
on the fulfillment of microbiological requirements stipu-
lated by Regulation (EC) No. 2073/2005 on Microbiologi-
cal Criteria for Foodstuffs during the production of soft
and scoop ice cream. Out of 187 samples of unpackaged
soft and scoop ice cream with a dairy ingredient, failure
to meet the hygiene criteria for the production process
was identified in 61 samples (33 %). In these cases, the limit
value stipulated for the indicator of Enterobacteriaceae
presence was exceeded.

Another type of inspection in which microbiological indi-
cators show problems with compliance to sanitary require-
ments are inspections focused on ice makers designated
mainly for preparing beverages. The aim of the beverage
ice hygiene safety test was to verify whether operators fol-
lowed the provisions of Regulation (EC) No. 852/2004 Coll.
on the Hygiene of Foodstuffs concerning the production
of ice, its handling and storage. A total of 93 samples

of ice were taken, 42 of which (45.2 %) failed to meet

the limit values stipulated by Decree No. 252/2004 Coll.
laying down Sanitary Requirements for Drinking and Hot
Water. In 11 cases, the health limits for (intestinal) entero-
cocci and Escherichia coli were exceeded and hygiene
limits for coliform bacteria and colony counts at 22 °C and
36 °C were exceeded in 31 cases.

The high frequency of cases in which legislative require-
ments for operating food enterprise facilities were not
fulfilled testifies to the generally lower level of aware-
ness and also to problems in meeting basic requirements
of food law by a large portion of public catering facility
operators. The results of inspections in public catering
facilities in 2019 correspond to the results of inspections
conducted by CAFIA in previous years in this regard.

In a number of cases, failure to meet basic hygiene
requirements resulted in ban on the facility use or a part
thereof. Throughout 2019 a total of 49 public catering
facilities were closed due to unacceptable hygiene condi-
tions. The closed public catering facilities accounted

for 41.2 % of all closed facilities (119). Compared to the
period 2015-2018, there was a significant decrease in the
number of closed public catering establishments indicat-
ing that the situation had somewhat situation improved.

An important area upon which CAFIA inspections focused
in 2019 was the obligation of public catering facility opera-
tors to provide consumers with information about aller-
genic substances used in preparing meals. This require-
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prdva u velké &dsti provozovatell spole¢ného stravovdni.
Vysledky kontrol v provozovndch spole¢ného stravovdni
v roce 2019 v tomto sméru koresponduiji s vysledky kontrol
provedenymi SZPI v predchozich letech.

V tadé pfipadl se jednalo o nesplnéni elementdrnich
hygienickych pozadavkd, které vedlo k ulozeni zdkazu uzi-
vdani provozovny nebo jeji ¢dsti. V prlbéhu roku 2019 bylo
z ddvodu nepfijatelnych hygienickych podminek uzavieno
celkem 49 provozoven spole¢ného stravovdni. Uzavie-

né provozovny spoleéného stravovdni pfedstavovaly

41,2 % vSech uzavienych potravindiskych provozoven (119).
V porovndni s lety 2015-2018 doslo k vyraznému poklesu
poctu uzavienych provozoven spoleé¢ného stravovdni, coz
sveédci o dil¢im zlepseni situace.

DUlezitou oblasti, na kterou se kontroly SZPI v roce 2019
zameéfovaly, byla povinnost provozovatel spole¢ného
stravovdni zpfistupnit spotrebiteli informace o alergennich
latkdach pouzitych pfi pripravé pokrmd, kterd byla do zd-
kona o potravindch zapracovdna na zdkladé narizeni

(EV) &.1169/20M, o poskytovdni informaci o potravindch
spotiebiteldm.

Inspektoti SZPI proved|i v prlbéhu roku 2019 celkem

3204 kontrol, pri kterych bylo provéreno, zda provozovatelé
spotiebitelm zpfistupnili informaci o alergennich latkdch
v nabizenych pokrmech. Nesplnéni této informacni povin-
nosti bylo zji$t&no u 194 kontrol (tj. pfiblizné v 6,1% kontrol).
Ackoliv problémy s poskytovdanim informaci o alergennich
I&tkdch pretrvdvaiji, v porovndni se stavem v letech 2015

a 2016, kdy informace o alergenech nebyly poskytnuty

v souladu s pozadavky prdavnich piedpisd v 12-18 % kontrol,
doslo ke zlepseni situace. Mezi ¢asté nedostatky pfi
kontroldch zamérenych na alergenni Idtky patfilo uvedeni
nepresnych nebo neuplnych informaci, absence povinnych
informaci u uréité &dsti sortimentu, deklarace alergend
pomoci ¢iselnych kodU bez jejich vysvétleni. Pti kontroldch
byla rovnéz provétovdna pravdivost poskytovanych udajd
o alergenech. Kontroly ukdzaly, Ze v nékterych pfipadech
poskytované informace o alergenech nesouhlasily s po-
uzitou recepturou nebo slozenim a ozna¢enim pouzitych
surovin. Laboratornimi rozbory pak byla prokdzdna nede-
klarovand pfitomnost alergenni I&tky.

2.2

LABORATORNI
CINNOST

V roce 2019 provddéla SZPI fyzikdlni, chemické, izotopo-
vé, imunochemické a senzorické rozbory zemédélskych

ment had been incorporated into the Act on Foodstuffs
based on Regulation (EU) No. 1169/2011 on the Provision
of Food Information to Consumers.

In 2019 CAFIA inspectors carried out a total of 3,204 in-
spections during which it was checked whether or

not operators had made information on the allergenic
substances in offered dishes available to consumers.
Failure to meet this notification obligation was identified
in 194 inspections (i.e. about 6.1%). Although the prob-
lems consisting in providing information about allergenic
substances continue, the situation has improved com-
pared to the situation in 2015 and 2016 when the legally
required information about allergens was not provided

in 12-18 % of inspections. Frequent areas of deficiency

in the area of allergenic substance notification included
inaccurate or incomplete information listings, the absence
of mandatory information for a specific part of the offer,
and the declaration of allergens using numerical codes
without an explanation or legend. The inspections also
verified whether the information on allergens was true
or not. The inspections showed that in some cases, infor-
mation provided on allergens did not correspond to the
formula, or the composition and labelling of the primary
ingredients used. The undeclared presence of allergenic
substances was then proven by laboratory analysis.

2.2

LABORATORY
ACTIVITIES

In 2019 CAFIA carried out physical, chemical, isotopic,
immunochemical and sensory analyses of agricultural
and food products in its own two analytical laboratories
(Prague and Brno).

An electronic system to handle the documentation of in-
ternal regulations of the applicable testing laboratory de-
partments, i.e. the CAFIA Inspectorate in Brno and Prague,
has been introduced in both laboratories. This newly cre-
ated system running within the CAFIA Intranet framework
was d part of the rationalization of work with documents
which implement ISO 17025:2018 compared to the original
version following the 2005 standard.

Throughout the course of 2019, several investment pro-
jects were realized at the Brno laboratory. Reconstruction
that enabled the acquisition of two new liquid chroma-
tographs was completed in the wine department’s liquid
chromatography section. The run-down equipment previ-
ously used was replaced with one liquid chromatograph



a potravindiskych vyrobk( ve dvou vlastnich zkugebnich
laboratotich (Praha, Brno).

V obou laboratofich je zaveden elektronicky systém fizené
dokumentace vnitinich piedpist pfedmétného odboru
zkusebni laboratore, tedy Inspektordtu SZPI v Brné a v Pra-
ze. Tento nové vytvoreny systém v rdmci intranetu SZPI
byl sou¢dsti racionalizace prdce s dokumenty, ktery oproti
pGvodni verzi normy z roku 2005 zavdadi ISO 17025:2018.

V pribéhu roku 2019 dochdzelo v brnénské laboratofi k re-
alizaci nékolika investi¢nich zamérQ. Na oddéleni analyzy
vina byla provedena stavebni Uprava na useku kapalinové
chromatografie, kterd ndsledné umoznila pofizeni dvou
novych kapalinovych chromatografd. Jeden kapalinovy
chromatograf pracuje v tandemu s hmotnostnim detek-
torem s trojitym kvadrupdlem a druhy kapalinovy chro-
matograf s detektorem diodového pole je obnovou za
stdvajici dosluhuijici techniku. Tato rozsdhld stavebni akce
si vyzddala &dste&né omezeni ¢innosti oddéleni analyzy
vina a prdci v ndhradnich prostorech v rdmci oddéleni.

Po této stavebni investici ndsledovala realizace doddvky
vy$e uvedenych chromatografl. Laboratof Inspektordtu
SZPl v Brné Uspésné absolvovala pravidelnou dozorovou
navétévu vedenou Ceskym institutem pro akreditaci (CIA)
spojenou s mimorddnou dozorovou ndvstévou tykajici se
rozsifeni stavajiciho rozsahu metod. Nové byl do kont-
rolni ¢innosti zafazen jak novy kapalinovy chromatograf

s hmotnostnim detektorem, tak i novy spektrometr NMR
600 MHz poftizeny v roce 2018. Na oddéleni izotopovych
analyz probéhla pravidelnd aktualizace databdzi izotopo-
vych hodnot.

V prazské laboratofi byly v roce 2019 realizovdny Ctyfi
investic¢ni akce. Do laboratore byl pofizen iontovy chro-
matograf v kombinaci s hmotnostnim spektrometrem

pro stanoveni poldrnich latek a zejména pesticidd, jako je
napriklad glyfosdt. Byla zakoupena novd vakuovd odparka
pro pfipravu laboratornich vzorkd a mlyn umozniujici jem-
né mleti suchych vzorkd. Ddle byl zakoupen proteomicky
software slouzici k fizeni a vyhodnocovdni analyzy bilko-
vin, zejména k jejich jednoznacné identifikaci. Laboratof
rovnéz prabézné zavadi automaticky monitoring teplot
ve vybranych mistnostech, lednicich a mrazni¢kdch. V la-
boratofi Inspektordtu SZPI v Praze byla rozsifena multire-
zidudini metoda pro stanoveni pesticidd o nové zafazené
pesticidy v harmonizovaném monitoringu EU a ddle byla
roz$ifena proteomickd metoda na stanoveni druhf mas

o maso dandi, jeleni a srnéi a také o moznost prikazu pd-
vodu jater, kdy je laboratof schopna rozlisit jatra veprovd,
kureci, husi a kachni.

Mimo vlastnich laboratofi disponovala SZPI i laboratofemi
povérenymi pro vykon uredni kontroly. Tyto laboratore spl-
fovaly pozadavky &lankd 11 a 12 natizeni (ES) &. 882/2004,
o Urednich kontroldch, v platném znéni. V ndvaznosti

that works in a tandem with a triple quadrupole weight
detector and a second liquid chromatograph with a diode
field detector. This extensive reconstruction project limited
some of the wine analysis department’s activities and
work had to be moved to other temporary facilities within
the department for the duration of the reconstruction.
This reconstruction investment was followed by the deliv-
ery of the above-mentioned chromatographs. The labora-
tory of the CAFIA Inspectorate in Brno successfully passed
the routine supervisory inspection and also the additional
supervisory inspection concerning this extension of the ex-
isting scope of methods. The supervisory visits were
directed by the Czech Accreditation Institute (CAl). Both
the new liquid chromatograph with the weight detector
and the new spectrometer NMR 600 MHz acquired in 2018
were incorporated into inspection activities. In the depart-
ment of isotopic analyses, the databases of isotope values
were updated as usual.

In 2019 four investment projects were completed

at the Prague laboratory. An ion chromatograph in com-
bination with a weight spectrometer to stipulate polar
particles, and especially pesticides such glyphosate, was
acquired for the laboratory. A new vacuum evaporator
for the preparation of laboratory samples and a mill allow-
ing fine grinding of dry samples were purchased. In addi-
tion, proteomic software for the control, evaluation and
particularly the clear identification of protein analysis was
purchased. The laboratory is also now able to continu-
ously interpolate automatic temperature monitoring in se-
lected rooms, refrigerators and freezers. In the laboratory
of the CAFIA Inspectorate in Prague, the multi-residual
method of assessing the level of pesticides was extended
to include new pesticides into harmonized EU monitor-
ing. In addition, the proteomic method was extended

to include the determination of meat types; fallow deer,
deer and venison, as well as the ability to prove the origin
of liver with the laboratory able to distinguish between
pork, chicken, goose and duck liver.

Apart from its own laboratories, CAFIA also utilized other
authorized laboratories for the performance of official
inspections. These laboratories met the requirements

of Articles 11 and 12 of the Regulation (EC) No. 882/2004
on Official Controls, as amended. Following that Regula-
tion, in 2019 the audit of a laboratory authorized by CAFIA
to carry out analyses for the official control of foodstuffs,
namely the University of Chemistry and Technology

in Prague, was completed.

As of 14 December 2019, after the provisions of Art. 37 (1)
of Regulation (EU) 2017/625 on Official Controls,

as amended, had come into force, CAFIA appointed

the below laboratories to carry out laboratory analyses,
tests and diagnostics of samples taken in official inspec-
tions and other official activities:
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na toto narizeni byl v roce 2019 realizovdn audit laboratore
povérené SZPI provddénim analyz pro Uredni kontrolu po-
travin, a to Vysoké skoly chemicko-technologické v Praze.

Od data 14.12. 2019 v ndvaznosti na nabyti u¢innosti
ustanoveni &l. 37 odst. 1 natizeni (EU) 2017/625, o Gfed-
nich kontroldch, v platném znéni, SZPI urcila k provddéni
laboratornich analyz, testd a diagnostiky vzorkd odebra-

nych pfi Ufednich kontroldch a jinych ufednich ¢innostech

ndsleduijici laboratore:

® Statni zemédélskd a potravindrskd inspekce, Inspektordt

SZPIl v Praze,

@ Stdtni zemédélskd a potravindiskd inspekce, Inspektordt

SZPl v Brng,
@ Stdtni veterindrni Ustav Jihlava,
@ Stdatni veterindrni Ustav Praha,
@ Stdtni veterindrni ustav Olomouc,
® Vysokd skola bdnskd — Technickd univerzita Ostrava,
® Vyzkumny Ustav pivovarsky a sladarsky, a.s., Praha,
® Vyzkumny Ustav brambordfsky HavlickGyv Brod, s.r. 0.,
® Statni zdravotni Ustav, Praha,
® Vyzkumny ustav rostlinné vyroby, v. v.i., Praha,
® Vyzkumny Ustav veterindrniho Iékarstvi, v. v.i., Brno,
® EUROFINS CZ, s.r. 0., Praha,
® Zdravotni Ustav se sidlem v Ostrave,
® Vysokd $kola chemicko-technologickd v Praze,

® Ustav pro statni kontrolu veterindrnich bioprepardté
a léciv, Brno,

@ Stdtni Ustav radiaéni ochrany, v. v.i., Praha.

® Czech Agriculture and Food Inspection Authority,
Inspectorate of CAFIA in Prague,

® Czech Agriculture and Food Inspection Authority,
Inspectorate of CAFIA in Brno,

@ State Veterinary Institute Jihlava,

@ State Veterinary Institute Prague,

@ State Veterinary Institute Olomouc,

@ Technical University of Ostrava,

® Beer and Malt Research Institute in Prague,

® Potato Research Institute in Havli¢kav Brod,

® National Institute of Public Health, Prague,

® Crop Research Institute in Prague,

@ Veterinary Research Institute in Brno,

® EUROFINS CZ, s.r.o., Prague,

® Public Health Institute, registered office in Ostrava,
@ University of Chemistry and Technology in Prague,

@ Institute for State Control of Veterinary Biologicals and
Medicines, Brno,

® National Radiation Protection Institute in Prague.



2.2.1

MEZILABORATORNI
POROVNAVACIH
TESTY

Akreditované laboratore SZPI se pravidelné uc¢astni mezi-
ndrodnich i ndrodnich porovndvacich zkousek - testovdni
zpUsobilosti chemickych a fyzikdlné-chemickych labora-
tofi v souladu s pozadavkem normy CSN EN ISO/IEC 17025
nebo napfiklad mezilaboratornich valida¢nich studif
laboratornich metod.

V roce 2019 se laborator Inspektordtu SZPI v Praze zucast-
nila 22 testd v systému FAPAS poiddanych FERA (The Food
and Environment Research Agency, Velkd Britdnie).
Laborator SZPI v Praze, kterd je ndrodni referenéni labora-
tofi (NRL) pro mykotoxiny a rostlinné toxiny, pro procesni
kontaminanty a pro oblast pesticid v ceredliich, v ovoci

a zeleniné a pro oblast pesticidd singlrezidudlni metodou,
se zU&astnila celkem &tyf testd porddanych referenéni-

mi laboratoiemi EU pro rezidua pesticid(i ve Spanélsku,
Ddnsku a Némecku a ddle jednoho testu porddaného
evropskou referenéni laboratofi pro mykotoxiny a rostlinné
toxiny a jednoho testu pofddaného evropskou referenéni
laboratofi pro procesni kontaminanty. Laborator se rovnéz
zUucastnila jednoho porovndvaciho testu v oblasti senzoric-
kych analyz pofddaného DRRR (Deutsches Referenzbiro
fur Lebensmittel-Ringversuche und Referenzmaterialien),
dvou porovndvacich zkousek pro ziviny a autenticitu pora-
danych némeckou laboratofi DLA (Dienstleistung Leben-
smittel Analytik GbR) a dvou testd na jakostni parametry
potravin pofddanych britskym LGC (Laboratory of Govern-
ment Chemists). Z testd pofddanych v CR se zuéastnila
testu na mykotoxiny, ktery organizoval Usttedni kontrolni

a zkusebni Ustav zemédélsky a laborator SZPI v Praze se
na organizaci podilela.

Oddéleni izotopovych analyz laboratore SZPI v Brné se

v prdbé&hu roku zu&astnilo $esti pravidelnych porovnava-
cich FIT testd pofddanych laboratofi Eurofins Analytics

ve Francii a ddle dvou testd zaméfenych na profilovaci
techniky, tzv. 1H-profiling analyzy bilého a &erveného
vina, medu, jable¢ného a ananasového dzusu. Oddéleni
analyzy vina brné&nské laboratofe SZPI se v prabé&hu roku
zU&astnilo deseti porovndvacich testd na vino, Sumivé
vino, likérové vino a hroznovy most porddanych evrop-
skou referenéni laboratofi (EURL) Oenologues de France
ve Francii. Tato laborator se mimo jiné u¢astnila také jed-
noho testu v oblasti senzorickych zkousek od némeckého
poskytovatele DRRR. Laboratorni Usek vyuzivajici techniku
ICP-MS se zu&astnil dvou mezilaboratornich testd, jeden
test byl organizovdn VSCHT a druhy byl od némeckého

2.2.1

INTER-LABORATORY
COMPARATIVE
TESTING

CAFIA's accredited laboratories participate regularly in na-
tional and international comparative trials intended to test
the proficiency of chemical and physicochemical labo-
ratories in accordance with the requirements contained

in Czech National Standard EN ISO/IEC 17025 and others,
such as inter-laboratory validation studies of laboratory
methods.

In 2019 the laboratory of the CAFIA Inspectorate in Prague
participated in 22 tests in the FAPAS system organized

by the FERA (Food and Environment Research Agency,
United Kingdom). The CAFIA laboratory in Prague is

the national reference laboratory (NRL) for mycotoxins
and plant toxins, for process contaminants in the field

of pesticides in cereals, fruit and vegetables, and also

in the field of pesticides using the single-residual method.
The CAFIA laboratory in Prague participated in four tests
organized by EU reference laboratories for pesticide
residues in Spain, Denmark and Germany, and in addition,
one test organized by the European reference labora-

tory for mycotoxins and plant toxins and a test organized
by the European reference laboratory for process contami-
nants as well. The laboratory also participated in one com-
parative test in the area of sensory analyses organized

by the DRRR (Deutsches Referenzburo fur Lebensmittel-
Ringversuche und Referenzmaterialien), two comparative
tests for nutrients that had been authenticity-organized
by the German laboratory DLA (Dienstleistung Lebens-
mittel Analytik GbR) and two tests for quality parameters
of foodstuffs organized by the British LGC (Laboratory

of Government Chemists). Out of the tests organized

in the Czech Republic, the laboratory participated in the
test for mycotoxins organized by the Central Institute

for Supervising and Testing in Agriculture. The CAFIA
laboratory in Prague also participated in the organization
of this test.

Over the course of the year, the Department of Isotopic
Analyses of the CAFIA laboratory in Brno participated

in six regular comparative FIT tests organized by the Eu-
rofins Analytics laboratory in France, as well as two tests
focused on profiling techniques; so-called 1H-profiling
analysis of white and red wine, honey, apples and pineap-
ple juice. The department of wine analysis at the labora-
tory in Brno participated in ten comparative tests for wine,
sparkling wine, liqueur wine, and grape must organized
by the Oenologues de France, a European reference
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poskytovatele DRRR, ve kterém bylo porovndvdno zastou-
peni 9 prvkd v 6 vzorcich rybizového dzusu.

2.2.2

SYSTEM
DATABANKY
ANALYTICKYCH
HODNOT VIN

Evropskou databanku analytickych hodnot vin s udaiji

o izotopech podle nafizeni Komise v pfenesené pravomoci
(EV) 2018/273 a provadéciho nafizeni Komise (EU) 2018/274
spravuje a koordinuje Evropské referenéni stfedisko pro
kontrolu v odvétvi vina Spole¢ného vyzkumného stfediska
pfi Evropské komisi v belgickém Geelu.

V databance jsou ulozena data ziskand prevdzneé z izoto-
pového rozboru etanolu a vody obsazenych v autentic-
kych vinarskych vyrobcich. Data se ziskdvaji referenénimi
metodami pouzitymi v souladu s pozadavky Mezindrodni
organizace pro révu a vino (OIV). Hlavnim cilem vytvoreni
databanky je zejména harmonizace urednich rozbor( vina
v celé Evropské unii a ndsledné pouziti namérenych para-
metrd k prokdzdni prekroceni limitu pro obohacovdni mos-
tu, k prokdzdani pridavku vody nebo k potvrzeni pravdivosti
udajd o geografickém plvodu obchodovaného vina nebo
vinarského vyrobku. Zdmeérem zalozeni databanky je rov-
néz zjednoduseni vyhodnoceni vysledkd ufednich rozbord
porovndnim s vysledky dfivéjich rozbord provedenych
stejnou metodou u vyrobkl obdobnych vlastnosti, jejichz
plvod a zpUsob produkce jsou ovéfené, tj. se souborem
autentickych vzorkd.

V Ceské republice systém databanky zastiesuje Minister-
stvo zemédélstvi CR. SZP!I je spole¢né s Ustfednim kontrol-
nim a zkugebnim Ustavem zemédélskym (Oddéleni vino-
hradnictvi) a Generdlnim feditelstvim cel (Celné-technickd
laboratof) Elenem tohoto systému, ktery spociva v odbéru
vzorkl hroznd révy vinné reprezentativnich pro Ceskou
republiku, v jejich zpracovdni na vino a v jejich fyzikdalné-
-chemickych a izotopovych rozborech. Popis dvaceti
vzorkd a vysledky laboratornich rozbor( jsou kazdoro¢né
poskytovdny Evropské komisi. SZPI v systému zajistuje
fyzikdlné-chemicky a izotopovy rozbor vzorkd, vkladdni

i odesildni dat do evropské databanky a plni rovnéz koor-
dinaéni funkei celého systému v Ceské republice. SZPI je
v této souvislosti v rdmci boje proti falSovani vin zaclenéna
v projektu prihraniéni spoluprdce aktivované z podnétu
rakouské izotopové laboratore Francisco Josephinum

laboratory (EURL) in France. This laboratory participated
in one test in the area of sensory tests by the German
provider DRRR, among others. The laboratory section
participated in two inter-laboratory tests using the ICP-MS
technical equipment; one test was organized by the UCT,
and the other by the German provider DRRR, in which

the proportion of 9 elements in 6 samples of currant juice
were compared.

2.2.2

ANALYTICAL
EUROPEAN
WINE
DATABANK
SYSTEM

The analytical European Wine Databank pursuant to the
Commission Delegated Regulation (EU) 2018/273 and

the Commission Implementing Regulation (EU) 2018/274

is managed and coordinated by the European Reference
Centre for Control in the Wine Sector of the Joint Research
Centre of the European Commission in Geel, Belgium.

The databank contains data obtained largely from the iso-
topic analysis of ethanol and water contained in authen-
tic wine products. The data was obtained by reference
methods used in accordance with the requirements

of the International Organization of Vine and Wine (OIV).
The main objective of the establishment of the Databank
was particularly the harmonization of official analyses

of wine throughout the European Union, and subsequent
use of measured parameters to establish the limit values
for the enrichment of must, to demonstrate the addi-
tion of water or to confirm the accuracy of data about
the geographic origin of the traded wine or wine product.
The intention of the establishment of the Databank was
also to simplify the evaluation of the results of official
analyses by comparing them to the results of earlier
analyses made using the same method for origin and
production-certified products with similar characteristics,
i.e. comparison to a set of authentic samples.

In the Czech Republic, the databank system is patronated
by the Czech Ministry of Agriculture. CAFIA is a member
of this system, as are the Central Institute for Supervising
and Testing in Agriculture (Viticulture Department), and
the General Directorate of Customs (Customs Technical
Laboratory). The databank system consists of the collec-



ve Wieselburgu, ktery sdruzuje Rakousko, Ceskou repub-
liku, Slovensko a Srbsko. Vystupy projektu, ktery vhodnym
zpUsobem dopliuje ¢innost Evropské databanky analy-
tickych hodnot vin koordinované Spole¢nym vyzkumnym
stfediskem pfi Evropské komisi v Geelu, by mély napomoci
odhalit nekalé praktiky obchodovanych vin zejména za-
hraniéniho pvodu na tzemi Ceské republiky.

Zdastupci SZPI figuruji jako delegdti pracovnich skupin
Evropské komise v zdlezitosti databanky, konkrétné sprdavy
databanky, izotopovych metod a novych metod rozboru
vina.

2.3

CERTIFIKACNI
CINNOST

Certifikace éerstvého ovoce a zeleniny

Pri dovozu Cerstvého ovoce a zeleniny uréené k pfimé
spotfebé bylo na jednotlivé inspektordty hldseno celkem
152 zdsilek (z toho tvotilo 23 zdsilek Eerstvé ovoce a 129 z&-
silek cerstvd zelenina), inspektofi SZPI vystavili v roce 2019
celkem 95 certifikatl (17 certifikatl vystaveno pfi dovozu
Cerstvého ovoce, 78 certifikdtd pii dovozu Cerstvé zeleniny).

tion of samples of grapes that are typical for the Czech
Republic; both in their processing into wine, and in their
physical-chemical and isotopic analyses. The description
of twenty samples and the results of laboratory analyses
are provided to the European Commission on an annual
basis. The CAFIA's role in the system is to provide physico-
chemical and isotopic analyses of the samples, to store
and send data to the European databank, and to coor-
dinate the entire system in the Czech Repubilic. In this
context, CAFIA is a part of a cross-border cooperation
project to fight against the adulteration of wine, activated
on the initiative of Francisco Josephinum, an Austrian
isotope laboratory in Wieselburg, which connects Aus-
tria, the Czech Republic, Slovakia and Serbia. Outputs

of the project complement the activities of the Euro-
pean Analytical Databank of Wine Data coordinated

by the Common Research Centre of the European Com-
mission in Geel, and could help to detect unfair practices
in the wine trade, in particular, in wines of foreign origin
in the territory of the Czech Republic.

CAFIA representatives also act as delegates of Euro-
pean Commission working groups on Databank issues;
the management of the Databank, isotopic techniques,
and new methods for the analysis of wine.

2.3

CERTIFICATION
ACTIVITIES

Certification of fresh fruit and vegetables

A total of 152 consignments of fresh fruit and vegetables
intended for direct consumption (23 consignments of fresh
fruit and 129 consignments of fresh vegetables) were re-
ported to individual inspectorates on import. In 2019 CAFIA
inspectors issued a total of 95 certificates (17 certificates
for the import of fresh fruit and 78 certificates for the im-
port of fresh vegetables).

Inspections for compliance with commercial standards
for the export of fresh fruit and vegetables were conduct-
ed on 2 consignments of vegetables with a total of 2 cer-
tificates of compliance with European Union commercial
standards for fresh fruit and vegetables issued.

Other certification

CAFIA issues certificates for foodstuffs and primary
ingredients for the production of foodstuffs in the non-reg-
ulated sector on the basis of requests from food business
operators. In the non-regulated sector, only general safety
requirements apply to the introduction of the commodi-
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Pri vyvozu Cerstvého ovoce a zeleniny byla provedena
kontrola shody s obchodnimi normami u 2 zdsilek zeleniny,
na které byly vystaveny 2 certifikdty o shodé s obchodnimi
normami Unie pro ¢erstvé ovoce a zeleninu.

Certifikace ostatni

SZPI zqjistuje vyddvdni osvédceeni pro potraviny nebo suro-
viny pro vyrobu potravin v neregulované sfére na zdkladé
z&dosti provozovatell potravindiskych podnikd. V nere-
gulované sfére plati pro uvedeni danych komodit na trh
pouze obecné pozadavky bezpecnosti a nemusi se u nich
posuzovat shoda. Osvédceni jsou vyddvdna prevdazné

za Ucelem exportu a rozsah osvéd¢ovanych znakd je tak
zpravidla stanoven v souladu s pozadavky zahrani¢niho
odbératele. V roce 2019 vystavila SZPI celkem 1532 osvéd-
¢eni tohoto typu.

2.4

SYSTEM
RYCHLEHO
VAROVANI

PRO POTRAVINY
A KRMIVA (RASFF)

Systém rychlého varovdni pro potraviny a krmiva (Rapid
Alert System for Food and Feed - RASFF) je vzdjemné
propojenou siti, kterd spojuje ¢lenské zemé Evropské unie
(EV) s Evropskou komisi (EK) a Evropskym Gfadem pro bez-
pec¢nost potravin (EFSA). Hlavnim cilem tohoto systému je
zabrdnit ohrozeni spotrebitele nebezpecnymi potravinami
nebo krmivy. Systém umoznuje jednotlivym statdm udinit
co nejrychlejsi kroky k odvrdceni poskozeni zdravi spotre-
bitel& zamezenim uvedeni produktu na trh anebo staze-
nim vyrobku z trhu. Prdvné je evropsky systém rychlého
varovdni pro potraviny a krmiva zakotven v ¢ldncich 50-52
Naftizeni Evropského parlamentu a Rady (ES) &.178/2002,
v platném znéni, kterym se stanovi obecné zdsady a po-
zadavky potravinového prdva, zfizuje se Evropsky Ufad pro
bezpecnost potravin a stanovi postupy tykajici se bezpe&-
nosti potravin. Pravnim zdkladem pro systém rychlého
varovdni pro potraviny a krmiva (RASFF) je provdadéci
nafizeni Komise (EU) 2019/1715 ze dne 30. z&ii 2019, kterym
se stanovi pravidla pro fungovdni systému pro sprdvu in-
formaci o Ufednich kontroldch a jeho systémovych slozek
(,nafizeni o IMSOC*).

Fungovdni systému RASFF je v Ceské republice podrobné
upraveno Nafizenim vlddy ¢.98/2005 Sb., kterym se stano-

ties in question onto the market and it is not necessary

to assess compliance in these cases. Certificates are
issued primarily for the purpose of export, and the scope
of certified indicators is generally stipulated in accordance
with the requirements of a customer from abroad. CAFIA
issued a total of 1,532 certificates of this type in 2019.

2.4

RAPID
ALERT

SYSTEM

FOR FOOD

AND FEED (RASFF)

The Rapid Alert System for Food and Feed (RASFF) is an
interconnected network connecting the Member States
of the European Union (EU) with the European Com-
mission (EC) and the European Food Safety Authority
(EFSA). The principle objective of this system is to prevent
the risk of exposure of consumers to unsafe food or feed.
The system makes it possible for the individual states

to act as quickly as possible to avert harm to the health
of consumers by restricting the placement of a product
on the market, and/or facilitating its withdrawal from

the market. The legal basis for the European Rapid Alert
System for Food and Feed is outlined in Articles 50-52

of Regulation (EC) No. 178/2002 laying down the General
Principles and Requirements of Food Law, establishing
the European Food Safety Authority and laying down Pro-
cedures in Matters of Food Safety, as amended. The legal
basis for the Rapid Alert System for Food and Feed (RASFF)
is Commission Implementing Regulation (EU) 2019/1715

of 30 September 2019 laying down the Rules for the Func-
tioning of the Information Management System for Of-
ficial Inspections, and for its System Components (“the
IMSOC Regulation”).

The operations of the RASFF in the Czech Republic

are regulated in detail in Government Directive

No. 98/2005 Coll. which establishes a Rapid Alert System
for the Emergence 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
Agriculture and Food Inspection Authority (CAFIA)

is the National Contact Point for the Rapid Alert System
(NCP RASFF).
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vi systém rychlého varovdni o vzniku rizika ohrozeni zdravi
lidi z potravin a krmiv.

Statni zemédélskd a potravindiskd inspekce (SZPI) je podle
§ 15 odst. 5 zdkona ¢.110/1997 Sb., o potravindch a tabd-
kovych vyrobcich, ve znéni pozdéjsich predpisd, Narodnim
kontaktnim mistem pro systém rychlého varovdni (NKM
RASFF).

Ndrodni kontaktni misto soustfeduje informace ze véech
dozorovych orgdnd nad potravinami a krmivy v CR: SZPI,
Stdtni veterindrni spravy, Orgdn ochrany vefejného zdravi
a Ustfedniho kontrolniho a zkudebniho Ustavu zemédal-
ského. S Ndrodnim kontaktnim mistem spolupracuiji také
dalsi u¢astnici ndrodniho systému rychlého varovani:
Generdini feditelstvi cel, Stdtni Urad pro jadernou bezped-
nost, Ministerstvo vnitra a Ministerstvo obrany. Koordinac-
nim mistem je sekretaridt Koordina&ni skupiny bezpeé&nosti
potravin pfi Ministerstvu zemédélstvi.

Tok informaci o vyskytu nebezpe&nych vyrobkl je obou-
smérny, dozorové orgdny CR se prostfednictvim Ndrodni-
ho kontaktniho mista dozvidaji o nebezpeénych vyrobcich,
které mohou byt na ¢eském trhu a v rdmci svych pravo-
moci ndsledné provddi kontrolu. Evropskd komise je pak
zpétné informovdna o skute¢nostech, které byly v ndvaz-
nosti na informaci z EU zjistény a o ulozenych opatfenich.

Dojde-li ke zjisténi vyskytu nebezpe&ného vyrobku nékte-
rym z dozorovych orgdn( v CR, odesila Ndrodni kontaktni
misto do EK informace ziskané od jednotlivych Uéastnikd
ndrodniho systému.

Po identifikaci rizikového vyrobku na trhu nebo pfi dovo-
zu jsou vysledky kontroly ziskané hodnocenim produktu

na misté ¢i laboratornimi rozbory porovndny s voditky pro
zasildni ozndmeni do systému - tzv. Standardnimi operac-
nimi postupy (SOP) RASFF. Soucdsti odeslaného ozndmeni
jsou vysledky kontrol, pfijatd opatreni, detailni informa-

ce vedouci k prfesné identifikaci produktu, udaje o jeho
distribuci atd. Od roku 2011 jsou v CR ozndmeni tvofena

a pfeddvdna prostrfednictvim online aplikace iRASFF.

V roce 2019 bylo prostifednictvim NKM RASFF distribuo-
vdno celkem 2 642 ozndmeni, tj. 276 origindlnich oznd-
meni tykaijicich se CR a souvisejicich 2 366 dodateénych
informaci. CR odeslala celkem 114 origindlnich ozndmeni.
Kontroly na trhu se tykalo 110 ptipadd a z toho 42 ozndme-
ni spadalo do kompetence SZPI. Ve 4 pripadech se jednalo
o kontrolu dovozu. Pti kontroldch na hranicich SZPI spo-
lupracuije s orgdny Celni spravy CR v souladu s Dohodou

o vzdjemné soucinnosti a spoluprdci uzavienou mezi SZPI
a Generdlnim feditelstvim cel.

Druhou kategorii jsou ozndmeni prijatd systémem RASFF.
V nich figuruji produkty vyrobené v CR, distribuované pres

The National Contact Point gathers information from all
supervisory bodies in the area of food and feed in the
Czech Republic: CAFIA, State Veterinary Administration,
Public Health Protection bodies and the Central Institute
for Supervising and Testing Institute in Agriculture. Follow-
ing other participants in the National Rapid Alert System
are also involved in cooperation with the National Con-
tact Point: the General Directorate of Customs, the State
Office for Nuclear Safety, the Ministry of the Interior,

and the Ministry of Defense. The coordination point is

the Secretariat of the Coordination Group for Food Safety
at the Ministry of Agriculture.

The flow of information on the presence of unsafe prod-
ucts is two-way; the supervisory bodies of the Czech Re-
public are notified of unsafe products that may be present
on the Czech market via the National Contact Point, and
subsequently conduct inspections as is within the scope
of their competence. The European Commission receives
feedback on the facts that were identified as a result of in-
formation received from the EU and also on any follow-up
measures imposed.

Should any supervisory body in the Czech Republic
become aware of the presence of any unsafe product,
the National Contact Point sends the European Commis-
sion the information gathered from individual participants
in the national system.

Following the identification of an unsafe imported prod-
uct or one already on the market, the inspection results
obtained via on-site product assessment or from labora-
tory analysis are compared to the notification guidelines
for the RASFF system, so-called Standard Operating
Procedures (SOP). The notification sent includes the re-
sults of inspections, measures taken, detailed information
leading to accurate product identification, distribution
data, etc. Since 2011, notifications in the Czech Republic
have been created and transmitted through the iRASFF
online application.

In 2019 a total of 2,642 notifications were distributed through
the NCP RASFF; 276 original notifications concerning

the Czech Republic and 2,366 additional pieces of related
information. The Czech Republic itself sent a total of 114
original notifications. 110 cases were related to inspections
on the market and 42 notifications came under the author-
ity of CAFIA. 4 cases involved the inspection of imported
goods. When carrying out border inspections, CAFIA
cooperates with the authorities of the Customs Administra-
tion of the Czech Republic in accordance with the Agree-
ment on Mutual Collaboration and Cooperation concluded
between CAFIA and the General Directorate of Customs.

The second category includes notifications received
by the RASFF system. They concern products manufac-
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CR nebo ty, které byly doddny ze zahraniéi na &esky trh.
V roce 2019 piijala CR celkem 162 ptipad(, z toho 88 spa-
dalo do kompetence SZPI.

Nad ramec pfipady, které se bezprostiedné tykayji CR, ro-
zeslalo v roce 2019 NKM RASFF 19 informativnich ozndme-
ni v kategorii Novinka, véetné souvisejicich dodate¢nych
informaci.
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2.5

SPRAVNI
POMOC
A SPOLUPRACE (AAC)

Sprdavni pomoc a spoluprdce (Administrative Assistance
and Cooperation — AAC) v ramci EU slouzi k u¢innému vy-
mdhdni prdva v oblasti potravin a krmiv v pfipadech, které
maiji pfeshraniéni presah.

Pravnim zdkladem pro sprdvni pomoc a spoluprdci

(AAC) je hlava IV (Spravni pomoc a spoluprdce) natize-

ni Evropského parlamentu a Rady (EU) 2017/625 ze dne

15. bfezna 2017 o ufednich kontroldch a jinych urednich
¢innostech provdadénych s cilem zajistit uplatriovani
potravinového a krmivového prdva a pravidel tykajicich se
zdravi zvitat a dobrych zivotnich podminek zvifat, zdravi
rostlin a pfipravkd na ochranu rostlin (,nafizeni o Ufednich
kontrolach®) a provdadéci natizeni Komise (EU) 2019/1715 ze
dne 30. zari 2019, kterym se stanovi pravidla pro fungovani
systému pro sprdvu informaci o Urednich kontroldch a jeho
systémovych slozek (,nafizeni o IMSOC").

Ugelem AAC je zaijistit sprdvné uplathovdni pravidel
uvedenych v ¢l. 1 odst. 2 nafizeni o Urednich kontroldch,
pokud se nevyhovujici kontrolni zjisténi dotykaji vice nez
jednoho ¢lenského stdtu. Prisludné orgdany ¢lenskych statd
si poskytuji vzdjemnou pomoc v pfipadech uvedenych

v ¢l.104-107 nafizeni o Ufednich kontroldch a také se
vzdjemné informuji o zjisténich klamavého a podvodného
jedndni, pfipadné podezrfeni na takové jedndni. K vyméné
informaci v rezimu AAC slouzi prfedevsim online aplikace,
kterou spravuje EK.

SZPl je dle § 15 odst. 5 zdkona ¢.110/1997 Sb., o potra-
vindch a tabdkovych vyrobcich, ve znéni pozdéjsich
ptedpisd, ndrodnim kontaktnim mistem pro spravni pomoc
a spoluprdci v CR a jednim ze jmenovanych styénych mist
v souladu s ¢l.103 nafizeni o Urfednich kontroldch. Dozoro-
vé orgdny odesilaji informace o vysledcich Uredni kontroly
a souvisejici zddosti o spoluprdci do jinych &lenskych stétd
prostrednictvim kontaktniho mista na SZPI. Hiaseni AAC
pfijatd z jinych &lenskych statd jsou ze strany ndrodniho
kontaktniho mista pfeddvdna ostatnim orgdndm dozoru
nad potravinami a krmivy v CR za téelem dosetieni, pri-
padné prijeti vhodnych opatreni.

V roce 2019 bylo prostfednictvim online ndstroje distribuo-
vdno celkem 169 ozndmeni (z toho 131 bylo v kompetenci
SZPI) a souvisejicich 426 zdadosti, informaci a reakci. Z cel-
kového po&tu ozndmeni bylo 113 ptipad@ odeslanych z CR
a 56 ptipadd pfijatych z jinych &lenskych statd. Celkem

2.5

ADMINISTRATIVE
ASSISTANCE
AND COOPERATION (AAC)

Administrative Assistance and Cooperation (AAC) in the
EU aims at the effective enforcement of the law in the
area of food and feed in cross-border cases.

The legal basis for administrative assistance and coop-
eration (AAC) is Title IV (Administrative Assistance and
Cooperation) of Regulation (EU) of the European Parlia-
ment and the Council 2017/625 of 15 March 2017 on official
inspections and other official activities conducted to en-
sure the application of food and feed law, rules on animal
health and welfare, plant health and plant protection
products (“Official Control Regulation”) and Commission
Implementing Regulation (EU) 2019/1715 of 30 September
2019 laying down the Rules for the Functioning of the Infor-
mation Management System for Official Inspections, and
for its System Components (“the IMSOC Regulation”).

The purpose of the AAC is to ensure correct application
of the rules laid down in Art. 1(2) of the Official Control
Regulation for cases in which non-compliant findings

of an inspection concern more than one Member State.
The competent authorities of the Member States cooper-
ate mutually in cases such as those described in Articles
104-107 of the Official Control Regulation and they keep
each other informed if deceptive and fraudulent practices
are detected or if there is suspicion of such practices. An
online application administered by the European Commis-
sion is used as the main tool for the exchange of informa-
tion in the AAC system.

Pursuant to Section 15 (5) of Act No. 110/1997 Coll.

on Foodstuffs and Tobacco Products, as amended, CAFIA
is the national contact point for administrative assis-
tance and cooperation in the Czech Republic, and one
of the appointed liaison bodies in compliance with Article
103 of the Official Control Regulation. Supervisory bod-
ies send information about the results of official inspec-
tions and related requests for cooperation to the other
Member States through the contact point at CAFIA. AAC
notifications received from the other Member States are
transmitted via the National Contact Point to other su-
pervisory food and feed authorities in the Czech Republic
for the purpose of follow-up examination or the taking

of appropriate measures, as applicable.

A total of 169 notifications (including 131 within the com-
petence of CAFIA) and 426 related requests, information



24 hlaseni AAC bylo prijato nebo odesldno formou e-mai-
lové komunikace.

2.6

INFORMACNI
A KOMUNIKACNI
SYSTEM

Informacéné komunikaéni infrastruktura SZPI je tvorfena
komplexnim souborem technologii od provérenych doda-
vateld, na rdznych platformdch zaméfenych na procesni
i datovou integraci heterogennich softwarovych systémd
a aplikaci provozovanych v nékolika podsystémech se
specifickym resenim.

Systémy jsou integrovdny v osmi lokdlnich sitich, které jsou
propojeny pomoci virtudini privatni sité na bdzi stabilni
hybridni technologie MPLS. Tato je centrdiné spravovdna
a proaktivné provozné i bezpe&nostné monitorovdna mo-
dernimi HW a SW prostfedky. V lokdlInich sitich na vSech
lokalitdach jsou v sitové infrastrukture zac¢lenéna vykonnd
sitovd zatizeni FortiGate, kterd zajistuji komplexni ochranu
sité SZPIl a ochranu internetové konektivity proti bezpec-
nostnim hrozbdm. Tim je zabezpecena vysokd spolehlivost
a kvalita sitovych spojl a sluzeb, kam patfi i hlasové sluzby
pevné sité, které jsou realizovdny na platformeé IP telefonie.

Nad informaéné komunikaéni infrastrukturou SZPI je
provozovdn provozni dohledovy systém PRTG a vykonny
systém bezpecénostniho monitoringu IBM Security QRadar
SIEM, ktery je doplnény o funkcionality NESSUS.

V loriském roce byly porizeny vykonnéjsi zarizeni firewall
FortiGate z ddvodu plynulého ndristu pozadavkd a vy-
tizenosti sitového provozu. V rdmci rozsifovdni a rozvoje
datové sité na jednotlivych inspektordtech byly obménény
switche na vybranych nejrizikovéjsich lokalitdch.

Pribézné byly v obdobi roku 2019 provdadény Upravy apli-
ka&niho programového vybaveni jednotlivych podsystém(
informacniho systému SZPI v souvislosti s aktudinimi poza-
davky uzivatell, &i v souvislosti s pozadavky legislativy. Nej-
vyraznéjsim vyvojem prosel stézejni vyznamny informacni
systém KOPR ur¢eny pro primdrni kontrolni ¢innost SZPI.

V pribéhu roku 2019 byly zavedeny Upravy ERMS, které
usnadniuji a predevsim zefektiviuji prdci uzivatell v da-
Uprava uzivatelského rozhrani, diky které se nové doku-
menty v systému zobrazuji v tzv. stromové strukture. Zcela

notifications and responses were distributed through

the online tool in 2019. Out of the total number of notifica-
tions, 113 cases were sent from the Czech Republic and
56 cases received from the other Member States. 24 AAC
notifications in total were received or sent out in the form
of e-mail communication.

2.6

INFORMATION
AND COMMUNICATION
SYSTEM

The CAFIA information and communication infrastructure
consists of a comprehensive set of technologies from
trusted suppliers on different platforms. The various tech-
nologies are focused on the processing and data integra-
tion of heterogeneous software systems and applications
with specific solutions running in multiple subsystems.

The systems are integrated in eight local networks which
are interconnected using a virtual private network based
on stable MPLS hybrid technology. The VPN network is
centrally administered and operations and security are
actively monitored with modern HW and SW equipment.
Powerful FortiGate network infrastructure devices are
integrated into the local networks in all locations providing
the comprehensive protection of the CAFIA network and
the protection of Internet connectivity against security
threats. The high reliability and quality of network con-
nections and services are therewith secured including
the fixed network voice services which are operated

on an IP telephony platform.

PRTG, an operative supervisory system, and IBM Security
QRadar SIEM, a high-performance security monitoring
system supplemented with NESSUS functionalities are
also used to umbrella the CAFIA information communica-
tion infrastructure.

The gradual increase of requirements and network
operation load led to the acquisition of more powerful
firewall FortiGate devices. Switches were replaced in some
of the most risky localities as a part of the extension and
development of the data network in individual inspector-
ates.

Application software modifications of the individual sub-
systems of the CAFIA information system were carried out
in the context of current user requirements or in connec-
tion with legislative requirements throughout 2019. KOPR
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zdsadni byly téz Upravy ERMS, které umozni realizovat
plné elektronické skartaéni Fizeni.

| v roce 2019 doslo k rozvoji a prohloubeni komunikace
mezi ERMS a dalsimi agendovymi systémy SZPI, predevsim
IS GINIS a IS KOPR. K dalsimu propojeni doslo i na drovni
ERMS a intranetu SZPI.

V neposledni fadé je nutno vyzdvihnout realizaci projektu
zavedeni kvalifikované elektronické peceti SZPI a kvalifi-
kované sluzby pro ovéfovdni elektronickych podpist/pe-
ceti. Obé tyto Upravy umozni SZPI naplhovat pozadavky
natizeni Evropského parlamentu a Rady (EU) &.910/2014 ze
dne 23. ¢ervence 2014, o elektronické identifikaci a sluz-
bdch vytvdiejicich dlvéru pro elektronické transakce

na vnitfnim trhu a o zrueni smérnice 1999/93/ES (zndmé
pod ndzvem ,nafizeni elDAS") a zdkona ¢&.297/2016 Sb.,

o sluzbdach vytvdrejicich ddvéru pro elektronické transakce.

2.7

CINNOST
V OBLASTI
LEGISLATIVY

2.7.1

TVORBA

A PRIPOMINKOVANI
PRAVNICH
PREDPISU

V roce 2019 se SZPI podilela na vzniku sedmi zakon.

Z nich pak SZPI predevsim spolupracovala s Minister-
stvem zemédélstvi CR na legislativnim procesu novel
zdkona &. 110/1997 Sb., o potravindch a tabdkovych
vyrobcich a o zméné a doplnéni nékterych souvisejicich
zdkon(, a zakona &.146/2002 Sb., o Statni zemeédélske

a potravindrské inspekci a o zméné nékterych souvise-
jicich zdkon(. Ddle SZPI poddvala pfipominky k novele
zdkona ¢&.89/2012 Sb., ob¢ansky zdkonik; k novele zdkona
¢.634/1992 Sb., o ochrané spotrebitele; k novele zdkona
¢.218/2000 Sb., o rozpoctovych pravidlech a k novele zd-
kona ¢.250/2016 Sb., o odpovédnosti za prestupky a fizeni
o nich. SZPI zaslala své stanovisko k pozménovacimu ndvr-
hu k viddnimu ndvrhu zdkona &. 378/2007, zdkon o 1éCivech.

the principal information system handling the primary
inspection activities of CAFIA, underwent the most signifi-
cant development.

Over the course of 2019 changes were made to the ERMS
that simplified and significantly improved users’ work effi-
cacy in the information system. The greatest improvement
was adjustment of the user interface so that documents
in the system could be displayed in a tree-like structure.
Modifications of the ERMS which allowed the implementa-
tion of a fully electronic discarding procedure were also

of fundamental importance.

In 2019 communication between the ERMS and other
CAFIA agenda systems, in particular the IS GINIS and IS
KOPR, was developed and intensified. Additional ERMS-
level and CAFIA Intranet links were also established.

Last but not least, projects introducing a qualified elec-
tronic seal for CAFIA and also accompanying qualified
validation services for electronic signatures/seals were
implemented. Both these modifications will allow CAFIA
to meet the requirements of Regulation (EU) of the Eu-
ropean Parliament and of the Council No. 910/2014

of 23 July 2014 on Electronic Identification and Trust
Services for Electronic Transactions on the Internal Market
and repealing 1999/93/EC (known as the “eIDAS Regula-
tion”) and Act No. 297/2016 Coll. on Trust Services for Elec-
tronic Transactions.

2.7

LEGISLATIVE
ACTIVITIES

2.7.1

CREATING

AND COMMENTING
ON LEGAL
REGULATIONS

In 2019 CAFIA participated in creation of 7 laws. CAFIA
primarily cooperated with the Ministry of Agricul-

ture of the Czech Republic on the legislative process
of the amendment of Act No. 110/1997 Coll., on Food-
stuffs and Tobacco Products, and amendments to cer-



SZPI se v roce 2019 spolupodilela také na vzniku ¢i novele
sedmi provdadécich vyhldsek k rdznym zdkondm. Jednd se
o tyto vyhldsky: vyhldska ¢.129/2019 Sb., kterou se méni
vyhldska &. 132/2015 Sb., o sazebniku ndhrad ndakladd

za rozbory provddéné laboratofemi Stdtni zemédélské

a potravindrské inspekce pro Ucely kontroly; vyhldska

¢. 274/2019 Sb., kterou se méni vyhldska ¢. 397/2016 Sb.,

o pozadavcich na mléko a mlé&né vyrobky, mrazené
krémy a jedlé tuky a oleje; vyhldska &.227/2008 Sb., o pau-
Sdinich ndkladech. Ddle se podilela na tvorbé vyhldasky

o pozadavcich na vyrobu pokrmd, zpUsobu uvdadéni
pokrm@ na trh a dalsich pozadavcich na pokrmy; novele
vyhlasgky &.417/2016 Sb., o nékterych zplsobech oznado-
vdni potravin a novele vyhldsky ¢.157/2003 Sb., kterou se
stanovi pozadavky pro ¢erstvé ovoce a ¢erstvou zeleni-
Nnu, Zpracované ovoce a zpracovanou zeleninu, suché
skordpkové plody, houby, brambory a vyrobky z nich,
jakoz i dalsi zpUsoby jejich oznagovdni a novele vyhlasky
¢. 76/2003 Sb., kterou se stanovi pozadavky pro prirodni
sladidla, med, cukrovinky, kakaovy prasek a smési kakaa
s cukrem, ¢okolddu a ¢okolddové bonbony.

Stejné jako v prfedchdzejicich letech se SZPI podilela

na tvorbé pravnich piedpist EU. SZPI aktivné sledovala
VyVvoj prdvni Upravy v oblasti vinafstvi, zejména pfipra-

vu provddécich aktd k nafizeni (EU) &.1308/2013, kterym se
stanovi organizace trhu se zemédélskymi produkty. SZPI
poskytuje podklady MZe pro pfipravu na jedndni a dle po-
tfeby (v ramci diskutovanych oblasti) se také pfimo ucastni
jedndni.

2.7.2

UCAST NA
JEDNANICH
PRACOVNICH
FORMACI EK
A RADY EU

I v roce 2019 se zaméstnanci SZPI zapojovali do aktivit pra-
covnich formaci EU. Za rumunského a finského predsed-
nictvi se uskutec¢nilo celkem 26 zahrani¢nich pracovnich
cest spojenych s Uéasti v rdznych pracovnich skupindch.
V jejich rdmci se desitka expertd ze SZPI zG¢astnila celkem
23 jedndni v pracovnich formacich Komise a Rady EU

a podilela se tak na legislativnim procesu na urovni EU.
Nejcetnéjsi (7x) byla u¢ast na jedndni pracovni skupiny

EK pro sledovatelnost tabdku ndsledovand pracovnimi
skupinami pro potraviny nového typu a skupinou pro ze-

tain related acts, Act No. 146/2002 Coll., on the Czech
Agriculture and Food Inspection Authority, and amend-
ments to certain related acts. In addition, CAFIA submit-
ted comments on the amendment to Act No. 89/2012
Coll., Civil Code, on the amendment to Act No. 634/1992
Coll. on Consumer Protection, on the amendment

to Act No. 218/2000 Coll., on Budgetary Rules, and

on the amendment to Act No. 250/2016 Coll., on Liability
for Offenses and related proceedings. CAFIA additionally
sent its opinion on the proposal amending the govern-
mental proposal Act No. 378/2007, on Pharmaceuticals.

In 2019 CAFIA also participated in the creation or amend-
ment of seven implementing decrees related to various
acts. The amendments concern following decrees: Decree
No. 129/2019 Coll., amending Decree No. 132/2015 Coll.,
on the Rate for the Reimbursement of Costs for Analyses
Carried out by the Laboratories of the Czech Agriculture
and Food Inspection Authority for the Purposes of In-
spections; Decree No. 274/2019 Coll., amending Decree
No. 397/2016 Coll., on the Requirements for Milk and Dairy
Products, Frozen Creams and Edible Fats and Oils; Decree
No. 227/2008 Coll., on Flate-Rate Expenses. In addition,
the Authority participated in the creation of the Decree
on Requirements for the Production of Meals, Methods

of Placing Meals on the Market and Other Meal Require-
ments; the amendment to Decree No. 417/2016 Coll.,

on Certain Methods of Food Labelling; the amendment
to Decree No. 157/2003 Coll. laying down the Require-
ments for Fresh Fruit and Fresh Vegetables, Processed
Fruit and Processed Vegetables, Dry Shell Nuts, Mush-
rooms, Potatoes and Products thereof, as well as Other
Methods of their Labelling; the amendment to Decree

No. 76/2003 Coll., laying down the Requirements for Natu-
ral Sweeteners, Honey, Confectionery, Cocoa Powder and
Cocoa and Sugar Mixtures, Chocolate and Chocolate
Sweets.

As in previous years, CAFIA contributed to the crea-

tion of EU legal regulations. CAFIA actively monitored
the development of legislation in the area of viniculture,
specifically drafting of implementing acts to Regulation
(EU) No. 1308/2013 Establishing Common Organization
of the Markets in Agricultural Products. CAFIA also pro-
vided background materials to the Ministry of Agriculture
for the preparation of meetings, and directly participated
in meetings as required (within the framework of the dis-
cussed areas).
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médélské kontaminanty (3x) a ddle pracovni skupinou pro
RASFF (pfipadné spole¢né s AACS) a Food Fraud, jichZ se
zdstupci SZPI u¢astnili v roce 2019 dvakrdt.

Zdstupce SZPI sleduje jedndni Resortni koordinaéni skupi-
ny (RKS) na Ministerstvu zemédélstvi CR. RKS predstavuje
koordina¢ni centrum pro schvalovdni instrukei, pozic

a manddtd prezentovanych za CR a resort zemédéalstvi
na jedndnich pracovnich orgdnd EU véetné COREPERuU,
Zvlastniho zemeédélského vyboru a Rady ministrd pro
zemé&deélstvi a rybolov.

V roce 2019 byla také ucinéna prvotni nominace osmndcti
zaméstnancl SZPI, ktefi se budou podilet na aktivitach
Geského predsednictvi Ceské republiky Radé EU v druhé
poloviné roku 2022.

2.7.2

PARTICIPATION

IN MEETINGS

OF THE EUROPEAN
COMMISSION
AND THE COUNCIL
OF THE EU
WORKING
GROUPS

In 2019 CAFIA employees were involved in EU working
group activities as well. During the presidency of Romania
and Finland, there were a total of 26 foreign business trips
related to the participation in various working groups.
Within this framework, a dozen CAFIA experts partici-
pated in a total of 23 meetings of the Commission and
the Council of the EU working groups, and in this man-
ner, they were actively involved in the legislative process
on the EU level. The most frequently visited (7 times) were
the meetings of the working group of the European Com-
mission for tobacco traceability, followed by the work-

ing group for novel foods and the group for agricultural
contaminants (3 times) as well as the working group

for the RASFF (together with the AACS, as applicable) and
also the Food Fraud working group, in which CAFIA repre-
sentatives participated twice in 2019.

A CAFIA representative followed the meetings of the Sec-
tion Coordination Group (SCG) at the Ministry of Agricul-
ture of the Czech Republic. The SCG is a coordination
center for the approval of instructions, positions and man-
dates presented on behalf of the Czech Republic at meet-
ings of the working bodies of the EU such as COREPER
and the Special Agricultural Committee and Council

of Ministers for Agriculture and Fisheries.

In 2019, the initial nomination of CAFIA employees (18) who
will participate in the activities of the Czech Presidency

in the Council of the EU for the Czech Republic in the
second half of 2022 was made.



2.7.3

CINNOST
PRAVNI

V roce 2019 bylo pravomocné skon&eno 2 495 sprdvnich
fizeni vedenych s provozovateli potravindiskych podnikd,
v nichz byly ulozeny pokuty v celkové vysi 156 719 000 K¢&.

Ve sprdvnich Fizenich o deliktech provozovatell potravi-
ndfskych podnikd byla rovnéz uloZzena povinnost nahradit
ndklady sprdavniho fizeni v celkové vysi 353 500 K¢&.

Nej¢astéji byla ve sprdvnim fizeni projedndvdna poruseni
ndsledujicich pravnich predpisd:

&l. 4 nafizeni (ES) &.852/2004 — nedodrzeni hygienickych
pozadavkl pfi uvdadéni potravin do obé&hu (955);

&l. 5 nafizeni (ES) &. 852/2004 — nedodrzovdni postup(
zalozenych na zasaddch HACCP (423);

&l. 14 nafizeni (ES) €.178/2002 - uvdadéni na trh potravin
skodlivych pro zdravi nebo nevhodnych k lidské spotrebé
(189);

él. 7 nafizeni (EU) &.1169/201 - uvdadéni zavadéjicich
informaci (371);

§ 3 odst. 1 pism. i) zdkona o potravindch - porugeni povin-
nosti provozovatele potravindrského podniku k nahlasovdni
ginnosti (316);

§ 3 odst. 1 pism. k) zdkona o potravindch - nedodrzeni
stanovené teploty pfi uchovavani potravin (89);

§ 3 odst. 1pism. q) zdkona o potravindch — neprodlené
nevyfazeni nevyhovujicich potravin z dalsiho ob&hu (273);

§ 3 odst. 1 pism.r) zdkona o potravindch — nezabezped&eni
dokladl o pavodu potravin (164);

§ 10 odst. 1 pism. b) zdkona o potravindch — uvdadéni
do obéhu potravin s proslym datem pouzitelnosti (753);

§ 10 odst. 2 zdkona o potravindch — neoddélené umisténi
a oznaceni potravin s proslym datem minimaini trvanlivos-
ti (784);

§ 16 zdkona o vinohradnictvi a vinafstvi — nedodrzeni
pozadavkd na oznaéeni produktu/vina (67);

§ 27 zdkona o vinohradnictvi a vinafstvi — nedodrzeni
pozadavkd na uvadéni do obéhu vina (154);

2.7.3

LEGAL
ACTIVITIES

2,495 administrative proceedings with food business op-
erators were lawfully concluded in 2019, and fines totaling
CZK 156,719,000 were imposed.

Obligation to reimburse the amount of CZK 353,500 was
imposed as the total compensation for administrative
proceeding costs for offenses committed by food business
operators.

Violation of following legal regulations was dealt within
administrative proceedings most frequently:

Article 4 of Regulation (EC) No. 852/2004 - failure to com-
ply with hygiene requirements when placing foodstuffs
on the market (955);

Article 5 of Regulation (EC) No. 852/2004 - failure to com-
ply with procedures based on HACCP principles (423);

Article 14 of Regulation (EC) No. 178/2002 - placing food-
stuffs on the market that are unsafe or unfit for human
consumption (189);

Article 7 of Regulation (EU) No. 1169/2011 - stating of mis-
leading information (371);

Sect. 3 (1) (i) of the Food Act - violation of the obligation
of food business operators to report initiation of their busi-
ness activity (316);

Sect. 3 (1) (k) of the Food Act - failure to comply with
the stipulated temperature for food storage (89);

Sect. 3 (1) (q) of the Food Act - failure to immediately
remove non-compliant foodstuffs from further placing

on the market (273);

Sect. 3 (1) (r) of the Food Act - failure to provide documen-
tation of the origin of foodstuffs (164);

Sect. 10 (1) (b) of the Food Act — marketing foodstuffs with
expired use by date (753);

Sect. 10 (2) of the Food Act - failure to separately place
and label foodstuffs with expired best before date (784);

Section 16 of the Viniculture and Viticulture Act - failure
to comply with requirements for product/wine labelling (67);
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§ 30 zdkona o vinohradnictvi a vinafstvi — fadné nevedeni
eviden¢nich knih v odvétvi vina (132);

&l. 76 nafizeni (ES) €.1308/2013 - nedodrzeni pozadavkd
obchodnich norem u ovoce a zeleniny (120);

&l. 80 odst. 2 nafizeni (ES) &.1308/2013 — uvdadéni do obé-
hu produktl z révy vinné podrobenych nepovolenym
enologickym postupdm (19);

€l.147 odst. 1 nafizeni (EVU) &.1308/2013 - uvadéni do ob&hu
produkt’ v odvétvi vina bez privodnich dokladd (36);

&l. 52 odst. 1 nafizeni (ES) &. 607/2009 - uvdadéni do obé-
hu produktC v odvétvi vina ozna&enych v rozporu s nafi-
zenim (22).

V roce 2019 nabylo pravni moci 146 rozhodnuti Ul o odvold-
ni proti rozhodnuti inspektordtu o ulozeni pokuty provozo-
vateli potravindrského podniku, z nichz bylo v 90 pfipa-
dech napadené rozhodnuti potvrzeno, v 35 pripadech
byla provedena zména napadeného rozhodnuti (véetné
zmén formdliniho charakteru), v 15 pfipadech bylo napa-
dené rozhodnuti zruseno a vrdceno pfislusnému inspek-
tordtu k novému projedndni a rozhodnuti, ve 2 pripadech
bylo napadené rozhodnuti zruseno a fizeni zastaveno,

v jednom pfipadé bylo shleddno rozhodnuti nicotnym

a ve 3 bylo poddno opozdéné odvoldni.

V roce 2019 rozhodly ve sprdvnim soudnictvi pravomoc-
né krajské soudy o 30 zalobdch proti rozhodnutim Ul.

Z dorugenych pravomocnych rozsudkd krajskych soud(
byla ve 29 pfipadech zaloba jako neddvodnd zamitnuta

a v jednom pfipadeé bylo rozhodnuti Ul soudem &dsteéné
zru$eno a véc vrdcena k dalsimu fizeni. V roce 2019 nabylo
prdavni moci téz 11 rozhodnuti Nejvyssiho spravniho soudu
tykajicich se rozhodnuti Ul.

2.8

SPOLUPRACE

S OSTATNIMI

URADY

A INSTITUCEMIV CR

SZPI dlouhodobé spolupracuje s Ministerstvem pramyslu

a obchodu CR v rdmci systému ProCoP pfi poskytovd-

ni informaci podnikateldm o pozadavcich na vyrobky

a o fungovdni vnitfniho trhu v oblasti volného pohybu
potravin. Inspekce se aktivné zapojovala do feseni ptipadd

@o

Section 27 of the Viniculture and Viticulture Act - failure
to comply with requirements for placing wine on the mar-
ket (154);

Section 30 of the Viniculture and Viticulture Act - failure
to keep records in the wine sector (132);

Article 76 of Regulation (EC) No. 1308/2013 - failure
to comply with the requirements of commercial standards
for fruit and vegetables (120);

Art. 80 (2) of Regulation (EC) No. 1308/2013 — marketing
of products from the vine that have undergone unauthor-
ized oenological practices (19);

Art. 147 (1) of Regulation (EC) No. 1308/2013 - placing
products in the wine sector on the market without accom-
panying documents (36);

Art. 52 (1) of Regulation (EC) No. 607/2009 — marketing
products in the wine sector that are labelled contrary
to the Regulation (22).

146 decisions in appeal against the inspectorate’s decision
on fines imposed on food business operators were closed
with final legal force in 2019; the appealed decision was
upheld in 90 out of these cases, the appealed decision
was changed in 35 cases (including changes of formality),
the appealed decision was annulled and returned to the
relevant inspectorate for renewed hearing and decision

in 15 cases, the appealed decision was canceled and
proceedings suspended in 2 cases, the decision was found
to be null and void in one case, and in 3 cases, the request
for appeal was submitted late.

In 2019, regional courts decided with final legal force

on the administration of justice on 30 complaints against
the decisions of the Headquarters. Of the delivered final
regional court decisions, the complaints were dismissed
as unjustified in 29 cases and the decision of the Head-
quarters was partially revoked by the court in one case
and returned for further proceedings. In 2019, 11 decisions
of the Supreme Administrative Court concerning deci-
sions made by the Headquarters came into final legal
force.



tykajicich se zjisténi nekalych obchodnich praktik, véetné
nekalych obchodnich praktik pouzitych vigi spotfebitelim
pochdzejicim z jinych &lenskych statl EU (prostfednictvim
elektronického komunika¢niho systému CPCS - Consu-
mer Protection Cooperation System). SZPI je taktéz zapo-
jena do systému SOLVIT, v némz ¢lenské stdty spolupra-
cuji pfi u€elném feseni probléma, jez vznikaji v ddsledku
nespravné aplikace pravnich predpisl v oblasti vnitfniho
trhu ze strany orgdnd vefejné moci.

Velmi uzkd spoluprdce pfi vykonu ufednich kontrol je pra-
bézné realizovdna se Statni veterindrni sprdvou. Jednd se
predevsim o kontrolu nevyhovuijicich potravin Zivogisného
plvodu u jejich vyrobed &i dovozel zjisténych ze strany
SZPI v obchodni siti nebo jsou SZPI prfeddvdny ze strany
SVS adekvdatni informace o kontrolnich zjisténich uciné-
nych u vyrobc(.

Permanentné vysokou Urover md spoluprdce SZPI s Ge-
nerdinim feditelstvim cel pfi kontroldch potravindrskych
komodit dovdzenych ze tretich zemi. Casté a Géinné jsou
spole&né kontroly zaméfené na plvod dovdzeného nebo
prepravovaného vina.

Z dalsich dozorovych orgdnd Ize uvést i spoluprdci

s Ustfednim kontrolnim a zkugebnim Ustavem zemédal-
skym pfi kontroldch provadénych u prvovyrobct a ddle
pak kontroly SZPI provadéné na zdkladé analyzy udajd
Registru vinic, ktery UKZUZ vede.

Uzkou spoluprdci SZPI udrzuje se Statnim zdravotnim
ustavem ohledné hodnoceni rizika potravin a se Stdtnim
ustavem pro kontrolu Ié&iv pfi fe$eni vyrobkd deklarova-
nych zejména jako doplrky stravy, které hranici s léCivy.

Inspekce pokracovala ve spolupréci s Utadem préimyslo-
vého vlastnictvi, na jehoz ginnost navazuje v rdmci kontrol
dodrzovdni prav dudevniho vlastnictvi, a to zejména kont-
rol chrdnénych zemé&pisnych oznaceni potravin a chrané-
nych oznadéeni plvodu potravin.

Na misté je zde zminit velmi efektivni spoluprdci s Potravi-
ndtskou komorou CR. Tato spoluprdce je vedena ve dvou
hlavnich oblastech. Za prvé to je oblast spoluprdce pfi
vyjasriovdni si pristupu k praktickému feseni otdzek vyply-
vajicich z nékdy i velmi komplikovanych prévnich predpisa.
Takovy pfistup umoznuje eskym vyrobcdm co nejrych-
leji a nejefektivnéji prijimat ve svych podnicich uc¢innd
opatfeni. Na druhou stranu je pak urfedni kontrola v mnoha
pfipadech rychlejsi a jednodussi. Druhou oblasti je pak
spoluprdce pii vytvareni systému Ceskych cechovnich no-
rem, kde SZPI méze poskytnout PK CR kvalifikovany ndzor
prakticky ke véem ptedkladanych ndavrhdm norem.

Podobné efektivni je pak spoluprdce se Svazem obchodu
a cestovniho ruchu CR, kde pravidelné organizované ku-

2.8

COOPERATION

WITH OTHER
AUTHORITIES

AND INSTITUTIONS

IN THE CZECH REPUBLIC

CAFIA continued its long-term collaboration with the Min-
istry of Industry and Trade of the Czech Republic in the
joint operation of the ProCoP system, the function

of which is to provide information to businesses on prod-
uct requirements and functioning of the internal market
in the free movement of foodstuffs. CAFIA actively con-
tributed to the resolution of cases concerning the iden-
tification of unfair marketing practices, including unfair
marketing practices directed at consumers from other
member states of the EU (using the CPCS - Consumer
Protection Cooperation System). CAFIA was also involved
in the SOLVIT system, which facilitates cooperation
between member states for effective resolution of issues
that come about due to the incorrect application of legal
regulations in the internal market by public authorities.

There is ongoing close cooperation during official inspec-
tions with the State Veterinary Administration (SVA). This

is particularly relevant to the inspection of non-compliant
foodstuffs of animal origin at the producers’ premises or
of importers identified by CAFIA in the sales network. Al-
ternatively, the SVA submits relevant information to CAFIA
about its findings at inspections it has detected at produc-
ers.

Cooperation between CAFIA and the General Customs
Directorate during inspections of food commodities im-
ported from third countries was maintained at a high level.
Joint inspections which are focused on the origin of im-
ported or transported wine are frequent and effective.

Other supervisory bodies with strong cooperation included
the Central Institute for Supervising and Testing in Agricul-
ture with cooperation on inspections carried out at pri-
mary producers, as well as CAFIA inspections conducted
based on the analysis of data from the Institute’s Vineyard
Register.

CAFIA maintains close cooperation with the National
Institute of Public Health in the evaluation of food risks,
and the State Institute for Drug Control, particularly when
dealing with products declared as food supplements that
are very similar to medicinal products.
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laté stoly se zdstupci dozorovych orgdnd maji vyznamny
preventivni U¢inek a praktickd aplikace dohodnutych pra-
videl pak v mnoha pfipadech zjednodusuje i vykon Uredni
kontroly provadény SZPI.

Radiaéni monitoring

V &lenskych statech EU je organizovdn monitoring vyskytu
radiace, ktery zahrnuje slozky Zivotniho prostiedi (pGda,
voda, ovzdusi) a cely potravinovy fetézec (rostliny, krmiva,
zvitata, potraviny). SZPI je ¢lenem Celostdtni radia¢ni moni-
torovaci sité a spolupracuje se Statnim Urfadem pro jader-
nou bezpecnost (SUJB) v monitorovani radioaktivni kontami-
nace (aktivita radionuklidu ¥Cs) na celém tzemi CR.

Ochrana spotrebitele

V oblasti ochrany spotrebitele md SZPI tzké odborné
kontakty. SZPI je aktivnim ¢lenem odborné sekce Kvalita
v ochrané spotiebitele Rady kvality Ceské republiky a rov-
néz je ¢lenem pracovni skupiny Potraviny a spotrebitel
Ceské technologické platformy pro potraviny.

V roce 2019 spolupracovala SZPI se Statni sprdvou hmot-
nych rezerv (SSHR) pfi poskytovdni informaci pfi nasklad-
néni jedné ze strategickych hmotnych rezerv do Ulozist
SSHR.

CAFIA continued in co-operation with the Intellectual
Property Office with its activities within the framework

of the enforcement of intellectual property rights, namely
during inspections of protected geographical indications
of foodstuffs and the protected designations of foodstuff
origins.

Here it is worth mentioning the very efficient coopera-
tion with the Federation of Food and Drink Industries

of the Czech Republic. This cooperation was maintained
in two principal areas. Firstly, there was cooperation in the
development of a shared approach to practical solutions
of issues resulting from sometimes very complicated legal
regulations. Such an approach allows Czech produc-

ers to take effective measures in their businesses as
quickly and as efficiently as possible, while also enabling
a streamlining of the inspection procedure to make it
quick and simple, wherever feasible. The other area of co-
operation was in the formation of the Czech Guild Stand-
ards, whereby CAFIA was able to provide the Chamber
with a qualified opinion on almost all presented proposals
for standards.

Cooperation with the Czech Confederation of Commerce
and Tourism is similarly efficient with regularly organized
round tables where the representatives of supervisory au-
thorities have significant preventive effect. In many cases,
the practical application of agreed rules greatly simplified
the official inspection conducted by CAFIA.

Radiation monitoring

The monitoring of the incidence of radiation is organized
across the EU Member States and it includes the seg-
ments of the environment (soil, water, air) and the entire
food chain (plants, feed, animals, foodstuffs). CAFIA is

a member of the National Radiation Monitoring Network
and collaborates with the State Office for Nuclear Safety
in the monitoring of radioactive contamination (activity
of the ®'Cs radionuclide) throughout the entire territory
of the Czech Republic.

Consumer protection

CAFIA has close professional contacts in the field of con-
sumer protection. CAFIA is an active member of the Qual-
ity in Consumer Protection Expert Section of the Qual-

ity Council of the Czech Republic, and also a member

of the Food and Consumer Working Group of the Czech
Technology Platform for Foodstuffs.

In 2019 CAFIA cooperated with the State Material Re-
serves Administration (SMRA) by providing information as
one of the strategic material reserves to the repositories
of the SMRA was being restocked.

In 2019 CAFIA continued in cooperation with the interest
group of legal entities CZ.NIC (the administrator of the CZ



SZPI pokracovala v roce 2019 ve spoluprdci se zdjmovym
sdruzenim prdvnickych osob CZ.NIC (sprdvce domény
CZ) v oblasti identifikace kontrolovanych osob pfi kontrole
internetového obchodu.

SZPI spolupracovala v roce 2019 s Radou pro rozhlasové
a televizni vysilani v oblasti koordinace kontroly reklamy.

Spoluprdce s dalsimi organizacemi:

® Potravindiskd komora CR,

® Svaz obchodu a cestovniho ruchu CR,

® Statni veterindrni sprava CR,

@ Statni zdravotni Ustav (SZU),

@ Stdtni Ustav pro kontrolu lé&iv (SUKL),

@ Fakulta zahradnickd Mendelovy univerzity v Brnég,
® Masarykova univerzita v Brng,

® Fakulta potravindrské a biochemické technologie
VSCHT Praha,

® Fakulta veterindrni hygieny a ekologie Veterindrni
a farmaceutické univerzity Brno,

® Ceskd asociace pro specidini potraviny (CASP),
® Spolec¢nost pro bezlepkovou dietu, o.s.,

® Klub celiakd Brno,

@ Zelinaiska unie Cech a Moravy,

® Ovocnaiskd unie Ceské republiky,

® Vyzkumny Ustav veterindrniho Iékarstvi, v. v.i.,
® Vyzkumny Ustav rostlinné vyroby, v. v.i.,

® Vyzkumny Ustav brambordisky Havlickav brod, s.r. 0.,
® Cesky svaz pivovar(l a sladoven,

® Ceskomoravsky svaz minipivovard,

@ Unie destilateérd,

® Cesky svaz zpracovateld masa v Praze,

® Ceskomoravsky svaz mlékdrensky v Praze,

domain) in the field of the identification of inspected sub-
jects administering online businesses.

In 2019 CAFIA cooperated with the Council for Radio and
Television Broadcasting to coordinate advertising inspec-
tions.

Cooperation with other organizations:

® Federation of the Food and Drink Industries
of the Czech Republic,

® Czech Confederation of Commerce and Tourism,

@ State Veterinary Administration of the Czech Repubilic,
@ National Institutes of Public Health (NIPH),

® State Institute for Drug Control (SIDC),

® Faculty of Horticulture - Mendel University, Brno,

® Masaryk University, Brno,

® Faculty of Food and Biochemical Technology, UCT
Prague,

® Faculty of Veterinary Hygiene and Ecology - University
of Veterinary and Pharmaceutical Sciences Brno,

@ Czech Association of Special Foods (CASF),

® Society for Gluten-Free Diet,

@® Celia Club, Brno,

@® Vegetable Producers Union of Bohemia and Moravia,
@ Fruit Producers Union of the Czech Repubilic,

@ Veterinary Research Institute, Brno,

® Crop Research Institute, Prague,

® Potato Research Institute, Havli¢kav Brod,

® Czech Beer and Malt Association,

® The Association of the Microbreweries of Bohemia and
Moravia,

@ Distillers Union,
® Czech Meat Processors Association - Prague,

® Bohemian-Moravian Dairy Product Association, Prague,
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® Ceskomoravskd komora odborovych svazfl - Odbornd
sekce Kvalita v ochrané spotrebitele,

@ Sdruzeni Eeskych spotfebitell, z.u.,
® Ceskomoravskad driibezaiskd unie, o.s.,
@ Sdruzeni drlbezdarskych podnikd,

® Ceska technologickd platforma pro potraviny
(CTPP) - pracovni skupina Potraviny a spottebitel,

® Casopis MASO.

2.9

SYSTEM
MANAGEMENTU
KVALITY

Systém managementu jakosti dle mezindrodni normy

ISO 9001 je v SZPI certifikovdn od roku 2005. Vztahuje

se na cely urad, tj. vSechny inspektordty a zameéstnance

a uplatnuje se na veskeré procesy, které v SZPI probihaji.
Systém managementu jakosti je neustdle zlepsovdn a kaz-
doro¢né provérovdn externi autoritou v rdmcei dozorovych
a recertifikaénich auditl. V roce 2019 SZPI Uspé&sné absol-
vovala druhy dozorovy audit systému.

[ /A

® Czech-Moravian Confederation of Trade Unions — Qua-
lity in Consumer Protection Expert Section,

® Czech Consumer Association,
® Czech-Moravian Poultry Association,
@® Czech Poultry Breeders Association,

® Czech Technology Platform for Foodstuffs (CTPF)
Foodstuffs and Consumer working group,

® MEAT (MASO) magazine.

2.9

QUALITY
MANAGEMENT
SYSTEM

CAFIA's quality management system has held the

ISO 9001 international standard certificate since 2005.

It applies to the entire authority, i.e. all inspectorates,
employees and processes that take place within CAFIA.
The quality management system has been continuously
improved and subject to supervisory and recertification
audits by an external audit authority every year. In 2019,
CAFIA successfully passed its second supervisory audit
of the system.
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3.1

MEZINARODNI
SPOLUPRACE

Udrzovdni a rozvoj zahrani¢nich vztahd patfi trvale mezi
jednu z priorit SZPI. Hlavnim pfinosem zahrani¢nich aktivit
je ziskavdni novych informaci a posileni know-how SZPI
jako dozorového orgdnu pusobiciho na vnitfnim trhu

EU. Diky dlouhodobému a systematickému péstovdni
zahrani¢nich aktivit se SZPI a jeji experti stali vyhleddva-
nymi pro mezindrodni spoluprdci, napt. ze strany orgdnd
Evropské komise (EFSA, DG SANTE). U&ast na $kolenich je
pak zdsadnim pfinosem ve zvySovdni kvalifikace nasich
zaméstnancd.

SZPI naddle udrzuje aktivni spoluprdci s Mezindrodni
organizaci pro révu a vino (OIV). Tato mezivliadni svétovd
védecko-technickd organizace vytvari definice a doporu-
¢uje standardy v oblasti vinohradnictvi a vinarstvi, které
jsou v pfipadé enologickych postupl a analytickych me-
tod rozboru ptebirdny do prdvnich predpist EU. Zaméstna-
nec SZPI byl v roce 2015 jmenovdn do funkce prezidenta
Subkomise pro metody analyzy v rdmci Mezindrodni
organizace pro révu a vino (OIV) a v roce 2019 participoval
na jedndni jednoho uskupeni OIV.

Zaméstnanci brnénské laboratore a OKLC se také aktivné
podileli na jedndni pracovnich skupin, které se zabyvaji
problematikou vina a fungovdni Evropské databanky ana-
lytickych hodnot vin.

Zdstupce brnénské laboratore je zapojen do mezindrodni-
ho projektu Geograficky plivod vin, kterého se kromé CR
ucastnii Slovensko, Rakousko a Srbsko. Vystupy projektu,
ktery vhodnym zplsobem doplfiuje ¢innost Evropské
databanky analytickych hodnot vin a ktery je koordinovdn
Spole¢nym vyzkumnym strediskem pfi Evropské komisi

v Geelu, by mély napomoci odhalit nekalé praktiky ob-
chodovanych vin zejména zahranié¢niho pdvodu na uzemi
Ceské republiky.

Triclenny tym expertd SZPI v roce 2019 dokongil aktivity

na nezdvislém a profesiondinim auditu kontrolniho systé-
mu vinafského sektoru v Moldavské republice. Utedni kon-
trola v Moldavsku se nyni nachdzi v dlouhodobém procesu
transformace, a proto je vhodné vyuzit tohoto obdobi pro
nastaveni efektivnéjsiho fungovdni kontroly vinarského
sektoru a potravin obecné. Projekt financovany Ceskou
rozvojovou agenturou byl zahdjen v roce 2018.

Zdastupci vedeni SZPI se také pravidelné ucastni setkdani

vrcholnych predstavitell evropskych orgdn zodpovéd-
nych za dozor nad potravinami Heads of Agencies, které

@s

3.1

INTERNATIONAL
COOPERATION

Maintenance and development of international relations
remains a permanent priority for CAFIA. The main benefit
of foreign activities is obtaining new information and im-
proving the CAFIA's know-how as a supervisory body oper-
ating on the internal EU market. Due to the consistent and
systematic fostering of foreign activities, CAFIA and its
experts have become highly sought-after for international
cooperation, e.g. by European Commission bodies (EFSA,
DG SANTE). Participation in training courses is an essential
step towards improving our employees’ qualifications.

CAFIA continues to maintain active cooperation with

the International Organization of Vine and Wine

(OIV). This global intergovernmental scientific and techni-
cal organization creates definitions and recommends
standards in viticulture and wine growing, which in the
case of oenological approaches and analytical methods,
have been incorporated into EU legal regulations. A CAFIA
employee was appointed to the office of the President

of the Sub-Commission for the Methods of Analysis

of the International Organization of Vine and Wine (OIV)
in 2015, and in 2019 participated in the meetings of one
OIV group.

The staff of the Brno laboratories and CLCD also actively
participated in working group meetings that deal with
the issues of wine and the operations of the European
Wine Databank.

A representative of the Brno laboratory is involved in an
international project focused on the geographical origin
of wines. In addition to the Czech Republic, Slovakia,
Austria, and Serbia are also participants. The outputs

of the project are coordinated by the Joint Research Cen-
tre of the European Commission in Geel and nicely com-
plement the activities of the European Wine Databank.
This project should help to detect unfair practices in trad-
ed wine; in particular, those in the territory of the Czech
Republic that are of foreign origin.

A three-member team of CAFIA experts completed activi-
ties on a 2019 independent professional audit of the con-
trol system in the wine sector in the Republic of Moldova.
The official inspection process in Moldova is currently
undergoing a long-term transformation, and therefore, it is
the ideal time to work on developing a more effectively
functioning inspections system in the general food and
wine sectors. The project, financed by the Czech Develop-
ment Agency, started in 2018.



se kond dvakrdt roéné vétsinou pod zdstitou zemé, kterd
aktudlné prfesedd Radé EU (letos se jedndni uskutednila

v Dublinu a v Helsinkéch). Jedndni Heads of Agencies maji
Siroky rozsah vysoce aktudlnich témat, zejména bezpec-
nost potravin, kontrolu internetového obchodu, falsovdni
potravin, ozna¢ovdni potravin, problematiku laboratofi,
dovozni a vyvozni certifikaci a dalsi aktudini témata.

Zameéstnankyné OKLC se v prvni poloviné roku 2019
zuc€astnila tfimési¢ni stdze na generdinim feditelstvi pro
zdravi a bezpe&nost potravin (DG SANTE) na oddéleni,
které se zabyvd dvoustrannymi mezindrodnimi vztahy

v oblasti potravin. Tato stdz vedla ke zlepseni povédomi

o legislativnim procesu v rdmci EU a ziskdni formdilnich

i neformalnich kontaktd. Na oddéleni DG SANTE zabyvaiji-
cim se zpracovdnim potravin a potravinami nového typu
pak dlouhodobé pUlsobi vysland expertka SZPI.

Na zacdtku srpna navstivila prazskou laborator SZPI skupi-
na zdstupcl Republican Center of Testing and Certificati-
on z uzbecké Standard Agency, jenz je ndrodnim Ufadem
pro standardizaci, metrologii a hodnoceni shody. Tyto

CAFIA management representatives also regularly
attend Heads of Agencies meetings. These are meet-
ings of the heads of the European bodies responsible

for the supervision of foodstuffs, and generally take place
twice a year under the auspices of the country currently
chairing the EU Council (the meetings were held in Dub-
lin and Helsinki this year). The meetings of the Heads

of Agencies deal with a wide range of very relevant topics,
in particular food safety, Internet sales inspections, food
adulteration, food labelling, laboratory issues, import and
export certification, and other pertinent topics.

In the first half of 2019, an employee of the CLCD par-
ticipated in a three-month internship at the Directorate-
General for Health and Food Safety (DG SANTE) in a unit
that deals with bilateral international relations in the
area of food. This internship resulted in the improved
understanding of the legislative process in the EU and
the establishment of both formal and informal contacts.
An additional CAFIA expert has been working on issues
connected with the processing of food and novel food
at a DG SANTE unit on a long-term basis.

At the beginning of August, a group of representatives

of the Republican Center of Testing and Certification
from the Uzbek Standard Agency, a national authority

for standardization, metrology and compliance evalua-
tion, visited the laboratory of CAFIA in Prague. The au-
thority undertakes activities such as this not only in the
area of food, but also in other industrial sectors, such as
the construction industry as well. In addition to laboratory
equipment and the inspections-setting system, the visitors
were also interested in the general functioning of standard
office processes, e.g. the setting of cash flow. In October,
our office was visited by an expert from the SCL (Service
Commun des Laboratoires), a French laboratory in Bor-
deaux. She visited CAFIA as a part of the Fiscalis 2020
project organized by the General Directorate of Customs
of the Czech Republic. During the visit, experience was
exchanged in the area of wine inspection and analysis;
the focus of the Fiscalis project.

In 2019, the inspectors and other employees of CAFIA
regularly participated in training sessions called Better
Training for Safer Food (BTSF). These were organized

for the representatives of supervisory bodies by DG SANTE
and focused upon a range of topics, such as HACCP,

the geographical indication of wines and spirits,
e-commerce, TRACES, organic farming, new investigative
methods, new official inspection regulations, etc. In 2019,
24 CAFIA employees had the opportunity to attend

14 types of training; a total of 28 sessions in all (some par-
ticipated in several different types). CAFIA employees do
not participate in BTSF courses solely as students but also
actively; 2 CAFIA representatives also act as the lecturers
of a module focusing on e-commerce marketing inspec-
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aktivity Ufad vykondvd nejen pro oblast potravindrstvi,
ale i jind prdmyslova odvétvi, jako napfiklad stavebnictvi.
Ndavstévnici se kromé vybaveni laboratofe a nastaveni sys-
tému kontroly zajimali také o obecné fungovani procest
v rdmci naseho Uradu, napriklad o nastaveni finanénich
tokd. V Fjnu pak navstivila nas arad expertka z francouz-
ské laboratofe SCL (Service Commun des Laboratoires)
v Bordeaux. SZPI navstivila v rdmci projektu Fiscalis 2020
organizovaného Generdinim feditelstvim cel CR. B&hem
ndavstévy doslo k vymeéné zkusenosti v oblasti kontroly

a analyzy vina, na néz byl projekt Fiscalis zaméren.

Inspektofi a dalsi zaméstnanci SZPI se v roce 2019 pra-
videlné& ucastnili Skoleni pod ndzvem Better Training

for Safer Food (BTSF), kterd pro zdstupce dozorovych
orgdnt organizuje DG SANTE a kterd se specializuji napf.
na HACCP, zemépisné oznacovdni vina ¢&i lihovin, e-co-
mmerce, TRACES, ekologické zemédélstvi, nové vysetifova-
ci metody, nové narizeni o Urednich kontroldch atd. V roce
2019 mélo 24 zaméstnancd SZPI moznost U¢astnit se

14 typQ Skoleni, a to celkem 28x (néktefi se zucastnili vice
typ skolenti). Skoleni v rdémci BTSF se zaméstnanci SZP!
neucastni pouze v roli posluchacd, ale i aktivné - 2 zdstup-
ci SZPI plsobi jako $kolitelé modulu zaméfeného na kon-
trolu uvadéni na trh potravin v rdmci e-commerce. V roce
2019 se takto zU&astnili 3 b&h(, které probéhly v Praze,
Bratislavé a Madridu. Dalsi zdstupce SZPI pak zajistoval
praktickou ¢dst BTSF realizovaného v Praze zaméreného
na hygienu potravin a organizoval ndvstévu provozu pro
Uucastniky skoleni.

Kromé vyse uvedenych Skoleni se zaméstnanci SZPI Ucast-
nili i daldich workshopU ¢&i konferenci, a to i v roli pfednd-
Sejicich (napf. na konferenci ke 40. vyro¢i RASFF a vstupu
v Uginnost nafizeni o Ufednich kontroldch) nebo za u&elem
prohloubeni svych odbornych znalosti.

3.2

MEZINARODNI
PROJEKTY

V roce 2019 byl realizovdn projekt odlozeny z roku 2018.
Projekt nazvany Bezpe&né a kvalitni potraviny na obou
strandch hranic uskute¢nény v rdmci programu Inter-

reg V-A Ceskd republika — Polsko navdzal na predchozi
projekty s obdobnym zamérenim. Partnerem pro SZPI byl
tentokrdt polsky dozorovy orgdn Inspekcja Jakosci Handlo-
wej Artykutéw Rolno-Spozywcezych (Inspekce kvality zemé-
délskych a potravindiskych vyrobka). Stejné jako v pfipadé
kooperace s pfedchozimi partnery v minulosti, bylo i zde
cilem kromé sezndmeni se s pfistupy ke kontrolni ¢innosti

tions of foodstuffs. In 2019 these employees participated
in 3 course rounds; one in Prague, one in Bratislava and
the third in Madrid. Another CAFIA representative provided
a hands-on BTSF session by organizing a food hygiene
training visit to the Prague facility.

In addition to the above training sessions, CAFIA employ-
ees also participated in workshops and conferences as
lecturers (e.g. a conference organized for the occasion

of the RASFF’s 40th anniversary, and for the coming into
force of the Official Control Regulation), or for the purpose
of the improvement of their professional knowledge.

3.2

INTERNATIONAL
PROJECTS

A project postponed in 2018 took place in 2019. The pro-
ject, called “Safe and Quality Foodstuffs on Both Sides

of the Border”, was implemented as a part of the Interreg
V-A Czech Republic-Poland Program, and built upon prior
projects with a similar focus. Inspekcja Jakosci Handlowe;j
Artykutéw Rolno-Spozywczych (Quality Inspection Author-
ity for Agricultural and Food Products), a Polish inspection
body, was the partner for CAFIA this time. In the same
way as in cases of cooperation with previous partners

in the past, the objective here, in addition to becoming
acquainted with approaches to inspection activities, was
enhancing cooperation and establishing contacts among
inspectors in the cross-border region. The project started
with an opening conference, followed by exchange visits
on both sides of the border, and at the very end, there was
a final conference summarizing the entire project. During
the exchanges, inspectors had the opportunity to see how
inspections are conducted on the other side of the bor-
der and to compare them with their own procedures.

The inspectorates of Usti nad Labem, Hradec Krdlové

and Olomouc were involved on behalf of the CAFIA, and
the local inspectorates in Wroclaw, Katowice and Opole
on behalf of Poland. A total of approximately 70 people
participated in the project activities. The total expense

of the project for both partners combined amounted

to almost 50,000 EUR; 85 % of which will be refunded from
the European Regional Development Fund.



také posileni spoluprdce a navdzdni kontaktd mezi inspek-
tory v pfihrani¢nim regionu. Projekt byl zahdjen uvodni
konferenci, poté ndsledovaly vyménné pobyty na obou
strandch hranic a na samém konci probéhla zdvére¢nd
konference, kde byl cely projekt shrnut. Pri vyménnych po-
bytech méli inspektofi prilezitost vidét, jak probihd vykon
kontroly na druhé strané hranic a porovnat jej s viastnimi
postupy. Za SZPI byly zapojeny inspektordty v Usti nad
Labem, Hradci Krdlové a Olomouci, na polské strané

pak mistni inspektordty ve Wroclawi, Katowicich a Opoli.
Celkem se projektovych aktivit U¢astnilo zhruba 70 osob.
Celkové ndklady obou partnert na projekt byly necelych
50 tisic EUR, z nichz 85 % bude refundovdno z Evropského
fondu pro regiondini rozvoj.
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4.1

KOMUNIKACE
S MEDII

Komunikace SZPI s vefejnosti je zalozena na principu
transparentnosti a otevienosti. Kli¢ovou Ulohu v této
komunikaci sehrdvaji média a potravindrskd inspekce pro-
stfednictvim tiskového mluvcéiho intenzivné a pravidelné
spolupracuje se zpravodajskymi a publicistickymi redakce-
mi médii viech typl - televizi, rozhlasem, tiskem a inter-
netovym zpravodajstvim v&etné jejich extenzi na online
socidlnich sitich. Takovd forma spoluprdce umoznuje
nejen s nezbytnou rychlosti a dopadem informovat spotfe-
bitelskou a podnikatelskou verejnost o zdsadnich zjisténich
SZPI, napt. o zjisténi nebezpeénych potravin na trhu, ale
rovnéz zvysovat spotrebitelskou gramotnost a zlepSovat

u potrebnych cilovych skupin orientaci na trhu s potravina-
mi i pravni povédomi.

Komunikaéni prioritou SZPI vG&i vefejnosti a médiim
zUstava zverejhovadni informaci o zjisténi potravin nebez-
pecnych, nevhodnych k lidské spotrebé a falsovanych.
Tyto informace inspekce zvefejiiuje s dGrazem na rychlost,
dostupnost Siroké verejnosti a adresnost ohledné ndzvu
vyrobku, vyrobni §arze, vyrobce a mista prodeje tak, aby
byli v maximdlIni mozné mife chrdanéni ti spotrebitelé, ktefi
mohou mit zédvadnou potravinu doma. Inspekce priibézné
zverejiiuje i zpravy o opatrenich uklddanych v provozov-
ndch potravindiskych podnikl a podnikl spole¢ného
stravovdni, které nespliiuji prisludné pravni predpisy.

Zdkladnim ndstrojem pro komunikaci s vefejnosti pro-
stfednictvim médii je vyddavdni tiskovych zprav, kterych

v roce 2019 SZPI zvefejnila celkem 50. Ddle inspekce
prabézné zodpovidda dotazy individudlné vznesené
redakcemi jednotlivych médii, kterych v roce 2019 bylo
1206. Management SZPI i ostatni skupiny odbornych
zaméstnancl pravidelné pfispivaji k edukaci vefejnosti
prostfednictvim své Ucasti ve zpravodajskych, spotre-
bitelskych a populdrné nauénych porfadech v televizi

a rozhlase, nebo odbornou korekturou &lanka v tisténych
meédiich. SZPI mj. dlouhodobé spolupracuje s Ceskou
televizi a Ceskym rozhlasem, kde odbornici z inspekce
seznamuji vefejnost s problematikou potravinového
prdva, potravindiského sortimentu a s nim spojenymi
potencidlnimi riziky, ddle poskytuji informace o vysledcich
kontrolni ¢innosti a poskytuji rady spotiebiteldm, jak snizit
riziko ndkupu nejakostnich nebo dokonce nebezpe&nych
potravin. Vyznamnym kandlem, ze kterého spotrebitelé

i média Cerpaji informace o vysledcich kontrol SZPI, je
portdl Potraviny na pranyri. Zde SZPI zverejruje zdvaz-

nd zjisténi nebezpecnych, falSovanych a nejakostnich
potravin distribuovanych v Ceské republice. Tyto informa-

4.1

MEDIA
COMMUNICATIONS

CAFIA's communication with the public is based on the
principles of transparency and openness. The media play
a key role in this communication. CAFIA closely cooper-
ates with the media on a regular basis through its press of-
ficer with news outlets and journalist editorial teams of all
media types; television, radio, press and online reporting,
including their extensions in online social networks. Such
cooperation not only allows CAFIA to quickly and efficient-
ly inform consumers and businesses of its key findings,
such as identification of unsafe food on the market, but

it also increases consumer literacy. In addition, it improves
orientation in the food market and legal awareness within
target groups.

The priority of CAFIA in its communication with the public
and media remains the publishing of information on the
detection of foodstuffs that are unsafe, unsuitable for hu-
man consumption and adulterate. The Authority publishes
this information with emphasis on speed, accessibility

to a wider public and precision with regard to the product
name, the production batch, the producer, and the place
of sale. This is in order to protect consumers who may
have unsafe foodstuff at home to the maximum extent
possible. CAFIA also continuously publishes reports on the
measures imposed on food enterprise operators and pub-
lic catering establishments that fail to comply with
applicable legal regulations.

Issuing press releases is a basic tool for communica-

tion with the public via the media; CAFIA issued a total

of 50 press releases in 2019. In addition, CAFIA continuous-
ly responds to inquiries raised individually by various me-
dia editorial staff. In 2019 there were 1,206 such inquiries.
The CAFIA management as well as other groups of quali-
fied employees also regularly contribute to the education
of the public through their participation in news, consum-
er and general interest programs on television or the radio,
as well as through the expert proof-reading of articles

in print media. Among others, CAFIA regularly cooperates
with Czech TV and Czech Radio where experts partici-
pating in the inspections inform the public about issues

of food law, food selection, and potential risks associated
therewith. They additionally provide information about
the results of inspection activities and advise consumers
on how to reduce the risk of buying poor quality or even
unsafe food. A significant channel where both consumers
and the media receive information on the results of CAFIA
inspections is the Food Pillory portal. CAFIA publishes here
information on serious findings concerning unsafe, adul-



ce jsou k dispozici i prostfednictvim aplikace pro mobilni
telefony s opera¢nim systémem Android a iOS. V soucas-
nosti mohou zdjemci na portdlu nalézt informace o vice
nez 5100 potravindch, které nevyhovély pozadavkdm
pravnich pfedpisd. K t¢mto komunika&nim kandldm ndlezi
i Uty na socidlnich sitich Facebook, Twitter a Instagram

s denné aktualizovanym obsahem.

4.2

KOMUNIKACE
S VEREJNOSTI

V roce 2019 se na SZPI se svymi dotazy obrdtilo celkem

6 260 osob a subjektl. Vice nez osmdesdt procent z nich
(celkem 5 477 tazatel() kontaktovalo Ustiedni inspek-
torat SZPI. Zde odbor kontroly, laboratofi a certifikace
zaevidoval dotazy od celkem 961 nejriizné&jsich zadateld

o informace (z nichz 509 bylo poddno pisemné, 452 te-
lefonicky). Ddle v rdmci Ul SZPI tiskovy mluvéi a jeho
zdstupce obdrzeli souhrnné v prabéhu celého roku dotazy
od 1206 tazatel z oblasti médii. Zbyvajici témérf pétina
tazatell (celkem 783 zadatell o informace) pak pro ziskdni
odpovédi na svUj dotaz kontaktovala néktery z regiondl-
nich inspektoratd SZPI.

V rdmeci Usttedniho inspektoratu SZPI funguije pti oddéleni
komunikace se spotfebiteli specidlni informacéni telefonni
linka a e-mailovd adresa, kde jsou vyfizovany nejriz-

néjsi dotazy verejnosti. V roce 2019 vyuzilo této sluzby
celkem 3 310 tazateld. Timto zplsobem kontaktovalo

SZPI 2 005 zadatell o informace telefonicky a 1305 osob
pisemné. Cdst dotazd byla poddna v cizim jazyce. Kon-
krétné se jednalo o 32 zprdv, a to v angli¢tiné. NejCastéji se
jednalo o podnikatele, ktefi se dotazovali na fungovdni sys-
tému sledovatelnosti tabdkovych vyrobkd v Ceské repub-
lice a k souvisejicim rozbordm svych produktl. Dotazovali
se ddle k uvadéni doplnhkd stravy na &esky trh, pripadné
Slo o cizince-spotrebitele, ktefi podali podnét ke kontrole.

Nejvice se na OKS se svymi dotazy obraceli podnikatelé
(i osoby uvazujici o podnikdni v oblasti potravindrstvi)

a ddle spotrebitelé. V roce 2019 telefonicky kontaktovalo
OKS 1780 podnikatell a 189 spotiebiteld. Pisemnou formu
poloZeni svych otdzek zvolilo 928 podnikateld a 300 spo-
trebiteld. Jako jiz tradiéné spotiebitelé radéji pouzivali
pisemnou komunikaci. Podnikatelé se naopak na OKS
¢astéji obraceli telefonicky, coz je z jejich pohledu patrné
rychlejsi cesta k ziskdni informaci. Rozlozeni mnozstvi
dotaz® uréenych pro OKS v priéib&hu roku dle typu komuni-
kace ddle priblizuje graf 5.

terate and poor-quality foodstuffs distributed in the Czech
Repubilic. This information is also available through an
application for mobile phones running on Android and iOS
operating systems. At present, visitors to the website can
find information on more than 5,100 foodstuffs that failed
to comply with the requirements of legal regulations.
These communication channels also include accounts

on the social networks Facebook, Twitter, and Instagram
where the content is updated daily.

4.2

COMMUNICATION
WITH THE PUBLIC

In 2019 a total of 6,260 individuals and entities contacted
the CAFIA with their inquiries. More than eighty percent
of them (5,477 inquirers in total) contacted the CAFIA
Headquarters. The CAFIA's Control, Laboratories and
Certification Department registered inquiries from a total
of 961 various entities (of which 509 were submitted

in writing, and 452 by telephone). In addition, the CAFIA
Spokesperson and his deputy received a total of 1,206 in-
quiries from the media throughout the course of the year.
The remaining almost one-fifth of inquirers (783 applicants
for information in total) contacted one of the regional
CAFIA inspectorates to get an answer to their queries.

All sorts of inquiries by the public are dealt with using the
special telephone helpline and e-mail function in the Con-
sumer Communication Unit of the CAFIA Headquarters.
In 2019 a total of 3,310 inquirers used this service. 2,005 ap-
plicants for information contacted CAFIA by telephone,
and 1,305 individuals did so in writing. Some inquiries were
submitted in a foreign language, i.e. 32 messages in Eng-
lish. Most frequently, they were sent by entrepreneurs

with questions about how the system of tobacco product
traceability worked in the Czech Republic, and about the
related analyses of their products. In addition, there were
queries about placing food supplements onto the Czech
market. There were also foreign consumers who submit-
ted suggestions for inspections.

The majority of people who contacted the CCU with their
inquiries were entrepreneurs (or persons only consider-
ing business in the field of food), followed by consumers.
1,780 entrepreneurs and 189 consumers contacted the
CCU by phone in 2019. 928 entrepreneurs and 300 con-
sumers opted for written queries. As is traditionally the
case, consumers tended to use written communication.
Conversely, entrepreneurs contacted the CCU more
frequently via telephone, as they see this as being a faster
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® Dotazy verejnosti smé&fované na Oddéleni komunikace se spotiebiteli Ul SZPI v roce 2019

® Number of queries addressed to the CAFIA Consumer Communication Unit of the CAFIA
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Vyvoj poctu dotazd sméfovanych na oddéleni komunikace
se spotiebiteli a tiskovému mluvéimu SZPI v pribéhu roku
2019 dle typu tazatele popisuje graf 6. V rdmci katego-

rie ,instituce” se jednalo nej¢astéji o dotazy zivnosten-
skych a finan&nich Gfadd, jinych dozorovych organizaci
(napt. Celni spravy CR, Policie CR), zdstupc obecnich ufa-
dd &i ministerstev a ddle $kol (SS a VS) a charit. Skupina
.Jin€“ pak zahrnuje zejména studenty zd&dajici o podklady
pro své pisemné prdce a usilujici o stdz u SZPI, a ddle pak
zadatele o zaméstndni u SZPI.

Podnikatelé obracejici se na oddéleni komunikace se
spotrebiteli nej¢astéji zadaji informace k zahdjeni ¢innosti
v oblasti potravindrstvi. Velice ¢asto se jednd o vyrobu dze-
ma, sirupQ, cukrdiskych produktd a bylinnych smési. Cet-
nym tématem dotaz{ je ddle oznacovdni potravin. V roce
2019 se ddle podnikatelé ¢asto ptali na podminky chovu
hmyzu, zpracovdni mouky z hmyzu a jeji dovoz ze tretich
zemi. Zjistovali téZ informace k pravidllim ke sledovatelnos-
ti tabdkovych vyrobkd, k vyrobé tzv. microgreens (pé&stovdni
a sklizen naté a listl drobnych bylinek) a k produkci ndpoje
kombucha. Velmi ¢astym tématem dotazCl v daném roce
byly také moznosti pouziti Iatky CBD neboli kanabidiolu,
vyskytujiciho se v rostliné konopi, v potravindch.

@&

way to obtain information. The distribution of the number
of inquiries addressed to the CCU during the year accord-
ing to the type of communication is shown in more detail
in Graph 5.

Graph 6 shows the number of inquiries directed to the
Consumer Communication Unit and the CAFIA Spokes-
person during the course of 2019 according to type of in-
quirer. In the category of “Institutions”, they were mostly
questions from trade supervisory and fiscal authorities,
other supervisory bodies (e.g. Customs Administration

of the Czech Republic, Police of the Czech Republic),

the representatives of municipal authorities or ministries
as well as schools (secondary schools and universities),
and charities. The group of “Others” is comprised mainly
of students asking for background materials for their writ-
ten theses, for those seeking an internship or job at CAFIA.

Entrepreneurs addressing the Consumer Communication
Unit generally ask for information on starting a business
activity in the food industry. It often concerns production
of jam, syrup, confectionery products, or herbal mixtures.
Food labelling is also a frequent question topic. In 2019
entrepreneurs also often asked about the conditions
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Spotrebitelé prostrednictvim informacni telefonni linky

a infomailu SZPI zjistovali informace k povinnostem pod-
nikateld uvadét zemi plvodu &i jméno vyrobce pfi ozna-
¢ovdni potravin. Dotazovali se také na moznost rozboru
vlastnich potravin (typicky zdédéného &i starsiho zakou-
peného alkoholu) a konzultovali hygienické pozadavky

v potravindrskych provozovndch stanovenych legislativou.
Ddle jiz tradi¢nim tématem dotazl spottebiteld jsou do-
pliky stravy, kdy tazatelé zjistuji, jakou mda SZPI zkugenost
s konkrétnimi vyrobky a producenty, a jak zrusit zasildni
produktd, které si spotfebitelé neobjednali nebo kdyz si
jejich odebirdani rozmysleli.

V roce 2019 oproti pfedchozimu roku vzrostl po&et obdr-
zenych zddosti o informace dle zdkona ¢&.106/1999 Sb.,

0 svobodném pristupu k informacim. Formdaini pozadavky
dané zdadosti o informace naplnilo celkem 100 dotazd

(o 28 zadosti vice oproti roku 2018). Z tohoto poc&tu 37 dota-
z{ obdrzely regiondlini inspektordty SZPI. Ctyfi zadosti

byly rozhodnutim ve sprdvnim fizeni Edste&né odmitnuty

a jedna zdadost byla odlozena.

Mimo rezim zdkona €.106/1999 Sb. jsou vyfizovdny zddosti
o potvrzeni informaci, jez jsou provozovateldm potravinar-
skych podnik zndmy (tj., ze jsou vedeni v evidenci SZPI

a ze je u nich provadéna kontrola). Vyfizovdni uvedenych
zddosti je v kompetenci jednotlivych regiondinich inspek-
toratld a je nastaveno pies pfislugny formuldi dostupny
véem podnikateldim na www strankdach SZPI. V roce 2019
se jednalo o celkem 293 zadosti.

Webové stranky

Stdtni zemédélskd a potravindrskd inspekce prostrednic-
tvim svych webovych strdnek informuje verejnost nejcas-
t&ji o Cinnosti Urfadu, volnych pracovnich pozicich a aktu-
dinich zjisténich. Uzivatelé jsou pravidelné varovdni pred
nebezpecnymi ¢i falSovanymi potravinami a rovnéz jim
jsou k dispozici informace vedouci k bezpe&nému ndkupu
potravin. Nechybi varovani pted neddvéryhodnymi infor-
macemi, tzv. hoaxy, a odpovédi na nej¢astéjsi dotazy.

Pro podnikatele jsou prehledné zpracovdny podminky pro
zahdjeni ¢innosti v oblasti provozovdni potravindrskych
podnikd v&etné pfisludnych formuldid. Zastupci médii
najdou na webovych strankdch nejen tiskové zprdvy, ale

i dalsi osvétoveé ¢ldanky.

Webové strdnky SZPI jsou archivovdny Ndrodni knihovnou
CRa splfiuji podminky internetové pfistupnosti, coz zna-
mend, Ze vSechny zverejnéné informace jsou pristupné
také spoluob&andm se zdravotnim postizenim a jsou plné
v souladu se zdkonem ¢&.99/2019 Sb., o pfistupnosti inter-
netovych strdnek a mobilnich aplikaci a o zméné zdkona
¢.365/2000 Sb., o informacnich systémech verejné sprdvy
a o zméné nékterych daldich zakond, ve znéni pozdéjsich
predpisd.

of insect cultivation, processing flour made of insects and
its import from third countries. They looked into the rules
for tobacco product traceability, production of so-called
micro-greens (the cultivation and harvest of the tops and
leaves of small herbs) and also asked about Kombucha
beverage production. In the year in question, a very fre-
quent topic of inquiry was the possibility of using the CBD
substance, aka cannabidiol, present in the herb of can-
nabis in food.

Consumers looked into information on the obligations

of businesses to specify the country of origin or the name
of the producer in food labelling through the telephone
helpline and CAFIA e-mail. In addition, they asked about
the possibility of analyzing their own foodstuffs (typi-
cally inherited or older purchased alcohol) and consulted
hygienic requirements in food facilities as specified

by the law. In addition, a traditionally popular question
topic asked by consumers concerns food supplements.
Consumers are curious as to what experience the CAFIA
has with specific products and producers, and also how
to cancel the delivery of products not ordered by custom-
ers, or when they changed their minds regarding pur-
chases.

Compared to the previous year, the number of requests
for information pursuant to Act No. 106/1999 Coll. on Free
Access to Information increased in 2019. A total of 100 que-
ries met the formal requirements of requests for infor-
mation (an increase of 28 questions compared to 2018).

37 of the inquiries were received by the CAFIA regional
inspectorates. 4 requests were partially rejected following
an administrative proceedings decision and one request
was suspended.

Outside the system of Act No. 106/1999 Coll., requests

for the confirmation of information known to food enter-
prise operators are dealt with by CAFIA (i.e. are registered
with CAFIA and are subject to inspection). The settlement
of the above requests is handled by the individual regional
inspectorates and must be made available to all busi-
nesses on the CAFIA website in the relevant form. A total
of 293 requests were processed in 2019.

Website

The Czech Agriculture and Food Inspection Authority most
frequently informs the public about the activities of the
office, vacancies and current findings through its website.
Users are regularly warned against unsafe or adulterated
foods and can also find information contributing to the safe
purchase of foodstuffs. Warnings against non-trustworthy
information, hoaxes, and responses to frequently asked
questions can also be found on the site.

There is a clear overview of the conditions for entrepre-
neurs to start an activity in the area of operating food



V roce 2019 byly weboveé strdnky rozsiteny o nékolik novych
¢lankd. Uzivatelé se mohou sezndmit s novymi postupy

a stanovisky SZPl umisténymi ve stejnojmenné rubrice
nebo novymi informacemi, které se vztahuji k tabdkovym
vyrobk@m. Nové pfibyla rubrika Oznameni &innosti PPP,
kde je umistén registraéni formuldr spole¢né s pokyny

k jeho vyplnéni.

Spottebitelské chovani, znalosti uzivateld, ale i ndkupni
zvyklosti jsou ovéfovdany kazdy mésic v anketni otdzce, kte-
rou ndvstévnici najdou jak v Ceské, tak anglické verzi webu
SZPI. Po odesldni odpovédi na znalostni otdzku se uzivate-
IGm zobrazi spravnd odpoved. Ziskand data byvaji vyuzi-
vdna jako jeden z podkladt pro kontrolni &¢innost Uradu.

Webovd prezentace SZPI je k dispozici rovnéz i na portdlu
eAgri, ktery provozuje Ministerstvo zemédélstvi CR. Uziva-
telé zde najdou zdkladni informace o Gfadu véetné odkazd
na jednotlivé rubriky z webovych stranek SZPI, na které
jsou po nékolika vtefindch pfesmeérovdni.

| v roce 2019 byly webové stranky SZPI nejvice navstévova-
ny tuzemskymi uzivateli. Dalsi pristupy byly zaznamendny
naptiklad z Némecka, Slovenska, Spojenych statd americ-
kych &i Francie.

Typickym ndvstévnikem webu je zena (59 %) ve véku
25-34 let (37 %). Nejcastgji uzivatelé v roce 2019 vyhleddva-
li voditka k problematice zdravotnich a vyzivovych tvrzeni
a ddle voditka pro vyrobce a prodejce potravin vyrdbénych
v domdcnosti a proddvanych z domu. Zajimali se také

o doplnky stravy, vyhleddvali informace k medu, alerge-
ndm nebo vinu.

Nejvice navstévovanymi rubrikami byly v roce 2019 (v uve-
deném poradi): Volnd mista, Kontakty pro vefejnost, Spo-
trebitelé — Obecné rady, Ozndmeni ¢innosti PPP a Dovoz
ze tretich zemi.

Potraviny na pranyfi v roce 2019

Projekt Potraviny na pranyfi zahrnuje nékolik vzdjemné
propojenych &dsti — webovou strdnku, mobilni aplikaci
a profil na Facebooku, Twitteru a Instagramu.

Web Potraviny na pranyfi byl spustén 10.7.2012 a od
spusténi do konce roku 2019 jej navstivilo 5,25 milionu
uzivateld, konkrétné za rok 2019 to bylo vice nez 350 tisic
navstévnikd. Web pfindasi informace o nevyhovuijicich
Sarzich potravin zjisténych v ramci uredni kontroly SZPI

a SVS, uzavienych provozovndch, tematicky zamérenych
kontroldch a upozornéni na rizikové webové stranky.

V sekci Potraviny jsou zvefejiiovdany zdznamy o nevyhovu-
jicich Sarzich potravin, které jsou tfidény podle zdvaznosti
zjisténi do tfi kategorii - nebezpecné, falSované a neja-

kostni. V roce 2016 se do projektu Potraviny na pranyfi za-

enterprises including applicable forms. Media representa-
tives can find not only press releases but also other aware-
ness-raising articles on the website.

The website of CAFIA is archived by the National Library
of the Czech Republic and it meets the conditions of in-
ternet accessibility, which means that all information pub-
lished is also available to handicapped citizens and is fully
in compliance with Act No. 99/2019 Coll. on the Acces-
sibility of Website and Mobile Applications, and with the
amendment to Act No. 365/2000 Coll. on the Information
Systems of Public Administration, and with the amend-
ment to certain other acts, as amended.

The website was expanded to include several new articles
in 2019. Users can become familiar with the new CAFIA
procedures and opinions posted in the section of the
same name, or new information concerning tobacco
products. A new section on Reporting a FBO activity was
added and includes a registration form along with instruc-
tions on how to complete it.

Knowledge of consumers, their behavior and also pur-
chasing habits are documented in a monthly survey ques-
tion which is available to visitors both in Czech and English
version of the CAFIA website. After sending out their
answer to a question checking their knowledge, the cor-
rect answer is displayed to the users. The data obtained

is often used as supporting material for the authority’s
supervisory activities.

The CAFIA web presentation is also available at the eAgri
portal which is run by the Ministry of Agriculture of the
Czech Repubilic. Users can find basic information about
the Authority here, including links to the individual sections
of the CAFIA website to which they are redirected in only

a few seconds.

The CAFIA website was visited mainly by domestic users
in 2019. Other visits were recorded, for instance, from Ger-
many, Slovakia, the United States of America and France.

A typical visitor to the website is a woman (59 %) aged
25-34 years (37 %). In 2019 users the most often searched
for guidance on the issues of health and nutritional
claims as well as guidelines for the producers and retailers
of foodstuffs made in households and sold from home.
They were also interested in food supplements and ad-
ditionally searched for information about honey, allergens
or wine.

The most frequently visited sections in 2019 were (as
shown in the below order): Vacancies, Contacts for the
Public, Consumers - General Advice, Reporting an FBO
Activity, and Import from Third Countries.

8@
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® Celkové pristupy na web SZPI v roce 2019

® Total number of accesses to the CAFIA website in 2019
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pojila i Statni veterindrni sprdva. Od 15.11. 2016 jsou v sekci
Potraviny zvefejiiovdny i nevyhovujici Sarze potravin, které
byly zjistény Urfedni kontrolou SVS.

V roce 2019 bylo na zdkladé uredni kontroly SZPI zverej-
néno celkem 410 zaznamd, v kategorii nebezpecné 208,
falsované 116 a nejakostni 86.

Z&znamy je mozné zobrazit bud jako seznam, nebo
pomoci mapy.

V sekci Uzaviené provozovny jsou zverejiiovdny provo-
zovny nebo &dsti provozoven, které SZPI v rdmci Uredni
kontroly uzaviela (ulozZila zdkaz uzivdni prostor) z ddvodu
zdvazného poruseni hygienickych predpis. Mezi ¢astd
poruseni patfi vyrazné zanedbany uklid, vyskyt $kGded,
mysiho trusu, plisné a necistoty na sténdch a podlahdch,
poskozeni stén, hromadéni odpadd, absence pfistupu k te-
kouci vodeé ¢i tekouci teplé vodé. Zdznamy o uzavienych
provozovndch jsou doplnény fotografiemi.

Pokud kontrolovand osoba zqjisti ndpravu zjisténych
nedostatkl a zakaz je uvolnén, je u provozovny na webu
doplnéna informace o jejim znovuotevreni ¢i znovuotevie-
ni jeji Casti.

V roce 2019 bylo zvefejnéno celkem 119 uzavienych pro-
vozoven ¢&i jejich &dsti, z toho v kategorii maloobchod 56,

71401
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63743
49939
Cervenec Srpen Zari Rijen Listopad Prosinec
July August  September October November December

Food Pillory in 2019

The Food Pillory project incorporates several interconnect-
ed parts; the website, a mobile app and profiles on Face-
book, Twitter and Instagram.

The Food Pillory website was launched on 10 July 2012

and from its launch until the end of 2019, it was visited

by 5.25 million users, specifically more than 350,000 visi-
tors in 2019. The website offers information on non-compli-
ant batches of foodstuffs identified during official CAFIA
and SVA inspections, thematic inspections, also on closed
facilities and warnings about risky websites.

In the Foodstuffs section, records of non-compliant batch-
es of foodstuffs are sorted into three categories according
to the seriousness of their findings; unsafe, adulterate
and poor quality. The State Veterinary Administration

also became involved in the Food Pillory project in 2016.
Since 15 November 2016, the Foodstuffs section has also
published non-compliant batches of foodstuffs identified
in official inspections by the SVA.

In 2019, a total of 410 records based on official inspections
by the CAFIA were published. 208 were in the “unsafe”
category, 116 in “adulterate” and 86 in the “poor quality”
category.
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® Poéty zdznami zvefejnénych v sekci Potraviny

® Number of records published in the Foodstuffs section

ZVEREJNENE ZAZNAMY KATEGORIE

RECORDS PUBLISHED CATEGORY
NEBEZPECNE FALSOVANE NEJAKOSTNI
UNSAFE ADULTERATE POOR QUALITY
SZP| @ CAFIA 410 208 116 86
SVS @ SVA 24 13 4 7
Celkem @ Total 434 221 120 93

pivnice, bar nebo herna 11, restaurace 28, rychlé obcerst-
veni 8, vyroba 10, velkoobchod 4, vyroba a rozvoz jidel 2.

Zdznamy je mozné zobrazit jako seznam nebo pro lepsi

piehled na mapé CR.

V Tematickych kontroldch jsou uvedeny vysledky kontrol-
nich akci, které byly zamérfeny na uréitou konkrétni pro-
blematiku trhu. Jsou zde uvedeny vSechny Sarze potravin,
které byly v rdmci kontrolni akce zkontrolovdny, atoi ty,
které vyhovély pravnim pfedpis@im.

V roce 2019 byla spusténa novd sekce, kterd je vénovdna
rizikovym webovym strdnkdm. Od 15.5. 2019 SZPI infor-
muje spotrebitele o webovych strankdch, které nabizeji
potraviny (zejména doplriky stravy) v rozporu s pravnimi
piedpisy CR a EU. Jednd se o stranky, které jsou jedno-
znacné orientovdny na tuzemského spotrebitele — zbozi
prezentuji v ¢eském jazyce, prodej nabizi v ¢eskych koru-
ndach a umoziuji doruéeni zdsilky do CR. Ve skute&nosti
ale jejich provozovatelé sidli pfevdzné mimo uzemi EU,
pripadné jejich sidlo nelze identifikovat a SZPI tak u téchto
prodejcd md velmi omezenou moznost vymdhat dodrzo-
vani pravnich predpisa.

Spotrebitel tak mimo jiného ziskdvd informace o ndzvu
internetové domény nebo URL adrese, potravindch nabi-
zenych na téchto strdnkdch a o tom, na co si ddt pozor

(v ¢em jsou webové stranky pro spotfebitele ,rizikové®).
Kinformacim, v ¢&em provozovatel poruduje pravni pred-
pisy nebo v ¢em jsou strdnky pro spotiebitele ,rizikové®,
ndlezi napft. varovdni, ze provozovatel neposkytnul véech-
ny vyzadované kontaktni Udaje, pfipadné ze takové Udaje
zcela chybi, strdnky jsou registrovdny mimo tzemi CR a dr-
zitele doménového jména neni mozné zjistit, na strdnkdch
jsou pouzivané nekalé obchodni praktiky, chybi povinné
informace o potraviné, provozovatel uvadi u nabizenych
potravin neschvdlend zdravotni tvrzeni a tzv. ,lé¢ebnd
tvrzeni” v rozporu s pravnimi pfedpisy atd.

Records can be displayed either as a list or as a map.

In the Closed Establishments section, establishments

or parts of establishments closed by CAFIA (i.e. a ban

was imposed on the use of the premises) during official
inspections for serious violations of hygiene regulations
are published. Some frequent violations include noticeably
neglected cleaning, the presence of pests, mouse drop-
pings, mold and dirt on walls and floors, damage to walls,
waste accumulation, lack of access to running water or
running hot water. Records on the closed establishments
are accompanied by photographs.

If the inspected person remedies the identified defects
and the ban is lifted, information on its complete or partial
reopening is added to the establishment’s listing on the
website.

In 2019, information of 119 full or partial closure of estab-
lishment was published, including 56 in the retail category,
11in the category of pubs, bars or gambling houses,

28 in the category of restaurants, 8 in the category of fast
food, 10 in the category of production, 4 in the category
of wholesale, 2 in the category of meal production and
distribution. Records can be viewed as a list or as a map
of the Czech Republic.

The Thematic inspections section lists the results of in-
spection projects focusing on a certain specific issue
of the market. The section lists all batches of foodstuffs
assessed during the inspection project, including those
that complied with legal regulations.

In 2019, a new section that deals with risky websites was
launched. As of 15 May 2019, CAFIA informs consumers
about websites that offer foodstuffs (food supplements
in particular) non-compliant with legal regulations in the
Czech Republic and the EU. They are websites that are

D



Celkem bylo na webu Potraviny na pranyfi zvefejnéno
upozornéni na 41 rizikovych webovych stranek, z &e-
hoz 18 upozornéni se tykd zaznamd webovych stranek
z roku 2019.

Komunikace se spotiebiteli je pro SZPI velmi dllezitd,
proto je na webu umistén kontaktni formular ,Pripominka
k webu*, v rdmci néhoz maiji spotrebitelé moznost zasilat
své dotazy nebo ndvrhy na zlep$eni webu. Ddle je mozno
vyuzivat RSS kandl. Samoziejmosti webu je jeho pfizpUso-
beni zrakové znevyhodnénym uzivateldm.

Mobilni aplikace Potraviny na pranyfi

Jednim z hlavnich cild SZPI vi¢&i spotiebitellim je byt
otevienym Uradem, ktery jim pfindsi objektivni informace
z Urednich kontrol potravin. Komunikace SZPI se spotie-
biteli po spusténi webu Potraviny na pranyfi ziskala novy
rozmér a vytvoreni mobilni aplikace bylo pfirozenym
vyvojovym krokem.

clearly aimed at domestic consumers; they present goods
in the Czech language, offer sales in Czech crowns, and
they also enable consignment deliveries to the Czech Re-
public. However, in reality, these site operators are located
outside the territory of the EU or their seat cannot be
identified, and consequently, in the case of such vendors,
CAFIA has very few options in forcing compliance with
legal regulations.

For this reason, the consumer is provided with, in addi-
tion to other details, information about the name of the
internet domain or URL address, the foodstuffs offered

at these websites and also what to be careful of (why

the website is “risky” for the consumer). The information
on how the operator breaches legal regulations or why the
website is “risky” for the consumer contains, for instance,
a warning that the operator failed to provide all requested
contact information or that such data is missing com-
pletely or the website is registered outside the territory

of the Czech Republic and one cannot identify the holder
of the domain name, that unfair marketing practices are
used on the website, compulsory information about food-
stuffs is missing, the operator uses unauthorized health
claims for the foodstuffs offered as well as so-called
“medical claims” that are contrary to legal regulations, etc.

A total of 41 notifications about risky websites were pub-
lished on the website of Food Pillory, 18 of which concern
the records of websites added to the site in 2019.

Communication with consumers is of great importance
to CAFIA, therefore, a contact form “Comments on the
Website” is available for consumers to use to send their
questions. Suggestions to improve the website can also
be sent. One can use the RSS channel too. Naturally, the
website is also adapted to aid vision-impaired users.

Food Pillory mobile app

One of the principal objectives of CAFIA in relation

to consumers is to be an open public authority that
provides them with objective information from the official
inspections of foodstuffs. After launching the Food Pillory
website, the communication of CAFIA with consumers
obtained a new dimension and development of a mobile
application was a natural development step to follow.

At present, a mobile app for Android and iOS (iPhone) sys-
tems is available to be downloaded by consumers for free.

The mobile application allows the user to view the

20 most recent entries published at the Food Pillory
website, to check where non-compliant foodstuffs were
found in their surroundings, not only with the GPS locali-
zation of the device, but also after entering a zip code or
finding a specific point on the map. Mobile application
users can also browse the Thematic Inspections section,



V soudasnosti je spotfebitellim k dispozici ke stazeni zdar-
ma mobilni aplikace pro systémy Android a iOS (iPhone).

Mobilni aplikace uzivateli umozhuje zobrazit si 20 nejno-
véjsich zdznamU zveiejnénych na webu Potraviny na pra-
nyfi. MQze si zkontrolovat, kde v jeho okoli byly zjistény
nevyhovujici potraviny, a to nejen pomoci GPS lokalizace
zatizeni, ale i po zaddni PSC &i vyhleddni konkrétniho mis-
ta na mapé. Ddle md moznost podivat se do Tematickych
kontrol, zobrazit si aktuality z www stranek SZPI, vyhledat si
kontakt na vSechny inspektordty SZPI a nové od roku 2019
také 20 nejnoveéjsich zdznamd ze sekce Rizikové webové
stranky.

Mobilni aplikace ddle umozniuje uzivateli podat podnét

ke kontrole. Jednoduse svym mobilnim zarizenim vyfoti
zdvadny stav nebo potravinu, o které chce SZPI informo-
vat, doplni popis nedostatku a odesle informace z mobilni
aplikace pfimo na pfislusny inspektordat SZPI.

Facebook, Twitter a Instagram Potraviny na pranyfi
Profily Potraviny na pranyfi na socidlnich sitich predstavuiji
rozsifeni portfolia komunika&nich kandld, kterymi SZPI
informuje spotrebitele o kontrolnich zjisténich. Zdroven
umozniuje spotfebitelm pfimo oslovovat SZPI a slouzi
jako diskusni platforma pro komunikaci mezi spotrebiteli
navzdjem. Svym komunika¢nim pojetim profily Potraviny
na pranyfi cili, mimo jiné, na specifickou demografickou
skupinu, kterd je obtiznéji dosazitelnd prostfednictvim tra-
di¢nich médii, prohlubuiji jeji znalosti o potravindch, posiluji
orientaci na trhu s potravinami a zlepsuji pravni povédomi
spotiebiteld.

Facebookovy profil na konci roku 2019 sledovalo pres
30000 uzivateld. V poslednich tfech mésicich roku 2019 se
primeérny pocet zhlédnuti jednoho pfispévku pohyboval
na urovni 10 550 zhlédnuti, coz je 0 300 vice, nez tomu
bylo na konci roku 2018.

Twitterovy profil ¢ital na konci roku 2019 celkem 5150 sle-
dujicich uzivateld. Profil kontinudiné funguje také jako
jeden ze zdrojl informaci pro novindiskou obec, kterd

na zdkladé jeho kratkych a udernych informaci davd pod-
nét ke vzniku reportdzi o vysledcich kontrolni ¢innosti SZPI.

Instagramovy profil je nejmlads$im z komunikaénich kandld
SZPI a v zavéru roku 2019 zaznamenal pres 1200 sleduji-
cich uzivateld.

Jako kazdoro¢né si nejvétsi pozornost a miru interakce

na socidlnich sitich ziskdvaly pfispévky informujici o uza-
vienych provozovndch spole¢ného stravovdni. Nejsledo-
vangjsi prispévky tohoto druhu mély v prdméru dosah

na vice nez 30 000 uzivatell. Nejpopuldrnéjsi ptispévky
prindseji i velkou aktivitu spottebitell a pod t&¢mi nejsledo-
vané&jsimi se objevovalo vice nez 200 komentdid.

view news from the CAFIA website, search for the contact
details of all the CAFIA inspectorates, and starting from
2019, the 20 most recent records from the section of Risky
Websites can be viewed.

In addition, the mobile application allows users/consum-
ers to submit a motion for an inspection by simply using
their mobile device to take a photo of the defect, or of the
food about which they want to inform CAFIA. They then
can add the description of the issue and the information
is sent via the mobile app directly to the responsible CAFIA
inspectorate.

Food Pillory on Facebook, Twitter and Instagram

The Food Pillory profiles on social networks represent

an extension of the portfolio of communication channels
through which CAFIA informs consumers about inspection
findings. At the same time, it allows consumers to address
CAFIA directly, and also serves as a discussion platform
for communication among consumers. This social net-
working communication concept allows CAFIA to target
specific demographic groups that are more difficult

to reach through traditional media. It improves the target
group’s knowledge of foodstuffs, enhances orientation

on the market with foodstuffs and improves consumers’
legal awareness.

The Facebook profile was followed by more than

30,000 users at the end of 2019. In the last three months
of 2019, the average number of views per post was about
10,550, which is an increase by 300 over 2018.

The Food Pillory Twitter profile had a total of 5,150 follow-
ers at the end of 2019. The profile also continues to func-
tion as one of the sources of information for the journalist
community, and its concise and powerful format gives
impetus to the creation of news reports about the results
of the inspection activities of CAFIA.

The Instagram profile is the youngest of the communica-
tion channels of CAFIA. It recorded more than 1,200 fol-
lowers at the end of 2019.

As every year, contributions informing about closed public
catering facilities attracted the most attention and high-
est level of interaction on social networks. The most popu-
lar contributions of that type reached an average of over
30,000 followers. These posts inspired massive consumer
activity as well, with the most frequently followed posts
listing more than 200 comments.
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5.1

INTERNI
KOMUNIKACE

Jednim z nejvyznamnéjsich ndstrojd fizeni proces uvnitf
organizace je interni komunikace. SZPI si je toho védoma
a vénuje interni komunikaci nemalou pozornost.

Stézejnim ndstrojem interni komunikace SZPI je intraneto-
vy portdl. Je zdrojem fady dilezitych informaci potfebnych
pro kazdodenni &innost véech zaméstnancl inspekce. In-
formace (v¢etné dokumentd) jsou uloZzeny na jednom mis-
t& a jsou jasné strukturovdny. Intranetovy portdl je mistem,
kde se soustfedu;ji také aplikace, které jsou jeho pfimou
soucdsti (napt. Vnitfni pfedpisy, Rezervace zdrojd, Organi-
zaéni struktura) i aplikace externi (Informaéni systém pro
kontrolni &innost). Diky personalizaci zobrazovanych dat
zdvislych na konkrétnim pracovnim zafazeni se intranet
stdvd vsestrannym operativnim pomocnikem kazdého
zameéstnance. Intranetovy portdl prochdzi pravidelnymi
aktualizacemi a je rozsifovdn o nové funkcionality. V roce
2019 byla priddna rubrika Aktudini déni, rozsdhlou aktua-
lizaci prosla rubrika Kontrola a prabézné byla doplhovdna
aplikace na hldseni pozadavkd na vybaveni a ptidéleni
pfistupovych prdav novych zaméstnancu.

Nedilnou sou&dst Uspésné interni komunikace predstavuje
také magazin pro zaméstnance Zpravodaj SZPI. Vychdazi
Sestkrdt do roka ve dvoumési¢nich intervalech. Primdrné
se jednd o elektronické periodikum, které si zaméstnanci
mohou v PDF formdtu stdhnout z intranetového portdlu.
Pravidelnou sou&dsti poslednich roénik’ Zpravodaje SZPI
jsou celoro¢ni soutéze, jejichz vystupem je tistény kalendar
¢i obdobnd publikace. V roce 2019 bylo zvoleno té¢ma Moje
mista.

Do intranetového portdlu je ddle plné integrovdna také
anonymni e-mailovd schrdanka, kterd umoznuje kontakt
mezi zaméstnanci inspekce a jejim vedenim. Zaméstnanci
sem mohou posilat své pripominky, stiznosti ¢i dotazy. Do-
tazy véetné odpovédi jsou zverejiiovdny na intranetu SZPI.

Nemeéné dllezitou soucdsti interni komunikace Ufadu jsou
spole&nd setkavdani zaméstnanc(, b&hem kterych se po-
zndvaji i ti, ktefi spolu v prab&hu roku komunikuji pfevazné
pouze po telefonu ¢i e-mailem. Cilem téchto setkdni je
posilit vzdjemné vztahy a docilit timto zefektivnéni interni
komunikace.

SZPl nezapomind ani na zameéstnance byvalé - seniory.
Kazdym rokem porddd vedeni inspekce predvdnocni se-
tkdni s byvalymi zaméstnanci, kde je informuje o aktudini
situaci na Urfadeé &i o novinkdch ze svéta potravin.

5.1

INTERNAL
COMMUNICATION

Internal communication is one of the most significant
tools for process management within the organization.
CAFIA is aware of this fact and pays great attention to in-
ternal communication.

The Intranet portal is the principal tool for the internal co-
mmunication of CAFIA. It is a source of a stream of impor-
tant information required for the day-to-day activities of all
the CAFIA employees. The information (including docu-
ments) are saved in one place and are clearly structured.
The Intranet portal is a place where the applications that
form its direct parts (e.g. Internal Regulations, Reservation
of Resources, Organizational Structure) are located, and
external applications too (Information System for Inspec-
tion Activity). Owing to the personalization of displayed
data corresponding to a specific job description, the
Intranet is a universal operative assistant to each employ-
ee. The Intranet portal is regularly updated and extended
by new functionalities. In 2019 the new section of Current
Events was added, the section of Inspections was updated
extensively, and the applications for reporting requests

for equipment and the assignment of access rights to new
employees continued to be improved.

The CAFIA Reporter magazine for employees plays an
integral role in successful internal communication. It is pu-
blished six times per year in two-month intervals. Primarily,
it is an electronic periodical which employees can downlo-
ad in PDF format from the Intranet portal. CAFIA Reporter
issues published in the past few years have also included
regular year-round competitions, the output of which

is a printed calendar or a similar publication. The topic
“My Places” was chosen in 2019.

In addition, an anonymous e-mail box is fully integrated
into the Intranet portal. This allows contact between CAFIA
employees and their management. Employees can send
their comments, complaints or questions there. Questions
and responses are published on the CAFIA Intranet.

Face-to-face meetings of employees who communicate
principally by phone or e-mail throughout the year allow
them to get to know each other and are equally important
for internal communication. The objective of these mee-
tings is to enhance mutual relationships and to achieve
more efficient internal coommunication of the office.

CAFIA does not neglect its former (retired) employees
either. In the run-up to Christmas every year, CAFIA ma-



5.2
VZDELAVANIi )
ZAMESTNANCU

V roce 2019 probihalo vzdélavdni zaméstnancd SZPI

v souladu se sluzebnim predpisem upravujicim vzdéldva-
ni zaméstnancd ve statni spravé, konkrétné& Rdmcovymi
pravidly vzdéldvdni stdtnich zaméstnancy ve sluzebnich
uradech. Uvedend pravidla kladou zvy$eny ddraz na iden-
tifikaci vzdéldvacich potreb, a to na zdkladé sluzebniho
hodnoceni statniho zaméstnance, hodnoceni pozadavkd

na zaméstnance danych oborem sluzby a ddle posouzeni
dopad legislativnich zmén na vykon &innosti zaméstnance.

SZPI zajistovala véechny druhy povinného vzdéldavdni:
vstupni vzdéldvdni Uvodni, vstupni vzdéldavdani ndsled-

né, prabézné vzdélavdani, vzdélavdni predstavenych

(tj. managementu) a jazykové vzdé&ldvdni. Interni moduly
vstupniho vzdéldvdni sezndmily pfijimané zaméstnance

s vnitfnimi predpisy a specifickou problematikou SZPI. Novi
zaméstnanci se ddle U&astnili externich moduld, jako jsou
Vstupni vzdéldvdni ndsledné a Environmentdini vzdéld-
vani. Tyto moduly sjednocovaly pfipravu zaméstnancl
stdtni sprdvy a seznamovaly zaméstnance s ¢innosti
stdatnich instituci, vefejnou sprdavou, vefejnymi financemi,

nagement organizes meetings with its former employees
and informs them about current events in the office and
news from the world of food.

5.2

EMPLOYEE
TRAINING

In 2019 CAFIA employees were trained in accordance with
the service regulation governing the training of employ-
ees in state administration; Framework Rules of Training
for Civil Servants in Official Authorities. These rules put
increased emphasis on the identification of training needs
based on the assessment of the civil servant, the asse-
ssment of requirements for the employee as determined
by the area of service and also the evaluation of the
impacts of legislative changes on the exercise of the em-
ployee's activities.

CAFIA organized all types of mandatory training: initial
introductory training, follow-up initial training, ongoing
training, management training and also language trai-
ning. The internal introductory training modules aimed

at acquainting newly hired employees with the internal
regulations and specific issues of the CAFIA. In addition,
new employees attended external modules, such as Initial
Follow-up training and Environmental training. These mo-
dules unified training of state administration employees
and familiarized employees with the activities of state in-
stitutions, public administration, public finances, the legal
system of the Czech Republic and the European Union,
and last but not least, environmental issues. In accordan-
ce with the Internal Anti-corruption Program, anti-corrup-
tion training and ethical training were parts of both initial
and ongoing training.
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5 TABULKA @ TABLE

® Prehled nékterych vzdéldvacich akci realizovanych v roce 2019

® Overview of certain educational events organized in 2019

NAZEV KURZU
COURSE NAME

Konzumni brambory - odrldy, vady a choroby, hodnoceni ® Ware potatoes - varieties, defects and diseases, assessment

Senzorické hodnoceni kan¢iho pachu ve veprovém mase a sdadle @ Sensory assessment of boar taint in pork and lard

Skoleni na pouziti systérmu TRACES pfi kontrole dovozu @ Training for the use of the TRACES system during import inspections

Kvasnd chemie a bioinzenyrstvi @ Fermentation chemistry and bioengineering

VINOENVI - synergie ekologického a integrovaného vinohradnictvi @ VINOENVI - the synergy of environmental and integrated viticulture

Tabdkoveé vyrobky — systémy k ovéreni véku pri prodeji na ddlku @ Tobacco products — systems to verify age in remote sales

Certifikace ovoce a zeleniny pfi dovozu z tretich zemi @ Certification of fruit and vegetables upon import from third countries

Botanicky pavod medu, princip pylovych analyz, senzorické hodnoceni rdznych druh@ medu, odbér vzorkd @ Botanical origin of honey,
the principle of pollen analyses, the sensory assessment of various types of honey, sampling

Radia¢ni monitorovaci sit, systém kontroly v ramci mimoradné uddlosti ® Radiation monitoring network, the system of inspections during

an emergency event

Skoleni pracovnikdl kontroly ekologického zemédalstvi @ Training employees working in the inspection of organic farming

Seminar ke kontrole pouzivani standard IFS @ Seminar on verification of the application of IFS standards

Meziresortni semindr k zoondzam @ Interdepartmental seminar on zoonoses

pravnim systémem CR a Evropské unie a v neposledni
fadé s environmentdini problematikou. V souladu s inter-
nim protikorup&nim programem bylo soucdsti vstupniho

i prabézného vzdéldvani protikorupéni vzdéldvani a vzdé-
ldvani v oblasti etiky.

SZPI se v roce 2019 zamérovala predevsim na pravidelné
prohlubujici vzdéldvani inspektord a daldich zaméstnancl
kontrolni ¢innosti. Podkladem pro systematické vzdéldvani
zaméstnanct SZPI byl plan vzdélavani, ktery byl vypra-
covdn v ndvaznosti na pldan jakosti SZPI a natizeni (ES)
¢.625/2017, o Urednich kontroldch, v platném znéni. Pro
oblast kontrolni sféry byla stanovena prifezovd témata
pro jednotlivé komodity, kterd byla ¢asto proskolovdana

v rdmci oborovych porad. Kazdd vzdéldvaci akce méla
pfidéleného odborného garanta, ktery ovéroval kompe-
tentnost dodavatel vzdélavaci akce, identifikoval cilovou
skupinu a ovéfil, zda byly naplnény vzdélavaci cile. V roce
2019 se uskuteénilo v oblasti kontrolni ¢innosti 111 vzdéldva-
cich akci s U¢asti 2 452 osob.

Stejné jako v uplynulych letech SZPI vénovala pozornost
povinnému vzdélavani auditorl bezpe&nosti potravin, a to
v takovém rozsahu, aby byla udrZzena odbornd zpGsobilost
auditort a auditofi mohli byt v pravidelnych tfiletych inter-
valech recertifikovdni.

V rdmci zahrani¢niho vzdélavani SZPI aktivné vyuzivala
moznosti vzdéldvdni v programu Better Training for Safer

In 2019 CAFIA focused mainly on routine improvement
training for inspectors and other employees involved

in inspection activities. The systematic training of CAFIA
employees is based on a training schedule drawn up as

a follow-up to the CAFIA quality plan and Regulation (EC)
No. 625/2017 on Official Inspections, as amended. For the
area of inspections, sectional topics were stipulated for in-
dividual commodities and training was often done during
sectional meetings. Every training event had an expert
guarantor assigned who verified the competency of the
suppliers of the training event, identified the target group
and verified whether training goals had been met. In 2019,
1M1 training events were organized in the area of inspection
activities, and 2,452 individuals participated.

As in previous years, CAFIA scrutinized the mandatory
training of food safety auditors. This was done to the
extent necessary for the maintenance of the professional
qualifications of those auditors who had the option of be-
ing re-certified in regular three-year intervals.

As a part of training abroad, CAFIA actively took advan-
tage of the training opportunities offered by the Better
Training for Safer Food program. This concerned the con-
veyance of practical knowledge in the planning, exercise
and assessment of supervisory activities, in particular. Em-
ployees working in the inspection sphere participated in
training courses abroad focusing on additives, the HACCP
system, contaminants in food and feed, auditing food-



Food, ktery se tykal zejména zprostfedkovdni praktickych
poznatkd pfi pldnovani, vykonu a vyhodnoceni dozorové
¢innosti. Zameéstnanci kontrolni sféry se Ucastnili v zahra-
ni¢i skoleni zamérenych na pridatné Idatky, systém HACCP,
kontaminanty v potravindch a krmivech, potravinové
audity, kontrolu dovozu potravin a krmiv nezivo&isného pa-
vodu, dopliiky stravy, internetovy prodej nebo oznacovdni
potravin. Vice viz kapitola 3.7 (Mezindrodni spoluprdce).

stuffs, the inspection of non-animal origin food and feed

imports, food supplements, online sales and food labe-

lling. For more information see chapter 3.7 (International

cooperation).
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6 TABULKA @ TABLE

® Uddije o rozpod&tu piijm@ a vydajd (v tis. K&)

® Information about the budget of revenues and expenditures (in thous. CZK)

ZAVAZNE UKAZATELE ROZPOCET ROZPOCET SKUTECNOST
BINDING INDICATORS SCHVALENY PO ZMENACH REALITY
BUDGET BUDGET
FOLLOWING
APPROVED ADJUSTMENT
Prijmy OSS celkem @ Total revenues of the state organization unit 95700 95700 134601
z toho: darové prijmy @ of which: tax revenues 700 700 809
Rozpocet vydajl @ Budget of expenditures
1. BéZzné vydaje OSS celkem @ Current expenditures of a state 460862 493164 478 254*
organization unit - total
v tom: platy zaméstnancl a ostatni platby za provedenou praci @ 269 430 269 430 268 915
of which: salaries paid to employees and other remuneration for work
completed
z toho: @ of which: 18458 17 601 17 601
platy zaméstnancl v pracovnim poméru @ salaries paid
to employees in employment
platy stdtnich zaméstnancd @ salaries of civil servants 249723 249723 249723
ostatni osobnf vydaje @ other personal expenditures 1249 2106 1591
Povinné pojistné placené zameéstnavatelem @ Mandatory 91 606 91 606 91432
insurance premiums paid by the employer
Prevod fondu kulturnich a socidinich potfeb @ Transfer 5363 5363 5363
to social and cultural fund
Projekt mezindarodni spoluprdce s Polskem @ International cooperation 0 0 516
project with Poland
Uelové a ostatni b&zné vydaje ® Special-purpose, and other current Q4 463 126765 112028
expenditures
2. Kapitdlové vydaje OSS celkem @ Current expenditures of the state 70000 70000 78 268**
organization unit - total
Uhrn vydaj@ (1a 2) @ Aggregate of expenditures (1and 2) 530862 563 164 556522
Pocet zameéstnanct @ Number of employees 559 559 535
Prameérny plat (v K&) @ Average salary (in CZK) 39979 39852 41 653

@o02



* Vznikld Uspora byla ptevedena do nespotiebovanych vydajd
a bude pouzita v roce 2020.

** Ve sloupci Skute¢nost je zahrnuto ¢erpdni nespotiebovanych
vydajd (NNV) z roku 2018 ve vysi 60 614 tis. K&. Po odedteni vy&erpa-
nych NNV z roku 2018 je Uspora finanénich prostiedkd kapitdlovych
vydajC roku 2019 ve vysi 52 346 tis. K&, kterd byla pifevedena

do nespotiebovanych vydaji k Eerpdni v roce 2020.

* The resulting savings were transferred to unused expenditures
and will be used in 2020.

** The column “Reality” includes the use of unused expenditures
(UUE) of 2018 in the amount of CZK 60,614 thous. Having deducted
the used UUE from 2018, the financial savings on capital expenditu-
res of 2019 amounts to CZK 52,346 thous., which was transferred

to the unused expenditures to be used in 2020.
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Kontrolni ¢innost SZPI v roce 2019 vychdzela ze zdsad ob-
sazenych v Jednotném integrovaném viceletém vnitrostdt-
nim planu kontrol CR na rok 2019. Druhym strategickym
dokumentem, ktery ddle specifikoval zaméreni a rozvoj
kontrolni ¢innosti SZPI byla Strednédobd koncepce SZPI.
Prioritou kontrol zGstdvd bezpe&nost potravin a eliminace
potravin falSovanych. V kontrolni ¢innosti SZPI postupné
nardstd vyznam potirdni nekalych obchodnich praktik.

Zvl&stni okolnosti, ovliviujici zaméreni kontrolni €innosti,

je postupné a silici povédomi spottebitel& v Ceské republi-
ce o kvalité a bezpe&nosti Ceskych potravin. Stdle vétsi po-
dil spotfebitell je schopen a ochoten za kvalitni potraviny
zaplatit adekvdtni cenu a pii ndkupech se zajima o plvod
potravin. Kontrola pravdivosti udaje o zemi plvodu nebo
mistu provenience je béznou soucdsti kontrolni praxe, kte-
rd je zamérena predevsim na komodity, kde jsou opakova-
né zjistovdny nedostatky.

Vysledky ufednich kontrol dlouhodobé poukazuji na sta-
bilné vysokou Uroven &eskych vyrobcl potravin. Jejich
pocet v roce 2019, v dobé pokracujici ekonomické konjuk-
tury, pomérné vyrazné narostl o pfiblizné jednu sedminu.
Na trhu samotném je zfetelné, ze se ¢esti vyrobci snazi
stdle vice a lépe vyhovét i velmi ndroénym zdakaznikam.

| velké firmy se vénuiji produkci specialit uréenych pro
uzkou skupinu spottebiteld. Svij efektivni dopad md

i zavedeny systém Ceskych cechovnich norem. Mensi
vyrobci jiz ddvno pochopili, ze jejich vyhodou je pruznéjsi
pfizplsobeni se poptdvce, moznost produkce regiondl-
nich potravin a t&snéjsi vazba na zdkaznika. Kontroly
zamérené na vyrobky oznac¢ené zndmkou KLASA nebo
nesouci oznaceni Regiondini potravina ukdzaly, ze jejich
producenti jsou si védomi vyznamu znac¢ky a zodpovéd-
nosti za jejich uzivdni. Nedostatky jsou u takovych potra-
vin zjistovdny jen zcela vyjimecéné, nicméné pokud jsou
zjistény, je takovym potravindm pfislusné oznaceni kvality
ndsledné odebirdno.

V roce 2019 se SZPI spolupodilela na feseni kauzy polské-
ho hovéziho masa, které se zpracovdvalo na nékterych
polskych jatkdch ve velmi nepfijatelnych podminkdch.
Sekunddrnim produktem této kauzy pak bylo zjisténi, ze
si fada restauraci v Ceské republice neldme hlavu s pavo-
dem masa, které nabizi spotfebitelCim.

V roce 2019 pokra¢ovala také kontrola provozovate-

I potravindiskych podnikd plsobicich ve spole¢ném
stravovdni. A stejné jako v roce minulém byly i v roce 2019
opakované zjistovdany znaéné problémy ve fungovdni téch-
to podnikC. Nékteré byly tak zdvazné, ze vysledkem Uredni
kontroly bylo ulozeni opatreni, kterym byl vyddn zdkaz
dal$iho provozovdni pfislusnych prostor. K nej¢astéjsim
dlvoddm patfil zjistény vyskyt hlodavcl a také celkové
nevyhovujici hygienicky stav provozovny.

@06

Inspection activities carried out by CAFIA in 2019 were
based on the principles contained in the 2019 Single Inte-
grated Multi-Annual National Control Plan for the Czech
Republic. The second strategic document that specified
the focus and development of the CAFIA inspection activi-
ties was the CAFIA Medium-Term Concept. The priority

of inspections continues to be food safety and the elimi-
nation of adulterate foodstuffs. In the inspection activities
of CAFIA, importance of fighting against unfair marketing
practices continues to gradually increase.

A special circumstance that influences the focus of in-
spection activity is the gradually increasing awareness

of quality and safety of Czech foodstuffs among con-
sumers in the Czech Republic. An increasing percentage
of consumers show themselves willing and able to pay

a fair price for quality food products, and when shopping,
also take an interest in the origin of the foodstuffs. Check-
ing the veracity of the purported country of origin or

the place of provenance is a common part of the inspec-
tion practice that places particular emphasis on the com-
modities where deficiencies have repeatedly been found.

Results of official inspections repeatedly point to con-
sistently high standard of Czech food producers. Their
number has shown a significant increase, approximately
one-seventh in 2019, during the time of a continuing
economic boom. On the market itself, it is apparent that
Czech producers are striving ever harder to satisfy even
the most demanding customers. Even large companies
are engaged in the production of specialty products
designated for a narrow group of consumers. The intro-
duction of the system of Czech Guild Standards has had
a positive impact too. Smaller producers have long under-
stood that their advantage is the ability to adapt to ever-
changing demand in a more flexible manner, the possibil-
ity to produce regional foodstuffs and a closer connection
to the customer. Inspections that focused on products
with the KLASA trademark or the Regional Food label
have shown that their producers are aware of the mean-
ing of these labels and take responsibility in using them.
Inspections of these products show that deficiencies are
rarely found. If they are discovered, however, the produc-
ers lose the right to use of this prestigious labelling of their
goods.

In 2019 CAFIA was involved in resolving the case of Polish
beef that had been processed by some Polish slaughter-
houses under very unacceptable conditions. That case
resulted in the later finding that a number of restaurants
in the Czech Republic do not worry their heads too much
about the origin of the meat that they offer to consumers.

In 2019 the inspection of food business operators involved
in public catering also continued. As in the previous year,
the 2019 inspections again identified considerable prob-



Problematickou zGstdvd i oblast pFipravy pokrmu fritovd-
nim. Zde bylo zji§t&€no, Ze problémy s kvalitou fritovacich

olejd ma pfiblizné kazdd $estd kontrolovand provozovna

spole¢ného stravovdni.

Odpovidgjici pozornost byla vénovdna kontrole reklamy
na potraviny v tisténych médiich a na internetu. S ohle-
dem na pozadavky pravnich pfedpisd se jako nejrizikovéjsi
oblast reklamy jevi kombinace ddlkového prodeje, doplikd
stravy a zdravotnich tvrzeni.

V roce 2019 provedli inspektofi SZPI celkem 45 088 vstu-
pl do provozoven potravindiskych podnikd, provozoven
spole&ného stravovdni, celnich skladl a internetovych
obchodd. Bylo provedeno 25 299 kontrol v maloobchod-
ni siti, 14 146 v provozovndch spole¢ného stravovdni,

9 559 ve vyrobg, 2182 ve velkoskladech, 761 v prvovyrobé
a 1735 v ostatnich mistech (napt. pti pfepravé, v celnich
skladech apod.).

V roce 2019 bylo zjisténo celkem 3 016 nevyhovujicich Sarzi
potravin a ostatnich vyrobkd.

lems in the operation of these enterprises. Some were so
serious that the official inspection resulted in the imposi-
tion of a ban on any further operation of the premises

in guestion. The most common reasons were the identifi-
cation of rodent presence and overall inadequacies in the
hygiene condition of the establishment.

The area of preparing deep fried foods remains prob-
lematic. It was discovered that approximately every sixth
public catering establishment inspected has a problem
with the quality of frying oils.

Particular emphasis was put upon the inspection

of the advertising of food products in print media and

on the Internet. Due to the legal regulations and require-

ments affecting this branch, the riskiest area of advertis-
ing appears to be the combination of remote sales, nutri-
tion supplements and health claims.

In 2019 CAFIA inspectors carried out a total of 45,088 in-
spections at business premises in the food industry, public
catering facilities, customs warehouses and online shops.
25,299 inspections were carried out at retail premises,
14,146 at public catering facilities, 9,559 at production,
2,182 at wholesale warehouses, 761 at primary production,
and 1,735 in other locations (e.g. during transport, at cus-
toms warehouses, etc.).

A total of 3,016 non-compliant batches of foodstuffs and
other products were found in 2019.

The breakdown of non-compliant batches according to in-
spection site was as follows: 2,382 non-compliant batches
found in retail networks, 117 non-compliant batches found
in production, 87 non-compliant batches found in whole-
sale and 430 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 (13.7 % of non-compliant batches)
and a slightly higher share in products originating in EU
countries (169 % of non-compliant batches). A higher
percentage was found in products imported from third
countries (25.6 % of non-compliant batches).

In terms of individual commodities, the highest percent-
ages of non-compliant batches were identified in the
segment of chocolates and confectionery (58.3 %), other
foodstuffs including frozen foods (45 %), pasta (43.3 %),
dehydrated products, liquid flavoring substances, dress-
ings, salts and mustard (43.1 %), non-alcoholic bever-

ages (40.6 %), honey (34.4 %), starch and starch products
(33.3 %), processed vegetables and processed mushrooms
(32.3 %), ice cream and frozen creams (32.1%), wine (25.1%)
and dairy products (25.1%).
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Rozdéleni po&tu nevyhovuijicich Sarzi podle mista kontroly
je ndsledujici: v maloobchodni siti bylo zjisténo 2 382 Sarzi,
ve vyrobé nevyhovélo 117 Sarzi, ve velkoobchodé 87 sarzi
a na ostatnich mistech bylo jako nevyhovujici hodnoceno
430 Sarzi.

S ohledem na zemi pQvodu byl nejnizsi podil nevyhovuiji-
cich $arzi zjistén u potravin z Ceské republiky (13,7 % ne-
vyhovuijicich $arzi) a ponékud vy$si podil u produkce
pochdzejici ze zemi EU (16,9 % nevyhovuijicich $arzi). Vyssi
procento bylo zjisténo u produkce dovezené ze tfetich
zemi (25,6 % nevyhovuijicich $arzi).

Z pohledu jednotlivych komodit byla nejvyssi procenta ne-
vyhovuijicich $arzi zjisténa u ¢okolad a cukrovinek (58,3 %),
ostatnich potravin, véetné potravin zmrazenych (45 %),
té&stovin (43,3 %), dehydratovanych vyrobkd, tekutych
ochucovadel, dresinkd, soli a hoicice (43,1%), nealkoholic-
kych ndpojd (40,6 %), medu (34,4 %), Skrobu a $krobovych
vyrobkd (33,3 %), zpracované zeleniny a zpracovanych hub
(32,3 %), zmrzlin, mrazenych krém0 (32,1%), vina (25,1 %)

a mlé&nych vyrobkl (25,1%).

@os

In 2019 inspections for compliance with microbio-

logical requirements for food were performed on a total
of 4,004 samples of foodstuffs, meals, ice, bottled water,
and swabs taken from locations, devices and objects.
1,124 of the batches were tested on-site and 2,880 were
tested via laboratory sample. On-site inspections uncov-
ered 132 batches that were unfit for human consumption.
130 non-compliant samples were detected in the labora-
tory.

In terms of individual sectors of the food industry,

the greatest number of inspected samples found to be
unsafe was in dairy products (42 batches), meat prod-
ucts (36 batches) and in fresh vegetables (20 batches).
The most frequent safety standard violation was

the growth of mold visible to the naked eye and putrefac-
tion and spoiling due to microbial activity.

In 2019 inspections for inorganic substances were car-
ried out on a total 4,454 food samples; 266 batches were
non-compliant. The highest number of samples taken
was focused on the assessment of the level of pesticides,
preservatives, mycotoxins and chemical elements.

1,274 food samples were taken with the objective to de-
termine the level of pesticides present. Above-threshold
amounts of pesticide residue were found in 34 samples.

In particular, teas, Napa cabbage, Bok choy, cabbage and
poppy were culprits.

In the mycotoxin group, 9 out of 466 samples analyzed
were found to be non-compliant. Raisins were found
with above-threshold amounts of ochratoxin A. Nuts also
showed the sum of aflatoxins B1, B2, G1, G2 at excessive
levels.

In 2019 a total of 3,063 foodstuff batches were tested
as part of the labelling inspection, and of that amount,
a total of 1,319 batches were deemed non-compliant.



V roce 2019 bylo dodrzovdni mikrobiologickych pozadavkd
zkontrolovano celkem u 4 004 vzorkd potravin, pokrmd,
ledu, balenych vod a stérd z mist, zafizeni a pfedmétd.

Z toho bylo zkontrolovdno 1124 Sarzi pfimo na misté

a 2 880 prostfednictvim odebranych vzorkd v laboratofich.
Kontrolou na misté bylo zjisténo 132 Sarzi nevhodnych

k lidské spotiebg, v laboratofich pak bylo zjisténo 130 nevy-
hovujicich vzorka.

Z hlediska jednotlivych potravindiskych obord bylo nejvice
Sarzi, které nebyly po provedené kontrole povazovdny za
bezpeéné, zjisténo v mlé¢nych vyrobcich (42 $arzi), v mas-
nych vyrobcich (36 8arzi) a v Eerstvé zeleniné (20 Sarzi).
Nejcastéjsi pfic¢inou poruseni bezpecnosti byl nardst plisné
viditelné pouhym okem, hniloba a kazeni zplsobené mik-
robidlni ¢innosti.

V roce 2019 bylo v rdmci kontroly cizorodych Idtek zkon-
trolovdno celkem 4 454 vzorkd potravin, z nichZ 266 bylo
nevyhovuijicich. Nejvyssi pocet odebranych vzorkd byl
zaméfen na stanoveni pesticidd, konzervaénich Idtek,
mykotoxinG a chemickych prvka.

Za ugelem stanoveni pesticidd bylo odebrdano 1274 vzorkd

potravin. Nadlimitni mnozstvi rezidui pesticidd bylo zji$téno
u 34 vzorkd. Jednalo se zejména o &aje, pekingské a &inské
zeli, kapustu a mdk.

Ve skupin& mykotoxind bylo z po&tu 466 kontrolovanych
vzork( 9 vyhodnoceno jako nevyhovuijicich. Jednalo

se o rozinky s nadlimitnim mnozstvim ochratoxinu A,

ddle ofechy, u kterych byla pfekrodena suma aflatoxin B1,
B2, G1, G2.

V rdmci kontroly oznacovdni bylo v roce 2019 zkontro-
lovdano celkem 3 063 Sarzi potravin, z nichz bylo celkem
1319 Sarzi potravin nevyhovujicich.

Inspektori SZPI provedli v roce 2019 celkem 815 kontrol
pfimo zamérenych na internetovy prodej u 411 kontrolova-
nych osob. Z tohoto poctu byla ve 117 pfipadech kontrola
realizovdna mimo jiné i kontrolnim ndkupem z pfislusnych
e-shopl nebo socidlnich siti. Velké mnozstvi kontrol bylo
provedeno na zdkladé podnétd spotfebiteld.

Jednou z ¢astych kontrol, které SZPI provadi, je feSeni pod-
né&td prijatych ze strany spotfebiteld, anebo postoupenych
jinymi kontrolnimi orgdny a institucemi. V roce 2019 SZPI
pfijala celkem 4 355 podnétd, coz je o 426 podnétl vice
nez v roce 2018. Na zdakladé podnétd bylo zkontrolovdno
celkem 3 095 $arzi potravin a vyrobkd, z nichz nevyhovélo
583 sarzi.

Statni zemédeélskd a potravindrskd inspekce je oprdavnéna
ukladat rlzné druhy sankci, které maiji za U¢el odstranit
zjisténé nedostatky. Inspektofi SZPI ukladaji jak sankce

CAFIA inspectors carried out a total of 815 inspections

at 411 individual entities that specifically focused on online
sales in 2019. Of this number, 117 inspections were carried
out, among others, in the form of a test purchase from
the respective e-shops or social networks. A large number
of inspections were based on consumer suggestions.

A common inspection type conducted by CAFIA involves
handling suggestions received from consumers or from
other supervisory bodies and institutions. In 2019 CAFIA re-
ceived 4,355 complaints in total, which is by 426 more than
in 2018. A total of 3,095 batches of food and products were
inspected on the basis of suggestions, and 583 of these
were found to be non-compliant.

The Czech Agriculture and Food Inspection Authority is
authorized to impose various types of sanctions in order
to eliminate the shortcomings found. CAFIA inspectors
impose both monetary fines and another type of sanc-
tions referred to as “measures”. This term encompasses,
for example, a ban on the sale of the foodstuffs, destruc-
tion of foodstuffs, re-labelling of foodstuffs, etc.

In 2019, the CAFIA imposed a total of 10,855 fines with

a total value of CZK 24,386,633. 39 of the above fines,

a total of CZK 2,449,093, were imposed on food produc-
ers, 6,139 fines totaling CZK 7,243,648 on foodstuff batches
of domestic origin in shops, and 4,041 fines on foreign
batches of food totaling CZK 13,533,985. The foodstuffs
upon which fines were most often imposed included
dairy products (a total of 2,376 fines imposed, totaling
CZK 470,320) and meat products (2,335 fines totaling
CZK 868,957). These were followed by chocolate and
confectionery (934 fines totaling CZK 455,041), bak-

ery products (599 fines imposed, totaling CZK 219,394)
and cold food, for which 567 fines were imposed, total-
ing CZK 100,211. The highest financial volume of fines
(CZK 14,423 119) was imposed on wine and in the field

of special nutrition and food supplements (CZK 2,527,328).
It is also worth mentioning that the financial volume

of fines in the field of legumes and oilseeds amounted

to CZK 2,510,737 and in the field of non-alcoholic bever-
ages, the fines amounted to CZK 941,068.

CAFIA supervises the import of the foodstuffs of plant ori-
gin from third countries in close cooperation with customs
authorities. A ban on imports of betel pepper leaf from
Bangladesh and dried beans from Nigeria was still in ef-
fect in 2019.

CAFIA also monitors fulfillment of qualitative param-
eters on import from third countries (and also on export
from the EU). This particularly applies to the certification
of fresh fruit and vegetables carried out in accordance
with applicable EU regulations.
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penézni, tak i sankce typu opatfeni. Tento pojem zahrnuje
napriklad zdkaz prodeje potraviny, zni¢eni potraviny, pre-
znaceni potraviny apod.

V roce 2019 ulozila SZPI celkem 10 855 zdakaz v celkové
vysi 24 386 633 K&. Z toho u vyrobel potravin bylo ulozeno
celkem 39 zdkazl v celkové vysi 2 449 093 K&, v obcho-
dech bylo ulozeno 6139 zdkazd v celkoveé vysi 7 243 648 K&
na $arze tuzemského pQvodu a 4 041 zakazd v celkové
vysi 13 533 985 K& na Sarze zahranicni. K potravindrskym
vyrobklm, u nichz byly zdkazy nejéasté&ji ukladany, patfily
mlé&né vyrobky (ulozeno celkem 2 376 zdkazl v celko-

vé vysi 470 320 K&) a masné vyrobky (ulozeno celkem

2 335 zakazl v celkové vysi 868 957 K&). Z ostatnich obord
pak ndsledovaly ¢okoldda a cukrovinky (934 zdkazd

v celkové vysi 455 041 Ke), pekarské vyrobky (ulozeno

599 zd&kazd v celkové vysi 219 394 K&) a studend kuchyné,
u niz bylo ulozeno 567 zdkazl v celkové vysi 100 211 K&.
Nejvétsi finanéni objem zdkazd (14 423 119 K&) byl ulozen

v oboru vino a v oboru zvldstni vyziva a doplfiky stravy
(2527 328 K&). Za zminku stoji i finanéni objem zdkazl

v oboru lusténiny, olejnatd semena, jejichz vyse dosdhla
2510737 K&, a ddle v oboru nealkoholické ndpoje s finané-
ni vy$i zdkazd 941068 Ke.

SZPI vykondvd dozor nad dovozem potravin rostlinného
pUvodu ze tietich zemi v Uzké spoluprdci s orgdny celni
spravy. | v roce 2019 platil zakaz dovozu listl pepfie betelo-
vého z Bangladése a susenych fazoli z Nigérie.

SZPI provéfuje pfi dovozu ze tietich zemi (a vyvozu z EU)
rovné&z spinéni kvalitativnich parametrd. Jednd se zejména
o certifikaci erstvého ovoce a zeleniny provddénou v sou-
ladu s pfislusnym nafizenim EU.

V obdobi od 1.1.2019 do 31.12.2019 bylo na SZPI doru¢eno
celkem 251089 hidseni potravin. VSechna hldseni byla oznd-
mena pomoci webové nahlasovaci aplikace SZPI. Kontrola
primo v misté urceni byla provedena u 1185 nahldsenych
potravin. Pfi hodnoceni na misté byl nevyhovujici stav zjis-
t&n u 4 3arzi. Za uvedené obdobi bylo odebrdno 168 vzork(
do laboratore. Nevyhovuijici vysledek byl zjistén u 10 Sarzi.

V pribéhu roku 2019 provedli inspektofi SZPI celkem

14146 kontrol provozoven spole&ného stravovdni, pfi

3 398 kontroldch bylo zjisténo poruseni platnych prdvnich
predpisl. Nej¢ast&jsim ddvodem nevyhovuijiciho zjisténi
pfi kontroldch v provozovndch spole¢ného stravovdni bylo
poruseni hygienickych pozadavkd. Z celkového poétu

9 020 kontrol zamérenych na hygienické pozadavky bylo
pfi 2 788 kontroldch zjiténo nedodrzeni pozadavkd stano-
venych nafizenim (ES) &. 852/2004, o hygiené& potravin, coz
predstavuje 30,1 %.

V pribéhu roku 2019 bylo z d@vodu neptijatelnych hy-
gienickych podminek uzavieno celkem 49 provozoven
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During the period from 1January 2019 to 31 December
2019, 251,089 reports of foodstuffs were delivered to CAFIA.
All the reports were submitted using the CAFIA online
reporting application. Inspections at the place of destina-
tion were performed on 1,185 batches of reported food-
stuffs. Non-compliance was identified in 4 batches during
the above on-site evaluations. 168 samples were taken

to the laboratory during the above period. A non-compli-
ant result was found in 10 batches.

Throughout 2019, CAFIA inspectors conducted a total

of 14,146 inspections of public catering facilities; viola-
tion of applicable legal regulations were found in 3,398
inspections. Violation of hygiene requirements was

the most frequent reason for non-compliant findings dur-
ing inspections of public catering facilities. Out of the total
of 9,020 inspections that focused on hygiene require-
ments, non-compliance with the requirements outlined
in Regulation (EC) No. 852/2004 on the Hygiene of Food-
stuffs was found in 2,788 inspections. This represents

a percentage of 30.1%.

Throughout 2019, a total of 49 public catering facilities
were closed due to unacceptable hygienic conditions.
The closed public catering facilities accounted for 41.2 %
of all closed food facilities (119). Compared to the period
2015-2018, there was a significant decrease in the number
of closed public catering establishments, indicating that
the situation had somewhat improved.

CAFIA inspectors carried out a total of 3,204 inspections
in 2019 during which it was checked whether operators
provided consumers with information on the allergenic
substances in offered dishes. Failure to meet this notifica-
tion obligation was identified in 194 inspections (i.e. about
6.1% of inspections). Although the problems related

to provision of information about allergenic substances
continue, the situation has improved compared to the situ-
ation in 2015 and 2016, when information about allergens
was not provided in compliance with legal regulations

in 12-18 % of inspections.

In 2019 CAFIA carried out physical, chemical, isotope, im-
munochemical and sensory analyses of agricultural and
food products in two own testing laboratories (Prague,
Brno).

Throughout the course of 2019, several investment pro-
jects were realized at the Brno laboratory. Reconstruction
that enabled the acquisition of two new liquid chroma-
tographs was completed in the wine department’s liquid
chromatography section. The laboratory of the CAFIA
Inspectorate in Brno successfully passed the routine
supervisory inspection and also the additional supervi-
sory inspection concerning this extension of the existing
scope of methods. The supervisory visits were directed



spole¢ného stravovdni. Uzaviené provozovny spole¢ného
stravovdni predstavovaly 41,2 % v$ech uzavienych potra-
vindrskych provozoven (119). V porovndni s lety 2015-2018
doslo k vyraznému poklesu poctu uzavienych provozo-
ven spole¢ného stravovdni, coz svedci o dilcim zlepseni
situace.

Inspektofi SZPI provedli v pradb&hu roku 2019 celkem

3204 kontrol, pfi kterych bylo provéreno, zda provozova-
telé spotiebiteldm zpfistupnili informaci o alergennich
Idtkdch v nabizenych pokrmech. Nesplnéni této infor-
madni povinnosti bylo zjisténo u 194 kontrol (tj. pfiblizné

v 6,1% kontrol). A¢koliv problémy s poskytovanim informaci
o alergennich ldtkdach pretrvdvaji, v porovndni se stavem

v letech 2015 a 2016, kdy informace o alergenech nebyly
poskytnuty v souladu s pozadavky pravnich predpist

v 12-18 % kontrol, doslo ke zlepseni situace.

V roce 2019 provddéla SZPI fyzikdIni, chemické, izotopo-

vé, imunochemické a senzorické rozbory zemeédeélskych

a potravindiskych vyrobk( ve dvou vlastnich zkugebnich
laboratofich (Praha, Brno).

V pribéhu roku 2019 dochdzelo v brnénské laboratofi k re-
alizaci nékolika investi¢nich zamérd. Na oddéleni analyzy
vina byla provedena stavebni Uprava na useku kapalinové
chromatografie, kterd ndsledn& umoznila pofizeni dvou
novych kapalinovych chromatografl. Laboratof Inspekto-
rdtu SZPI v Brné Uspésné absolvovala pravidelnou dozoro-
vou ndvsétévu vedenou Ceskym institutem pro akreditaci
(CIA) spojenou s mimotddnou dozorovou ndvétévou

by the Czech Accreditation Institute (CAl). Both the new
liquid chromatograph with the weight detector and

the new spectrometer NMR 600 MHz acquired in 2018
were incorporated into inspection activities.

In 2019 four investment projects were completed

at the Prague laboratory. An ion chromatograph in com-
bination with a weight spectrometer to stipulate polar
particles, and especially pesticides such glyphosate, was
acquired for the laboratory. A new vacuum evaporator

for the preparation of laboratory samples and a mill allow-
ing fine grinding of dry samples were purchased. In addi-
tion, proteomic software for the control, evaluation and
particularly the clear identification of protein analysis was
purchased. In the laboratory of the CAFIA Inspectorate

in Prague, the multi-residual method of assessing the level
of pesticides was extended to include new pesticides into
harmonized EU monitoring. In addition, the proteomic
method was extended to include the determination

of meat types; fallow deer, deer and venison, as well as
the ability to prove the origin of liver with the laboratory
able to distinguish between pork, chicken, goose and duck
liver.

Apart from its own laboratories, CAFIA also utilized other
authorized laboratories for the performance of official
inspections.

The CAFIA's accredited laboratories participate regularly
in national and international comparative trials intended
to test the proficiency of chemical and physical-chemical
laboratories in accordance with the requirements laid
down by Czech National Standard EN ISO/IEC 17025 and
others, such as inter-laboratory validation studies of labo-
ratory methods.

In 2019 a total of 2,642 notifications were distributed
through the NCP RASFF; 276 original notifications con-
cerning the Czech Republic, and 2,366 additional pieces
of related information. The Czech Republic itself sent a to-
tal of 114 original notifications. 110 cases were related to in-
spections on the market, and 42 notifications came under
the authority of CAFIA. 4 cases involved the inspection

of imported goods. When carrying out border inspections,
CAFIA cooperates with the authorities of the Customs
Administration of the Czech Republic in accordance with
the Agreement on Mutual Collaboration and Cooperation
concluded between the CAFIA and the General Directo-
rate of Customs.

A total of 169 notifications (including 131 within the com-
petence of CAFIA) and 426 related requests, information
notifications and responses were distributed through

the online tool in 2019. Out of the total number of notifica-
tions, 113 cases were sent from the Czech Republic and
56 cases received from the other Member States. 24 AAC
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tykajici se rozsifeni stavajiciho rozsahu metod. Noveé byl do
kontrolni ¢innosti zafazen jak novy kapalinovy chromato-
graf s hmotnostnim detektorem, tak i novy spektrometr
NMR 600 MHz poftizeny v roce 2018.

V prazské laboratofi byly v roce 2019 realizovdny ¢tyfi
investi¢ni akce. Do laboratore byl pofizen iontovy chro-
matograf v kombinaci s hmotnostnim spektrometrem

pro stanoveni poldrnich latek a zejména pesticidd, jako je
napriklad glyfosdt. Byla zakoupena novd vakuovd odparka
pro pfipravu laboratornich vzorkd a mlyn umoznujici jem-
né mleti suchych vzork{. Ddle byl zakoupen proteomicky
software slouzici k fizeni a vyhodnocovdni analyzy bilko-
vin, zejména k jejich jednoznacné identifikaci. V laboratofi
Inspektordtu SZPI v Praze byla rozsifena multirezidudini
metoda pro stanoveni pesticidd o nové zafazené pesticidy
v harmonizovaném monitoringu EU a ddle byla rozsifena
proteomickd metoda na stanoveni druh& mas o maso
dandi, jeleni a srnéi a také o moznost prakazu pavodu
jater, kdy je laboratof schopna rozlisit jatra veprovd, kureci,
husi a kachni.

Mimo vlastnich laboratofi disponovala SZPI i laboratofemi
povérenymi pro vykon uredni kontroly.

Akreditované laboratore SZPI se pravidelné uc¢astni mezi-
ndrodnich i ndrodnich porovndvacich zkousek - testovani
zpUsobilosti chemickych a fyzikding-chemickych labora-
tofi v souladu s pozadavkem normy CSN EN ISO/IEC 17025
nebo napfiklad mezilaboratornich valida¢nich studif
laboratornich metod.

V roce 2019 bylo prostfednictvim NKM RASFF distribuo-
vdno celkem 2 642 ozndmeni, tj. 276 origindlnich oznd-
meni tykajicich se CR a souvisejicich 2 366 dodateénych
informaci. CR odeslala celkem 114 origindlnich ozndmeni.
Kontroly na trhu se tykalo 110 pfipad a z toho 42 ozndme-
ni spadalo do kompetence SZPI. Ve 4 ptfipadech se jednalo
o kontrolu dovozu. Pfi kontroldch na hranicich SZPI spo-
lupracuje s orgdny Celni sprdvy CR v souladu s Dohodou

o vzdjemné soucinnosti a spoluprdci uzavienou mezi SZPI
a Generdinim feditelstvim cel.

V roce 2019 bylo prostfednictvim online ndstroje AAC dis-
tribuovdno celkem 169 ozndmeni (z toho 131 bylo v kompe-
tenci SZPI) a souvisejicich 426 z&dosti, informaci a reakci.
Z celkového pod&tu ozndmeni bylo 113 pfipadd odeslanych
z CR a 56 piipad@ piijatych z jinych &lenskych statd.
Celkem 24 hidseni AAC bylo pfijato nebo odesldno formou
e-mailové komunikace.

Prlbézné byly v obdobi roku 2019 provdadény Upravy
aplika¢niho programového vybaveni jednotlivych podsys-
témd informacéniho systému SZPI v souvislosti s aktudinimi
pozadavky uzivateld, &i v souvislosti s pozadavky legis-
lativy. Nejvyraznéjsim vyvojem prosel stézejni vyznamny
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notifications in total were received or sent out in the form
of e-mail communication.

Application software modifications of the individual sub-
systems of the CAFIA information system were carried out
in the context of current user requirements or in connec-
tion with legislative requirements throughout 2019. KOPR,
the principal information system handling the primary
inspection activities of CAFIA, underwent the most signifi-
cant development.

Over the course of 2019, changes were made in the ERMS
system that simplified and significantly improved users’
work efficacy in the information system. The greatest
improvement was the adjustment of the user interface so
that documents in the system could be displayed in a tree-
like structure. Modifications of the ERMS which allowed
the implementation of a fully electronic discarding proce-
dure were also of fundamental importance.

In 2019 communication between the ERMS and other
CAFIA agenda systems, in particular the IS GINIS and

IS KOPR, was developed and intensified. Additional ERMS-
level and CAFIA Intranet links were also established. Last
but not least, there was implementation of the project

to introduce a qualified electronic seal for CAFIA, and also
accompanying qualified validation services for electronic
signatures/seals.

In 2019 CAFIA participated in the creation of 7 laws.
CAFIA primarily cooperated with the Ministry of Agri-
culture of the Czech Republic on the legislative process
of the amendment of Act No. 110/1997 Coll., on Foodstuffs
and Tobacco Products, and amendments to certain relat-
ed acts, Act No. 146/2002 Coll., on the Czech Agriculture
and Food Inspection Authority, and amendments to cer-
tain related acts. In 2019 CAFIA also participated in the
creation or the amendment to 7 implementing decrees
related to various acts. As in previous years, CAFIA was

a contributor to the creation of EU legal regulations.

In 2019 CAFIA employees were involved in EU working
group activities. During the presidency of Romania and
Finland, there were a total of 26 foreign business trips

in relation to participation in various working groups.
Within this framework, a dozen experts from CAFIA
participated in a total of 23 meetings of the Commission
and the Council working groups, and in this manner, were
actively involved in the legislative process on the EU level.

2,495 administrative proceedings with food business
operators were concluded in 2019 and fines totaling

CZK 156,719,000 were imposed. Obligations to reimburse
the amount of CZK 353,500 were imposed as the total
compensation for administrative proceeding costs for of-
fenses committed by food business operators.



informacni systém KOPR uréeny pro primdrni kontrolni
¢innost SZPI.

V pribéhu roku 2019 byly zavedeny Upravy ERMS, které
usnadniuji a predevsim zefektiviuji praci uzivatell v da-
Uprava uzivatelského rozhrani, diky které se nové doku-
menty v systému zobrazuji v tzv. stromové strukture. Zcela
zdsadni byly téZ Upravy ERMS, které umozni realizovat
plné elektronické skartacni fizeni.

| v roce 2019 doslo k rozvoji a prohloubeni komunikace
mezi ERMS a dal$imi agendovymi systémy SZPI, pfedevsim
IS GINIS a IS KOPR. K dal§imu propojeni doslo i na urov-

ni ERMS a intranetu SZPI. V neposledni fadé je nutno
vyzdvihnout realizaci projektu zavedeni kvalifikované elek-
tronické peceti SZPI a kvalifikované sluzby pro ovéfovdni
elektronickych podpist/peceti.

V roce 2019 se SZPI podilela na vzniku sedmi zdakond.

Z nich pak SZPI predevsim spolupracovala s Ministerstvem
zemédeélstvi CR na legislativnim procesu novel zakona

¢. 110/1997 Sb., o potravindch a tabdkovych vyrobcich

a o0 zméné a doplnéni nékterych souvisejicich zakond,

a zdkona ¢.146/2002 Sb., o Statni zemédélské a potravi-
ndrské inspekci a 0 zméné nékterych souvisejicich zdkona.
SZPI se v roce 2019 spolupodilela také na vzniku &i novele
sedmi provadécich vyhlasek k rznym zdkondm. Stejné
jako v predchdzejicich letech se SZPI podilela na tvorbé
prévnich predpisd EU.

| v roce 2019 se zaméstnanci SZPI zapojovali do aktivit pra-
covnich formaci EU. Za rumunského a finského predsed-
nictvi se uskutecnilo celkem 26 zahrani¢nich pracovnich
cest spojenych s Uéasti v rdznych pracovnich skupindch.
V jejich rdmci se desitka expertd ze SZPI zG¢astnila celkem
23 jedndni v pracovnich formacich Komise a Rady EU

a podilela se tak na legislativnim procesu na urovni EU.

V roce 2019 bylo pravomocné skoncéeno 2 495 sprdvnich
fizeni vedenych s provozovateli potravindiskych podnikd,
v nichz byly ulozeny pokuty v celkové vysi 156 719 000 K¢&.
Ve sprdvnich fizenich o deliktech provozovatell potravi-
ndrskych podnikd byla rovnéz ulozena povinnost nahradit
ndklady sprdvniho fizeni v celkové vysi 353 500 K¢.

Systém managementu jakosti dle mezindrodni normy
ISO 9001 je v SZPI certifikovdn od roku 2005. V roce 2019
SZPI Uspésné absolvovala druhy dozorovy audit systému.

Zdkladnim ndstrojem pro komunikaci s vefejnosti prostred-
nictvim médii je vyddvani tiskovych zprdv, kterych v roce
2019 SZPI zverejnila celkem 50.

Management SZPI i ostatni skupiny odbornych zamést-
nancl pravidelné pfispivaji k edukaci vefejnosti prostred-

The CAFIA's quality management system has held

the ISO 9001 international standard certificate since 2005.
In 2019 CAFIA successfully passed its second supervisory
audit of the system.

Issuing press releases is a basic tool for communica-
tion with the public via the media; CAFIA issued a total
of 50 press releases in 2019.

The CAFIA management as well as other groups of quali-
fied employees also regularly contribute to the education
of the public through their participation in news, consum-
er and general interest programs on television or the radio
as well as through the expert proof-reading of articles

in print media. CAFIA regularly cooperates with outlets like
Czech TV and Czech Radio, to name a few.

In 2019 a total of 6,260 individuals and entities contacted
CAFIA with their inquiries. More than eighty percent

of them (5,477 inquirers in total) contacted the CAFIA
Headquarters. The CAFIA Department of Control, Labo-
ratories and Certification registered inquiries from a to-
tal of 961 various entities (of which 509 were submitted

in writing, and 452 by telephone). In addition, the CAFIA
Spokesperson and his deputy received a total of 1,206 in-
quiries from the media throughout the course of the year.
The remaining almost one-fifth of inquirers (783 applicants
for information in total) contacted one of the regional
CAFIA inspectorates to get an answer to their queries.

A special telephone help line and e-mail function in the
Consumer Communication Unit of the CAFIA Headquar-
ters where all sorts of inquiries by the public are dealt
with. In 2019 a total of 3,310 inquirers used this service.
The majority of people who contacted the CCU with their
inquiries were entrepreneurs (or persons only consider-
ing business in the field of food), followed by consum-

ers. 1,780 entrepreneurs and 189 consumers contacted
the CCU by phone in 2019.

Compared to the previous year, the number of requests
for information pursuant to Act No. 106/1999 Coll.,

on Free Access to Information increased in 2019. A total

of 100 queries met the formal requirements of requests
for information (an increase by 28 questions compared

to 2018). 37 of the inquiries were received by the CAFIA
regional inspectorates. 4 requests were partially rejected
following an administrative proceedings decision, and one
request was suspended.

The Food Pillory project incorporates several interconnect-
ed parts; the website, a mobile app and profiles on Fa-
cebook, Twitter and Instagram. The Food Pillory website
was launched on 10 July 2012 and from its launch until

the end of 2019, it was visited by 5.25 million users, specifi-
cally more than 350,000 visitors in 2019. The website offers
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nictvim své ucasti ve zpravodajskych, spotfebitelskych
a populdrné nauénych pofadech v televizi a rozhlase,
nebo odbornou korekturou &lankd v tisténych médiich.
SZPI mj. dlouhodobé spolupracuje s Ceskou televizi

a Ceskym rozhlasem.

V roce 2019 se na SZPI se svymi dotazy obrdtilo celkem
6260 osob a subjektl. Vice nez osmdesdt procent z nich
(celkem 5 477 tazateld) kontaktovalo Ustfedni inspek-
tordt SZPI. Zde odbor kontroly, laboratofi a certifikace
zaevidoval dotazy od celkem 961 nejriznéjsich Zadatell

o informace (z nichz 509 bylo poddno pisemné, 452 te-
lefonicky). Ddle v ramci Ul SZPI tiskovy mluvéi a jeho
zdstupce obdrzeli souhrnné v pribé&hu celého roku dotazy
od 1206 tazatell z oblasti médii. Zbyvajici ttmérf pétina
tazatell (celkem 783 Zadatell o informace) pak pro ziskdani
odpovédi na svlj dotaz kontaktovala néktery z regiondl-
nich inspektoratd SZPI.

V ramci Ustiedniho inspektordtu SZPI funguje p¥i oddélent
komunikace se spotrebiteli specidlni informacni telefonni
linka a e-mailovd adresa, kde jsou vyfizovdny nejriznéjsi
dotazy verejnosti. V roce 2019 vyuzilo této sluzby celkem
3310 tazatell. Nejvice se na OKS se svymi dotazy obra-
celi podnikatelé (&i osoby uvazujici o podnikdni v oblasti
potravindistvi) a ddle spotiebitelé. V roce 2019 telefonicky
kontaktovalo OKS 1780 podnikatell a 189 spotiebiteld.

V roce 2019 oproti minulému roku vzrostl poc¢et obdr-
zenych zddosti o informace dle zdkona ¢.106/1999 Sb.,

o svobodném pristupu k informacim. Formdini pozadavky
dané zdadosti o informace naplnilo celkem 100 dotazd

(o0 28 z&dosti vice oproti roku 2018). Z tohoto poc¢tu 37 do-
tazl obdrzely regiondini inspektordty SZPI. Ctyfi zadosti
byly rozhodnutim ve sprdvnim fizeni ¢dste¢né odmitnuty
a jedna zddost byla odlozena.

Projekt Potraviny na pranyfi zahrnuje nékolik vzdjemné
propojenych &dsti — webovou strdnku, mobilni aplikaci

a profil na Facebooku, Twitteru a Instagramu. Od spusténi
v roce 2012 do konce roku 2019 jej navstivilo 5,25 milionu
uzivateld, konkrétné za rok 2019 to bylo vice nez 350 tisic
navstévnikd. Web pfindasi informace o nevyhovuijicich $ar-
zich potravin zjisténych v rdmci Uredni kontroly SZPI a SVS,
uzavfenych provozovndch, tematicky zamérenych kontro-
I&dch a upozornéni na rizikové webové stranky. V roce 2019
bylo na zdkladé Uredni kontroly SZPI zvefejnéno celkem
410 zaznamd, v kategorii nebezpeéné 208, faldovane 116

a nejakostni 86.

0Od 15.5. 2019 SZPI informuje spotfebitele o webovych
strdnkdch, které nabizeji potraviny (zejména doplitky
stravy) v rozporu s pravnimi predpisy CR a EU. Celkem
bylo na webu Potraviny na pranyfi zvefejnéno upozornéni
na 41 rizikovych webovych stranek, z ¢ehoz 18 upozornéni
se tykaji zaznamG webovych strdnek z roku 2019.
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information on non-compliant batches of foodstuffs iden-
tified during official CAFIA and SVA inspections, thematic
inspections, also on closed facilities, and warnings about
risky websites. In 2019 a total of 410 records based on of-
ficial inspections by CAFIA were published. 208 were in the
“unsafe” category, 116 in “adulterate” and 86 in the “poor
quality” category.

As of 15 May 2019, the CAFIA has been informing con-
sumers about websites that offer foodstuffs (food sup-
plements in particular) that are non-compliant with legal
regulations in the Czech Republic and the EU. A total

of 41 notifications about risky websites were published
on the Food Pillory website, 18 of which concern the re-
cords of websites added to the site in 2019.

At present, a mobile app for Android and iOS (iPhone) sys-
tems is available to be downloaded by consumers for free.

The Food Pillory profiles on social networks represent

an extension of the portfolio of communication channels
through which CAFIA informs consumers about inspection
findings. At the same time, it allows consumers to address
CAFIA directly and also serves as a discussion platform
for communication among consumers. The Facebook
profile was followed by more than 30,000 users at the end
of 2019. The Food Pillory Twitter profile had a total

of 5,150 followers at the end of 2019. The Instagram profile
is the youngest of the communication channels of CAFIA.
It recorded more than 1,200 followers at the end of 2019.

The Intranet portal is the principal tool for the internal com-
munication of CAFIA. It is a source of a stream of important
information required for the day-to-day activities of all

the CAFIA employees. The information (including docu-
ments) are saved in one place and are clearly structured.
The Intranet portal is a place where the applications that
form its direct parts (e.g. Internal Regulations, Reservation
of Resources, Organizational Structure) are located, and
external applications too (Information System for Inspection
Activity). Owing to the personalization of displayed data
corresponding to a specific job description, the Intranet is

a universal operative assistant to each employee.

In 2019 the new section of Current Events was added,

the section of Inspections was updated extensively, and
the applications for reporting requests for equipment and
the assignment of access rights to new employees contin-
ued to be improved.

The CAFIA Reporter magazine for employees plays an in-
tegral role in successful internal communication. It is pub-
lished six times per year in two-month intervals. CAFIA
Reporter issues published in the past few years have also
included regular year-round competitions, the output

of which is a printed calendar or a similar publication.



V sou¢asnosti je spotfebiteldm k dispozici ke stazeni zdar-
ma mobilni aplikace pro systémy Android a iOS (iPhone).

Profily Potraviny na pranyfi na socidlnich sitich predstavuiji
rozsifeni portfolia komunika&nich kandld, kterymi SZPI
informuje spotrebitele o kontrolnich zjisténich. Zdroven
umozriuje spotfebitelm pfimo oslovovat SZPI a slouzi jako
diskusni platforma pro komunikaci mezi spotrebiteli navzd-
jem. Facebookovy profil na konci roku 2019 sledovalo pres
30 000 uzivateld. Twitterovy profil &ital na konci roku 2019
celkem 5 150 sledujicich uzivateld. Instagramovy profil je
nejmladsim z komunikaénich kandll SZPI a v zavéru roku
2019 zaznamenal pres 1200 sledujicich uzivateld.

Stézejnim ndstrojem interni komunikace SZPI je intraneto-
vy portdl. Je zdrojem fady ddlezitych informaci potiebnych
pro kazdodenni ¢innost véech zaméstnancl inspekce.
Informace (v&etn& dokumentd) jsou ulozeny na jednom
mist& a jsou jasné strukturovdny. Intranetovy portdl je
mistem, kde se soustreduji také aplikace, které jsou jeho
pfimou souddsti (napf. Vnitini pfedpisy, Rezervace zdro-
jG, Organizaéni struktura) i aplikace externi (Informaéni
systém pro kontrolni &innost). Diky personalizaci zobrazo-
vanych dat zdvislych na konkrétnim pracovnim zarazeni
se intranet stdvd v8estrannym operativnim pomocnikem
kazdého zaméstnance.

V roce 2019 byla priddna rubrika Aktudini déni, rozsdh-
lou aktualizaci prosla rubrika Kontrola a pribézné byla
doplihovdna aplikace na hlddeni pozadavkd na vybaveni
a pfidéleni pfistupovych prav novych zaméstnanca.

Nedilnou soucdst Uspésné interni komunikace predstavuje
také magazin pro zaméstnance Zpravodaj SZPI. Vychdzi
Sestkrdt do roka ve dvoumési¢nich intervalech. Pravidel-
nou souddsti poslednich ro¢nikd Zpravodaje SZPI jsou
celoro¢ni soutéze, jejichz vystupem je tistény kalenddr ¢i
obdobnd publikace.

V roce 2019 probihalo vzdélavdani zaméstnancd SZPI

v souladu se sluzebnim predpisem upravujicim vzdéldva-
ni zaméstnancl ve statni sprave, konkrétné Rdmcovymi
pravidly vzdéldvdni stdtnich zaméstnancd ve sluzeb-
nich uradech. SZPI zajistovala véechny druhy povinného
vzdéldvdni: vstupni vzdéldvdni dvodni, vstupni vzdéldvdni
ndsledné, prabézné vzdélavani, vzdélavani predstavenych
(ti. managementu) a jazykoveé vzdélavani. SZPI se v roce
2019 zamérovala predevsim na pravidelné prohlubujici
vzdélavani inspektord a daldich zaméstnancd kontrolni
¢innosti. V roce 2019 se uskutecnilo v oblasti kontrolni
¢innosti 111 vzdéldvacich akci s U¢asti 2 452 osob. V rdmci
zahrani¢niho vzdéldvani SZPI aktivné vyuzivala moznosti
vzdéldvdni v programu Better Training for Safer Food.

In 2019 CAFIA employees were trained in accordance with
the service regulation governing the training of employ-
ees in state administration; Framework Rules of Training
for Civil Servants in Official Authorities. CAFIA organ-

ized all types of mandatory training: initial introduc-

tory training, follow-up initial training, ongoing training,
management training and also language training. In 2019,
CAFIA focused mainly on routine improvement training
for inspectors and other employees involved in inspection
activities. In 2019, 111 training events were organized in the
area of inspection activities, and 2,452 individuals partici-
pated. As a part of training abroad, CAFIA actively took
advantage of the training opportunities offered by the Bet-
ter Training for Safer Food program.
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AAC(S)

Systém sprdivni pomoci a spoluprace

Administrative Assistance and Cooperation (System)

BTSF Vzdelavaci program Evropské komise Better Training for Safer Food
CAFIA Czech Agriculture and Food Inspection Authority
CAIl Czech Accreditation Institute
cCcu Consumer Communication Unit
CFU/g Colony Forming Units
CG Coordination Group
CISTA Czech Institute for Supervising and Testing
in Agriculture

CLCD Control, Laboratories and Certification Department
COREPER Comité des représentants permanents Committee of Permanent Representatives

des gouvernements des Etats membres in the European Union

de 'UE - Vybor stdlych zastupct viad ¢lenskych

st¢td EU
CPCS Systém spoluprdce pro ochranu spotrebitele Consumer Protection Cooperation System
CR Czech Republic
CzZK Official Czech Currency
cia Cesky institut pro akreditaci
ér Ceskd republika

CSN EN ISO/IEC 17025

Norma stanovuijici véeobecné pozadavky posuzovdni
shody na zpdsobilost zkusebnich a kalibraénich
laboratori provdadét zkousky a kalibrace

Standard laying down general requirements
for assessing the competence of testing and
calibration laboratories to perform tests and
calibrations

DG SANTE GenerdiIni feditelstvi Evropské komise pro zdravi Directorate-General for Health and Food Safety
a bezpec¢nost potravin

DMT Datum minimalni trvanlivosti

DP Datum pouzitelnosti

DRRR Deutsches ReferenzbUro fur Lebensmittel- German Reference Office for Food Proficiency Testing
Ringversuche und Referenzmaterialien - Néemecka and Reference Materials
referenéni kancelar pro kruhové testy potravin a
referenéni materidaly

EC European Commision or European Communities

EEA European Economic Area

EEC European Economic Community

EFSA Evropsky urad pro bezpec¢nost potravin European Food Safety Authority

EHS Evropsky hospoddisky prostor

EK Evropskd komise

EP Evropsky parlament European Parliament

ERMS Spisovd sluzba Document Record Management System

ES Evropskd spolecenstvi
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EU Evropska unie European Union

EUR Oficidlni ména Eurozény Euro Official currency of the Eurozone Euro

EURL Referen¢ni laborator EU European Union Reference Laboratory

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

FBO Food business operator

FERA Vyzkumnd agentura pro potraviny a zivotni prostredi Food and Environment Research Agency

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

GM Genetickd modifikace Genetic modification

GMO Geneticky modifikovany organismus Genetically modified organism

GPS GlobdIni polohovy systém Global Positioning System

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

CHOP Chrdnéné oznaceni plvodu

CHZO Chranéné zemépisné oznaceni

ICP-MS Hmotnostni spektrometrie s induk&né vazanym Inductively coupled plasma mass spectrometry
plazmatem

IFS Standard bezpecnosti potravin International Food Standard

IS GINIS Informacni systém ve verejné sprave Information system in public administration

IS KOPR Informacni systém pro kontrolni, laboratorni a prévni Information System for Control, Laboratory and Legal
¢innost Activity

Ké Koruna ¢eskd - oficidini ména Ceské republiky

KLASA Ministerstvo zemedglstvi touto znackou v rdmci Ministry of Agriculture awards this label to selected
Ndrodniho programu pro podporu domdcich domestic food and agricultural products within
potravin oceruje vybrané tuzemské potravindiské a the National Programme for Support of Domestic
zemeédeélské vyrobky Foodstuffs

MPLS Multiprotocol Label Switching — nejmodernégjsi Multiprotocol Label Switching - most modern and
a nejbezpecnéjsi technologie na bazi IP pro safest IP-based technology for efficient data transfer
efektivni datové prenosy s vétsi rychlosti prenosu a with faster transmission and scalability of services
Skalovatelnosti sluzeb ve VPN sitich, které umoznuje in VPN, which can be logically and safely separated.
logicky a bezpe¢né oddélit.

MZe Ministerstvo zemédélstvi CR

NCP National Contact Point

NESSUS Skener zranitelnosti Vulnerability scanner

NIPH National Institute of Public Health

NKM Ndrodni kontaktni misto

NMR Nukledarni magnetickd rezonance Nuclear Magnetic Resonance

NRL Ndarodni referen¢ni laborator National Reference Laboratory

NRPI National Radiation Protection Institute

Ol OKU Oddéleni informatiky odboru kanceldi Uradu

olv Mezindrodni organizace pro révu a vino International Organisation for Vine and Wine
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OKLC Odbor kontroly, laboratofi a certifikace
OKSs Oddeéleni komunikace se spotrebiteli Ustfedniho
inspektoratu SZPI
oovz Organy ochrany verejného zdravi
oS Opera¢ni systém Operating system
0SS Organizaéni slozka stdtu
PDO Protected designation of origin
PFGM Partially Fermented Grape Must
PGI Protected geografical indication
PHPA Public Health Protection Authorities
PK CR Potravindiska komora Ceské republiky
PPP Provozovatel potravindarského podniku
ProCoP Kontaktni misto pro vyrobky Product Contact Point
Ps¢ Postovni smérovaci &islo
RASFF Systém rychlého varovani pro potraviny a krmiva Rapid Alert System for Food and Feed
RKS Resortni koordina¢ni skupina
RSS Format uréeny pro ¢teni novinek na webovych Really Simple Syndication - format to publish
strankach frequently updated information on website
SCL Statni laboratore (Francie) — Service Commun des Public laboratories in France
Laboratoires
SOLVIT Systém feseni problémd na vnitfnim trhu EU Effective problem solving in the internal market
SONS State Office for Nuclear Safety
sujB Stdtni Urad pro jadernou bezpecnost
SURO Statni Ustav radiacni ochrany
SVA State Veterinary Authority
SVs Stdtni veterindrni sprava
svU Statnf veterindrni Ustav
SZIF Statni zemeédélsky intervenéni fond
SZPI Statni zemeédelskd a potravindrskd inspekce
szu Statnf zdravotnf Ustav
TRACES Obchodni fidici a expertni systém Trade Control and Expert System
UCT Prague University of Chemistry and Technology, Prague
USA Spojené staty americké United States of America
ul Ustredni inspektordat SZPI
UKzUz Usttedni kontrolni a zkugebni Ustav zemé&dglsky
VSCHT Vysoka skola chemicko-technologicka v Praze
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