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Uvod

Introduction






Vdzeni prdatelé,

prozili jsme nec¢ekany, mimorddny a vyjimecny rok 2020.
Neni jedind oblast spole¢enského, hospoddiského nebo
kulturniho zivota, které by se pandemie COVID-19 nedo-
tkla a zcela zdsadné ji neovlivnila. Stala se zdsadné urcu-
jicim faktorem veskerého déni nejen v Ceské republice,
ale doslova na celém svété a logicky tak vyznamné ovliv-
nila ¢innost Statni zemeédélské a potravindrské inspekce.

V breznu roku 2020, po vyhldseni nouzového stavu, jsme
prakticky z hodiny na hodinu presli do odlisného rezimu
prdce, nez jsme byli dosud zvykli. Jednak proto, aby-
chom mohli disledné& a zodpovédné respektovat viddni
opatfeni sméfujici k omezeni vzdjemnych kontaktl a tim
k zabrdanéni siteni epidemie, ale také proto, Zze se subjekty
naseho zdjmu, tedy provozovatelé potravindiskych pod-
nikd, musely pfizpUsobit pfisnym omezujicim podmin-
kdm, podstatné zpfisnit hygienické podminky provozu,
zmeénit organizaci své ¢innosti a néktefi museli i docasné
svou &innost zcela zastavit. Nékteré formy a zpUsoby
uvddeéni potravin na trh vyznamné posilily, jako napfiklad
prodej potravin pres internet, a na to samozifejmé musela
adekvdtné zareagovat i nase kontrola.

Po ukonéeni nouzového stavu v kvétnu, jako reakce

na zlepsujici se situaci, se vladni restriktivni opatieni
postupné zmirnovala, takze podoba a intenzita Uredni
kontroly se priblizila standardu a relativné béznému stavu
fungovdni, coz vSak nevydrzelo pfili§ dlouho a s podzimni
vinou pandemie se opatreni znovu podstatné zpfisnila,
na coz jsme opet adekvdtné zareagovali.

Predevsim tam, kde to bylo mozné, a pokud to bylo
nutné, vyuzival dfad v maximdlni mozné mife vykon
sluzby z jiného mista a fada nasich zaméstnancd fun-
govala v rezimu tzv. ,home office”. Inspektofi, jejichz
hlavni ndplni jsou kontroly v terénu, omezili na minimum
pfimé osobni kontakty se zaméstnanci potravindrskych
firem a jejich byrokratickou zdtéz, o to vice se soustredili
na ,ukony pfedchdzejici kontrole®, cilenou rekognoskaci
vytipovanych rizikovych oblasti, na distan&ni komunikaci
se zdstupci firem a poskytovdni konzultaci.

Revidovali a pfizpUsobili jsme nové situaci dlouhodobé
kontrolni pldny. Prioritou kontrol bylo dodrzovdni hygi-
enickych pozadavkd zaméfenych na omezeni nakazy

ve vazbé na potravinové prdvo, bezpecnost potravin,
Setfeni zavaznych podnétl a ozndmeni v systému RASFF
a AACS nebo kontroly e-shopd, v&etné kontrol zamé-
fenych na zakdzand lé¢ebnd tvrzeni u produktd slibuji-
cich Ié¢bu &i prevenci onemocnéni COVID-19. Vzhledem
k charakteru a nutnosti zgjisténi funkénosti jsme udrzeli
v chodu zatfidovdni vina Komisi SZPI pro hodnoceni

a zatridéni vin pred jejich uvddénim na trh, certifikaci po-
travin, stejné jako mnohé dalsi ¢innosti, napt. informovdni

Dear Friends,

We experienced an unexpected, extraordinary and ex-
ceptional year in 2020. There wasn't a single area of so-
cial, economic and cultural life that remained untouched
by the COVID-19 pandemic and that did not come to be
fundamentally affected by it. The virus became a fun-
damental determining factor for all events, and not only
in the Czech Republic, but literally all over the world. Un-
surprisingly, it also significantly influenced the activities
of the Czech Agriculture and Food Inspection Authority.

In March 2020, after the declaration of the state of emer-
gency, we almost immediately switched to a new and
unfamiliar working regime. This was firstly so that we
could obey, consistently and responsibly, the govern-
ment measures aimed at limiting interpersonal contact
and thus preventing the spread of the epidemic, but also
because the objects of our interest, i.e. food business
operators, had to adapt to the strict restrictive condi-
tions, implement significantly stricter hygiene conditions
on their premises and change how they organised their
activities. Indeed, some of them had to temporarily stop
work altogether. Some ways and means of placing food
products on the market strengthened significantly, such
as the sale of food over the Internet, and of course, our
inspection authority had to respond to these develop-
ments appropriately.

After the end of the state of emergency in May, in re-
sponse to the improving situation, the government’s
restrictive measures gradually eased, allowing the form
and intensity of official checks to return to something
approaching normality, relatively speaking. However, this
situation didn’t last too long, and with the autumn wave
of the pandemic, the adopted measures became signifi-
cantly stricter again and we responded correspondingly
once more.

Primarily where it was possible, and if it was necessary,
the authority provided its services from a different loca-
tion to the maximum extent and many of our employees
began working from home. Inspectors, whose main task
is the performance of inspections in the field, reduced
personal contact with food company employees and cut
their bureaucratic load to a minimum, focusing more

on “pre-inspection” tasks, targeting selected risk areas,
communicating with company representatives remotely
and providing consultations.

We revised our long-term inspection plans and adapted
them to the new situation. The priority of the inspections
was to check compliance with hygiene requirements
aimed at limiting the spread of the disease in relation

to food legislation, food safety, the investigation of se-
rious suggestions and notifications in the RASFF and
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provozovateld a poskytovdni konzultaci, véetné komuni-
kace se spotrebiteli.

Na za¢dtku pandemie, podobné jako v jinych oborech
¢innosti, byl pro nasi prdci zna¢né omezujicim faktorem
véeobecny nedostatek vhodnych ochrannych prostiedkl
nutnych pro bezpeénou prdci inspektorl v terénu i pro
pohyb lidi uvnitf Ufadu. Ve spoluprdci s Ministerstvem
zemeédélstvi, Edsteéné i svépomoci, jsme nastésti tuto
situaci celkem rychle vyfresili. VSichni nasi zaméstnanci
uz byli v dalsim obdobi roku podle své pracovni pozice
pribézné a dostate¢né zdsobeni jednordzovymi rukavi-
cemi, ochrannymi rouskami, respirdtory, brylemi, i dezin-
fekénimi prostredky.

| pres nepredvidatelné uddlosti a slozité pracovni pod-
minky v roce 2020 m{zeme konstatovat, Ze vysledky
nasi prdce nebyly v podstaté nijak zdsadné& negativné
ovlivnény. Zménily se v8ak priority, techniky kontroly a ta-
ké pristupy a tento fakt demonstruji i data v této Vyrocni
zprave za rok 2020. Jak jiz bylo uvedeno v predchozim
textu, inspektofi v dobé prisnych viddnich opatieni zamé-
rili své kontrolni aktivity prfedevsim na ukony predchdze-
jici kontrole, monitorovdni terénu s prioritnim sledovdnim
zejména hygienickych pozadavkd. Nejvyssi ndrlst poétu
kontrolnich vstupd byl proto v loriském roce u maloob-
chodu. Naopak u poétu kontrolnich vstupl do provozo-
ven spole¢ného stravovdni jsme zaznamenali podstatny
pokles kontrolnich vstup(, coz souvisi s nafizenym ome-
zovdnim jejich Cinnosti. Mimorddnost roku se projevila
také v celkové vysi pravomocné ulozenych pokut, kde byl
znacény pokles ve srovndni s pfedchozimi lety a zejména
ve srovndni s rokem 2019.

Pres véechny slozitosti, specifi¢nosti a komplikovanosti
jsme i v roce 2020 realizovali pldnované investi¢ni akce
z réznych oblasti ¢innosti Ufadu. Od nutnych stavebnich
praci, jako byla napf. rekonstrukce vstupni ldvky do bu-
dovy ustfedniho inspektordtu nebo prestavba a moder-
nizace zasedaci (8kolici) mistnosti na brnénském inspek-
tordtu, pres pofizeni nové laboratorni techniky do obou
nasich akreditovanych laboratofi v Praze a Brné az po
pokra¢ovdni praci na rozvoji informacéniho systému pro
kontrolni, laboratorni a prdvni ¢innost, u néhoz byly reali-
zovdny zejména Upravy vedouci k optimalizaci procesq,
ke zvyseni efektivity a komfortu prdce v systému a k do-
konc&eni vybranych funkcionalit.

Jakkoliv byl rok 2020 mimorddny a v tolika ohledech nd-
ro¢ny, ukdzalo se, ze jsme se nenechali situaci zaskodcit
a ze jsme na primdrni role Uradu, tj. efektivni provadéni
Ufedni kontroly za U&elem ochrany opravnénych zajma
spotiebitell a také korektné podnikajicich provozovate-
IG potravindiskych podnikd nerezignovali a Ze jsme byl
pripraveni. Je to pfedevsim zdsluhou odborné zdatného
a spolehlivého kolektivu nagich zaméstnancl a také diky

12 Uvod - 11 - 13 . Introduction — 11 - 13

AACS systems, and inspections of e-shops, including
inspections focused on prohibited therapeutic claims

for products promising the treatment or prevention

of the COVID-19 disease. Due to the nature of certain
authority activities and the need to ensure functionali-
ty, we continued with the classification of wines by the
CAFIA Committee for the evaluation and classification
of wines before they are placed on the market, as well as
the certification of foodstuffs and many other activities,
such as the provision of information to operators and the
arrangement of consultations, including communication
with consumers.

At the beginning of the pandemic, as in other fields

of activity, there was a general lack of appropriate pro-
tective equipment necessary for inspectors to be able
to work safely in the field, and for the movement of peo-
ple within the office. Fortunately, we managed to resolve
this situation quite quickly in cooperation with the Minis-
try of Agriculture, and partly on our own. In the following
part of the year, all our employees were continuously
and sufficiently supplied with disposable gloves, protec-
tive face masks, respirators, glasses and disinfectants
according to the needs and nature of their work.

Despite the unpredictable events and difficult working
conditions in 2020, we can state that the results of our
work were not affected fundamentally in a negative
way. However, the priorities, inspection techniques and
approaches changed, and this fact is demonstrated

by the data in the 2020 Annual Report. As was men-
tioned above, during the period when strict government
measures applied, inspectors focused their inspection
activities primarily on pre-inspection operations and field
monitoring with priority given to the monitoring of main-
ly hygiene requirements. The highest increase in the
number of inspection visits was therefore in retail last
year. On the other hand, the number of inspection visits
to catering establishments dropped significantly, which
is related to the ordered restriction of their activities. The
extraordinary nature of the year 2020 was also reflected
in the total amount of legally imposed fines, where there
was a significant decrease in comparison with previous
years, particularly 2019.

Despite all the difficulties, specificities and complexities,
we also implemented planned investment projects in var-
ious areas of the authority’s activities in 2020. These
included necessary construction work, such as the re-
construction of the entrance bridge to the Headquarters
building or the reconstruction and modernisation of the
meeting (training) room at the Brno inspectorate, and the
acquisition of new laboratory equipment for both of our
accredited laboratories in Prague and Brno. Further work
was done on the development of the information system
for inspection, laboratory and legal activities, where



$pickovému vybaveni informacénimi a komunikaénimi
technologiemi, které ndm umoznuji distanéné a pritom
efektivné pracovat, komunikovat a také se naddle vzdeé-
lavat.

S uspokojenim mohu konstatovat, Ze ndmi zavedend
persondini a organizaéni opatreni prinesla své plody také
v tom, ze po&ty nemocnych kolegl nebo kolegl izolo-
vanych v karanténé z ddvodu onemocnéni COVID-19
byly v roce 2020 pribézné minimdlni a podafilo se nam
zabrdnit vzniku ohniskového vyskytu onemocnéni napfi¢
pracovisti, ¢imz pfispéla k minimdlnimu zatizeni zdra-
votniho systému CR. To Ize jist& hodnotit jako pozitivni,
prikladny a celospole¢ensky zodpovédny pfistup vech
fadovych i vedoucich zaméstnanca.

V zdvéru mi dovolte, abych podékoval véem svym kole-
gUm za prdci odvedenou v nelehké a slozité dobé, kterou
ndm rok 2020 prinesl| a popfrdl celé spoleénosti brzky
ndavrat k normdalu.

Martin Klanica
Ustredni reditel

adjustments were made leading particularly to the op-
timisation of processes, increases in the efficiency and
comfort of working with the system and the completion
of selected functionalities.

Although 2020 was extraordinary and challenging in so
many aspects, in the end the situation didn’t catch us
off guard and we didn't fail to react adequately. On the
contrary, we were ready to perform the primary roles

of the authority, i.e. to carry out efficient official inspec-
tions in order to protect the legitimate interests of con-
sumers and also of legally operating food business
operators. This is mainly thanks to our professional and
reliable team of employees and also to the excellent
quality of our information technology and telecommuni-
cations equipment, which allows us to work remotely but
effectively, and to communicate and continue educating
ourselves.

| am pleased to say that the personnel and organisation-
al measures we introduced in 2020 were also successful
in continuously minimising the number of sick colleagues
or colleagues isolated in quarantine due to COVID-19 and
preventing the outbreak of the disease at our several
premises, meaning that we imposed a minimal burden
on the health care system in the Czech Republic. This
can certainly be assessed as being due to the positive,
exemplary and socially responsible approach of all our
ordinary and senior employees.

In conclusion, | would like to thank all my colleagues

for the work they performed in the uneasy and difficult
times that 2020 brought us, and to wish the whole of so-
ciety an early return to normaility.

Martin Klanica
Director General
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2.1
Kontrolni ¢innost

2.1.1
Zameérkeni kontrolni
¢innosti v roce 2020

SZPlje v Ceské republice jedinym dozorovym orgd-

nem, ktery md kontrolu potravin a tabdkovych vyrobkd
jako svoji hlavni a jedinou kompetenci. Potraviny, jejich
jakost a bezpeé&nost, jsou jednim ze zdkladnich faktord,
které maji primy vliv na lidské zdravi, respektive na délku
a kvalitu zivota. Specializace zaméreni SZPl umoznuje
soustredit veskeré jeji sily a prostfedky do uredni kont-
roly potravin, ale je mozné se také intenzivné vénovat
vyvoji novych kontrolnich postupd a metod tykajicich se
potravin. Stfet z&jmad je vylouceny, je ale obtizné ho pfi
kombinaci rznych, ale pfitom vécné blizkych kontrolnich
kompetenci, zcela eliminovat. Komplexni Uredni kontrola
potravin je SZPI vykondvdna jak ve vyrobé, tak v prabéhu
celého obchodniho fetézce, véetné prodeje na internetu,
ddle v oblasti spole¢ného stravovdni a v nékterych dal-
Sich souvisejicich ¢innostech, jako je napfiklad reklama.

S ohledem na situaci zpdsobenou v roce 2020 korona-
virovou epidemii a na ni navazujicimi opatfenimi VIa-
dy CR, musela byt modifikovdna i ginnost SZPI. Cilem
bylo zachovat co nejvétsi objem kontrolni ¢innosti, coz
s ohledem na rdzné stupné uzavieni spole¢nosti nebylo
jednoduché. Prakticky stdle byly a jsou feSeny problémy
spojené napftiklad s karanténou nebo uzavienim skol,
které odc¢erpaly ¢dst kontrolnich kapacit.

Jednou ze zdkladnich zdsad kontroly se stalo jeji prove-
deni takovym zpUsobem, aby se inspektofi SZPI nemoh-
li stat siriteli infekce. Vyrazné byla omezena kontaktni
kontrola u téch PPP, kde by zavle¢eni infekce mélo silné
negativni vliv jednak na jejich viastni provoz a ddle pak
na zdsobovdni obyvatel. Jinymi slovy, vyrobci a malé
provozovny maloobchodu, zejména pak v méné dostup-
nych lokalitdch, byly kontrolovdny méné ¢asto nebo byla
zvolena kontrola nevyzadujici blizky kontakt inspektora
SZPI a daného provozovatele.

Zachovdny vsak byly veskeré ¢innosti spojené s feSenim

pfijatych podnétd od spotiebiteld nebo informaci vyply-
vajicich z Feseni pfijatych notifikaci ze systému RASFF
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2.1
Inspection activities

2.1.1
Focus of inspection
activities in 2020

CAFIA is the sole supervisory body in the Czech Republic
for which the inspection of foodstuffs and tobacco prod-
ucts is its main and only competence. The quality and
safety of foodstuffs are among those basic factors that
have a direct impact on human health, as well as the
length and quality of life. CAFIA's specialisation enables
it to concentrate all its forces and resources on official
food inspections, but it can also focus intensively on the
development of new inspection procedures and meth-
ods concerning foodstuffs. Conflicts of interest are ruled
out, but it is difficult to eliminate then entirely in the light
of the combination of different but simultaneously close-
ly related inspection competences that exist. CAFIA per-
forms comprehensive official inspections of foodstuffs
at food processing facilities and throughout the entire
business chain, including internet sales, and also in the
area of public catering, and is active in connection with
some other related activities, such as advertising.

With regard to the situation caused by the coronavirus
epidemic in 2020 and the subsequent measures imposed
by the Government of the Czech Republic, CAFIA's ac-
tivities also had to be modified. The aim was to keep

the number of inspections at the highest possible level,
which was not easy given the various levels of restriction
levied upon society. Problems related to, e.g. the quaran-
tine or closure of schools were and still are being dealt
with and they took up some of the manpower available
for inspection activities.

One of the basic principles guiding inspections became
their execution in such a way that CAFIA inspectors can-
not become propagators of infection. In-person inspec-
tions were significantly reduced for those food business
operators (hereinafter referred to as “FBO”) at which the
introduction of the infection would have a strong nega-
tive effect both on their own operations and on the sup-
plying of the population with foodstuffs. In other words,
producers and small retail establishments, especially

in less accessible locations, were inspected less frequent-



nebo AACS. Ve zvysené mite byla provadéna kontrola
prodeje potravin na internetu zejména v pfipadech, kdy
potravindm byly pfipisovdny Ucinky pfi Ié¢bé nemoci
COVID-19. Omezeni kontrolni ¢innosti v zadném pfipadé
nemeélo vliv na zvyseni miry rizika vyskytu nebezpe&nych
potravin na trhu. Narostl v8ak urcity vnitfni dluh v provd-
déni pravidelnych kontrol, napf. komplexnich hygienic-
kych kontrol v provozech. Nelze ale jednoduse fici, ze se
jejich neprovedenim nic nestalo. Periodické kontroly hygi-
enickych podminek provozu jsou jednim z nejucinngjsich
prostfedk( pro zqji$téni bezpe&nych potravin a v budouc-
nu by se mél tento vypadek adekvdtné kompenzovat.

Zvldastni okolnosti, ovliviujici zaméfeni kontrolni ginnosti,
je postupné a silici povédomi spotiebitell v Ceské repub-
lice o kvalité a bezpecnosti ceskych potravin. Stdle vétsi
podil spotiebiteld je schopen a ochoten za kvalitni potravi-
ny zaplatit také adekvdtni cenu a pfi ndkupech se zajimad
o plvod potravin. Kontrola pravdivosti Udaje o misté vyro-
by je béZnou soucldsti kontrolni praxe, kterd je zaméfena
predevsim na komodity, u kterych jsou opakované zjisto-
vdny nedostatky. Rok 2020 byl rokem, kdy byly zahdjeny
pfipravy na feseni budouci problematiky tzv. dvoji kvality
potravin. Postupné byl vyvijen manudl a se Sirokou potra-
vindrskou obci byly probirdny jednotlivé aspekty potirdni
této nekalé obchodni praktiky. Praktické spusténi tohoto
typu kontrol moznd odhali urcité problematické body, nic-
méné SZPI je na tyto kontroly pfipravena jiz nyni.

| v roce 2020 ukdzaly vysledky Urednich kontrol dlouho-
dobou a stabilné vysokou Urover ¢eskych vyrobcl po-
travin. Na trhu samotném je zietelné, Ze se &esti vyrobci
snazi stdle vice a lépe vyhovét i velmi ndro¢nym zdkaz-
nikdm. | velké firmy se vénuji produkci specialit uréenych
pro Uzkou skupinu spotiebitell. Svij efektivni dopad ma
stdle vice i zavedeny systém Ceskych cechovnich norem,
jejichz uzivatelé se zacinaji umistovat na &elnich mistech
r8znych nezavislych testd potravin. Kontroly zamétené
na vyrobky oznac¢ené zndmkou KLASA nebo nesouci
oznaceni RegiondlIni potravina ukdzaly, ze jejich produ-
centi jsou si védomi vyznamu znacky a zodpovédnosti za
jeji uzivdni. Nedostatky jsou u takovych potravin zjistovd-
ny jen zcela vyjime&né&, nicméné pokud jsou zjistény, je
takovym potravindm pfislusné oznaceni kvality ndsledné
odebirdno.

Je tfeba se na tomto misté zminit i o problematice
ethylenoxidu v sezamu plvodem z Indie. Ethylenoxid

Ize pouzivat jako pesticidni latku, zejména pfi ochrané
skladovych zdsob. Jeji pouziti neni v Evropé pfipustné

s ohledem na to, Ze se jednd o Idtku velmi toxickou, kar-
cinogenni a mutagenni, jeji limit se uvdadi v setindch mili-
gramu na kilogram. Na za¢dtku podzimu byla v systému
RASFF zaznamendna prvni hldseni a analytické hodnoty
prekracovaly limit vice nez 100x, ale i 400x a vicekrdt.
Bylo tedy jasné, ze mame v Ceské republice véznou

ly, or an inspection method was chosen which did not
require close contact between the CAFIA inspector
and the operator in question.

However, all activities related to the solution of com-
plaints received from consumers or information resulting
from the resolution of received notifications from the
RASFF or AACS systems were retained. An increased
number of inspections were carried out with regard

to food sales on the Internet, particularly in the case

of foodstuffs which were claimed to have positive effects
regarding the treatment of COVID-19. Under no circum-
stances did the restriction of inspection activities in-
crease the risk of unsafe food appearing on the market.
However, there was an increase in a certain internal debt
with regard to the performance of regular inspections,
e.g. comprehensive hygiene inspections at production
plants. It cannot simply be said that nothing happened
as a result of not performing them. Periodic inspections
aimed at safeguarding hygienic operating conditions are
one of the most effective means of ensuring the safety
of foodstuffs, and this failure should be adequately com-
pensated for in the future.

A special circumstance that influences the focus of in-
spection activities is the gradually increasing awareness
of the quality and safety of Czech foodstuffs among
consumers in the Czech Republic. An increasing propor-
tion of consumers are willing and able to pay a fair price
for quality food products, and when shopping, they also
take an interest in the origin of the foodstuffs they buy.
Checking the veracity of the information about the place
of production is a common part of inspection practices
that place particular emphasis on commodities where
deficiencies have repeatedly been found. 2020 was

a year when preparations commenced for the handling
of future issues concerning “dual quality” standards

with regard to foodstuffs. Gradually, a manual was de-
veloped and individual aspects of combating this unfair
commercial practice were discussed with the general
food business community. The practical launch of this
type of inspection may reveal certain problematic points,
but CAFIA is already prepared for these inspections.

Even in 2020, the results of official inspections showed
the long-term and consistently high level of Czech food
producers. From 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
intended for a narrow group of consumers. The estab-
lished system of Czech guild standards, whose users
are beginning to appear in leading places in various
independent food tests, is also having an increasingly
effective impact. Inspections that focus on products
with the Klasa trademark or the Regional Food label have
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kauzu s ohledem na to, Ze sezam je pouzivdn velmi Siroce,
napt.i do fady pekarskych vyrobkd. SZPI provedla mimo-
faddnou kontrolni akci a v jejim rdmci odhalila mnozstvi
pfipadd vyrazného piekroceni stanovenych hygienickych
limitQ. Tam, kde byly zjistény nadlimitni ndlezy, bylo pro-
vozovateldm uloZzeno analyzovat véechny dalsi pfijimané
$arze sezamu, a to po dobu daldich pfiblizné dvou mésica.
Na misté je konstatovdni, Ze se k dané kauze velmi vstficné
postavili i samotni provozovatelé potravindfskych podnikd,
ktefi sami zaradili ethylenoxid do svych analyz sledova-
nych rizik a minimalizovali tak dopady pro spotrfebitele.

Nejvyssi pocet kontrol byl i v roce 2020 opét proveden

v oblasti maloobchodu. To je ddno nejen poctem ma-
loobchodnich provozoven v Ceské republice, ale také
skutecnosti, ze podil nevyhovuijicich potravin zjistova-
nych pfi kontroldch je dlouhodobé& mnohondsobné vyssi
v maloobchodg, nez je tomu u vyrobcd. Kontroly v pro-
vozovndch spole¢ného stravovdni byly zna¢né ovlivnény
pfijatymi opatfenimi, kterd vedla k omezeni jejich provo-
zu. | presto SZPI fadu kontrol realizovala a vénovala se
celému spektru pozadavk( potravinového prdva v téchto
provozovndch.

Odpovidajici pozornost byla vénovdana kontrole reklamy
na potraviny. S ohledem na pozadavky prdavnich pred-
pist se jako nejrizikovéjsi oblast reklamy jevi kombinace
ddlkového prodeje, doplikd stravy a zdravotnich, resp.
lécebnych tvrzeni.

/.
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shown that their producers are aware of the meaning

of these labels and the responsibility arising from their
use. Inspections of these foodstuffs show that deficien-
cies are rarely found. If they are discovered, however, the
relevant quality label is subsequently removed from such
foodstuffs.

The issue of ethylene oxide in sesame seed originating
in India should also be mentioned here. Ethylene oxide
can be used as a pesticide, especially in the protection
of stored supplies. Its use is not permitted in Europe due
to the fact that it is a highly toxic, carcinogenic and mu-
tagenic substance whose acceptable limit is given

in hundreds of a milligram per kilogram. At the beginning
of autumn, the first reports were recorded in the RASFF
system with analysed values that exceeded the limit

by more than 100x%, and sometimes even 400x or more.
It was thus clear that we have a serious situation in the
Czech Republic with regard to the fact that sesame seed
is used very widely, for example in a number of bak-

ery products. CAFIA carried out an ad-hoc inspection
campaign that revealed a number of cases in which
maximum residue limits were exceeded significantly.
Where above-limit findings were discovered, operators
were required to analyse all further batches of sesame
seed received for a period of approximately the next two
months. It should be pointed out that the food business
operators themselves were very supportive in this case
and included ethylene oxide in their analyses of mon-
itored risks themselves, thus minimising the impact

on consumers.

2020 saw the highest number of retail network inspec-
tions yet. This is not only due to the number of retail
facilities in the Czech Republic, but also to the fact that
the proportion of non-compliant foodstuffs identified
during inspections is many times higher in retail than it is
in food production. Inspections at catering facilities were
significantly affected by the measures taken, which led
to a reduction in their operations. Despite that, CAFIA
carried out a number of inspections and addressed

a whole range of food legislation requirements at such
establishments.

Appropriate attention was paid to inspections concern-
ing the advertising of food products. With regard to the
requirements stipulated in legal regulations, the riskiest
area of advertising appears to be the combination of dis-
tance sales, food supplements and statements concern-
ing health benefits.

Distance sales of foodstuffs are ever more popular with
consumers, and CAFIA has adjusted its inspection activi-
ties in order to adapt to that trend. 2020 was very specif-
ic in terms of distance sales, and the scope of activities
of the relevant FBOs was significant.


https://cs.wikipedia.org/wiki/Jed
https://cs.wikipedia.org/wiki/Karcinogen
https://cs.wikipedia.org/wiki/Mutagen
https://cs.wikipedia.org/wiki/Mutagen

Dalkovy prodej potravin je u spotiebiteld stdle oblibené&jsi
a tomu odpovidd i ptizpdsobeni kontrolni ginnosti reali-
zované SZPI. Rok 2020 byl z hlediska dalkového obchodu
velmi specificky a doslo k vyraznému rozsahu ¢innosti
prislusnych PPP.

V roce 2020 pokracovala kontrola plnéni ohlasovaci po-
vinnosti dovozd nékterych potravindiskych komodit, kte-
ré upravuje vyhldska ¢.172/2015 Sb. SZPI bylo doru¢eno
celkem 263 066 hldseni potravin, na jejichz zdkladé bylo
provedeno 786 kontrol. Efektivitu kontrol ohlasovanych
potravin |ze kladné hodnotit zejména v pfipadé konzum-
nich brambor, kde byla zji§t&na zdména odrldy celkem
u 3 $arzi, a ddle pak u doplrikd stravy, kde byly zjistény
celkem 3 nevyhovuijici Sarze, které obsahovaly nepovole-
né latky v mnozstvi, které nebylo bezpe&né (t&2ké kovy,
aromatické uhlovodiky). Rezidua pesticidd byla detekovd-
na u dvou Sarzi (mdk sety a celer bulvovy).

2.1.2
Celkové piehledy
vysledk( kontroly

V roce 2020 provedli inspektofi SZPI celkem 56 781 vstu-
pC do provozoven potravindiskych podnik{, provozoven
spole&ného stravovdni, celnich skladd a internetovych
obchodd. Bylo provedeno 40 170 kontrol v maloobchod-
ni siti, 8 682 v provozovndch spole¢ného stravovdni,

9601 ve vyrobé, 2160 ve velkoskladech, 1424 v prvovyrobé
a 1592 na ostatnich mistech (napt. pfi pfeprave, v celnich
skladech apod.).

V roce 2020 bylo zjisténo celkem 2 874 nevyhovuijicich
$arzi potravin a ostatnich vyrobkd. Rozdéleni po&tu nevy-
hovujicich sarzi podle mista kontroly je ndsledujici: v ma-
loobchodni siti bylo zjisténo 2 503 Sarzi, ve vyrobé nevy-
hovélo 109 sarzi, ve velkoobchodé 55 $arzi a na ostatnich
mistech bylo jako nevyhovujici hodnoceno 207 sarzi.

S ohledem na zemi pGvodu byl nejnizsi podil nevyhovu-
jicich §arzi zjistén u potravin z EU (17,3 % nevyhovujicich
$arzi) a mirné vyssi podil u produkce pochdzejici z CR
(179 % nevyhovuijicich $arzi). Vy$si procento bylo zji$téno
u produkce dovezené ze tietich zemi (31,3 % nevyhovuji-
cich $arzi).

Z pohledu jednotlivych komodit byla nejvyssi procen-
ta nevyhovuijicich Sarzi zjisténa u skrobu a skrobovych
vyrobk( (85,7 %), ¢okolddy a cukrovinek (69,1%), dehyd-
ratovanych vyrobkd, tekutych ochucovadel, dresinkd,

2020 saw continued inspections concerning compliance
with reporting obligations for the import of certain food
commodities, as regulated by Decree No. 172/2015, Coll.
A total of 263 066 reports on foodstuffs were received

by CAFIA, on the basis of which 786 inspections were
carried out. The efficiency of inspections of reported
foodstuffs may be deemed positive, especially in the
case of consumable potatoes, where the substitu-

tion of varieties was found in a total of 3 batches, and
also in the case of food supplements, where a total

of 3 non-compliant batches were discovered that con-
tained non-permitted substances in unsafe quantities
(heavy metals, aromatic hydrocarbons). Pesticide resi-
dues were detected in two batches (poppy and celeriac).

2.1.2
Overall summacies
of inspection results

In 2020 CAFIA inspectors carried out a total of 56781in-
spections at food business establishments, public ca-
tering facilities, customs warehouses and online shops.
40170 inspections were carried out at retail premises,

8 682 at catering facilities, 9 601 at production plants,
2160 at wholesale warehouses, 1424 at primary produc-
tion facilities, and 1592 at other locations (e.g., during
transport, at customs warehouses, etc.).

A total of 2 874 non-compliant batches of foodstuffs
and other products were found in 2020. The number
of non-compliant batches is divided according to the
inspection location as follows: 2 503 non-compliant
batches were found in retail, 109 in production,

55 in wholesale and 207 in other areas.

With regard to the country of origin, the lowest share
of non-compliant batches was found for foods origi-
nating in the EU (17.3 % of non-compliant batches), with
a slightly higher share for products originating in the
Czech Republic (179 % of non-compliant batches).

A higher percentage was found for products imported
from third countries (31.3 % of non-compliant batches).

As far as individual commodities are concerned, the
highest percentage of non-compliant batches was found
for starch and starch products (85.7 %), chocolate and
confectionery (691%), dehydrated products, liquid fla-
vourings, dressings, salt and mustard (59.7 %), additives
and flavourings (52.9 %), non-alcoholic beverages (47.8 %),
and other foodstuffs not listed anywhere else, including
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1 tabulka . table

Podil nevyhovujicich Sarzi podle komodit (v %) . Proportion of non-compliant
batches according to commodity (in %)

Komodita . Commodity Nevyhovujici Sarze (%) . Non-compliant batches (%)
Brambory . Potatoes 18,6
Cukrarské vyrobky a tésta . Confectionery products and dough 71
Cukronosné rostliny . Sugar crops 0,0
Cerstvd zelening, Gerstvé houby . Fresh vegetables, fresh mushrooms 22,9
Cerstvé ovoce . Fresh fruit 21,5
Cokolada, cukrovinky . Chocolate, confectionery 69,1
Dehydrotovor?e' vyrobky, tekutd ochucovadla, dresinky, stl, hot¢ice . Dehydrated products, liquid seasoning 597
agents, dressings, salt, mustard !
Doplnky stravy . Food supplements 18,0
Hygiena PPP . FBO hygiene 0,6
Jedlé tuky, oleje . Edible fats, oils 177
Kakao, smési kakaa s cukrem . Cocoq, cocoa mixtures with sugar 5,0
Kava, kavoviny, ¢aj . Coffee, coffee substitutes, tea 19,9
Koreni . Spices 4,8
Lihovarnicke vyrobky . Distilled products 13,5
Lusténiny, olejnatd semena . Legumes, oil seeds 12,7
Masné vyrobky . Meat products 32,6
Med . Honey 17,5
Mlécne vyrobky . Dairy products 33,8
Mlynske obilné vyrobky . Milled cereal grain products 10,0
Naklic¢end semena a kli¢ky . Sprouted seeds and sprouts 0,0
Nealkoholickeé ndpoje . Non-alcoholic beverages 47,8
Obilniny . Cereal grain products 51
Ostatni potraviny jinde nezatazené véetné zmrazenych . Other foodstuffs not classified elsewhere, incl. frozen 453
foodstuffs ’
Pekarske vyrobky . Bakery products 22,4
Pivo . Beer 19,1
Pokrmy - gastro . Meals - public catering 7.4
Pomocneé latky . Excipients 0,0
Potravindarska aromata . Food aromas 0,0
Potravinatske enzymy . Food enzymes 0,0
Pridatné, aromatické latky . Additives, aromatic substances 52,9
Prirodni sladidla . Natural sweeteners 13,3
Ryby, vodni zivocichove . Fish, aquatic animals 15,8
Skordpkove plody . Dry fruit 21,3
Studend kuchyné . Cold dishes 13,7
Skrob, skrobové vyrobky . Starch, starch products 85,7
Tabdkoveé vyrobky . Tobacco products 0,3
Téstoviny . Pasta 44,3
Vejce, vaje¢né vyrobky . Eggs, egg products 29,4
Vina jind nez révova . Wine other than grape wine 21,2
Révovd vina . Grape wine 13,3
Vyrobky z brambor . Potato products 37,3
Zmrzliny, mrazené krémy . Ice cream, frozen creams 39,5
Zpracovand zeleninag, zpracované houby . Processed vegetables, processed mushrooms 15,0
Zpracované ovoce . Processed fruit 11,1
Zv1astni vyziva . Special nutrition 0,0
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soli a hot¢ice (59,7 %), Pfidatnych a aromatickych Idtek
(529 %), nealkoholickych ndpoja (47,8 %), ostatnich po-
travin jinde nezafazenych véetné zmrazenych (45,3 %),
t&stovin (44,3 %), zmrzlin a mrazenych kréma (39,5 %),
vyrobk( z brambor (37,3 %) a mléénych vyrobkd (33,8 %).

2.1.3

Kontrola
mikrobiologickych
pozadavku

Kontrola dodrzovdni mikrobiologickych pozadavkd na po-
traviny probihala v roce 2020 v laboratorich a nékterd
hodnoceni, napft. zda potraviny nevykazuji nezddouci
zmény zpUsobené mikrobidini &innosti, popfipadé ne-
zd&douci rlst mikroorganism (plisné viditelné pouhym
okem, hniloba), byla provadéna pfimo na misté kontroly
(v prodejndch, ve skladech apod.).

V roce 2020 bylo dodrzovdni mikrobiologickych pozadav-
kd zkontrolovdno celkem u 2 603 vzorkd potravin, pokrma,
ledu, balenych vod a stérd z mist, zatizeni a pfedmétd, z to-
ho bylo zkontrolovdano 803 sarzi pfimo na misté a 1800 pro-
stfednictvim odebranych vzorkd v laboratotich. Kontrolou
na miste bylo zjisténo 189 Sarzi nevhodnych k lidské spotre-
bé, v laboratofich pak bylo zjisténo 117 nevyhovuijicich vzor-
kd. Kromé bézné provadénych kontrol byla sou¢dsti zjisto-
vdni Urovné mikrobiologické Cistoty potravin tzv. pldnovand
mikrobiologickd kontrola. Po&ty kontrolovanych sarzi z této
kontroly jsou zahrnuty v celkovém prehledu kontrolovanych
vzork(. Ddle byly odebirdny vzorky z mist, zafizeni a pred-
mé&td pouzivanych pfi vyrobé potravin a pokrm( - z celko-
vého poctu 510 vzorkd nevyhovély tfi.

Z hlediska jednotlivych potravindiskych obord bylo nejvi-
ce Sarzi, které nebyly po provedené kontrole povazovdny
za bezpedné, zjisténo v masnych vyrobcich (78 $arzi),

v mlé&nych vyrobcich (61 8arzi) a v Eerstvé zeleniné

(20 sarzi). Nejeast&jsi pricinou poruseni bezpe&nosti byl
ndrdst plisné viditelné pouhym okem, hniloba a kaZeni
zpUsobené mikrobidlni &innosti.

Vysledky laboratornich rozbort

Mikrobiologické rozbory potravin podle pozadavkd
stanovenych nafizenim Komise (ES) &. 2073/2005,

o mikrobiologickych kritériich pro potraviny, v platném
znéni, byly zajistovany externi akreditovanou laboratofi
EUROFINS CZ, s.r. 0. Rozbory balenych vod na mikrobio-
logické pozadavky stanovené vyhldskou ¢.275/2004 Sb.,

frozen products (45.3 %), pasta (44.3 %), ice cream and
frozen creams (39.5 %), potato products (37.3 %), and dairy
products (33.8 %).

2.1.3

Inspection

of microbiological
requirements

In 2020, inspections for compliance with microbiological
criteria for foodstuffs were performed in laboratories,
and some tests, e.g. of whether food demonstrates un-
desirable changes caused by microbial activity or the un-
desired growth of microorganisms (mould visible to the
naked eye, putrefaction) were carried out at the place

of inspection itself (sales points, warehouses, etc.).

In 2020, compliance with microbiological criteria was
checked for a total of 2 603 samples of foodstuffs, meals,
ice, bottled water and swabs from places, equipment
and objects, of which 803 batches were checked directly
on site and 1800 via laboratory samples. On-site inspec-
tions discovered 189 batches that were unfit for human
consumption. 117 non-compliant samples were detect-
ed in laboratory tests. In addition to routine tests, the
level of microbiological purity of foods was also moni-
tored as part of the planned microbiological inspection
campaign. The number of batches 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 510 samples, three were non-compliant.

In terms of individual sectors of the food industry, the
greatest numbers of inspected samples found to be un-
safe were for meat products (78 batches), milk products
(61 batches) and fresh vegetables (20 batches). The most
frequent safety violation was the growth of mould visible
to the naked eye, putrefaction and spoiling due to micro-
bial 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 laboratory
EUROFINS CZ, s.r.o. Analyses of bottled water according
to the microbiological criteria of Decree No. 275/2004
Coll., on Quality Requirements and Safety to Health
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o pozadavcich na jakost a zdravotni nezdvadnost bale-
nych vod a zpUsobu jejich udrzby, ve znéni pozdéjsich
predpisd, a vyhldskou &. 252/2004 Sb., kterou se stanovi
hygienické pozadavky na pitnou a teplou vodu a &et-
nost a rozsah kontroly pitné vody, ve znéni pozdéjsich
predpisd, zajistila rovnéz vyse uvedend externi laboratof
EUROFINS CZ, s.r. 0. Dal$i mikrobiologické rozbory za-
bezpecily laboratore Vyzkumného uUstavu veterindrniho
|€karstvi, v. v.i. v Brné a laborator SZPI v Praze.

Z celkem 1800 vzorkl potravin, pokrmd, ledu, balenych
vod a stérl odebranych na mikrobiologickd vysetieni

do laboratofi byl zaznamendn nevyhovuijici vysledek

u 117 vzorkd. PFic¢inou porugeni mikrobiologickych kritérii
bezpecnosti potravin byly ndlezy patogenni bakterie Sal-
monella spp., kterd byla nalezena v péti Sarzich masnych
polotovard, v jedné $arzi Eerstvého kufeciho masa a v jed-
né Sarzi cukrdrského vyrobku. Patogenni bakterie Listeria
monocytogenes byla zjisténa v jedné Sarzi lahddkového
saldtu. Ve dvou $arzich tatarskych biftekd odebranych

v trzni siti a také v jednom studeném pokrmu (tatarsky
biftek), ktery byl odebrdn v restauraci, byla prokdzdna
Escherichia coli produkuijici shiga-toxiny (STEC). Campy-
lobacter spp. byl zji$tén v teplém pokrmu (pizza). Jedna
Sarze mrazenych malin byla kontaminovdna noroviry.

U 70 $arzi nebalenych zmrzlin bylo prekro¢eno kri-
térium hygieny vyrobniho procesu pro indikdtorové
mikroorganismy ¢eledi Enterobacteriaceae.

Ve tfech Sarzich balené kojenecké vody, ve dvou Sarzich
balené pramenité vody vhodné pro pfipravu kojenecké
stravy a ve dvou Sarzich balené pitné vody byly prekro-
&eny jakostni ukazatele (pocty kolonii pii 22 °C a 36 °C).
Tyto organotrofni bakterie predstavuiji indikatory obecné
kontaminace a jsou povazovdny za hygienicky méné
vyznamné, presto signalizuji napt. nedodrzeni sprdvné
vyrobni praxe nebo nevhodnou teplotu pfi skladovdni.

V ramci provoz( spoleé¢ného stravovdni byly z vyrobni-
kd ledu odebirany vzorky ledu uréeného do ndpojd ke
zjisténi Urovné zabezpeceni hygienického prostredi vy-
roby, manipulace s ledem a jeho skladovdni. Z vysledkd
mikrobiologického vysetieni vyplyvad, ze 22 vzorkd ledu
nevyhovélo. V 11 pfipadech se jednalo o prekro&eni limitd
pro zdravotni ukazatele, a to Escherichia coli a intestindl-
ni enterokoky a v 11 pfipadech pouze o pfekro&eni limitd
pro jakostni ukazatele (koliformni bakterie a po&ty kolonii
rostouci pfi 22 °C a 36 °C). Ddle nevyhovély dvé sarze
balenych ledd odebrané z vyroby v mrazirndach. V bale-
nych ledech byly prekro¢eny limity pro jakostni ukazatele
(pocty kolonii rostouci pfi 22 °C a 36 °C).

Ve tfech vzorcich stérQ, které byly odebrdny z pftedmétd

pouzivanych pfi vyrobé potravin a na prodejng, byly zjis-
tény patogenni bakterie Listeria monocytogenes.
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of Bottled Water and Means of their Maintenance,

as amended, and Decree No. 252/2004 Coll., which sets
the hygiene 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 inde-
pendent laboratory EUROFINS CZ, s.r.o. Other microbio-
logical analyses were provided by the laboratory of the
Veterinary Research Institute, v. v. i. Brno and the CAFIA
laboratory in Prague.

From a total of 1800 samples of food, meals, ice, bottled
water and swabs taken for microbiological inspection

in laboratories, non-compliant results were recorded

for 117 samples. The violation of microbiological food
safety criteria involved the pathogenic bacteria Salmo-
nella spp., which was discovered in five batches of meat-
based semi-finished prepared food, in one batch of fresh
chicken, and in one batch of confectionery products.
The pathogenic bacteria Listeria monocytogenes was
found in one batch of delicatessen salad. Escherichia
coli producing shiga toxins (STEC) was detected in two
batches of steak tartare taken from the market and also
in one cold dish (steak tartare) taken from a restaurant.
Campylobacter spp. was found in a warm dish (pizza).
One batch of frozen raspberries was contaminated with
noroviruses.

In 70 batches of unpackaged ice cream, the hygiene cri-
terion for the production process was exceeded for indi-
cator microorganisms of the Enterobacteriaceae family.

Quality indicators (colony counts at 22 °C and 36 °C)
were exceeded in three batches of bottled water suitable
for infants, in two batches of bottled spring water suita-
ble for the preparation of baby food, and in two batches
of bottled drinking water. These organotrophic bacteria
are indicators of general contamination and are regard-
ed as relatively insignificant health hazards, despite the
fact that they indicate issues such as a failure to follow
correct manufacturing practices, or storage at unsuita-
ble temperatures.

With regard to public catering facilities, samples of ice
intended for use in beverages were taken from ice mak-
ers in order to determine the hygiene safety level of the
production environment, the handling of ice and its stor-
age. The results of the microbiological examination show
that 22 ice samples did not meet requirements. In 11 cas-
es, the limits for health indicators were exceeded,
namely for Escherichia coli and intestinal enterococci,
and in 11 cases, only the quality indicator limits were ex-
ceeded (coliform bacteria and colony counts increasing
at 22 °C and 36 °C). Furthermore, two batches of pack-
aged ice produced at freezing plants did not comply.
The limits for quality indicators (colony counts increasing
at 22 °C and 36 °C) were also exceeded in packaged ice.



2 tabulka

Vysledky kontroly mikrobiologickych poZadavki

Komodita Celkem Kontrola
Cox Rozbory
kontrolova- na misté
nych vzorkd Nevhodné | Celkem Nevhodné k lidské Nevyhovujici
k lidské spotFebé vySet- spotiebé z divodu pozadavkim
zdAvodu | Fenych zjisténi na jakost/
hniloby, kazeni vzorkd mikroorganismu hygienu vyrobniho
nebo rozkladu procesu
Doplnky stravy, zvldastni vyziva 25 0 25 0 0
Ryby, vodni Zivo¢ichové 41 38 0 0
4
Salmonella Enteritidis
1
Maso lbc@ene, masné polotovary, 493 78 145 Salmonella Typhimurium 0
masneé vyrobky
Salmonella Ohio
2
STEC
Lahtdkatské vyrobky a ostatni 1
vyrobky studené kuchyné 264 5 219 Listeria monocytogenes 0
Cokolada, cukrovinky 11 0 5 0 0
Koreni 1 0 1 0 0
Balené vody - kojenecke, 7
pramenité, ptirodni minerdlni 45 0 31 0  (pocty kolonii pti 22 °C
vody a balené pitné vody a 36 °C)
Lusténiny, olejnata semena 3 0 0 0 0
Mlécné vyrobky 226 61 52 0 0
Zpracované ovoce 34 0 26 . L 0
noroviry GI
Zpracovand zelenina 28 2 23 0 0
Nakli¢end semena a kli¢ky 8 0 8 0 0
Cerstvd zelenina 68 20 21 0 0
Cerstvé ovoce 36 9 3 0 0
Skotdpkove plody 16 0 6 0 0
Mlynské obilné vyrobky 9 0 3 0 0]
Pekatské vyrobky 57 8 4 0 0
LA . 1
Cukratske vyrobky a tésta 338 2 309 Salmonella Enteritidis 0
1 13
Led urceny do ndpojd 54 0 54 (Escherichia coli, (K?Ehioimn.l, bg&ftzezr l‘é
enterokoky) pocty kolonii pr136 S
a
. o 70
Zmrzliny, mrazené krémy 163 0 162 0] Enterobacteriaceae
1
Pokrrmy - gastro 173 4 155 STEC 0
Campylobacter spp.
. 3
Hyglena PPP 510 0 510 0 Listeria monocytogenes
CELKEM 2603 189 1800 24 93
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2 table

Results of inspections concerning microbiological criteria

Commodity Total no. On-site .
. . . Analysis
of inspected 1nspection
samples Unfit for human Total Unfit for human Failure to meet
consumption due No. of consumption due quality
to putrefaction, ana- | to discovery of micro- requitrements/
spoiling or decom- lysed organisms | production pro-
position | samples cess hygiene
Food supplements, special 25 0 25 0 0
nutrition
Fish, aquatic animals 41 0 38 0 0
4 Salmonella Enteritidis
Packed meat, semi-finished 1
prepared meat products, 493 78 145 Salmonella Typhimurium 0
meat products 1 Salmonella Ohio
2 STEC
Dellco.tessen products and other 264 5 219 ] ) 1 0
cold dishes Listeria monocytogenes
Chocolate, confectionery 11 0 5 0
Spices 1 0 1 0 0
Bottled water - water intended 7
for consumption .by infants, spring 45 0 31 0 (colony count
water, natural mineral water and ° o
L at 22 °C and 36 °C)
bottled drinking water
Legumes, oil seeds 3 0 0 0 0
Dairy products 226 61 52 0 0
Processed fruit 34 0 26 1 noroviruses GI 0
Processed vegetables 28 2 23 0 0
Sprouted seeds and sprouts 8 0 8 0 0
Fresh vegetables 68 20 21 0 0
Fresh fruit 36 9 3 0 0
Dry fruit 16 0 6 0 0
Milled cereal grain products 9 0 3 0 0
Bakery products 57 8 4 0 0
. 1
Confectionery products and dough 338 2 309 Salmonella Enteritidis 0
1 13
Ice for drinks 54 0 54 (Escherichia coli, ~ (Coliform bacte-
enterococci) ria, colony count
at 22 °C and 36°C)
70
Ice cream, frozen creams 163 0 162 0 Enterobacteria-
ceae
1
Meals - public catering 173 4 155 STEC 0
Campylobacter spp.
. 3
FBO hygiene 510 0 510 0 Listeria monocyto-
genes
TOTAL 2603 189 1800 24 93
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2.1.4

Piehled kontroly
vybranych skupin
cizorodych ldatek

V roce 2020 bylo v ramci kontroly cizorodych latek zkont-
rolovdno celkem 3 032 vzork( potravin, z nichz 157 (5,2 %)
bylo nevyhovuijicich. Nejvyssi po&et odebranych vzorkd
byl zaméfen na stanoveni pesticidQ, konzervaénich latek,
mykotoxinG a barviv.

Za Uselem stanoveni pesticid bylo odebrdno 855 vzork(
potravin. Nadlimitni mnozstvi rezidui pesticidC bylo zjis-
t&no u 19 vzorkd. Jednalo se zejména o vzorky zelenych
&ajd, mandarinek, papriky a petrzele.

Ve skuping vzork(, které byly odebrdany na stanoveni ob-
sahu mykotoxing, byly z celkového poé&tu 284 kontrolova-
nych vzorkd 2 vyhodnoceny jako nevyhovujici. Jednalo se
o pistdcie a podzemnici olejnou s nadlimitnim mnozstvim
sumy aflatoxind B1, B2, G1, G2.

Pro stanoveni mnozstvi chemickych prvkd bylo odebra-
no celkem 257 vzorkd, 11 vzorkd bylo vyhodnoceno jako
nevyhovuijicich. Jednalo se o 4 vzorky extrudovanych vy-
robkd, 2 vzorky pufovanych snidariovych ceredlii a vzorek
corn flakes, ve vSech byl nalezen vy$si obsah Zeleza, nez
bylo deklarovdno na obalu vyrobku. Dal§imi nevyhovuji-
cimi vzorky byly dopliky stravy, u nichz bylo prekro¢eno
povolené mnozstvi olova a hliniku.

Obsah polycyklickych aromatickych uhlovodikl (PAH) byl
kontrolovdn celkem u 49 vzorkd potravin, nevyhovél je-
den doplnék stravy (tinktura zeleného viasského ofechu)
na obsah fenantrenu, fluorenu, acenaftalenu, pyrenu

a naftalenu.

Obsah barviv byl stanovovdn u 284 vzork( potravin,

4 z nich byly vyhodnoceny jako nevyhovuijici. U vzorku
nebaleného vina byla identifikovdna nepovolend barviva
azorubin (E122) a zlut SY (E110). U vzorku ovocného vina
bylo stanoveno nedeklarované barvivo zlut SY (E110). Dal-
§im nevyhovujicim vzorkem byl sirup s obsahem barviv
tartrazin (E102) a brilantni modi FCF (E133), kterd nebyla
deklarovdna na obale. Ve vzorku Zelé cukrovinky byla
nalezena brilantni modi FCF (E133), kterd taktéz nebyla
uvedena ve slozeni vyrobku.

Obsah konzervaénich Idtek byl kontrolovdn celkem
u 664 vzorkd potravin, z nichz 18 nevyhovélo pozadav-
kdm prdvnich predpisd na mnozstvi ptitomného oxidu

Pathogenic bacteria Listeria monocytogenes were found
in three swab samples taken from objects used in food
production and at a shop.

2.1.4

Summatry of inspection
results for selected
groups of foreign
substances

In 2020, inspections for foreign substances were carried
out for a total of 3 032 foodstuff samples, out of which
157 (5.2 %) batches were non-compliant. The highest
number of samples taken were focused on the assess-
ment of the level of pesticides, preservatives, mycotoxins
and colourings.

855 food samples were taken with the objective of de-
termining the level of pesticides present. Above-limit
amounts of pesticide residue were found in 19 samples.
These were mainly samples of green teas, mandarins,
peppers and parsley.

In the group of samples taken for the determination

of mycotoxins, 2 samples were evaluated as unsatisfac-
tory out of the total number of 284 inspected samples.
These were samples of pistachios and peanuts with an
above-limit value for the sum of aflatoxins B1, B2, G1, G2.

A total of 257 samples were taken to determine the quan-
tity of chemical elements, and 11 samples were evaluat-
ed as being unsatisfactory. These were 4 samples of ex-
truded products, 2 samples of puffed breakfast cereals
and a sample of corn flakes, all of which were found

to have a higher iron content than that declared on the
product packaging. Other unsatisfactory samples were
from food supplements in which the permitted amount
of lead and aluminium was exceeded.

Polycyclic aromatic hydrocarbon (PAH) content was
checked for a total of 49 foodstuff samples, and one
food supplement (green walnut tincture) did not meet
the content limit for phenanthrene, fluorene, acenaph-
thene, pyrene and naphthalene.

Food colouring content was tested for 284 food samples

and 4 of them were assessed as non-compliant. The
unauthorized colourings azorubine (E122) and Sunset
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sifi¢itého, kyseliny sorbové a kyseliny benzoové. Prekro-
¢eno bylo povolené mnozstvi celkového oxidu sificitého

u osmi vzork( vin, ve &tyfech pfipadech bylo u té&chto vzor-
kd prekrodeno také mnozstvi kyseliny sorbové. V ptipadé
doplrikd stravy byl stanoven nepovoleny obsah kyseliny
benzoové a sorbové. Ve vzorku kyselé $tdvy s ovocnou pri-
chuti (jahoda, jablko, hroznové vino) se sladidlem ve spreji
nebyl obsah kyseliny benzoové uveden ve slozeni.

U dvou odebranych vzork{ z kategorie omacky byla
stanovena nepovolend pfitomnost oxidu sifi¢itého.

U susenych hub byla stanovena pfitomnost oxidu sificité-
ho, ktery nebyl ve slozeni deklarovdn jako alergen.

Obsah sladidel byl kontrolovdan celkem u 54 vzorkd potra-
vin. Byly to pfedevsim vzorky vin, energetickych ndpojl

a medoviny. Nevyhovujici zjisténi bylo zaznamend-

no pouze u jednoho vzorku, jednalo se o dopInék stravy,

ve kterém byl stanoven obsah sukralosy, kterd neni pro
tento typ vyrobk( povolena.

2.1.5
Kontrola oznacovani
a jakosti potravin

V rdmci kontroly oznac¢ovdni bylo v roce 2020 zkontro-
lovdano celkem 3790 sarzi potravin, z nichz bylo celkem

3 tabulka . table

Yellow (E110) were identified in a sample of bulk wine.
Undeclared colouring Sunset Yellow (E110) was found

in a sample of fruit wine. Another unsatisfactory sample
was a syrup containing the colourings tartrazine (E102)
and Brilliant Blue FCF (E133), which were not declared

on the packaging. Brilliant Blue FCF (E133) was also found
in a sample of jelly confectionery without it being men-
tioned in the product composition.

Preservative content was tested for a total of 664 food
samples, out of which 18 failed to meet the require-
ments laid down by legal regulations concerning the
amounts of sulphur dioxide, sorbic acid and benzoic
acid that can be present. The permitted amount of total
sulphur dioxide was exceeded in eight samples of wine,
and in four cases of these samples, the amount of sor-
bic acid was also exceeded. In the case of food supple-
ments, the illegal presence of benzoic acid and sorbic
acid was determined. In a sample of sour fruit-flavoured
juice spray (strawberry, apple, grape) with sweetener,
the benzoic acid content was not stated in the compo-
sition.

In the case of two samples taken from the sauce cat-
egory, non-permitted presence of sulphur dioxide was
determined. The presence of sulphur dioxide, which was
not declared as an allergen in the composition, was de-
termined in dried mushrooms.

Sweetener content was tested in a total of 54 food sam-
ples. These were mainly samples of wine, energy drinks
and mead. Unsatisfactory findings were recorded for on-
ly one sample, which was a food supplement in which

Piehled vybranych skupin cizorodych latek (pesticidy, kontaminanty,
aditivni 1atky) . Overview of selected groups of inorganic substances

(pesticides, contaminants, additives)

Cizorodé ldtky . Inorganic substances

71 . Total No. of inspected batches

Celkovy pocet kontrolovanych Sac-

Poc&et nevyhovujicich
$arzi . No. of non-compliant batches

Pesticidy . Pesticides 855 19
Kontaminanty . Contaminants

Mykotoxiny . Mycotoxins 284 2
Chemické prvky . Chemical elements 257 11
PAH (polycykl'%cke' oromgticke’ uhlovodiky) . 49 1
PAH (polycyclic aromatic hydrocarbons)

Aditivni 14dtky . Additives

Barviva . Colorants 284 4
Konzervanty . Preservatives 664 18
Sladidla . Sweeteners 54 1
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1472 Sarzi potravin nevyhovuijicich. Pri kontrole analytic-
kych pozadavkd (fyzikdlni a chemické pozadavky na ja-
kost) se jednalo celkem o 280 nevyhovuijicich $arzi a pfi
kontrole senzorickych pozadavkd (smyslové jakostni po-
zadavky) bylo zjisténo celkem 1071 nevyhovuijicich $arzi.

2.1.6
Kontroly tematické
a mimotddné

Mimoiddnd kontrola rezidui pesticidd v citrusech

V rdmci mimorddné kontroly byla ovéfovdna Uroven
kontaminace citrusovych plodd pesticidnimi Idtkami.

Na stanoveni pfitomnosti rezidui pesticid bylo odebrdno
celkem 36 vzorkl citrusového ovoce. Z celkového pod&tu
analyzovanych vzork{ bylo pfekro¢eni maximdiniho rezi-
dudlniho limitu zaznamendno u dvou $arzi mandarinek
plvodem z Turecka, u $arze citrénl a grapefruitd rovnéz
pGvodem z Turecka.

Kontrola mdku z dovozu se zamérenim na obsah
morfinovych alkaloidG

Cilem kontrolni akce bylo ovéfit pfedevsim u makd pd-
vodem z jinych &lenskych statd EU a tietich zemi jejich
vhodnost pro pouziti v potravindrstvi z hlediska pritom-
nosti morfinovych alkaloidd. U nahlagenych zdasilek
mdku byla provedena kontrola pInéni informacéni povin-
nosti pfijemce potravin v misté uréeni podle vyhldasky
&.172/2015 Sb., kterd byla spojend s odbérem vzorkl

na stanoveni morfinovych alkaloidd.

V rdmci kontrolni akce bylo provedeno celkem 33 kontrol
u celkem 10 kontrolovanych osob. U 23 zdsilek mdku byly
provedeny analyzy na pfitomnost morfinovych alkaloidd,
u 8 zdsilek rovnéz analyzy na pritomnost rezidui pestici-
dl. U z&dné z hodnocenych zdsilek mdku zjisténé mnoz-
stvi morfinovych alkaloid¥ nepiekrocilo povoleny limit
stanoveny vyhldskou ¢. 329/1997 Sb. Stejné tak u zddné
zdsilky mdku nebyla detekovdna rezidua pesticidd, kterd
by prekrocila hodnoty maximdlniho rezidudiniho limitu
stanoveného nafizenim Evropského parlamentu a Rady
(ES) &.396/2005.

Mimorddnd kontrola ethylenoxidu v sezamovém

semeni

Tato mimorddnd kontrola byla provedena na zdkladé vy-
sokého poc¢tu ozndmeni RASFF tykajicich se kontamina-
ce sezamového semene plvodem z Indie nepovolenym

pesticidem - ethylenoxidem.

sucralose content was determined. Sucralose is not per-
mitted in this type of product.

2.1.5
Inspection of foodstuff
labelling and quality

In 2020, a total of 3 790 foodstuff batches were tested
during labelling inspections, and of that amount a total
of 1472 batches were deemed non-compliant. A total

of 280 non-compliant batches were found during the
analytical requirements check (physical and chemical
quality requirements), and a total of 1 071 non-compliant
batches were found during inspections focused on sen-
sory requirements (sensory quality requirements).

2.1.6
Thematic and ad-hoc
inspections

Ad-hoc inspection of pesticide residues in citrus fruit
During the ad-hoc inspection, the level of pesticide con-
tamination of citrus fruits was checked. A total of 36 cit-
rus fruit samples were taken to determine the presence
of pesticide residues. Out of the total number of sam-
ples analysed, the maximum residue limit was recorded
for two batches of mandarins originating in Turkey, and
for a batch of lemons and grapefruit also originating

in Turkey.

Inspections of poppy seed with regard to the presence
of morphine alkaloids

The suitability for use in the food industry of poppy seed
originating in other EU member states and third coun-
tries were of particular interest in connection with the
presence of morphine alkaloids. For reported consign-
ments of poppy seed, an inspection assessing whether
the food recipient at the place of destination fulfilled
the required obligation to provide information pursuant
to Decree No. 172/2015 Coll. was conducted; this involved
taking of samples to determine morphine alkaloids.

This inspection campaign involved a total of 33 inspec-
tions carried out for a total of 10 inspected entities.
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V rdmci kontrolni akce bylo odebrdno celkem 10 sar-

zi sezamového semene, z ¢ehoz 9 Sarzi bylo pdvodem
Indie, jedna Sarze z Mosambiku. Celkem 6 Sarzi sezamo-
vého semene plvodem z Indie bylo vyhodnoceno jako
nevyhovujici, laboratorni analyzou byl ve vzorcich zjistén
ethylenoxid (suma ldtek ethylenoxid a 2-chloroethanol
vyjadrend jako ethylenoxid).

V dobé zpracovdni zprdvy nebyly jesté vSechny kontroly
uzavieny, souhrnné vysledky budou zndmy az v pr@ib&hu
roku 2021.

Kontrola charakteristickych vlastnosti olivovych olejt
Dle natizeni Komise (EHS) &. 2568/91 musi kazdy Elensky
stat zajistit ovérovdni Udajl deklarovanych na etiketé olivo-
vych olejd, po&et vzorkl je zdvisly na mnozstvi olivového
oleje uvadéného na trh — v CR, kterd neni produk&ni zemi,
je pocet vzork( zdvisly na spotfebé olivového oleje. Vysled-
ky téchto ovéfovdni jsou zasildny do EK. Pro rok 2020 byl
pocet kontrol stanoven na 14 vzorkd, coz je vice, nez je po-
vinny pocet dle mnozstvi olivového oleje uvedeného na trh.

Cilem Ustfedné fizené kontroly bylo provéfit, zda extra
panenské a panenské olivové oleje splnuji fyzikdini a che-
mické parametry stanovené nafizenim Komise (EHS)
¢.2568/91, o charakteristikdich olivového oleje a olivového
oleje z pokrutin a o pfislusnych metoddach analyzy (ddle
jen ,nafizeni Komise (EHS) &. 2568/91%).

V prdbéhu kontrolni akce bylo provéfeno 14 $arzi extra
panenskych olivovych olejdi — 3 oleje byly z Recka, 5 ze
Spanélska, 1z Itdlie, 4 zEU a1 olej byl lisovdn ve Spanél-
sku z feckych oliv.

U vSech kontrolovanych Sarzi byly provedeny analyzy dle
natizeni Komise (EHS) &.2568/91, které maji mj. prokdzat
pfipadné faldovdni olivovych olejd jinymi druhy olejd —
tyto analyzy byly provedeny v laboratofi SZPI v Praze.
Jedna $arze byla vyhodnocena jako nevyhovujici — olej je
staéen z velkoobjemovych baleni v CR na lince, kde jsou
sté&eny i jiné druhy olejd. Ve vyrobé doslo k nedostated-
né dobé tzv. pfejezdu mezi jednotlivymi druhy olejd.

U v8ech kontrolovanych $arzi bylo ddle provedeno v sou-
ladu s natizenim Komise (EHS) &. 2568/91 senzorické
hodnoceni, které slouzi k potvrzeni deklarované katego-
rie olivového oleje (v tomto pfipadé byly véechny oleje
deklarovdny jako extra panenské). Senzorické hodnoceni
musi byt provedeno schvdlenym senzorickym pane-

lem — SZPI za timto Ucelem vyuzivd schvdleny senzoricky
panel ve Slovinsku, Laboratory of Olive Oil Tasting, Izola.
Ze 14 hodnocenych Sarzi bylo 5 vyhodnoceno jako nevy-
hovujici (3 ze Spanélska a 2 z Recka).

Dle ¢l. 2 odst. 2 natizeni Komise (EHS) &.2568/91 md
v takovém pfipadé zainteresovand strana prdvo pozddat
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23 poppy seed consignments were analysed for the pres-
ence of morphine alkaloids and 8 consignments were
also analysed for the presence of pesticide residues.

In none of the evaluated poppy seed consignments did
the determined amount of morphine alkaloids exceed
the permitted limit set by Decree No. 329/1997 Coll.
Similarly, none of the consignments of poppy seed con-
tained detected pesticide residues which would exceed
the maximum residue limit laid down in Regulation (EC)
No. 396/2005 of the European Parliament and Council.

Ad-hoc inspection of ethylene oxide in sesame seed
This ad-hoc inspection was carried out in response

to a large number of RASFF notifications concerning the
contamination of sesame seed originating in India with
a non-permitted pesticide - ethylene oxide.

During the inspection, a total of 10 batches of sesame
seed were taken, of which 9 batches originated in In-
dia and one batch was from Mozambique. A total of 6
of the batches of sesame seed originating in India were
evaluated as unsatisfactory, and the laboratory analysis
revealed ethylene oxide in the samples (the sum of the
substances ethylene oxide and 2-chloroethanol, which is
expressed as ethylene oxide).

At the time when this report was produced, not all in-
spections had been completed yet: the final results will
become known during the year 2021.

Inspection of the characteristic features of olive oils
Pursuant to Commission Regulation (EEC) No. 2568/91,
each member state must ensure the verification of data
declared on the labels of olive oils. The number of test
samples required depends on the quantity of olive ail
placed on the market - in the Czech Republic, which is
not an olive oil producing country, the number of test
samples required depends on the amount of olive

oil consumed. The results of these checks are sent

to the EC. For 2020, the number of inspections was set
at 14 samples, which is more than the mandatory num-
ber according to the quantity of olive oil placed on the
market.

The aim of the centrally managed campaign was to veri-
fy whether extra virgin and virgin olive oils meet the phys-
ical and chemical parameters laid down by Commission
Regulation (EEC) No. 2568/91 on the Characteristics

of Olive Oil and Olive-residue Oil, and on the Relevant
Methods of Analyses (hereinafter referred to as “Com-
mission Regulation (EEC) No. 2568/91").

In the course of the inspection campaign, 14 batches

of extra virgin olive oil were tested - 3 oils from Greece,
5 from Spain, 1 from ltaly, 4 from the EU and 1 oil pressed
in Spain from Greek olives.



o oponentni hodnoceni ve dvou jinych schvdlenych zku-
8ebnich komisich, z nichz alespor jedna musi byt v zemi
pGvodu oleje.

O provedeni oponentnich hodnoceni si pozddaly 3 kont-
rolované osoby z 5, u nichz byly odebrdny vzorky s ne-
vyhovujicim vysledkem ze senzorického hodnoceni
provedeného ve Slovinsku. Oponentni senzorické hodno-
ceni bylo provedeno senzorickymi zkusebnimi komisemi
v Recku a ve Spanélsku. Vechna oponentni hodnoceni
potvrdila hodnoceni laboratore ve Slovinsku.

| po provedeni senzorickych oponentnich hodnoceni Ize
tedy konstatovat, Zze vSech 5 Sarzi, u kterych bylo opo-
nentni hodnoceni provedeno, bylo nevyhovujicich, zadna
z nich neodpovidala deklarované kategorii extra panen-
sky olej.

V roce 2020 bylo jako nevyhovujici vyhodnoceno ne-
celych 36 % kontrolovanych $arzi (v roce 2019 to bylo
cca 32 %). Doslo k mirnému narGstu nevyhovuijicich za-
chytd, ktery se vsak jiz nékolik let pohybuje kolem 30 %.
ZvySeny dozor nad olivovymi oleji tedy md své opodstat-
néni.

Kontrola fritovacich olejli v provozovndch spoleéného
stravovdni se zamérenim na uplatiovdni zmirfujicich
opatreni ke snizeni pritomnosti akrylamidu stanovenych
v nafizeni (EU) &.2017/2158

V rdmci kontrolni akce bylo provéfovdno, zda nejsou

k pfipravé pokrmd pouzivany ,pfepdlené” fritovaci oleje
a tuky, které vykazuji zndmky nepfijatelného stupné
tepelného rozkladu a jsou tedy povazovdny za potravi-

ny nevhodné ke spotiebé ve smyslu ¢l. 14 odst. 5 nafizeni
(ES) ¢&.178/2002. Cilem kontrolni akce bylo rovnéz provéfit,

Analyses pursuant to Commission Regulation (EEC)

No. 2568/91 were conducted on all the inspected batch-
es to discover olive oils which had potentially been
adulterated through the addition of other types of oil -
these analyses were conducted at the CAFIA laboratory
in Prague. One batch was evaluated as being unsatis-
factory - the oil is bottled from large-volume containers
in the Czech Republic on a line where other types of oll
are also bottled. Insufficient time was provided during
the production process for the “transition” between indi-
vidual types of oil.

Furthermore, a sensory analysis of all the batches was
carried out according to Regulation (EEC) No. 2568/91.
This analysis, which must be conducted by an approved
sensory panel, is used to confirm the declared olive oil
category (in this case, all the oils were declared extra vir-
gin). CAFIA employs an approved sensory panel in Slove-
nia for this purpose, the Laboratory of Olive Oil Tasting,
Izola. Out of the 14 evaluated samples, 5 were evaluat-
ed as being non-compliant (3 from Spain and 2 from
Greece). Pursuant to Art. 2 (2) of Commission Regulation
(EEC) No. 2568/91, in such cases the party concerned
has the right to request for a counter-assessment from
two other approved testing panels, of which at least one
must be in the country of origin of the oil.

3 out of the 5 inspected parties with samples labelled
non-compliant based on the sensory evaluation con-
ducted in Slovenia requested that counter-assessments
be performed. They were conducted by sensory testing
panels in Greece and Spain. All of the counter-assess-
ments confirmed the evaluation of the laboratory in Slo-
venia.

As a result, it can be stated that all 5 of the batches

for which the counter-assessment was conducted were
non-compliant, since none of them met the standard
of their declared category of extra virgin olive oil.

In 2020, almost 36 % of the inspected batches were
evaluated as non-compliant (in 2019 it was approx. 32 %).
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. It would therefore
seem that the increased level of monitoring applied

to olive oil is well-justified.

Inspections focused on the application of mitigation
measures for the reduction of acrylamide in frying oils
at public catering facilities, as established in Regulation
(EV) 2017/2158

During the inspection campaign, tests were carried out
to determine whether “burnt” frying oils and fats which
show signs of an unacceptable degree of thermal
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zda provozovatelé zafizeni spole¢ného stravovdni uplat-
novali kli¢ovd zmirnujici 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 fritova-
cich olejd. Provedeno bylo rovnéz podplrné méteni ob-
sahu poldrnich &dastic (TPM) prostfednictvim pfistroje Tes-
to 270 a u vybranych vzork{ fritovacich olejd i laboratorni
stanoveni obsahu polymernich triacylglycerol@ (PTG).

Kontrola fritovacich olejd byla provedena v 38 provozov-
ndch spoleé¢ného stravovdni, zejména v restauracich

a provozovndch rychlého obc&erstveni. Pri kontrolni akci
bylo hodnoceno celkem 47 vzorkd fritovacich tukd a ole-
j&, 8 vzork( bylo posouzeno na zdkladé senzorického
hodnoceni a podplrného stanoveni obsahu poldrnich
latek (TPM) a polymernich triacylglyceroll (PTG) jako po-
travina nevhodnd k lidské spotfebg, respektive nevhodnd
k pfipravé pokrm0. Nevyhovuijici vzorky fritovacich oleja
tak predstavovaly 17 % ze 47 vzork( fritovacich olejd, kte-
ré byly celkové pfi kontrolni akci posuzovdny.

U 2 hodnocenych vzorkd podpdrnd stanoveni TPM a PTG
ukazovala na velmi vysoky stupen tepelného rozkladu
olejd. Z celkového podtu 38 provéfovanych provozoven
spole¢ného stravovdni bylo pouziti ,pfepdleného” oleje
zjisténo u 18,4 % provozoven.

V rdmci Ustfedné fizené kontroly bylo kromé fritovacich
olejl a tukd odebrdano i 7 vzorkd fritovanych hranolkd

z brambor do laboratore ke stanoveni obsahu akrylami-
du. Celkem 3 vzorky prekrocily porovndvaci hodnotu pro
pritomnost akrylamidu v potravindch.

U 4 provozoven spole&ného stravovdni (z celkového po-
&tu 40 provéfovanych provozoven) bylo pfi kontrole zjisté-
no nedodrzeni hygienickych pozadavkd na zafizeni sta-
novenych v pfiloze I, kapitoly V, nafizeni (ES) &. 852/2004,
o hygiené potravin.

Vysledky Ustfedné fizené kontroly ukdzaly, Zze kontroldm
zaméfenym na pouziti fritovacich tukd a olejd v pro-
vozovndch spole¢ného stravovdni je zddouci vénovat

i v ndsledujicim obdobi zvy$enou pozornost.

Kontrola obsahu bilkovin ve vysokoproteinovych
potravindch dle deklarace na obale

Ugelem kontrolni akce bylo laboratorni stanoveni skuteé-
ného celkového mnozstvi bilkovin dle deklarace na obale
(ve vyzivovych udajich) u potravin evokujicich v ozna¢e-
ni vysoky obsah bilkovin a ndsledné vyhodnoceni, zda
nejsou uvedeny zavddeéjici informace, pokud jde o slozeni
potraviny. K t&mto potravindm patfi potraviny s deklaraci
vysokého obsahu proteind, tzv. vysokoproteinové potravi-
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decomposition were being used to prepare meals. Such
frying oils and fats are considered to be foods unsuita-
ble for consumption under Art. 14 (5) of Regulation (EC)
No. 178/2002. Another objective of the inspection cam-
paign was to verify whether or not operators of public
catering facilities 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 conduct-
ed based on the sensory evaluation of frying oils. The aux-
iliary measurement of total polar materials (TPM) using

a Testo 270 instrument was also conducted. Laboratory
testing to determine levels of polymerized triacylglycerols
(PTG) was carried out on selected samples of frying oils.

The inspection of frying oils was conducted at 38 public
catering facilities, these being mainly restaurants and
fast-food establishments. During the inspection, a to-

tal of 47 samples of frying fats and oils were evaluated.

8 samples were evaluated using sensory methods and
the auxiliary determination of total polar material (TPM)
and polymerized triacylglycerol (PTG) content to deter-
mine if the foodstuff was unsuitable for human consump-
tion or unsuitable for the preparation of meals, as appli-
cable. It was found that non-compliant samples of frying
oils accounted for 17 % of the total of 47 samples which
had been assessed during the inspection campaign.

For 2 of the oil samples tested, auxiliary determination
of TPM and PTG indicated a very high degree of thermal
disintegration. Out of the total number of 38 inspected
public catering facilities, the use of “burnt” oil was identi-
fied at 18.4 % of facilities.

In addition to the frying oil and fat samples, 7 samples
of fried potato chips were also taken to the laboratory

to determine acrylamide content as part of the centrally
managed inspection campaign. A total of 3 samples ex-
ceeded the benchmark value for the presence of acryla-
mide in foods.

4 public catering facilities (out of the total number
of 40 inspected) failed to meet the hygiene require-
ments for such facilities stipulated in Regulation (EC)
No. 852/2004, Annex Il, on food hygiene.

The results of the centrally managed inspections showed
that it would be desirable to continue devoting greater
attention to inspections focused on the use of frying oils
and fats in public catering facilities also in the future.

Inspection of the protein content in high-protein foods
with reference to the declaration on the packaging
The purpose of the inspection campaign was to deter-
mine, via laboratory testing, the actual total amount



ny (do nichz jsou pfidavany napf. hrachové, sojové, mléc-
né bilkoviny apod.), napf. proteinové ceredlie, proteinové
tycinky, proteinové prdsky a dalsi.

Celkem bylo do laboratore odebrdno 16 Sarzi vysokopro-
teinovych potravin. U v8ech odebranych Sarzi byl analy-
ticky zjistén obsah bilkovin v mnozstvi, které se shodovalo
s mnozstvim uvedenym na obale vyrobku (ve vyzivovych
udajich).

Kontrola obsahu vitamind, minerdlnich Idtek a obsahu
soli deklarovanych na obale potravin pro déti a ve snida-
fovych ceredliich

Predmétem kontroly bylo laboratorni ovéreni skute¢ného
obsahu vitaminQ, minerdlnich I&tek a soli vag&i obsahu
I4tek deklarovanych vyrobcem na obale (ve vyzZivovych
udajich). Kontrolovany byly snidanové ceredlie a podob-
né vyrobky (ceredlni ty¢inky, musli, extrudované a pufo-
vané vyrobky, atd.), zejména deklarované jako ,vhodné
pro déti*.

Celkem bylo odebrdno 42 Sarzi potravin. Vzhledem k epi-
demiologické situaci, kterd nastala v Ceské republice

v souvislosti se Sifenim nemoci COVID-19, a vzhledem

k Upravdm cinnosti SZPI v obdobi nouzového stavu, ne-
mohly byt v pldnovaném terminu dokonceny laboratorni
analyzy vitaminG u 3 $arzi potravin. U téchto $arzi doslo
k datu vyhotoveni zpravy pouze k vyhodnoceni analytd
sul, vapnik a zelezo s vyhovujicim vysledkem.

K datu vyhodnoceni zprdavy tak bylo vyhodnoceno 39 sarzi
potravin, z nichz bylo 10 $arzi hodnoceno jako nevyho-
vujici va¢i deklarovanym hodnotdm na obale (ve vyzivo-
vych udajich). U 7 $arzi potravin byl zji$tén nevyhovujici
obsah Zeleza, jednou se jednalo o hodnotu nizsi, nez
byla deklarovand na obale, a Sestkrdt o hodnotu vyssi
nez deklarovanou na obale. U 3 Sarzi potravin byl zjistén
niz8i nez deklarovany obsah v pfipadé analytu vitamin E
a vitamin B2, z ¢ehoz u jedné z téchto Sarzi byl zjistén
také nizsi nez deklarovany obsah v pfipadé vitaminu B1,
vitaminu B6 a vitaminu C.

Kontrola pouzivdni ndzvt ,,Nemléko”, ,,Nemadslo“,
»Nejogurt” apod. pfi oznaéovdni potravin

Pfedmétem kontroly byly potraviny, jez ve svém oznaceni
nesly ndzvy, které jsou vyhrazeny vyluéné pro ,miéko”

a mléé&né vyrobky, jelikoz v souladu s &l. 78 odst. 1 pism. ¢)
Natizeni Evropského parlamentu a Rady (EU)
¢.1308/2013, kterym se stanovi spolec¢nd organizace

trhd se zemédélskymi produkty, jsou v pfiloze VII &asti lll
stanoveny vyhrazené ndzvy pro mléko a mlé&né vyrobky
a podminky jejich pouziti. Jednd se konkrétné o ndsle-
dujici ndzvy ve v8ech stadiich uvddéni na trh: syrovdt-
ka, smetana, mdslo, podmdsli, mdselny olej, kaseiny,
bezvody mlécny tuk, syr, jogurt, kefir, kumys, viili/fil, sme-
tana, fil, rjazenka, raguspiens.

of protein in food products which declare on their pack-
aging (in the nutritional information) or give the impres-
sion via their label that they are high in protein content,
and to subsequently evaluate whether this information is
misleading as far as the composition of the food is con-
cerned. These foodstuffs include foods with a declared
high protein content, i.e. so-called high-protein foods (to
which pea, soy, milk proteins, etc. are added), for example
protein cereal, protein bars, protein powders, and the like.

A total of 16 batches of high-protein foodstuffs were
sampled for laboratory testing. For all of the inspected
batches, it was analytically determined that the protein
content corresponded with the amount stated on the
product packaging (in the nutritional information).

Inspection of the vitamin, mineral and salt content
declared on the packaging of food for children and

in breakfast cereals

The aim of the inspection campaign was to compare, via
laboratory testing, the actual content of vitamins, miner-
als and salt in certain products with the content of these
substances declared by the manufacturer on the pack-
aging (in the nutritional information). Breakfast cereals
and similar products (cereal bars, muesli, extruded and
puffed products, etc..), particularly those declared as
being “suitable for children”, were inspected.

A total of 42 batches of foodstuffs were sampled. Due
to the epidemiological situation in the Czech Republic
in connection with the spread of SARS COVID-19, and
due to adjustments to the activities of CAFIA during

the state of emergency, laboratory analyses of vitamins
in 3 batches could not be completed within the planned
deadline. For these batches, only the salt, calcium and
iron analyses were evaluated by the date of the report,
with satisfactory results found.

By the date of evaluation of the report, 39 batches

of foodstuffs had been evaluated, of which 10 batch-

es were evaluated as unsatisfactory with regard to the
declared values on the packaging (in the nutritional infor-
mation). Inadequate iron content was found in 7 batches
of foodstuffs: in one case it was lower than the value
declared on the packaging, and in 6 cases it was higher
that the declared value. 3 batches of foodstuffs were
found to be lower in vitamin E and B2 than declared, and
one of these batches also had lower contents of vitamin
B1, B6 and C than declared.

Inspection of the use of the terms “Non-milk”,
“Non-butter”, “Non-yoghurt” etc. in food labelling

The object of inspection was foodstuffs whose labelling
contained names that are reserved exclusively for “milk”
and milk products, since, in accordance with Article 78 (1)

(), (c) of the Regulation (EU) No. 1308/2013 of the European
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Dle ¢1.78 odst. 2 téhoz natizeni pritom Ize definice, oznaceni
nebo obchodni ndzvy stanovené v piiloze VIl pouzit v Unii
pro uvdadéni na trh pouze v pfipadé produktu, ktery splfuje
odpovidajici pozadavky stanovené v uvedené pfiloze.

Pri kontroldch v roce 2020 byly nevyhovujici skute¢nosti
shleddny u dvou PPP, ktefi uvdadéli na trh &isté rostlin-

né vyrobky, které nesly ndzvy, které jsou vyhrazené pro
ozna&ovdni miéka a mlé&nych vyrobkd. PPP byla uloZzena
opatfeni k odstranéni zjisténych nedostatkd. V prvnim
pripadé zaqjistil PPP odstranéni nevyhovujicich oznageni
z hlavniho zorného pole etiket, ze v8ech svych vyrdbe-
nych vyrobk(. Ve druhém ptipadé byla proti opatfeni
poddna zaloba, kontrolovand osoba v8ak nesplnila pred-
poklady pro to, aby mohla byt u¢innost opatfeni pozasta-
vena do doby, nez soud o zalobé rozhodne.

Mimorddnda kontrola internetového prodeje masa,
masnych polotovarti a masnych vyrobka

Kontrolovanymi potravinami byly balené maso, masné
polotovary a tepelné opracované netrvanlivé masné vy-
robky (pdrky, $pekdacky, mékké salamy). Potraviny byly az
na jednu vyjimku (Belgie) ptivodem z CR. Kontrolni akce
byla zamérena na PPP, ktefi nabizi kone¢nému spotre-
biteli tyto vyrobky (Seské i zahraniéni) prostfednictvim
internetového prodeje. Celkem bylo odebrdno 14 vzork(
potravin od 9 kontrolovanych osob. U5z 9 (56 %) kont-
rolovanych osob bylo zjisténo, ze neozndmily zahdjeni
vykonu pfedmétu ¢innosti dle § 3 odst. 1 pism. i) zakona
&.110/1997 Sb. bud vibec, nebo pro obor internetovy
obchod. U 9 ze 14 (64 %) kontrolovanych vzorkd byly
zjistény nedostatky u informaci poskytovanych spotrebi-
teli prostiednictvim komunikaénich prostiedkd na ddlku
(napt. chybéjici udaje o podminkdch skladovani, jmméno
nebo obchodni ndzev a adresa PPP, chybné uvedend ze-
mé& plvodu potraviny, atd.). Ctyfi vzorky ze &trndcti (29 %)
mély nedostatky v oznaceni na etiketé u doru¢enych po-
travin. V8ech 14 vzorkd naopak vyhovélo v senzorickém
hodnoceni vybranych znakd (vzhled, vang, chut). Z cel-
kového poctu 14 odebranych vzorkd byly tedy zjistény
r@izné nedostatky u 10, coz je 71 %. Piekro¢eni stanovené
teploty pfi doruceni objednanych potravin bylo zjisténo

u 3 vzorkd. Tato méfeni véak byla provadéna pouze jako
monitoring pro vnitfni potfebu SZPI.

Kontrola obsahu ovocné slozky v jedno- a dvoudru-
hovych ndpojovych koncentratech (sirupech) ajejich
oznaceni

Cilem Ustfedné fizené kontroly bylo proveérit obsah ovoc-
né slozky deklarované na obalech ndpojovych koncetrd-
t0 nebo sirupd.

Aby vyrobky mohly byt laboratofi vyhodnoceny, byly
odebrdny jen ndpojové koncentrdty (sirupy) z laboratofi
uréenych druhd ovoce, pfipadné jejich stanovenych kom-
binaci. Min. obsah ovocné slozky mohl byt 10 %.
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Parliament and the Council establishing a common
organization of the markets in agricultural products,
reserved names are laid down for milk and milk prod-
ucts and the conditions for their use in Annex VII, Part ll.
Specifically, they are the following names in all stages
of marketing: whey, cream, butter, buttermilk, butteroil,
caseins, anhydrous milk fat (AMF), cheese, yoghurt, ke-
phir, koumiss, viili/fil, smetana, fil, rjazenka, rdguspiens.

Pursuant to Article 78 (2) of that Regulation, the defi-
nitions, designations and sales descriptions provided
for in Annex VIl may be used in the Union only for the
marketing of a product which conforms to the corre-
sponding requirements laid down in that Annex.

During the inspections in 2020, unsatisfactory findings
were made at two FBOs which marketed pure plant
products bearing names which are reserved exclusive-
ly for the labelling of milk and milk products. The FBOs
were asked to take measures to eliminate the identified
deficiencies. In the first case, the FBO arranged for the
removal of the non-compliant markings from the main
visible areas of the labels on all its manufactured prod-
ucts. In the second case, legal action was taken against
the requested measure. However, the inspected entity
did not meet the conditions for the effectiveness of the
measure to be suspended until the court decides on the
legal action.

Ad-hoc inspection of online sales of meat, semi-finished
prepared meat products and meat products

The food inspected was packaged meat, semi-finished
prepared meat products and heat-treated perisha-

ble meat products (sausages, soft salami). With one
exception (Belgium), all the foodstuffs originated in the
Czech Republic. The inspection focused on FBOs which
offer these products to the end consumer (Czech and
foreign) via internet sales. A total of 14 food samples
were taken from 9 inspected entities. For 5 out of 9 (56 %)
of the inspected entities it was found that they did not
announce the commencement of the performance

of the subject of activity according to §3 Para 1 (i) of Act
No. 110/1997 Coll. either at all, or for the field of online
sales. For 9 out of 16 (64 %) of the inspected samples,
deficiencies were found in the information provided

to consumers by means of distance communication
(e.g., missing information regarding storage conditions
or the name or trade name and address of the FBO,
incorrect country of origin of the foodstuffs, etc.). Four
samples out of fourteen (29 %) showed deficiencies

in the labelling of the delivered food. However, all of the
14 samples passed the sensory evaluation of selected
features (appearance, smell, taste). Out of the total num-
ber of 14 samples taken, various deficiencies were found
in 10, which is 71%. For 3 samples it was found that the
specified temperature had been exceeded during the



Zkontrolovdno bylo 10 vyrobk( - 8 plivodem z CR, 1z Ra-
kouska a 1z Ddnska. Jako nevyhovujici byla vyhodnocena
pouze jedna $arze vyrobku pdvodem z CR. Dvé& hodnoce-
né Sarze byly ozna&eny jako vyhovuijici pouze s pfihléd-
nutim k nejistoté méreni.

Mimorddnd kontrola ,,Iééebnych tvrzeni“ u potravin

v souvislosti s Iéébou nebo prevenci proti nemoci
COVID-19 v ramci internetového prodeje a reklamy

SZPI se zapojila do koordinované kontrolni akce organizo-
vané EK (DG SANTE G5), kterd byla zaméfena na subjek-
ty (provozovatele webovych stranek), které prostfednic-
tvim internetu nabizely k prodeji potraviny, u nichz byla
uvddéna tzv. ,lé¢ebnd tvrzeni“ v souvislosti s Ié¢bou nebo
s prevenci proti nemoci COVID-19. Akce byla zamérena
rovnéz na subjekty, které propaguji potraviny formou
internetové reklamy, jez obsahovala vyse uvedend tvr-
zeni. Jednalo se tak o poruseni ¢ldnku 7 odst. 3 narizeni
(EV) &.1169/20M, ptipadné o poruseni § 5d odst. 2 zdkona
¢.40/1995 Sb., o regulaci reklamy.

SZPI rovnéz oslovila nékolik vyznamnych provozova-

teld elektronickych trzist (Heureka, Aukro, Bazo$, Se-
znam atd.) v CR s zd&dosti o jejich aktivni piistup k zame-
zeni vy8e uvedenych nabidek a reklam. V této souvislosti
byla oslovena také Asociace pro elektronickou komerci
(APEK). V prabéhu roku 2020 bylo zjisténo na zdkladé
podnétl nebo aktivniho vyhleddvdni nevyhovuijicich
webU ze strany inspektord SZPI porugeni vy$e uvedenych
predpisl v celkem 87 pfipadech. Drtivd vétsina nevyho-
vujicich nabidek a reklam se tykala dopliikl stravy.

SZPI jiz od po&dtku ,koronavirové krize* sama shromaz-
dovala informace, které odpovidaly zaddni EK jesté pred
oficidlnim vyhldsenim akce a rozsifila zaméreni kontro-
ly i na nabidky a reklamy, které byly realizovdny jinymi
zpUsoby nez prostfednictvim internetu. Zjistila tak navic
dalsich 17 pfipadl poruseni vyse uvedenych predpisd.

K témto kontroldm byla vyddna fada tiskovych zprdyv, kde
byly zvefejnény nejzdvaznéjsi prohresky.

Kontrola obsahu sladidel v ostatnich alkoholickych
ndpojich, ovocnych vinech, medoviné, cideru a pivu
Cilem Ustfedné fizené kontroly bylo provéfit pridavek
sladidel acesulfam K, aspartam, sacharin do ostatnich
alkoholickych ndpojd, ovocnych vin, medoviny, cideru,
piva a michanych ndpojd z piva. Do téchto vyrobkd se
uvedend sladidla dle natizeni (ES) &.1333/2008, o potravi-
ndiskych ptidatnych Iatkach bud vibec priddvat nemo-
hou (ovocné vino, medovinag, pivo jiné nez nealkoholické
a tmaveé), nebo je pouzit Ize ve stanoveném mnozstvi

a v tom pfipadé musi byt pouzitd sladidla deklarovdna
na obale (ostatni alkoholické ndpoje, cider, nealkoholické
pivo, tmavé pivo, ndpoje na bdzi piva).

delivery of ordered foodstuffs. However, these measure-
ments were performed only as monitoring for the inter-
nal needs of CAFIA.

Inspection of the content of the fruit component

in one- and two-type beverage concentrates (syrups),
and their labelling

The aim of the centrally controlled inspection was

to check the content of the fruit component declared
to consumers in beverage concentrates or syrups.

In order for the products to be evaluated by the laborato-
ry, fruit concentrates (syrups) were only taken from types
of fruit specified by the laboratories, or their specified
combinations. The min. content of the fruit component
could be 10 %.

10 products were inspected - 8 originating in the Czech
Republic, 1 from Austria and 1 from Denmark. The only

batch of the product assessed as being unsatisfactory
originated in the Czech Republic. Two of the evaluated
batches were marked as satisfactory only after taking

into account measurement uncertainty.

Ad-hoc inspection of “therapeutic claims” for foodstuffs
in connection with the treatment or prevention

of COVID-19 in online sales and advertising

CAFIA participated in a coordinated inspection cam-
paign organized by the EC (DG SANTE G5) which
focused on entities (website operators) that used the
Internet to sell foodstuffs for which “therapeutic claims”
were made in connection with the treatment and pre-
vention of COVID-19. The campaign was aimed at en-
tities that promote foodstuffs via online advertising
which contained the above claims. This was in violation
of Article 7 (3) of Regulation (EU) No. 1169/2011, or in vio-
lation of §5d (2) of Act No. 40/1995 Coll., on the regula-
tion of advertising.

CAFIA also addressed several major operators of elec-
tronic marketplaces (Heureka, Aukro, Bazo$, Seznam,
etc.) in the Czech Republic with a request for their active
involvement in the prevention of the above-mentioned
offers and advertisements. The Association for E-com-
merce (APEK) was also contacted in this regard. During
2020, violations of the above-mentioned regulations
were found in a total of 87 cases, based on notifications
or active searches for non-compliant websites by CAFIA
inspectors. The vast majority of non-compliant offers
and advertising concerned food supplements.

Ever since the beginning of the “coronavirus crisis”,
CAFIA itself had been collecting information that corre-
sponded to the EC assignment even before the official
announcement of the campaign. It extended the focus
of the inspections to offers and adverts which were
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V prdbéhu kontroly byla provedena kontrola 20 Sarzi
vyrobk( — 2x ostatni alkoholicky ndpoj, 4x ovocné vino,
6x medovina, 4x cider, 2x pivo a 2x michany ndpoj z pi-
va. V8echny kontrolované Sarze byly vyhodnoceny jako
vyhovujici.

Kontrola Sumivych a perlivych vin

Cilem kontroly bylo provéfeni pozadavkd, které provo-
zovatelé potravindiskych podnikd musi splfovat, pokud
vyrdbéji a uvadeéji na trh Sumivd anebo perlivd vina.

V rdmci této kontroly bylo provedeno 256 kontrolnich
vstupd, pfi kterych inspektofi konstatovali 126 poruseni
souvisejicich s vinaiskou legislativou (nabizeni vyrobkd
spotiebiteli, oznac¢ovani vyrobkd, hygienické pozadavky,
vedeni evidenéni knihy aj.).

Soucasné bylo b&hem této kontroly odebrdno za u&elem
laboratorni analyzy celkem 30 $arzi vyrobkd (Sumivych

a perlivych vin), ze kterych nevyhovéla pouze 13arze
perlivého vina (tj. 3,3 % z celkového po&tu odebranych
Sarzi). Tato $arze nevyhovéla ve znaku zbytkovy obsah
cukru (dle limitu). Na misté pak inspektofi provéfili 38 Sar-
Zi vyrobkd, z nichz 19 $arzi nevyhovélo pravnim predpi-
sUm. Zejména $lo o chybéjici oznadovdni, ddle ptipady
nesprdvného nebo zavddeéjiciho oznacovdni.

Kontrola oznamovaci a uskladiiovaci povinnosti

Cilem kontroly bylo provéreni dodrzovdni oznamovaci

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

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

Povinnosti ptijlemct je od 1. 4. 2017 ozndmit prostiednic-
tvim Registru vinic zdsilku vinafskych produktd bezpro-
stfedné po jejich pfichodu do prvniho mista doddni na
tzemi CR, nejpozdéji vsak do 12 hodin po tomto prichodu.
Nebalené vino jako jediné ze stanovenych vinarskych pro-
duktl musi ndasledné 10 dnd lezet v misté prvniho doddni.

V obdobi od 1.1.2020 do 31.12. 2020 bylo ozndmeno
celkem 2928 hldseni pfijmu nebaleného vina, coz pred-
stavuje 4 593 Sarzi v celkovém mnozstvi 66 777 175 litrQ.
Nej¢astéji se jednalo o nebalené vino plivodem z Ma-
darska, Itdlie, Spanélska, Argentiny, Slovenska, Rakouska
a Moldavska.

V rdmci kontroly bylo inspektory provedeno celkem

533 kontrolnich vstup(, b&hem kterych byla provéfena
oznamovaci povinnost u 864 Sarzi (tj. 18,8 % z celkového
poc¢tu ozndmenych $arzi nebaleného vina).

Za u&elem laboratorni analyzy bylo odebrdno 256 Sarzi
nebaleného vina v celkovém objemu 3988 508 litrd. La-
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presented in other ways than via the Internet. It found
another 17 cases of violation of the above regulations.

A number of press releases were issued regarding these
inspections in order to publicise the most serious offenses.

Inspection of the content of sweeteners in other
alcoholic beverages, fruit wines, mead, cider and beer
The aim of the centrally managed inspection activity
was to check for additions of the sweeteners acesulfame
K, aspartame and saccharin to other alcoholic bever-
ages, fruit wines, mead, cider and a mixed beer drink.
According to the Regulation (EC) No. 1333/2008 on food
additives, these sweeteners may either not be added
at all (fruit wines, mead, beers other than non-alcoholic
and dark) or they may be used in specified quantities,
but in this case the sweeteners used must be declared
on the packaging (other alcoholic beverages, cider,
non-alcoholic beer, dark beer, beer-based beverages).

During the inspection, 20 batches of products were
checked - 2x other alcoholic beverage, 4x fruit wine,
6x mead, 4x cider, 2x beer and 2x mixed beer drink.
All of the checked batches were found satisfactory.

Inspection of sparkling and semi-sparkling wines

The aim of the inspection was to verify compliance with
the criteria which food business operators must meet
when producing and marketing sparkling and semi-spar-
kling wines.

As part of this campaign, 256 inspection visits were car-
ried out, during which inspectors found 126 violations re-
lated to wine legislation (the offering of products to con-
sumers, product labelling, hygiene requirements, keeping
a record book, etc.).

At the same time, during this campaign, a total

of 30 batches of products (sparkling and semi-spar-
kling wine) were sampled, out of which only 1 batch

of semi-sparkling wine (i.e. 3.3 % of the total number

of batches collected) was unsatisfactory. This batch
failed to comply in terms of residual sugar content (ac-
cording to the limit). The inspectors tested 38 batches
on site, and found that 19 of them were non-compliant
with legal regulations. In particular, there were issues
with missing labelling, as well as cases of incorrect or
misleading labelling.

Inspection of notification and storage obligations

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



boratornimi rozbory bylo zjisténo, ze témér v8echny vzor-
ky vyhovély hodnocenym parametrdm. Pouze v jednom
pripadé byl zjistén nepovoleny enologicky postup, a to
pridavek exogenni vody v 50litrovém sudu pochdzejicim
ze Slovenska. Jednalo se tak o falSovdni produktu a kont-
rolované osobé bylo nafizeno zni¢eni predmétného vina.

V rdmci téchto kontrol bylo popsdno 67 poruseni prdv-
nich predpisC. Nej¢astéjsimi prohfesky bylo neodpovidaiji-
ci vedeni eviden¢ni knihy, pfedlozeni chybné vyplnéného
pravodniho dokladu (&i nedplné vyplnéného), nesplnéni
oznamovaci nebo uskladriovaci povinnost dle zdkona
&.321/2004 Sb. Z dAvodu nesplnéni oznamovaci povin-
nosti bylo inspektory vyddno opatfeni — zdkaz uvdadéni
vyrobk® na trh, a to v celkovém mnozstvi 83 666 litrd.

Kontrola €aste¢né zkvaseného hroznového mostu

(v&. buréaku)

Cilem kontroly bylo provéfeni jakostnich parametr
&dastecné zkvaseného hroznového mostu (v&. burédku),
jeho fadného oznacovdni, sledovatelnosti, ddle provéreni
pravodnich dokladd, pfipadné kontrola hygieny prodeje
a daldich pozadavkd.

Jako bur&dk Ize oznadit a uvést na trh pouze ¢dste¢né
zkvaseny hroznovy most vyrobeny z hroznl pochdzeji-
cich vyluéné z CR. Cdste&né zkvaseny hroznovy most
Ize nabizet ke spotfebé pouze v obdobi od 1.8. do 30.11.
kalenddrniho roku.

Celkem bylo v rdmci této kontroly v roce 2020 provede-
no 320 kontrolnich vstupd, pfi nichz bylo pro laboratorni

As of 1.4.2017, recipients are obliged to inform the Vine-
yard Register regarding each shipment of wine products
immediately upon its arrival at its first delivery location
in the Czech Republic, and this within no later than

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 1.1.2020 to 31.12.2020, a total of 2928 re-
ports of the arrival of bulk wine were made, which is

4593 batches containing a total amount of 66777175 litres.
Most frequently it was bulk wine originating in Hungary,
Italy, Spain, Argentina, Slovakia, Austria and Moldova.

As part of the campaign, inspectors carried out a to-
tal of 533 inspection visits, during which the obligation
to notify was checked for 864 batches (i.e. 18.8 % of the
total number of reported batches of bulk wine).

256 batches of bulk wine were taken for the purpos-

es of laboratory analysis, amounting to a total volume

of 3988508 litres. The laboratory analyses revealed that
almost all of the samples met the evaluated parameters.
Only in one case was a non-permitted oenological prac-
tice detected, namely the addition of exogenous water
to a 50-litre barrel originating in Slovakia. This constituted
falsification of the product, and the inspected entity was
ordered to destroy the wine in question.

A breach of legal regulations was discovered in 67 cas-
es during these inspections. The most frequent offenc-
es were inadequate record keeping, submission of an
incorrectly filled-in accompanying document (or an
incompletely filled-in one), and failure to comply with
the reporting or storage obligations pursuant to Act
No. 321/2004 Coll. Due to non-compliance with the
reporting obligation, the inspectors levied a penalty —
a ban on placing products on the market, for a total
amount of 83 666 litres.

Inspection of partially fermented grape must

(incl. burédk)

The aim of the inspections was to verify the quality pa-
rameters of partially fermented grape must (including
bur¢dk), its proper labelling, traceability, accompanying
documents, and, in some cases, also hygiene and other
requirements.

Only partially fermented grape must made from grapes
originating exclusively in the Czech Republic can be
described and marketed as burcdk. It is only permitted
to offer partially fermented grape must for consumption
from 1. 8. to 30.11. of each calendar year.

A total of 320 inspection visits were carried out as
part of this campaign in 2020, during which a total
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analyzu odebrdno celkem 59 Sarzi nabizeného ¢dstec¢né
zkvadeného hroznového mostu.

Laboratorné nevyhovélo 5 Sarzi Easte¢né zkvadeného
hroznového mostu (burédku) plvodem z CR (). 8,5 % z cel-
kového poc¢tu odebranych $arzi). Ve viech pfipadech ne-
odpovidal skute¢ny obsah alkoholu definici vyrobku z révy
vinné (&dstecné zkvaseny hroznovy most se ziskavd kvase-
nim hroznového mostu, ktery ndsledné obsahuje skute¢ny
obsah alkoholu vyssi nez 1% objemové a nizsi nez tri pétiny
celkového obsahu alkoholu v procentech objemovych).

Ddle pak bylo na misté hodnoceno 10 Sarzi rozléva-
nych &dsteéné zkvadenych hroznovych mostd, pfi¢emz
u 2 Sarzi byl naméren objem, ktery neodpovidal nabize-
nému mnozstvi. V rdmci té&chto kontrolnich vstupd byly
navic zjistény nedostatky v fFadném oznadovdni, prlvod-
nich dokladech, hygienickych podminkdch qj.

Kontrola dodrzovdni hygienickych pozadavk v provo-
zovndch potravindiskych podnikli v ndvaznosti na riziko
prenosu onemocnéni COVID-19

Cilem této kontrolni akce bylo provérit v praxi dodrzo-
vani hygienickych pozadavkd v provozovndch potra-

1 graf . graph

of 59 batches of offered partially fermented grape must
were taken for laboratory analysis.

5 batches of partially fermented grape must (burédk)
originating from the Czech Repubilic (i.e. 8.5 % of the total
number of batches taken) did not pass the laboratory
tests. In all cases, the actual alcohol content did not meet
the definition of a viticultural product (partially ferment-
ed grape must is obtained via the fermentation of grape
must so that it consequently contains a real alcohol
content that is higher than 1% by volume, but lower than
three fifths of the total alcoholic strength, by volume).

Furthermore, 10 batches of bulk partially fermented
grape must were evaluated on site, during which the
measured volume of 2 of the batches did not correspond
to the stated offered quantity. In addition, deficiencies

in proper labelling, accompanying documents, hygiene
conditions and other aspects were found.

Checking of compliance with hygiene requirements
at food processing plants in connection with the risk
of COVID-19 disease transmission

Piehled po&tu odebranych a nevyhovujicich $arzi CZHM vé&. buré&dku za obdobi 2012
az 2020 . Overview of the number of sampled and non-compliant batches of partially
fermented grape must (including burédk) for the period of 2012 to 2020

Sloupce - pocet hodnocenych Sarzi; kEivka - podet nevyhovujicich $arzi . (columns - number of evaluated batches,

curve - number of non-compliant batches)
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vindiskych podnikl v ndvaznosti na riziko ptenosu
onemocnéni COVID-19. Kontroly byly primdrné zamére-
ny na ovéreni faktického zajisténi a dodrzovdni hygie-
nickych pozadavkd a opatfeni. Zkudenosti SZPI z kontrol
potvrdily, ze hygienickd opatfeni zavedend v dobé pred
propuknutim pandemie COVID-19 (umisténi odpovida-
jicich pomucek pro vybér pekaiskych Vyrobkd — sacky,
klest&, rukavice, edukace a dohled v misté prodeje) dob-
fe zafungovala i v dobé po propuknuti pandemie, kterd
prinesla zvySené hygienické ndroky v oblasti maloob-
chodniho prodeje.

Velmi pozitivné hodnotime dUslednéjsi dodrzovani
spravné hygienické praxe pfi prodeji nebaleného pecdiva
ze strany maloobchodnich prodejcl v obdobi epide-
mie COVID-19. Pozitivni roli sehrdl i uvédomélejsi pristup
a chovdni spotfebiteld, medializace zdkladnich hygie-
nickych pravidel pfi ndkupu, kterd by méla byt dodrzo-
vdna i za normdini situace bez rizika epidemie infekéni-
ho respira¢niho onemocnéni. Tlak na vys$si hygienicky
standard pfi prodeji nebaleného peciva v tomto obdobi
prinesl nékteré zmény v organizaci prodeje, které byly
dlouhodobé predmétem diskuze SZPI a maloobchodu.

Vyrazné omezen byl prodej nebaleného peciva, ktery
v dostate¢né mife neumoznoval ochranu peciva pred
kontaminaci (napf. ze vech stran pfistupné oteviené
ko$e, u kterych je velmi obtizné eliminovat shlukovdni
vétsiho poctu spotiebiteld a nehygienické chovdni spotie-
biteld, napt. poddvani pec¢iva bez ochrannych pomacek).

Kontrola/rekognoskace dodrzovdni vybranych hygienic-
kych pozadavkd a opatfeni pfi rozvozu potravin a pokr-
mu v ramci internetového prodeje v ndvaznosti na riziko
prenosu onemocnéni COVID-19

Na jare roku 2020 se uskutecnila Ustfedné fizend kontrola
souvisejici pfimo s obchodem s potravinami v dobé pan-
demie onemocnéni COVID-19. Zaméreni kontrol se tykalo
dodrzovani vybranych hygienickych pozadavkd a opat-
feni pfi rozvozu potravin a pokrmd v rdmci internetové-
ho prodeje v ndvaznosti na riziko pfenosu onemocnéni
COVID-19 (zda pracovnici kuryrni sluzby nosi ochranné
prostredky dychacich cest ¢i zda netrpi viditelnymi pfi-
znaky respiraé¢niho onemocnéni v akutni fazi, v pripadé
potravin se pak jednalo o kontroly s cilem zjistit, zda jsou
doru¢ované potraviny, zejména ty nebalené, prepra-
vovdny hygienickym zpUsobem, aby byly dostate¢né
chranény pited moznou kontaminaci). Pfi provedenych
kontrolach dodrzovdni hygienickych pozadavkd a opat-
feni pfi rozvozu potravin a pokrmd nebyly zjistény Zadné
nedostatky.

Audity u PPP

Audit je jedna z forem kontroly SZPI, jejimz cilem je pro-
vérit funkénost systémovych opatreni PPP. Od roku 2008
jsou audity PPP vyuzivdny systematicky a od tohoto roku

The aim of this inspection campaign was to verify the
observance of hygiene requirements on site at food
processing plants in connection with the risk of COVID-19
disease transmission. The inspections were primarily
focused on verifying the real existence of equipment

and systems needed to comply with hygiene require-
ments and measures, as well as the actual performance
of actions required for compliance. CAFIA’s experience
from the inspections confirmed that the hygiene meas-
ures introduced in the period before the outbreak of the
COVID-19 pandemic (the placement of appropriate aids
for the selection of bakery products - bags, tongs, gloves,
education and supervision at the point of sale) also
worked well in the period after the outbreak of the pan-
demic, which brought increased hygiene requirements

in the area of retail sales.

Our evaluation of the more thorough compliance with
good hygiene practice in the sale of unpacked bakery
products by retailers during the COVID-19 epidemic is
extremely positive. A positive role was also played by the
more conscientious approach and behaviour adopted
by consumers, as well as the media promotion of basic
hygiene rules which should be observed when shopping,
and indeed even in normal situations when there is no
epidemic, and thus little risk of catching an infectious
respiratory disease. The pressure for higher hygiene
standards for the sale of unpacked bakery products

in this period has resulted in some changes in the organ-
isation of sales which have long been the subject of dis-
cussions between CAFIA and the retail sector.

The sale of unpacked bread in a manner which did not
sufficiently enable the protection of bakery products
against contamination (e.g. in open baskets accessible
from all sides, meaning that it is very difficult to prevent
the clustering of large numbers of consumers and unhy-
gienic consumer behaviour, e.g. taking the bread without
protective equipment) was restricted significantly.

Inspection/investigation of compliance with selected
hygiene requirements and measures in the distribution
of foodstuffs and meals via Internet sales in connection
with the risk of the transmission of COVID-19

In the spring of 2020, a centrally organised inspection
campaign directly related to the food trade during the
COVID-19 pandemic took place. The focus of the inspec-
tions was in compliance with selected hygiene require-
ments and measures in distribution of foodstuffs and
meals via Internet sales in connection with the risk of the
transmission of COVID-19 (i.e. the wearing of respiratory
protective equipment by courier staff; checking of couriers
for visible symptoms of acute-phase respiratory diseases,
and finally, whether or not the foodstuffs delivered in con-
signments, and unpacked foods in particular, are pack-
aged in a hygienic manner so that they are adequately
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pravidelné vznikd program auditl obsahujici seznam

PPP, ktefi budou v daném kalenddinim roce auditovdni.

V roce 2020 provedli inspektofi SZPI celkem 19 auditd PPP
z planovanych 85. Ze schvdleného Programu auditd PPP
na rok 2020 doslo ke zruseni 66 auditd PPP, zejména z dd-
vodu utlumeni vykonu kontrol SZPI v souvislosti s pande-
mii COVID-19. Pokud se tykd mista kontrolnich akei, tak
bylo auditovdno 34 pracovist. Audit PPP tak v nékterych
pfipadech zahrnoval provéreni vice jak jedné provozova-
né potravindrské ¢innosti. Nej¢astéjsi auditovanou ¢in-
nosti v roce 2020 byla vyroba potravin, kterd byla soucdsti
19 auditl. Ndsleduji auditované &innosti ve spole¢ném
stravovdni (8 auditd) ndsledované ostatnimi ¢innostmi,
predevsim t&mi obchodnimi (byly sou¢dsti 7 auditd).
Audity PPP zCstdavaji nedilnou soucdsti kontrolni ginnosti
jako metoda, kterd poskytuje nejen nasemu Uradu, ale

i auditovanym osobdm z fad PPP nejkomplexnéjsi pohled
na skute¢né fungovdni potravindiskych podnikd.

Kontrola chranénych zemépisnych oznacéeni

a chranénych oznaéeni ptivodu u potravin (mimo vino)
Dle platnych pravnich ptedpisl (zejména natizeni

EP a Rady (EU) &.1151/2012 a natizeni EP a Rady (ES)
&.882/2004) md byt u kazdého vyrobce provéfeno dodr-
zovdni specifikace potravin s chrdnénym zemeépisnym
oznadéenim (ddle jen ,CHZO") a chranénym oznace-
nim pGvodu (ddle jen ,CHOP*), jejichz kontrola spadd
do kompetence SZPI.

U vyrobcU je zhodnoceno dodrzovdni specifikace vyrob-
kd, tj. technologicky postup véetné pouzitych surovin,
na misté jsou ddle zhodnoceny senzorické viastnosti
potravin nebo odebrdny vzorky do laboratore. SZPI kon-
troluje také oprdavnénost uziti CHZO/CHOP pfi uvdadéni
vyrobkd na trh (zejména v obchodech).

V roce 2020 bylo provedeno 75 kontrolnich vstupd;
hodnoceno na misté nebo odebrdno do laboratore bylo
116 vzork( $arzi potravin ozna¢enych CHZO/CHOP - jako
nevyhovuijici byly vyhodnoceny 3 Sarze.

Pozn.: Tato kapitola nezahrnuje komoditu vino.

Kontroly potravin oznaéenych znaékou KLASA

Cilem kontrol bylo ovérit, jak vyrobci potravin ocenénych
znackou kvality KLASA dodrzuji zdkonné pozadavky
platnych pravnich pfedpisd a nadstandardni pozadavky
uvedené v Metodice, zejména s ohledem na dodrzovdni
technické dokumentace, kterou vyrobce ocenéné potra-
viny predlozil spolu s zddosti, a jejiz podminky je povinen
dodrzovat po celou dobu, na kterou mu bylo ocenéni
udéleno, a k jejichz dodrzovdni se dobrovolné zavdzal.

V roce 2020 uskuteénila SZPI 68 kontrol KLASA a zkon-

trolovala 114 $arzi ocenénych potravin, véechny Sarze
byly vyhovujici. Ziskané vysledky ukazuji na velmi vysoky
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protected from possible contamination). No deficiencies
were found during the inspections regarding compliance
with hygiene requirements or measures related to the
distribution of foodstuffs and meals.

FBO audits

The audit is a form of inspection used by CAFIA to check
the functionality of systemic measures applied at FBOs.
FBO audits have been used systematically since 2008:
from that year onwards, an audit programme has been
regularly prepared with a list of FBOs to be audited in the
calendar year in question. In 2020, CAFIA inspectors
carried out a total of 19 FBO audits out of the planned

85. 66 audits planned for the approved 2020 FBO Au-

dit Programme were cancelled, which was mainly due

to the reduction in the performance of CAFIA inspections
in connection with the COVID-19 pandemic. As far as in-
spection visits are concerned, audits were held at a total
of 34 workplaces. In some cases, the FBO audit included
the inspection of multiple operated food processing ac-
tivities. In 2020, the most frequently audited activity was
food production. This was included in 19 audits. Catering
was the next most audited activity (8 audits), followed

by other activities, especially business activities (included
in 7 audits). FBO audits remain integral parts of CAFIA's in-
spection activities as it is the method that provides not
only our authority but also the audited FBO entities with
the most comprehensive possible insight into the real op-
erations of food processing companies.

Inspection of protected geographical indications and
protected designations of the origin of foodstuffs (ex-
cept for wine)

In accordance with the legislation in force (in particu-

lar Regulation (EU) No. 1151/2012 and Regulation of the
European Parliament and Council (EC) No. 882/2004),
every producer is to be checked for compliance with the
specification of foodstuffs with protected geographical
indication (hereinafter referred to as “PGI”) and protected
designation of origin (hereinafter only “PDO").

Inspections assess compliance of producers with prod-
uct specifications, i.e. technical procedures, including the
raw materials used. The sensory properties of foodstuffs
are further evaluated on site, or samples are taken to the
laboratory. CAFIA also inspects the legitimacy of the use
of PGI/PDO when products are placed on the market
(especidally in shops).

In 2020, 75 inspections were carried out; 116 samples

of foodstuff batches marked as PGI/PDO were evaluated
on site or taken to a laboratory - 3 batches were found
unsatisfactory.

Note: The commodity of wine is not included in this
chapter.



standard jakosti potravin ocenénych ndrodni znac¢kou
kvality KLASA.

Kontroly potravin ocenénych znaékou Regiondlni
potravina

Pfedmétem kontroly bylo ovéfit, jak vyrobci potravin
ocenénych znackou kvality Regiondini potravina dodrzuji
zdkonné a nadstandardni pozadavky uvedené v Metodi-
ce, k nimz se podnikatelé dobrovolné zavdzali.

Celkové bylo v roce 2020 provedeno 105 kontrol potravin
ocenénych znackou kvality Regiondini potravina a pre-
zkoumdno 72 Sarzi takto ocenénych potravin. Pfi kontro-
ldch Regiondlni potraviny byla zjisténa jedna nevyhovujici
Sarze.

Kontrola ekologické produkce

Cilem kontrolni akce bylo ovéfeni dodrzovdni pravidel
ekologické produkce, kterd jsou stanovena nafizenim
(ES) ¢.834/2007, natizenim (ES) ¢.889/2008, nafizenim
(ES) ¢.1235/2008, zdkonem ¢&. 242/2000 Sb. a vyhlas-
kou ¢.16/2006 Sb. Z vétsi ¢dasti byly kontroly zaméreny
na maloobchodni prodejce, nebot v prfedchozich &ldn-
cich fetézce provdadi kontroly rovnéz povérené kontrolni
organizace.

V roce 2020 provedla SZPI pfi kontroldch ekologické
produkce celkem 179 kontrolnich vstupd u 120 kontrolo-

Inspections of foodstuffs with the KLASA label

The aim of the inspections was to verify compliance

of the producers of foodstuffs awarded the KLASA qual-
ity mark with the legal requirements of valid legislation
and above-standard requirements set out in the Meth-
odology, particularly with regard to compliance with
technical documentation submitted together with the
application by the producer of the foodstuffs awarded
the mark. Producers are obliged to meet the conditions
to which they voluntarily committed themselves for the
whole period for which the mark has been awarded.

In 2020, CAFIA carried out 68 KLASA inspections and
checked 114 batches of foodstuffs that have been
awarded the mark: all batches were found compliant.
The obtained results show very high quality standards
of foodstuffs which are awarded the KLASA national
quality mark.

Inspection of foodstuffs with the Regional Food label
The aim of the inspection was to check the compliance
of the producers of foodstuffs awarded the Regional
Food quality label with the legal and above-standard re-
quirements laid down by the Methodology, to which the
FBOs have voluntarily committed themselves.

In 2020, a total of 105 inspections of foodstuffs with
the Regional Food quality label were performed, and
72 batches of foodstuffs awarded the Regional Food
quality label were examined. One non-compliant batch
was identified during the Regional Food inspections.

Inspection of organic production

The inspections aimed to check compliance with the
rules for organic production which are laid down by Reg-
ulation (EC) No. 834/2007, Regulation (EC) No. 889/2008,
Regulation (EC) No. 1235/2008, Act No. 242/2000 Coll.
and Decree No. 16/2006 Coll. The inspections focused
mainly on retailers, as inspections are carried out for pre-
vious links in the chain by authorised inspection bodies.

In 2020, CAFIA carried out a total of 179 inspections at the
premises of 120 inspected entities during the organic pro-
duction inspection campaign. Deficiencies were found

in six cases. These were mostly e-shops which were not
registered in the organic production inspection system.
There was also a non-registered retail store and one pri-
vate person selling organic food over the Internet.

Inspection of irradiated foodstuffs

The focus of the campaign stems from the obligation

to inform the EC annually about the results of inspec-
tions of irradiated foodstuffs, and also from the constant
interest of EC missions (specifically DG SANTE) in the
Czech Repubilic in the executed inspection of irradiated
foodstuffs.

Vysledky ¢innosti inspekce - 16 -77 . Results of inspection activities - 16-77 39



vanych osob. Pochybeni bylo zjisténo v Sesti pfipadech.
Jednalo se prevdzné o e-shopy, které nebyly registrovd-
ny v kontrolnim systému ekologické produkce. Ddle $lo

o neregistrovany maloobchod a jednu soukromou osobu
proddvajici biopotravinu pres internet.

Kontrola ozdrenych potravin

Zameéreni akce vyplyvd z povinnosti kazdoro¢né informo-
vat EK o vysledcich kontrol ozdrenych potravin a také ze
soustavného zdjmu misi EK (konkrétné DG SANTE - Food
and Veterinary Office) v CR o provdadénou kontrolu ozd-
fenych potravin.

Predmétem kontroly byla detekce ozdreni u potravin, zda
byla, &i nebyla potravina ozdfena. Vybér analyzovanych
komodit byl proveden na zdkladé seznamu potravin po-
volenych k ozarovdni pfislusnou vyhldskou, ddle pozitiv-
nich zdachytl z pfedchozich kontrol a pozitivnich zdachytd
v ramci EU (vyroéni zprdvy ¢lenskych statl a systém
RASFF). Pri vybéru komodit a vyrobcl byl zohlednén i pre-
hled objednavateld ozdreni za rok 2019, ktery poskytla
ozafovna Bioster, a.s.

V pribéhu kontrolni akce byly odebrdny vzorky celkem

z 30 $arzi, které zahrnovaly 14 vzork(d instantnich nudlo-
vych polévek, 4 vzorky kofeni, 4 vzorky doplikd stravy,

2 vzorky hub, 2 vzorky bylinnych &ajd, 2 vzorky suseného
Sesneku, 1vzorek krevetovych chipsl a 1 vzorek té&stovin.

Z celkového poc¢tu 30 analyzovanych $arzi potravin se
podarilo oveéfit ozdreni u 24 Sarzi, ani jedna Sarze nebyla
vyhodnocena jako nevyhovujici, tzn. ze nebylo prokdza-
no ozdreni u zaddné analyzované sarze potravin.

U Sesti Sarzi potravin nebylo mozné osetfeni ionizujicim
zd&renim ovéfit, nebylo mozné z nich izolovat dostate¢né
mnozstvi kiemiditych minerdlQ. Vysledky kontroly budou
poskytnuty EK.

Monitorovdni radioaktivni kontaminace u potravin
uréenych k pfimé spotiebé na izemi CR

V ¢lenskych statech EU je organizovdn monitoring vy-
skytu radiace, ktery zahrnuje slozky zZivotniho prostredi
(pGda, voda, ovzdusi) a cely potravinovy fetézec (rostliny,
krmiva, zvitata, potraviny). Na zdkladé pozadavku SUJB je
u vzork{ sledovdna hmotnostni aktivita radionuklidu ®Cs
s polo¢asem rozpadu 30 let jako mozny dUsledek havdrie
jaderné elektrarny v Cernobylu. Funkci celostdtni monito-
rovaci sité v oblasti potravin a krmiv zajistuji stdlé slozky
monitorovaci sité (SZPI, UKZUZ, SVS, SUJB a SURO).

Odebirané vzorky v rdmci radiaéni monitorovaci sité maji
reprezentovat optimdilni 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 %).
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The object of the inspection was the detection of irra-
diation in foodstuffs, and the determination of whether
or not foodstuffs have been irradiated. The selection

of analysed commodities was made on the basis of the
list of foodstuffs for which irradiation is permitted by the
relevant decree, as well as positive reports from earlier
inspections and positive reports within the EU (annual
reports from member states and the RASFF system).
When selecting commodities and producers for inspec-
tion, consideration was also given to the list of irradiation
customers for 2019 provided by the Bioster a.s. irradiation
facility.

Samples were taken from a total of 30 batches during the
inspections, which included 14 instant noodle samples,

4 spice samples, 4 food supplement samples, 2 mush-
room samples, 2 herbal tea samples, 2 dried garlic sam-
ples, 1 sample of shrimp crisps and 1 pasta sample.

Out of the total of 30 analysed batches of foodstuffs,
testing for irradiation was performed on 24 batches. Not
a single batch was evaluated as non-compliant, i.e. irra-
diation was not proven for any of the analysed batches
of foodstuffs.

In the case of six batches, it was not possible to check
for treatment with ionising radiation as it was not possi-
ble to isolate a sufficient quantity of siliceous minerals
from the samples. The inspection results shall be provid-
ed to the EC.

The monitoring of radioactive contamination in foods
designated for direct consumption on the territory

of the Czech Republic

The incidence of radiation, including that in elements

of the environment (soil, water, air) and also throughout
the entire food chain (plants, feed, animals, foodstuffs)

is monitored in the EU’s member states. Based on the
requirements of the State Office for Nuclear Safety
(SONS), monitoring is performed concerning the mass
activity of radionuclide ®Cs with a half-life of 30 years,
whose presence is a possible consequence of the acci-
dent at the Chernobyl nuclear power plant. The function
of the national monitoring network in the sector of food
and feed is assured by the permanent members of the
monitoring network (CAFIA, CISTA, SVA, SONS and NRPI).

Samples taken for the radiation monitoring network
should represent an optimal distribution in terms of both
type and locality, and correspond to the percentages

at which the selected foodstuffs appear in the Czech
food shopping basket: cereals (12 %), potatoes (6 %), veg-
etables (4 %) and fruit (4 %).

The sampling of fruit, vegetables, cereals and potatoes
was conducted directly at the growers, and was car-



Odbeér vzorkd ovoce, zeleniny, obili a brambor byl pro-
veden pfimo u péstiteld a odbér zagjistovaly véechny
inspektordty. Vysledky ziskané laboratornimi rozbory byly
piedany SUJB, v jehoz kompetenci je dal$i zpracovdni
vysledkd.

Kontrola potravin (surovin) zaméfend na pfitomnost
genetické modifikace

Cilem kontroln{ akce bylo ové&fit, zda nejsou v Ceské
republice na trh uvddény potraviny obsahujici nebo vy-
robené z geneticky modifikovanych odrid sdji, kukufrice,
ryze, které nejsou v EU schvdleny pro pouziti v potravi-
ndch. Ugelem kontroly bylo zdrover posoudit, zda jsou
potraviny obsahujici povolenou GM-séju a GM-kukufici
oznaceny v souladu s pozadavky platnych prdvnich
predpisl. V mensi mite byla kontrola zaméfend rovnéz
na proveéreni, zda na trh neni uvadéno geneticky modifi-
kované Inéné seminko.

V rdmci kontrolni akce bylo v roce 2020 laboratorné vy-
hodnoceno celkem 40 $arzi potravin (surovin). Jednalo
se o 14 vzork( potravin vyrobenych z kukufice, 14 vzorkd
ryze a vyrobkd z ryze, 10 vzork( sdji a sojovych vyrobkd
a 2 vzorky Inéného seminka.

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

Mimordadnd kontrola prodeje cigaret a tabdku uréeného
k ruénimu baleni cigaret s charakterizujici prichuti

V roce 2020 probé&hla mimordadnd kontrola zaméruiji-

ci se na ukon&eni prodeje cigaret a tabdku uré¢eného

k ruénimu baleni cigaret s mentolovou pfichuti, jelikoz
od 21.5.2020 se zdkaz vztahuje kromé ostatnich rovnéz
na tuto pfichut. V rdmci této kontrolni akce bylo provede-
no 75 kontrol u 67 kontrolovanych osob a nebylo konsta-
tovdno poruseni zdkazu uvdadéni na trh cigaret a tabdku
k ruénimu baleni cigaret s mentolovou charakteristickou
prichuti. Tyto vyrobky byly hospoddrskymi subjekty fddné
stazeny.

Nicméné mimo tuto mimorddnou kontrolu byly v ro-

ce 2020 na trhu v CR zjistény také cigarety, u kterych
SZPI predpokladd pritomnost charakteristické prichuté

a u kterych je na Urovni élenskych statl vedena proce-
dura dle natizeni Komise (EU) 2016/779, kterym se stanovi
jednotnd pravidla k postupdm pro uréeni toho, zda ma
tabdkovy vyrobek charakteristickou prichut. Uvedend
procedura ke konci roku 2020 nebyla ukonc¢ena.

ried out by all of the inspectorates involved. The results
obtained through laboratory analyses were submitted
to SONS, which is responsible for processing the results
further.

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

The objective of this inspection campaign 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 con-
taining permitted GM soya and GM maize are labelled
in accordance with the applicable legal requirements.
To a lesser extent, the inspection also focused on check-
ing that genetically modified flaxseed has not been
placed on the market.

In 2020, a total of 40 batches of foodstuffs (raw mate-
rials) were evaluated in laboratories during the inspec-
tion campaign. This involved 14 samples of foodstuffs
made from maize, 14 samples of rice and rice products,
10 samples of soya and soya products and 2 samples
of flaxseed.

The inspection campaign did not identify presence

of any genetic modification not approved for foodstuffs
according to Regulation (EC) No. 1829/2003 in any of the
samples.

Ad-hoc inspection of sale of cigarettes and tobacco
intended for hand-rolling of cigarettes with a characte-
ristic flavour

In 2020, an ad-hoc inspection campaign was carried
out aimed at ending the sale of cigarettes and tobacco
intended for hand-rolling of menthol-flavoured ciga-
rettes as the ban from 21.5.2020 also applies to this
flavour, among others. During the inspection campaign,
75 inspections were carried out at 67 inspected entities
and no violation of the ban on the marketing of ciga-
rettes and tobacco for the hand-rolling of cigarettes with
a characteristic menthol flavour was found. These prod-
ucts were properly withdrawn by the economic entities
that had sold them.

However, outside the scope of this ad-hoc inspection,

in 2020 cigarettes were detected on the Czech market
for which CAFIA assumes the presence of a character-
istic flavour and for which a procedure exists defined

by Commission Regulation (EU) 2016/779 laying down
uniform rules on procedures to determine if a tobacco
product has a characteristic flavour. This procedure had
not been completed by the end of 2020.
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2.1.7
Kontrola vyroby

Koncepce kontroly ve vyrobé potravin v roce 2020
vychdzela z pldnu Ustfedné fizenych kontrol, z pldnu
auditl PPP, z rizikové analyzy Zadatell z fad prvovyrobcl
o dotace, ddle z pldnl jednotlivych inspektordatd a rovnéz
z aktudini situace béhem roku 2020 (napfiklad kontroly
ve vyrobé k dosetieni nedostatk’ v maloobchodé, které
byly evidentné& zpldsobeny vyrobcem). Cilem kontrol
vyroby potravin a prvovyrobcl bylo ptedevsim posoudit
dodrzovdni ustanoveni ptislusnych pravnich predpist
tykajicich se pozadavkd na osobni a provozni hygienu

a pozadavkd na systémy vnitini kontroly vyrobcd se za-
mé&fenim na bezped&nost potravin (pfedevsim pozadavky
natizeni (ES) ¢. 852/2004). Inspektofi rovnéz kontrolovali,
jak vyrobci dodrzuji své vlastni kontrolni postupy zalozené
na zdsaddch HACCP. V pribéhu roku 2020 uskutenili
inspektofi SZPI celkem 9 601 kontrol provozoven vyrob-
c potravin (provozovateld téch PPP, ktefi vyrdbégji nebo
bali potraviny, pokrmy nebo suroviny) a 1424 kontrol bylo
provedeno u prvovyrobcl potravin (PPP, ktefi se zabyvaji
péstovdnim plodin véetné sklizné ¢i sbérem volné rostou-
cich plodd). V ramci t&chto jednotlivych kontrol ve vyrobé
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2.1.7
Production inspections

The concept for the inspection of food production

in 2020 was based on the centrally managed inspection
plan, the FBO audit plan and the risk analysis of primary
producers applying for subsidies. Additionally, it took into
consideration the plans of individual inspectorates and
also the real situation during 2020 (e.g. follow-up pro-
duction inspections subsequent to the discovery during
retail inspections of shortcomings that that had been
clearly caused by the producer). The objective of the
food production and primary producer inspections was
primarily to assess compliance with the provisions laid
down by applicable legal regulations related to personal
and operational hygiene requirements, and the systemic
requirements for internal food safety inspections per-
formed by the producers themselves (Regulation (EC)
No. 852/2004 in particular). Inspectors also checked the
compliance of producers with their own inspection pro-
cedures based on HACCP principles. Throughout 2020,
CAFIA inspectors carried out 9 601 inspections of the
premises of food producers (food business operators that
manufacture or package foodstuffs, meals or primary
ingredients), and 1424 inspections of primary produc-
ers of food (food business operators that are engaged

in the cultivation of crops, including the harvesting or
picking of wild fruits) were also conducted. Within the
scope of these individual food production inspections,
inspections were performed with a targeted focus on hy-
giene, the introduction of systems based on HACCP,
verification of functionality of the system, assessment
of the level of traceability, labelling and documentation
including records, expiry dates, shelf life, etc. For primary
producers, additional agricultural regulation compliance
inspections were performed as a part of the ‘Cross Com-
pliance’ system which checks compliance for producers
claiming certain types of agricultural subsidies and aid.
Inspections thus verified 6 120 food business operator
facilities engaged in food production, and 949 engaged
in primary production. For some FBOs, inspections were
performed repeatedly in order to verify (for instance)
whether previous corrective measures that had been
imposed were being dealt with, or due to the need

for a higher frequency of inspections as a result of pre-
vious risk evaluations of the facility in question. In 2020,
CAFIA also performed inspections at the premises

of food producers with a specific focus on the fulfilment
of other provisions contained in legal regulations. These
included, for example, sampling for verification of food
safety and quality, the evaluation of the proper sales
presentation of food directly at the establishment, the in-
spection of accompanying documentation for foodstuffs,



potravin byly provedeny kontroly s cilenym zamérenim
na hygienu, na zavedené systémy zaloZzené na zdsa-
ddch HACCP, na provéreni funkénosti tohoto systému,
na posouzeni Urovné sledovatelnosti, ddle na oznaco-
vdni, dokumentaci véetné zdznamd, data pouzitelnosti

a trvanlivosti apod., u prvovyroby navic i na dodrzovdni
prévnich predpist pfi zemédélském hospodareni v rdmci
tzv. ,Cross Compliance” — kontroly podminénosti za Uce-
lem &erpdni urditych typl zemédélskych dotaci a podpor.
Kontrolami tak bylo provéreno 6120 provozoven potra-
vinarskych podnikd zabyvajicich se vyrobou potravin

a 949 provozujicich prvovyrobu. U nékterych PPP byly
kontroly provedeny opakované. Ddvodem pro to byla
napf. kontrola plnéni opatfeni nebo nutnd vyssi Cetnost
kontrol jako vysledek hodnoceni rizika daného provozu.
V roce 2020 provddéla SZPI u vyrobcd potravin také kon-
troly s cilenym zamérenim na spinéni dalsich ustanoveni
pravnich pfedpisC. Jednalo se naptiklad o odbéry vzorkd
pro kontrolu bezpe¢nosti a jakosti potravin, o hodnoceni
spravné obchodni Upravy potravin pfimo na provozovné,
o kontroly prlvodni dokumentace k potravindm, o kontro-
ly oball nebo o kontroly plnéni ulozeného opatfeni apod.

2.1.8
Kontrola obchodu

Cilem kontrol obchodu s potravinami bylo predevsim po-
soudit dodrzovdni ustanoveni pfislusnych prdvnich pred-
pisU tykajicich se pozadovaného zplsobu prodeje, $arzi
proddvaného zbozi, ddle pozadavkd na osobni a provoz-
ni hygienu a pozadavkd na systémy vnitfni kontroly pro-
dejcl se zaméfenim na bezpeénost potravin (pfedevsim
pozadavky natizeni (ES) ¢. 852/2004). Inspektofi rovnéz
kontrolovali, jak prodejci dodrzuji své viastni kontrolni
postupy zalozené na zdsaddch HACCP. Inspektofi SZPI
uskutecnili v roce 2020 celkem 40 170 kontrol provozoven
v maloobchodni siti a 2 601 kontrol bylo provedeno ve
velkoskladech. 1054 kontrol v maloobchodni siti ndleze-
lo internetovému obchodu. Kontrolovdny byly zejména
ty povinnosti, které mohou prodejci pfimo ovlivnit, coz
predstavuje naptiklad bezpecnost potravin v souvislosti
s podminkami skladovani, dodrzovdni teplotnich rezimd
u chlazenych a mrazenych potravin, dodrzovdni hygie-
nickych pozadavk( pti prodeji potravin, spravnost udajd
uvddénych pfi prodeji nebalenych ¢&i zabalenych potra-
vin, vybaveni prodejen podle sortimentu proddvaného
zbozi, dodrzovdni dat pouzitelnosti a minimdaini trvanli-
vosti apod. Kontrola provérila celkem 25 336 provozoven
potravindiskych podnikd zabyvajicich se prodejem potra-
vin v maloobchodu, 1368 provozoven velkoobchodnich
potravindiskych podnikd a 806 provozoven ndlezejicich

inspections of packaging, or various inspections to check
the fulfilment 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, batch-
es of goods sold, personal and operational hygiene,

and also the requirements of retailers’ internal control
systems with a focus on food safety (in particular, the
requirements of Regulation (EC) No. 852/2004). Inspec-
tors also checked compliance of vendors with their own
control procedures based on HACCP principles. In 2020,
CAFIA inspectors carried out a total of 40170 inspections
of establishments in the retail network, while 2 601 in-
spections were carried out at warehouses. 1054 of the
inspections carried out in the retail network were

at e-shops. The inspections mainly focused on those
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 the sale of foodstuffs, the correctness of re-
cords kept relating to the sale of unpackaged and pack-
aged foodstuffs, the suitability of store facilities for the
range of goods sold, compliance with ‘best before’ and
‘use by’ dates, etc. A total of 25 336 food business opera-
tors engaged in the retail sale of foodstuffs, 1368 premis-
es belonging to wholesale food business operators, and
806 e-shop facilities were inspected. In the food retail
sector, it was again necessary for some establishments
to be checked several times in a given year for the same
reasons as in the case of producers. As far as the individ-
ual commodities in the retail network were concerned,
the inspections in 2020 focused mainly on the commodi-
ty group “Fresh vegetables, fresh mushrooms”.

Another group of commodities that saw a greater fre-
guency of inspections was the commodity group “Fresh
fruit”, followed by the extensive commaodity group “Meat
products”. Due attention was also paid to other com-
modities that are significant from the point of view of the
consumer’s shopping basket on occasions when an-
other reason arose for inspectors to pay greater atten-
tion to them. 30 % of evaluated batches from the retail
network were products from the Czech Republic, and
70 % of batches were products from abroad (EU mem-
ber states + third countries). Great attention was also
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internetovému obchodu. | v obchodni sféfe musely byt
nékteré provozovny kontrolovdny v daném roce vicekrat,
a to ze stejnych davodU jako tomu bylo u vyrobcl. Z po-
hledu jednotlivych komodit v obchodni siti byla kontrola
v roce 2020 zaméfena nejvice na skupinu komodit ,Cers-
tvd zelenina, &erstvé houby”.

Dalsi skupinou komodit s ¢etnégjsi frekvenci kontrol pak
byla komoditni skupina ,Cerstvé ovoce®, za ni ndsledova-
la rozsdhlda komoditni skupina ,Masné vyrobky*. Ndlezitd
pozornost byla zamérena také na dalsi komodity, které
jsou vyznamné z pohledu spotfebniho kose, popfipa-

dé na komodity, u nichz se vyskytl jiny ddvod vénovat
jim zvySenou kontrolni pozornost. 30 % hodnocenych
Sarzi v obchodni siti pfipadlo na vyrobky z tuzemska

a 70 % $arzi na vyrobky ze zahrani&i (Slenské staty EU

+ tfeti zemé). Znadnd pozornost byla také vénovdna
kontrole hygienickych podminek prodeje a kontrole
systémU bezpednosti potravin zaloZzenych na zdsaddch
HACCP a posouzeni Urovné sledovatelnosti. Pokud vsak
byly v obchodni siti zjistény nedostatky, které evidentné
nevznikly dlsledkem nesprdavného postupu prodejce,
ale byly zplsobeny pochybenim nékterého z dodavatell
vyrobkd (jako je tfeba neodpovidajici oznaceni balenych
vyrobk{, nékteré typy porudeni bezpe&nosti potravin
anebo ptipady faldovanych potravin), slouzily pak pfede-
v&im jako podnéty k dofedeni takovych pfipadd v misté
jejich vzniku - tedy u zpracovatele, balirny, pfedchoziho
distributora nebo u dovozce.

2.1.9
Kontrola internetového
obchodu

Kontrola dodrzovdni pozadavkd potravinového prdava

a predpis tykajicich se ochrany spotiebitele pti prodeji
potravin prostfednictvim internetovych obchodd véetné
prodeje prostrednictvim socidlnich siti probihala konti-
nudiné v prdbéhu celého roku 2020. Pocet kontrol v této
oblasti byl nejvyssi od za¢dtku provadéni tohoto druhu
kontrol a souvisel s prudkym ndrQstem vyuzivani ndkupt
online ze strany spotfebiteld kvali Edsteénému omezeni
prodeje v kamennych provozovndch a restauracich z da-
vodU viddnich opatfeni v souvislosti s §ifenim onemoc-
néni COVID-19. SZPI pfi kontrole vyuzivala jak standardni
ndstroje a metody, tak specifické zdkonné oprdvnéni

k provedeni kontrolniho ndkupu pod skrytou identitou.

Na konci roku 2020 bylo v informaénim systému SZPI
registrovdno 4179 PPP nabizejicich potraviny prostfed-
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paid to the inspection of sanitary sales conditions and
the inspection of food safety systems based on HACCP
principles, as well as the evaluation of level of traceabili-
ty. If there were cases of shortcomings found in the sales
network which were apparently not a result of incorrect
procedures on the part of the vendor, but were instead
caused by violations on the side of some of the suppliers
(e.g. inadequate labelling of packaged products, certain
breaches of food safety, or cases of the adulteration

of foodstuffs) these primarily served as stimuli for the
resolution of such cases at their place of origin, i.e. the
processing or packaging organisation, or the previous
distributor or importer.

2.1.9
Inspections of internet
shops

Inspections of compliance with the requirements of food
legislation and consumer protection regulations when
selling goods through e-shops, including sales through
social networks, were carried out on a continuous basis
throughout 2020. The number of inspections in this area
was the highest since this type of inspection began, and
was related to a sharp increase in the use of online shop-
ping by consumers due to a partial reduction in sales

at brick-and-mortar establishments and restaurants

due to the government measures related to the spread
of COVID-19. During the inspections, CAFIA officials used
standard tools and methods and also made use of their
legal authority to carry out the inspection of purchases
incognito (mystery shopping).

4179 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 2020. In 2020, CAFIA inspectors carried
out a total of 1054 inspections that specifically focused
on online sales from 616 individual entities at 806 estab-
lishments. Out of this number, 156 inspections were car-
ried out in the form of (for instance) a control purchase
from the respective e-shops or social networks. A large
number of inspections were based on consumer notifi-
cations.

From the perspective of food legislation, an Internet re-
tailer is considered to be a food business operator, and
therefore CAFIA checked whether safe and quality food-
stuffs were being placed on the market via the Internet,
and also if other requirements were being met (hygiene,



nictvim internetového obchodu, at uz se skladem nebo
bez skladu. Inspektofi SZPI provedli v roce 2020 celkem
1054 kontrol pfimo zamérenych na internetovy prodej

u 616 kontrolovanych osob v 806 provozovndch. Z tohoto
poctu byla ve 156 pfipadech kontrola realizovdna mimo
jiné i kontrolnim nakupem z pfislusnych e-shopl nebo
socidlnich siti. Velké mnozstvi kontrol bylo provedeno na
zdkladé podnétl spotiebiteld.

Internetovy prodejce je z hlediska potravinového prd-

va povazovdn za PPP, a SZPI proto kontrolovala, zda
prostrednictvim internetu byly na trh uvadény bezpeéné
a jakostni potraviny a zda byly dodrzovdny ostatni poza-
davky (hygiena, zplsob pfepravy, skladovdni a manipula-
ce s potravinami, ozndmeni o zahdjeni ¢innosti aj.). Velka
pozornost byla vénovdna také uvdadéni informaci o potra-
vindch vé&etné neschvdlenych zdravotnich a vyZzivovych
tvrzeni a kontrole nekalych obchodnich praktik.

Tradi¢né vysoké zastoupeni pfi kontrole internetového
prodeje mély v roce 2020 doplnky stravy. Tyto vyrobky,
napt. na hubnuti, rlst svald, klouby, posileni imunity nebo
proti alkoholismu, jsou ¢asto nabizeny na webovych
strdnkdch v ¢eském jazyce za ¢eské koruny, ale dodava-
tel mnohdy sidli mimo tzemi CR a obvykle i EU. Proto-

ze kontrola takovych dodavatell je limitovdna uzemni
plsobnosti eskych kontrolnich Gfadd, SZPI vytvofila

a postupné aktualizuje seznam potencidiné rizikovych
webovych stranek (viz https:/www.potravinynapranyri.cz/ -
sekce Rizikové webové stranky).

2.1.10
Kontrola reklamy

Kontrola reklamy podle zdkona ¢&. 40/1995 Sb., o regulaci
reklamy, probihala po cely kalenddini rok 2020 v soula-
du s kompetencemi SZPI dle tohoto pravniho predpisu
(kontrola nékterych pozadavkd na tisténou nebo inter-
netovou reklamu na potraviny). Kontrolovanymi osobami
byli v tomto pfipadé zadavatelé, zpracovatelé a Sifitelé
reklamy s vyjimkou rozhlasového a televizniho vysilani

(v t&chto pfipadech provddi kontrolu Rada pro rozhlasove
a televizni vysildni).

SZPI provedla v roce 2020 celkem 175 kontrol u 116 kon-
trolovanych osob. Vétsina provedenych kontrol byla
realizovdna na zdkladé podnétd (spotiebitell, médii,
ostatnich dozorovych orgdnd, atd.). Nejvice nevyhovu-
jicich zjisténi se tykalo internetové reklamy, a to hlavné
u doplikd stravy.

form of transport, storage and handling of foodstuffs,
notification of the commencement of business activ-
ity, etc.). Considerable attention was also paid to the
information declared about the foodstuffs. This includ-
ed investigation of unauthorised health and nutritional
claims, and inspection of unfair business practices.

In 2020, food supplements were (as is traditional) a major
area for online sales inspections. These products for, e.g.
weight loss, muscle growth, joints, or the strengthening
of the immune system, or for use against alcoholism, are
frequently offered on websites in the Czech language

for Czech crowns, but the supplier is often based outside
the Czech Republic, and often even outside the EU. As
the inspection of such suppliers is limited by the territorial
competence of the Czech inspection authorities, CAFIA
has created and is gradually updating a list of potentially
risky websites (see https:/www.potravinynapranyri.cz/ —
Risky Websites section).

2.1.10
Inspection
of advertising

The inspection of advertising according to Act

No. 40/1995 Coll. on the regulation of advertising took
place throughout the calendar year of 2020 in accord-
ance with CAFIA's competencies and according to this
legal regulation (checking that certain requirements

for printed and internet advertising for foodstuffs are
met). The entities inspected in this case were clients, cre-
ators, and distributors of advertising, with the exception
of entities involved in radio and television broadcasting
(which are inspected by the Council for Radio and Televi-
sion Broadcasting).

In 2020, CAFIA conducted a total of 175 inspections

of 116 entities. Most of the inspections were carried

out based on notifications (from consumers, the me-

dia, other supervisory bodies, etc.). The largest number
of non-compliant findings concerned the online advertis-
ing of food supplements in particular.

The unlawful actions of inspected individuals most often
involved the declaration of misleading information about
foodstuffs via advertising contrary to Article 7 of Regula-
tion (EU) No. 1169/2011 on the provision of food informa-
tion to consumers. They additionally included making

of unfounded health and nutritional claims in advertising,
contrary to Regulation (EC) No. 1924/2006 on nutrition
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Protipravni jedndni kontrolovanych osob spocivalo zejmé-
na v uvdadéni zavddéjicich informaci o potravindch v rekla-
mé& v rozporu s &lankem 7 nafizeni (EU) &.1169/2011, o po-
skytovdni informaci o potravindch spotfebiteldm, a také

v uvddéni neschvdlenych zdravotnich a vyzivovych tvrzeni
v reklamé v rozporu s natizenim (ES) &.1924/2006, o vyzi-
vovych a zdravotnich tvrzenich pfi oznacovdni potravin.
Velké mnozstvi prohfeskd se tykalo uvdadéni lé&ebnych
nebo preventivnich Uginkd proti onemocnéni COVID-19.

2.1.11
Podnéty ke kontrole

Jednou z ¢astych kontrol, které SZPI provddi, je feseni
podnétd pfijatych ze strany spotfebitell, anebo po-
stoupenych jinymi kontrolnimi orgdny a institucemi.
V roce 2020 SZPI ptijala celkem 3 254 podnétd, coz je
0 1101 podné&td méné nez v roce 2019.

Z celkového poétu podnétd bylo 871 vyhodnoceno jako
oprdavnénych, 1366 jako neoprdvnénych. Zbyvaijici ¢dst
zatim neni uzaviena nebo byly podnéty feseny jinak,
napf. postoupenim jinému kontrolnimu orgdnu nebo
instituci.

Podnéty z hlediska jednotlivych komodit se nej¢astéji ty-
kaly masa a masnych vyrobkd, pekafskych vyrobkd, er-
stvého ovoce a Cerstvé zeleniny. Predmétem podanych
podnétd byla v nejvice piipadech nevyhovujici jakost po-
traviny, kterd ¢asto souvisela s hygienickymi nedostatky
na prodejné, ddle potraviny po DP a DMT a nevyhovuijici
oznacovdni potravin. Na zdkladé podnétd bylo zkont-
rolovdano celkem 2 094 $arzi potravin a vyrobkd, z nichz
nevyhovélo 444 Sarzi.

2.1.12
Opatteni

SZPl je oprdvnéna ukladat opatreni, jejichz ucelem je
zajistit odstranéni zjisténych nedostatkd. Opatieni zahr-
nuji naptiklad zdkaz prodeje potraviny, zni¢eni potraviny,
preznaceni potraviny, nafizeni provadéni laboratornich
rozbor( pfed uvedenim potraviny na trh apod.

V roce 2020 ulozila SZPI 14 569 opatfeni, nej¢asté&jsim
typem opatfeni bylo Opatfeni k odstranéni zjisténych
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and health claims made on foods. A large number of of-
fences concerned reported therapeutic or preventive
effects against COVID-19.

2.1.11
Suggestions
for inspection

A common type of inspection conducted by CAFIA
involves the handling of notifications received from
consumers or other supervisory bodies and institutions.
In 2020, CAFIA received 3 254 complaints in total, which
is 1101 fewer than in 2019.

Out of the total number of complaints, 871 were judged
to have been justified and 1366 unjustified. The remain-
der have not yet been fully processed, or were resolved
by other means, e.g., via referral to a different superviso-
ry body or institution.

In terms of individual commodities, the most frequent
subjects of complaints were meat and meat products,
bakery products, fresh fruit and fresh vegetables. The
object of submitted complaints was, in most cases, defi-
cient foodstuff quality that was often related to sanitary
inadequacies in the store, foodstuffs after their ‘use by’
and ‘best before’ dates, and also non-compliant food
labelling. A total of 2 094 batches of food and products
were inspected on the basis of notifications, and 444

of these were found to be non-compliant.

2.1.12
Measures taken

CAFIA has the right to impose measures aimed at ensur-
ing the elimination of identified deficiencies. The meas-
ures include, for example, ban on the sale of foodstuffs,
destruction of foodstuffs, relabelling of food, ordering
the performance of laboratory analyses before food is
placed on the market, etc.

In 2020, CAFIA imposed 14 569 measures, the most
common type being Measures to Eliminate Identified
Deficiencies (14 224 cases), Imposition of the Obligation
to Perform Laboratory Analyses (111 cases) and Impo-



nedostatkd (14 224 ptipadd), Ulozeni povinnosti provést
laboratorni rozbory (111 pfipadd) a UloZzeni povinnosti dle
zdkona &. 40/1995 Sb. (110 ptipadd).

V roce 2020 ulozila SZPI celkem 10 488 zd&kazl v celko-
vé vysi 30 410 549 K&. Z toho u vyrobcl potravin bylo
ulozeno celkem 16 zakazd v celkové vysi 346 937 K&,

v obchodech bylo ulozeno 5999 zdakazl v celkové vysi
14804 737 K& na $arze tuzemského plvodu a 3554 z&-
kazl v celkové vysi 14111266 K& na $arze zahraniéni.

K potravindrskym vyrobkdm, u nichz byly zdkazy nejéas-
t&ji ukldddny, patfily mlééné vyrobky (ulozeno celkem

2 394 zakaz( v celkové vysi 378 671 K&) a masné vyrobky
(ulozeno celkem 2248 zakazl v celkové vysi 472 558 K&).
Z ostatnich oborl pak ndsledovaly ¢okoldda a cukro-
vinky (797 zdakazG v celkové vysi 399 740 K&), studend
kuchyné (ulozeno 768 zakazd v celkoveé vysi 85760 K&)

a nealkoholické ndpoje, u nichz bylo ulozeno 515 zakazl
v celkové vysi 96 460 K&. Nejvétsi finanéni objem zdkazd
(14779 384 K¢&) byl ulozen v oboru vino a v oboru lusté-
niny a olejnatd semena (9 207 026 K&). Za zminku stoji

i finanéni objem zdkazl v oboru jedlé tuky a oleje, jejichz
vysSe dosdhla 1902 419 K&, a ddle v oboru doplriiky stravy
s finanéni vysi zakaza 820 520 K&.

2.1.13

Kontrola dovozu
potravin rostlinného
pUvodu ze tietich zemi
v rezimu predpist EU

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

Nékteré z téchto komodit mohou na Uzemi Unie vstoupit
pouze pres stanovisté hrani¢ni kontroly, pfipadné pres
kontrolni misto. Ostatni komodity nemaiji pozadavky

na mista vstupu definovany. V Ceské republice slouzi
jako mista vstupu v8echny celni Ufady. Stanovisté hranic-
ni kontroly je v CR jen jedno - Letisté Vdclava Havla Pra-
ha. Tzv. uréené kontrolni misto je v CR také jedno - Celni
Urad pro Stfedocesky kraj, uzemni pracovisté Rudnd

u Prahy. Obé tato mista spadaji pod tzemni plsobnost
Inspektordtu SZPI v Praze.

sition of the Obligation Pursuant to Act No. 40/1995
(110 cases).

In 2020, CAFIA imposed a total of 10 488 bans with a total
value of 30 410 549 CZK. 16 of the above bans, amount-
ing to a total of 346 937 CZK, were imposed on food
producers, 5999 bans totalling 14 804 737 CZK were

on batches of domestic origin in shops, and 3554 bans
were on foreign batches totalling 14111266 CZK. The
foodstuffs upon which fines were most often imposed
included dairy products (a total of 2 394 bans imposed,
totalling 378 671 CZK) and meat products (2 248 bans
totalling 472 558 CZK). These were followed by choco-
late and confectionery (797 bans totalling 399 740 CZK),
cold food (768 bans totalling 85760 CZK) and non-alco-
holic beverages, where 515 bans were imposed totalling
96 460 CZK. The highest financial sum in terms of bans
(14779 384 CZK) was imposed on wine and in the field
of legumes and oilseed (9 207 026 CZK). It is also worth
mentioning that the financial sum related to bans in the
field of edible fats and oils amounted to 1902 419 CZK,
while in the field of food supplements it amounted

to 820520 CZK.

2.1.13

Inspection of foodstuffs
of plant origin
imported from third
countries pursuant

to EU regulations

CAFIA supervises the import of foodstuffs of plant origin
from third countries in close cooperation with customs
authorities. Inspections of imports particularly focus

on high-risk commodities which, in accordance with
binding EU regulations, are subject to special import
procedures and systematic or random inspections upon
entry.

Some of these commodities may enter the territory

of the Union only through a border inspection post or,
where appropriate, a control post. Other commodities
do not have defined entry point requirements. In the
Czech Repubilic, all customs offices serve as entry points.
There is only one border control post in the Czech Re-
public: Vdclav Havel Airport Prague. There is also only
one designated control point in the Czech Republic:
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V roce 2020 byly provadény kontroly dovozu zejména

dle naftizeni (EU) &.2019/1793, o do&asném zintenzivnéni
Urednich kontrol a mimorddnych opatfeni upravujicich
vstup urcitého zbozi z urgitych tretich zemi do Unie,
kterym se provddeéji narizeni Evropského parlamentu

a Rady (EV) ¢.2017/625 a (ES) ¢.178/2002 a kterym byla

s pouzitelnosti od 14. prosince 2019 zrusena narizeni Ko-
mise (ES) &.669/2009, (EU) &.884/2014, (EU) &.2015/175,
(EV) &.2017/186 a (EV) ¢&.2018/1660. Dle prilohy | natizeni
bylo v roce 2020 dovezeno celkem 21 zdsilek, ve vSech
piipadech se jednalo o &aj z Ciny. Vzorky byly odebrdny
z 5 zdsilek a v8echny byly vyhodnoceny jako vyhovuijici.
Dle pftilohy Il bylo dovezeno celkem 163 zdsilek. Vzorky by-
ly odebrdany z 29 zdsilek - 2 zdsilky nevyhovély v obsahu
aflatoxind legislativnim limitdm a nebyly propustény do
volného obéhu. Jedna zdsilka komodity z pfilohy Il nafize-
ni nebyla vpusténa na trh z ddvodu nevyhovuijici kontroly
totoZnosti a byla vracena zpét do zemé plvodu.

Do natizeni (EU) &.2019/1793 byly rovnéz v prabéhu roku
zafazeny komodity, jejichz vstup do Unie je pozastaven,
a to na zdkladé natizeni (EU) &.2020/625, kterym se méni
provadéci natizeni (EU) &.2019/1793, o dodasném zinten-
zivnéni Urednich kontrol a mimorddnych opatreni upra-
vujicich vstup uréitého zbozi z urcitych tfetich zemi do
Unie, kterym se provddéji narizeni Evropského parlamen-
tu a Rady (EU) &.2017/625 a (ES) &.178/2002 a kterym se
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the Customs Office for Central Bohemia, Rudnd u Prahy
regional office. Both of these places fall within the territo-
rial competence of the CAFIA Inspectorate in Prague.

In 2020, import inspections were carried out primar-

ily in accordance with Regulation (EU) No. 2019/1793

on the temporary intensification of official inspections
and emergency measures governing the entry of cer-
tain goods from certain third countries into the Union,
implementing Regulations (EU) No. 2017/625 and (EC)
No. 178/2002 of the European Parliament and Coun-

cil, and repealing the Commission Regulation (EC)

No. 669/2009, (EU) No. 884/2014, (EU) No. 2015/175, (EV)
No. 2017/186 and (EU) No. 2018/1660 with effect from

14 December 2019. A total of 21 consignments were im-
ported in 2020 according to Annex | to the Regulation, all
of which were tea from China. Samples were taken from
5 consignments and all of them were compliant. 163 con-
signments in total were imported according to Annex II.
Samples were taken from 29 consignments - 2 consign-
ments did not comply with legislative limits regarding
aflatoxin content and were not released for free circula-
tion. One consignment with a commodity from Annex ||
to the Regulation was not placed on the market due

to inadequate identity checks and it was returned to the
country of origin.

Commodities whose entry into the Union was sus-
pended during the year were also included in Regula-
tion (EU) No. 2019/1793, on the basis of Regulation (EU)
No. 2020/625 amending Implementing Regulation (EU)
No. 2019/1793 on temporary intensification of official in-
spections and emergency measures governing the entry
of certain goods from certain third countries into the
Union, implementing Regulations (EU) No. 2017/625 and
(EC) No. 178/2002 of the European Parliament and the
Council, and repealing Commission Implementing Regu-
lation (EVU) No. 2015/943 and Commission Implementing
Decision No. 2014/88/EU. In 2020 there was a ban on im-
ports of betel leaf from Bangladesh and dried beans
from Nigeria. An attempt to import these commodities
was not made via the Czech Republic in 2020.

Regulation (EU) No. 2016/6 stipulates conditions for import-
ing certain commodities originating in or shipped from
Japan. In 2020, only 1 consignment was imported pursuant
to this regulation, and it complied with legislation.

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 mod-
ified. No such consignment was imported in 2020.

Sprouts and seeds intended for germination are also
inspected on import (for the presence of selected path-
ogenic microorganisms) in accordance with Regulation



rusi provadéci natizeni Komise (EU) &.2015/943 a prova-
déci rozhodnuti Komise ¢.2014/88/EU. V roce 2020 se
jednalo o listy pepre betelového z Bangladése a susené
fazole z Nigérie. Pokus o dovoz téchto komodit nebyl v ro-
ce 2020 pres CR uskutecnén.

Nafizeni (EU) &.2016/6 stanovi podminky pro dovoz
nékterych komodit pochdzejicich nebo odesilanych z Ja-
ponska. V roce 2020 byla dle nafizeni dovezena pouze
1zdsilka, kterd byla v souladu s legislativou.

Dle rozhodnuti &. 2011/884/EU je pfi dovozu kontrolovdno,
zda zdsilky ryze z Ciny &i produktd z ni vyrobené nejsou
geneticky modifikovdny. V roce 2020 nebyla dovezena
zdadnd zdsilka.

Pri dovozu jsou rovnéz kontrolovdny i klicky a semena
uréend k nakli¢ovdni (na pfitomnost vybranych patogen-
nich mikroorganisma) dle nafizeni (EU) &. 211/2013. Tyto
komodity véak v roce 2020 nebyly do CR dovezeny.

Dle nafizeni (ES) &.1635/2006 jsou kontrolovdny i volné
rostouci houby z vybranych tfetich zemi, postizenych
jadernou havdrif v Cernobylu, a to na hladinu radioaktiv-
ni kontaminace. V roce 2020 nebyla pres CR dovezena
zdadnd zdsilka.

Od 10.7.2015 je platné natizeni (EU) &. 2015/949, kterym se
schvaluji pfedvyvozni kontroly provddéné nékterymi treti-
mi zemeémi u nékterych potravin, pokud jde o pfitomnost
nékterych mykotoxind. V ptipadé provedeni predvyvozni
kontroly by frekvence fyzickych kontrol méla byt mensi
nez 1%. U zdsilek bez predvyvozni kontroly je frekvence
kontrol stanovena dle viastni analyzy rizika ¢lenskymi
stdty. Zdsilky bez predvyvozni kontroly dle tohoto nafizeni
nebyly ptes CR v roce 2020 dovezeny.

Pfi dovozu jsou sledovdny rovnéz komodity, které byly

na zdkladé zjisténi kontrol v trhu vyhodnoceny jako riziko-
vé a nejsou zatazeny do seznamU komodit, u nichz je do-
voz zpfisnén evropskymi pravnimi predpisy — v roce 2020
$lo konkrétné o para ofechy z Bolivie a gumovité cukro-
vinky ze vS§ech tretich zemi. V roce 2020 bylo dovezeno
celkem 20 takovych zdsilek. Byl odebrdn jeden vzorek
zasilky para ofechd z Bolivie, ktery vyhovél legislativnim
pozadavkdm. Jedna zdsilka gumovitych cukrovinek neby-
la vpusténa na trh z dbvodu zji$téni obsahu nepovolené
pridatné Iatky.

V roce 2020 bylo dovezeno 19 zdsilek, na které se nevzta-
huji Z&ddné pfimo pouzitelné predpisy. Kontroly t&chto za-
silek byly provedeny z podezieni na nedodrzeni prdvnich
predpisC. Tti zdsilky nebyly na zdkladé kontroly na misté
vpustény do volného obé&hu z ddvodu obsahu nepovole-
nych Idtek.

(EU) No. 211/2013. However, these commodities were not
imported into the Czech Republic in 2020.

Pursuant to Regulation (EU) No. 1635/2006, wild mush-
rooms from third countries affected by the Chernobyl
nuclear accident are also inspected to detect the level
of radioactive contamination present. In 2020, no con-
signment was imported through the Czech Repubilic.

Since 10 July 2015, Regulation (EU) No. 2015/949 approv-
ing pre-export inspections carried out on certain food-
stuffs by certain third countries to check for the presence
of certain mycotoxins has come into effect. If a pre-ex-
port check is done, the frequency of physical inspections
should be less than 1%. For consignments without pre-ex-
port checks, the inspection frequency is stipulated based
on the member states’ own risk analyses. Consignments
without pre-export inspection according to this regu-
lation were not imported through the Czech Republic

in 2020.

Imported commodities that have been assessed as risky
based on market findings yet are not included in the
lists of commodities for which imports are more strictly
controlled by European legislation are also monitored
-in 2020, these specifically included Brazil nuts from
Bolivia and gummy candies from all third countries.

In 2020, a total of 20 such consignments were imported.
One sample was collected from the Brazil nut consign-
ment from Bolivia; it complied with legislative require-
ments. One consignment of gummy confectionery

was not released onto the market due to the presence
of a non-permitted additive.

2020 saw the import of 19 consignments to which no rel-
evant regulations could be directly applied. Inspections
of these consignments were made due to suspected
non-compliance with legislation. Three consignments
were not released into circulation on the basis of an on-
the-spot check because they contained unauthorised
substances.

CAFIA also monitors fulfilment of qualitative parameters
by foodstuffs 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 ac-
cordance with applicable EU regulations. See Chapter 2.3.

A total of 224 consignments were imported pursuant

to the above regulations in 2020. A total of 35 samples
were taken to the laboratory, out of which 2 were evalu-
ated as non-compliant. A total of 7 consignments were
not released into circulation.

CAFIA informs the other member states and the EC
regarding rejected consignments of imported foodstuffs
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SZPI provéfuje pfi dovozu ze tietich zemi (a vyvozu z EU)
rovnéz spinéni kvalitativnich parametrd. Jednd se zejmeé-
na o certifikaci ¢erstvého ovoce a zeleniny provadénou
v souladu s pfislusnym narizenim EU, viz kapitola 2.3.

Dle vyse uvedenych predpist bylo v roce 2020 dovezeno
celkem 224 zdsilek. Do laboratore bylo odebrdno celkem
35 vzorkd, z nichz 2 byly vyhodnoceny jako nevyhovujici.
Celkem 7 zdsilek nebylo propusténo do volného obéhu.

SZPIl informuje o zamitnutych zdsilkdch dovdazenych
potravin a surovin ostatni ¢lenské staty a EK prostrednic-
tvim systému RASFF. Cilem uvedeného opatfeni je zabrd-
nit uvedeni potravin nespliujicich zdravotni pozadavky
na jednotny trh prostfednictvim vstupnich mist na uzemi
jinych &lenskych statd.

2.1.14

Kontrola informadni
povinnosti dle vyhlasky
¢.172/2015 Sb.

Dle vyse uvedené vyhldasky maiji PPP v misté prvniho
pfijmu, zachdzeni nebo manipulace s vybranymi druhy
&erstvého ovoce, zeleniny a brambor, doplikd stravy,
mdku setého a stolnimi hrozny révy vinné povinnost
podat o téchto potravindch hldseni na SZPI. Tato hidseni
jsou vyuzivdna jako podklad pro pldnovdni kontrol jakosti
a zdravotni bezpecnosti zahrnutych potravin.

V obdobi od 1.1.2020 do 31.12. 2020 bylo na SZPI doruce-
no celkem 263 066 hldseni potravin. Vsechna hldseni byla
ozndmena pomoci webové nahlasovaci aplikace SZPI,
kterd se nachdzi na adrese http:/www.szpi.gov.cz/dovo-
zy-prihlaseni.aspx.

Podle nahlasené komodity a dalSich kritérii se rozhodo-
valo, zda se zrealizuje kontrola v misté urc¢eni. Kontrola
pfimo v misté uréeni byla provedena u 786 nahldsenych
potravin. Pfi hodnoceni na misté byl nevyhovujici stav
zjistén u 2 $arzi (v jednom pfipadé z ddvodu nevyhovu-
jiciho oznac&eni potraviny, ve druhém pfipadé z dGvodu
nevyhovujici jakosti).

Z vybranych potravin byly odebirdny vzorky do laborato-
fe, kde byly sledovdany ndsledujici analyty: rezidua pestici-
d@ (jablka, zeli, brambory, mrkev, papriky, rajéata, hrusky,
&esnek, mdk), chlore¢nany (mrkev, brambory, rajcata),
tézké kovy (jablka, zeli, mrkev, brambory, dopliiky stravy),
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and primary ingredients via the RASFF system. The aim
of this measure is to prevent foodstuffs that do not com-
ply with health requirements from entering the single
market via different points of entry into the territories

of other member states.

2.1.14

Inspection of the
obligation to provide
information pursuant
to Decree No. 172/2015
Coll.

Pursuant to this Decree, the FBOs at the place of initial
receipt, treatment, or handling of selected fresh fruits,
vegetables and potatoes, food supplements, poppy seed
and table grapes have the obligation to submit a report
on these foods to CAFIA. The reports are used as the
basis for planning quality control and health inspections
for the above items.

In the period from 1January 2020 to 31 December 2020,
a total of 263 066 foodstuff reports were submitted
to CAFIA. All reports were made using CAFIA's web-
based reporting application which can be found at the
address http:/www.szpi.gov.cz/dovozy-prihlaseni.aspx.

Depending on the commodity reported and other
criteria, a decision was made as to whether or not

to conduct an inspection at the place of destination.
Inspections at the place of destination were performed
for 786 reported foodstuffs. Non-compliance was iden-
tified in 2 batches during the above on-site evaluations
(non-compliance concerned inadequate labelling of the
foodstuffs in 1 case, and inadequate quality in the sec-
ond case).

Samples of selected foodstuffs were taken to the labo-
ratory and following analytes were monitored: pesticide
residues (apples, cabbage, potatoes, carrots, peppers,
tomatoes, pears, garlic, poppy seed), chlorates (carrots,
potatoes, tomatoes), heavy metals (apples, cabbage,
carrots, potatoes, food supplements), streptomycin

in apples, polyaromatic hydrocarbons (apples, cabbage),
morphine alkaloids in poppy seed. In addition, the follow-
ing points were also checked in the laboratory:


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

streptomycin u jablek, polyaromatické uhlovodiky (jablka,
zeli), morfinové alkaloidy u mdku. Ddle byly laboratorné
prokazovdny ndsledujici skute¢nosti:

- odrddovd pravost a jednotnost u brambor

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

Za uvedené obdobi bylo odebrdano 178 vzork( do labora-
tore. Nevyhovujici vysledek byl zjistén u 8 Sarzi:

2x brambory konzumni pozdni, u kterych deklarovand
odrdda neodpovidala skute&nosti

1x brambory konzumni rané, u kterych deklarovand
odrdda neodpovidala skute&nosti

1x celer bulvovy z dlvodu obsahu rezidui pesticidd

1x madk z ddvodu obsahu rezidui pesticidd

3x doplriky stravy z dGvodu obsahu nebezpeénych
latek (t&zké kovy, aromatické uhlovodiky)

2.1.15
Kontroly ve spole€ném
stravovdni

SZPI vykondvd dozor v provozovndch spole¢ného stra-
vovdni od 1.1. 2015, kdy byly kompetence SZPI v rdmci
novely zdkona o potravindch rozsifeny i na poskytovdni
stravovacich sluzeb.

Stézejni oblasti vykonu dozoru SZPI jsou na zdkladé mezi-
rezortni dohody zafizeni spole¢ného stravovdni otevie-
ného typu, jako napf. restaurace, provozovny rychlého
obcerstveni, cukrdrny, pivnice, herny, bary, stravovdni

v rdmci maloobchodu.

Koncepce kontroly SZPI ve spole¢ném stravovdni v roce
2020 vychdzela zejména z pldanu komplexnich kontrol

a ustredné fizenych tematickych kontrol. V segmentu
provozovatell poskytujicich stravovaci sluzby vénuje
SZP| dlouhodobé velkou pozornost zejména kontrole
hygienickych pozadavkd stanovenych v nafizeni (ES)
¢.852/2004, o hygiené potravin.

Kontroly v provozovndch spole&ného stravovdni v roce
2020 byly rovnéz zaméreny na provéreni povinnosti

- 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

178 samples were taken to the laboratory during the
above period. Non-compliant results were found
for 8 batches:

2x late-season ware potatoes, for which the declared
variety did not correspond to reality

1x early-season ware potatoes, for which the declared
variety did not correspond to reality

1x celeriac due to the presence of pesticide residues

1x poppy seed due to the presence of pesticide residues

3x food supplements due to the presence of unsafe
substances (heavy metals, aromatic hydrocarbons)

2.1.15
Inspections at public
catering facilities

CAFIA has been conducting the supervision of public
catering facilities since 1January 2015, when the au-
thority’s area of competence was extended under the
amended Food Act to include catering service providers.

Based on an inter-branch agreement, the key areas

of CAFIA supervision are public catering facilities of the
open type, such as restaurants, fast food establishments,
confectionery shops, pubs, casinos, bars and catering
outlets operated by the retail sector.

The 2020 CAFIA inspection concept for public catering
was based primarily on a schedule of comprehensive in-
spections and centrally managed thematic inspections.
In the segment of operators providing catering servic-
es, CAFIA consistently pays particular attention to the
inspection of hygiene requirements stipulated in Regula-
tion (EC) No. 852/2004, on the hygiene of foodstuffs.

Inspections at public catering facilities in 2020 also fo-
cused on the verification of whether operators meet the
requirement to make information about allergens available
to consumers. The long-term goal of CAFIA's inspection
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provozovatell zpfistupnit spotfebiteldm informaci o aler-
gennich latkach. Dlouhodobym cilem kontrolni ¢innosti
SZPI v oblasti stravovacich sluzeb je rovnéz postihovat
pripady klamdni spotrebitele a falsovdni potravin. V roce
2020 vénovala SZPI velky prostor také kontroldm zamére-
nym na bezpecnost potravin, pfi kterych bylo mimo jiné
provéfovdno, zda nejsou k pripravé pokrm pouzivdany
fritovaci tuky a oleje vykazujici zndmky nepfijatelného
stupné tepelného rozkladu a nejsou vhodné k lidské spo-
tfebé. Souddsti kontroly fritovacich olejd a tukd byl v né-
kterych pfipadech i odbér vzorkd fritovanych hranolk@ ke
stanoveni obsahu akrylamidu.

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

V prabéhu roku 2020 provedli inspektoti SZPI celkem

8 682 kontrol provozoven spole¢ného stravovdni, pfi

1995 kontroldch bylo zjisténo poruseni platnych prdvnich
predpisd. Nejcastéjsim dlvodem nevyhovujiciho zjisténi
pfi kontroldch v provozovndch spole¢ného stravovdni by-
lo poruseni hygienickych pozadavkd. Z celkového po&tu
5722 kontrol zamérenych na hygienické pozadavky bylo
pfi 1697 kontroldch zjisténo nedodrzeni pozadavkd sta-
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activities in the area of catering services is to penalise
operators in cases when consumers are misled and food
is adulterated. In 2020, CAFIA also prioritised food safety
inspections that checked, among other things, whether
frying fats and oils which show signs of an unacceptable
degree of thermal decomposition and are thus not suita-
ble for human consumption are being used in the prepa-
ration of meals. In some cases, testing of frying oils and
fats involved taking samples of fried potatoes to detect
acrylamide content.

Detailed information about the results of targeted in-
spection campaigns is provided in Chapter 2.1.6 (The-
matic and ad-hoc inspections).

Throughout 2020, CAFIA inspectors conducted a total
of 8 682 inspections of public catering facilities; viola-
tions of applicable legal regulations were found in the
case of 1995 inspections. Violation of hygiene require-
ments was the most frequent reason for non-compliant
findings during inspections of public catering facilities.
Out of the total number of 5 722 inspections focused
on hygiene requirements, 1697 inspections revealed
non-compliance with the requirements laid down in Reg-
ulation (EC) No. 852/2004 on the hygiene of foodstuffs,
which is 29.7 %.

Problems regarding compliance with sanitary require-
ments were also revealed by a targeted inspection
activity focused on the fulfilment of microbiological re-
quirements stipulated by Regulation (EC) No. 2073/2005
on microbiological criteria for foodstuffs during the
production of whipped and scoop ice cream. Out

of 108 samples of unpackaged whipped and scoop

ice cream, failure to meet the hygiene criteria for the
production process was identified in 55 samples (51%).
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 concerning compliance with sani-
tary requirements are inspections focused on ice makers
designated mainly for the preparation of beverages. The
aim of the beverage ice hygiene safety test was to verify
whether operators are following the provisions of Regula-
tion (EC) No. 852/2004 Coll. on the hygiene of foodstuffs
concerning the production of ice, its handling and stor-
age. A total of 43 samples of ice were taken, 22 of which
(51.2 %) failed to meet the limit values stipulated by De-
cree No. 252/2004 Coll. laying down the sanitary require-
ments for drinking and hot water. In 11 cases, the health
limits for (intestinal) enterococci and Escherichia coli
were exceeded, and in 11 cases, only the hygiene limits
for coliform bacteria and colony counts at 22 °C and

36 °C were exceeded.



novenych nafizenim (ES) ¢. 852/2004, o hygiené potravin,
coz predstavuje 29,7 %.

Problémy s dodrzovdnim hygienickych pozadavk ukdza-
ly i vysledky cilené kontrolni akce zamérené na dodrzo-
vani mikrobiologickych pozadavkd stanovenych nafize-
nim (ES) ¢. 2073/2005, o mikrobiologickych kritériich pro
potraviny pfi vyrobé toc¢enych a kopeckovych zmrzlin.

Ze 108 odebranych vzorkd nebalenych todenych a koped-
kovych zmrzlin bylo nesplnéni kritéria hygieny vyrobniho
procesu zji$téno u 55 vzorkd (51%), u kterych byla prekro-
¢ena limitni hodnota stanovend pro ukazatel pritomnosti
bakterii Enterobacteriaceae.

Dalsim typem kontrol, kdy mikrobiologické ukazatele
indikuji problémy s dodrzovdanim hygienickych pozadav-
kd, jsou kontroly zamétené na vyrobniky ledu uréeného
zejména k pfipravé ndpojd. Cilem kontroly zdravotni
nezdvadnosti ledu uréeného do ndpojd bylo ovéfit, zda
provozovatelé plni ustanoveni natizeni (ES) &. 852/2004,
o hygiené potravin, tykajici se vyroby ledu, manipulace

s nim a jeho skladovani. Celkem bylo odebrdno 43 vzor-
ka ledu, u 22 vzorkl (51,2 %) bylo zjisténo nedodrzeni
limitnich hodnot stanovenych vyhldskou ¢. 252/2004 Sb.,
kterou se stanovi hygienické pozadavky na pitnou a tep-
lou vodu. V 11 pfipadech se jednalo o prekroéni zdravot-
nich limitd pro (intestindlni) enterokoky a Escherichia coli
a v 1 pfipadech pouze o pfekroceni hygienickych limitQ
pro koliformni bakterie a pocty kolonii rostoucich pfi
22°Ca36°C.

Vétsina vzorkd ledd (39) byla odebrdana z vyrobnikd ledu,
z nichz 20 bylo nevyhovujicich (51%). Ve 4 ptipadech byly
odebrdany balené ledy (dva vzorky origindiné uzavieného
baleni a dva z otevieného baleni). Z balenych vzorkd ledd
2 nevyhovély.

Vysokd frekvence pfipadd, kdy nejsou dodrzovany le-
gislativni pozadavky pro provozovdni potravindrskych
podnikd, svéde&i o obecné nizsi Urovni znalosti a o pro-
blémech s naplhovdnim zdkladnich pozadavkd potra-
vinového prdva u velké &dsti provozovateld spoledného
stravovdni. Vysledky kontrol v provozovndch spole¢ného
stravovdni v roce 2020 v tomto sméru korespondu;ji s vy-
sledky kontrol provedenych SZPI v predchozich letech.

V fadé pripadd se jednalo o nesplnéni elementdrnich
hygienickych pozadavkd, které vedlo k ulozeni zakazu
uzivani provozovny nebo jeji ¢dsti. V pribéhu roku 2020
bylo z ddvodu nepfijatelnych hygienickych podminek
uzavieno celkem 24 provozoven spole¢ného stravovdni.
Uzavrené provozovny spole¢ného stravovdni predstavo-
valy 22 % v§ech uzavienych potravindrskych provozoven
(109). V porovndni s lety 2015-2019 doslo k vyraznému
poklesu poc¢tu uzavienych provozoven spole¢ného stra-
vovdni, coz svédci o dilcim zlepseni situace. Nizky pocet

The majority of the ice samples (39) were taken from ice
makers, of which 20 were non-compliant (51%). In 4 cas-
es, packaged ice was sampled (two samples from origi-
nally closed packaging and two from open packaging).
2 of the packaged ice samples were non-compliant.

The high frequency of cases in which legislative require-
ments for the operation of food production facilities were
not fulfilled testifies to the generally lower level of aware-
ness and problems with meeting basic requirements

of food legislation of a large portion of public catering
facility operators. The results of inspections in public
catering facilities in 2020 correspond to the results of in-
spections conducted by CAFIA in previous years in this
regard.

In a number of cases, failure to meet basic hygiene
requirements resulted in a ban on the operation of the
facility, or a part thereof. During 2020 a total of 24 pub-
lic catering facilities were closed due to unacceptable
hygiene conditions. The closed public catering facili-
ties accounted for 22 % of all closed food facilities (109).
Compared to the period of 2015-2019, there was a sig-
nificant decrease in the number of closed public cater-
ing establishments, indicating that the situation had
somewhat improved. However, the low number of closed
establishments is, to a large extent, also related to the
limited operation of catering facilities in 2020 due to the
extraordinary epidemiological measures implemented
in connection with the COVID-19 pandemic.

An important area which CAFIA inspections focused
on in 2020 was the obligation of catering operators
to make information on allergenic substances used
in the preparation of meals accessible to consumers.
This requirement had been incorporated into the Act
on Foodstuffs based on Regulation (EU) No. 1169/2011
on the provision of food information to consumers.

In 2020, CAFIA inspectors carried out a total of 2108 in-
spections, during which operators were checked

on whether or not they had made information on the
allergenic substances in offered dishes available to con-
sumers. Failure to meet this notification obligation was
identified during 108 inspections (i.e. about 5.1% of in-
spections). Although the problems related to the provi-
sion of information about allergenic substances contin-
ue, the situation has improved compared to the situation
in 2015 and 2016, when information about allergens

was not provided in compliance with legal regulations

in 12-18 % of inspections. Frequent deficiencies found
during the inspections focused on allergenic substances
included inaccurate or incomplete information listings,
the absence of mandatory information for a specific
part of the offered range of foodstuffs, and the decla-
ration of allergens using numerical codes without an
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uzavrenych provozoven v8ak do zna¢né miry souvisi

i s omezenym provozem zaftizeni spole¢ného stravovdni

v roce 2020 v dUsledku mimotdadnych epidemiologickych
opatieni v souvislosti s pandemii onemocnéni COVID-19.

Ddlezitou oblasti, na kterou se kontroly SZPI v roce 2020
zameérfovaly, byla povinnost provozovateld spole¢ného
stravovdni zpfistupnit spotfebiteli informace o alergen-
nich Idtkdach pouzitych pfi ptipravé pokrma, kterd byla
do zdkona o potravindch zapracovdna na zdkladé nafi-
zeni (EV) &.1169/2011, o poskytovdni informaci o potravi-
ndch spotiebitelim.

Inspektofi SZPI provedli v pribéhu roku 2020 celkem 2108
kontrol, pfi kterych bylo provéfeno, zda provozovatelé
spotrebitellim zpfistupnili informaci o alergennich Iatkdach
v nabizenych pokrmech. Nesplnéni této informacni povin-
nosti bylo zjisténo u 108 kontrol (tj. pfiblizné v 5,1% kontrol).
Ackoliv problémy s poskytovdanim informaci o alergennich
Iatkdach pretrvavaji, v porovndni se stavem v letech 2015

a 2016, kdy informace o alergenech nebyly poskytnuty

v souladu s pozadavky pravnich predpis v 12-18 % kon-
trol, doslo ke zlepSeni situace. Mezi ¢asté nedostatky pfi
kontroldch zamérenych na alergenni Idtky patfilo uvedeni
nepresnych nebo neuplnych informaci, absence povin-
nych informaci u urcité ¢dsti sortimentu, deklarace aler-
genl pomoci Ciselnych kédl bez jejich vysvétleni. PFi kon-
troldch byla rovnéz provéfovdna pravdivost poskytova-
nych udajd o alergenech. Kontroly ukdzaly, ze v nékterych
pripadech poskytované informace o alergenech nesou-
hlasily s pouzitou recepturou nebo slozenim a ozna¢enim
pouzitych surovin, laboratornimi rozbory byla prokdzdna
nedeklarovand pfitomnost alergenni latky.

2.1.16
Kontroly medu

V roce 2020 bylo v rdmci béznych kontrol odebrdno

42 3arzi medu, u 17 z nich byla jako pGvod medu uvede-
na CR, u 15 arzi $lo o ,smés medd ze zemi EU a zemi
mimo EU*, u 18arze o ,smés medd ze zemi EU”, u 2 $arzi
o ,smés medl ze zemi mimo EU". U ostatnich Sarzi byly
uvedeny jiné konkrétni zemé, nez je CR (Slovensko, Ma-
darsko, Ukrajina, Novy Zéland). U dvou $arzi se jednalo
o smés medd, které pochdzely z vice zemi a viechny
zeme byly uvedeny na etiketé.

U 18 odebranych sarzi byla jako zemé vyroby uvedena
CR, u 2 3arzi nebyla zemé vyroby uvedena, u 22 Sarzi byl
med vyroben mimo tzemi CR (v Némecku, na Slovensku,
ve Francii, ve Velké Britdnii, na Novém Zélandu a v EU).
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explanation. The inspections also determined whether
the information on allergens was true or not. The inspec-
tions showed that in some cases, information provided
on allergens did not correspond to the formula used, or
the composition and labelling of the primary ingredients
used. The undeclared presence of allergenic substances
was then proven via laboratory analysis.

2.1.16
Inspections of honey

In 2020, 42 batches of honey were sampled during rou-
tine inspections, 17 of which declared the Czech Republic
as the country of origin of the honey, 15 batches were

a “mixture of honeys from the EU”, and 2 batches a “mix-
ture of honeys from non-EU countries”. For the other
batches, other countries than the Czech Republic were
stated specifically (Slovakia, Hungary, the Ukraine, New
Zealand). Two batches were a mixture of honeys from
several countries; all the countries were listed on the
label.

For 18 batches, the Czech Republic was declared as the
country of production. The country of production was
not declared for 2 batches, and the honey was made
outside the Czech Republic in the case of 22 batches
(in Germany, Slovakia, France, Great Britain, New Zea-
land and in the EU).

Out of the total number of the sampled batches, 7 were
non-compliant. In 2 cases, the complete results of all
analyses were not yet available at the time this report
was prepared. In 2 cases of non-compliant batches, the
country of origin of the honey on the packaging was the
Czech Republic, in 3 cases it was a “mixture of honeys
from the EU and non-EU countries”, in one case it was

a “mixture of honeys from non-EU countries”, and in one
case, it was honey from New Zealand. 2 out of the

7 non-compliant batches were produced in the Czech
Republic, 3 in Great Britain, 1in Slovakia and 1in France.

In one batch, the activity of the enzyme diastase was
found to be too low, in 5 batches the permitted hy-
droxymethylfurfural (HMF) content was exceeded, and
conductivity was unsatisfactory in the case of 1 batch
of honeydew honey.



Z celkového poc¢tu odebranych Sarzi jich nevyhoveélo 7.

Ve 2 pfipadech jesté nebyly v dobé zpracovdni zpravy

k dispozici vysledky v8ech rozbord. U nevyhovujicich Sarzi
byla ve 2 ptipadech na obale uvedena jako plvod medu
CR, ve 3 ptipadech lo o ,smés medd ze zemi EU a ze ze-
mi mimo EU*, v jednom pfipadé se jednalo o ,smé&s medu
ze zemi mimo EU“ a v jednom pfipadé o med z Nového
Zélandu. Ze 7 nevyhovuijicich Sarzi byly 2 Sarze vyrobeny
v CR, 3 ve Velké Britdnii, 1 na Slovensku a 1 ve Francii.

U jedné Sarze byla zjisténa pfilis nizkd aktivita enzymu
diastdza, u 5 sarzi byl zjistén nadlimitni obsah hydro-
xymethylfurfuralu (HMF), u jedné $arze medovicového
medu nevyhovéla vodivost.

2.1.17
Kontroly vina

V roce 2020 bylo i s ohledem na zavedeny nouzovy stav
v Ceské republice provedeno celkem 3 470 kontrolnich
vstupl (do 2109 provozoven) za U&elem provéfeni poza-
davkl na produkci a uvadéni na trh vyrobkd z révy vinné.
Beéhem téchto kontrol byla v 702 kontrolnich materidlech
popsdna minimdlné jedna nevyhovuijici skute¢nost (tedy
1/5 danych kontrol byla nevyhovujici).

V rdmci t&chto kontrolnich vstupl bylo za uéelem la-
boratorni analyzy odebrdno dle analyzy rizika 741 Sarzi
vyrobk{ z révy vinné, z nichz 75 $arzi (tj. 10 % z odebra-
nych $arzi) nevyhovélo pravnim predpisdm (povolenym
enologickym postuplim a omezenim).

Co se tyce konkrétnich nevyhoveéni, tak nejpocetnéjsi
zjisténi bylo v senzoricky nevyhovujicich parametrech.
Nejcastéji byly zjistény choroby a vady jako napriklad
oxidace, plisen, nezddouci tékavé Idtky aj. Ddle byly zjis-
t&ny nedostatky pfi ovéfovdni idajd na etiketé vin (tzn.,
liSily se udaje o skute¢ném obsahu alkoholu anebo udaje
o zbytkovém obsahu cukru).

Nedostatky v jakostnich parametrech byly zjistény v pri-
padé prekro&eni povoleného limitu obsahu té&kavych
kyselin, celkového obsahu oxidu sifi¢itého. Ddle byly zjis-
t&€ny nepovolené enologické postupy, a to v pfipadé pre-
kro¢eni limitu pro zvysovdni pfirozeného obsahu alkoholu
ve vyrobku (nadlimitni pfidavek cukru pred kvasenim)

a prekroc¢eni limitu v pfipadé pridavku kyseliny sorbové
(tj. konzervantu).

Naopak zdvaznd zjisténi, tedy falSovdani produktu, byla
zjisténa v 6 pfipadech, a to u Sarzi vin plvodem z CR,

2.1.17
Inspections of wine

In 2020, and also with regard to the state of emergency
proclaimed in the Czech Republic, a total of 3 470 in-
spection visits were carried out (at 2 109 establishments)
in order to check the requirements for the production
and marketing of viticultural products. During these in-
spections, at least one instance of non-compliance was
found for each of 702 inspected materials (i.e. 1/5 of the
conducted inspections were unsatisfactory).

As a part of these inspections, 741 batches of viticultur-
al products were sampled for laboratory analysis based
on the performed risk analyses, out of which 75 batches
(i.e. 10 % of the sampled batches) failed to comply with
legal regulations (permitted oenological practices and
restrictions).

As far as specific instances of non-compliance are
concerned, the most numerous findings were in the
area of non-compliant sensory parameters. The most
common diseases and defects found were oxidation,
mould, undesirable volatile substances, etc. Instances
of non-compliance were also found when wine label
information was checked (i.e. information about the real
alcohol content or residual sugar content differed from
real values).

Deficiencies in quality parameters were found in cases
where the permitted limit of volatile acid content or total
content of sulphur dioxide were exceeded. Furthermore,
non-permitted oenological practices were found in cases
when the limits for the raising of natural alcohol in the
product (via the above-limit addition of sugar before
fermentation) or the addition of sorbic acid (i.e. preserva-
tives were exceeded.

In contrast, serious findings, i.e. those involving adul-
teration of the product, were found in 6 cases, these
being batches of wines originating in the Czech Repub-
lic, Spain, Slovakia and Serbia. These wines contained

a prohibited addition of exogenous water or the addition
of synthetic glycerol or synthetic dyes.

Furthermore, 402 batches of viticultural products were
inspected on-site, of which 80 batches (i.e. 20 % of the
evaluated batches) did not comply with legal regulations
(most often due to non-corresponding or misleading
labelling).

Thus, a total of 1144 batches of viticultural products were
evaluated, of which 155 batches did not comply with

Vysledky ¢innosti inspekce - 16 -77 . Results of inspection activities - 16-77 55



Spanélska, Slovenska a Srbska. Tato vina obsahovala za-
kazany pridavek exogenni vody nebo pridavek syntetic-
kého glycerolu, pfipadné pridavek syntetickych barviv.

Ddle bylo v rdmci t&chto vstupl na misté hodnoce-

no 402 $arzi vyrobkd z révy vinné, z nichz 80 Sarzi

(tj. 20 % z hodnocenych $arzi) nevyhovélo pravnim predpi-
sam (nej¢astéji v neodpovidajicim &i zavdadéjicim znadeni).

Celkem tedy bylo hodnoceno 1144 Sarzi vyrobkd z révy
vinné, z nichz 155 $arzi nevyhovélo pravnim predpistim,
coz predstavuje 13,5 % nevyhovuijicich Sarzi ze véech hod-
nocenych $arzi. V porovndni s rokem 2019 se jednd o po-
kles nevyhovuijicich zdchytd a sou¢asné navyseni celko-
vého poc&tu posuzovanych $arzi vyrobkl z révy vinné.

Zaméfeni kontrolni ¢innosti v roce 2020, s ohledem na
vyrobky z révy vinné, smérovalo zejména na kontrolu ,do-
voz(“ nebalenych vin ze zahranié¢i (staty EU a tieti zemé).
Predpokladem byl fakt, ze zhruba 70 % zkonzumovaného
vina v Ceské republice pochdzi ze zahraniéi. V ramci to-
hoto zaméreni bylo laboratorné provéreno pres 250 sarzi
nebalenych vin o objemu téméf 4 mil. litrd, z nichz nevy-
hoveéla pouze jedind Sarze.

Druhé podstatné zaméreni kontrolni ¢innosti sméfovalo
na provéreni zdkonnych podminek pfi prodeji vina spotfe-
biteli, tedy prodeji vina sudového, ¢epovaného, rozléva-
ného a vina v obalu uré¢eném pro spotrebitele. Zdsadni
pohled tak byl upfen na prodejce vin vystupuijici v pozici
stacirny, ktefi svym chovdnim obchdzeli zdkonny prodej
sudového vina. S témito subjekty bylo zahdjeno sprdvni
fizeni s ndvrhem na ulozeni sankce. V roce 2020 tak bylo
pravomocné skonceno 43 sprdavnich fizeni s ulozenim
sankce v celkové vysi 942 tis. K&. Od uc¢innosti novely zd-
kona o vinohradnictvi a vinarstvi &. 321/2004 Sb. bylo za
protizdkonny prodej sudového vina pravomocné skonce-
no 150 sprdvnich fizeni s ulozenim sankce v celkové vysi
3250000 K¢. Predpokladame kontrolu téchto subjektd

i v roce 2021.

2.2
Laboratorni ¢innost

V roce 2020 provddéla SZPI fyzikdlni, chemické, izotopo-
vé, imunochemické a senzorické rozbory zemédélskych
a potravindiskych vyrobk( ve dvou vilastnich zkugebnich
laboratotich (Praha, Brno).

V obou laboratofich je zaveden elektronicky systém fize-
né dokumentace vnitinich predpist pfedmétného Od-
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legislation, which means 13.5 % of all evaluated batches
were non-compliant. Compared to 2019, there was a de-
crease in non-compliant cases, while at the same time
there was an increase in the total number of assessed
batches of viticultural products.

With regard to viticultural products, the focus of in-
spection activities in 2020 was mainly on checking
“imports” of bulk wines from abroad (EU countries and
third countries). The assumption behind this was the
fact that about 70 % of the wine consumed in the Czech
Republic comes from abroad. As a part of this focus,
over 250 batches of bulk wine with a volume of almost
4 mil. litres were tested, out of which only one batch was
found non-compliant.

The second main focus of inspection activities was

on checking of legal conditions for the sale of wine

to customers, i.e. the sale of cask, draft, house and pack-
aged wine intended for consumers. The primary target
was thus sellers of wine acting in the position of bot-
tling plants, whose behaviour circumvented legal sale

of cask wine. Administrative proceedings were initiated
against these entities with a proposal to impose sanc-
tions. In 2020, 43 administrative proceedings were legally
resolved with the imposition of sanctions amounting

to a total of 942 000 CZK. Since the effective date of the
amendment of the Act on Viniculture and Viticulture

No. 321/2004 Coll., 150 administrative proceedings have
been legally resolved for the illegal sale of cask wine

with the imposition of sanctions amounting to a total

of 3250 000 CZK. We assume that inspections of such
entities will take place in 2021 as well.

2.2
Laboratory activities

In 2020, CAFIA carried out physical, chemical, isotope,
immunochemical and sensory analyses of agricultural
and food products at its two testing laboratories (Prague,
Brno).

An electronic system to handle the documentation

of internal regulations of the applicable testing labora-
tory departments, i.e., the CAFIA Inspectorate in Brno
and Prague, has been introduced at both laboratories.
This newly created system, which runs within the CAFIA
intranet framework, was developed as part of the ra-
tionalisation of work with documents which implements
ISO 17025:2018, in contrast with the original version of the
2005 standard.



boru zkusebni laboratore, tedy Inspektordatu SZPI v Brné
a v Praze. Tento nové vytvoreny systém v ramci Intra-
netu SZPI byl soucdsti racionalizace prdce s dokumen-
ty, ktery oproti plvodni verzi normy z roku 2005 zavddi
ISO 17025:2018.

V prdbéhu roku 2020 dochdzelo v brnénské laborato-

fi k realizaci nékolika investi¢nich zamérd. Na oddéleni
analyzy vina byla doddna digitdini destilaéni jednotka
pro stanoveni obsahu alkoholu ve ving, mostech, likérech,
pivu a destildtech, se zabudovanym generdtorem pdry
pro stanoveni tékavych kyselin ve viné. Ddle byl pofizen
pristroj na podvarovou destilaci, ktery je uréen na pfi-
pravu kyselin o vysoké ¢istoté. Tyto kyseliny jsou pouzi-
vdny v laboratofi ICP-MS pro pfipravu vzorkd potravin

na stanoveni stopovych obsahd analytl a kontaminantd.
Na oddéleni izotopovych analyz byl doddn a nainstalo-
vdn hmotnostni detektor QTOF spolu s GC-IRMS roz-
hranim. Pfistroje budou pouzivdny k U¢inngjsi separaci

a identifikaci tékavych (zejména aromatickych) Idtek

v potravindch a také analyze takto separovanych ldtek
na zastoupeni stabilnich izotop, a tim k pokrogilej$i ana-
lyze plvodu a pravosti potravin. Z dlvodu specifického
vych sloucenin byla investi¢ni akce doplnéna o software
nezbytny k témto ucellm.

V prazské laboratofi byly v roce 2020 realizovdny dvé in-
vesti¢ni akce. Do laboratofe byla pofizena hydrolyzni jed-
notka slouzici k automatické hydrolyze tukl pred extrakci
tuku pfi stanoveni jeho obsahu. Hydrolyza pred extrakei
je nutnd u nékterych typa vzorkd, jako jsou napt. mas-
né vyrobky, rybi vyrobky nebo mlé&né vyrobky. Toto
zarizeni nahradi ru¢né provadénou hydrolyzu kyselinou
chlorovodikovou, zvysi spolehlivost a reprodukovatelnost
vysledkd, ale také vyrazné zlepéi pracovni prostiedi. Ddle
byla zakoupena novd laboratorni pec slouzici ke stano-
veni popela ve vzorcich potravin a ke zpopelnéni vzork(
potravin u analyz, kde je pfed vlastnim stanovenim nutnd
tato operace, napriklad stanoveni fosforu. Laborator rov-
néz prabézné zavdadi automaticky monitoring teplot ve
vybranych mistnostech, lednicich a mrazni¢kach.

Kromeé vlastnich laboratofi disponovala SZPI v roce 2020
také externimi externimi laboratofemi uréenymi pro vy-
kon Uredni kontroly. Za U¢elem posouzeni zkousek provd-
dénych témito laboratofemi pro pfejimdni jejich vysledkd
dle ¢&l.39 odst. 1 nafizeni (EU) &. 2017/625, o ufednich kon-
troldch a jinych kontrolnich ¢innostech, uskute¢nila SZPI
audit v laboratofi EUROFINS CZ, Praha 9 — Hloubétin, a to
pro zkousky potravin a vod na mikrobiologické rozbory.

Ddle byl rovnéz realizovdn korespondencni audit labo-
ratote VSCHT v Praze (Ustav analyzy potravin a vyZivy),
jehoz pfedmétem bylo stanoveni glukosaminové soli
kyseliny (S6)-5-methyltetrahydro-listové, oznagované také

Throughout the course of 2020, several investment pro-
jects were implemented at the Brno laboratory. A digital
distillation unit for the determination of alcohol content
in wine, musts, liqueurs, beer and distillates, with a built-
in steam generator for determination of volatile acids

in wine, was delivered to the Wine Analysis Department.
Furthermore, an apparatus for sub-boiling distillation
was purchased for the preparation of high-purity acids.
These acids are used in the ICP-MS laboratory for the
preparation of samples of foodstuffs for the determina-
tion of trace contents of analytes and contaminants.

A QTOF mass detector with a GC-IRMS interface was de-
livered and installed at the isotope analysis department.
The devices will be used to separate and identify volatile
(especially aromatic) substances in foodstuffs more ef-
ficiently than was possible in the past, as well as for the
analysis of such separated substances for the presence
of stable isotopes, thus enabling the more advanced
analysis of the origin and authenticity of food. Due

to the need for specific data processing and the widest
possible identification of target compounds, the invest-
ment project was supplemented by software necessary
for these purposes.

In 2020, two investment projects were completed at the
Prague laboratory. A hydrolysis unit was purchased to al-
low the laboratory to automatically hydrolyse fats before
extracting the fat to determine its content. Hydrolysis be-
fore extraction is necessary for some types of samples,
such as meat products, fish products or dairy products.
This device replaces the previously used method of man-
ual hydrolysis with hydrochloric acid, increasing the reli-
ability and reproducibility of the results and also signifi-
cantly improving the working environment. Furthermore,
a new laboratory oven was purchased for the determi-
nation of ash in food samples and for the incineration

of food samples for analyses where this operation is nec-
essary before the primary analysis takes place, for ex-
ample the determination of phosphorus. The laboratory
is also introducing automatic temperature monitoring

in selected rooms, refrigerators and freezers.

In 2020, in addition to its own laboratories, CAFIA also
made use of the services provided by external laborato-
ries authorised for the performance of official inspection
work. In order to assess the tests performed by these
laboratories before acceptance of their results according
to Article 39 (1) of Regulation (EU) No. 2017/625 on official
inspections and other inspection activities, CAFIA carried
out an audit at the EUROFINS CZ laboratory in Prague 9
- Hloubétin concerning food and water tests performed
for microbiological analyses.

Furthermore, CAFIA performed a correspondence audit

of the laboratory at the University of Chemistry and
Technology in Prague (Institute of Food Analysis and
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jako ,Quatrefolic” v doplicich stravy. Ovéfovdani vhod-
nosti dalsich analytickych metod pro uredni kontrolu v té-
to laboratofi (napf. stanoveni pravosti $afranu, analyza
termostabilizovaného mdku, atd.) bylo z d@vodu $ifeni
onemocnéni COVID-19 realizovdno formou videokonfe-
ren&ni schazky.
V prébéhu roku 2020 urdila SZPI v souladu s ustanovenim
¢&l. 37 odst. 1 natizeni (EV) &. 2017/625, o Ufednich kontro-
ldch a jinych kontrolnich ¢innostech, k provdadéni labo-
ratornich analyz, testl a diagnostiky vzorkd laboratof
Zdravotniho Ustavu se sidlem v Usti nad Labem, Cent-
rum hygienickych laboratofi. Ddle SZPI ur¢ila ndsledujici
zahraniéni laboratore pro Ucely posouzeni shody s de-
klarovanou kategorii vzorkd olivovych olejl odebranych
pfi ufednich kontrolach:
- University of Primorska, Science and Research Centre
Koper, Laboratory of the Institute for Oliveculture, |zola,
Slovinsko

- Agri-Food Arbitral Laboratory, Ministry of Agriculture,
Fisheries and Food (MAPA), Madrid, Spanélsko

- Kalamata Olive Oil Taste Laboratory, University of the
Peloponnese, Kalamata, Recko

Pro Ucely stanoveni etylenoxidu a 2-chloretanolu v po-
travindch urcila SZPI uredni laborator laborator Eurofins

Dr. Specht Laboratorien GmbH v Hamburku, Némecko.

Ke konci roku 2020 méla SZPI celkem 21 ur¢enych ured-
nich laboratofi, konkrétné:

« SZPI, Inspektordat SZPI v Praze

« SZPI, Inspektordat SZPI v Brné

- SVU Jihlava

- SVU Praha

- SVU Olomouc

- VSB-TU Ostrava

- Vyzkumny Ustav sladarsky a pivovarsky, a.s.

- Vyzkumny Ustav brambordisky HavlickQv Brod, s.r. o.
- Stdtni zdravotni Ustav Praha

- Vyzkumny Ustav rostlinné vyroby, v. v.i.

- Vyzkumny Ustav veterindrniho lékarstvi, v. v.i.
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Nutrition), whose subject was determination of the
glucosamine salt of (S6)-5-methyltetrahydro-folic acid,
which is also labelled as “Quatrefolic” in food supple-
ments. Verification of suitability of other analytical
methods for official inspections in this laboratory (e.g. the
determination of saffron authenticity, the analysis of ther-
mostabilised poppy seed, etc.) was carried out via a video
conference meeting due to the spread of COVID-19.

During 2020, in accordance with the provisions of Article
37 (1) of Regulation (EU) 2017/625 on official inspections
and other inspection activities, CAFIA designated the
laboratory of the Public Health Institute based in Usti
nad Labem, Hygiene Laboratories Centre, as fit to carry
out laboratory analyses, tests and diagnostic analyses
on samples. In addition, CAFIA designated the following
foreign laboratories as being fit for the purpose of as-
sessing conformity with the declared category of olive oil
samples collected during official inspections:

The University of Primorska, Science and Research
Centre Koper, Laboratory of the Institute for Olivecul-
ture, |zola, Slovenia;

The Agri-Food Arbitral Laboratory, Ministry of Agricul-
ture, Fisheries and Food (MAPA), Madrid, Spain;

- The Kalamata Olive Oil Taste Laboratory, University
of the Peloponnese, Kalamata, Greece.

CAFIA also designated Eurofins Dr. Specht Laboratorien
GmbH in Hamburg, Germany as an official laboratory
for the determination of ethylene oxide and 2-chloroeth-
anol in food.

By the end of 2020, CAFIA had a total of 21 designated
official laboratories, namely:

CAFIA, CAFIA Inspectorate in Prague

CAFIA, CAFIA Inspectorate in Brno

State Veterinary Institute Jihlava

State Veterinary Institute Prague

. State Veterinary Institute Olomouc

Technical University of Ostrava
- Research Institute of Brewing and Malting

Potato Research Institute in Havlickav Brod

National Institute of Public Health, Prague



- Eurofins CZ, s.r.o.

- Zdravotni Ustav se sidlem v Ostrave

- Zdravotni Ustav se sidlem v Usti nad Labem
. VSCHT, Ustav analyzy potravin a vyzivy

. Ustav pro statni kontrolu veterindrnich bioprepardt
a léciv

- Stdtni Ustav radiaéni ochrany, v.v.i

- Laboratory of olive oil testing, University Primorska,
Izola, Slovinsko

- Laboratorio Arbitral Agroalimentario, Madrid, Spanélsko
- Kalamata Olive Oil Taste, Kalamata, Recko

- Eurofins Dr. Specht Laboratorien GmbH, Hamburk,
Némecko

2.2.1
Mezilaboratorni
porovndavaci testy

Akreditované laboratore SZPI se pravidelné ucastni
mezindrodnich i ndrodnich porovndvacich zkousek —
testovdni zpUsobilosti chemickych a fyzikalné-che-
mickych laboratofi v souladu s pozadavkem normy

CSN EN ISO/IEC 17025 nebo napfiklad mezilaboratornich
valida¢nich studii laboratornich metod.

V roce 2020 se laborator Inspektordatu SZPI v Praze zu-
¢astnila 22 testl v systému FAPAS pofddanych FERA (The
Food and Environment Research Agency, Velkd Britanie).
Laborator SZPI v Praze, kterd je ndrodni referenéni labo-
ratofi (NRL) pro mykotoxiny a rostlinné toxiny, pro pro-
cesni kontaminanty a pro oblast pesticidd v ceredliich,

v ovoci a zeleniné a pro oblast pesticidl singlrezidudini
metodou, se zu&astnila celkem péti testd pofddanych
referenénimi laboratofemi EU pro rezidua pesticidC ve
Spanélsku, Dansku a Némecku a ddle dvou testd poid-
danych evropskou referenéni laboratofi pro mykotoxiny

a rostlinné toxiny a dvou testd pofddaného evropskou
referendni laboratofi pro procesni kontaminanty. Z testd
potadanych v CR se zu&astnila testu na mykotoxiny, ktery
organizoval Ustifedni kontrolni a zkusebni ustav zemé-
délsky a laboratof SZPI v Praze se na organizaci podilela.

Crop Research Institute

Veterinary Research Institute

Eurofins CZ

Public Health Institute Ostrava

Public Health Institute Usti nad Labem

University of Chemistry and Technology, Institute
of Food Analysis and Nutrition

Institute for State Control of Veterinary Biologicals
and Medicines

National Radiation Protection Institute

Laboratory for Olive Oil Testing, University
of Primorska, Izola, Slovenia

Laboratorio Arbitral Agroalimentario, Madrid, Spain

Kalamata Olive Qil Taste Laboratory, Kalamata, Greece

Eurofins Dr. Specht Laboratorien GmbH, Hamburg,
Germany

2.2.1
Interlaboratory
comparative testing

CAFIA's accredited laboratories participate regularly

in national and international comparative trials intended
to test the proficiency of chemical and physicochemical
laboratories in accordance with the requirements laid
down by Czech National Standard EN ISO/IEC 17025 and
others, such as interlaboratory validation studies of labo-
ratory methods.

In 2020, the laboratory of the CAFIA Inspectorate

in Prague participated in 22 tests in the FAPAS system or-
ganised by FERA (Food and Environment Research Agen-
cy, United Kingdom). The CAFIA laboratory in Prague is
the national reference laboratory (NRL) for mycotoxins
and plant toxins, for process contaminants and for pesti-
cides in cereals, fruit and vegetables, and also in the field
of pesticides using the single-residual method. The CAFIA
laboratory in Prague participated in five tests organ-

ised by EU reference laboratories for pesticide residues
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Kromeé toho se laboratof u¢astnila mezindrodni porovnad-
vaci a validaéni studie organizované belgickou ndrodni
referenc¢ni laboratofi pro alergeny, CER Group. V rdmci
této studie bylo analyzovdano osm vzork( susenek s rdiz-
nymi hladinami &tyf alergen’ — mléka, vajec, arasida

a liskovych ofechl za pouziti imunochemickych (ELISA)
a hmotnostné spektrometrickych (LC-MS) metod.

V roce 2020 se laborator Inspektordtu SZPI v Brné zdcast-
nila 19 mezilaboratornich testd, jedné valida¢ni studie na
stanoveni konzervacnich latek ve viné metodou kapalino-
vé chromatografie a jedné certifikadni studie na obsah
chemickych prvk{ metodou ICP-MS. Oddé&leni izotopo-
vych analyz se v préib&hu roku zG&astnilo tfi kol porovna-
vacich FIT testd potadanych laboratofi Eurofins Analytics
ve Francii a ddle od stejného poskytovatele tii kol testl
zameéfenych na profilovaci techniky, tzv. TH-profiling
analyzy, napt. bilého, rdzového a cerveného vina, me-
du, ovocnych §tdv nebo kdvy. Oddéleni analyzy vina se

v prdbéhu roku zu&astnilo deseti porovndvacich testl na
vino, Sumivé vino, likérové vino a hroznovy most pofdda-
nych evropskou referenéni laboratofi (EURL) Oenologues
de France ve Francii. V oblasti zkouseni medd a senzo-
rické analyzy byly zpracovdny dva testy od némeckého
poskytovatele DRRR. Pfi zavddéni nové metody na stano-
veni sladidel metodou HPLC-MS probéhlo porovndni na
dvou vzorcich ndpojd s prazskou laboratofi SZPI.

2.2.2
Systém databanky
analytickych hodnot vin

Evropskou databanku analytickych hodnot vin podle
natizeni Komise v pfenesené pravomoci (EU) 2018/273
a provdadéciho natizeni Komise (EU) 2018/274 spravuje
a koordinuje Spole¢né vyzkumné stredisko pfi EK v bel-
gickém Geelu.

V Databance jsou ulozena data ziskand prevdzné z izo-
topového rozboru etanolu a vody obsazenych v autentic-
kych vinarskych vyrobcich. Data se ziskdvaji referen¢nimi
metodami pouzitymi v souladu s pozadavky Mezindrodni
organizace pro révu a vino (OIV). Hlavnim cilem vytvoreni
Databanky je zejména harmonizace Ufednich rozbor(
vina v celé EU a ndsledné pouziti namérenych paramet-
rd k prokdzani prekro&eni limitu pro obohacovdni mostu,
k prokdzani pridavku vody nebo k potvrzeni pravdivos-

ti udajd o geografickém plvodu obchodovaného vina
nebo vinarského vyrobku. Zdmérem zalozeni Databanky
je rovnéz zjednoduseni vyhodnoceni vysledkd Ufednich
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in Spain, Denmark and Germany, and in addition, two
tests organised by the European reference laboratory

for mycotoxins and plant toxins and two tests organ-
ised by the European reference laboratory for process
contaminants as well. Out of the tests organised in the
Czech Repubilic, the laboratory participated in a test

for mycotoxins organised by the Central Institute for Su-
pervising and Testing in Agriculture. The CAFIA laborato-
ry in Prague also participated in the organisation of this
test. Apart from this, the laboratory took part in an in-
ternational comparative and validation study organised
by the Belgian National Reference Laboratory for Aller-
gens, CER Group. In this study, eight biscuit samples with
different levels of four allergens - milk, eggs, peanuts and
hazelnuts - were analysed using immunochemical (ELI-
SA) and mass spectrometric (LC-MS) methods.

In 2020, the laboratory of the CAFIA Inspectorate in Brno
participated in 19 interlaboratory tests, one validation
study for determination of preservatives in wine using
liquid chromatography, and one certification study for the
content of chemical elements using the ICP-MS method.
The Department of Isotopic Analysis participated in three
rounds of comparative FIT tests organised by the Eurof-
ins Analytics laboratory in France, as well as three rounds
of tests focused on profiling techniques by the same
provider: the “IH-profiling” analysis of white, rose and

red wine, honey, fruit juice and coffee. The Department

of Wine Analysis participated in ten comparative tests

for wine, sparkling wine, liqueur wine and grape must or-
ganised by the Oenologues de France, the European refer-
ence laboratory (EURL) in France. In the area of honey test-
ing and sensory analysis, two tests were performed by the
German provider DRRR. During the introduction of a new
method for the determination of sweeteners using the
HPLC-MS method, a comparison was made for two sam-
ples of beverages with the Prague CAFIA laboratory.

2.2.2
The analytical European
Wine Databank system

Pursuant to the Commission Delegated Regulation (EU)
2018/273 and the Commission Implementing Regulation
(EV) 2018/274, the analytical European Wine Databank is
managed and coordinated by the Joint Research Centre
of the European Commission in Geel, Belgium.

The databank contains data obtained largely from the
isotopic analysis of ethanol and water contained in au-



denych stejnou metodou u vyrobkd obdobnych viastnos-
ti, jejichz pGvod a zplsob produkce jsou ovéiené, tj. se
souborem autentickych vzorka.

V CR systém Databanky zastresuje Ministerstvo zemeédél-
stvi CR. SZP!I je spole¢né s Ustiednim kontrolnim a zku-
$ebnim ustavem zemédélskym (Oddéleni vinohradnictvi)
a Generdlnim feditelstvim cel (Celné-technickd laboratof)
¢lenem tohoto systému, ktery spocivd v odbéru vzor-

k& hrozn@ révy vinné reprezentativnich pro CR, v jejich
zpracovdni na vino a v jejich fyzikdiné-chemickych

a izotopovych rozborech. Popis dvaceti vzorkd a vysledky
laboratornich rozbor( jsou kazdoro¢né poskytovdny EK.
SZPI v systému zajistuje fyzikalné-chemicky a izotopovy
rozbor vzorkd, vklddani i odesilani dat do Evropské da-
tabanky a plni rovnéz koordinacéni funkci celého systé-
mu v Ceské republice. SZPI je v této souvislosti v ramci
boje proti falSovdani vin za¢lenéna v Projektu prihrani¢ni
spoluprdce aktivované z podnétu rakouské izotopové
laboratofe Francisco Josephinum ve Wieselburgu, ktery
sdruzuje Rakousko, Ceskou republiku, Slovensko a Srb-
sko. Vystupy projektu, ktery vhodnym zpUsobem dopl-
ruje ¢innost Evropské databanky analytickych hodnot
vin koordinované Spole¢nym vyzkumnym stfediskem

pfi EK v Geelu, by mély napomoci odhalit nekalé prakti-
ky obchodovanych vin zejména zahrani¢niho pdvodu

na tzemi CR.

Zdastupci SZPI figuruji jako delegdti pracovnich skupin
EK v zdlezitosti Databanky, konkrétné sprdavy Databanky,
izotopovych metod a novych metod rozboru vina.

thentic wine products. The data was obtained via refer-
ence methods used in accordance with the requirements
of the International Organisation of Vine and Wine (OIV).
The main objective of the establishment of the Data-
bank was in particular the harmonisation of official
analyses of wine throughout the EU, and the subsequent
use of measured parameters to establish limit values

for the enrichment of must, to demonstrate the addition
of water or to confirm the accuracy of data about the
geographic origin of the traded wine or wine product.
The intent behind the establishment of the Databank
was also to simplify the evaluation of the results of offi-
cial analyses by comparing them to the results of earlier
analyses made using the same method for origin and
production-certified products with similar characteris-
tics, i.e., comparison to a set of authentic samples.

In the Czech Republic, the databank system lies un-

der the patronage of the Czech Ministry of Agriculture.
CAFIA is a member of this system, as is the Central Insti-
tute for Supervising and Testing in Agriculture (Viticulture
Department) and the General Directorate of Customs
(Customs Technical Laboratory). The databank system
consists of the collection of samples of grapes that are
typical for the Czech Republic, both with regard to their
processing into wine, and to their physicochemical and
isotopic breakdowns. The descriptions of twenty samples
and the results of laboratory analyses are provided to the
European Commission on an annual basis. CAFIA's role
in the system is to provide physicochemical and isotopic
analyses of the samples, to store and send data to the
European databank, and to coordinate the entire system
in the Czech Republic. In this context, CAFIA is a part

of a cross-border cooperative project to combat the
adulteration of wine, which commenced on the initiative
of Francisco Josephinum, an Austrian isotope laboratory
in Wieselburg, and which connects Austria, the Czech
Republic, Slovakia and Serbia. The results of the project
complement the activities of the European analytical
databank of wine data coordinated by the Common Re-
search Centre of the EC in Geel, and may help to detect
unfair practices in the wine trade, in particular with re-
gard to wines of foreign origin which arrive in the Czech
Republic.

CAFIA representatives also act as delegates to Europe-
an Commission working groups on Databank issues,

specifically the management of the Databank, isotopic
techniques, and new methods for the analysis of wine.
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2.3
Certifikaéni ¢innost

Certifikace éerstvého ovoce a zeleniny

Pri dovozu ¢erstvého ovoce a zeleniny uréené k pfimé
spotrfebé bylo na jednotlivé inspektordty hidseno cel-
kem 93 zdsilek (z toho tvorilo 42 zdsilek Cerstvé ovoce

a 51 zdsilek Gerstva zelenina). Inspektofi SZPI vystavili

v roce 2020 celkem 45 certifikatl (21 certifikdtd vystave-
no pfi dovozu &erstvého ovoce, 24 certifikatd pfi dovozu
Cerstvé zeleniny).

Pri vyvozu cerstvého ovoce a zeleniny byla provedena
kontrola shody s obchodnimi normami u 3 zdsilek zeleni-
ny, na které byly vystaveny 3 certifikdty o shodé s ob-
chodnimi normami Unie pro &erstvé ovoce a zeleninu.

Certifikace ostatni

SZPI zdjistuje vyddvdni osvéd&eni pro potraviny nebo
suroviny pro vyrobu potravin v neregulované sféfe na zd-
kladé zddosti PPP. V neregulované sfére plati pro uvedeni
danych komodit na trh pouze obecné pozadavky bez-
pec¢nosti a nemusi se u nich posuzovat shoda. Osvédcée-
ni jsou vyddvdna prevdzné za ucéelem exportu a rozsah
osvéd¢ovanych znakd je tak zpravidla stanoven v sou-
ladu s pozadavky zahrani¢niho odbératele. V roce 2020
vystavila SZPI celkem 1380 osvédceni tohoto typu.

2.4
RASFF

Systém rychlého varovdni pro potraviny a krmiva (Rapid
Alert System for Food and Feed — RASFF) je vzdjem-

né propojenou siti, kterd spojuje &lenské zemé EU s EK

a Evropskym ufadem pro bezpeénost potravin (EFSA).
Hlavnim cilem tohoto systému je zabrdnit ohrozeni spo-
trebitele nebezpednymi potravinami nebo krmivy. Systém
umoziuje jednotlivym statdim ucinit co nejrychlejsi kroky
k odvrdceni poskozeni zdravi spotiebiteld zamezenim
uvedeni produktu na trh anebo stazenim vyrobku z trhu.
Pravné je evropsky systém rychlého varovdni pro potravi-
ny a krmiva zakotven v ¢ldncich 50-52 natizeni Evropské-
ho parlamentu a Rady (ES) &.178/2002, v platném znéni,
kterym se stanovi obecné zdsady a pozadavky potravi-
nového prdva, zfizuje se Evropsky ufad pro bezpe&nost
potravin a stanovi postupy tykajici se bezpeénosti potra-
vin. Prdvnim zdkladem pro systém rychlého varovdni pro
potraviny a krmiva (RASFF) je provddéci nafizeni Komise
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2.3
Certification activities

Certification of fresh fruit and vegetables

A total of 93 consignments of fresh fruit and vegeta-
bles intended for direct consumption (42 consignments
of fresh fruit and 51 consignments of fresh vegetables)
were reported to individual inspectorates on import.

In 2020, CAFIA inspectors issued a total of 45 certificates
(21 certificates for the import of fresh fruit and 24 certifi-
cates for the import of fresh vegetables).

Inspections for compliance with commercial standards
for the export of fresh fruit and vegetables were con-
ducted for 3 consignments of vegetables, for which a to-
tal of 3 certificates of compliance with European Union
commercial standards for fresh fruit and vegetables
were issued.

Other certification

CAFIA issues certificates for foodstuffs and primary
ingredients for production of foodstuffs in the non-reg-
ulated sector on the basis of requests from FBOs. In the
non-regulated sector, only general safety requirements
apply to placing of the commodities in question on 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 require-
ments of a customer from abroad. CAFIA issued a total
of 1380 certificates of this type in 2020.

2.4
RASFF

The Rapid Alert System for Food and Feed (RASFF) is an
interconnected network linking the Member States of the
European Union (EU) with the European Commission (EC)
and the European Food Safety Authority (EFSA). The prin-
cipal objective of this system is to prevent the risk of ex-
posure of consumers to unsafe food or feed. The system
makes it possible for individual states to act as quickly

as possible to avert harm to the health of consumers

by restricting 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 Re-



(EV) ¢&.2019/1715 ze dne 30. zafi 2019, kterym se stanovi
pravidla pro fungovdni systému pro sprdvu informaci

o Urednich kontroldch a jeho systémovych slozek (,nafi-
zeni o IMSOC®).

Fungovdni systému RASFF je v Ceské republice podrob-
né upraveno narizenim viady ¢. 98/2005 Sb., kterym se
stanovi systém rychlého varovdni o vzniku rizika ohrozeni
zdravi lidi z potravin a krmiv. SZPI je podle § 15 odst. 5 za-
kona ¢.110/1997 Sb., o potravindch a tabdkovych vyrob-
cich, ve znéni pozdgjsich pfedpisd, Narodnim kontaktnim
mistem pro systém rychlého varovani (NKM RASFF).

Ndrodni kontaktni misto soustfeduje informace ze véech
dozorovych orgdnl nad potravinami a krmivy v CR:

SZPI, Statni veterindarni spravy, Orgdnd ochrany vefejné-
ho zdravi a Ustfedniho kontrolniho a zkudebniho Gstavu
zemeédélského. S Ndrodnim kontaktnim mistem spolupra-
cuji také dalsi u¢astnici ndrodniho systému rychlého va-
rovdni: Generdlni Feditelstvi cel, Statni Ufad pro jadernou
bezpecnost, Ministerstvo vnitra a Ministerstvo obrany.
Koordina&nim mistem je sekretaridt Koordina&ni skupiny
bezpecnosti potravin pfi Ministerstvu zemédélstvi.

Tok informaci o vyskytu nebezpe&nych vyrobkl je obou-
smérny, dozorové orgdny CR se prosttednictvim Ndrodni-
ho kontaktniho mista dozvidaji o nebezpecnych vyrob-
cich, které mohou byt na ¢eském trhu, a v rdmci svych
pravomoci ndsledné provddi kontrolu. EK je pak zpétné
informovdna o skute¢nostech, které byly Setfenim pfipa-
du zjistény a o ulozenych opatfenich.

Dojde-li ke zjisténi vyskytu nebezpe&ného vyrobku nékte-

rym z dozorovych orgdnC v CR, odesild Ndrodni kontaktni
misto do EK informace ziskané od jednotlivych u¢astnikd

ndrodniho systémui.

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 zasilani ozndmeni do systému - tzv. Standardnimi
opera&nimi postupy (SOP) RASFF. Souc¢dsti odeslaného
ozndmeni jsou vysledky kontrol, pfijatd opatreni, detailni
informace vedouci k presné identifikaci produktu, udaje
o jeho distribuci, atd. Od roku 2011 jsou v CR ozndmeni
tvorena a preddvdna prostfednictvim on-line aplikace
iRASFF.

V roce 2020 bylo prostfednictvim NKM RASFF distribuo-
vdno celkem 2 767 ozndmeni, tj. 279 origindlnich ozna-
meni tykajicich se CR a souvisejicich 2 488 dodate&nych
informaci. CR odeslala celkem 70 origindlnich ozndmeni.
Kontroly na trhu se tykalo 66 ptipadd a z toho 31 ozna-
meni spadalo do kompetence SZPI. Ve 4 pripadech se
jednalo o kontrolu dovozu. Pfi kontroldch na hranicich
SZPI spolupracuje s orgdny Celni spravy CR v souladu

quirements of Food Law, establishing the European Food
Safety Authority and laying down Procedures in Matters
of Food Safety, as amended. The legal basis for the Rap-
id Alert System for Food and Feed (RASFF) is Commission
Implementing Regulation (EU) No. 2019/1715 of 30 Sep-
tember 2019, laying down the Rules for the Functioning
of the Information Management System for Official
Inspections, and for its Systemn Components (‘the IMSOC
Regulation’).

Operation of the RASFF in the Czech Republic is regu-
lated in detail in Government Directive No. 98/2005 Coll.
which establishes a Rapid Alert System for the Emer-
gence of Risks to Human Health from Food and Feed.
Pursuant to §15 (5) of Act No. 110/1997 Coll., on Food and
Tobacco Products, as amended, CAFIA is the National
Contact Point for the Rapid Alert System (NCP RASFF).

The National Contact Point gathers information from all
supervisory bodies in the area of food and feed in the
Czech Republic: CAFIA, the State Veterinary Adminis-
tration, public health protection bodies and the Central
Institute for Supervising and Testing in Agriculture. Other
participants in the national rapid alert system also coop-
erate with the National Contact Point: the General Direc-
torate of Customs, the State Office for Nuclear Safety,
the Ministry of the Interior of the Czech Republic and the
Ministry of Defence. The coordination point is the Secre-
tariat 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 EC receives feedback on the
findings 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 EC 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 labo-
ratory analysis are compared to the notification guide-
lines for the RASFF system — what are known as the
Standard Operating Procedures (SOP). The notification
sent includes the results of inspections, measures taken,
detailed information leading to accurate product iden-
tification, distribution data, etc. Since 2011, notifications
in the Czech Republic have been created and transmit-
ted through the iRASFF online application.
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s Dohodou o vzdjemné soucinnosti a spoluprdci uzavre-
nou mezi SZPI a Generdinim feditelstvim cel.

Druhou kategorii jsou ozndmeni prijatd systémem RASFF.
V nich figuruji produkty vyrobené v CR, distribuované
pies CR nebo ty, které byly doddny ze zahrani&i na desky
trh. V roce 2020 ptijala CR celkem 209 piipadd, z toho
125 spadalo do kompetence SZPI.

Nad rdmec pfipadd, které se bezprostiedné tykaji CR,
rozeslalo v roce 2020 NKM RASFF 12 informativnich oznd-
meni v kategorii Novinka, v&etné souvisejicich dodatec¢-
nych informaci.

Mimorddnou uddlosti roku 2020 byl vysoky pocet oznd-
meni RASFF tykajicich se obsahu nepovoleného pesti-
cidu ethylenoxidu v sezamovych semincich z Indie a ve
zpracovanych potravindch s obsahem sezamu. V ndvaz-
nosti na ozndmeni z RASFF provedla SZPI mimorddnou
kontrolu obsahu ethylenoxidu v sezamui.

2.5
Systém sprdvni pomoci
a spoluprdce (AACS)

Sprdvni pomoc a spoluprdce (Administrative Assistance
and Cooperation — AAC) v ramci EU slouzi k i¢innému
vymdhdni prdva v oblasti potravin a krmiv v pfipadech,
které maiji preshrani¢ni presah.

Pravnim zdkladem pro spravni pomoc a spolupraci (AAC)
je hlava IV (Sprdavni pomoc a spoluprdce) nafizeni Evrop-
ského parlamentu a Rady (EU) &.2017/625 ze dne 15. biez-
na 2017, o urednich kontroldch a jinych urednich ¢innos-
tech provddénych s cilem zgjistit uplatfovdni potravino-
vého a krmivového prdva a pravidel tykajicich se zdravi
zvifat a dobrych zZivotnich podminek zvifat, zdravi rostlin
a ptipravkd na ochranu rostlin (,nafizeni o Ufednich kon-
troldch®) a provdadéci nafizeni Komise (EU) &.2019/1715 ze
dne 30. zdii 2019, kterym se stanovi pravidla pro fungo-
vdni systému pro sprdvu informaci o Urednich kontroldch
a jeho systémovych slozek (,nafizeni o IMSOC*).

Ugelem AAC je zajistit spravné uplatiovdni pravidel
uvedenych v ¢l. 1 odst. 2 nafizeni o Urednich kontroldch,
pokud se nevyhovujici kontrolni zjisténi dotykaji vice nez
jednoho ¢lenského stdatu. Prislusné orgdny ¢lenskych std-
td si poskytuji vzdjemnou pomoc v pfipadech uvedenych
v ¢l.104-107 natizeni o Ufednich kontroldch a také se
vzdjemné informuji o zjisténich klamavého a podvodné-
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In 2020, a total of 2 767 notifications were distributed
through the NCP RASFF: 279 original notifications con-
cerning the Czech Republic and 2 488 additional pieces
of related information. The Czech Republic itself sent

a total of 70 original notifications. 66 cases were related
to inspections on the market, of which 31 notifications
fell 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 ac-
cordance with the Agreement 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 manu-
factured in the Czech Republic or distributed via the
Czech Repubilic, or those that have been placed on the
Czech market from abroad. In 2020 the Czech Republic
received 209 cases, 125 of which fell under the authority
of CAFIA.

Beyond the framework of the cases which directly
affected the Czech Republic in 2020, the NCP RASFF
sent out 12 information notices in the category of News,
including additional related information.

An extraordinary event in 2020 was the high num-

ber of RASFF notifications concerning the content

of a non-permitted pesticide, ethylene oxide, in sesame
seed from India and in processed foods containing ses-
ame. Following the notification from the RASFF, CAFIA
carried out an ad-hoc inspection of the content of ethy-
lene oxide in sesame seed.

2.5

The Administrative
Assistance and
Cooperation (AAC)
system

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 cooper-
ation (AAC) is Title IV (Administrative Assistance and Co-
operation) of Regulation (EU) of the European Parliament
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Ozndmeni systému RASFF v roce 2020 v kompetenci SZPI . Notifications in the
RASFF system in the Czech Republic in 2020 within the competence of CAFIA
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Podty ozndmeni systému RASFF v letech 2004-2020 . Number of notifications

in the RASFF system in 2004-2020
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and the Council No. 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 ani-
mal health and welfare, plant health and plant protection
products (‘Official Control Regulation’) and Commission
Implementing Regulation (EU) No. 2019/1715 of 30 Sep-
tember 2019 laying down the rules for the functioning

of the information management system for official



mist v souladu s ¢l. 103 nafizeni o Ufednich kontroldch.
Dozorové orgdny odesilaji informace o vysledcich ured-
ni kontroly a souvisejici zadosti o spoluprdci do jinych
&lenskych statl prostrednictvim kontaktniho mista na
SZPI. Hiaseni AAC ptijatd z jinych ¢lenskych statl jsou ze
strany ndrodniho kontaktniho mista pfeddvdna ostatnim
orgdndm dozoru nad potravinami a krmivy v CR za Gde-
lem dosetfeni, pfipadné pfijeti vhodnych opatreni.

V roce 2020 bylo prostrfednictvim on-line ndstroje distri-
buovdno celkem 195 ozndmeni (z toho 134 bylo v kompe-
tenci SZPI) a souvisejicich 357 zadosti, informaci a reakei.
Z celkového poc&tu ozndmeni bylo 49 pripadd odeslanych
z CR a 146 piipad( pfijatych z jinych &lenskych statd. Cel-
kem 14 hldseni AAC bylo pfijato nebo odesldno formou
e-mailové komunikace.

2.6
Informacni
a komunikacCni systém

Informac¢né komunika¢ni infrastruktura SZPI je tvorena
komplexnim souborem technologii od proveérfenych 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 lokdlinich sitich, které
jsou propojeny pomoci virtudini privatni sité na bdzi sta-
bilni hybridni technologie MPLS. Tato je centrdlné spra-
vovdna a proaktivné provozné i bezpe¢nostné monitoro-
vdna modernimi HW a SW prostredky. V lokdlnich sitich
na véech lokalitdch jsou v sitové infrastrukture zaélenéna
vykonnd sitovd zatizeni FortiGate, kterd zajistuji kom-
plexni ochranu sité SZPI a ochranu internetové konekti-
vity proti bezpec¢nostnim hrozbdm. Tim je zabezpecena
vysokd spolehlivost a kvalita sitovych spojd a sluzeb, kam
patiii hlasové sluzby pevné sité, které jsou realizovdny na
platformé IP telefonie.

Nad informacéné komunikaéni infrastrukturou SZPI je pro-
vozovdn provozni dohledovy systém PRTG a vykonny sys-
tém bezpecnostniho monitoringu IBM Security QRadar
SIEM, ktery je doplnény o funkcionality NESSUS.

V rdmci zabezpeceni provozu byl potizen samostatny fy-
zicky server pro fizeni U&tl Active Directory, ktery je nyni
zcela nezdvisly na virtudini serverové infrastrukture.

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 Reg-
ulation for cases in which the non-compliant findings of an
inspection concern more than one member state. The
competent authorities of the member states cooperate
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 EC is used as the main tool
for the exchange of information in the AAC system.

Pursuant to § 15 (5) of Act No. 110/1997 Coll., on Food-
stuffs and Tobacco Products, as amended, CAFIA is

the national contact point for administrative assistance
and cooperation in the Czech Republic, and one of the
appointed liaison bodies in compliance with Article 103
of the Official Control Regulation. Supervisory bodies
send information about the results of official inspections
and related requests for cooperation to other Member
States through the contact point at CAFIA. AAC notifica-
tions received from other member states are transmitted
via the National Contact Point to other supervisory food
and feed authorities in the Czech Republic for the pur-
pose of follow-up investigation or the taking of appropri-
ate measures, as applicable.

A total of 195 notifications (including 134 within the com-
petence of CAFIA) and 357 related requests, information
notifications and responses were distributed through
the online tool in 2020. Out of the total number of noti-
fications, 49 cases were sent from the Czech Republic
and 146 cases were received from other member states.
14 AAC notifications in total were received or sent out

in the form of e-mail communication.

2.6
The Information and
Communication system

CAFIA’s information and communication infrastructure
consists of a comprehensive set of technologies from
trusted suppliers on different platforms. The various
technologies are focused on the processing and da-

ta integration of heterogeneous software systems and
applications with specific solutions running in multiple
subsystems.

Vysledky ¢innosti inspekce - 16 -77 . Results of inspection activities - 16-77 67



V prabéhu roku byly vdechny inspektoraty dovybaveny
vykonnymi pdtefnimi prvky sité od ovéreného vyrobce

v rdmci rozsifovdni a rozvoje datové sité. Vse probéhlo
zdroven s mnohondsobnym navysenim propustnosti
sitového provozu, tak aby byly spolehlivé pokryty véechny
pozadavky na informaéné-komunikaéni sit SZPI.

Vzhledem k aktudlni situaci a souvisejicim zméndm

v pozadavcich na formy vzdjemné komunikace, byly
pofizeny licence k rozsifeni moznosti nyni vyuzivaného
videokonferen¢niho systému. SZPI tak od roku 2020 vy-
uzivd hybridniho modelu videokonferenci zalozenych na
platformé Cisco s mnohostrannym vyuzitim jak pevnych
videokonferen&nich termindld, tak i cloudovych sluzeb
Webex Teams, které zaméstnancdm umoznuiji moderni
formy vzdjemné komunikace i mimo kanceldre.

Prlbézné byly v obdobi roku 2020 provadény Upravy apli-
ka¢niho programového vybaveni jednotlivych podsysté-
mU informadniho systému SZPI v souvislosti s aktudlnimi
pozadavky uzivateld &i v souvislosti s pozadavky legisla-
tivy.
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The systems are integrated in eight local networks which
are interconnected using a virtual private network based
on stable MPLS hybrid technology. It is centrally adminis-
tered, and operations and security are proactively mon-
itored with modern HW and SW equipment. Powerful
FortiGate network infrastructure devices are integrated
in the local networks at all locations, providing compre-
hensive protection to the CAFIA network and the protec-
tion of Internet connectivity against security threats. The
high reliability and quality of network connections and
services are secured therewith, including fixed network
voice services which are operated via an IP telephony
platform.

PRTG, a supervisory system for operating systems, and
IBM Security QRadar SIEM, a high-performance security
monitoring system supplemented with NESSUS function-
alities, are also used to protect the CAFIA information
communication infrastructure.

As part of operational security, an independent physi-
cal server for managing Active Directory accounts was
acquired, and this is now completely independent of the
virtual server infrastructure.

During the year, all inspectorates were equipped with
powerful backbone network elements from a certified
manufacturer as part of the expansion and development
of the data network. Everything took place simultaneous-
ly with a multiple increase in the throughput of network
traffic, meaning that all the requirements placed on the
CAFIA information and communication network were
reliably covered.

With regard to the current situation and related changes
in the requirements for forms of mutual communication,
licenses were obtained to expand the capabilities of the
currently used video conferencing system. Since 2020,
CAFIA has been using a hybrid video conferencing mod-
el based on the Cisco platform, with the versatile use

of both fixed video conferencing terminals and Webex
Teams cloud services, which enables employees to use
modern forms of mutual communication even outside
the office.

Modifications to application software for the individual
subsystems of the CAFIA information system were car-
ried out in the context of current user requirements or
in connection with legislative requirements throughout
2020.

The principal information system KOPR, which is em-
ployed in the primary inspection activities and subse-
quent administrative proceedings of CAFIA, remained
the highest priority. In the course of 2020, as part of the
development of the KOPR IS, modifications were imple-



Nejvyssi prioritou zdstdval i naddle stézejni vyznamny
informacni systém KOPR uréeny pro primdrni kontrolni
ginnost a navazujici spravni fizeni SZPI. V pribéhu roku
2020 byly v rdmci rozvoje IS KOPR realizovdny zejména
upravy vedouci k optimalizaci proces(, zvy$eni efektivi-
ty a komfortu prdce v systému a dokonceni vybranych
funkcionalit. Jednalo se napriklad o Upravy zlepsujici
moznosti zaddvdni ¢i editaci dat pfi tvorbé kontrolnich
materiald, zrychleni generovdni $ablon kontrolnich ma-
teridld a upravy seznam, které usnadnily filtrovani a vy-
hleddvani dat. V roce 2020 byly implementovdny rovnéz
nékteré nové funkcionality, napfiklad aplikace pro opravu
podkladd, novy modul pro administraci nedfednich vzor-
k@, archiv dat v IS KOPR pro zobrazovdni historickych
dat. Casteéné byla provedena i aktualizace vybranych
dil¢ich sluzeb napojeni IS KOPR a IS GINIS.

V prébéhu roku 2020 byly zavedeny Upravy ERMS, kte-
ré usnadnuji, a pfedevsim zefektiviiuji praci uzivateld

v daném informad¢nim systému. Nejdulezitéjsi z nich bylo
zavedeni automatické konverze u doru¢ené posty a au-
tomaticky prfevod odeslané posty do vystupniho formdtu
PDF/A. Zcela zdsadni byla téZ Uprava, kterd umozni auto-
matické generovdni odpovédi na doru¢ené poddni

na e-mailovou adresu podatelny.

I v roce 2020 doslo k rozvoji a prohloubeni komunikace
mezi ERMS a dalsimi agendovymi systémy SZPI, prede-
v&im IS GINIS a IS KOPR. K dal$imu propojeni doslo i na
urovni ERMS a Intranetu SZPI. V neposledni fadé je tfeba
zminit realizaci verejné zakdzky a prechod k novému po-
skytovateli hlasovych a datovych sluzeb pro celou SZPI.

Je nutno vyzdvihnout realizaci projektu zavedeni kvali-
fikované elektronické peceti SZPI a kvalifikované sluzby
pro ovérovdni elektronickych podpisd/pedeti. Obé tyto
Upravy umozni SZPI naplnhovat pozadavky nafizeni
Evropského parlamentu a Rady (EU) &.910/2014 ze dne
23. cervence 2014, o elektronické identifikaci a sluzbdch
vytvdrejicich ddvéru pro elektronické transakce

na vnitfnim trhu a o zrudeni smérnice 1999/93/ES (zna-
mé pod ndzvem ,natizeni elDAS*) a zdkona ¢&. 297/2016
Sb., o sluzbdch vytvdatejicich davéru pro elektronické
transakce.

V zdavéru roku byl nové vysoutézen informacni systém pro
evidenci v oblasti vinarstvi, ktery by mél v ndsledujicim roce
postupné nahradit stdvajici, jiz dosluhujici, systém IS Vino.

mented leading to the optimisation of processes, which
increased the efficiency and comfort of work in the
system, and also to the completion of selected function-
alities. These included, for example, modifications that
improved the options for entering or editing data when
creating inspection materials, speeding up the gener-
ation of inspection material templates and editing lists
that made it easier to filter and search for data. In 2020,
some new functionalities were also implemented, such
as applications for the correction of documents, a new
module for the administration of unofficial samples, and
a data archive in the KOPR IS for displaying historical
data. Selected sub-services of the KOPR IS and GINIS IS
connection were also partially updated.

Over the course of 2020, changes were made to the
ERMS that simplified and significantly improved the
working efficiency of users in the information system.
The most important of these was the introduction of au-
tomatic conversion for inbox mail and the automatic
conversion of sent mail to the PDF/A output format. An
adjustment which will enable automatic generation

of a response to a delivered submission to the filing of-
fice email address was also extremely crucial.

In 2020 communication between the ERMS and oth-

er CAFIA agenda systems, in particular the GINIS IS

and KOPR IS, was developed and deepened. Additional
ERMS-level and CAFIA intranet links were also estab-
lished. On top of that, organisation of a public tender
procedure and subsequent transition to a new provider
of voice and data services for the whole of CAFIA should
also be mentioned.

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
European 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 ‘elDAS
Regulation’) and Act No. 297/2016 Coll., on Trust Services
for Electronic Transactions.

At the end of the year, information system for records
in the area of viniculture was newly acquired via public
tender. In the following year it should gradually replace
the existing Vino IS, which is reaching the end of its ser-
vice life.
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2.7
Cinnost v oblasti
legislativy

2.7.1

Ivorba

a pEipominkovdni
prdavnich predpisu

V roce 2020 se SZPI podilela na vzniku 7 zdkond. Z nich
pak SZPI predevsim spolupracovala s Ministerstvem
zemédglstvi CR na legislativnim procesu novel zdkona
¢. 110/1997 Sb., o potravindch a tabdkovych vyrobcich

a o zméné a doplnéni nékterych souvisejicich zdko-

nd. 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
&.452/2001 Sb., o ozna&eni pavodu ochrané a zemépis-
nych oznaceni a o zméné zdkona o ochrané spotrebitele;
novele zdkona ¢.78/2004 Sb., o nakladdni' s geneticky
modifikovanymi organismy a genetickymi produkty;

k navrhu zdkona o dozoru nad trhem a souladu vyrobkd
s predpisy; k ndvrhu zdkona o omezeni dopadu vybra-
nych plastovych vyrobkd na zivotni prostiedi.

SZPI se v roce 2020 spolupodilela také na vzniku ¢&i
novele &tyf provadécich vyhldasek k réiznym zdkondm.
Jednd se o tyto vyhldsky: novela Vyhldsky ¢.54/2004 Sb.,
o potravindch uréenych pro zvlastni vyzivu a o zplsobu
jejich pouziti; ndvrh Vyhldsky o seznamu potravin podle
§ 9 b odst. 1 pism. ¢c) zdkona o potravindch a tabdkovych
vyrobcich; ndvrh Vyhldsky o pozadavcich na zpracované
ovoce a zpracovanou zeleninu, skofdpkové plody, houby,
brambory a vyrobky z nich a bandny; ndvrh Vyhldasky,
kterou se stanovi vyse poplatkd za poskytnuti ¢eskych
technickych norem a jinych technickych dokumentd,
poplatkd za pfistup do databdze a poplatkd za sponzoro-
vany pristup k ¢eskym technickym normdm a jinym tech-
nickym dokumentlm; navrh Vyhlasky o pozadavcich na
jakost a zdravotni nezdvadnost balenych vod a zpUsobu
jejich upravy.

Stejné jako v predchdzejicich letech se SZPI podilela na

tvorbé prdvnich predpist EU. SZPI aktivné sledovala vyvoj
prdvni Upravy v oblasti vinarstvi, zejména pfipravu provd-
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2.7
Legislative activities

2.7.1

Legal regulations:
creation and
commentary

In 2020 CAFIA participated in the creation of 7 laws.
From these, CAFIA primarily cooperated with the Ministry
of Agriculture of the Czech Repubilic in the legislative
process for the amendment to Act No. 110/1997 Coll.,

on Foodstuffs and Tobacco Products, and amendments
to certain related acts. CAFIA also submitted comments
on the amendment to Act. No. 89/2012 Coll., The Civil
Code; the amendment to Act No. 452/2001 Coll., on des-
ignations of origin, protection and geographical indica-
tions and on the amendment of the Consumer Protec-
tion Act; the amendment to Act No. 78/2004 Coll., on the
handling of genetically modified organisms and genetic
products; the draft law on market surveillance and the
compliance of products with regulations; and the draft
law on limiting the impact of selected plastic products
on the environment.

In 2020 CAFIA also participated in the creation or
amendment to 5 implementing decrees related to vari-
ous acts. These were the following decrees: the amend-
ment to Decree No. 54/2004 Coll., on foods intended

for special nutrition and on the manner of their use; the
draft Decree on the list of foods accordingto § 9 b (1)

(c) of the Act on Food and Tobacco Products; the draft
Decree on the requirements for processed fruit and pro-
cessed vegetables, nuts, mushrooms, potatoes and prod-
ucts made from them, and bananas; the draft Decree
setting the amount of fees for the provision of Czech
technical standards and other technical documents, fees
for access to databases and fees for sponsored access
to Czech technical standards and other technical doc-
uments; and the Draft decree on requirements for the
quality and safety of bottled waters and the method

of their treatment.

As in previous years, CAFIA was a contributor in the cre-
ation of EU legal regulations. CAFIA actively monitored
the development of legislation in the area of viniculture,



décich aktd k naftizeni (EU) &.1308/2013, kterym se stano-
vi organizace trhu se zemédeélskymi produkty.

2.7.2

U&ast na jedndnich
pracovnich formaci EK
a Rady EU

Zameéstnanci SZPI se pravidelné a aktivné ucastni jed-
ndni pracovnich formaci Evropské komise a Rady - do
vypuknuti pandemie COVID-19 se uskutecnilo celkem

6 zahrani¢nich pracovnich cest (3x pracovni skupina

pro zemédélské &i primyslové kontaminanty). Poté tato
jedndni probihala videokonferenéni formou. Do konce
roku se jesté uskutecnilo 5 jedndni pro pracovni skupiny
pro zemédgélské ¢i primyslové kontaminanty, 5 jedndni
souvisejicich s nafizenim pro Urfedni kontroly potravin,
pravidelné se také ,schdzely” pracovni skupiny pro systé-
my RASFF, AAC a Food Fraud a 2x se uskutec¢nilo setkdani
pracovni skupiny pro e-commerce. Za cely rok se takto
za chorvatského a némeckého predsednictvi uskutecnilo
celkem 24 setkdni pracovnich formaci EK (22) a Rady (2),
kterych se experti SZPI ucastnili.

Zdastupce SZPI sleduje jedndni Resortni koordinaéni sku-
piny (RKS) na Ministerstvu zemédélstvi CR. RKS piedsta-
vuje koordina¢ni centrum pro schvalovdni instrukci, pozic
a manddtd prezentovanych za CR a resort zemédalstvi
na jedndnich pracovnich orgdand EU véetné COREPERuU,
Zvldétniho zemédélského vyboru a Rady ministrd pro
zemé&delstvi a rybolov.

V roce 2020 probéhlo informativni setkani s MZe k pfi-
pravé predsednictvi Ceské republiky v Radé EU v druhé
poloviné roku 2022.

2.7.3
Cinnost prdvni

V roce 2020 bylo pravomocné skon¢eno 2 435 sprdvnich
fizeni vedenych s provozovateli potravindiskych podnikd,
v nichz byly uloZzeny pokuty v celkové vysi 96 597 500 K¢&.
Trest napomenuti byl ulozen ve 253 pfipadech. Ve sprav-
nich fizenich o deliktech provozovatell potravindfskych

specifically the drafting of implementing acts concern-
ing Regulation (EU) No. 1308/2013 establishing a common
organisation of the markets in agricultural products.

2.7.2

Participation

in meetings of working
groups of the European

Commission and the
Council of the EU

CAFIA employees regularly and actively participate

in the meetings of working formations of the European
Commission and the Council - until the outbreak of the
COVID-19 pandemic, a total of 6 business trips abroad
took place (three times to the working group for agri-
cultural and industrial contaminants). After that, such
negotiations took place via video conferencing. By the
end of the year, 5 meetings had been held with the work-
ing groups for agricultural or industrial contaminants,

5 meetings had taken place related to the regulation
concerning official food inspections, and also working
groups for the RASFF, AAC and Food Fraud systems
“met” regularly, and meetings of the e-commerce work-
ing group were held twice. During the whole year under
the Croatian and German presidencies, CAFIA experts
took part in a total of 24 meetings involving EC (22) and
Council (2) working formations.

A CAFIA representative follows the meetings of the Sec-
tion Coordination Group (SCG) at the Ministry of Agricul-
ture of the Czech Republic. The SCG is a coordination
centre for the approval of instructions, positions and
mandates presented on behalf of the Czech Republic

at meetings of working bodies of the EU such as COREP-
ER, the Special Committee on Agriculture and the Coun-
cil of Ministers for Agriculture and Fisheries.

In 2020, an information meeting was held with the Min-
istry of Agriculture to prepare for the presidency of the
Czech Repubilic in the Council of the EU in the second
half of 2022.
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podnikl byla rovnéz ulozena povinnost nahradit naklady
spravniho fizeni v celkové vysi 313 000 Ke&.

Nejéastéji byla ve spravnim fizeni projedndvdna poruseni
ndsledujicich prdvnich predpis:

&l. 4 nafizeni (ES) €. 852/2004 — nedodrzeni hygienickych
pozadavkd pfi uvadéni potravin do obé&hu (1292);

€l. 5 nafizeni (ES) €. 852/2004 — nedodrzovdni postup(
zalozenych na zasaddch HACCP (464);

&l. 14 nafizeni (ES) &.178/2002 — uvadéni na trh potravin
Skodlivych pro zdravi nebo nevhodnych k lidské spotrebé
(199);

€l. 7 nafizeni (EU) €. 1169/2011 - uvadéni zavadéjicich
informaci (423);

§ 3 odst. 1 pism. i) zdkona o potravindch - porugeni po-
vinnosti provozovatele potravindiského podniku k nahla-
Sovani &innosti (248);

§ 3 odst. 1 pism. k) zdkona o potravindch - nedodrzeni
stanovené teploty pfi uchovavdni potravin (69);

§ 3 odst. 1 pism. q) zdkona o potravindch — neprodle-
né nevyfazeni nevyhovuijicich potravin z dalsiho obéhu
(293);

§ 3 odst. 1 pism. r) zdkona o potravindch - nezabezped&eni
dokladd o plvodu potravin (167);

§ 10 odst. 1 pism. b) zdkona o potravindch - uvddéni
do obéhu potravin s proslym datem pouzitelnosti (834);

§10 odst. 2 zdkona o potravindch - neoddélené umisténi
a oznaceni potravin s proslym datem minimdalni trvanli-
vosti (795);

§ 16 zdkona o vinohradnictvi a vinarstvi — nedodrzeni
pozadavkd na oznaéeni produktu/vina (35);

§ 27 zdkona o vinohradnictvi a vinafstvi - nedodrzeni
pozadavkl na uvddéni do obéhu vina (115);

§ 30 zdkona o vinohradnictvi a vinafstvi - fddné nevede-
ni eviden&nich knih v odvétvi vina (99);

&l. 76 narizeni (ES) &.1308/2013 - nedodrzeni pozadavkd
obchodnich norem u ovoce a zeleniny (142);

&l. 80 odst. 2 nafizeni (ES) &.1308/2013 — uvddéni
do obé&hu produktl z révy vinné podrobenych nepovole-

nym enologickym postuptm (16);

&l. 147 odst. 1 nafizeni (EU) &.1308/2013 - uvadéni
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2.7.3
Legal activities

2 435 administrative proceedings were concluded with
food business operators in 2020 and fines totalling
96597500 CZK were imposed. A reprimand was admin-
istered as punishment in 253 cases. Obligation to reim-
burse the amount of 313000 CZK was imposed as the to-
tal compensation for the costs of administrative proceed-
ings for offences committed by food business operators.

The most frequent violations dealt with in administra-
tive proceedings were with regard to the following legal
regulations:

Article 4 of Regulation (EC) No. 852/2004 - failure

to comply with hygiene requirements when placing food-
stuffs on the market (1292);

Article 5 of Regulation (EC) No. 852/2004 - failure
to comply with procedures based on HACCP principles
(464);

Article 14 of Regulation (EC) No. 178/2002 - placement
of foodstuffs on the market that are unsafe or unfit
for human consumption (199);

Article 7 of Regulation (EU) No. 1169/2011 - statement
of misleading information (423);

§ 3 (1) (i) of the Food Act - violation of the obligation
of food business operators to report the initiation of busi-
ness activity (248);

§ 3 (1) (k) of the Food Act - failure to comply with the
stipulated temperature for food storage (69);

§3 (1) (g) of the Food Act - failure to immediately with-
draw non-compliant foodstuffs from the market (293);

§ 3 (1) (r) of the Food Act - failure to provide documenta-
tion on the origin of foodstuffs (167);

§10 (1) (b) of the Food Act — marketing of foodstuffs with
expired use-by date (834);

§10 (2) of the Food Act - failure to separately place and
label foodstuffs with an expired best-before date (795);

§ 16 of the Viniculture and Viticulture Act - failure
to comply with requirements for product/wine labelling

(35);

§ 27 of the Viniculture and Viticulture Act - failure



do obé&hu produktd v odvétvi vina bez prlvodnich dokla-
da (21);

&l.52 odst. 1 nafizeni (ES) €. 607/2009 - uvdadéni do obé-
hu produktd v odvétvi vina ozna&enych v rozporu s nafi-
zenim noveé ¢&l. 42 odst. 1 natizeni (EU) ¢.2019/33 (21).

V roce 2020 nabylo pravni moci 149 rozhodnuti Ul o odvo-
lani proti rozhodnuti inspektordtu o ulozeni pokuty pro-
vozovateli potravindrského podniku, z nichz bylo v 88 pfi-
padech napadené rozhodnuti potvrzeno, v 43 pripadech
byla provedena zména napadeného rozhodnuti (véetné
zmén formdlniho charakteru), v 13 pfipadech bylo napa-
dené rozhodnuti zruseno a vrdceno pfislusnému inspek-
tordtu k novému projedndni a rozhodnuti, ve 4 pfipadech
bylo napadené rozhodnuti zruseno a fizeni zastaveno,

v 1 ptipadé bylo shleddno rozhodnuti nicotnym a v O pfi-
padech bylo poddno opozdéné odvoldni.

V roce 2020 rozhodly ve sprdvnim soudnictvi pravomoc-
né krajské soudy o 39 Zalobdch proti rozhodnutim Ul.

Z dorugenych pravomocnych rozsudkd krajskych soudd
byla ve 31 ptipadech zaloba jako neddvodnd zamitnuta
a v 8 piipadé bylo rozhodnuti Ul soudem zrugeno a véc
vrdcena k dal$imu fizeni. V roce 2020 nabylo prdvni moci
téZ 12 rozhodnuti Nejvyssiho sprdavniho soudu tykajicich
se rozhodnuti Ul.

to comply with requirements for the placement of wine
on the market (115);

§ 30 of the Viniculture and Viticulture Act - failure
to keep records in the wine sector (99);

§ 76 of Regulation (EC) No. 1308/2013 - failure to comply
with the requirements of commercial standards for fruit
and vegetables (142);

Art. 80 (2) of Regulation (EC) No. 1308/2013 - marketing
of viticultural products that have undergone unauthor-
ised oenological practices (16);

Art. 147 (1) of Regulation (EC) No. 1308/2013 - placement
of products from the wine sector on the market without
accompanying documents (21);

Art. 52 (1) of Regulation (EC) No. 607/2009 — marketing
of products from the wine sector that are labelled con-
trary to the regulation, newly Art. 42 (1) of Regulation (EU)
No. 2019/33 (21).

149 decisions made by CAFIA Headquarters on appeals
against the inspectorate’s decision on fines imposed

on food business operators entered into legal force

in 2020; the appealed decision was upheld in 88 of these
cases, while it was changed in 43 cases (including formal
changes), annulled and returned to the relevant inspec-
torate for a renewed hearing and decision in 13 cases,
cancelled and proceedings suspended in 4 cases, and
found to be null and void in one case. The appeal was
submitted late in O cases.

In 2020, regional courts decided with final legal force
on the administration of justice regarding 39 complaints
against the decisions of CAFIA Headquarters. Of the
delivered final regional court decisions, the complaints
were dismissed as unjustified in 31 cases and the de-
cision of the Headquarters was revoked by the court

in 8 cases and returned for consideration in further pro-
ceedings. In 2020, 12 decisions of the Supreme Adminis-
trative Court concerning decisions made by the Head-
quarters entered final legal force.
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2.8

Spoluprdce s ostatnimi
UEady a institucemi

v CR

SZPI dlouhodobé spolupracuje s Ministerstvem préimy-
slu a obchodu CR v ramci systému ProCoP pfi poskyto-
vani informaci podnikatellim o pozadavcich na vyrobky
a o fungovdni vnitiniho trhu v oblasti volného pohybu
potravin. SZPI se aktivné zapojovala do fedeni pripa-

d@ tykajicich se zjist&ni nekalych obchodnich praktik,
véetné nekalych obchodnich praktik pouzitych vici
spotiebiteldm pochdzejicim z jinych &lenskych statd EU
(prostiednictvim elektronického komunikaéniho systé-
mu CPCS - Consumer Protection Cooperation System).
SZPI je taktéz zapojena do systému SOLVIT, v némz
&lenské staty spolupracuji pfi ué¢elném redeni problémd,
jez vznikaji v dGsledku nespravné aplikace prdavnich
predpisd v oblasti vnitfniho trhu ze strany orgdnd vefej-
né moci.

Velmi uzkd spoluprdce pfi vykonu urednich kontrol je pra-
bézné realizovdna se Statni veterindrni sprdvou. Jednd
se predevsim o kontrolu nevyhovuijicich potravin zivodis-
ného pGvodu u jejich vyrobcl &i dovozcl zjisténych ze
strany SZPI v obchodni siti nebo jsou SZPI pfeddvdny ze
strany SVS adekvdtni informace o kontrolnich zjisténich
uginénych u vyrobcl potravin Zivo&isného plvodu.

Permanentné vysokou Urovert md spoluprdce SZPI s Ge-
nerdinim feditelstvim cel pfi kontroldch potravindrskych
komodit dovdzenych ze tietich zemi. Casté a Géinné jsou
spole&né kontroly zaméfené na plvod dovazeného nebo
prepravovaného vina.

Z dalsich dozorovych orgdnt Ize uvést i spoluprdci

s Ustrednim kontrolnim a zkugebnim Ustavem zemédal-
skym pfi kontroldch provdadénych u prvovyrobcd a ddle
pak kontroly SZPI provdadéné na zdkladé analyzy adajd
Registru vinic, ktery UKZUZ vede.

Uzkou spoluprdci SZPI udrzuje se Statnim zdravotnim
ustavem ohledné hodnoceni rizika potravin a se Stdtnim
Ustavem pro kontrolu I&&iv pfi fe$eni vyrobkd deklarova-
nych zejména jako doplriky stravy, které hranici s 1écivy.

SZPI pokra&ovala ve spoluprdci s Uradem prémyslového
vlastnictvi, na jehoz ¢innost navazuje v rdmci kontrol do-
drzovdni prdav dusevniho vlastnictvi, a to zejména kontrol
chranénych zemépisnych oznaceni potravin a chrdné-
nych oznacdeni pGvodu potravin.

74 Vysledky ¢innosti inspekce = 16 -77 . Results of inspection activities - 16-77

2.8

Cooperation with
other authorities

and institutions

in the Czech Republic

CAFIA cooperates in the long term with the Ministry

of Industry and Trade of the Czech Republic in the joint
operation of the ProCoP system, the function of which is
to provide information to entrepreneurs regarding prod-
uct requirements and the functioning of the internal
market for the free movement of foodstuffs. CAFIA ac-
tively contributed to the resolution of cases concerning
identification of unfair marketing practices, including
unfair marketing practices directed at consumers from
other member states of the EU (using the CPCS - Con-
sumer Protection Cooperation System). CAFIA is also
involved in the SOLVIT system, which facilitates cooper-
ation between member states for the effective resolu-
tion of issues that arise due to the incorrect application
of legal regulations in the internal market by public
authorities.

Very close cooperation is ongoing with the State Veteri-
nary Administration (SVA) in the performance of official
inspections. This is particularly relevant to the inspec-
tion of non-compliant foodstuffs of animal origin at the
premises of producers or of importers identified by CAFIA
in the sales network. Alternatively, the SVA submits rele-
vant information to CAFIA about its findings at inspec-
tions conducted on the premises of producers of food-
stuffs of animal origin.

Cooperation between CAFIA and the General Directo-
rate of Customs during inspections of food commodities
imported from third countries is consistently of a high
standard. Joint inspections focused on the origin of im-
ported or transported wine are frequent and effective.

Another cooperating supervisory body that should be
mentioned is the Central Institute for Supervising and
Testing in Agriculture, with which cooperation takes
place on inspections carried out on the premises of pri-
mary producers, and also during CAFIA inspections
conducted based on the analysis of data from the Insti-
tute’s Vineyard Register.

CAFIA maintains close cooperation with the National
Institute of Public Health in the evaluation of food risks,
as well as with the State Institute for Drug Control, par-



V roce 2020 spolupracovala SZPI také se Sprdvou stdt-
nich hmotnych rezerv (SSHR) pfi poskytovani informaci
pfi naskladnéni jedné ze strategickych hmotnych rezerv
do ulozist SSHR.

Na miste je zde zminit velmi efektivni spoluprdci s Potravi-
ndrskou komorou CR. Tato spoluprdce je vedena ve dvou
hlavnich oblastech. Za prvé to je oblast spoluprdce pfi vy-
jasniovdni si pristupu k praktickému fedeni otdzek vyplyva-
jicich z nékdy i velmi komplikovanych prévnich predpisd.
Takovy ptistup umoznuje ceskym vyrobclm co nejrychleji
a nejefektivnéji prijimat ve svych podnicich uginnd opat-
feni. Na druhou stranu je pak Uredni kontrola v mnoha
pfipadech rychlejsi a jednodussi. Druhou oblasti je pak
spoluprdce pfi vytvdreni systému Ceskych cechovnich
norem, kde SZPI mGze poskytnout PK CR kvalifikovany
ndzor prakticky ke véem predklddanych ndvrhdm norem.

Podobné efektivni je pak spoluprdce se Svazem obcho-
du a cestovniho ruchu CR, kde pravidelné organizované
kulaté stoly se zdastupci dozorovych orgdnl maji vyznam-
ny preventivni U¢inek a praktickd aplikace dohodnutych
pravidel pak v mnoha pfipadech zjednodusuje vykon
Uredni kontroly provdadény SZPI.

S poslednimi dvéma organizacemi, tedy PK CR

a SOCR CR byla v roce 2020 intenzivné komunikovdna
problematika postupu feseni tzv. dvoji kvality potravin
na trhu v CR.

V ¢&lenskych statech EU je organizovdn monitoring vy-
skytu radiace, ktery zahrnuje slozky Zivotniho prostredi
(pGda, voda, ovzdusi) a cely potravinovy fetézec (rostli-
ny, krmiva, zvifata, potraviny). SZPI je ¢lenem Celostatni
radiaéni monitorovaci sité a spolupracuje se Stdtnim
Utadem pro jadernou bezpeénost (SUJB) v monitorovdni
radioaktivni kontaminace (aktivita radionuklidu ®’Cs) na
celém uzemi CR.

V oblasti ochrany spotrebitele md SZPI uzké odborné
kontakty. SZPI je aktivnim ¢lenem odborné sekce Kvalita
v ochrané spotiebitele Rady kvality Ceské republiky
arovneéz je ¢lenem pracovni skupiny Potraviny a spotfebi-
tel Ceské technologické platformy pro potraviny.

SZPI pokragovala v roce 2020 ve spoluprdci se zdjmovym
sdruzenim prdvnickych osob CZ.NIC (sprdvce domény
CZ) v oblasti identifikace kontrolovanych osob pfi kontro-
le internetového obchodu.

SZPI pokrac¢ovala v roce 2020 ve spoluprdci s Radou pro
rozhlasové a televizni vysildni v oblasti koordinace kontro-
ly reklamy.

SZPI spolupracovala v roce 2020 s Ndrodni protidrogovou
centrdlou Sluzby krimindlni policie a vysetfovdni Policie CR

ticularly when dealing with products declared to be food
supplements that are very similar to medicinal products.

CAFIA continued in cooperation with the Intellectual
Property Office in terms of its activities regarding the
enforcement of intellectual property rights, namely dur-
ing inspections of protected geographical indications
of foodstuffs and protected designations of foodstuff
origin.

In 2020 CAFIA cooperated with the Administration

of State Material Reserves (ASMR) by providing informa-
tion when one of the strategic material reserves in the
repositories of the ASMR was being restocked.

The very efficient cooperation between CAFIA and the
Federation of Food and Drink Industries of the Czech
Republic (FFDI CR) is also worth mentioning. It was main-
tained in two principal areas. First, there was coopera-
tion in the development of a shared approach to finding
practical solutions for issues resulting from sometimes
very complicated legal regulations. This approach allows
Czech producers to take effective measures in their
businesses as quickly and as efficiently as possible, while
making official inspections faster and simpler in many
cases. The other area of cooperation was in the creation
of the Czech Guild Standards, during which CAFIA was
able to provide the Federation with a qualified opinion
on almost all of the presented proposals for standards.

Cooperation with the Czech Confederation of Com-
merce and Tourism (CCCT) is similarly efficient. Regu-
larly organised round tables involving representatives
of supervisory authorities have a significant preventive
effect, and the practical application of the agreed rules
in many cases simplifies the performance of the official
inspections carried out by CAFIA.

In 2020 issues of so-called “dual quality” standards with
regard to food on the market in the Czech Republic were
discussed intensively with the latter two organisations,
i.e. the FFDI CR and the CCCT.

Monitoring of the incidence of radiation is organised
across the EU's member states and 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.

CAFIA maintains close professional contacts in the field

of consumer protection. CAFIA is an active member
of the Quality in Consumer Protection Expert Section
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v oblasti kontroly potravin, které by mohly obsahovat
omamné a psychotropni I¢tky.

Spoluprdce s dalsimi organizacemi:
- Mendelova univerzita v Brné — Agronomickd fakulta
- Masarykova univerzita v Brné

- Fakulta potravindiské a biochemické technologie
VSCHT Praha

- Fakulta veterindrni hygieny a ekologie Veterindrni
a farmaceutické univerzity Brno

. Ceskd asociace pro specidini potraviny (CASP)
- Spole¢nost pro bezlepkovou dietu, o.s.

« Klub celiakd Brno

Zelinaiskd unie Cech a Moravy

- Ovocndiskd unie Ceské republiky

- Vyzkumny Ustav veterindrniho lékafrstvi, v. v.i.

- Vyzkumny Ustav rostlinné vyroby, v. v.i.

« Vyzkumny Ustav brambordfsky HavlickGyv brod, s.r. o.
. Cesky svaz pivovar(l a sladoven

. Ceskomoravsky svaz minipivovard

Unie destilatérd

. Cesky svaz zpracovatell masa v Praze
. Ceskomoravsky svaz mlékdrensky v Praze

. Ceskomoravskd komora odborovych svazd - Odbornd
sekce Kvalita v ochrané spotrebitele

- Sdruzeni Eeskych spotfebitell, z.U.,

- Ceskomoravskd drlibezarskd unie, o. s.

. Sdruzeni drdbezdiskych podnikd

. Ceska technologickd platforma pro potraviny (CTPP) —
pracovni skupina Potraviny a spotiebitel a Bezpecnost

potravin

. Casopis MASO
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of the Quality Council of the Czech Republic, and is also
a member of the Food and Consumer Working Group
of the Czech Technology Platform for Foodstuffs.

In 2020 CAFIA continued its cooperation with the interest
group for legal entities CZ.NIC (the administrator of the
CZ domain) in the field of the identification of inspected
entities during the investigation of online trading.

In 2020 CAFIA continued its cooperation with the Coun-
cil for Radio and Television Broadcasting in the coordina-
tion of advertising inspections.

In 2020 CAFIA also cooperated with the National
Anti-drug Centre of the Police of the Czech Republic,
Criminal Police and Investigation Service, in the area
of the inspection of food which could contain narcotic
and psychotropic substances.

Cooperation with other organisations:

Mendel University in Brno - Faculty of AgriSciences

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 Republic

Veterinary Research Institute, Brno

Crop Research Institute, Prague
. Potato Research Institute, Havliekav Brod

Czech Beer and Malt Association

Czech-Moravian Association of Microbreweries

Distillers Union

Czech Meat Processors Association, Prague

Bohemian-Moravian Dairy Product Association, Prague


http://www.primat.cz/vfu-fvhe
http://www.primat.cz/vfu
http://www.primat.cz/vfu
http://www.primat.cz/vfu-fvhe

2.9
Systém managementu
jakosti

Systém managementu jakosti dle mezindrodni normy
ISO 9001 je v SZPI certifikovdn od roku 2005. Vztahuje se
na cely Urad, tj. vSechny inspektordty a zaméstnance,

a uplatnuje se na veskeré procesy, které v SZPI probihaiji.
Systém managementu jakosti je neustdle zlepsovdn a ka-
zdoro¢né proveérovdn externi autoritou v rdmci dozoro-
vych a recertifikaénich auditd. V roce 2020 SZPI Gspésné
absolvovala recertifika¢ni audit systému a certifikat byl
prodlouzen na dalsi tiileté obdobi.

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) -
working groups for Foodstuffs and the Consumer,
and for Food Safety

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 is continuously im-
proved and subjected to supervisory and recertification
audits by an external audit authority every year. In 2020
CAFIA's system successfully passed the recertification
audit and the certificate was extended for another three-
year period.
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vztahy

International
relations



3.1
Mezindrodni spoluprdce

Hlavnim pfinosem zahrani¢nich aktivit je ziskdvdni no-
vych informaci a posileni know-how SZPI jako dozorové-
ho orgdnu pésobiciho na vnitinim trhu EU. U&ast na §ko-
lenich je pak zdsadnim prinosem ve zvySovdni kvalifikace
nasich zaméstnancd. Uast na réznych konferencich,
sympoziich, workshopech a dalSich vzdéldvacich akcich
je vyznamnd pro ziskdvdni aktudlnich informaci potreb-
nych pro vykon pracovni pozice daného uc¢astnika. Vzdé-
Idvacich akci se Ucastni predevsim zaméstnanci SZPI,
ktefi jsou zodpovédni za metodiku kontrol a ddle zamést-
nanci laboratofi. Uastnici ZPC ziskané informace ddle
poskytuji t&¢m koleglm, jejichz &innosti se rovnéz tykaiji,
napf. v rdmci oborovych porad. Je potfeba zminit, Ze na-
klady na ZPC do Evropské komise a Rady a fadu dalsich
vzdélavacich akci jsou plné &i ¢dstecné refundovdny ze
strany evropskych instituci.

SZPI naddle udrzuje aktivni spoluprdci s Mezindrodni
organizaci pro révu a vino (OIV). Tato mezivladni 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 predpis EU.

Kvali pandemii COVID-19 probihaly zahraniéni cesty zhru-
ba do prvni tfetiny bfezna, nicméné nékteré aktivity bylo
mozné ndsledné realizovat videokonferenéni formou.

Zaméstnanci brnénské laboratore a OKLC se aktivné
podileli na jedndni pracovnich skupin, které jsou zodpo-
védné za fungovdni Evropské databanky vin.

Inspektori a dalsi zameéstnanci SZPI se v roce 2020

v omezené mite Ucastnili Skoleni pod ndzvem Better Trai-
ning for Safer Food (BTSF), kterd pro zdstupce dozoro-
vych orgdn( organizuje DG SANTE a kterd se specializuji
napf. na obecné oznacovdni, latky zlepsujici viastnosti
potravin, zemépisné oznacovdni vina &i lihovin, novd
nafizeni o Urednich kontroldch, hygienu potravin, auditni
systémy nebo mikrobiologickd rizika v potravindch. V roce
2020 mélo 8 zaméstnancd SZPl moznost U¢astnit se

7 vy3e uvedenych typt dkoleni. Skoleni zaméfené na mi-
krobiologickd rizika se uskutecnilo videokonferenéné (1 za-
méstnanec). Dva zaméstnanci SZPI se podileji jako $koli-
telé na realizaci BTSF pro oblast kontroly e-commerce.

Pravidelné setkdani vedoucich pfedstaviteld dozorovych

orgdnd v oblasti potravin Heads of Agencies se v roce
2020 rovnéz uskutecnilo pouze videokonferenéné.
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3.1
International
cooperation

The main benefit of CAFIA's activities abroad is obtaining
new information and improving its know-how as a super-
visory body operating on the internal EU market. Partic-
ipation in training courses is an essential step towards
improving our employees’ qualifications. Attendance

at various conferences, symposia, workshops and other
educational events is important for participants to obtain
the up-to-date information they need to perform work

in their position. CAFIA employees responsible for in-
spection methods take part in the training events, as do
laboratory staff. Those who go on such business trips
abroad pass on the obtained information to colleagues
who are involved in related activities via (for instance)
professional meetings. It should be mentioned that the
cost of business trips abroad to the European Commis-
sion and the Council, and to a number of training events,
is fully or partially reimbursed by the European institu-
tions concerned.

CAFIA continues to maintain active cooperation with the
International Organisation of Vine and Wine (OIV). This
global intergovernmental scientific and technical organ-
isation creates definitions and recommends standards
for viticulture and wine growing, which in the case of oe-
nological approaches and analytical methods have been
incorporated into EU legal regulations.

Due to the COVID-19 pandemic, trips abroad only took
place in 2020 until about a third of the way through
March, though some activities could subsequently take
place via video conferencing.

The staff of the Brno laboratory and the Control Labora-
tories and Certification Department actively participated
in working group meetings that are responsible for the
operations of the European Wine Databank.

In 2020, CAFIA inspectors and other employees took
part, to a limited extent, in a training campaign called
Better Training for Safer Food (BTSF), which is organ-
ised for representatives of supervisory authorities by DG
SANTE and which specialises, for example, in general
labelling, substances that improve the properties of food-
stuffs, geographical indications of wine and spirits, new
regulations on official inspections, food hygiene, au-

dit systems and microbiological risks in food. In 2020,

8 CAFIA employees had the opportunity to take part

in 7 training sessions of the types mentioned above.



3.2
Mezindrodni projekty

V roce 2020 doslo k finan¢nimu vypordddni projektu pre-
shraniéni spoluprdce realizovaného v roce 2019. Jednalo
se o projekt nazvany Bezpecné a kvalitni potraviny na
obou strandch hranic uskute¢nény v rdmci Programu
Interreg V-A Ceskd republika - Polsko, ktery byl realizo-
vdn spole¢né s polskym dozorovym orgdnem Inspekcja
Jakosci Handlowej Artykutéw Rolno — Spozywcezych (In-
spekce kvality zemédélskych a potravindiskych vyrobkd).
SZPI bylo v roce 2020 z Evropského fondu pro regiondini
rozvoj refundovdno 16 699 EUR, coz odpovidalo 85 % nd-
kladd vynalozenym béhem projektu.

V roce 2020 byla poddna zddost na obdobny projekt pre-
shraniéni spoluprdce, tentokrdt se saskym projektovym
partnerem — Sdchsisches Staatsministerium fir Sozia-
les und Gesellschaftlichen Zusammenhalt (Saské statni
ministerstvo socidlnich véci a socidlni soudrznosti). SZPI
jiz v minulosti se Saskem obdobny projekt realizovala,

a sice v roce 2011, nicméné od té doby doslo k rozsiteni
kompetenci SZPI a ndpln projektu tedy nebude v pfipadé
realizace identickd. Projekt Spolecné za lepsi potraviny
byl koncem roku 2020 schvdlen jako ndhradni, coz zna-
mend jeho pfipadnou praktickou implementaci az v roce
2022 (oproti pGvodnimu pldnu realizace v druhé poloving
roku 2021 a dokoné&eni v prvni poloviné roku 2022). Plano-
vané ndklady pro eskou stranu jsou ve vysi 26 660 EUR,
z nichz by opét mélo byt 85 % refundovdno z Evropského
fondu pro regiondlini rozvoj. Projekty preshrani¢ni spolu-
prdce jsou zameéreny na sezndmeni se s ¢innosti projek-
tového partnera, ktery na druhé strané hranic vykondvd
obdobné kontrolni aktivity jako SZPI, a rovnéz na vyménu
informaci a zkusenosti z oblasti dozoru nad bezpeénosti
a kvalitou potravin.

The training focused on microbiological risks took place
via video conferencing (1 employee). Two CAFIA em-
ployees participated as trainers in the implementation
of BTSF for the area of e-commerce inspections.

A regular meeting of the heads of food inspection au-
thorities, Heads of Agencies, also took place in 2020, but
only in the form of a video conference.

3.2
International projects

In 2020, the financial settlement of a cross-border coop-
eration project implemented in 2019 took place. It was

a project called Safe and Quality Foodstuffs on Both
Sides of the Borders that was carried out within the
framework of the Interreg V-A Czech Republic - Poland
Programme, which was implemented in collaboration
with the Polish supervisory body Inspekcja Jakosci Hand-
lowej Artykutéw Rolno — Spozywczych (Inspection of the
Quality of Agricultural and Food Products). In 2020,
CAFIA was reimbursed EUR 16 699 from the European
Regional Development Fund, which corresponded to 85 %
of the costs incurred during the project.

In 2020, an application was submitted for a similar
cross-border cooperation project, but this time with

a Saxon project partner - Sdchsisches Staatsministeri-
um fur Soziales und Gesellschaftlichen Zusammenhalt
(Saxon State Ministry of Social Affairs and Social Cohe-
sion). CAFIA has already implemented a similar project
with Saxony in the past, namely in 2011. However, since
then CAFIA's competencies have been extended and

the content of the project will therefore not be identical
should implementation take place. The project Together
for Better Food was approved at the end of 2020 as an
alternative, which means that its potential practical
implementation won't take place until 2022 (unlike the
original implementation plan, which was for the second
half of 2021, with completion in the first half of 2022).
The planned costs for the Czech side are EUR 26 660,

of which 85 % should again be reimbursed from the Euro-
pean Regional Development Fund. Cross-border cooper-
ation projects are aimed at allowing participants to get
acquainted with the activities of the project partner, who
performs similar inspection activities to CAFIA on the
other side of the border, as well as at the exchange of in-
formation and experience in the field of food safety and
food quality supervision.
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4.1
Komunikace s médii

Komunikace SZPI s vefejnosti je zalozena na principu
transparentnosti a otevienosti. Klic¢ovou uUlohu v této
komunikaci sehrdvaji média a Potravindrskd inspekce
prostfednictvim tiskového mluvcéiho intenzivné a pravi-
delné spolupracuje se zpravodajskymi a publicistickymi
redakcemi médii vdech typU - televizi, rozhlasem, tiskem
a internetovym zpravodajstvim véetné jejich extenzi na
socidlnich sitich. Takovd forma spoluprdce umoznu-

je nejen s nezbytnou rychlosti a dopadem informovat
spotiebitelskou a podnikatelskou verejnost o zdsadnich
zjisténich SZPI, napt. o zjisténi nebezpecnych potravin
na trhu, ale rovnéz zvysSovat spotrebitelskou gramotnost
a zlepsovat u potifebnych cilovych skupin orientaci na
trhu s potravinami i prdvni povédomi.

Komunikaéni prioritou SZPI vi¢i vefejnosti a médiim
zUstdva zvefejhovani informaci o zjisténi potravin nebez-
pecnych, nevhodnych k lidské spotrebé a falSovanych.
Tyto informace SZPI zvefejriuje s dirazem na rychlost,
dostupnost Siroké verejnosti a adresnost ohledné ndzvu
vyrobku, vyrobni §arze, vyrobce a mista prodeje tak, aby
byli v maximdlni mozné mite chrdnéni ti spotrebitelé, ktefi
mohou mit zavadnou potravinu doma. Inspekce prabéz-
né zverejhiuje i zprdvy o opatfenich uklddanych v provo-
zovndch potravindiskych podnikd a podnikd spole¢ného
stravovdni, které nespliiuji prislusné pravni predpisy.

Nejvyznamnéjsim, resp. nejmedializovanéj§im tématem
roku 2020 byla zjisténi nevyhovujicich doplikd stravy,
jejichz prodejci zneuzivali obav vefejnosti v souvislosti

s pandemii onemocnéni COVID-19 tim, ze deklarovali ze-
jména v rdmci internetové formy prodeje udajné ucinky
proti tomuto onemocnéni. Potravindm véetné doplika
stravy podle evropské legislativy nelze Zadnym zpdso-
bem pripisovat [é¢ebné nebo preventivni Ucinky, ty jsou
vyhrazeny pouze l&égiviim. Potravindiskd inspekce v roce
2020 varovala verejnost pred témito praktikami v celkem
9 tiskovych zprdavdch s prehledem takto nabizenych do-
plikd stravy.

Zdkladnim ndstrojem pro komunikaci s vefejnosti pro-
stfednictvim médii je vyddvdni tiskovych zprdyv, kterych

v roce 2020 SZPI zvefejnila celkem 38. Ddle Uiad pribéz-
né zodpovidd dotazy individudiné vznesené redakcemi
jednotlivych médii, kterych bylo v loriském roce 1166.
Management SZPI i ostatni skupiny odbornych zamést-
nancl pravidelné pfispivaji k edukaci vefejnosti prostied-
nictvim své Ucasti ve zpravodajskych, spotfebitelskych

a populdrné nauc¢nych porfadech v televizi a rozhlase, ne-
bo odbornou korekturou ¢ldnka v tisténych médiich. SZPI
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4.1
Media communications

Communication between CAFIA and the general public
is based on the principles of transparency and open-
ness. The media plays a key role in this communication.
CAFIA closely cooperates with the media on a regular
basis through its spokesperson, who communicates with
news outlets and editorial teams of journalists from all
types of media - television, radio, press and online report-
ing, including their extensions in social networks. Such
cooperation not only allows CAFIA to inform consumers
and businesses of its key findings quickly and efficiently,
such as the identification of unsafe food on the market,
but it also increases consumer literacy. In addition, it im-
proves orientation in the food market and legal aware-
ness within target groups.

The priority of CAFIA in its communication with the
public and the media remains publishing of information
on detection of foodstuffs that are unsafe, unsuitable
for human consumption and adulterated. The Authority
publishes this information with an emphasis on speed,
accessibility to the wider public and precision with re-
gard 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 foodstuffs at home

to the maximum possible extent. CAFIA also continuous-
ly publishes reports on measures imposed on food busi-
ness operators and public catering establishments that
fail to comply with applicable legal regulations.

The most important (or most publicised) topic in 2020
was discovery of non-compliant food supplements
whose sellers took advantage of public concerns con-
nected with the COVID-19 pandemic by declaring alleged
effects against the disease, especially in the context

of online sales. According to European legislation, food-
stuffs, including food supplements, cannot in any way

be attributed therapeutic or preventive effects: these are
reserved only for medicaments. In 2020, the Food Inspec-
tion Authority warned the public against such practices
in a total of 9 press releases, with an overview of food
supplements offered in this way.

Publication of press releases is a basic tool for communi-
cation with the public via the media; CAFIA issued a total
of 38 press releases in 2020. In addition, the authority
continuously provides answers to individual questions
raised by the editors of individual media organisations,
of which there were 1166 last year. The CAFIA manage-
ment as well as other groups of qualified employees

also regularly contribute to the education of the public



mj. dlouhodobé spolupracuje s Ceskou televizi a Ceskym
rozhlasem, kde odborni pracovnici seznamuiji verejnost

s problematikou potravinového prdva, potravindrské-

ho sortimentu a s nim spojenymi potencidlnimi riziky,
ddle poskytuji informace o vysledcich kontrolni ¢innosti
a poskytuji rady spotfebiteldm, jak snizit riziko ndkupu
nejakostnich nebo dokonce nebezpecnych potravin.
Vyznamnym kandlem, ze kterého spotrebitelé i média
¢erpaji informace o vysledcich kontrol SZPI, je portdl
Potraviny na pranyri. Zde SZPI zverejnuje zdvaznd zjisténi
nebezpecnych, falSovanych a nejakostnich potravin
distribuovanych v Ceské republice. Tyto informace jsou
k dispozici i prostfednictvim aplikace pro mobilni telefo-
ny s operac¢nim systémem Android a iOS. V sou¢asnosti
mohou zdjemci na portdlu nalézt informace o témér
5500 8arzich potravin, které nevyhovély pozadavkdm
pravnich predpist. K t¢mto komunika¢nim kandldm na-
lezi i Uty na socidlnich sitich Facebook, Twitter a Insta-
gram s denné aktualizovanym obsahem.

4.2
Komunikace s veiejnosti

V roce 2020 se na SZPI se svymi dotazy obrdtilo celkem
6 409 osob a subjektd. Vice nez osmdesdat procent z nich
(celkem 5 217 tazatel(l) kontaktovalo ptimo Ustfedni
inspektordt SZPI. Zde odbor kontroly, laboratofi a certi-
fikace zaevidoval dotazy od celkem 942 nejrlznéjsich
zadateld o informace (z nichz 476 bylo poddno pisem-
n&, 466 telefonicky). Ddle v ramci Ul SZPI tiskovy mluvei
a jeho zdstupce obdrzeli souhrnné v préibéhu celého
roku dotazy od 1166 tazatell z oblasti médii. Zbyvajici
pétina tazatell (celkem 1192 zadateld o informace) pak
pro ziskdani odpoveédi na svlj dotaz kontaktovala néktery
z regiondlnich inspektoratd SZPI.

V ramci Ustiedniho inspektordtu SZPI funguje pfi od-
déleni komunikace specidini informacni telefonni linka

a e-mailovd adresa, kde jsou vyfizovdany nejrlizné&jsi
dotazy verejnosti. V roce 2020 vyuZzilo této sluzby cel-
kem 3109 tazateld. Timto zpUsobem kontaktovalo SZPI
1773 Zzadateld o informace telefonicky a 1336 osob pi-
semné. Cdst dotazl byla poddna v cizim jazyce. Konkrét-
né se jednalo o 44 zprdyv, a to v angli¢tiné. Nejcastéji se
jednalo o podnikatele, ktefi se dotazovali na fungovdni
systému sledovatelnosti tabdkovych vyrobka v Ceské
republice a ddle se ptali na pozadavky pfi uvadéni svych
produktl na &esky trh.

Nejvice se na OK se svymi dotazy obraceli podnikatelé
(i osoby uvazujici o zahdjeni podnikdni v potravindrstvi)

through their participation in news, consumer and gen-
eral interest programmes on television or on the radio, as
well as through the expert proofreading of articles in the
print media. Among other things, CAFIA regularly coop-
erates with Czech TV and Czech Radio, sending expert
employees to inform the public about issues concerning
food law, food selection, and the potential risks associ-
ated therewith. They additionally provide information
about the results of inspection activities and advise con-
sumers on how to reduce the risk of buying poor quality
or even unsafe food. A significant source of information
on the results of CAFIA inspections for both consum-

ers and the media is the Food Pillory portal. At this site,
CAFIA publishes information on serious findings con-
cerning unsafe, adulterated and poor-quality foodstuffs
distributed in the Czech Republic. This information is also
available through an application for mobile phones run-
ning on the Android and iOS operating systems. At pres-
ent, visitors to the website can find information on al-
most 5500 food batches that failed to comply with the
requirements of legal regulations. The communication
channels employed also include accounts on the social
networks Facebook, Twitter, and Instagram, where the
content is updated daily.

4.2
Communication
with the public

In 2020 a total of 6 409 individuals and entities con-
tacted CAFIA with inquiries. More than eighty percent
of them (5 217 inquirers in total) contacted the CAFIA
Headquarters directly. The CAFIA Department of Con-
trol, Laboratories and Certification registered inquiries
from a total of 942 various entities (of which 476 were
submitted in writing, and 466 by telephone). In addition,
the CAFIA Spokesperson and his deputy received a total
of 1166 inquiries from the media throughout the course
of the year. The remaining almost one-fifth of inquirers
(1192 applicants for information in total) contacted one
of the regional CAFIA inspectorates to get an answer
to their queries.

A special telephone helpline and e-mail address are
operated by the Unit for Communication with Consum-
ers (UCC) at the CAFIA Headquarters, which deals with
all sorts of inquiries made by the public. In 2020, a total
of 3109 inquirers used this service. 1773 applicants for in-
formation contacted CAFIA by telephone, and 1336 indi-
viduals did so in writing. Some inquiries were submitted
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a ddle spotrebitelé. V roce 2020 telefonicky kontaktovalo
OK 1537 podnikateld a 199 spotfebiteld. Pisemnou formu
dotazu zvolilo 1092 podnikatell a 210 spotiebiteld. Jako
jiz tradi¢né spotrebitelé radéji pouzivali pisemnou ko-
munikaci. Podnikatelé se naopak na OK castéji obraceli
telefonicky, coz je z jejich pohledu patrné rychlejsi a fle-
xibilné&jsi zplsob opatieni informaci. Rozlozeni mnozstvi
dotazl urdenych pro OK v préb&hu roku dle typu komuni-
kace vice pfiblizuje graf 5.

Vyvoj po&tu dotazl sméfovanych na oddéleni komunika-
ce a tiskovému mluvéimu SZPI v prdbéhu roku 2020 dle
typu tazatele popisuje graf 6.V rdmci kategorie ,institu-
ce” se jednalo nejcastéji o dotazy Zivnostenskych a fi-
nanénich ufadd, jinych dozorovych organizaci (napt. Cel-
ni spravy CR, Policie CR, UKZUZ), zdstupct obecnich uta-
d@ &i ministerstev a ddle $kol (SS a VS) a charit. Skupina
»Jiné“ pak zahrnuje zejména studenty, z&dajici o podklady
pro své pisemné prdce a usilujici o stdz u SZPI, a ddle za-
datele o zaméstndni u SZPI.

Podnikatelé obracejici se na oddéleni komunikace nej-
¢astéji zadaji informace k zahdjeni ¢innosti v oblasti
potravindistvi. Velice ¢asto se jednd o vyrobu dzema,
sirupQ, cukrdrskych produktd a bylinnych smési. V roce
2020 pokra¢oval trend dotazl k vyrobkdm obsahujicim
CBD (neboli kanabidiol). Pfidaly se také ¢etné otdzky

k uvdadéni na trh alternativ tabdkovych produktd (nikoti-
nové bylinné kapsy k vlozeni do Ust, byliny do vodnich dy-
mek apod.) a k prodeji latky kratom. Hojné byly i dotazy
k vytvdreni a registraci e-shopd s potravinami a k hygie-
nickym pozadavkdm v rdmci prevence $ifeni onemoc-
néni COVID-19 v maloobchodu. Ddle se podnikatelé jiz
tradi¢né Casto ptali na dovoz zbozi, nahlasovdni zdsilek
a na oznad&ovdni potravin.

Spotiebitelé prostfednictvim informacni telefonni linky

a infomailu SZPI zjistovali informace k povinnostem pod-
nikateld uvadét zemi pQvodu &i vyrobce pii oznadovdni
potravin. Dotazovali se také na moznost rozboru viast-
nich &i zakoupenych potravin. Castgji se také ptali na hy-
gienu prodeje nebaleného pediva. Jiz tradi¢nim tématem
dotaz( spotiebiteld byly i v roce 2020 dopliiky stravy, kdy
tazatelé zjistuji, jakou md SZPI zkugenost s konkrétnimi
produkty a jejich vyrobci.

V roce 2020 oproti minulému roku pokles| po¢et obdr-
zenych zddosti o informace dle zdkona ¢.106/1999 Sb.,
o svobodném pristupu k informacim. Formaini pozadav-
ky dané zddosti o informace naplnilo celkem 74 dotaz(
(0 26 zAadosti méné oproti roku 2019). Z tohoto po&tu

26 dotazl obdrzely regiondini inspektoraty SZPI. Dvé
zddosti byly rozhodnutim ve sprdvnim fizeni odmitnuty,
sedm zddosti bylo odmitnuto ¢dsteéné a Sest zddosti
bylo odlozeno.
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in a foreign language. Specifically, 44 reports were made
in English. Most frequently they were sent by entrepre-
neurs with questions about how the system of tobacco
product traceability worked in the Czech Republic, and
there were also queries about the placing of products
on the Czech market.

The majority of people who contacted the UCC with
their inquiries were entrepreneurs (or persons consid-
ering starting a business in the area of food), followed
by consumers. 1537 entrepreneurs and 199 consumers
contacted the UCC by phone in 2020, while 1092 entre-
preneurs and 210 consumers opted for written queries.
As it is more traditional case, consumers tended to use
written communication more often, but conversely en-
trepreneurs contacted the UCC more frequently via tele-
phone, as they see this as being faster and more flexible
way to obtain information. Distribution of the number
of inquiries addressed to the UCC during the year ac-
cording to the type of communication is shown in more
detail in Graph 5.

Graph 6 shows development of the number of queries
directed to the UCC and the CAFIA Spokesperson during
2020 according to the type of the inquirer. In the “insti-
tutions” category, there were mostly questions from the
business sector and financial authorities, other super-
visory organisations (e.g. the Customs Administration

of the Czech Republic, the Police of the Czech Repub-
lic, CISTA), representatives of municipal authorities or
ministries, and also schools (secondary schools and
universities) and charities. The “other” group includes
mainly students applying for documents for elaboration
of theses or looking for an internship at CAFIA, as well as
applicants for employment.

Entrepreneurs addressing the Unit for Communication
with Consumers most frequently ask for information

on commencing business activities in the food indus-

try. Questions often concern production of jam, syrup,
confectionery products or herbal mixtures. In 2020,

a frequent topic of inquiry concerned products con-
taining CBD (or cannabidiol). There were also frequent
questions concerning marketing of tobacco product
alternatives (nicotine herbal pouches for insertion into
the mouth, herbs for water pipes, etc.) and on the sale
of herb kratom. There were also many questions con-
cerning creation and registration of e-shops selling food,
along with hygiene requirements concerning prevention
of the spread of COVID-19 in retail environments. Further-
more, entrepreneurs often asked, as is traditional, about
import of goods, reporting of consignments and labelling
of foodstuffs.

Consumers sought information via the CAFIA informa-
tion telephone line and the CAFIA infomail on the obli-
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Dotazy vefejnosti sméFované na oddéleni komunikace UI SZPI v roce 2020 . Queries
made by the public addressed to the Unit for Communication with Consumers

at the CAFIA Headquarters in 2020
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Mimo rezim zdkona ¢.106/1999 Sb. jsou vyfizovdny
z&dosti o potvrzeni informaci, jez jsou provozovatelGm
potravindiskych podnikl zndmy (tj. ze jsou vedeni v evi-
denci SZPI a Ze je u nich provadéna kontrola). Vyfizovani
uvedenych zddosti je v kompetenci jednotlivych regiondl-
nich inspektordtd a je nastaveno pres pfislusny formular
dostupny véem podnikateldm na www strdnkdch SZPI.

V roce 2020 se jednalo o celkem 280 zddosti.

Vyzkum vefejného minéni

Zacdatkem roku 2020 byl pro SZPI proveden vyzkum ve-
fejného minéni. Prlizkum, realizovany externi agenturou,
navazoval na dfivéjsi Setfeni z pfedchozich let. Pozada-
vek na realizaci danych vyzkumd vychdzi ze Systému

gations of entrepreneurs to state the country of origin or
the producer when labelling food. They also asked about
the possibility of analysing their own or purchased food-
stuffs. They also asked more frequently about hygiene
aspects of the sale of unwrapped bakery products. Food
supplements were once again a traditional topic of con-
sumer questions in 2020, with inquirers asking about the
experience of CAFIA with specific products and their
producers.

Compared to the previous year, the number of requests
for information pursuant to Act No. 106/1999 Coll.,

on Free Access to Information decreased in 2020. A total
of 74 queries met the formal requirements of requests
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managementu jakosti SZPI, ktery uklddd dané instituci
povinnost zjitovat preference a zkusenosti svych klien-
t0 - Seskych spotiebiteld a pfizplsobovat svou &innost
ziskanym vysledkdm.

Sbér dat pro tento sociologicky vyzkum probihal 14. az
27.2.2020. Informace byly zjistovany tazateli v teré-

nu, ktefi pouzivali dotaznik prezentovany v notebooku
(tzv. CAPI typ vyzkumu). Prdzkum zahrnoval 1000 re-
spondentd. Vyzkum se tykal spotfebniho chovdni, zku-
denosti s bezped&nosti a kvalitou potravin v nejrdznéjsich
typech provozoven, znalosti dozorovych instituci, hodno-
ceni uzite¢nosti SZPI a ddle spotrebitelskych kompetenci
a vnimdni dvoji kvality potravin. Ziskand data jsou repre-
zentativni pro celou dospélou populaci CR.

Webové stranky

Stdtni zemeédélskd a potravindiskd inspekce prostred-
nictvim svych webovych strdnek informuje verejnost
nejcastéji o ¢innosti Ufadu, volnych pracovnich pozicich
a aktudlnich zjisténich. Uzivatelé jsou pravidelné varovdni
pred nebezpec¢nymi ¢i falSovanymi potravinami a rovnéz
jim jsou k dispozici informace vedouci k bezpe¢nému
ndkupu potravin. Nechybi varovdni pfed nedGvéryhod-
nymi informacemi, tzv. hoaxy, a odpovédi na nej¢astéjsi
dotazy.

Pro podnikatele jsou prfehledné zpracovdny podminky
pro zahdjeni ¢innosti v oblasti provozovdni potravindr-
skych podnikl v&etné prislusnych formulard. Zastupci
médii najdou na webovych strdnkdch nejen tiskové zprd-
vy, ale i dalsi osvétové ¢lanky.
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for information (26 requests fewer than in 2019). 26 of the
inquiries were received by CAFIA's regional inspectorates.
Two requests were rejected via a decision following ad-
ministrative proceedings, seven requests were partially
rejected and six requests were suspended.

Outside the regime of Act No. 106/1999 Coll, requests

for the confirmation of information known to food busi-
ness operators are dealt with (i.e. they are registered with
CAFIA and are subject to inspection). The settlement

of these requests is within the competence of the individ-
ual regional inspectorates and is arranged via a specific
form, which is available to all entrepreneurs on the CAFIA
website. A total of 280 requests were processed in 2020.

Public opinion survey

At the beginning of 2020, a public opinion survey was
conducted for CAFIA. The survey, carried out by an exter-
nal agency, followed up on surveys from previous years.
The requirement to conduct such surveys comes from
the CAFIA Quality Management System, which imposes
on the said institution the obligation to discover the pref-
erences and experiences of its clients - Czech consum-
ers - and to adapt its activities to the obtained results.

The collection of data for this sociological research took
place from 14 to 27 February 2020. The information was
obtained by field inquirers who used a questionnaire
presented on a laptop (this is known as the CAPI type
of research). The survey involved 1000 respondents.

It concerned consumers’ behaviour, experience with
food safety and quality in various types of establish-
ments, knowledge of supervisory institutions, evaluation
of usefulness of CAFIA, as well as consumers’ compe-
tencies and perception of dual food quality standards.
The obtained data are representative for the entire adult
population of the Czech Repubilic.

Web pages

The Czech Agriculture and Food Inspection Authority
informs the public about its activities, vacancies and
current findings via its web pages. Users are regularly
warned about unsafe or adulterated food and are also
provided with information leading to safe purchases

of food. There are also warnings against untrustworthy
information, i.e. hoaxes, and answers to frequently asked
questions.

There is a clear overview of the conditions for entrepre-
neurs to commence activities in the area of operating
food businesses, including the necessary forms. Media
representatives can find not only press releases, but also
other awareness-raising articles on the website.

The CAFIA website is archived by the National Library
of the Czech Republic and meets the conditions of inter-
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Webové stranky SZPI jsou archivovdny Ndarodni knihov-
nou CR a spliuji podminky internetové pistupnosti, coz
znamend, ze véechny zverejnéné informace jsou pfistup-
né také spoluob&anlim se zdravotnim postizenim a jsou
plné v souladu se zdkonem ¢.99/2019 Sb., o pfistupnosti
internetovych strdnek a mobilnich aplikaci a o zméné
zdkona ¢.365/2000 Sb., o informacnich systémech verej-
né spravy a o zmeéné nékterych daldich zdkond, ve znéni
pozdgjsich predpisd.

V roce 2020 byly webové strdnky rozsifeny o nékolik
novych &lankd. Uzivatelé se mohou sezndmit s novymi
postupy a stanovisky SZPl umist&nymi ve stejnojmenné
rubrice nebo novymi informacemi, které se vztahuiji k ta-
bdkovym vyrobkdm. Nové pfibyla rubrika s ndzvem Dvoji
kvalita, kde jsou umistény zdkladni principy kontroly dvoji
kvality potravin a komentdr k pristupu SZPI.

Spottebitelské chovdni, znalosti uZivateld, ale i nakupni
zvyklosti jsou ovérovdany kazdy mésic v anketni otdzce,
kterou ndvstévnici najdou jak v ¢eské, tak anglické verzi
webu SZPI. Po odesldni odpovédi na znalostni otdzku se

uzivateldm zobrazi spravnd odpoveéd. Ziskand data byvaiji

vyuzivana jako jeden z podkladd pro kontrolni &¢innost
Uradu.

7 graf . graph

net accessibility, which means that all of the information
published is also available to handicapped citizens and
is fully in compliance with Act No. 99/2019 Coll., on the
Accessibility of Website and Mobile Applications, and

on the amendment to Act No. 365/2000 Coll., on the
Information Systems of Public Administration and on the
amendment of certain other acts, as amended.

The website was expanded to include several new
articles in 2020. Users can acquaint themselves with
the new CAFIA procedures and opinions posted in the
section of the same name, or with new information con-
cerning tobacco products. A new section called Double
Quality has been added in order to cover the basic prin-
ciples of inspections concerning dual food quality, and
to provide a commentary on the CAFIA approach.

Consumers’ behaviour, user knowledge and also shop-
ping habits are verified every month via a survey ques-
tion which visitors can find in both the Czech and English
versions of the CAFIA website. After users have submit-
ted their answer to the question checking their knowl-
edge, the correct answer is displayed to them. The ob-
tained data is often used as supporting material for the
authority’s supervisory activities.
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Webovd prezentace SZPI je k dispozici rovnéz i na por-
tdlu eAgri, ktery provozuje Ministerstvo zemédélstvi CR.
UZivatelé zde najdou zdkladni informace o Ufadu véetné
odkazd na jednotlivé rubriky z webovych stranek SZPI,
na které jsou po nékolika vtefindch presmérovdni.

I v roce 2020 byly webové stranky SZPI nejvice navstévo-
vdny tuzemskymi uzivateli. Dalsi pristupy byly zazname-

nany napfiklad z Némecka, Spojenych statd americkych,
Slovenska nebo Ciny.

Typickym ndvstévnikem webu je Zena (59 %) ve véku
25-34 let (34 %). Nejcastéiji uzivatelé v roce 2020 vyhle-
ddvali voditka k problematice zdravotnich a vyzivovych
tvrzeni a ddle voditka pro vyrobce a prodejce potravin vy-
rdbénych v domdcnosti a proddvanych z domu. Zajimali
se také o doplnky stravy, vyhleddvali informace k medu,
zdravotnim tvrzenim &i alergenim.

Nejvice navstévovanymi rubrikami byly v roce 2020

(v uvedeném potadi): Volnd mista, Nahladovdni potravin,
Kontrolni ¢innost SZPI, Dovoz ze tfetich zemi, Vino a Do-
tazy podnikateld.

Potraviny na pranyfi

Projekt Potraviny na pranyfi zahrnuje nékolik vzdjemné
propojenych &dsti — webovou strdnku, mobilni aplikaci,
facebookovy, twitterovy a instagramovy profil.

Web Potraviny na pranyfi byl spustén 10.7.2012 a od
spusténi do konce roku 2020 jej navstivilo 5,6 milionu
uzivateld, konkrétné za rok 2020 to bylo témér 350 tisic
navstévnikd. Web ptindsi informace o nevyhovuijicich
$arzich potravin zjisténych v rdmci uredni kontroly SZPI

a SVS, uzavienych provozovndch, tematicky zamérenych
kontroldch a upozornéni na rizikové webové strdnky.

V sekci Potraviny jsou zvefejhiovdny zdznamy o nevyho-
vujicich Sarzich potravin, které jsou tfidény podle zdvaz-
nosti zjisténi do tif kategorii — nebezpecné, falsované

a nejakostni. V roce 2016 se do projektu Potraviny na
pranyfi zapojila i Statni veterindrni sprava. Od 15.11. 2016
jsou v sekci Potraviny zvefejfiovdny i nevyhovujici $arze
potravin, které byly zjistény Uredni kontrolou SVS.

V roce 2020, ktery byl silné ovlivnén epidemii COVID-19,
bylo na zdkladé uredni kontroly SZPI zvefejnéno celkem
284 zaznam o nevyhovuijicich $arzich potravin, v katego-
rii nebezpecné 167, falsované 60 a nejakostni 57.

V sekci Uzaviené provozovny jsou zvefejiiovdny provo-
zovny nebo ¢dsti provozoven, které SZPI v radmci Uredni
kontroly uzaviela (ulozila zdkaz uzivani prostor) z ddvodu
zdvazného poruseni hygienickych predpist. Mezi ¢astd
porusdeni patii vyrazné zanedbany uklid, vyskyt §kGdcd,
mysiho trusu, plisné a necistoty na sténdch a podlahdch,

The CAFIA web presentation is also available at the
eAGRI portal, which is run by the Ministry of Agriculture
of the Czech Republic. Users can find basic information
about the Authority there, including links to individual
sections of the CAFIA website, to which they are redirect-
ed in just a few seconds.

As in previous years, in 2020 the CAFIA website was visit-
ed mainly by domestic users, though other visits were re-
corded, e.g. from Germany, the USA, Slovakia and China.

A typical visitor to the website is a woman (59 %), aged
25-34 (34 %). In 2020, users most often searched for guid-
ance on the issues of health and nutritional claims, as
well as guidelines for producers and retailers of food-
stuffs made in households and sold from home. They
were also interested in food supplements, and looked

for information about honey, health claims and allergens.

The most frequently visited sections in 2020 were (in the
following order): Vacancies, Reporting of Foodstuffs,
CAFIA’s Inspection Activities, Imports from Third Coun-
tries, Wine, and Entrepreneurs’ Questions.

Food Pillory

The Food Pillory project incorporates several intercon-
nected parts: website, mobile application and profiles
on Facebook, Twitter and Instagram.

The Food Pillory project was launched on 10 July 2012,
and from its launch up to the end of 2020 it was visit-
ed by 5.6 million users, of which almost 350 000 were
in 2020. The website provides information on non-com-
pliant batches of foodstuffs identified during official
CAFIA and SVA inspections, closed facilities, thematic
inspections, and warnings about risky websites.

In the Foodstuffs section, entries concerning non-com-
pliant batches of foodstuffs are sorted into three cate-
gories according to the seriousness of findings related

to them - unsafe, adulterated 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 been publishing information
on non-compliant batches of foodstuffs identified in offi-
cial inspections by the SVA.

In 2020, which was strongly influenced by the COVID-19
epidemic, a total of 284 entries regarding non-compli-
ant batches of foodstuffs found during official CAFIA
inspections were made public: 167 in the “unsafe” cate-
gory, 60 in the “adulterated” category and 57 in the “poor
quality” category.

In the Closed Establishments section, publicity is given
to the closure of establishments or parts of establishments
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4 tabulka . table

Poéty zdznamu zveiejnénych v sekci Potraviny . Number of records published

in the Foodstuffs section

Kategorie . Category

Zvekejnéné zdznamy .
Records published

Nebezpecéné . Unsafe

FalSované . Adulterate Nejakostni . Poor quality

SZPI 284 167 60 57
SVS 4 3 0 1
Celkem . Total 288 170 60 58

poskozeni stén, hromadéni odpadl, absence pfistupu
k tekouci vodé ¢&i tekouci teplé vodé. Zdznamy o uzavre-
nych provozovndch jsou doplnény fotografiemi.

Pokud kontrolovand osoba zagijisti ndpravu zjisténych
nedostatkd a zakaz je uvolnén, je u provozovny na webu
doplnéna informace o jejim znovuotevreni ¢i znovuote-
vieni jeji ¢dAsti.

V roce 2020 bylo zverejnéno celkem 109 uzavrenych pro-
vozoven ¢&i jejich &dsti, z toho v kategorii maloobchod 69,
pivnice, bar nebo herna 6, restaurace 11, rychlé ob&ers-
tveni 5, vyroba 12, velkoobchod 4, vindrna nebo vinoté-
ka1, vyroba a rozvoz jidel 1. Zdznamy je mozné zobrazit
jako seznam, nebo pro lepsi prfehled na mapé CR.

V Tematickych kontroldch jsou uvedeny vysledky kontrol-
nich akci, které byly zaméreny na urcitou konkrétni pro-
blematiku trhu. Jsou zde uvedeny vSechny Sarze potravin,
které byly v rdmci kontrolni akce zkontrolovdny, a to i ty,
které vyhovély pravnim piedpis@im.

V sekci Rizikové webové stranky informuje SZPI spotfebi-
tele o webovych strankdch, které nabizeji potraviny (ze-
jména doplnky stravy) v rozporu s pravnimi pfedpisy CR

a EU. Jednd se o stranky, které jsou jednoznaéné oriento-
vdny na tuzemského spotrebitele — zbozi prezentuji v ¢es-
kém jazyce, prodej nabizi v ¢eskych korundch a umoznuji
dorugeni zdsilky do CR, ve skutenosti ale jejich provo-
zovatelé sidli pfevazné mimo tzemi EU, pfipadné jejich
sidlo nelze identifikovat, a SZPI tak u téchto prodejcd md
velmi omezenou moznost vymdhat dodrzovdni pravnich
predpisd.

V roce 2020 bylo v sekci Rizikové webové stranky zverej-
néno 22 zaznamd. Spotfebitelé byli informovdni, v &éem

provozovatel porusuje pravni predpisy nebo v ¢em jsou

strdnky pro spotfebitele ,rizikové”, napt. ze provozovatel

neposkytnul v§echny vyzadované kontaktni udaje, pfi-
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by CAFIA (i.e. a ban was imposed on the use of the
premises) during official inspections for serious violations
of hygiene regulations. Some frequent violations include
noticeably neglected cleaning, the presence of pests,
mouse droppings, mould and dirt on walls and floors,
damage to walls, waste accumulation, and lack of ac-
cess to running water or running hot water. The entries
concerning the closed establishments are accompanied
by photographs.

If the inspected entity 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 2020, information was published concerning 109 full or
partial closures of establishments, including 69 in the re-
tail category, 6 in the category of pubs, bars or gambling
houses, 11in the category of restaurants, 5 in the catego-
ry of fast food, 12 in the category of production, 4 in the
category of wholesale, 1in the category of wine bars or
wine shops, and 1in the category of meal production
and distribution. The entries can be viewed as a list or

on a map of the Czech Republic for easier orientation.

The Thematic Inspections section lists results of inspec-
tion campaigns focusing on a certain specific issue af-
fecting the market. The section lists all batches of food-
stuffs assessed during the campaign, including those
that complied with legal regulations.

In the Risky Websites section, CAFIA has been informing
consumers about websites that offer foodstuffs (food
supplements in particular) that are non-compliant with
legal regulations in the Czech Republic and the EU.
These are websites that are oriented towards domestic
users - they present the goods in Czech, enable payment
in Czech crowns, and allow delivery to the Czech Repub-
lic. However, in reality these site operators are located



padné Ze takové udaje zcela chybi, strdnky jsou regist-
rovany mimo tuzemi CR a drzitele doménového jména
neni mozné zjistit, na strankdch jsou pouzivané nekalé
obchodni praktiky, chybi povinné informace o potraving,
provozovatel uvddi u nabizenych potravin neschvdlend
zdravotni tvrzeni nebo tzv. ,|é¢ebnd tvrzeni* v rozporu

s pravnimi predpisy, atd.

Komunikace se spotfebiteli je pro SZPI velmi ddlezitg,
proto je na webu umistén kontaktni formuldr ,Pfipominka
k webu®, v rdmci néhoz maiji spotiebitelé moznost zasilat
své dotazy nebo ndvrhy na zlep$eni webu. Ddle je mozno
vyuzivat RSS kandl. Samoziejmosti webu je jeho ptizpQ-
sobeni zrakové znevyhodnénym uzivatelm.

Mobilni aplikace Potraviny na pranyfi
Spotiebitellm je k dispozici ke stazeni zdarma mobilni
aplikace pro systémy Android a iOS (iPhone).

Mobilni aplikace uzivateli umozriuje zobrazit si 20 nejno-
vé&jdich zdznamd zvetejnénych v jednotlivych sekcich —
Potraviny, Uzaviené provozovny, Tematické kontroly a Ri-
zikové webové stranky; zkontrolovat si, kde v jeho okoli
byly zjistény nevyhovuijici potraviny, a to nejen pomoci
GPS lokalizace zafizeni, ale i po zaddni PSC &i vyhleddni
konkrétniho mista na mapé&; zobrazit si aktuality z www
strdnek SZPI nebo si vyhledat kontakt na jednotlivé in-
spektordty SZPI.

Mobilni aplikace ddle umoziuje uzivateli/spotrebiteli
podat podnét ke kontrole - jednoduse svym mobilnim
zarizenim vyfotit zdvadny stav nebo potravinu, o které

mainly outside the territory of the EU, or their seats can-
not be identified, and consequently CAFIA has very few
options regarding the enforcement of compliance with
legal regulations when it comes to such vendors.

In 2020, 22 entries were published in the Risky Web-
sites section. Consumers were informed about how the
operator breaches legal regulations or why the website
is ‘risky’ for the consumer, e.g. that the operator failed

to provide all requested contact information or that such
data is missing completely; or that the website is reg-
istered outside the territory of the Czech Republic and
the holder of the domain name cannot be identified; or
that unfair marketing practices are used on the website;
or compulsory information about foodstuffs is missing;
or the operator uses unauthorised health claims for the
foodstuffs offered as well as so-called ‘therapeutic
claims’ that are contrary to legal regulations, etc.

Communication with consumers is of great importance
to CAFIA, and thus a contact form entitled ‘Comments
on the Website' is available for consumers to use to send
in their questions. Suggestions for the improvement

of the website can also be sent. It is possible to employ
the RSS channel for this, too. Naturally, the website has
also been adapted for use by vision-impaired consumers.

The Food Pillory mobile app

At present, a mobile app for Android and iOS (iPhone)
systems is available to be downloaded by consumers
for free.

The mobile application allows the user to view the

20 most recent entries published in the individual sec-
tions - Foodstuffs, Closed Establishments, Thematic
Checks and Risky Websites; to check if non-compliant
foodstuffs were found in their vicinity, and not only via
GPS localisation using their device, but also after enter-
ing a postal code or finding a specific point on the map;
to display news from the CAFIA webpages; and to find
contact information for the individual CAFIA inspector-
ates.

In addition, the mobile application allows users/consum-
ers to submit an inspection notification simply by using
their mobile device to take a photo of the defect, or

of the food about which they want to inform CAFIA. They
can then add a description of the issue and send the
information via the mobile app directly to the responsible
CAFIA inspectorate.

Food Pillory on Facebook, Twitter and Instagram

The Food Pillory profiles on social networks represents
an extension of the portfolio of communication chan-
nels through which CAFIA informs consumers and the
wider public about inspection findings and deepens their
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chce SZPI informovat, doplnit popis nedostatku a odeslat
informace z mobilni aplikace pfimo na pfislusny inspek-
tordt SZPI.

Facebook, Twitter a Instagram Potraviny na pranyfi
Profily Potraviny na pranyti na socidlnich sitich pred-
stavuji rozsifeni portfolia komunikaénich kandld, jejichz
prostfednictvim SZPI informuje spotrfebitele a Sirokou
verejnost o vysledcich kontrolnich zji§téni, prohlubuje jeji
znalosti o potravindch a slouzi také jako diskusni platfor-
ma nejen mezi spotrebiteli a SZPI, ale také mezi spotrebi-
teli navzdjem.

Plsobeni SZPI na socidlnich sitich mj. cili na sociodemo-
grafickou skupinu, kterd je obtizné dosazitelnd prostred-
nictvim tradi¢nich médii.

Facebookovy profil Potraviny na pranyfi na konci roku
2020 sledovalo téméf 32 000 uzivateld, tedy pfiblizné

0 2000 uzivatell vice nez v roce 2019. Nejsledovang;si
prispévky pravidelné oslovuji desitky tisic unikdatnich uzi-
vateld, ktefi obsah ddle sdileji. Tim zvysuji povédomi ne-
jen o ginnosti SZPI, ale predevsim informovanost v oblasti
potravinového prdva mezi spotrebiteli.

V poslednich tfech mésicich roku 2020 se prdmérnd
hodnota poctu zhlédnuti jednoho pfispévku pohybovala
na urovni 10 570, tedy podobné jako ve stejném obdobi
v roce 2019.

Profil Potraviny na pranyfi na socidini siti Twitter na konci
roku 2020 sledovalo vice nez 5140 uzivatell. Twitterovy
ucet PnP dlouhodobé funguje také jako efektivni platfor-
ma pro komunikaci se zdstupci médii.

Profil Potraviny na pranyfi plsobi také na socidlni siti
Instagram, kde jej sleduje vice nez 1400 uzivateld, coz je
0 200 uzivateld vice nez v predeslém roce.

V roce 2020 se nejvétsi pozornosti a mife interakce na
socidlnich sitich tésily prispévky s informacemi o uzavre-
nych provozovndch spole¢ného stravovdni, pricemz ty
nejsledovangé;jsi z nich dokdzaly oslovit az 35 000 uni-
katnich uzivatell. Lidé na socidlnich sitich rovnéz velmi
pozitivné reagovali na pravidelné informace tykajici se
pfipadl zneuzivdni virové epidemie prodejci doplrikd
stravy na internetu.
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knowledge about foodstuffs. It also serves as a discus-
sion platform not only between consumers and CAFIA,
but also among consumers themselves.

CAFIA’s activity on social networks targets, among oth-
er things, a socio-demographic group that is difficult
to reach via traditional media.

The Facebook profile for the Food Pillory was followed

by nearly 32 000 users in 2020, which is approximately

2 000 users more than in 2019. The most watched posts
regularly reach tens of thousands of unique users, who
then share the content. In this way, they increase aware-
ness among consumers not only about CAFIA's activities,
but also and mainly about food legislation. In the last
three months of 2020, the average number of views per
post was about 10 570, which is similar to that occurring
in the same period in 2019.

The Food Pillory Twitter profile had more than 5140 fol-
lowers at the end of 2020. The Twitter account has been
functioning as an effective platform for communication
with media representatives.

The Food Pillory profile also exists on the Instagram so-
cial network, where it is followed by more than 1400 us-
ers — that's 200 users more than in the previous year.

In 2020, contributions providing information about the
closure of public catering facilities attracted the most
attention and the highest level of interaction on social
networks. The most popular of them reached as many
as 35 000 unique users. People on social networks also
reacted very positively to regular information concerning
cases of the misuse of the coronavirus epidemic to sell
food supplements on the internet.
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5.1
Interni komunikace

Upevnéni a zkvalitnéni interni komunikace vénuje SZPI
nemalou pozornost. Jednd se o vyznamny ndstroj pro
fizeni procesd uvnitf organizace. Vzhledem k epidemiolo-
gické situaci spojené s COVID-19 se vyznamneé osvedcily
elektronické ndstroje, které md SZPI k dispozici.

Hlavnim pilifem interni komunikace SZPI je intranetovy
portdl, ktery je pro zaméstnance SZPI zdrojem fady dlle-
zitych informaci, dokument a ndstrojd potiebnych pro
kazdodenni ¢innost. Intranetovy portdl je mistem, kde se
soustieduji také aplikace, které jsou jeho pfimou souéds-
ti (napt. Vnitfni pfedpisy, Rezervace zdrojd, Organiza&ni
struktura). Diky personalizaci zobrazovanych dat zdvis-
lych na konkrétnim pracovnim zafazeni se intranet stava
vSestrannym operativnim pomocnikem kazdého zamést-
nance. Intranetovy portdl prochdzi pravidelnymi aktuali-
zacemi a je rozsifovdn o nové funkcionality. V roce 2020
prosel vyznamnou aktualizaci tzv. Formuldr zaméstnan-
ce (aplikace pro hlaseni pozadavkd na vybaveni a pridé-
leni pfistupovych prav novych zaméstnancd) a byl rozsi-
fen i o hlaseni pozadavk( pii odchodu zaméstnancd.

Dlouholetou a osvéd¢enou soucdsti intranetového portd-
lu je anonymni e-mailovd schranka, kterd umoznuje za-
méstnancdm posilat své pripominky, stiznosti &i dotazy.
Dotazy v&etné odpovédi jsou ndsledné zverejriovdny na
Intranetu SZPI.

Dalezitou roli v interni komunikaci hraje magazin pro
zaméstnance s ndzvem Zpravodaj SZPI. Vychdzi Sestkrat
do roka ve dvoumési¢nich intervalech. Primdrné se jednd
o elektronické periodikum, které si zaméstnanci mohou

v PDF formdtu stdhnout z intranetového portdlu. Infor-
muje nejen o aktudinim déni na SZPI, ale priblizuje i Zzivo-
ty zaméstnancy, jejich netradiéni konicky ¢&i jiné aktivity.
Pravidelnou sou&dsti poslednich roénikl jsou i celoro&ni
fotografické soutéze, jejichz vystupem je tistény kalendar
¢i jind obdobnd publikace.

Dalsi oblasti interni komunikace, které jsou primdrné zalo-
zeny na spoleénych setkdvdnich zaméstnancd, byly v ro-
ce 2020 vyrazné poznamendny vyvojem kolem onemoc-
néni COVID-19. Neuskutecnily se tak zadné hromadné
teambuildingové akce ani tradi¢ni pfedvdnodéni setkani
se seniory (byvalymi zaméstnanci).
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5.1
Internal communication

CAFIA pays considerable attention to strengthening
and improvement of internal communication. It is an
important tool for the management of processes within
the organisation. Due to the epidemiological situation
connected with COVID-19, the electronic tools which are
available to CAFIA have proved to be very successful.

The main means of internal communication at CAFIA

is the intranet portal, which is a source of a great deal

of important information, documents and tools required
for the Authority’s day-to-day activities. The Intranet
portal is a place where the applications that make up its
fundamental parts (e.g. Internal Regulations, Reserva-
tion of Resources, Organisational Structure) are located.
Owing to the personalisation of displayed data corre-
sponding to specific job descriptions, it acts as a univer-
sal personal assistant for each employee. The Intranet
portal is regularly updated and extended to incorporate
new functionadlities. In 2020, the Employee Form (an ap-
plication for reporting requirements for equipment and
assigning access rights to new employees) underwent

a significant update and was extended to include report-
ing requirements that arise when employees leave.

A long-standing and proven part of the Intranet portal

is an anonymous e-mail box which allows employees

to send their comments, complaints or questions. Ques-
tions and responses are published on the CAFIA Intranet.

An important role in internal communication is played
by the magazine for employees called the CAFIA News-
letter. It is published six times per year in two-month in-
tervals. Primarily, it is an electronic periodical which em-
ployees can download in PDF format from the Intranet
portal. It not only provides information about current
events at CAFIA, but also describes the lives of employ-
ees, their non-traditional hobbies and other activities.
The CAFIA Newsletter issues published in the past few
years have also included year-round photo competitions,
the result of which is a printed calendar or similar publi-
cation.

Other areas of internal communication, which are pri-
marily based on meetings between employees, were
significantly impacted by the developments around
COVID-19 in 2020. There were no mass teambuilding
events or traditional pre-Christmas meetings with seniors
(former employees).



5.2
Vzdélavdni zaméstnanct

V roce 2020 probihalo vzdéldvani zameéstnancC SZPI

v souladu se sluzebnim predpisem upravujicim vzdéldva-
ni zaméstnancd ve statni sprave, konkrétné Ramcovymi
pravidly vzdéldvdni stdtnich zaméstnanca ve sluzebnich
uradech. Uvedend pravidla kladou zvyseny daraz na
identifikaci vzdéldvacich potreb, a to na zdkladé sluzeb-
niho hodnoceni stadtniho zaméstnance, hodnoceni po-
zadavkd na zaméstnance danych oborem sluzby a ddle
posouzeni dopadt legislativnich zmén na vykon &innosti
zameéstnance.

SZPI zdjistovala vdechny druhy povinného vzdélavdni:
vstupni vzdéldvdni dvodni, vstupni vzdéldvdni ndsled-
neg, pribézné vzdélavani, vzdéldvdni predstavenych

(ti. managementu) a jazykové vzdélavani. Interni moduly
vstupniho vzdéldavdni sezndmily pfijimané zameéstnance
s vnitfnimi predpisy a specifickou problematikou SZPI.
Novi zaméstnanci se ddle u¢astnili externich moduld,
jako jsou Vstupni vzdéldvdni ndsledné a Environmentdini

5.2
Employee training

In 2020 CAFIA employees were trained in accordance
with the service regulation governing the training

of employees in state administration: Framework Rules
of Training for Civil Servants in Official Authorities. These
rules placed increased emphasis on the identification

of training needs based on the assessment of the civil
servant, the assessment of requirements for the employ-
ee as determined by the area of service, and also the
evaluation of the impacts of legislative changes on the
exercise of the employee’s activities.

CAFIA organised all types of mandatory training: initial
introductory training, follow-up initial training, ongo-

ing training, management training and also language
training. The internal introductory training modules
were aimed at acquainting newly hired employees with
internal regulations and specific issues at CAFIA. In ad-
dition, new employees attended external modules, such
as Initial Follow-up Training and Environmental Training.
These modules unified the training of state administra-
tion employees and familiarised employees with the ac-
tivities of state institutions, public administration, public
finances, the legal system of the Czech Republic and the
European Union, and last but not least, environmental
issues. In accordance with the Internal Anti-corruption
Programme, anti-corruption training and ethical training
were included in both initial and ongoing training.

In 2020, CAFIA focused mainly on routine intensive
training for inspectors and other employees involved

in inspection activities. The systematic training of CAFIA
employees is based on a training schedule drawn up
according to the CAFIA quality plan and Regulation

(EC) No. 625/2017 on Official Inspections, as amended.
For the area of inspections, general topics were assigned
for individual commodities and training was often per-
formed during section meetings. Every training event
had an expert supervisor assigned. They verified com-
petency of the suppliers of the training event, identified
the target group and verified whether training goals had
been met.

Due to the epidemiological situation connected with
COVID-19, many in-person training activities from the
CAFIA Training Plan could not be implemented, nor
could employees be sent to regular training events held
abroad. As far as educational activities were concerned,
those which the supervisors considered necessary

and which involved training that could take place via

a means other than in-person meetings were held using
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vzdéldvdni. Tyto moduly sjednocovaly pfipravu za-
méstnancd stdtni spravy a seznamovaly zaméstnance
s ¢innosti statnich instituci, vefejnou sprdvou, verejny-
mi financemi, prévnim systémem CR a Evropské unie

a v neposledni fddé s environmentdlini problematikou.

V souladu s Internim protikorup&nim programem bylo
souddsti vstupniho i prbézného vzdéldavani protikorupé-
ni vzdéldvdni a vzdéldvdni v oblasti etiky.

SZPI se v roce 2020 zamérovala predevsim na pravidelné
prohlubujici vzdéldvdani inspektord a daldich zaméstnan-
cl kontrolni ¢innosti. Podkladem pro systematické vzdé-
lavani zaméstnancl SZPI byl pldn vzdélavani, ktery byl
vypracovdn v ndvaznosti na pldn jakosti SZPI a nafizeni
(ES) ¢.625/2017, o ufednich kontroldch, v platném znéni.
Pro oblast kontrolni sféry byla stanovena prirezovd té-
mata pro jednotlivé komodity, kterd byla ¢asto proskolo-
vdna v rdmci oborovych porad. Kazdd vzdéldavaci akce
meéla pfidéleného odborného garanta, ktery ovéroval
kompetentnost dodavatell vzdélavaci akce, identifikoval
cilovou skupinu a ovéfil, zda byly naplnény vzdéldavaci
cile.

Vzhledem k epidemiologické situaci spojené s COVID-19
nemohly byt realizovdny jak mnohé prezenéni vzdélavaci
akce z Planu vzdéldvani SZPI, tak zaméstnanci nemoh-

li byt vysldni na pravidelné vzdéldavaci akce pordadané

v zahraniéi. U vzdéldvacich akci, které byly garanty po-
vazovdny na nezbytné a podstata skoleni umozrovala
jinou nez prezenéni formu, byla pouzita videokonferenéni
technika a skoleni probihala pro Uéastniky online. V roce
2020 se uskutecnilo v oblasti kontrolni ¢innosti 60 vzdéld-
vacich akei s U¢asti 1561 osob.
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videoconferencing technology, i.e. the training of partici-
pants took place online. In 2020, 60 training events were
organised in the area of inspection activities, and 1561 in-
dividuals participated.
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Statni zemédélskd a potravindrskd inspekce je prislusnd
hospodafit s majetkem stdtu u 6 budov, které vyuzivd.
Jednd se o sidlo SZPI - Ustredni inspektordt v Brné a bu-
dovy inspektordtd v Brn&, Olomouci, Hradci Kralové, Pra-
ze a Plzni. Inspektoraty v Tabote a v Usti nad Labem
sidli v ndjmu v budovdch, k nimz md pfislusnost hospo-
darit Ministerstvo zemédélstvi. Zqjisténi provozu, oprav
a technického zhodnoceni budov &i pracovist (prostor

v ndjmu) je v pfipadé ustfedniho inspektordtu v kompe-
tenci Ustfedniho feditele a u ostatnich budov &i pracovist
v kompetenci feditele prislusného inspektordtu.

V roce 2020 doslo kromé béznych oprav provdadénych
prabézné také k nékolika vyznamnym investi¢nim akcim,
jejichz cilem bylo zajistit maximdlni vyuziti uzivanych pro-
stor a zlep$eni pracovniho prostiedi zaméstnanct SZPI.

Inspektordt v Praze proved| rekonstrukci pldniho pro-
storu stdvajiciho objektu budovy v celkové hodnoté

7,527 mil. K&. Doslo k vytvoreni novych kanceldrskych pro-
stor pro 17 zaméstnancy, ktefi dosud neméli samostatné
pracovisté. Propojeni s plvodnimi prostory bylo realizo-
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The Czech Agriculture and Food Inspection Authority is
responsible for managing state property in the 6 build-
ings it uses. These premises are the CAFIA Headquarters
in Brno and the buildings of the inspectorates in Brno,
Olomouc, Hradec Krdlové, Prague and Pilsen. The in-
spectorates in Tabor and Usti nad Labem are in rented
buildings which are administered by the Ministry of Ag-
riculture. The operation, repairs and technical improve-
ment of buildings or workplaces (rented premises) lie
within the competence of the Director General in the
case of the Headquarters, while in the case of other
buildings or workplaces they lie within the competence
of the Director of the relevant inspectorate.

In 2020, in addition to routine repairs carried out contin-
uously, several significant investment projects were im-
plemented with the aim of ensuring maximum utilisation
of the premises used and improving the working environ-
ment of CAFIA employees.

The Inspectorate in Prague reconstructed the attic space
of the existing building for a total cost of 7.527 mil. CZK.
New office space was created for 17 employees who
previously did not have a separate workplace. It was
connected with the original premises by extending the
existing staircase by one floor. The newly built attic
space has its own toilets and other necessary facilities.
The offices were equipped with office furniture. The
premises are primarily intended for the inspectors of the
Prague inspectorate.

At the inspectorate building in Brno, the training cen-

tre was modernised at a total cost of 5.146 mil. CZK. As
part of the implementation of this investment project,

in addition to the reconstruction and layout changes

at the training centre’s facilities, all floors were recon-
structed, air conditioning was installed, and the capacity
of the air conditioning system was replaced and expand-
ed. In addition, the data network capacity was further
strengthened and the structured cabling, including floor
distribution systems, was reconstructed. The connection
of both rooms via a mobile wall was also performed, thus
increasing the capacity of the training centre. All of the
audio and video equipment at the training centre was
also modernised.

Quite an unusual investment project was implemented
at the Headquarters building in Brno, where the en-
trance bridge to the building was reconstructed. This
event involved not only the complete replacement of the
structure of the footbridge itself, but also the rehabil-
itation of the abutment wall on which it was laid, the
modification of drainage and the installation of heating
in the deck of the footbridge to ensure safe access to the
building in the winter months. The investment project
involving the replacement of the main switchboard in the



vdno prodlouzenim stdvajiciho schodisté o jedno patro.
Noveé vybudované podkrovni prostory maiji vlastni socidini
zarizeni a potifebné zdzemi. Kanceldre byly vybaveny
kanceldfskym ndbytkem. Prostory jsou primdrné uréeny
pro inspektory prazského inspektordtu.

V budové inspektordtu v Brné byla provedena mo-
dernizace skoliciho strediska o celkovych ndkladech
5,146 mil. K&. V rdmci realizace této investi¢ni akce byly,
kromeé prestavby a zmény dispozic zdzemi Skoliciho
stfediska, rekonstruovdny veskeré podlahy, instalovana
klimatizace, vymeénéna a rozsitena kapacita vzducho-
technické instalace, ddle posilena kapacita datovych siti
a rekonstruovdna strukturovand kabeldz véetné podla-
hovych rozvodd. Nové bylo také realizovano propojeni
obou mistnosti mobilni st&énou a tim navysena kapacita
Skoliciho strediska. Modernizaci také proslo veskeré audio
a video vybaveni skoliciho strediska.

Ne zcela obvykld investi¢ni akce probéhla v budové
Ustfedniho inspektordtu v Brné, kde byla rekonstruovdna
vstupni ldvka do budovy. Tato akce zahrnovala neje-
nom kompletni vymé&nu mostni konstrukce lavky, ale
také sanaci opérné zidky, na které byla ulozena, dpravu
odvodnéni a provedeni vytdpéni pochozi vrstvy vstupni
ladvky v zimnich mésicich za ucelem zagjisténi bezpeéné-
ho prichodu do budovy. Logisticky ndro¢nou investi¢ni
akci byla vyména hlavniho rozvadéce v budove, v rdmci
které bylo nutné odpojit budovu od privodu elektrické
energie po dobu nékolika dni a zqjistit nepfetrzity provoz
serverovny. Celkové investi¢ni ndklady na tyto dvé akce
&inily 4,142 mil. K&.

Dalsi z realizovanych investi¢nich akci bylo vybaveni
provozni budovy inspektordtu v Hradci Krdlové novou kli-
matizaci, a to ve v§ech kanceldrich umisténych v 2. nad-
zemnim podlazi, v kanceldti informatika a v mistnosti
uréené pro pfijem vzorkd umisténych v 1. nadzemnim
podlazi. Zaroven byla v rdmci této akce zfizena zdlozni
klimatizace v serverovné. Celkové ndklady této investi¢ni
akce ¢inily 1,174 mil. K&. Pfinosem akce je moznost chla-
zeni veskerych prostor vyuzivanych zaméstnanci SZPI

v letnich mésicich, zqji§téni odpovidajiciho prostredi pro
manipulaci s odebranymi vzorky a pro provoz instalova-
nych zafizeni s ohledem na probihajici a dalsi predpoklda-
dané oteplovdni klimatu.

building was also logistically demanding, as it was nec-
essary to disconnect the whole building from the power
supply for several days while ensuring the continuous
operation of the server room. The total investment costs
for these two events amounted to 4.142 mil. CZK.

Another of the implemented investment projects was
the equipment of the Hradec Krdlové inspectorate’s op-
erations building with new air conditioning in all offices
located on the 2nd floor, in the IT office, and in the room
designated for receiving samples, which is located on the
1st floor. At the same time, a backup air conditioning sys-
tem was set up in the server room as part of this event.
The total investment costs amounted to 1174 mil. CZK.
The benefit of this investment is that it enables cooling
of the entire premises used by CAFIA employees in sum-
mer months, ensuring there is a suitable environment

for the handling of collected samples and for the oper-
ation of the installed equipment with regard to ongoing
and anticipated global warming.
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Udaje o rozpo&tu pEijma a vydajd (v tis. K&) . Information about the budget
for revenues and expenditures (in thous. CZK)

Rozpocet po zmé-

. . o Rozpoc&et schvdleny . , Skutecnost .
Zdavazné ukazatele . Binding indicators ndch . Budget after .
Budget approved . Reality
adjustments
Prijmy OSS celkem . Total revenues of the state organisational unit 95700 65700 71932
z toho: dafové prijmy . of which: tax revenues 700 700 773
Rozpocet vydajl . Budget for expenditures
1. Bezr.we V}{dO]e OS.S celkem . 1. Regular expenditures of the state 475338 475338 486805
organisational unit - total
v tom: platy zaméstnancl a ostatni platby za provedenou praci .
of which: salaries paid to employees and other remuneration 280486 280486 280083
for work completed
z toho: . of which:
« platy zaméstnancd v pracovnim poméru . salaries paid 20045 19345 19345
to employees under contractual employment
« platy statnich zaméstnanct . salaries of civil servants 259192 259592 259592
« ostatni osobni vydaje . other personal expenditures 1249 1549 1146
povm'ne p0]1s.tne placené zaméstnavatelem . mandatory insurance 94804 94804 94668
premiums paid by the employer
pre\./od fondu kulturnich a socidlnich potteb . transferred to the 5585 5585 5585
social and cultural fund
ucelovg a ostatni bézné vydaje . special-purpose and other regular 04463 04463 106469*
expenditures
2. Kop.ltol'ove vydcu.e OSS celkem . Capital expenditures of the state 35000 68920 49150
organisational unit - total
Uhrn vydait (L a 2) . Total expenditures (1 and 2) 510338 544258 535957
Pocet zaméstnancd . Number of employees 559 559 542
Prdmérny plat (v K&) . Average salary (in CZK) 41628 41583 42887

*Vzniklé prekroceni vydajl bylo pokryto prevedenim prostitedkd z nespotrebovanych vydajd ptedchozich let. . * The incurred excee-

ded expenditure was covered by a transfer of funds from unused expenditure from previous years.
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S ohledem na situaci zpdsobenou v roce 2020 korona-
virovou epidemii a na ni navazujicimi opatfenimi Via-
dy CR musela byt modifikovdna i &innost SZPI. Cilem
bylo zachovat co nejvétsi objem kontrolni ¢innosti, coz
s ohledem na rdzné stupné uzavieni spole¢nosti nebylo
jednoduché.

Jednou ze zdkladnich zdsad kontroly se stalo jeji prove-
deni takovym zpUsobem, aby se inspektofi SZPl nemoh-
li stat siriteli infekce. Vyrazné byla omezena kontaktni
kontrola u téch PPP, kde by zavle¢eni infekce mélo silné
negativni vliv jednak na jejich viastni provoz a ddle pak
na zdsobovdni obyvatel.

Zachovdny v8ak byly veskeré Cinnosti spojené s feSenim
pfijatych podnétd od spotiebiteld nebo informaci vyply-
vajicich z feseni pfijatych notifikaci ze systému RASFF
nebo AACS. Ve zvySené mife byla provddéna kontrola
prodeje potravin na internetu zejména v pfipadech, kdy
potravindm byly pfipisovdny Ucinky pfi lé¢bé nemoci
COVID-19. Omezeni kontrolni ¢innosti v zddném pripadé
nemeélo vliv na zvySeni miry rizika vyskytu nebezpecnych
potravin na trhu.

Rok 2020 byl rokem, kdy byly zahdjeny pfipravy na feseni
budouci problematiky tzv. dvoji kvality potravin. Postupné
byl vyvijen manudl a se sirokou potravindiskou obci byly
probirdny jednotlivé aspekty potirdni této nekalé obchod-
ni praktiky. Praktické spusténi tohoto typu kontrol moznd
odhali ur¢ité problematické body, nicméné SZPI je na
tyto kontroly pfipravena jiz nyni.

I v roce 2020 ukdzaly vysledky urfednich kontrol dlouho-
dobou a stabilné vysokou Urover &eskych vyrobcl po-
travin. Na trhu samotném je zietelné, ze se Cesti vyrobci
snazi stdle vice a lépe vyhovét i velmi ndro¢nym zdkaz-
nikam.

Svdj efektivni dopad md stdle vice i zavedeny systém
Ceskych cechovnich norem, jejichz uzivatelé se zadinait
umistovat na &elnich mistech rdznych nezdvislych testd
potravin. Kontroly zamérené na vyrobky ozna&ené zndm-
kou KLASA nebo nesouci oznac¢eni Regiondini potravina
ukdzaly, ze jejich producenti jsou si védomi vyznamu
znacky a zodpovédnosti za jeji uzivani. Nedostatky jsou

u takovych potravin zjistovdny jen zcela vyjimeéné, nic-
méné pokud jsou zjistény, je takovym potravindm pfislus-
né oznaceni kvality ndsledné odebirdno.

Je tfeba se zminit i o problematice ethylenoxidu v se-
zamu plvodem z Indie. Ethylenoxid Ize pouzivat jako
pesticidni Idtku, zejména pfi ochrané skladovych zdsob.
Jeji pouziti neni v Evropé pfipustné s ohledem na to, ze se
jednd o latku velmi toxickou, karcinogenni a mutagenni,
jeji limit se uvddi v setindch miligramu na kilogram. Na
zacdtku podzimu byla v systému RASFF zaznamendna
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With regard to the situation caused by the coronavirus
epidemic in 2020 and subsequent measures imposed

by the Government of the Czech Republic, CAFIA's ac-
tivities also had to be modified. The aim was to keep

the number of inspections at the highest possible level,
which was not easy given the various levels of restriction
levied upon society.

One of the basic principles guiding inspections became
their performance in such a way that CAFIA inspectors
cannot become propagators of infection. In-person in-
spections were significantly reduced for those food busi-
ness operators at which the introduction of the infection
would have a strong negative effect both on their own
operations and on the supplying of the population with
foodstuffs.

However, all activities related to the solution of com-
plaints received from consumers or information resulting
from the resolution of received notifications from the
RASFF or AACS systems were retained. An increased
number of inspections were carried out with regard
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prvni hldseni a analytické hodnoty prekracovaly limit vice
nez 100x%, ale i 400x a vicekrdt. Bylo tedy jasné, ze mdme
v Ceské republice vaznou kauzu s ohledem na to, ze
sezam je pouzivdn velmi Siroce, napf. i do fady pekar-
skych vyrobkd. Na misté je konstatovdni, ze se k dané
kauze velmi vstficné postavili i samotni provozovatelé
potravindiskych podnikd, ktefi sami zatfadili ethylenoxid
do svych analyz sledovanych rizik a minimalizovali tak
dopady pro spotrebitele.

Odpovidajici pozornost byla vénovdna kontrole reklamy
na potraviny. S ohledem na pozadavky prdvnich pred-
pist se jako nejrizikovéjsi oblast reklamy jevi kombinace
ddlkového prodeje, doplnkd stravy a zdravotnich, resp.
|é¢ebnych tvrzeni.

Dalkovy prodej potravin je u spotiebiteld stdle oblibené&jsi
a tomu odpovidd i pfizpUsobeni kontrolni ¢innosti reali-
zované SZPI. Rok 2020 byl z hlediska ddlkového obchodu
velmi specificky a doslo k vyraznému rozsahu ¢innosti
prislusnych PPP.

V roce 2020 provedli inspektofi SZPI celkem 56 781 vstu-
pUG do provozoven potravindiskych podnikd, provozoven
spole¢ného stravovdni, celnich skladd a internetovych
obchodd. Bylo provedeno 40 170 kontrol v maloobchod-
ni siti, 8 682 v provozovndch spole¢ného stravovdni,

9 601 ve vyrobé, 2160 ve velkoskladech, 1424 v prvovyro-
bé a 1592 v ostatnich mistech (napf. pfi pfeprave, v cel-
nich skladech apod.).

V roce 2020 bylo zjisténo celkem 2 874 nevyhovuijicich
$arzi potravin a ostatnich vyrobkl. Rozdé&leni po&tu nevy-
hovujicich Sarzi podle mista kontroly je ndsledujici: v ma-
loobchodni siti bylo zjisténo 2 503 sarzi, ve vyrobé nevy-
hovélo 109 $arzi, ve velkoobchodé 55 $arzi a na ostatnich
mistech bylo jako nevyhovujici hodnoceno 207 Sarzi.

S ohledem na zemi plvodu byl nejnizsi podil nevyhovuiji-
cich Sarzi zjistén u potravin z EU (17,3 % nevyhovuijicich $ar-
i) a mirné vyssi podil u produkce pochdzejici z CR (179 %
nevyhovuijicich $arzi). Vyssi procento bylo zjisténo u produk-
ce dovezené ze tietich zemi (31,3 % nevyhovuijicich $arzi).

Z pohledu jednotlivych komodit byla nejvyssi procen-

ta nevyhovuijicich Sarzi zjisténa u skrobu a skrobovych
vyrobk{ (85,7 %), ¢okolddy a cukrovinek (69,1%), dehyd-
ratovanych vyrobkd, tekutych ochucovadel, dresinkd,
soli a hot¢ice (59,7 %), ptidatnych a aromatickych latek
(52,9 %), nealkoholickych napojd (47,8 %), ostatnich po-
travin jinde nezafazenych véetné zmrazenych (45,3 %),
téstovin (44,3 %), zmrzlin a mrazenych kréma (39,5 %),
vyrobk( z brambor (37,3 %) a mlé&nych vyrobkd (33,8 %).

V roce 2020 bylo dodrzovdni mikrobiologickych pozadav-
k& zkontrolovano celkem u 2 603 vzork( potravin, pokrm(,

to food sales on the Internet, particularly in the case

of foodstuffs which were claimed to have positive effects
regarding the treatment of COVID-19. Under no circum-
stances did the restriction of inspection activities in-
crease the risk of unsafe food appearing on the market.

2020 was a year when preparations commenced for the
handling of future issues concerning “dual quality” stand-
ards with regard to foodstuffs. Gradually, a manual was
developed and individual aspects of combating this un-
fair commercial practice were discussed with the gener-
al food business community. The practical launch of this
type of inspection may reveal certain problematic points,
but CAFIA is already prepared for these inspections.

Even in 2020, the results of official inspections showed
the long-term and consistently high level of Czech food
producers. From the market itself it is apparent that
Czech producers are striving ever harder to satisfy even
the most demanding customers.

The established system of Czech guild standards, whose
users are beginning to appear in leading places in vari-
ous independent food tests, is also having an increasing-
ly effective impact. Inspections that focus 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 the responsibility arising from
their use. Inspections of these foodstuffs show that defi-
ciencies are rarely found. If they are discovered, however,
the relevant quality label is subsequently removed from
such foodstuffs.

The issue of ethylene oxide in sesame seed originating
in India should also be mentioned here. Ethylene oxide
can be used as a pesticide, especially in the protection
of stored supplies. Its use is not permitted in Europe due
to the fact that it is a highly toxic, carcinogenic and mu-
tagenic substance whose acceptable limit is given

in hundredths of a milligram per kilogram. At the begin-
ning of autumn, first reports were recorded in the RASFF
system with analysed values that exceeded the limit

by more than 100x, and sometimes even 400x or more.
It was thus clear that we have a serious situation in the
Czech Republic with regard to the fact that sesame seed
is used very widely, for example in a number of bakery
products. It should be pointed out that the food business
operators themselves were very supportive in this case
and included ethylene oxide in their analyses of mon-
itored risks themselves, thus minimising the impact

on consumers.

Appropriate attention was paid to inspections focused
on advertising of food products. With regard to the
requirements stipulated in legal regulations, the riskiest
area of advertising appears to be the combination
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ledu, balenych vod a stérd z mist, zafizeni a predmé-
td, z toho bylo zkontrolovdno 803 $arzi pfimo na misté
a 1800 prostfednictvim odebranych vzorkd v laborato-
fich. Kontrolou na misté bylo zjisténo 189 $arzi nevhod-
nych k lidské spotfebé&, v laboratorich pak bylo zjisténo
117 nevyhovuijicich vzorkd.

Z hlediska jednotlivych potravindiskych obord bylo nejvi-
ce Sarzi, které nebyly po provedené kontrole povazovdny
za bezpeéné, zjisténo v masnych vyrobcich (78 $arzi),

v mlé&nych vyrobcich (618arzi) a v Eerstvé zelening

(20 3arzi). Nejcast&jsi pricinou poruseni bezpe&nosti byl
ndrGst plisné viditelné pouhym okem, hniloba a kazeni
zpUsobené mikrobidlni &innosti.

V roce 2020 bylo v ramci kontroly cizorodych latek zkont-
rolovdno celkem 3032 vzorkd potravin, z nichz 157 (5,2 %)
bylo nevyhovuijicich. Nejvy$si pocet odebranych vzorkd
byl zaméfen na stanoveni pesticidl, konzerva&nich latek,
mykotoxinG a barviv.

Za U¢elem stanoveni pesticidl bylo odebrano 855 vzorkl
potravin. Nadlimitni mnozstvi rezidui pesticid bylo zjis-
téno u 19 vzorkd. Jednalo se zejména o vzorky zelenych
&ajd, mandarinek, papriky a petrzele.

Ve skupiné vzorkd, které byly odebrdny na stanoveni ob-
sahu mykotoxind, byly z celkového po&tu 284 kontrolova-
nych vzork( 2 vyhodnoceny jako nevyhovuijici. Jednalo se
o pistdcie a podzemnici olejnou s nadlimitnim mnozstvim
sumy aflatoxind B1, B2, G1, G2.

V rdmci kontroly oznac¢ovdni bylo v roce 2020 zkontro-
lovdano celkem 3790 Sarzi potravin, z nichz bylo celkem
1472 $arzi potravin nevyhovuijicich.

Kontrola dodrzovdni pozadavkd potravinového prdava

a predpis tykajicich se ochrany spotiebitele pti prodeji
potravin prostfednictvim internetovych obchodd véetné
prodeje prostrednictvim socidlnich siti probihala konti-
nudiné v prabéhu celého roku 2020. Pocet kontrol v této
oblasti byl nejvyssi od za¢dtku provdadéni tohoto druhu
kontrol a souvisel s prudkym ndrQstem vyuzivani ndkupt
online ze strany spotfebiteld kvili Edsteénému omezeni
prodeje v kamennych provozovndch a restauracich z dd-
vodU viddnich opatfeni v souvislosti s ifenim onemocné-
ni COVID-19.

Inspektori SZPI provedli v roce 2020 celkem 1054 kontrol
prfimo zamérenych na internetovy prodej u 616 kontrolo-
vanych osob v 806 provozovndch. Z tohoto poctu byla ve
156 ptipadech kontrola realizovdna mimo jiné i kontrolnim
ndkupem z pfislusnych e-shopl nebo socidlnich siti. Vel-
ké mnozstvi kontrol bylo provedeno na zdkladé podnétl
spotfebiteld. Tradiéné vysoké zastoupeni pfi kontrole
internetového prodeje mély v roce 2020 doplriky stravy.
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of distance sales, food supplements and statements con-
cerning health benefits.

Distance sales of foodstuffs are ever more popular with
consumers, and CAFIA has adjusted its inspection activi-
ties in order to adapt to that trend. 2020 was very specif-
ic in terms of distance sales, and the scope of activities
of the relevant FBOs was significant.

In 2020 CAFIA inspectors carried out a total of 56 781 in-
spections at food business establishments, public ca-
tering facilities, customs warehouses and online shops.
40170 inspections were carried out at retail premises,

8 682 at catering facilities, 9 601 at production plants,
2160 at wholesale warehouses, 1424 at primary produc-
tion facilities, and 1592 at other locations (e.g., during
transport, at customs warehouses, etc.).

A total of 2 874 non-compliant batches of foodstuffs

and other products were found in 2020. The number

of non-compliant batches is divided according to the in-
spection location as follows: 2 503 non-compliant batch-
es were found in retail, 109 in production, 55 in wholesale
and 207 in other areas.

With regard to the country of origin, the lowest share
of non-compliant batches was found for foods origi-
nating in the EU (17.3 % of non-compliant batches), with
a slightly higher share for products originating in the
Czech Republic (179 % of non-compliant batches).

A higher percentage was found for products imported
from third countries (31.3 % of non-compliant batches).

As far as individual commodities are concerned, the
highest percentage of non-compliant batches was found
for starch and starch products (85.7 %), chocolate and
confectionery (691%), dehydrated products, liquid fla-
vourings, dressings, salt and mustard (59.7 %), additives
and flavourings (52.9 %), non-alcoholic beverages (47.8 %),
and other foodstuffs not listed anywhere else, including
frozen products (45.3 %), pasta (44.3 %), ice cream and
frozen creams (39.5 %), potato products (37.3 %), and
dairy products (33.8 %).

In 2020, compliance with microbiological criteria was
checked for a total of 2 603 samples of foodstuffs, meals,
ice, bottled water and swabs from places, equipment
and objects, of which 803 batches were checked directly
on site and 1800 via laboratory samples. On-site inspec-
tions discovered 189 batches that were unfit for human
consumption. 117 non-compliant samples were detected
in laboratory tests.

In terms of individual sectors of the food industry, the
greatest numbers of inspected samples found to be un-
safe were for meat products (78 batches), milk products



Jednou z ¢astych kontrol, které SZPI provddi, je feseni
podnétl ptijatych ze strany spotfebitell, anebo po-
stoupenych jinymi kontrolnimi orgdny a institucemi.

V roce 2020 SZPI ptijala celkem 3 254 podnétd, coz je

0 1101 podnétl méné nez v roce 2019. Podnéty z hlediska
jednotlivych komodit se nejcastgji tykaly masa a mas-
nych vyrobkd, pekaiskych vyrobkl, Eerstvého ovoce

a Serstvé zeleniny. Na zdkladé podnétd bylo zkontrolovd-
no celkem 2 094 $arzi potravin a vyrobkQ, z nichZ nevyho-
velo 444 Sarzi.

SZPI je oprdvnéna ukladat opatfeni, jejichz ucelem je
zajistit odstranéni zjisténych nedostatkl. Opatieni zahr-
nuji napriklad zdkaz prodeje potraviny, zni¢eni potraviny,
pfeznaceni potraviny, nafizeni provddéni laboratornich
rozbord pied uvedenim potraviny na trh apod.

V roce 2020 ulozila SZPI celkem 10 488 zakazl v celko-
vé vysi 30 410 549 K&. Z toho u vyrobcd potravin bylo
ulozeno celkem 16 zakazd v celkové vysi 346 937 K&,

v obchodech bylo ulozeno 5999 zdkazl v celkové vysi
14804 737 K& na Sarze tuzemského plvodu a 3554 zd-
kazl v celkové vysi 14 111 266 K& na $arze zahraniéni.

K potravindafskym vyrobkCm, u nichz byly zakazy nej¢as-
t&ji ukladany, patfily mlééné vyrobky (ulozeno celkem

2 394 zakazG v celkové vysi 378 671 KE) a masné vyrobky
(ulozeno celkem 2 248 zakazl v celkove vysi 472 558 K&).
Z ostatnich oborl pak ndsledovaly Eokoldda a cukro-
vinky (797 zakazC v celkové vysi 399 740 K&), studend
kuchyné (ulozeno 768 zakazd v celkové vysi 85 760 K&)

a nealkoholické ndpoje, u nichz bylo ulozeno 515 zakazd
v celkové vysi 96 460 K&. Nejvétsi finanéni objem zdkazC
(14779 384 K¢&) byl ulozen v oboru vino a v oboru lusté-
niny a olejnatd semena (9 207 026 K&). Za zminku stoji

i finanéni objem zdkazd v oboru jedlé tuky a oleje, jejichz
vyse dosdhla 1902 419 K&, a ddle v oboru doplriiky stravy
s finanéni vysi zakazd 820 520 Ke.

SZPI vykondvd dozor nad dovozem potravin rostlinného
plvodu ze tietich zemi v Uzké spoluprdci s orgdny celni
spravy. V roce 2020 bylo do CR dovezeno celkem 224 z&-
silek. Do laboratofe bylo odebrano celkem 35 vzorkd,

z nichz 2 byly vyhodnoceny jako nevyhovuijici. Celkem

7 zdsilek nebylo propusténo do volného obéhu.

V obdobi od 1.1.2020 do 31.12.2020 bylo na SZPI doruce-
no celkem 263 066 hldseni potravin. Vdechna hldseni byla
ozndmena pomoci webové nahlasovaci aplikace SZPI.
Kontrola pfimo v misté uréeni byla provedena u 786 na-
hldSenych potravin. Pfi hodnoceni na misté byl nevyho-
vujici stav zjistén u 2 Sarzi. Za uvedené obdobi bylo ode-
brdno 178 vzorkd do laboratofe. Nevyhovujici vysledek byl
zjistén u 8 Sarzi.

V prdbéhu roku 2020 provedli inspektofi SZPI celkem
8 682 kontrol provozoven spole¢ného stravovdni, pfi

(61 batches) and fresh vegetables (20 batches). The most
frequent safety violation was presence of mould visible
to the naked eye, putrefaction and spoiling due to micro-
bial activity.

In 2020, inspections for foreign substances were carried
out for a total of 3 032 foodstuff samples, out of which
157 (5.2 %) batches were non-compliant. The highest
number of samples taken were focused on the assess-
ment of the level of pesticides, preservatives, mycotoxins
and colourings.

855 food samples were taken with the objective of de-
termining the level of pesticides present. Above-limit
amounts of pesticide residue were found in 19 samples.
These were mainly samples of green teas, mandarins,
peppers and parsley.

In the group of samples taken for the determination

of mycotoxins, 2 samples were evaluated as unsatisfac-
tory out of the total number of 284 inspected samples.
These were samples of pistachios and peanuts with an
above-limit value for the sum of aflatoxins B1, B2, G1, G2.

In 2020, a total of 3790 foodstuff batches were tested
during labelling inspections, and of that amount a total
of 1472 batches were deemed non-compliant.

Inspections of compliance with requirements of food
legislation and consumer protection regulations when
selling goods through e-shops, including sales through
social networks, were carried out on a continuous basis
throughout 2020. The number of inspections in this area
was the highest since this type of inspection began, and
was related to a sharp increase in the use of online shop-
ping by consumers due to a partial reduction in sales

at brick-and-mortar establishments and restaurants

due to the government measures related to the spread
of COVID-19.

In 2020, CAFIA inspectors carried out a total of 1054
inspections that specifically focused on online sales

from 616 individual entities at 806 establishments. Out

of this number, 156 inspections were carried out in the
form of (for instance) a test purchase from the respective
e-shops or social networks. A large number of inspec-
tions were based on consumers’ notifications. In 2020,
food supplements were (as is traditional) a major area
for online sales inspections.

A common type of inspection conducted by CAFIA
involves handling of notifications received from consum-
ers or other supervisory bodies and institutions. In 2020,
CAFIA received 3 254 complaints in total, which is 1101
fewer than in 2019. In terms of individual commodities,
the most frequent subjects of complaints were meat and
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1995 kontroldch bylo zjisténo poruseni platnych prdavnich
predpisd. Nejcastéjsim dlvodem nevyhovujiciho zjisténi
pfi kontroldch v provozovndch spoleé¢ného stravovdni by-
lo poruseni hygienickych pozadavkd. Z celkového po&tu
5722 kontrol zamérenych na hygienické pozadavky bylo
pfi 1697 kontroldach zjisténo nedodrzeni pozadavkd sta-
novenych nafizenim (ES) &. 852/2004, o hygiené potravin,
coz predstavuje 29,7 %.

V prabéhu roku 2020 bylo z divodu nepfijatelnych hy-
gienickych podminek uzavieno celkem 24 provozoven
spole¢ného stravovdni. Uzaviené provozovny spole¢ného
stravovdni prfedstavovaly 22 % v8ech uzavienych potravi-
narskych provozoven (109). V porovndni s léty 2015-2019
doslo k vyraznému poklesu po&tu uzavrenych provozo-
ven spole¢ného stravovdni, coz sved¢&i o dilcim zlepseni
situace. Nizky pocet uzavrenych provozoven vsak do
znac¢né miry souvisi i s omezenym provozem zarizeni
spole&ného stravovdni v roce 2020 v dlsledku mimordad-
nych epidemiologickych opatfeni v souvislosti s pande-
mii onemocnéni COVID-19.

Ddlezitou oblasti, na kterou se kontroly SZPI v roce 2020
zamérovaly, byla povinnost provozovateld spole¢ného
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meat products, bakery products, fresh fruit and fresh
vegetables. A total of 2 094 batches of food and prod-
ucts were inspected on the basis of notifications, and
444 of these were found to be non-compliant.

CAFIA has the right to impose measures aimed at en-
suring the elimination of identified deficiencies. The
measures include, for example, ban on the sale of food-
stuffs, destruction of foodstuffs, relabelling of food, or-
dering performance of laboratory analyses before food is
placed on the market, etc.

In 2020, CAFIA imposed a total of 10 488 bans with a total
value of 30 410 549 CZK. 16 of the above bans, amount-
ing to a total of 346 937 CZK, were imposed on food
producers, 5 999 bans totalling 14 804 737 CZK were

on batches of domestic origin in shops, and 3554 bans
were on foreign batches totalling 14 111266 CZK. The
foodstuffs upon which fines were most often imposed
included dairy products (a total of 2 394 bans imposed,
totalling 378 671 CZK) and meat products (2 248 bans
totalling 472 558 CZK). These were followed by choco-
late and confectionery (797 bans totalling 399 740 CZK),
cold food (768 bans totalling 85 760 CZK) and non-alco-
holic beverages, where 515 bans were imposed totalling
96 460 CZK. The highest financial sum in terms of bans
(14779 384 CZK) was imposed on wine and in the field
of legumes and oilseed (9 207 026 CZK). It is also worth
mentioning that the financial sum related to bans in the
field of edible fats and oils amounted to 1902 419 CZK,
while in the field of food supplements it amounted

to 820 520 CZK.

CAFIA supervises import of foodstuffs of plant origin
from third countries in close cooperation with customs
authorities. A total of 224 consignments were imported
in 2020. A total of 35 samples were taken to the laborato-
ry, out of which 2 were evaluated as non-compliant. A to-
tal of 7 consignments were not released into circulation.

In the period from 1January 2020 to 31 December 2020,
a total of 263 066 foodstuff reports were submitted

to CAFIA. All reports were made using CAFIA's web-
based reporting application. Inspections at the place

of destination were performed for 786 reported food-
stuffs. Non-compliance was identified in 2 batches dur-
ing the above on-site evaluations. 178 samples were tak-
en to the laboratory during the above period. Non-com-
pliant results were found for 8 batches.

Throughout 2020, CAFIA inspectors conducted a total
of 8 682 inspections of public catering facilities; viola-
tions of applicable legal regulations were found in the
case of 1995 inspections. Violation of hygiene require-
ments was the most frequent reason for non-compliant
findings during inspections of public catering facilities.



stravovdni zpfistupnit spotrebiteli informace o alergen-
nich latkdach pouzitych pfi pfipravé pokrma. Inspektofi
SZPI provedli v prib&hu roku 2020 celkem 2 108 kontrol,
pfi kterych bylo provéreno, zda provozovatelé spotiebite-
1Gm zpfistupnili informaci o alergennich latkdch v nabi-
zenych pokrmech. Nesplnéni této informacni povinnosti
bylo zjist&éno u 108 kontrol (tj. pfiblizné v 5,1% kontrol). A&-
koliv problémy s poskytovdnim informaci o alergennich
ladtkach pretrvdvaiji, doslo ke zlepseni situace.

V roce 2020 provddéla SZPI fyzikalni, chemické, izotopo-
vé, imunochemické a senzorické rozbory zemédeélskych
a potravindiskych vyrobkl ve dvou vlastnich zkugebnich
laboratoftich (Praha, Brno).

V prdbéhu roku 2020 dochdzelo v brnénské laboratofi
k realizaci nékolika investi¢nich zamérd. V prazské labo-
ratofi byly v roce 2020 realizovdny dvé investi¢ni akce.

Kromeé vlastnich laboratofi disponovala SZPI také v roce
2020 externimi laboratofemi uréenymi pro vykon uredni
kontroly. Ke konci roku 2020 méla SZPI celkem 21 urée-
nych uUrednich laboratofi.

Akreditované laboratore SZPI se pravidelné ucastni
mezindrodnich i ndrodnich porovndvacich zkousek —
testovdni zpUsobilosti chemickych a fyzikalné-che-
mickych laboratofi v souladu s pozadavkem normy

CSN EN ISO/IEC 17025 nebo napfiklad mezilaboratornich
valida¢nich studii laboratornich metod.

V roce 2020 se laborator Inspektordtu SZPI v Praze
zU&astnila 22 testd v systému FAPAS pofddanych FERA

a laborator Inspektordtu SZPI v Brné se zucastnila 19 me-
zilaboratornich test, jedné valida&ni studie na stanoveni
konzervacnich latek ve viné metodou kapalinové chro-
matografie a jedné certifikacni studie na obsah chemic-
kych prvkd metodou ICP-MS.

V roce 2020 bylo prostfednictvim NKM RASFF distribuo-
vdno celkem 2767 ozndmeni, tj. 279 origindlnich oznd-
meni tykajicich se CR a souvisejicich 2 488 dodate&nych
informaci. CR odeslala celkem 70 origindinich ozndmeni.
Kontroly na trhu se tykalo 66 pfipadC a z toho 31 oznd-
meni spadalo do kompetence SZPI. Ve 4 pripadech se
jednalo o kontrolu dovozu. Pti kontroldch na hranicich
SZPI spolupracuje s orgdny Celni sprdvy CR v souladu

s Dohodou o vzdjemné soucinnosti a spoluprdci uzavre-
nou mezi SZPI a GenerdInim reditelstvim cel.

Mimorddnou uddlosti roku 2020 byl vysoky pocet oznd-
meni RASFF tykajicich se obsahu nepovoleného pesti-
cidu ethylenoxid v sezamovych semincich z Indie a ve
zpracovanych potravindch s obsahem sezamu. V ndvaz-
nosti na ozndmeni z RASFF provedla SZPI mimorddnou
kontrolu obsahu ethylenoxidu v sezamu.

Out of the total number of 5722 inspections focused

on hygiene requirements, 1697 inspections revealed
non-compliance with the requirements laid down in Reg-
ulation (EC) No. 852/2004 on the hygiene of foodstuffs,
which is 29.7 %.

During 2020 a total of 24 public catering facilities were
closed due to unacceptable hygiene conditions. The
closed public catering facilities accounted for 22 % of all
closed food facilities (109). Compared to the period

of 2015-2019, there was a significant decrease in the
number of closed public catering establishments, in-
dicating that the situation had somewhat improved.
However, the low number of closed establishments is,

to a large extent, also related to the limited operation

of catering facilities in 2020 due to the extraordinary ep-
idemiological measures implemented in connection with
the COVID-19 pandemic.

An important area which CAFIA inspections focused

on in 2020 was the obligation of catering operators

to make information on allergenic substances used

in the preparation of meals accessible to consumers.
Failure to meet this notification obligation was identified
during 108 inspections (i.e. about 5.1% of inspections). Al-
though the problems related to the provision of informa-
tion about allergenic substances continue, the situation
has improved.

In 2020, CAFIA carried out physical, chemical, isotope,
immunochemical and sensory analyses of agricultural
and food products at its two testing laboratories (Prague,
Brno).

Throughout the course of 2020, several investment pro-
jects were implemented at the Brno laboratory. In 2020,
two investment projects were completed at the Prague
laboratory.

In 2020, in addition to its own laboratories, CAFIA also
made use of the services provided by external laborato-
ries authorised for the performance of official inspection
work. By the end of 2020, CAFIA had a total of 21 desig-
nated official laboratories.

CAFIA's accredited laboratories participate regularly

in national and international comparative trials intended
to test the proficiency of chemical and physicochemical
laboratories in accordance with the requirements laid
down by Czech National Standard EN ISO/IEC 17025 and
others, such as interlaboratory validation studies of labo-
ratory methods.

In 2020, the laboratory of the CAFIA Inspectorate

in Prague participated in 22 tests in the FAPAS system or-
ganised by FERA and the laboratory of the CAFIA Inspec-
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V roce 2020 bylo prostfednictvim online ndstroje AAC
distribuovdno celkem 195 ozndmeni (z toho 134 bylo

v kompetenci SZPI) a souvisejicich 357 z&dosti, informaci
a reakci. Z celkového po&tu ozndmeni bylo 49 pfipadd
odeslanych z CR a 146 piipadd pfijatych z jinych &len-
skych stdtd. Celkem 14 hlaseni AAC bylo pfijato nebo
odesldno formou e-mailové komunikace.

Prlbézné dochdzelo v roce 2020 k cilenym rozvojdm
informac¢né-komunikaéni infrastruktury SZPI v celé jeji
Sifi, a to v€etné modernizace aplika¢niho programového
vybaveni jednotlivych podsystémd informaéniho systé-
mu SZPI v souvislosti s aktudinimi pozadavky uzivateld,
¢i v souvislosti s pozadavky legislativy.

V prdbéhu roku 2020 byly zavedeny Upravy ERMS, kte-
ré usnadnuji, a pfedevsim zefektiviuji, prdci uzivatell
zavedeni automatické konverze u doru¢ené posty a au-
tomaticky prevod odeslané posty do vystupniho formdtu
PDF/A. Zcela zdsadni byla téz Uprava, kterd umozni au-
tomatické generovdni odpovédi na doruc¢ené poddni na
e-mailovou adresu podatelny.

I v roce 2020 doslo k rozvoji a prohloubeni komunikace
mezi ERMS a dalsimi agendovymi systémy SZPI, prede-
v§im IS GINIS a IS KOPR. K dalsimu propojeni doslo i na
urovni ERMS a Intranetu SZPI. V neposledni fadé je tfeba
zminit realizaci vefejné zakdzky a pfechod k novému po-
skytovateli hlasovych a datovych sluzeb pro celou SZPI.

V roce 2020 se SZPI podilela na vzniku 7 zakonG. Z nich
pak SZPI predevsim spolupracovala s Ministerstvem
zemédélstvi CR na legislativnim procesu novel zakona
¢.110/1997 Sb., o potravindch a tabdkovych vyrobcich
a o zméné a doplnéni nékterych souvisejicich zdakond.

SZPI se v roce 2020 spolupodilela také na vzniku &i nove-
le &tyF provdadécich vyhldasek k rdznym zakontm.

Stejné jako v predchdzejicich letech se SZPI podilela

na tvorbé pravnich piedpist EU. SZPI aktivné sledovala
VyVvoj prdvni Upravy v oblasti vinafstvi, zejména pfipravu
provadécich aktd k natizeni (EV) ¢.1308/2013, kterym se
stanovi organizace trhu se zemeédeélskymi produkty.

Zaméstnanci SZPI se pravidelné a aktivné ucastni jed-
ndni pracovnich formaci Evropské komise a Rady - do
vypuknuti pandemie COVID-19 se uskutecnilo celkem

6 zahrani¢nich pracovnich cest (3x pracovni skupina pro
zemédglské &i primyslové kontaminanty). Poté tato jed-
ndni probihala videokonferenéni formou.

V roce 2020 bylo pravomocné skon¢eno 2 435 sprdvnich

fizeni vedenych s provozovateli potravindiskych podnikd,
v nichz byly uloZzeny pokuty v celkové vysi 96 597 500 K¢.
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torate in Brno participated in 19 interlaboratory tests, one
validation study for the determination of preservatives

in wine using liquid chromatography, and one certifica-
tion study for the content of chemical elements using
the ICP-MS method.

In 2020, a total of 2 767 notifications were distributed
through the NCP RASFF: 279 original notifications con-
cerning the Czech Republic and 2 488 additional pieces
of related information. The Czech Republic itself sent

a total of 70 original notifications. 66 cases were related
to inspections on the market, of which 31 notifications
fell 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 ac-
cordance with the Agreement on Mutual Collaboration
and Cooperation concluded between CAFIA and the
General Directorate of Customs.

An extraordinary event in 2020 was the high num-

ber of RASFF notifications concerning the content

of a non-permitted pesticide, ethylene oxide, in sesame
seed from India and in processed foods containing ses-
ame. Following the notification from the RASFF, CAFIA
carried out an ad-hoc inspection of the content of ethyl-
ene oxide in sesame seed.

A total of 195 notifications (including 134 within the com-
petence of CAFIA) and 357 related requests, information
notifications and responses were distributed through the
AAC online tool in 2020. Out of the total number of no-
tifications, 49 cases were sent from the Czech Republic
and 146 cases were received from other member states.
14 AAC notifications in total were received or sent out

in the form of e-mail communication.

2020 saw continuous development of the CAFIA infor-
mation and communication infrastructure in its entirety,
including the modernization of the application software
of the individual subsystems of the CAFIA information
system, in order to meet the current requirements of us-
ers or legislative requirements.

Over the course of 2020, changes were made to the
ERMS that simplified and significantly improved the
working efficiency of users in the information system.
The most important of these was the introduction of au-
tomatic conversion for inbox mail and the automatic
conversion of sent mail to the PDF/A output format. An
adjustment which will enable the automatic generation
of a response to a delivered submission to the filing of-
fice email address was also extremely crucial.

In 2020 communication between the ERMS and oth-
er CAFIA agenda systems, in particular the GINIS IS



Trest napomenuti byl ulozen ve 253 pripadech. Ve sprdv-
nich fizenich o deliktech provozovatell potravindiskych
podnikd byla rovnéz ulozena povinnost nahradit ndklady
sprdavniho fizeni v celkové vysi 313 000 K&.

Systém managementu jakosti dle mezindrodni normy
ISO 9001 je v SZPI certifikovdn od roku 2005. V roce 2020
SZPI Uspésné absolvovala recertifika¢ni audit systému.

Nejvyznamnéjsim, resp. nejmedializovanéj§im tématem
roku 2020 byla zjist&ni nevyhovuijicich doplhkd stravy,
jejichz prodejci zneuzivali obav verejnosti v souvislosti

s pandemii onemocnéni COVID-19 tim, ze deklarovali ze-
jména v rdmci internetové formy prodeje udajné ucinky
proti tomuto onemocnéni.

Zdkladnim ndstrojem pro komunikaci s vefejnosti pro-
stfednictvim médii je vyddvdni tiskovych zprdyv, kterych
v roce 2020 SZPI zverejnila celkem 38.

Management SZPI i ostatni skupiny odbornych zamést-
nancl pravidelné ptispivaji k edukaci vefejnosti prostied-
nictvim své Ucasti ve zpravodajskych, spotfebitelskych

and KOPR IS, was developed and deepened. Additional
ERMS-level and CAFIA intranet links were also estab-
lished. On top of that, the organisation of a public tender
procedure and subsequent transition to a new provider
of voice and data services for the whole of CAFIA should
also be mentioned.

In 2020 CAFIA participated in the creation of 7 laws.
CAFIA primarily cooperated with the Ministry of Agri-
culture of the Czech Republic in the legislative process
for the amendment of Act No. 110/1997 Coll., on Food-
stuffs and Tobacco Products, and amendments to cer-
tain related acts.

In 2020 CAFIA also participated in the creation or amend-
ment of five implementing decrees related to various acts.

As in previous years, CAFIA contributed to drafts of EU
legal regulations. CAFIA actively monitored the develop-
ment of legislation in the area of viniculture, specifically
the drafting of implementing acts concerning Regulation
(EU) No. 1308/2013 establishing a common organisation
of the markets in agricultural products.

CAFIA employees regularly and actively participate

in the meetings of working formations of the European
Commission and the Council - until the outbreak of the
CQVID-19 pandemic, a total of 6 business trips abroad
took place (three times to the working group for agricul-
tural and industrial contaminants). After that, such nego-
tiations took place via video conferencing.

2 435 administrative proceedings were concluded with
food business operators in 2020 and fines totalling

96 597 500 CZK were imposed. A reprimand was admin-
istered as punishment in 253 cases. Obligation to re-
imburse the amount of 313000 CZK was imposed as
the total compensation for the costs of administrative
proceedings for offences committed by food business
operators.

CAFIA's quality management system has held the

ISO 9001 international standard certificate since 2005.
In 2020, CAFIA’'s system successfully passed its recertifi-
cation audit.

The most important (or most publicised) topic in 2020
was discovery of non-compliant food supplements
whose sellers took advantage of public concerns con-
nected with the COVID-19 pandemic by declaring alleged
effects against the disease, especially in the context

of online sales.

Publication of press releases is a basic tool for communi-

cation with the public via the media; CAFIA issued a total
of 38 press releases in 2020.
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a populdrné nau¢nych poradech v televizi a rozhlase,
nebo odbornou korekturou ¢lankd v tisténych médiich.

V roce 2020 se na SZPI se svymi dotazy obrdtilo celkem
6 409 osob a subjektd. Vice nez osmdesat procent z nich
(celkem 5 217 tazateld) kontaktovalo piimo Ustfedni
inspektordt SZPI. Zde odbor kontroly, laboratofi a certi-
fikace zaevidoval dotazy od celkem 942 nejrliznéjsich
zadatell o informace (z nichz 476 bylo poddno pisem-
né&, 466 telefonicky). Ddle v ramci Ul SZPI tiskovy mluvét
a jeho zdstupce obdrzeli souhrnné v préibéhu celého
roku dotazy od 1166 tazateld z oblasti médii. Zbyvaijici
pétina tazatell (celkem 1192 zadateld o informace) pak
pro ziskdani odpoveédi na sv{j dotaz kontaktovala néktery
z regiondlnich inspektoratt SZPI.

V ramci Ustiedniho inspektoratu SZPI funguije pii od-
déleni komunikace specidini informacni telefonni linka

a e-mailova adresa, kde jsou vyfizovdny nejriiznéjsi
dotazy verejnosti. V roce 2020 vyuzilo této sluzby celkem
3109 tazatell. Nejvice se na OK se svymi dotazy obra-
celi podnikatelé (&i osoby uvazujici o zahdjeni podnikdni
v potravindistvi) a ddle spotfebitelé. V roce 2020 tele-
fonicky kontaktovalo OK 1537 podnikateld a 199 spo-
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The CAFIA management as well as other groups of qual-
ified employees also regularly contribute to the educa-
tion of the public through their participation in news,
consumer and general interest programmes on television
or on the radio, as well as through the expert proofread-
ing of articles in the print media.

In 2020 a total of 6 409 individuals and entities con-
tacted CAFIA with inquiries. More than eighty percent
of them (5 217 inquirers in total) contacted the CAFIA
Headquarters directly. The CAFIA Department of Control,
Laboratories and Certification registered inquiries from
a total of 942 various entities (of which 476 were sub-
mitted in writing, and 466 by telephone). In addition, the
CAFIA Spokesperson and their deputy received a total
of 1166 inquiries from the media throughout the course
of the year. The remaining almost one-fifth of inquirers
(1192 applicants for information in total) contacted one
of the regional CAFIA inspectorates to get an answer

to their queries.

A special telephone helpline and e-mail address are
operated by the Unit for Communication with Con-
sumers (UCC) at the CAFIA Headquarters, which deals
with all sorts of inquiries from the public. In 2020, a total
of 3109 inquirers used this service. The majority of peo-
ple who contacted the UCC with their inquiries were en-
trepreneurs (or persons considering starting a business
in the area of food), followed by consumers. 1537 en-
trepreneurs and 199 consumers contacted the UCC

by phone in 2020, while 1092 entrepreneurs and 210 con-
sumers opted for written queries.

Compared to the previous year, the number of requests
for information pursuant to Act No. 106/1999 Coll.,

on Free Access to Information decreased in 2020. A total
of 74 queries met the formal requirements of requests
for information (26 requests fewer than in 2019). 26 of the
inquiries were received by CAFIA's regional inspectorates.
Two requests were rejected via a decision following ad-
ministrative proceedings, seven requests were partially
rejected and six requests were suspended.

At the beginning of 2020, a public opinion survey was
conducted for CAFIA. The survey, carried out by an exter-
nal agency, followed up on surveys from previous years.
It concerned consumer behaviour, experience with food
safety and quality in various types of establishments,
knowledge of supervisory institutions, evaluation of the
usefulness of CAFIA, as well as consumer competencies
and the perception of dual food quality standards. The
obtained data are representative for the entire adult pop-
ulation of the Czech Republic.

The Food Pillory project incorporates several intercon-
nected parts: website, mobile application and pro-



tfebiteld. Pisemnou formu dotazu zvolilo 1092 podnikate-
18 a 210 spotiebiteld.

V roce 2020 oproti minulému roku poklesl pocet obdr-
zenych zddosti o informace dle zdkona ¢.106/1999 Sb.,

0 svobodném pristupu k informacim. Formdini pozadav-
ky dané zddosti o informace naplnilo celkem 74 dotazd

(0 26 zadosti méné oproti roku 2019). Z tohoto po&tu 26 do-
tazC¥ obdrzely regiondini inspektordaty SZPI. Dvé zadosti by-
ly rozhodnutim ve sprdvnim fizeni odmitnuty, sedm zddos-
ti bylo odmitnuto ¢dstec¢né a Sest zddosti bylo odlozeno.

Za&datkem roku 2020 byl pro SZPI proveden vyzkum
vefejného minéni. Prlzkum, realizovany externi agen-
turou, navazoval na dfivéjsi Setfeni z pfedchozich let

a zahrnoval celkem 1000 respondentC. Vyzkum se tykal
spotiebniho chovdni, zkusenosti s bezpecnosti a kvalitou
potravin v nejrlznéjsich typech provozoven, znalosti do-
zorovych instituci, hodnoceni uzite¢nosti SZPI a ddle spo-
tfebitelskych kompetenci a vnimdni dvoji kvality potravin.
Ziskand data jsou reprezentativni pro celou dospélou
populaci CR.

Projekt Potraviny na pranyfi zahrnuje nékolik vzdjemné
propojenych ¢dsti — webovou strdnku, mobilni aplika-

ci, facebookovy, twitterovy a instagramovy profil. Web
prindsi informace o nevyhovujicich $arzich potravin
zjisténych v rdmci Ufedni kontroly SZPI a SVS, uzavre-
nych provozovndch, tematicky zamérenych kontroldch
a upozornéni na rizikové webové strdnky. Spotiebiteldm
je k dispozici ke stazeni zdarma mobilni aplikace pro sys-
témy Android a iOS.

V roce 2020, ktery byl silné ovlivnén epidemii viru
COVID-19, bylo na zdkladé uredni kontroly SZPI zverejné-
no celkem 284 zaznam( o nevyhovuijicich $arzich potra-
vin, v kategorii nebezpe¢né 167, falsované 60 a nejakostni
57.V sekci Uzaviené provozovny jsou zverejriovdny pro-
vozovny nebo ¢dsti provozoven, které SZPI v rdmci Uredni
kontroly uzavfela (ulozila zdkaz uzivani prostor) z ddvodu
zdvazného poruseni hygienickych predpist. Mezi ¢astd
porudeni patfi vyrazné zanedbany uklid, vyskyt §kGdcd,
mysiho trusu, plisné a necistoty na sténdch a podlahdch,
poskozeni st&n, hromadéni odpadd, absence pfistupu

k tekouci vodeé ¢i tekouci teplé vodé. Zdznamy o uzavre-
nych provozovndch jsou doplnény fotografiemi.

V roce 2020 bylo zvefejnéno celkem 109 uzavfenych pro-
vozoven ¢i jejich ¢dsti, z toho v kategorii maloobchod 69,
pivnice, bar nebo herna 6, restaurace 11, rychlé obcers-
tveni 5, vyroba 12, velkoobchod 4, vindrna nebo vinoté-
ka1, vyroba a rozvoz jidel 1.

V sekci Rizikové webové stranky informuje SZPI spotrebi-
tele o webovych strankdch, které nabizeji potraviny (ze-
jména doplriky stravy) v rozporu s pravnimi predpisy CR

files on Facebook, Twitter and Instagram. The web-

site provides information on non-compliant batches

of foodstuffs identified during official CAFIA and SVA
inspections, closed facilities, thematic inspections, and
warnings about risky websites. Mobile app for Android
and iOS (iPhone) systems is available to be downloaded
by consumers for free.

In 2020, which was strongly influenced by the COVID-19
epidemic, a total of 284 entries regarding non-compli-
ant batches of foodstuffs found during official CAFIA
inspections were made public: 167 in the “unsafe” cate-
gory, 60 in the “adulterated” category and 57 in the “poor
quality” category. In the Closed Establishments section,
publicity is given to the closure of establishments or
parts of establishments by CAFIA (i.e. a ban was imposed
on the use of the premises) during official inspections
for serious violations of hygiene regulations. Some fre-
quent violations include noticeably neglected cleaning,
the presence of pests, mouse droppings, mould and dirt
on walls and floors, damage to walls, waste accumula-
tion, and lack of access to running water or running hot
water. The entries concerning the closed establishments
are accompanied by photographs.

In 2020, information was published concerning 109 full or
partial closures of establishments, including 69 in the re-
tail category, 6 in the category of pubs, bars or gambling
houses, 11in the category of restaurants, 5 in the catego-
ry of fast food, 12 in the category of production, 4 in the
category of wholesale, 1in the category of wine bars or
wine shops, and 1in the category of meal production
and distribution.

In the Risky Websites section, CAFIA has been informing
consumers about websites that offer foodstuffs (food
supplements in particular) that are non-compliant with
legal regulations in the Czech Republic and the EU.

In 2020, 22 entries were published in the Risky Websites
section.

The Facebook profile for the Food Pillory was followed

by nearly 32 000 users in 2020, which is approximately

2 000 users more than in 2019. The most watched posts
regularly reach tens of thousands of unique users, who
then share the content. In this way, they increase aware-
ness among consumers not only about CAFIA's activities,
but also and mainly about food legislation. In the last
three months of 2020, the average number of views per
post was about 10 570, which is similar to that occurring
in the same period in 2019.

The Food Pillory Twitter profile had more than 5140 fol-
lowers at the end of 2020. The Twitter account has been
functioning as an effective platform for communication
with media representatives.
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a EU. V roce 2020 bylo v sekci Rizikové webové stranky
zvefejnéno 22 zaznamda.

Facebookovy profil Potraviny na pranyfi na konci roku
2020 sledovalo témér 32 000 uzivateld, tedy pftiblizné

0 2000 uzivateld vice nez v roce 2019. Nejsledovangjsi
prispévky pravidelné oslovuji desitky tisic unikatnich uzi-
vatell, ktefi obsah ddle sdileji. Tim zvysuji povédomi ne-
jen o ¢innosti SZPI, ale predevsim informovanost v oblasti
potravinového prdva mezi spotrebiteli.

V poslednich tfech mésicich roku 2020 se prmérnd
hodnota poctu zhlédnuti jednoho pfispévku pohybovala
na urovni 10 570, tedy podobné jako ve stejném obdobi
v roce 2019.

Profil Potraviny na pranyfi na socidini siti Twitter na konci
roku 2020 sledovalo vice nez 5140 uzivatell. Twitterovy
ucet PnP dlouhodobé funguje také jako efektivni platfor-
ma pro komunikaci se zdstupci médii.

Profil Potraviny na pranyfi pasobi také na socidlni siti
Instagram, kde jej sleduje vice nez 1400 uzivatell, coz je
0 200 uzivateld vice nez v predeslém roce.

Upevnéni a zkvalitnéni interni komunikace vénuje SZPI
nemalou pozornost. Jednd se o vyznamny ndstroj pro
fizeni procesd uvnitf organizace. Vzhledem k epidemiolo-
gické situaci spojené s COVID-19 se vyznamné osvedcily
elektronické ndstroje, které md SZPI k dispozici.

Hlavnim pilifem interni komunikace SZPI je intranetovy
portdl, ktery je pro zaméstnance SZPI zdrojem fady dlle-
zitych informaci, dokument( a ndstrojd potiebnych pro
kazdodenni ¢innost.

V roce 2020 prosel vyznamnou aktualizaci tzv. Formuldr
zaméstnance (aplikace pro hld$eni pozadavkd na vyba-
veni a pfidéleni pfistupovych prdv novych zaméstnanc)
a byl rozsiten i o hidseni pozadavkd pfi odchodu zamést-
nancd.

Dlouholetou a osvéd¢enou soucdsti intranetového portd-
lu je anonymni e-mailovd schrdnka, kterd umoznuje za-
méstnancdm posilat své pripominky, stiznosti &i dotazy.
Dotazy v&etné odpovédi jsou ndsledné zverejriovdny na
Intranetu SZPI.

Dalezitou roli v interni komunikaci hraje magazin pro
zameéstnance s ndzvem Zpravodaj SZPI. Informuje nejen
o aktudinim déni na SZPI, ale pfiblizuje i Zivoty zamést-
nancd, jejich netradiéni koni¢ky ¢&i jiné aktivity. Pravidel-
nou souc&dsti interniho magazinu jsou celoroéni soutéze,
jejichz vystupem je tistény kalenddr ¢i obdobnd publi-
kace.

122 Zaver - 112 - 123 . Conclusion - 112 - 123

The Food Pillory profile also exists on the Instagram so-
cial network, where it is followed by more than 1400 us-
ers — that's 200 users more than in the previous year.

CAFIA pays considerable attention to strengthening
and improvement of internal communication. It is an
important tool for the management of processes within
the organisation. Due to the epidemiological situation
connected with COVID-19, the electronic tools which are
available to CAFIA have proved to be very successful.

The main means of internal communication at CAFIA

is the intranet portal, which is a source of a great deal

of important information, documents and tools required
for the Authority’s day-to-day activities. In 2020, the
Employee Form (an application for reporting require-
ments for equipment and assigning access rights to new
employees) underwent a significant update and was ex-
tended to include reporting requirements that arise when
employees leave.

A long-standing and proven part of the Intranet portal

is an anonymous e-mail box which allows employees

to send their comments, complaints or questions. Ques-
tions and responses are published on the CAFIA Intranet.

An important role in internal communication is played

by the magazine for employees called the CAFIA News-
letter. It not only provides information about current
events at CAFIA, but also describes the lives of employ-
ees, their non-traditional hobbies and other activities.
The CAFIA Newsletter issues published in the past few
years have also included year-round photo competitions,
the result of which is a printed calendar or similar publi-
cation.

In 2020 CAFIA employees were trained in accordance
with the service regulation governing the training

of employees in state administration: Framework Rules
of Training for Civil Servants in Official Authorities. CAFIA
organised all types of mandatory training: initial introduc-
tory training, follow-up initial training, ongoing train-

ing, management training and also language training.
The internal introductory training modules were aimed

at acquainting newly hired employees with internal reg-
ulations and specific issues at CAFIA. In addition, new
employees attended external modules, such as Initial
Follow-up Training and Environmental Training.

In 2020, CAFIA focused mainly on routine intensive train-
ing for inspectors and other employees involved in in-
spection activities.

Due to the epidemiological situation connected with
COVID-19, many in-person training activities from the
CAFIA Training Plan could not be implemented, nor



V roce 2020 probihalo vzdéldvdni zaméstnanct SZPI

v souladu se sluzebnim predpisem upravujicim vzdéldva-
ni zaméstnancd ve statni spravé, konkrétné Rdmcovymi
pravidly vzdéldvdni stdtnich zaméstnancd ve sluZzebnich
uradech. SZPI zajistovala véechny druhy povinného vzdé-
|&dvdni: vstupni vzdéldvdni dvodni, vstupni vzdéldvdni nd-
sledné, prabézné vzdeéldvdni, vzdélavani predstavenych
(tj. managementu) a jazykové vzdéldvani. Interni moduly
vstupniho vzdéldvdni sezndmily pfijimané zaméstnance
s vnitfnimi predpisy a specifickou problematikou SZPI.
Novi zaméstnanci se ddle uc¢astnili externich moduld,
jako jsou Vstupni vzdéldvdni ndsledné a Environmentdini
vzdeélavdni.

SZPI se v roce 2020 zamérovala predevsim na pravidelné
prohlubujici vzdélavani inspektord a daldich zaméstnan-
cU kontrolni ¢innosti.

Vzhledem k epidemiologické situaci spojené s COVID-19
nemohly byt realizovdny jak mnohé prezenéni vzdélavaci
akce z Planu vzdéldvani SZPI, tak zaméstnanci nemoh-

li byt vysldni na pravidelné vzdéldvaci akce porddané

v zahraniéi. V roce 2020 se uskuteénilo v oblasti kontrolni
¢innosti 60 vzdélavacich akci s Ucasti 1561 osob.

Statni zemédeélskd a potravindrskd inspekce je prislusnd
hospodafit s majetkem statu u 6 budov, které vyuziva.
Jednd se o sidlo SZPI - Ustfedni inspektordt v Brné a bu-
dovy inspektordtd v Brné, Olomouci, Hradci Krdlové, Pra-
ze a Plzni. Inspektordty v Tabote a v Usti nad Labem sidli
v ndjmu v budovdch, k nimz md pfislusnost hospoda-

fit Ministerstvo zemédélstvi. V roce 2020 doslo kromé
bé&Zznych oprav provadénych prlibézné také k nékolika
vyznamnym investi¢nim akcim, jejichz cilem bylo zajistit
maximalni vyuziti uzivanych prostor a zlepseni pracovni-
ho prostfedi zaméstnancda SZPI.

could employees be sent to regular training events held
abroad. In 2020, 60 training events were organised in the
area of inspection activities, and 1561 individuals partici-
pated.

The Czech Agriculture and Food Inspection Authority is
responsible for managing state property in the 6 build-
ings it uses. These premises are the CAFIA Headquarters
in Brno and the buildings of the inspectorates in Brno,
Olomouc, Hradec Krdlové, Prague and Pilsen. The in-
spectorates in Tabor and Usti nad Labem are in rented
buildings which are administered by the Ministry of Ag-
riculture. In 2020, in addition to routine repairs carried
out continuously, several significant investment projects
were implemented with the aim of ensuring maximum
utilisation of the premises used and improving the work-
ing environment of CAFIA employees.
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Zkratky
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Abbreviations
and explanations



AAC(S)

Systém spravni pomoci a spoluprdace

Administrative Assistance
and Cooperation (System)

BTSF Vzdélavaci program Evropské komise Better Training for Safer Food
CAFIA Czech Agriculture and Food Inspection
Authority
CAI Czech Accreditation Institute
CFU/g Colony Forming Units
CG Coordination Group
CISTA Czech Institute for Supervising and Testing
in Agriculture
COREPER Comité des représentants permanents des Committee of Permanent Representatives
gouvernements des Etats membres de I'UE - Vybor in the European Union
stdlych zastupct vldd ¢lenskych statl EU
CPCS Systém spoluprdce pro ochranu spottebitele Consumer Protection Cooperation System
CR Czech Republic
CzK Official czech currency
¢ia Cesky institut pro akreditaci
¢R Ceskad republika

CSN EN ISOJIEC
17025

Norma stanovujici vdeobecné pozadavky posuzovani
zpUsobilosti zkusebnich a kalibra¢nich laboratori
provadét zkousky a kalibrace

Standard laying down general requirements for as-
sessing the competence of testing and calibration
laboratories to perform tests and calibrations

DG SANTE Generdalni reditelstvi Evropské komise pro zdravi Directorate-General for Health and Food Safety
a bezpecnost potravin

DMT Datum minimalni trvanlivosti Best-before date

DP Datum pouzitelnosti

DRRR Deutsches Referenzblro fir Lebensmittel-Ringversu-  German Reference Office for Food Proficiency
che und Referenzmaterialien - Némeckd referenéni  Testing and Reference Materials
kanceldt pro kruhové testy potravin a referenéni
materidly

EC European Commision or European

Communities

EEC Furopean Economic Community

EFSA Evropsky utad pro bezpecnost potravin European Food Safety Authority

EHS Evropské hospodarské spole¢enstvi

EK Evropskd komise

ELISA Imunoanalyza s vdzanym enzymem Enzyme-linked immuno sorbent assay

EP Evropsky parlament European Parliament

ERMS Spisovd sluzba Electronic Records Management System

ES Evropskd spolecenstvi

EU Evropskd unie European Union

EUR Oficidlni ména Eurozény Furo Official currency of the Eurozone Euro

EURL Referenéni laborator EU Furopean Union Reference Laboratory

FAPAS Testovdni zplsobilosti laboratori - chemické rozbory Food Analysis Performance Assessment Scheme
potravin

FBO Food Business Operator
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FERA Vyzkumnd agentura pro potraviny a zivotni prostfedi Food and Environment Research Agency

FIT Analyza pouzivajici izotopove techniky Food analysis using Isotopic Techniques

FortiGate Bezpecnostni zarizeni pro komplexni ochranu IT System providing complex protection to IT network
sitové infrastruktury

GC Plynovd chromatografie Gas chromatography

GM Genetickda modifikace Genetic modification

GMO Geneticky modifikovany organismus Genetically modified organism

GPS Globdalni polohovy systéem Global Positioning System

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

HPLC-MS Hmotnostni spektrometrie s vysokoucinnou kapali- High-performance liguid chromatography - mass
novou chromatografii spectrometry

CHOP Chrdanéné oznaceni plvodu

CHzO Chranéné zemépisné oznaceni

ICP-MS Hmotnostni spektrometrie s indukéné vazanym Inductively coupled plasma mass spectometry
plazmatem

IFS Standard bezpecnosti potravin International Food Standard

IRMS Hmotnostni spektrometr izotopovych pomeérl Isotope Ratio Mass Spectrometry

IS GINIS Informaéni systém ve vetejné spravé Information system in public administration

IS KOPR Informacni systém pro kontrolni, laboratorni Information System for Control, Laboratory and
a pravni ¢innost Legal Activity

K& Koruna &eskd - oficialni ména Ceské republiky

KLASA Ministerstvo zemé&délstvi touto znackou v rdmei Na-  Ministry of Agriculture awards this label to selec-
rodniho programu pro podporu domdcich potravin ted domestic food and agricultural products within
ocenuje vybraneé tuzemske potravindrské a zemeédeél-  the National Programme for Support of Domestic
ské vyrobky Foodstuffs

MPLS Multiprotocol Label Switching - nejmodernéjsi Multiprotocol Label Switching - most modern
a nejbezpecnéjsi technologie na bazi IP pro efektivni  and safest IP-based technology for efficient data
datoveé prenosy s vétsi rychlosti ptenosu a skdlova- transfer with faster transmission and scalability
telnosti sluzeb ve VPN sitich, které umoznuje logicky of services in VPN, which can be logically and safely
a bezpecné oddelit. separated.

MZe Ministerstvo zem&délstvi 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 Ndrodni referenéni laboratot National Reference Laboratory

NRPI National Radiation Protection Institute

01 OKU Oddéleni informatiky odboru kancelar utadu

ol1v Mezindrodni organizace pro révu a vino International organisation for vine and wine

OK Oddéleni komunikace Ustiedniho inspektordtu SZPI

OKLC Odbor kontroly, laboratori a certifikace

Ooovz Orgdny ochrany verejného zdravi

OS Operaéni systém Operating system
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0Oss

Organizaéni slozka statu

PAH Polycyclic aromatic hydrocarbon

PDO Protected designation of origin

PFGM Partially Fermented Grape Must

PGI Protected geografical indication

PHPA Public Health Protection Authorities

PPP Provozovatel potravindtskeho podniku Food Business Operator

ProCoP Kontaktni misto pro vyrobky Product Contact Point

psC Postovni smérovaci ¢islo Postal code

QTOF Kvadrupol/praletovy analyzdator Quadrupole Time of Flight System

RASFF Systém rychlého varovdni pro potraviny a kemiva Rapid Alert System for Food and Feed

RKS Resortni koordina¢ni skupina

RSS Formdat urceny pro ¢teni novinek na webovych stran-  Really Simple Syndication - format
kdach to publish frequently updated information

on website

SCG Section Coordination Group

SCL Statni laboratote (Francie) - Service Commun des Public laboratories in France
Laboratoires

SOLVIT Systém tedeni problémd na vnittnim trhu EU Effective problem solving in the internal market

SONS State Office for Nuclear Safety

suJB Statni Urad pro jadernou bezpednost

SURO Statni Ustav radiaéni ochrany

SVA State Veterinary Administration

SVs Statni veterindrni sprava

svuU Statni veterindrni Ustav

SZIF Stétni zemédélsky intervenéni fond

SZPI Stétni zemédélskd a potravindrskd inspekce

szU Statni zdravotni Ustav

TRACES Obchodni fidici a expertni systém Trade Control and Expert System

UCT Prague University of Chemistry and Technology, Prague

URL Jednotnd adresa zdroje Uniform Resource Locator

USA Spojené staty americké United States of America

U1 Ustedni inspektorat SZPI

UKzUz Ustredni kontrolni a zkusebni Ustav

zemédelsky

VSB-TU Ostrava

Vysokd $kola banskd - Technickd univerzita Ostrava

Technical University of Ostrava

VSCHT

Vysokd $kola chemicko-technologickd v Praze

ZPC

Zahrani¢ni pracovni cesta
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