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Kazdy rok prinasi udalosti planované, ocekavané, ale i zcela
necekané. Nejinak tomu bylo v roce 2009. Pro Statni zemeé-
délskou a potravinarskou inspekci bylo tou nejméné oce-
kavanou, i kdyZ do¢asnou, zménou jmenovani Ustrfedniho
feditele Ing. Jakuba Sebesty ministrem zemé&dslistvi CR
v ,Urednické“ vladé premiéra Jana Fischera a nasledné,
taktéZ neoCekavané, prodlouzeni mandatu této vliady az do
jara roku 2010. Spolu s Ustfednim feditelem na ministerstvo
odesli i dalsi dva nasi kolegové. Pfesto je mozné konstato-
vat, Ze tim plnohodnotna funkénost Uradu nebyla negativné
ovlivnéna, Urad pokracoval v naplihovani zapocatych kol(
a Uspesné se zhostil i téch novych.

Prvni polovina roku 2009 pro nas byla stejné jako pro celou
republiku predevsim ve znameni Ceského predsednictvi
v Radé EU. Zde se zurocila dlouhodoba pfiprava na toto
obdobi, na predsednictvi se podielo osm zaméstnanc(
SZPI, ktefi se za CR U&astnili jednani pracovnich skupin
Rady, zasedani réiznych evropskych i mezinarodnich organd
i se podileli na organizaci doprovodnych akci. Za Uspéch
Ize rovnéz povazovat skutecnost, Ze SZPI méla po celou
dobu predsednictvi svého zastupce na Stalém zastoupeni
CR pii EU v Bruselu.

V oblasti kontroly zacal v priibéhu roku specificky sbér dat
a jejich vyhodnocovani pro potfeby hodnoceni obchodnich
fetézcl. Tato aktivita byla vefejnosti oznamena na sklonku
predchazejiciho roku. Zastupci obchodnich fetézcl, kte-
rych se toto hodnoceni tyka, byli soucasné se spusténim

Every year brings events which were planned and expected
but also events completely unpredictable. Year 2009 was
not different in this regard. Appointing Director General Ja-
kub Sebesta as the Minister for Agriculture of the CR in the
caretaker government led by Jan Fischer and subsequent
unexpected prolonging its mandate until the spring 2010
was the least expected change for the Czech Agriculture
and Food Inspection Authority, however temporary it is. To-
gether with the Director General, two other colleagues left
for the Ministry. In spite of this, we can say that the full-value
run of our Authority was not negatively affected and the Au-
thority kept executing commenced tasks and coped with
the new ones successfully as well.

As in the whole country, the first half of 2009 at CAFIA was
affected in particular by the Czech Presidency to the Council
of the EU. The long-lasting preparation for this period was
fully used; 8 CAFIA employees participated in the Presiden-
cy — on behalf of the CR, they took part in the meetings of
Council working groups, meetings of various European and
international bodies or they were involved in the organisation
of accompanying events. The fact that CAFIA was repre-
sented by its employee at the Permanent Representation of
the CR to the EU during the whole period of the Presidency;,
can also be regarded as a success.

As regards the field of control, specific data collection and
its assessment for the purposes of evaluation of retail chains
was launched in the course of the year. This activity was
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seznameni s kritérii i podrobnou metodikou hodnoceni tak,
aby cely proces byl naprosto transparentni. Prvni zverejnéni
vysledkl je naplanovano po jednom roce hodnoceni, tj. na
jaro roku 2010.

SZPI rovnéZz dokondila metodiku pro kontrolu stale castéjsi
formy uvadéni potravin do obéhu - internetového obchodu.
Predchazela tomu rozsahla priprava, v ramci niz se bylo nut-
né vyrovnat se vSemi specifickymi pravnimi a ekonomickymi
aspekty tohoto typu kontroly.

Na poli komunikace s ostatnimi dozorovymi organy rozhod-
né stoji za to zminit uzavieni dvou velmi ddleZitych dohod,
které dale prohloubily jiz tak dobfe fungujici spolupraci
v ramci statni spravy. Zmény v nékterych evropskych pred-
pisech i rozsifeni kompetenci SZPI v oblasti kontroly dovozu
potravin vedly k podepsani nové dohody s Generalnim Fedi-
telstvim cel. Dohoda se Stéatni veterinarni spravou doladila
nékteré detaily spoluprace tak, aby byl dozor nad potravina-
mi jednodussi a tudiz i efektivnéjsi.

Stejné jako v letech predchazejicich i v tomto roce SZPI
usilovala o vysoky standard technického zabezpeceni kon-
troly, disledkem ¢ehoZ jsou nemalé investice do oblasti IT.
Predevsim neustale probiha obnova tzv. mobilnich kancelari
inspektort (notebook, telefon a mobilni tiskarna, fotoaparat,
teplomeér atd.). Znacné Usili bylo také vénovano vylepSovani
stavajicich informacnich systém( — personélniho systému,
systému tykajiciho se kontroly vina nebo stézejniho systé-
mu pro kontrolni a laboratorni innost. Statni zemédélska
a potravinarska inspekce také jako jeden z prvnich statnich
Uradd, a to dlouho pred zékonem stanovenym datem, zpro-
voznila svou datovou schranku, ktera je navic plné napojena
na elektronickou spisovou sluzbu.

Rok 2009 Ize povazovat za vyjimecény také z hlediska bez-
pecnosti potravin. Nebylo totiz nutné resit Zadnou velkou
kauzu, jako tomu bylo napriklad v roce 2008 s melaminem
v potravinach z Ciny &i v roce 2007 s dioxiny v guarové gumé
z Indie. Uplynuly rok byl pfesto plny jinych rutinnich, vice
& méné zavaznych pripadd, pfijejichz feSeni odved|i zamést-
nanci SZPI velky kus prace. Ta se nam zcela jisté zUroci pfi
misi General Audit, ktera bude provefovat komplexni systém
kontroly potravin v CR v priibéhu roku 2010.

Ing. Martin Klanica
feditel odboru kontroly, laboratori a certifikace, povéren
zastupovanim Ustfedniho feditele

communicated to the public towards the close of the previ-
ous year. Representatives of retail chains involved in this as-
sessment were acquainted in advance with the criteria and
detailed methodology how the assessment would be car-
ried out, so that the process would be completely transpar-
ent. The first results will be published after one year of the
assessment, i.e. in spring of 2010.

CAFIA also completed the methodology for control of more and
more extended form of foodstuffs marketing — internet shop-
ping. It had been preceded by an extensive preparation within
which it had been necessary to cope with all specific legal and
economic aspects associated with this type of control.

In the field of communication with other supervisory bodies,
concluding two important agreements, which further deep-
ened already smoothly functioning cooperation within the
public administration, are worth to be mentioned. Amend-
ments in certain European legislation and extension of CA-
FIA competencies in the field of food import controls led to
concluding a new Agreement with the General Directorate of
Customs. The Agreement with the State Veterinary Admin-
istration just fine-tuned some details of cooperation so that
the supervision would be easier and thus more efficient.

Just as in the previous years, this year CAFIA also strived to
achieve a high standard of technical ensuring of controls; con-
siderable investments into the [T area are evidence for this, in
particular permanent renovation of so-called mobile offices
for inspectors (laptops, mobile phones and printers, cameras,
thermometers etc.). A considerable effort was also devoted
to improving of current information systems — personnel sys-
tem, wine control system or the principal system for control
and laboratory activities. The Czech Agriculture and Food In-
spection Authority is also one of the first of public administra-
tion bodies which, long time before the date as provided by
law, put its data box into operation, which was, moreover, fully
connected with electronic records management.

Year 2009 could be regarded as exceptional also from the
food safety point of view. No serious case had to be solved
as it was for example in 2008 — the melamine case in food-
stuffs from China or dioxins in guar gum from India in 2007.
Regardless, the last year was full of other routine, more or
less significant cases, solving of which presented a conside-
rable workload for our employees. This will pay back during
the General Audit Mission which will verify the complex con-
trol system of food in the CR in the course of 2010.

Martin Klanica
Director of the Control, Laboratory and Certification Depart-
ment, authorized to deputize for the Director General
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2.1 Kontrolni ¢innost
2.1.1 Zaméreni kontrolni cinnosti v roce 2009

Hlavni smér kontrolni &innosti SZPI se v roce 2009 odvijel od
dvou strategickych dokument(: Viceletého narodniho planu
kontrol CR 2007 — 2009 a Stiednédobé koncepce SZPI.

Zakladni obecné cile kontroly obsazené v téchto dokumen-
tech Ize strucné vyjadrit pojmy ,ochrana zdravi spotrebitele”,
,ochrana ekonomickych z&4md spotrebitele, ,zachovani rov-
nych podminek na trhu pro vSechny provozovatele potravi-
narskych podnik(“ a ,vysoka odborna uroven provadénych
kontrol“. Tyto uvedené cile byly v maximalni mite zohledné-
ny pfi tvorbé planu kontrol pro rok 2009, pfi jeho realizaci,
a rovnéz pfi realizaci kontrol mimoradnych (tedy téch, které se
uskutecnily nad ramec planu roku 2009).

V oblasti zajisténi bezpecnych potravin mély vyznamné
postaveni tzv. komplexni kontroly provozovateld potravinar-
skych podnikd. Tyto kontroly nebyly zélezitosti pouze roku
2009, probihaji prabézné a vyraznym dilem prispivaiji k tomu,
7e potravinarské firmy jsou kontrolovany pravidelng. Cilem
komplexnich kontrol je ovéfit zavedeni preventivnich systé-
md pro vyrobu bezpeénych potravin, dodrzovani hygienic-
kych poZadavkd, zajisténi sledovatelnosti potravin a dalSich
pozadavky, které vyplyvaji ze zasady, ze primarni zodpo-
védnost za dodavani bezpecnych potravin ma provozovatel
potravinarského podniku.

S navaznosti na bezpecnost potravin Ize i dalsi rozsahlé kon-
troly z uplynulého roku 2009 charakterizovat jako priibézné,
napf. planovanou kontrolu cizorodych latek v potravinach,
kontrolu dovozu vybranych komodit ze tfetich zemi nebo pla-
novanou mikrobiologickou kontrolu. Mnoho kontrol se zamé-
fenim na bezpeCnost potravin bylo naopak spise mensiho
rozsahu, omezené Gasové C¢i poctem kontrolovanych vzorkd,
nebo se jednalo o jednotliva zjisténi. Specifickymi a velmi Ucin-
nymi kontrolami slouzicimi k odstranéni potravin, které nespl-
nily pozadavky na bezpecénost, z trhu, byly kontroly v ramci
systému rychlého varovani pro potraviny a krmiva (RASFF).

Mezi kontroly zamérené na ochranu ekonomickych zamu
spotiebitele a ochranu rovnych podminek na trhu mdzeme
zaradit nékteré obsahlejsi kontroly, napf. kontrolu buréaku,
kontrolu zmrazenych rybich vyrobkd, kontroly dodrZzovani
podminek pro potraviny oznacené znackou kvality KLASA,
kontrolu oznaceni baleného hovéziho masa nebo ¢etné kon-
troly doplrikd stravy. Uskutecnilo se i mnoho dalSich kontrol
zde nejmenovanych, rozsahlych ¢asove, mnozstvim kontrolo-
vanych vzork( ¢i kontrolovanych firem, nebo i kontrol jednot-
livych, zafazenych v planu nebo uskutec¢nénych mimoradné
mimo plan roku 2009.

2.1 Inspection Activities
2.1.1 Priorities of Inspections in 2009

The main direction of CAFIA inspections in 2009 was based
on two strategic documents: the Multi-Annual National Con-
trol Plan in the CR for 2007 — 2009 and CAFIA Mid-Term
Strategy.

Fundamental inspection aims mentioned in these docu-
ments could be summarized by the following concepts:
consumer health protection; protection of consumer’s eco-
nomic interests; preservation of equal market conditions for
all food business operators; highly professional level of in-
spections. These aims were maximally respected during the
preparation of the control plan for 2009, during its execution
as well as during the execution of ad-hoc inspections (i.e.
inspections which were carried out but had not been pro-
posed in the control plan for 2009).

Complex inspections at food business operators played
a significant role in ensuring food safety. These inspections
were not specific just for the year 2009, but they have been
running continuously and have significantly contributed to
the regularity of inspections at food business operators.
The aim of complex inspections is to verify implementa-
tion of the preventive systems designed for safe food pro-
duction, fulfilment of hygienic requirements, ensuring food
traceability and other requirements following from the prin-
ciple of food business operator’s primary responsibility for
supply of safe food.

In connection with food safety, also other extensive inspec-
tions carried out in 2009 could be characterized as con-
tinuous, e.g. planned inspection of foreign substances in
foodstuffs, inspection of selected commodities imported
from third countries or planned microbiological checks. On
the contrary, many food safety inspections were just small-
scaled, restricted by time or number of checked samples
or it concerned only individual detections. Specific and
very effective checks were inspections based on the Rapid
Alert System for Food and Feed (RASFF) notifications. They
served for withdrawal of unsafe foodstuffs from the market.

Some more complex inspections could be included in the
group of controls focused on protection of consumer’s
economic interests and preservation of equal market con-
ditions for all food business operators, e.g. inspections of
half-fermented wine, frozen fish products, following the re-
quirements for foodstuffs designated with the KLASA quality
label, labelling of packed beef meat or frequent inspections
of food supplements. Furthermore, many other inspections
which have not been mentioned yet, were carried out includ-
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stvé informace pro vefejnost uvadi SZPI pribézné na svych
internetovych strankach.

2.1.2 Celkové prehledy vysledki kontroly

V roce 2009 provedli inspektofi SZPI celkem 34 806 vstupl
do provozoven potravinarskych podnik{. Z tohoto celkového
poctu bylo 25 428 vstupl provedeno v maloobchodni
siti, 7 066 ve vyrobé, 1 861 ve velkoskladech a 151 na
ostatnich mistech (napf. v restauracich, pfi prepravé apod.).
V ramci téchto vstupt bylo provedeno 95 336 kontrol s cile-
nym zamerenim, tj. se zaméfenim na hygienu, systémy kri-
tickych kontrolnich bodd, oznacovani, dokumentaci, data
pouzitelnosti a trvanlivosti apod.

V roce 2009 bylo zjisténo celkem 4 581 nevyhovuiicich vzor-
k{ potravin a ostatnich vyrobka.

Pocty nevyhovujicich vzorkd dle zemé plvodu jsou nasledu-
jici: 2 494 vzorkd bylo p&vodem z CR, 1 247 pochézelo ze
sttt EU (mimo CR) a 431 ze tfetich zemi. U 409 nevyhovu-
jicich vzorkd nebyl plvod uveden.

Z uvedeného vyplyva, Ze relativné vyssi pocet nevyhovuijicich
vzorkd byl plvodem z CR. To je déno prevazujici tuzem-
skou produkci na naSem trhu, a to predevsim u nékterych
skupin vyrobk( (pekarskych, cukrarskych, miéénych, mas-
nych, lahtdek atd.). Dal$im divodem mdZe byt také vétsi
mnoZstvi kontrolnich mist potravin, které pochazeji z CR,
oproti potravinam dovozovym. Jedna se o expedicni sklady
tuzemskych vyrobcu.

Rozdéleni poctu nevyhovuijicich vzorkd podle mista kontroly
je nasleduijicl: v maloobchodni siti 4 037, ve vyrobé 331, ve
velkoobchodé 189 a na ostatnich mistech 24 vzorka.

Z pohledu jednotlivych komodit pak byla nejvyssi procenta
nevyhovuiicich vzorkl zjisténa u Gokolad a cukrovinek (59 %),
vina (49 %), ryb avodnich Zivocichl (41 %), téstovin (39 %), zele-
niny (38 %), mrazirenskych vyrobkd (38 %), zmrzlin amrazenych
krém0 (37 %), hub (35 %), masa — masnych vyrobkd (35 %),
dehydratované vyrobky a ochucovadia (34 %).

ing both large-scaled inspections in terms of time, number
of samples or premises checked and single inspections car-
ried out according to the control plan or ad-hoc inspections
which were not listed in the plan for 2009.

More detailed information is given thereinafter, current infor-
mation for public is available on the CAFIA websites.

2.1.2 Overall Summaries of Inspection Results

During 2009, CAFIA inspectors made a total of 34,806 entries
to establishments of food business operators. Of this number,
25,428 were made in the retail network, 7,066 in production,
1,861 in wholesale warehouses, and 151 elsewhere (e.g. in
restaurants, during transportation etc.). Within these entries,
95,336 targeted inspections were carried out (i.e. focused on
hygiene, critical control point system, labelling, documenta-
tion, use by dates and best before dates etc.).

In 2009, a total of 4,581 unsatisfactory samples of food and
other products were found.

Numbers of unsatisfactory samples according to the coun-
try of origin are as follows: 2,494 samples originated from
the CR, 1,247 samples from the EU (excluding the CR) and
431 from third countries. The origin was not specified at
409 unsatisfactory samples.

The numbers mentioned above show that a relatively higher
proportion of unsatisfactory samples was from the CR. It is
given by the prevailing domestic production on the Czech
market, in particular at certain commodities (bakery prod-
ucts, confectionery products, milk products, meat and deli-
catessen products etc.). Another reason is that Czech food
passes through a higher number of places of control where-
as imported foodstuffs do not. These are dispatch ware-
houses of domestic producers.

As to the place of control, the numbers of unsatisfactory
samples were as follows: 4,037 in the retail network, 331 in
production, 189 in wholesale and 24 elsewhere.

As regards individual commodities, the highest percentage
of unsatisfactory samples was detected at chocolate and
confectionery products (59 %), wine (49 %), fish and aquat-
ic animals (41 %), pasta (39 %), vegetables (38 %), frozen
products (38 %), ice-creams and frozen creams (37 %),
mushrooms (35 %), meat and meat products (35 %) and
dehydrated products and flavour enhancers (34 %).

2 Vysledky tinnosti inspekce
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Tabulka 2.1.2 / Table 2.1.2

Mnozstvi nevyhovujicich vzorki podle komodit (v %) / Numbers of non-compliant samples by commodity (in %)

Komodita Nevyhovujici vzorky (%)
Commodity Non-compli samples (%)
Brambory/ Potatc.)gé, “19 ...... .
Cukrarskeé vyrobky a tésta / Confectionery products and doughs 9
Caj pravy, bylinny, ovocny, vyrobky z aje / Tea, herbal tea, fruit tea, tea products 25
Cerstvé zelenina / Fresh vegetables 38
Cerstvé ovoce / Fresh fruit 18
Cokolada, cukrovinky / Chocolate, confectionery 59
Dehydratované vyrobky a ochucovadla / Dehydrated products and flavour enhancers 34
Driibez, vejce / Poultry, eggs 28
Houby / Mushrooms 35
Jedld st / Edible salt 0
Jedlé tuky a oleje / Edible fats and oils 28
Kakao / Cocoa 6
Kava prazena, extrakty, kavoviny / Coffee roasted, extracts, coffee substitutes 29
Koreni / Spices 9
Lih, lihoviny / Spirit, spirit drinks 25
Lusténiny, olejnaté semena / Pulses, oil seeds 17
Maso, masné vyrobky / Meat, meat products 35
Mliééné vyrobky / Milk products 31
Mlynské obilné vyrobky / Grain mill products 10
Mrazirenskeé vyrobky / Frozen products 38
Nealkoholické napoje / Soft drinks 17
Pekarskeé vyrobky / Bakery products 18
Pivo / Beer 5
Pridatné latky, aromata (prodej spotrebiteli) / Additives, aromas (sale to consumers) 0
Prirodni sladidla / Natural sweeteners 13
Ryby, vodni zivocichové / Fish, aquatic animals 4
Studena kuchyné / Delicatessen products 21
Suché skorapkove plody / Dry shell fruits 21
Skrob, $krobarenské vyrobky / Starch, starch products 23
Tabakoveé vyrobky / Tobacco products 8
Téstoviny / Pasta 39
V¢eli med / Bee honey 28
Vina jind nez révova / Wines other than grape wines 33
Vino / Wine 49
\lyrobky z brambor / Potato products 16
Zmrzliny a mrazené krémy / Ice-creams and frozen creams 37
Zpracované ovoce a zelenina / Processed fruit and vegetables 27
Zrniny / Grain products 5
Zvlastni vyziva / Food for particular nutritional uses 16

2 Vysledky cinnosti inspekce 2 Results of CAFIA Activities
21 Kontrolni cinnost 2.1 Inspection Activities
212 Celkové prehledy vysledkd kontroly 2.1.2  Dverall Summaries of Inspection Results
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2.1.3 Kontrola mikrobiologickych pozadavki

Kontrola dodrZovani mikrobiologickych poZadavkd na potra-
viny probihala v roce 2009 v laboratofich, ale néktera hod-
noceni, napt. ovérovani, zda potraviny nevykazuji nezadouct
zmény zpusobené mikrobidlni ¢innosti, popfipadé nezadou-
cf rGst mikroorganism( (plisné viditelné pouhym okem, hni-
loba), byla provadéna pfimo na misté kontroly (v prodejnach,
ve skladech apod.).

V roce 2009 bylo na dodrZzovani mikrobiologickych pozadav-
kd zkontrolovano celkem 3 491 vzorkd potravin, z toho bylo
kontrolovano 1 778 vzorkd primo na misté a 1 704 vzork(
v laboratorich. Kontrolou na misté bylo zjisténo 251 vzorkd
nevhodnych k lidské spotfebé, laboratornimi rozbory bylo
zjisténo 35 vzorkl potravin, které byly bud Skodlivé pro
zdravi, nebo nevyhovély jakostnim poZzadavkdm. Kromé
béZzné provadénych kontrol byla soucasti zjistovani urovné
mikrobiologické Cistoty potravin tzv. planovana mikrobiolo-
gicka kontrola, jejiz vysledky jsou zahrnuty v celkovém pre-
hledu kontrolovanych vzorkd.

Z hlediska komodit potravin bylo nejvice vzorkd, které nebyly
po jejich kontrole povazovany za bezpecné, zjisténo v Eerstvé
zelening (63 vzorkd), mase — masnych vyrobcich (57 vzorkd),
Serstvém ovoci (54 vzorkd), mléénych vyrobcich (50 vzorkd),
balenych vodach (21 vzorkd), vyrobcich studené kuchyné
(11 vzork() a zpracovaném ovoci a zelening (9 vzorkd).

Vysledky laboratornich rozbord

Mikrobiologické rozbory potravin jsou zajiStovany podle
pozadavk{ stanovenych nafizenim Komise (ES) ¢. 2073/2005,
ze dne 15. listopadu 2005 o mikrobiologickych kritériich pro
potraviny, ve znéni narizeni Komise (ES) ¢. 1441/2007, exter-
nimi akreditovanymi laboratofemi Bel/Novamann International
s.r.0., pracoviste Nové Zamky a EUROFINS CZ s.r.0., pracovisté
Panenské Brezany. Rozbory balenych vod na mikrobiologické
pozadavky stanovené vyhlaskou ¢. 275/2004 Sb., o pozadav-
cich na jakost a zdravotni nezavadnost balenych vod a zpU-
sobu jejich Udrzby, v platném znéni, a vyhlaskou ¢. 252/2004
Sb., kterou se stanovi hygienické pozadavky na pitnou a teplou
vodu a Cetnost a rozsah kontroly pitné vody, v platném znéni,
zajistuji rovnéz externi laboratofe EUROFINS CZ s.r.0., praco-
visté Panenské Brezany a Bel/Novamann International s.r.o.,
pracovisté Piestany. VSechny externi akreditované laboratore
zajistujici rozbory potravin a balenych vod spliuji poZzadavky na
Urednf laboratofe podle nafizeni (ES) €. 882/2004.

Z celkem 1 704 vzork( potravin a balenych vod odebra-
nych na mikrobiologicka vySetfeni do laboratofi bylo zjisténo
13 vzorkl potravin, které byly zdravi Skodlivé, a 22 vzork({
balenych vod a mraZzenych krémU nevyhovovalo mikrobiolo-
gickym poZadavkim na jakost.

2.1.3 Checks on Microbiological Requirements

Checks of compliance with microbiological requirements for
foodstuffs in 2009 took place in laboratories, but some
evaluations, e.g. verification if foodstuffs do not show unde-
sirable changes caused by microbial activities, or undesir-
able growth of micro-organisms (moulds visible to the naked
eye, rotting), were undertaken directly at the point of inspec-
tion (in shops, warehouses etc.).

In 2009, a total of 3,491 food samples were checked for
compliance with microbiological requirements. Of this
number 1,778 samples were checked on-the-spot and
1,704 samples in laboratories. On-the-spot checks revealed
251 samples unsuitable for human consumption, laborato-
ry analyses established 35 samples that were either harm-
ful to health or failed to comply with quality requirements.
Besides regular inspections, the determination of the level
of the microbiological purity of food products also included
planned microbiological inspection. The results are included
in the overall summary of checked samples.

In terms of food commodities, most of the samples that were
not deemed to be safe after their examination, were found
in fresh vegetables (63 samples), meat and meat products
(57 samples), fresh fruit (54 samples), milk products (50 sam-
ples), bottled water (21 samples), delicatessen products
(11 samples) and processed fruit and vegetables (9 samples).

Results of laboratory analyses

Microbiological analyses of foodstuffs are performed in ac-
cordance with the requirements laid down by Commission
Regulation (EC) No. 2073/2005 of 15 November 2005 on
microbiological criteria for foodstuffs, as amended by Com-
mission Regulation (EC) No. 1441/2007 by external accred-
ited laboratories Bel/Novamann International, Ltd., workplace
in Noveé Zamky and by EUROFINS CZ, Ltd., workplace in Pa-
nenské Brezany. Analyses of bottled waters on microbiologi-
cal requirements as defined by Decree No. 275/2004 Coll.,
on the requirements for quality and safety of bottled waters
and the method of their maintenance, as amended, and De-
cree No. 252/2004 Coll., laying down hygiene requirements
for drinking and warm water, frequency and scope of drink-
ing water checks, as amended are also performed by exter-
nal laboratories EUROFINS CZ, Ltd., workplace in Panenské
Brezany and by Bel/Novamann International, Ltd. workplace
in Piestany. All external accredited laboratories performing
analyses of foodstuffs and bottled waters meet the require-
ments for official laboratories in accordance with Regulation
(EC) No. 882/2004.

Of the total of 1,704 food samples and bottled waters taken
for microbiological examination in laboratories, 13 food
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Tabulka 2.1.3 / Table 2.1.3
Vysledky kontroly mikrobiologickych pozadavki v roce 2009 /
Results of Checks on Microbiological Requirements in 2009

Poéty vzorku / zjistény mikroorganismus
Numbers of samples/detected micro-organism

Komodita Celkem kon- Nevhodné Skodlivé Nevyhovujici
Commodity trolovanych k lidské pro zdravi pozadavkam
vzorku spotiebé Harmful to na jakost
Total of Unsuitable health Non-complying
samples for human with quality
checked consumption requirements
Miééné vyrobky / Milk products 587 50 0 0
Drlibez, krélici, vejce / Poultry, rabbits, eggs 77 2 0 0
Maso, masné vyrobky / Meat, meat products 602 57 1 0
(Listeria mono-
cytogenes)
Ryby a vodni Zivocichové / Fish and aquatic animals 63 2 1 0
(Listeria mono-
cytogenes)
Jedlé tuky a oleje / Edible fats and oils 5 0 0 0
Zpracované ovoce a zelenina / Processed fruit and vegetables 115 9 0 0
Balené vody — kojenecké, pramenité, prirodni mineralni vody 166 0 2 19
a balené pitné vody / Bottled waters — infant, spring, natural (Pseudomonas (pocty kolonii pfi
mineral waters and bottled drinking waters aeruginosa, 22 °Cag36 °C)

enterokoky) (numbers of colonies
(Pseudomonas  at 22 °C and 36 °C)

aeruginosa,

enterococcus)
Mlynskeé obilné vyrobky / Grain mill products 22 1 0 0
Pekarske vyrobky / Bakery products 109 4 0 0
Cokolada a cukrovinky / Chocolate and confectionery 53 5 0 0
Mrazirenské vyrobky / Frozen products 3 0 0 0
Zvlastni vyziva / Food for particular nutritional uses 2 0 0 0
Dehydratované vyrobky ochucené 13 0 0 0

Dehydrated products, flavoured

Cukrarskeé vyrobky a tésta / Confectionery products and dough 570 2 0 0
Zmrzliny a mrazené krémy / Ice-creams and frozen creams 9 0 0 3
(Enterobacteriaceae)
Téstoviny / Pasta 5 0 0 0
LahUdkarské salaty a dalsi vyrobky studené kuchyné / 644 0 9 0

Delicatessen salads and other delicatessen products (Listeria mono-

cytogenes)
Balirenské vyrobky / Packaged products 12 0 0 0
Ovoce / Fruit 163 54 0 0
Zelenina / Vegetables 140 63 0 0
Houby / Mushrooms 4 0 0 0
Suché skorapkove plody / Dry shell fruits 110 2 0 0
Vonné a chutové latky / Flavourings 17 0 0 0
Celkem / Total 3 491 251 13 22
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U potravin byly nej¢astéjsi pricinou poruseni mikrobiologic-
kych poZzadavk( nélezy patogenni bakterie Listeria mono-
cytogenes, a to v 9 vyrobcich studené kuchyné, kdy byl
ve tfech pfipadech prekrocen limit 100 KTJ/g potraviny.
L. monocytogenes byla rovnéz zjisténa v nadlimitnich hod-
notach v anglické slaniné a uzenych filetach z makrely.

V pfipadé balenych vod byl u jednoho vzorku balené pra-
menité vody prekroCen limit pro zdravotni ukazatel Pseudo-
monas aeruginosa, ktera je prileZitostné patogenni pro starsi
osoby &i malé déti. V jednom pripadé kojenecké balené vody
byl zjistén nadlimitni pocet enterokokl (zdravotni ukazatel),
které z pohledu vyhlasky ¢. 275/2004 Sb. patfi spolu s dalsi-
mi ukazateli mezi bakterie indikujici fekalni znecisténi vody.

U 19 vzork( balenych vod (kojenecké, pramenité uréené
k pripravé kojeneckeé stravy, pfirodni mineralni vody a balené
pitné vody) byly prekroceny pocty kolonif pri 22 °C a 36 °C,
tj. organotrofni bakterie, které predstavuji indikatory obecné
kontaminace a jsou povazovany za hygienicky méné vyznam-
né, presto signalizuji napr. nedodrZeni spravné vyrobni praxe
nebo nevhodnou teplotu pfi skladovani, resp. distribuci.

2.1.4 Prehled kontroly vybranych skupin
cizorodych latek

Pro kontrolu obsahu cizorodych latek (tj. kontaminantd, pes-
ticid( a latek pridatnych — aditiv) v potravinach bylo v roce
2009 odebrano celkem 5 484 vzork(, z nichZz nevyhovélo
222 vzorkU. Nékteré vzorky nevyhovély ve vice sledovanych
parametrech. 2 190 vzorkd bylo odebrano za téelem prove-
deni rozbor( aditivnich latek, z toho 114 vzork( bylo nevy-
hovuiicich. Zbyvajici pocet vzorkd, tj. 3 294, byl kontrolovan
na obsah pesticidd a kontaminantd.

Rozbory kontaminant(, napfiklad dusi¢nant a tézkych kovd,
byly provedeny v laboratofi inspektoratu v Brné. Rozbory
pesticidl a déle rozbory kontaminantt, napfiklad mykotoxind
a 3-MCPD, byly provedeny v laboratofi inspektoratu v Praze.

Nékteré druhy kontaminantd, jako napfiklad nitrosamind,
zajistovala externi laborator VU pivovarsko-sladarského
Praha (22 vzork(). V laboratofich ZU Ostrava byly zajistova-
ny rozbory pentachlorfenolu (30 vzorkd), dioxinG (8 vzorkd)
a polycyklickych aromatickych uhlovodika (63 vzorkd). Roz-
bory melaminu zajistovaly laboratore SVU Praha (65 vzorkd)
a SVU Jihlava (32 vzork() a rozbory minerdinich latek ve slu-
necnicovém oleji zajigtovaly laboratore SVU Praha (19 vzor-
kd) a Ekocentrum Ostrava (28 vzork(). Dalsi rozbory kon-
taminantd, jako napiiklad akrylamidu (58 vzork() a furand
(23 vzork(i), byly provedeny v laboratoti VSCHT.

samples were found to be harmful to health and 22 samples
of bottled waters and frozen creams failed to comply with
the microbiological quality requirements.

The most frequent reason for failing to comply with the micro-
biological requirements by foodstuffs was the detection of
pathogen bacteria Listeria monocytogenes, namely in 9 deli-
catessen products, when in three cases the limit of 100 CFJ/g
of foodstuff was exceeded. L. monocytogenes exceeded the
limit also in English bacon and smoked mackerel fillets.

In case of bottled waters, the limit of the Pseudomonas aer-
uginosa health indicator, which is occasionally pathogenic
for the elderly or small children, was exceeded in one sam-
ple of bottled drinking spring water. In one case of bottled in-
fant water the limit of enterococcus (health indicator) which,
from the point of view of Decree No. 275/2004 Coll. together
with other indicators, ranks among bacteria indicating faecal
contamination of water, was exceeded.

In 19 samples of bottled waters (infant spring waters intend-
ed for preparation of baby food, natural mineral waters and
bottled potable waters) the numbers of colonies at 22 °C
and 36 °C were exceeded, i.e. organothropic bacterias indi-
cating general contamination. They are not very significant in
hygienic point of view, however, they indicate e. g. omission
of good manufacturing practice or inappropriate tempera-
ture regime of storage or distribution.

2.1.4 Summary of Inspections Focusing on
Selected Groups of Foreign Substances

In 2009, of the total of 5,484 samples taken for examination of
the foreign substances content in foodstuffs (i.e. contaminants,
pesticides and additives), 222 failed to comply. Some of the
samples failed to comply in more parameters. In order to exam-
ine the content of additives 2,190 samples were taken, out of
which 114 failed to comply. The remaining samples (i.e. 3,294)
were analysed for content of pesticides and contaminants.

Analyses of contaminants (e.g. nitrates and heavy metals)
were performed in the laboratory of the Inspectorate in
Brno. Analyses of pesticides and some contaminants (e.g.
mycotoxins and 3-MCPD) were carried out in the laboratory
of the Inspectorate in Prague.

Analyses of some specific contaminants (e.g. nitrosamines)
were performed by the external laboratory of the Research
Institute of Brewing and Malting in Prague (22 samples). The
laboratories of the National Institute of Public Health (NIPH)
in Ostrava were responsible for analyses of pentachlorophe-
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Rozbory aditivnich latek (antioxidantC, barviv — véetné nepo-
volenych barviv, sladidel atp.) byly provedeny v laboratorich
SZPI. Laborator SZPI v Praze analyzovala 971 uUredné ode-
branych vzork(l na pridatné latky a laboratof SZPI v Brné
1 124 vzork(. V laboratofi SZPI v Praze bylo 439 vzork(
vySetfeno na pritomnost syntetickych i nepovolenych bar-
viv. U 7 vzork( byly prekroCeny nejvy$si pripustné hodnoty
stanovené vyhlaskou pro barvivo ponceau 4R a azorubin.
U 29 vzorkl nebyla barviva oznacena na obale. Déle byly
z aditivnich latek stanovovany u 179 vzork( konzervaéni lat-
ky (napt. SO, a kyselina sorbova). U 13 vzorkd byly zjistény
nadlimitni hodnoty SO, popfipadé byly zjistény ve vyrob-
cich, u nichz pouzitl SO, neni povoleno pravnimi predpisy.
Pripustné hodnoty sladidel (napr. sorbitol, neohesperidin DC,
sukralosa, xylosa apod.) byly sledovany u 66 vzorkd, z nichz
u 3 vzorkd, které byly oznadeny ,bez pridatnych latek®, byla
jejich pfitomnost zjisténa. Obsah vitaminG deklarovany na
obalu byl ovéfovan u 151 vzorkd, z nichZ u 16 testovanych
vzorkd byl zjistén nizsi nebo vibec zadny obsah.

Z celkového poctu 1 124 vzorkd analyzovanych na obsah
pridatnych latek v laboratofi SZPI v Brné bylo vySetfeno
179 vzorkl, predev8im vin a buréakd, na pritomnost syn-
tetickych barviv. U 6 vzork( buréaku byla prokazana pfi-
tomnost syntetickych barviv, pfestoze u této komodity neni
jejich pouziti povoleno. 1 059 vzork{ vin a burc¢akd bylo rov-
néz testovano na povolené limity konzervacnich latek (SO,,
kyselina sorbova a kyselina benzoova), pri¢emz u 52 vzor-
kG byly limitni hodnoty prekroceny. U 58 vzork( rliznych
potravin byl sledovan povoleny limit pro sladidla acesulfam
K, aspartam, sacharin a kyselinu cyklamovou. U zadného
ze vzorkd nebylo zjisténo prekroCeni vyhlaskou stanovené-
ho nejvyssiho povoleného mnoZstvi. Z ostatnich pridatnych
latek bylo sledovano, zda hodnota L-karnitinu v doplficich
stravy odpovida deklarované hodnoté.

2.1.5 Kontrola oznacovani a jakosti potravin

V ramci kontroly oznagovani SZPI kontroluje, zda jsou pfi
uvadéni potravin do obéhu uvedeny u potraviny vSechny
pozadované Udaje, zda jsou tyto Udaje uvedeny spravnym
zpUsobem, jsou pravdivé a spotrebitel neni uvadén v omyl.
Soucasti kontroly ozna&ovani je rovnéz kontrola dat mini-
malni trvanlivosti a dat pouzitelnosti. To predstavuje kontrolu
toho, zda spotrebiteli nejsou nabizeny potraviny s proslym
datem pouZitelnosti a zda jsou potraviny s proslym datem
minimalni trvanlivosti nabizeny stanovenym zplsobem.
Kontrola jakosti zahrnuje kontrolu smyslovych, fyzikalnich
a chemickych pozadavk( na jakost, které jsou stanoveny
v pravnich predpisech nebo které deklaruje provozovatel
potravinarského podniku nad ramec pravnich predpisd.

nol (30 samples), dioxins (8 samples) and polycyclic aromat-
ic hydrocarbons (63 samples). Analyses of melamine were
performed by the laboratory of the State Veterinary Institute
(SVI) in Prague (65 samples) and the SVI in Jihlava (32 sam-
ples). Analyses of mineral substances in sunflower oil were
carried out in the SVI laboratory in Prague (19 samples) and
Eco-centre Ostrava (28 samples). Analyses of other con-
taminants (e.g. acrylamide — 58 samples; furans — 23 sam-
ples) were performed by the laboratory of the Institute of
Chemical Technology Prague (ICT).

Analyses of food additives (antioxidants, colours — including
unauthorized colours, sweeteners etc.) were carried out in
CAFIA laboratories. 971 samples were analyzed on food ad-
ditives in CAFIA laboratory in Prague and 1,124 samples in
CAFIA laboratory in Brno. Furthermore, 439 samples were
examined on the presence of synthetic and non-authorized
colours in CAFIA laboratory in Prague. The maximum permit-
ted levels laid down in the relevant decree were exceeded for
colour ponceau 4R and azorubin in 7 samples. In 29 samples
colours were not declared on the labelling. Out of additives,
also preservatives were analysed in 179 samples (e.g. SO,
and sorbic acid). The limit for SO, was exceeded in 13 sam-
ples or SO, was identified in products where its application
is not authorized by law. Tolerable levels for sweeteners (e.g.
sorbitol, neohesperidin DC, sucralose, xylose etc.) were ex-
amined in 66 samples. Sweeteners were found in 3 samples
which were labelled with the claim ,no additives”. The vitamin
content as declared on the label was verified in 151 samples.
Lower or no vitamin content was found in 16 samples.

Of the total of 1,124 samples analysed for food additives
content in CAFIA laboratory in Brno, the presence of syn-
thetic colours was examined in 179 samples primarily of
wine and half-fermented wine. The use of synthetic colours
is not permitted in half-fermented wine, however, their pre-
sence was proven in 6 samples. Maximum permitted levels for
preservatives content (SO,, sorbic acid, benzoic acid) were
checked in 1,059 samples of wine and half-fermented wine.
The limits were exceeded in 52 samples. In 58 samples of
different foodstuffs the compliance with the limits for swee-
teners as acesulfame K, aspartame, saccharin and cyclamic
acid was checked. The maximum levels permitted by a de-
cree were not exceeded in any sample. Of other additives,
it was analysed as to whether content of L-carnitine in food
supplements complied with declared values.

2.1.5 Inspection of Food Labelling and Food Quality

Within the inspection of labelling CAFIA checks whether the
labelling of a foodstuff released into circulation indicates all
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V ramci kontroly oznacovani zjistili inspektofi SZPI v roce
2009 celkem 1 849 nevyhovuijicich vzork(, pfi kontrole
jakostnich analytickych pozadavkd (fyzikélni a chemické
pozadavky na jakost) to bylo celkem 585 nevyhovuijicich
vzorkl a pfi kontrole senzorickych pozadavkd (smyslové
jakostni pozadavky) 1 871 nevyhovuijicich vzorkd.

2.1.6 Kontroly tematické a mimofadné

Kontroly KLASA

SZPI je jednim z organd, které kontroluji dodrzovani pod-
minek stanovenych pro potraviny ocenéné znackou kvality
KLASA. Tyto kontroly probihaji jiz od roku 2003. V roce
2009 uskutecnila SZPI 97 takovych kontrol u 61 kontro-
lovanych osob.

Predmétem kontroly je dodrZzovani povinnosti stanovenych
v pravnich predpisech i dodrzovani jakostnich poZadavkd
nadstandardnich, ke kterym se vyrobci dobrovolné zava-
zali. Kontroly se provadéji prednostné u vyrobcl. Organi-
zacné se kontroly ocenénych potravin planuiji tak, Zze nové
ocenéna potravina i podminky jeji vyroby jsou zkontrolovany
do 3 mésic od obdrzeni zpravy o jejim ocenéni. U ostat-
nich potravin (ocenénych a kontrolovanych jiz v predeslych
letech) se opétovné kontroly uskutecni alespon jedenkrat za
dva roky anebo Castéji.

Kontrola obsahu exogenni vody v ¢asteé¢né zkvase-
ném hroznovém mostu

Predmétem Ustrfedné fizené kontroly byl ¢aste¢né zkvaseny
hroznovy most oznadeny jako buréak (z celé CR) a Gasted-
né zkvaseny hroznovy most vyrobeny z hrozn( sklizenych
v jinych Clenskych statech (byly odebrany vzorky pavodem
z Madarska a Rakouska).

Divodem této kontrolni akce byly stéle se opakuijici pripady
falSovani ¢astecné zkvaseného hroznového mostu pridav-
kem exogenni vody.

Celkem bylo odebrano 50 vzorkd, z toho 42 vzorkd buréaku
a 8 vzorkd ¢astecné zkvaseného hroznovéno mostu. Nevy-
hovélo celkem 8 vzork( buréku, ¢asteéné zkvasené hroz-
nové mosty vyhovély vSechny.

Z celkového mnozstvi odebranych vzorkd tvorily nevyhovu-
jici vzorky 16 %. U 6 vzork( byl prokazan obsah exogenni
vody v rozmezi od 47 % do 76 %, coz je podstatné vyssi
procento pridané vody neZ v lonském roce. U 4 vzorkd Cer-
veného buréaku byla ddle zjisténa pritomnost syntetickych
barviv. U jednoho vzorku bylo prokézano, Ze surovina nepo-
chézela z CR, | kdyz byl vzorek oznacen jako ,buréak”.

requested information, as to whether this information is for-
mulated in an appropriate and truthful way and as to wheth-
er a consumer is not misled. Inspection of food labelling
also includes checks of best before dates and use by dates.
It means to control whether foodstuffs with the expired use
by date are not offered to a consumer and whether foodstuffs
with an expired best before date are offered in accordance
with relevant requirements. Quality control includes inspection
of sensory, physical and chemical quality requirements which
are defined by legislation or requirements beyond the scope
of legislation declared by a food business operator.

Within the labelling controls the CAFIA inspectors identified in
2009 a total of 1,849 unsatisfactory samples. Within the con-
trols of analytical quality requirements (physical and chemical
quality requirements) there were 585 unsatisfactory samples
and within the controls of sensory quality requirements a total
of 1,871 unsatisfactory samples was found.

2.1.6 Thematic and Ad-Hoc Inspections

KLASA Checks

CAFIA is one of the control bodies which check compliance
with the requirements for foodstuffs awarded with the KLA-
SA quality label. These checks have been carried out since
2003. In 2009, a total of 97 inspections by 61 inspected
persons were carried out.

Inspections are focused on compliance with the require-
ments resulting from the legislation and also on the above
standard quality requirements which entrepreneurs willing-
ly bound themselves to. Preferentially the inspections are
carried out by producers. From the organizational point of
view the inspections of the awarded foodstuffs are planned
in such a way that each newly awarded foodstuff and its
production conditions are checked within 3 months from re-
ceiving the award notification. As to other foodstuffs (award-
ed and checked in previous years) the repeated check takes
place at least once in two years or more often.

Inspection of Exogenous Water Content in Partially
Fermented Grape Must

The subject of the centrally managed inspection was par-
tially fermented grape must referred to as the half-fermented
wine (from throughout the entire CR) and partially fermented
grape must produced from grapes harvested in other EU
Member States (samples originating from Hungary and Aus-
tria were taken).

This inspection was motivated by repeated adulteration of
partially fermented grape must by adding exogenous water.
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Vysledky této Ustfedné fizené kontroly ukazaly, Ze se na
nasem trhu stale vyskytuje bur¢ak, ktery je néjakym zpliso-
bem falSovany. At uz jde o naredéni vodou, nebo o prebar-
veni bilého buréaku na Cerveny syntetickymi barvivy, pripad-
né o falesné uvedeni plvodu suroviny.

Kontrola dzeml se zaméFenim na minimalni hmotno-
stni podil ovoce, jakost a ozna¢ovani

Dlvodem pro tuto kontrolu bylo zjisténi vétsiho mnoZstvi
nevyhovuijicich dzem( (zejména z hlediska nizsiho podi-

lu ovocné slozky) v poslednich letech.

Celkem bylo odebrano 21 vzork{ dzemd, z toho
10 bylo vyhodnoceno jako nevyhovuijici.

Ve 4 pfipadech se jednalo o dzemy, kte-

ré nevyhovély z ddvodu niz§ho obsahu

ovocné slozky, v jednom pripadé se jed-

nalo o dzem, ktery nevyhovél pro pfitom-

nost latek dokazujicich, Ze pro vyrobu

dZzemu bylo pouZzito i jiné nez deklarované

ovoce (zfejmé jablka), v jednom pripadé

se jednalo o dzem, ktery nevyhovél z dlivo-

du vyssiho obsahu cukru (refrakce), nez bylo

uvedeno na obalu a ve 4 pfipadech se jednalo

o dzemy, které nevyhovély z ddvodu nevyhovujici-

ho oznacovani (3x byla na obalu uvedena konzervaéni latka,
ktera v béZznych dZzemech nesmi byt obsazena, a 1x nebyl na
obalu uveden obsah prirodnich sladidel ve 100 g vyrobku).

Vysledky této Ustfedné fizené kontroly potvrdily, Ze se na
nasem trhu stale vyskytuji dzemy, zejména ze zemi EU,
s nizSim obsahem ovocného podilu nez je deklarovano,
pripadné ,falSované” jinym druhem ovoce, zejména jablky.
Timto zplsobem dochézi ke klamani spotrebitele.

Kontrola alergenti

V roce 2009 probéehla celorepublikova kontrola potravin na
prikaz lepkového alergenu v potravindch. Kontrola se zamé-
fila na potraviny, u kterych si spotfebitel nemdze odvodit
obsah lepku ze slozeni uvedeného na obale vyrobku a pfitom
by se mohl ve vyrobku vyskytovat. Kontrola je zamérné cilena
vyhradné na ,bézné“, nikoliv bezlepkové potraviny, které se
fadi do potravin pro zviastni vyzivu. Celkem bylo odebrano
40 vzorkd. Jednalo se o potraviny bézné, u kterych se dle
slozeni nedala pritomnost lepku predpokladat. U dvou analy-
zovanych vzorkd byla pfftomnost lepku prokézana.

Kontrola Q10 u doplrikd stravy
Ucelem tematické celorepublikové kontroly bylo ovéreni
kvantitativniho obsahu koenzymu Q10 u doplik{ stravy, kte-

ré deklaruji jeho obsah. Celkem bylo odebrano 30 vzorkd.
Pouze jeden odebrany vzorek byl hodnocen jako nevyhovu-

A total of 50 samples were taken, of which 42 were half-fer-
mented wine samples and 8 partially fermented grape must
samples. 8 half-fermented wine samples failed to comply,
on the contrary, all samples of partially fermented grape
must complied.

Of all samples, 16 % were classified as unsatisfactory.
In 6 samples the content of exogenous water was proven
in the range from 47 % to 76 %. It indicated a substantially
higher percentage of added water com-
pared to the previous year. In 4 red
half-fermented wine samples, the
presence of synthetic colours
was found. In one sample, it was
proven that the raw material did not
originate in the CR even if the sample was la-
belled as half-fermented wine.

The results of this centrally managed control have shown
that half-fermented wine adulterated in different ways still existed
on the domestic market. The adulteration includes addition of
exogenous water, discolourment of white half-fermented wine
by red synthetic colours and falsification of ingredient origin.

Inspection of Jams Focused on the Minimum Weight
Proportion of Fruit, Quality and Labelling

The reason for this inspection arose from detection of a large
number of unsatisfactory jams (particularly from the point of
view of a lower content of fruit ingredients) in recent years.

A total of 21 jam samples were taken of which 10 were eval-
uated as unsatisfactory.

4 jam samples failed to comply because of a lower content
of fruit ingredients, 1 sample because of the presence of
substances indicating that also other fruit than declared was
used (apples probably), in 1 case the jam failed to comply
because of a higher sugar content (refraction) than it was
declared on the labelling and finally, 4 jam samples failed to
comply due to unsatisfactory labelling (in 3 samples a pre-
servative which is prohibited to use in jams was declared on
the labelling and in one sample a content of natural sweet-
eners in 100 g of product was not declared on the label).

The results of this centrally managed control confirmed that
on the domestic market there were jams (particularly from
EU countries) with the fruit content volume which was lower
than declared, or possibly ,adulterated” with a different kind
of fruit, mainly apples. In this way consumers are deceived.

Inspection of Allergens
In 2009 the inspection of gluten in foodstuffs was carried out
on the entire territory of the CR. This inspection was focused
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jici co do obsahu koenzymu Q10. Vzhledem k prvni plosné
organizované kontrolni akci na obsah Q10 v potravinach by
se dala tato akce chapat i jako monitoring situace. Prekvapi-
vy pomér vyhovujicich a nevyhovuijicich vzork( (29:1) ukazu-
je nato, Ze v této oblasti dochazi ke klamani vyjimecné.

Kontrola napojt s obsahem aloe vera

Kontrola napojt, u kterych byl deklarovan obsah aloe vera,
méla provéfit, zda tyto napoje opravdu obsahuji aloe vera
a vyhodnotit jejich znacen.

Bylo zkontrolovano 20 vzorkd nealkoholickych napojd
s deklarovanym obsahem aloe vera. 5 vzorkd bylo odebrano
u dovozce, 2 u tuzemského vyrobce a 13 v obchodni siti.
U Zadného vyrobku nebylo prokazano falSovani (u vSech ode-
branych vzork{ byl prokazan obsah aloe vera), ale 13 vyrobkd
nevyhovélo pozadavkim legislativy na oznacovani.

Mimoradna kontrola balenych vod

V souvislosti s vysledky rozbor( balenych vod, které byly
uverejnény v tisku, byla provedena mimoradna kontrola bale-
nych vod, jejimz cilem bylo provéfeni, zda jsou balené vody
oznaCené v testu jako nevyhovuijici pozadavkim préavnich
predpisll vztahujicich se k balenym vodam prirodnim mine-
rélnim, pramenitym, kojeneckym a pitnym, a to poZadavkdm
na mikrobiologii, obsah nékterych cizorodych latek a obsah
sodiku, opravdu nevyhovujici.

Bylo odebrano 8 vzorkl vod oznacenych v testu jako nevy-
hovuijici (na mikrobiologické pozadavky, obsahem cizoro-
dych latek a obsahem sodiku) — dle vysledkd SZPI nevy-
hovély jen 3 vzorky, a to na mikrobiologické pozadavky
(2 balené pitné vody nesycené a 1 balena pramenita voda
nesycena).

Kontrola balenych plnénych baget v obchodni siti
S ohledem na probihajici letni turistickou sezénu byla v srp-
nu 2009 provedena kontrola balenych plnénych baget, které
jsou nabizeny v prodejni siti. Pfedmétem kontroly bylo:

e Dodrzeni kritérii bezpecnosti, pokud se tyka Listeria
monocytogenes (dle nafizeni ¢. 2073/2005, ve znéni poz-
déjsich predpist).

e Dodrzeni pozadavk( na oznacovani, hlavné s ohledem na
oznaceni alergent — bez odbéru do laboratore.

e Dodrzeni chladiciho fetézce, popfipadé dalSich povinnosti
v zavislosti na situaci na mistg, dle narizeni ¢. 852/2004, ve
znéni pozdgjsich predpist.

e Senzorické pozadavky (zkazena zelenina, pachnouci
salam v naplni atd.).

Tato mimoradna kontrola prodeje plnénych baget, sendvi-
¢ a housek balenych ve vyrobé navézala na nékolik stejné

on the foodstuffs where the gluten content could not be de-
duced by consumers from the ingredients on the labelling,
but where gluten might be present. The inspection was in-
tentionally aimed only at ,common” foodstuffs, which do not
include gluten-free foodstuffs as the latter belong to food for
specific nutritional uses. A total of 40 samples were taken.
These samples consisted of the ,common foodstuffs” where
according to the composition the presence of glutten could
not be expected. However, gluten was found in 2 analyzed
samples.

Inspection of Coenzyme Q10 in Food Supplements
The purpose of this thematic inspection, which was carried
out throughout the entire CR, was to verify the quantity of
Coenzyme Q10 content in food supplements in which its
content was declared. A total of 30 samples were taken.
Only 1 sample was unsatisfactory in terms of Coenzyme
Q10 content. It was the first inspection of Coenzyme Q10 in
foodstuffs organised on a global scale, therefore, it could be
regarded also as monitoring. The surprising ratio between
satisfactory and unsatisfactory samples (29:1) indicates for
exceptional adulteration in this area.

Inspection of Drinks Containing Aloe Vera

Inspection of drinks with declared Aloe Vera content should
verify the presence of Aloe Vera and evaluate labelling of
these drinks.

20 samples of soft drinks with declared content of Aloe Vera
were checked. Five samples were taken at the importer,
two at the domestic producer and 13 in the retail network.
No product was adulterated (all samples contained Aloe
Vera), however, 13 samples did not comply with the labelling
requirements stipulated by legislation.

Ad-Hoc Inspection of Bottled Water

Based on the analytical results of bottled water published
in the newspaper, an ad-hoc inspection of bottled water
was carried out in order to verify whether the bottled water
claimed in newspaper test to fail to comply with legal re-
quirements for natural mineral bottled water, spring, infant
and drinking water concerning microbiological requirements,
content of some foreign substances and sodium content re-
ally did not comply.

8 bottled water samples, which were according to the
newspaper test unsatisfactory (in terms of the microbiologi-
cal requirements, foreign substances content and sodium
content), were taken. According to the CAFIA results only
3 samples failed to comply with microbiological require-
ments (2 noncarbonated bottled drinking water and 1 non-
carbonated spring bottled water).
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zameérenych akci v minulych letech. Objektem kontrol byly,
kromé jedné vyrobny, kamennych obchodd a stankd, rovnéz
provozovny cerpacich stanic pohonnych hmot. U provozo-
vatelll maloobchodu s potravinami bylo provedeno celkem
26 kontrol, pfi kterych bylo zkontrolovano celkem 13 kontro-
lovanych osob a jejich 15 provozoven. Celkem bylo na mis-
té nebo v laboratofi hodnoceno 40 vzork{ (jeden z vyroby,
39 z maloobchodu), v8echny vzorky vyhovély pozadavkim
pravnich predpist.

Kontrola nedeklarovaného obsahu vepiového protei-
nu v driibezich ¢astech

Na zakladé diivodného podezieni, ze se zejména z Ciny vozi
do CR kufeci maso (nebo i jina driibe?), do néhoz se ve wyro-
bé pridava veprovy protein, bylo cilem kontroly v obchod-
ni siti provérit, zda vyrobci drlbezich ¢asti i celé dribeze
plvodem ze tfetich zemi &i zemi SpoleCenstvi uvadgji na
etiketé pouZité pridatné latky. V ramci hodnoceni Ustfedné
fizené kontroly bylo provedeno celkem 9 kontrol, pfi kterych
bylo zkontrolovano celkem 5 kontrolovanych osob z fad
obchodnich fetézc(.

V 10 odebranych vzorcich driibezich ¢asti ¢i celé driibeze
byl proveden prlikaz veprovych protein(l. PoZzadavkdm prav-
nich predpist vyhovély vSechny vzorky. Vyrobky plvodem
z Ciny nebo alespon vyrobené v Ciné nebyly v obdobi kona-
ni Ustfedné fizené kontroly zjistény.

Kontrola zmrazenych rybich vyrobkt

Cilem kontroly bylo v maloobchodni siti ovéfit, zda vyrob-
ci zmrazenych rybich vyrobkd uvadéji na etiketé potraviny
spravné procentuelni zastoupeni zd(raznéné slozky, zda
spravneé uvadgji pridatné latky a zda pridavek pridatnych
latek neprekraduje povolené limity. Viysledky kontroly dodrzo-
vani pozadavkU na jakost rybich vyrobkd naplnily ocekavani
masového vyskytu nevyhovujicich vyrobkd.

Ze vzorkl obalovanych rybich vyrobk({ (prsty, filety, porce)
bylo z 16 odebranych vzork( 15 nevyhovuijicich. 11 vzork(
z 16 nevyhovélo deklarovanému obsahu masa, pric¢emz roz-
dily mezi obsahem zjisténym a deklarovanym na spotrebitel-
ském baleni Cinily od 6 % do 19 %. Byl zjistén obsah nedekla-
rované kyseliny citrénové (5 piipaddl) a polyfosfatd (1 pripad),
coz potvrdilo predpoklad, Ze nékteri vyrobci obalovanych
rybich vyrobk( pouZivaji na obale neuvedené pridatné latky.

Ze vzorkd neobalovanych zmrazenych ryb, rybich filet a rybich
filé Celedi pangasoviti ¢i masa z tresky anebo ze Stikozubce
bylo z 16 odebranych vzork( 7 nevyhovuijicich. Zjisténi nede-
klarovaného obsahu kyseliny citrénové (6 pripadd), polyfosfatd
(1 pfipad) a chloridu sodného (2 pripady) potvrdilo pfedpoklad,
7e néktefi vyrobci neobalovanych rybich vyrobk{ pouZivaji na
obale neuvedené pridatné latky a jediou stll.

Inspection of Wrapped Filled Baguettes in Retail Net-
work

In connection with the summer touristic season the inspec-
tion of wrapped filled baguettes available in the retail net-
work was carried out in August 2009. The objectives of the
inspection were:

e Fulflment of safety criteria concerning Listeria monocy-
togenes (in accordance with Regulation No. 2073/2005, as
amended).

e Fulfilment of labelling criteria, especially regarding aller-
gens labelling (no sampling for laboratory analyses).

e Maintenance of cold chain and possibly, fulfilment of other
requirements based on on-the-spot inspection in accord-
ance with Regulation No. 852/2004, as amended.

e Sensory requirements (rotten vegetables, stinking salami etc.).

This ad-hoc inspection focused on sale of filled baguettes,
sandwiches and buns wrapped by producers followed in-
spections with a similar aim which were carried out in the pre-
vious years. In addition to one producer, shops and stands,
petrol stations were also inspected. A total of 26 inspections
were carried out in the food retail shops. During them 13 en-
tities and their 15 establishments were checked. A total of
40 samples were examined ,,on-the-spot” or in the laboratory
(1 sample from the production and 39 from the retail sector).
All samples complied with the legal requirements.

Inspection of Non-declared Pork Protein Content in
Poultry Parts

Based on a legitimate suspicion that chicken meat (or other
poultry) imported from China contains pork protein added
during its production, the inspection was carried out, aimed
at verification as to whether the producers of poultry parts or
whole poultry originating in third countries or in the EU Mem-
ber States declared additives used on the labelling. Within
the evaluation of centrally managed inspection, a total of
9 inspections were carried out, a total of 5 inspected per-
sons (retail chains) were checked.

A test on the pork protein presence was carried out in
10 samples taken from poultry parts or whole poultry. All
samples complied with the legal requirements. The centrally
managed inspection did not reveal products originating in
China or made in China.

Inspection of Frozen Fish Products

The inspections took place in the retail network to check wheth-
er producers of frozen fish products declare proper percentage
of emphasized ingredients on the labelling, indicate additives
and whether the amount of additives does not exceed limits.
Results of the control of fish product quality compliance con-
firmed extensive occurence of non-complying products.
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Kontrola udajti uvedenych na baleném hovézim vyse-
kovém mase dvanactimési¢niho nebo mladsiho skotu
Cilem kontrolni akce bylo u provozovatell maloobchodu
s potravinami ovéfit dodrzovani podminek a poZadavkd na
oznadovani hovéziho baleného vysekového masa dvanac-
timésic¢niho nebo mladsiho skotu. Bylo provedeno celkem
383 kontrol, pfi kterych bylo zkontrolovano celkem 14 pro-
vozovatell potravinarskych podnikd. Na misté bylo hod-
noceno 13 vzorkd, z nichZ 4 vzorky nevyhovély. Pouze ve
3 z 33 kontrolovanych provozoven bylo uvadéno hovézi
vysekové maso dvanactimésic¢niho nebo mladsiho skotu.

Akce ukazala, Ze uvadéni dvanactimésicniho nebo mlad-
Siho skotu do obéhu v obchodnich fetézcich je marginaini
soucést nabidky. Z hodnocenych vzorkd 1 vzorek nevyhovél
poZzadavkiim na znaceni (chybély informace o referenénim
Cisle, schvalovacim Cisle jatek a schvalovacim &isle bou-
rarmy). Déle pozadavkim na znacéeni nevyhovély 3 vzorky
(2x teleci kyta vakuové balena a 1x teleci rosténa vakuové
balend) — na potraviné nebyly uvedeny Udaje o véku zvitat pfi
porézce a obchodni nazvy v jednom zorném poli a na jed-
nom Stitku. Zaména jednotlivych kategorii hovéziho balené-
ho vysekového masa, které je uvadéného do obéhu v malo-
obchodni siti a ozna¢ovano jako teleci maso nebo hovézi
maso z mladého skotu, zjisténa nebyla.

Kontroly sbéru, shromazdovani a odvozu vedlejsSich
produktd Zivodisného plvodu v provozovnach
prodejct potravin koneénym spotiebiteliim
Kontrolni akce sledovala cil ovérit, jak vybrani provozo-
vatelé maloobchodu dodrzuji podminky a pozadavky
na vedlej§ produkty Zivodisného plivodu (dale VPZP)
stanovené nafizenim ¢. 1774/2002. Celkem bylo pro-
vedeno 68 kontrol, zkontrolovano bylo celkem 27 osob
a 51 jejich provozoven.

U 20z celkem 27 kontrolovanych osob (KO) byly zjisté-
ny nedostatky vici nafizeni ¢. 1774/2002. Pri 68 kon-
trolach bylo na misté zjisténo celkem 46 nedostatk -
nedodrzeninarizeni &. 1774/2002. Bylo prokazano,

ze aktualnimi problémy nespravného zachazeni

s VPZP v prodejnach byvaji napf::

e KO vzdy nemaiji zajiSténou likvidaci vyfazenych

potravin zivocidného plvodu &i jejich Casti se
smyslovymi zménami, potravin s proslou dobou
pouZitelnosti, skrojkl Zivocisnych potravin a zbyt-

kd technologickych oball (slupek) od masnych

vyrobk( apod., prostfednictvim zatizeni ¢i osoby
opravnéné likvidovat takové vyrobky;

e KO neshromazduji VPZP v predepsanych nado-

bach, pripadné neudrzuji predmétné nadoby v souladu
s narizenim;

Out of 16 coated fish product samples (fingers, fillets, por-
tions), 15 samples were non-compliant. 11 samples of
16 did not meet declared meat content, where the differen-
ces between the content found and declared on consumer
packages ranged from 6 % to 19 %. Samples containing
undeclared citric acid (5 cases) and polyphosphates (1 case)
were found too, which confirmed the assumption that some
producers of coated fish products use substances other
than declared on packaging.

16 samples of non-coated frozen fish, fish fillets, panga-
sius-type fish fillets, cod meat or hake were collected, 7 of
them were non-complying. The findings of undeclared citric
acid content (6 cases), polyphosphates (1 case) and sodi-
um chloride (2 cases) confirmed the assumption that some
manufacturers of non-coated fish products use in packag-
ing undeclared additives and edible salt.

Labelling Inspection of Pre-Packed Fresh Beef Meat
from Twelve-Months-Old and Younger Cattle
The aim of the control at retail food business operators was
to verify compliance with the conditions and requirements
for labelling of pre-packaged fresh beef meat from twelve-
months-old or younger cattle. There were 33 controls in
total, with a total of 14 food business operators being in-
spected. Inspectors evaluated 13 samples on-the-spot, of
which 4 samples failed to comply. Only 3 in 33 of food
establishments had beef meat from twelve-months-
old or younger cattle on shelves.

The inspection showed that the twelve-months-old
or younger cattle in chain stores is a marginal part of
their supply. Among the evaluated samples, 1 sam-
ple failed to comply with the requirements for label-
ling (missing information on the reference number, ap-
proval number of the slaughterhouse and cutting plant
approval number). In addition, labelling requirements
were not met by other 3 samples (2x leg of veal vac-
uum-packed and 1x roasted veal vacuum-packed)
— the foodstuff contained no information about the
age of animals at slaughter and foodstuffs” trade
names placed in one field of view and on one la-
bel. Replacement of different categories of pre-
packaged fresh beef meat, which are put into cir-
culation in the retail network and sold as veal or
beef from young cattle, were not found.

Inspection of Collection, Storage and Trans-

portation of Animal By-Products in Food
Premises Selling to Final Consumers

A targeted control action was aimed at selected re-

tail operators to check their compliance with the conditions

and requirements related to animal by-products (hereinafter
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e KO maji problém s identifikaci VPZP & s uchovavanim
obchodnich dokladi souvisejicich s VPZP.

Kontrola mléénych a masnych vyrobkt

Cilem kontroly bylo provéfit v obchodnich fetézcich u mléc-
nych a masnych vyrobkd plivodem z jinych zemi nez z CR
dodrZovani pozadavk( na oznacovani vyrobk( dle platnych
pravnich predpist a zkontrolovat dal$i Gdaje deklarované
na obale. Bylo hodnoceno celkem 411 vyrobkd miéénych,
masnych, drlbeZich a rybich, a to hodnocenych na misté
¢i v laboratofich. Z tohoto poc¢tu 30 vzorkd nevyhovélo.

U 6 vzorkl mléénych vyrobkd byl zjistén vyskyt plisné (vSe
u syrl). 5 vzorkd nevyhovélo analytickym poZadavkim na
deklarovanou jakost, 3 vzorky nevyhovély z hlediska viiné
nebo vzhledu. U 5 vzorkd chybély Udaje v Ceském jazyce.

U masnych, drlibezich a rybich vyrobkd 1 vzorek (uzené Spro-
ty) nevyhovél pozadavkim na cizorodé latky (benzo(a)pyren).
Pri analytickych rozborech nevyhovély 3 vyrobky (mozné
klamani spotrebitele). Z pohledu oznaCovani vyrobku nevy-
hovélo 7 vzork( konzervovanych sardinek (slozeni neodpo-
vidalo Udajlim deklarovanym na obale). Nélezy nevyhovuiji-
cich vyrobkd spojenych s oznacovanim konzervovanych
sardinek byly specifické v tom, Ze se u 6 pfipadd ze

7 jednalo o selhani jednoho dovozce rybich kon-

zerv do CR.

Kontrola melaminu

V souladu s rozhodnutim Komise ¢. 2008/798/

ES, které bylo zménéno rozhodnutim Komise

¢. 2008/921/ES, provedla Statni zemédeélska
a potravinarska inspekce kontrolu mléénych vyrob-
ki nebo vyrobkl obsahujicich mléko, potravin
s vysokym obsahem bilkovin, sdji a sojovych
wrobk(l péivodem z Ciny na pitomnost mela-
minu.

Kontroly probihaly jednak pfed uvolnénim
zasilkky do volného obéhu na kontrolnich
mistech, ale rovnéz v trzni siti — v malo-
obchodech, velkoskladech a ve vyrobé.
Zasilky byly do volného obéhu propus-
tény az na zakladé vyhovuijiciho vysledku
analyzy, kdy obsah melaminu nesmél pre-
kroCit stanoveny limit 2,5 mg/kg.

Na zakladé hlaseni Celniho Uradu bylo v roce

2009 odebrano na mistech vstupu k analyzam na
pritomnost melaminu celkem 77 vzorkd. V trzni siti 21 vzorka.
Z celkového poctu 98 vzorkd byl u jednoho vzorku zazname-
nan vyssiobsah melaminu, nez je povoleno rozhodnutim Komi-
se. Jednalo se o vzorek krekrového pediva (obalované arasidy

ABPs only) established by Regulation (EC) No. 1774/2002.
A total of 68 inspections were carried out, including visits to
27 inspected persons (IP) and their 51 premises.

At 20 out of 27 inspected persons (IP) deficiencies were
found in respect of Regulation (EC) No 1774/2002. There
were 46 deficiencies found at 68 spot checks, i.e. failures
to comply with the Regulation (EC) No. 1774/2002. It has
been shown that current problems in mishandling of ABPs
in stores are as follows:

e |[Ps do not always properly dispose of discarded food-
stuffs of animal origin or their parts with sensory changes,
food with expired use by date, chunks and leftovers of ani-
mal food and packaging remains (skins) from meat products
etc. or do not have staff authorized to manage disposal of
such products available;

e |Ps do not collect and keep ABPs in suitable containers
or do not maintain the containers in accordance with the
Regulation;

¢ |Ps have problems with identifying ABPs or do not retain
commercial documents related to ABPs.

Inspection of Milk and Meat Products

The aim of the inspections was to examine milk and
meat products originating from countries other than
from CR and available in retail chains, their com-
pliance with labelling requirements laid down
by legislation and to check additional informa-
tion given on the labelling. A total of 411 milk
products, meat, poultry and fish were evaluat-
ed, either at the place of sale or in laboratories,

30 samples failed to comply with standards.

6 samples of milk products were found infected
by mould (all with cheese). 5 samples failed to
comply with the requirements of the declared
analytical quality, 3 samples failed to comply
in terms of odour or appearance. Five sam-

ples lacked data in the Czech language.

As regards meat, poultry and fish products,

1 sample (smoked sprats) did not comply

with the requirements for foreign substanc-

es (benzo(@pyrene). In the analytical analy-

sis, 3 samples failed to comply with stand-

ards (possible consumer deception). In terms

of labelling of the products, 7 samples of canned

sardines did not comply with requirements (composi-

tion did not match the data declared on the packaging). Find-

ings of non-compliant products related to the labelling of canned

sardines were specific in that way that 6 cases of 7 were failures
of a single importer of canned fish to the Czech Republic.
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s kukuricnymi snacky), u kterého bylo zjisténo 3,98 mg/kg.
U 2 vzorkd sojové omacky byl zjistén pozitivni nalez melami-
nu, nicméneé z pohledu platného limitu byly vzorky hodnoceny
jako vyhowvuijici.

Potraviny oSetifené ionizujicim zafenim

SZP| se pravidelné veénuje kontrole potravin potencidiné
oSetfenych ionizujicim zafenim a o vysledcich informuje
Evropskou komisi. Cilem kontrolni akce je ovérit, zda jsou
oSetfené potraviny fadné oznadeny a zda jsou oSetfovany
pouze potraviny, u nichZ to povoluji pravni predpisy.

V ramci kontrolni akce bylo odebrano celkem 50 vzorkd,
které zahrnovaly vzorky &erstvého ovoce (banany, jahody,
mango, avokado), kofeni, instantnich nudlovych polévek
obsahuijicich sacek s korenim, doplnkd stravy, bylinnych
¢ajll, baleného kufeciho masa, ryb a ostatnich morskych
Zivocichl a zabich stehynek.

U odebranych vzork( byla provedena detekce ozareni
pomoci termoluminiscence a GC/MS a nasledné kontrola
oznaceni. Pouze 1 vzorek nevyhovél, nebot nebyl naleZité
oznacen.

Dale bylo Zzjistovano, jestli potraviny oSetfené ionizujicim
zéfenim na Uzemi CR byly uréeny pro trh EU, nebo byly
vyvezeny do tretich zemi. Kontrolou bylo zjisténo, Ze pre-
vazna ¢ast potravin oSetienych ionizujicim zarenim z(stava
na tzemi CR.

Kontrola potravin (surovin) na pfitomnost genetické
modifikace

SZPI ma ve viceletém narodnim planu zafazenu pravidel-
nou celoro¢ni tematickou kontrolu potravin (surovin), které
mohou obsahovat GM soju, kukufici nebo ryzi. Cilem kont-
roly je ovéfit, zda v CR nedochazi k uvadéni do obéhu nepo-
volenych geneticky modifikovanych organismu a jestli jsou
potraviny (suroviny) obsahujici povolenou GM oznaceny dle
platného pravniho fadu. Soucasné je provérovano, zda majf
provozovatelé potravinarskych podnikl zavedeny systémy
sledovatelnosti potravin.

V ramci vSech kontrol se zameéfenim na pfitomnost genetic-
ké modifikace (GM) uskutecnénych v roce 2009 bylo v labo-
ratofich SZPI analyzovano 215 vzorkd.

Inspektofi zkontrolovali celkem 99 podniké a odebrali
198 vzorkl. V jednom pripadé byla do obéhu uvedena soja
lustinata bez deklarace pritomnosti povolené GM RR sdji.
Jde vSak o jediny pfipad spojeny se Spatnym znacenim.
U 12 vzorkll byla zji$téna nahodna piitomnost povolené
GM v mnoZstvi pod povolenym limitem 0,9 % (trikrat pfimés
RR sdji a devétkrat pfimés kukufice MON 810). V souladu

Melamine Inspections

In accordance with Commission Decision No. 2008/798 ES,
which was amended by Commission Decision No. 2008/921/ES,
Czech Agriculture and Food Inspection Authority carried
out inspections of milk products, products containing milk,
foodstuffs high in protein, soya and soya products from Chi-
na for the presence of melamine.

Checks were carried out both before releasing the consign-
ment into circulation at the control places and in the market
network — at retails, warehouses and manufacturing. Con-
signments were released into free circulation after complying
results of the analyses where the content of melamine was
not higher than the set limit of 2.5 mg/kg.

Based on a notification of the Customs Administration,
atotal of 77 samples were taken for analysis of presence
of melamine at points of entry in 2009. In the market net-
work, there were 21 samples taken. Of the total 98 samples,
1 sample had a higher content of melamine than permitted
by the Commission decision. It was a sample of a crisp-bread
(coated peanuts with corn snacks), with 3.98 mg/kg mela-
mine being detected. Two soya sauce samples had positive
findings of melamine, but from the perspective of the current
limit, the samples were assessed as satisfactory.

Food Treated with lonizing Radiation

CAFIA regularly checks food potentially treated with ionizing
radiation and notifies the European Commission of the re-
sults of these checks. The aim of this inspection is to verify
whether a food is properly labelled after its treatment and
whether this treatment was applied only to a food, which
was allowed to undergo this treatment by legislation.

During this inspection, 50 samples were taken including
samples of fresh fruit (banana, strawberries, mango and
avocado), spices, instant noodle soups containing spices
sachets, food supplements, herbal teas, pre-packed poultry
meat, fish and other sea food and frogs” legs.

Collected samples were subjected to the detection of ioni-
zation by means of thermo-luminescence and GC/MS, fol-
lowed by check of labelling. Only one sample failed because
of insufficient labelling.

Furthermore, the inspection focused on whether food treat-
ed with ionizing radiation in the CR was intended for the EU
market or to be exported to third countries. The inspection
revealed that the vast majority of food treated with ionizing
radiation remained in the territory of the CR.

Checking Food (Raw Materials) for Genetic Modification
The Multi-Annual National Control Plan of CAFIA includes
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s pravnimi predpisy byly tyto vzorky hodnoceny jako vyho-
vujici. V zadném z odebranych produktt nebyla prokazana
pritomnost nepovolené GM a vSechny podniky mély zave-
den systém sledovatelnosti

Pritomnost nikotinu ve volné rostoucich houbach

Na zakladé metodického pokynu schvaleného Stalym vybo-
rem pro potravinovy fetézec a zdravi zvitat (SCoFCAH) ode-
brala Statni zemédélska a potravinarska inspekce vzorky
volné rostoucich hub sbiranych na dzemi EU a vzorky volné
rostoucich hub z dovozu a provedla u nich stanoveni obsa-
hu nikotinu. Analyzy na pritomnost nikotinu v houbach byly
provedeny laboratofi SZPI v Praze za pouziti metody plyno-
vé chromatografie s hmotnostnim spektrometrem (GC/MS).

Celkem bylo odebrano 13 vzorkd (5x smés hiiby, 3x hfib
smrkovy, 3x liska obecna, 1x hrib dubovy, 1x lanyz &insky).
VSechny odebrané vzorky hub byly v suSeném stavu. Dle
zemé plvodu bylo 7 vzork(l z Ceské republiky, 4 z EU (Slo-
venska republika, Polsko) a 2 ze tietich zemi (Ukrajina, Cina).

Naméfené hodnoty nikotinu u 3 vzorkd hfibl se nachaze-
ly pod prozatimnim limitem 2,3 mg/kg, ktery byl stanoven
Stalym vyborem pro potravinovy fetézec a zdravi zvirat
(SCoFCAH).

Kontrola dovozu potravin rostlinného plivodu ze tre-
tich zemi v rezimu predpisti ES

SZPI vykonava dozor nad dovozem potravin rostlinného
plvodu ze tretich zemi v Uzké spolupréci s organy celni
spravy. Kontrola dovozu je zaméfena zejména na rizikové
komodity, které dle bezprostfedné zavaznych predpisti ES
podléhaji zviastnimu rezimu dovozu a pfi vstupu musi byt
podrobeny systematické nebo namatkové kontrole.

U wybranych druhti suchych skordpkowych plodt (arasidy z Ci-
ny, Egypta a z Brazilie, pistacie z Iranu a Turecka, liskové ofiSky
a fiky z Turecka, para ofechy z Brazilie, mandle z USA) a také
sloZzenych potravin obsahujicich rizikové suché skorfapkové
plody a susené ovoce jsou kontroly zdravotni nezavadnosti
potravin zaméreny zejména na stanoveni obsahu aflatoxind.

V prdbéhu roku 2009 vydal Inspektorat SZPI v Praze Cel-
nimu Urfadu D5 v Rudné u Prahy, ktery je jedinym vstupnim
mistem schvalenym pro dovoz rizikovych skupin suchych
skordpkowych plodd do ES na tzemi CR, zdvazné stano-
visko ke 177 zésilkam. Jednalo se o 1 zasilku para ofecht
z Brazilie, 25 zasilek arasidt z Cfny, 22 zasilek liskovych ofis-
ka, fikd a pistacii z Turecka a 129 zasilek mandli z USA. P¥i
kontrole dovozu bylo odebrano 38 vzork( suchych skorép-
kovych plodd. Na zékladé nevyhovuijicich vysledkd labora-
torniho stanoveni obsahu aflatoxind bylo u 3 zasilek zamit-
nuto uvolnéni do volného obéhu.

aregular all-year thematic inspection of food (ingredients),
which may contain GM soya, maize or rice. The purpose
of the inspection is to verify whether banned GMOs are not
put into circulation in the CR and whether foodstuffs (ingre-
dients) containing approved genetic modification are prop-
erly labelled in accordance with applicable legislation. At
the same time, inspections focus on verification of the fact
whether the food business operators have the food trace-
ability system introduced.

Within all the inspections focused on the genetic modifica-
tion (GM) presence carried out in 2009, a total of 215 sam-
ples were analysed in the CAFIA laboratories.

Inspectors checked 99 establishments and took 198 sam-
ples. In one case, soyabeans were put into circulation with-
out declaration of GM RR soya content. However, this was
the only case associated with incorrect labelling. 12 samples
were found to contain the accidental presence of the allowed
GM in a quantity below the applicable limit of 0.9 % (three
times the admixture of RR soya and nine times the admix-
ture of MON 810 maize). In accordance with legislation these
samples were classified as satisfactory. None of the collected
products were tested positive for banned GM and all estab-
lishments had the food traceability systems introduced.

Presence of Nicotine in Wild Mushrooms

Based on the guidelines of the Standing Committee of the
Food Chain and Animal Health (SCoFCAH), CAFIA sampled
wild mushrooms from the EU territory and imported wild
mushrooms for testing nicotine level. Analyses for presence
of nicotine were provided by the CAFIA laboratory in Prague.
The analysis was carried out by means of the gas chroma-
tography/mass spectrometry (GC/MS) methods.

In total, 13 samples of wild mushroom species were exam-
ined (5x mix of Boletus edulis; 3x Boletus badius; 3x Can-
tharellus cibarius; 1x Boletus reticulatus; 1x Tuber indicum);
all of them as dried processed products. Samples had fol-
lowing countries of origin: 7x Czech Republic; 4x EU coun-
tries (Slovak Republic, Poland) and 2x third countries (the
Ukraine, China).

Three samples of examined wild mushrooms were below
the temporary nicotine limit of 2.3 mg/kg which had been
set by SCoFCAH.

Import Controls of Food of Plant Origin from Third
Countries Governed by EC Legislation

CAFIA carries out supervision over imports of food of plant
origin from third countries in close cooperation with the
customs authorities. The import controls are focused in
particular on risk commodities that are, based on directly
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SZP| informovala o zamitnutych zasilkach suchych sko-
fapkovych plodd ostatni ¢lenské staty a Evropskou komi-
si. Cilem uvedeného opatreni je zabranit uvedeni potravin
nesplnujicich zdravotni poZzadavky na obsah aflatoxinC na
jednotny trh prostrednictvim vstupnich mist na zemi jinych
Clenskych statl. V porovnani s rokem 2008, kdy proslo
v uréeném misté dovozu vstupni kontrolou 146 zasilek,
doslo k nardstu poctu zasilek.

Predmétem pravidelné kontroly ze strany SZPI je také pri-
tomnost barviv nepovolenych pro pouziti v potravinarské
vyrobé u chilli papri¢ek, ve vyrobcich z chilli papricek, u kur-
kumy a palmového oleje (sledovano v ramci monitoringu
cizorodych latek) a sledovani hladiny radioaktivni kontami-
nace u volné rostoucich hub dovazenych z vybranych tfetich
zemi postizenych jadernou havarii v Cernobylu.

Pred vstupem do CR, resp. EU, jsou kontrolovany také slu-
necnicovy olej plivodem z Ukrajiny (na pfitomnost mineral-
nich olejCl), potraviny z Ciny s obsahem mlé¢né nebo séjo-
vé slozky (na pritomnost melaminu) a guarova guma
plvodem z Indie (na pfitomnost dioxind,

resp. pentachlorfenolu).

Dale byly pti dovozu do CR provéfovany
vybrané produkty z ryze pochazejici z USA
a z Ciny s cilem ovéfit, Ze neobsahuii nepo-
voleny geneticky modifikovany organismus
,LL RICE 601“ u ryze z USA nebo ,Bt63“
u ryze z Ciny (viz Kontrola potravin (surovin)
na pfitomnost genetické modifikace).

Celkem bylo dovezeno 333 zasilek vSech
sledovanych komodit, u 90 z nich byly ode-
brany laboratorni vzorky. 11 zasilek neby-
lo propusténo do volného obéhu, protoze
vysledky laboratornich testli nevyhovovaly
poZadavkim potravinaiské legislativy.

SZP| provéfuje pifi dovozu ze tretich zemi

(a vyvozu z EU) rovnéz splnéni kvalitativnich

parametrd. Jedna se zejména o certifikaci Cerstvého

ovoce a zeleniny provadénou v souladu s prislusnym narize-
nim ES (viz kapitola 2.3).

Kontrola falSovani medu

V ramci kontrolni akce bylo v obchodnich fetézcich ode-
brano celkem 15 vzorkd medd, u kterych bylo zjistovano,
zda nejsou faldovany. Jako prikaz falSovani slouzi jednak
stanoveni tzv. C4 cukrd (vytvareji je nemedonosné rostliny,
jako napriklad kukufice, cukrova tftina apod.), nebo sta-
noveni pritomnosti ciziho enzymu beta-fruktofuranozida-
zy (invertazy). Tento enzym je vyuzivan k vyrobé invertniho

binding EC legislation, subject to a special import regime
and on their entry they are subject to systematic or random
inspection.

Food safety inspections focus particularly on the determina-
tion of aflatoxins in certain kinds of dry shell fruit (peanuts
from China, Egypt and Brazil, pistachios from Iran and Tur-
key, hazelnuts and figs from Turkey, Brazil nuts from Bra-
zil, almonds from the USA) and they also include checks of
compound foodstuffs containing the high-risk dry shell fruit
and dried fruit.

During 2009, the CAFIA Inspectorate in Prague issued to the
D5 Customs Office in Rudna u Prahy, which is the only au-
thorized point of entry for the import of high-risk groups of
dry shell fruits to the EC in the territory of the CR, its binding
opinions on 177 consignments. These concerned 1 consign-
ment of Brazil nuts from Brazil, 25 consignments of peanuts
from China, 22 consignments of hazelnuts, figs and pistachios
from Turkey, and 129 consignments of almonds from the USA.
During the import inspection, 38 samples of dry shell
fruit were taken. Based on the unsatisfactory
results of the laboratory determination of afla-
toxin content, 3 consignments were refused

to be released into free circulation.

CAFIA informed other Member States and
the European Commission about the rejec-
ted consignments of dry shell fruit. The ob-
jective of this measure is to prevent the food
non-compliant with safety requirements due
to aflatoxin content from being placed on the
common market through entry points on the
territory of other Member States. Compared
with 2008, when 146 consignments under-
went the entry inspection at this entry point,
there was an increase in the number of con-
signments.

CAFIA also regularly examines the presence

of colourings, of which use is prohibited in the

production of chilli peppers, in products made of chilli
peppers, in curcuma and palm oil (examined within the foreign
substance monitoring), and also monitors the level of radioac-
tive contamination in wild mushrooms imported from certain
third countries affected by the nuclear accident in Chernobyl.

Sunflower oil from the Ukraine is checked (for the presence
of mineral oils) before it enters the CR or more precisely the
EU. The same situation is as regards foodstuffs from China
containing milk or soya components (for the presence of
melamine) and guar gum originating from India (for presence
of dioxins, more precisely pentachlorophenal).
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cukru z fepného cukru (tzv. C3 cukru) a v pfirodnim medu
se nevyskytuje.

Na stanoveni pridavku C4 cukr( byla pouZita metoda hmot-
nostni spektrometrie izotopovych pomérd (IRMS) v labora-
tofi SZPI v Brné. Pro stanoveni aktivity ciziho enzymu beta-
fruktofuranozidazy enzymatickou metodou byla vyuzita
laborator Intertek Food Services GmbH v Némecku.

FalSovani bylo zji$téno celkem u péti vzorkd, kdy byla pro-
kazana pritomnost ciziho enzymu beta-fruktofuranozidazy,
ktery se v prirodnim medu nevyskytuije.

2.1.7 Kontrola vyroby

V prabéhu roku 2009 uskutecnili inspektofi SZPI celkem
7 066 jednotlivych vstupl do provozoven vyrobct potravin,
tedy k provozovatelim téch potravinarskych podnikd, ktefi
vyrabéji nebo bali potraviny nebo suroviny. V ramci téchto
vstupd bylo provedeno 11 329 kontrol s cilenym zamérenim
(na hygienu, systémy zaloZzené na zasadach HACCP, ozna-
Sovani, dokumentaci, data pouzitelnosti a trvanlivosti apod.).
Jednotlivymi kontrolami bylo takto provéreno 4 325 potravi-
narskych podniki zabyvajicich se vyrobou potravin.

Koncepce kontroly ve vyrobé potravin v roce 2009 vychaze-
la z planu Ustfedné fizenych kontrol (sméfovaného prioritné
ke komplexnim kontrolam vyrobct), ddle z pland jednotli-
vych inspektoratd a rovnéz z aktual-
ni situace b&hem roku 2009 (napfi-
klad kontroly ve vyrobé k dosetreni
nedostatkd v maloobchodé, které
byly evidentné zplsobeny vyrob-
cem). Cilem kontrol vyroby potravin
bylo predevsim posoudit dodrzova-
ni ustanoveni prislusnych prav-
nich predpist, které se tykaiji
poZadavk( na osobni a pro-
vozni hygienu a pozadavkU na
systémy vnitfni kontroly vyrob-
cll se zaméfenim na bez-
pec¢nost potravin (pozadav-
ky nafizeni ¢. 2004/852/ES).
Inspektofi predevsSim kontro-
lovali, jak vyrobci dodrzuji své
vlastni kontroIni postupy zalozené
na zasadach HACCP.

Kromé kontrol s cilenym zaméfenim na
hygienické poZadavky a pozadavky na
systémy vnitfni kontroly provadéla SZPI v roce

Furthermore, selected rice products originating from the
USA and China were examined. The objective was to check
whether they contained the banned genetically modified or-
ganism ,LL RICE 601" in the case of rice from the USA or
,Bt63” for the rice from China. See the chapter Checking
Food (Raw Materials) for Genetic Modification.

A total of 333 imported consignments of all commodities un-
der supervision were inspected, 90 of them were sampled
for laboratory testing. 11 consignments were not released
to free circulation since the results of laboratory tests did not
comply with the requirements of food legislation.

At imports from third countries (and export from the EU) CA-
FIA also examines whether qualitative parameters are met.
This concerns mainly the certification of fresh fruit and veg-
etables, carried out in accordance with the relevant EC Reg-
ulation (see Chapter 2.3).

Inspection of Honey Adulteration

Within this targeted inspection in retail chains, 15 samples of
honey were taken to be checked for adulteration. To prove
adulteration, either the determination of the so-called C4 su-
gars (i. e. sugars produced by non-melliferous plants, such as
maize, sugar cane etc.) or the determination of the presence
of beta-fructofuranosidase (invertase) are used. By means of
the latter inverted sugar from sugar cane (C3 sugar) is pro-
duced and does not occur in natural honey.

To assess the presence of C4 sugars, the method of Isotope
Ratio Mass Spectrometry (IRMS) was used in the CAFIA labo-
ratory in Brno. To determine the enzyme activity of for-
eign beta-fructofuranosidase by an enzymatic meth-
od, the Intertek Food Services GmbH laboratory in
Germany was used.

Honey adulteration was detected at

5 samples as presence of foreign
substance of beta-fructofuranosi-
dase, which has no occurrence in
natural honey.

2.1.7 Production Inspection

In the course of 2009, CAFIA in-

spectors made 7,066 entries to es-
tablishments of food manufacturers,
i.e. operators of those food businesses

that manufacture of pack foodstuffs or raw
materials. Within these entries, 11,329 target
oriented inspections were carried out (focused in
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2009 u vyrobct potravin také kontroly s cilenym zamérenim
na spinéni dalSich ustanoveni pravnich predpist. Jednalo se
napriklad o odbéry vzorkd pro kontrolu bezpedénosti a jakos-
ti potravin, o hodnoceni spravného ozna&ovani a obchodni
Upravy potravin pfimo na provozovné, o kontroly privodni
dokumentace k potravinam, kontroly oballl nebo kontroly
plnéni uloZzeného opatreni apod.

V ramci kontrol vyrobnich provozoven bylo zjisténo celkem
331 nevyhovuijicich vzorkd, tj. 8,6 % z celkového poctu hod-
nocenych. Z pohledu jednotlivych komodit ve vyrobé byla
kontrola v roce 2009 zaméfena nejvice na pekarské a cuk-
rarské vyrobky, vyrobky studené kuchyné, nealkoholické
napoje, mlynské a obilné vyrobky, pivo, zpracované ovoce
a zeleninu, ale také dalsi komodity, které jsou vyznamné
z pohledu spotfebniho koSe, popfipadé se vyskytl jiny diivod
vénovat jim zvySenou kontrolni pozornost.

2.1.8 Kontrola obchodu

Inspektori SZPI uskute¢nili v roce 2009 celkem 25 428 vstu-
pl do provozoven v maloobchodni siti a 1 861 vstupl do
velkoskladU. V ramci t&chto vstupl bylo provedeno celkem
83 860 kontrol s cilenym zamérenim (tj. zaméfenim na ty
povinnosti, které mohou prodejci pfimo ovlivnit, coZ predsta-
vuje napriklad bezpecnost potravin v souvislosti s podmin-
kami skladovani, dodrzovani teplotnich rezimd u chlazenych
a mrazenych potravin, dodrzovani hygienickych pozadavk(
pri prodeji potravin, spravnost tdajl uvadénych pfi prodeji
nebalenych &i zabalenych potravin, vybaveni prodejen podle
sortimentu prodavaného zboZi, dodrzovani dat pouZitelnosti
a minimalni trvanlivosti apod.). Kontrolami s cilenym zamé-
fenim bylo takto provéfeno 6 146 potravinarskych podnikd
zabyvajicich se prodejem potravin.

Z pohledu jednotlivych komodit v obchodni siti byla kontrola
v roce 2009 zamérena nejvice na mlécné a masné vyrobky,
vino, pekarské vyrobky, ovoce a zeleninu, konzumni bram-
bory, cukrovinky, vyrobky studené kuchyné, vyrobky pro
zvlastni vyzivu, ale také dalsi komodity, které jsou vyznamné
z pohledu spotfebniho koSe, popfipadé se vyskytl jiny divod
vénovat jim zvySenou kontrolni pozornost.

V ramci kontrol maloobchodnich provozoven bylo zjisténo
celkem 4 037 nevyhovujicich vzorkd, tj. 35,9 % z celkového
poctu hodnocenych. U velkoobchodnich firem bylo nevyho-
vujicich 189 vzorkd, tj. 11,4 % z celkového pocétu hodno-
cenych.

V obchodni siti se v roce 2009 jevily problematickymi zejmé-
na tyto vyrobky: ¢okolada a cukrovinky (64,1 % nevyhovu-

particular on hygiene, systems based on the HACCP princi-
ples, labelling, documentation, use by dates and best before
dates etc. A total of 4,325 food businesses engaged in food
production were subjected to target orientated inspection.

The approach to inspections in food production in 2009 was
based on the plan of centrally managed inspections (aiming
towards complex audits), on plans of individual inspectorates
and also on the current situation throughout the year of 2009
(e.g. inspections in the production necessary to complete the
investigation of deficiencies in retails, which were evidently
caused by the manufacturer). The objective of food produc-
tion controls was, in particular, to assess the compliance with
the relevant legislation related to the requirements for personal
and operational hygiene and requirements for internal control
systems of manufacturers with the focus on food safety (re-
quirements of Regulation (EC) No. 2004/852) The inspectors
examined in particular how the manufacturers complied with
their own control procedures based on HACCP principles.

In addition to inspections in 2009 aimed at hygiene require-
ments and requirements for internal control systems, CAFIA
also carried out other inspections at establishments of food
manufacturers, targeting compliance with other provisions of
legal regulations. These included, for example, taking sam-
ples for food safety and quality inspections, assessment of
the correct labelling and presentation of foodstuffs directly at
the manufacturers’ premises, examination of accompanying
documents, checking packaging or inspections aimed at the
performance of the imposed measure etc.

Within the inspections of manufacturing premises, 331 non-
complying samples were found, which is 8.6 % of the total of
samples. In terms of individual commodities being produced,
inspections in 2009 focused mostly on bakery and confection-
ary products, delicatessen, soft drinks, flour and cereal prod-
ucts, beer, processed fruit and vegetables, but also other com-
modities that are significant in terms of consumer basket or
there appeared to be another reason to pay attention to them.

2.1.8 Trade Inspection

In 2009 CAFIA inspectors made 25,428 entries to establish-
ments of the retail network and 1,861 entries into wholesale
warehouses. Within these entries, 83,860 target oriented in-
spections were carried out (focused on the duties, which
sellers may directly influence, which are for example food
safety in relation to storage conditions, observing thermal
regimes for chilled and frozen food, compliance with hygiene
requirements during sales of food, correctness of data pro-
vided during sales of non pre-packed or wrapped foodstuffs,
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jicich hodnocenych Sarzi — N), vino (50,8 % N), téstoviny
(45,0 % N), vina jina nez révova (44,4 % N), houby (41,3 % N)
aryby (40,5 % N). Méné poruseni platnych pravnich predpi-
st bylo zaznamenano u Cerstvé zeleniny (39,0 % N), Skro-
béarenskych vyrobkl (38,5 % N), dehydratovanych vyrobkd
a ochucovadel (37,6 % N), vyrobkd studené kuchyné
(37,5 % N), zmrzliny a mrazenych krém0 (37,1 % N) a mra-
zirenskych vyrobk (36,7 % N).

Znaéna pozornost byla také vénovana kontrole hygienic-
kych podminek prodeje a kontrole systém( bezpednosti
potravin zaloZenych na zasadach HACCP. Pokud byly na
tomto poli u provozovatelll potravinarskych podnikd zjisté-
ny nedostatky, pak se nejednalo o nedostatky zavazného
charakteru. Pokud byly v obchodni siti zjistény nedostatky,
které evidentné nevznikly jako dUsledek nespravného postu-
pu prodejce, ale byly zplisobeny pochybenim vyrobce nebo
dovozce (jako je tfeba neodpovidajici oznadeni balenych
vyrobkd, nékteré typy poruseni bezpecnosti potravin anebo
pripady falSovanych potravin), slouZily pak predevsim jako
podnéty k dofeseni takovych pfipadd v misté jejich vzniku
— tedy u vyrobce nebo dovozce.

2.1.9 Podnéty ke kontrole

V roce 2009 pfijala SZPI celkem 2 383 podnétl, cozZ je
0 491 podnétl méné neZ v roce 2008. 567 podnétl bylo
prijato jako anonymnich. Z celkového podtu podnétd jich
bylo 756 vyhodnoceno jako opravnénych, 1 182 jako neo-
pravnénych, zbyvajici ¢ast zatim neni uzaviena nebo byly
podnéty feSeny jinak, napr. postoupenim k doreseni pfimo
provozovateli potravinarského podniku.

1 695 podnétl bylo prijato pfimo od spotiebiteld a zbyvajic
Cast podnétl byla Statni zemédélské a potravinarské inspek-
ci postoupena jinymi kontrolnimi organy a institucemi.

Nejcastéjsim predmétem podnétl byla nevyhovuijici jakost
potravin, bezpecnost potravin, prodej potravin s proslou
dobou pouzitelnosti & neoznaceni proslé doby minimalni
trvanlivosti, hygienické nedostatky v prodejnach a nevyho-
vujici oznacovani potravin.

Z hlediska komodit se podnéty nej¢astéji tykaly masa a mas-
nych vyrobk(, pekarskych vyrobkd, miléénych vyrobkd,
drlbezarskych vyrobki a vajec, cukrovinek a ¢okolady, stu-
dené kuchyné, nealkoholickych népojli a Cerstvéno ovoce.

Na zékladé podnétl bylo odebrano celkem 2 676 vzorkd,
z nichz celkem 802 nevyhovélo, coz v prdméru za vdechny
komodity odpovida 30 % nevyhovuijicich vzorka.

facilities of outlets according to the range of the goods sold,
observing the use-by and best before dates etc.). A total of
6,146 food business engaged in food sales were subjected
to these target oriented inspections.

As to commodities in the trade network, the inspection in
2009 particularly focused on milk and meat products, wine,
bakery products, fruit and vegetables, potatoes for consump-
tion, confectionery products, delicatessen products, specific
nutrition foodstuffs but also other commodities important in
terms of the consumer basket or there was any another rea-
son to pay increased attention to them.

Within the trade inspection carried out in retail sale establish-
ments, 4,037 samples were found to be unsatisfactory rep-
resenting 35.9 % of the overall checked volume. In wholesale
establishments there were 189 non-conforming samples, i.e.
11.4 % of the total assessed amount.

The following products appeared to be problematic in the
retail network in 2009: chocolate and confectionery (64.1 %
of the non-compliant batches — N), wine (50.8 % N), pas-
ta (45.0 % N), wines others than grape wines (44.4 % N),
mushrooms (41.3 % N) and fish products (40.5 % N). Fewer
violations of legal regulations were found in fresh vegetables
(39.0 % N), starch products (38.5 % N), dehydrated prod-
ucts and flavour enhancers (37.6 % N), delicatessen prod-
ucts (87.5 % N), ice-creams and frozen creams (37.1 % N)
and frozen products (36.7 % N).

Considerable attention was paid to checking the hygiene
conditions of sales and the food safety systems based on
the HACCP principles. If any deficiencies were found in the
establishments of food operators in this aspect, they were not
serious. If deficiencies were found in the retail network that
were evidently not the consequence of incorrect procedures
applied by the seller, but were caused by manufacturers or
importers (such as e.g. non-compliant labelling of pre-pack-
aged foodstuffs, some violations of food safety requirements
or cases of adulterated foodstuffs), they served mainly as an
impulse to solve such findings at the place of their origin — that
is to say with the manufacturers or importers.

2.1.9 Suggestions for Inspections

In 2009, CAFIA received 2,383 suggestions which is 491 less
than in 2008. Of this number, 567 of the suggestions re-
ceived were anonymous. Of the total, 756 suggestions were
assessed as justified, 1,182 as unjustified, while the remain-
ing suggestions have not been assessed yet or it was not
possible to assess whether they were or were not justified.
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Z hlediska nejvyssiho procentualniho zachytu nevyhovuiicich
vzorkl na zakladé podnétd byly vyhodnoceny jako nejpro-
my, ¢erstva zelenina, mrazirenské vyrobky, téstoviny, prirodni
sladidla, Cerstvé ovoce, vyrobky z brambor, jedlé tuky a oleje
a Cokolada a cukrovinky.

V systému komunikace nékterych typl podnétl s uréenymi
provozovateli potravinarskych podnikli predala SZPI v roce
2009 k doreseni provozovatellm potravinarskych podnikd
107 podnétl (tedy celkem 4,5 % z celkového poctu véech
podnétd).

2.1.10 Opatreni

Statni zemédélska a potravinarska inspekce je opravnéna
ukladat rdzné druhy sankci, jejichz Ucelem je odstranit zjis-
téné nedostatky. Inspektori SZPI ukladaji jak sankce penéz-
ni, tak i sankce typu opatieni. Tento pojem zahrnuje napri-
klad zékaz prodeje potraviny, zniCeni potraviny, preznaceni
potraviny apod.

Informace uvedené v této kapitole se vztahuji na zakazy
uloZené pri vyrobé a dalSim uvadeni do obéhu téch potra-
vin nebo tabakovych vyrobkl, u kterych nebyly spinény
pozadavky stanovené pravnimi predpisy.

V roce 2009 uloZila SZPI celkem 15 870 zékazl v celko-
vé vy8i 36 387 921 K¢&. U vyrobcl potravin bylo uloZzeno
celkem 75 zakazl v celkové vysi 2 205 152 K¢&. Na potra-
viny Zivocgisného plvodu (mlééné vyrobky, driibez, krali-
ci, vejce, maso, masné vyrobky, med, ryby a vodni Zivo-
gichové) bylo na zakladé vysledkd kontrol ulozeno celkem
5 355 zakazl v celkové vysi 1 291 917 K&. K potravinai-
skym vyrobklm, kde byly zékazy nejc¢astéji ulozeny, patfily
mlécné vyrobky (ulozeno celkem 2 633 zdkaz(l v celko-
vé vysSi 476 939 KE) a masné vyrobky (uloZzeno celkem
2 227 zékazl v celkové vysi 494 483 Kg). Z ostatnich
komodit pak nasledovaly ¢okolady a cukrovinky, kde bylo
uloZzeno celkem 1 459 zakaz( v celkové vysi 2 001 883 K&
a vyrobky pekarské, kde bylo uloZzeno 1 152 zakaz( v cel-
kové vysi 521 639 K&. Nejvétsi financni objem zékazl
(17 277 538 K¢) byl uloZzen v oboru zvlastni vyziva a dopli-
ky stravy. Za zminku stoji i objem zékaz( v oboru vino,
jejichz vySe dosahla 2 407 293 K&.

1,695 suggestions were received directly from consumers;
the remaining suggestions were submitted to CAFIA by oth-
er control bodies and institutions.

The suggestion very often related to poor food quality or
food safety, sale of food with expired use by date or miss-
ing date of minimum durability, hygiene deficiencies in stores
and inappropriate labelling.

As to commodities, suggestions mostly related to meat and
meat products, bakery products, milk products, poultry
products and eggs, confectionaries and chocolate, delica-
tessen products, soft drinks and fresh fruit.

On the basis of suggestions, a total of 2,676 samples were tak-
en, of which a total of 802 did not comply, representing an av-
erage for all commodities of 30 % of non-compliant samples.

As to the highest percentage of discovered non-compliant
samples taken on the basis of suggestions, the most prob-
lematic commodities were the following ones: ice-creams
and frozen creams, fresh vegetable, frozen products, pasta,
artificial sweeteners, fresh fruit, potato-based products, edi-
ble fats and oils and chocolate and confectionery.

Within the system of communicating some types of sugges-
tions to certain food business operators in 2009 CAFIA re-
ferred 107 suggestions to food business operators for them
to deal with (that is to say 4.5 % of the total number of all
suggestions).

2.1.10 Measures

The Czech Agriculture and Food Inspection Authority is au-
thorized to impose various kinds of sanctions aimed to elim-
inate the deficiencies. CAFIA inspectors impose financial
penalties as well as other types of sanctions: ,measures”.
This term includes such a ban of selling foodstuffs, destruc-
tion of food, re-labelling etc.

The information provided in this chapter applies to the bans
in the production and further putting into circulation of food-
stuffs and tobacco products, which did not fulfil the require-
ments established by law.

In 2009 CAFIA imposed a total of 15,870 bans amounting to
CZK 36,387,921. Food manufacturers received 75 bans im-
posedtotalingCZK2,205,152. Based oninspectionresults, the
food ofanimal origin (milk products, poultry, rabbits, eggs, meat,
meat products, honey, fish and aquatic animals) got 5,355 bans
equalling the amount of CZK 1,291,917. Food products af-
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2.1.11 Mise

Mise DG (SANCO)

V roce 2009 byla SZPI zainteresovana do jediné mise: Gene-
ral Review. Mise probihala od 22. do 25. zafi 2009 a byla
zaméfena na vSeobecny prehled dozorovych organd pro
vyhodnoceni charakteristiky kontrolnich systém (tzv. Coun-
try Profile) a Vicelety plan kontrol. BEéhem mise byl rovnéz
projednavan dokument k nafizeni ¢. 882/2004, ktery je pod-
kladem k misi General Audit v roce 2010.

SZPI se podilela na aktualizaci Country Profilu CR a vyplnéni
dokumentu k nafizeni ¢. 882/2004 a na zakladé pozadavku
komisart poskytla vysvétleni, jak reagovala na doporuceni
z predchozich misi (pokrok ve validaci metod pro rezidua
pesticidd, poskytnuti vnitfniho predpisu ,,Postupy pro prova-
déni komplexnich kontrol u provozovatell potravinarskych
podnik(“) a dale poskytla dalsi pozadované dopliujici doku-
menty a informace.

V prdbéhu mise nebyly ze strany FVO shledany zadné nedo-
statky, které by souvisely s ¢innosti SZPI.

2.2 Laboratorni cinnost

V roce 2009 provadela SZPI fyzikalni, chemické, moleku-
larné-biochemické a senzorické rozbory zemédélskych
a potravinarskych vyrobk( prevézné ve dvou vlastnich ana-
lytickych laboratofich (Praha, Brno). V roce 2009 probéhl
v téchto laboratofich pravidelny dozorovy audit narodnim
akredita¢nim organem CIA o.p.s., Praha, ktery potvrdil ping-
ni kritérit CSN EN ISO/IEC 17025.

V laboratofi inspektoratu Brno byly v ¢ervenci 2009 v ram-
ci mimoradného dozoru CIA akreditovany metody zkougent
vina podle Kompendia O.1.V. Jednalo se o 6 zcela novych
metod (2 enzymatické metody, 2 metody klasické analyzy
a 2 metody chromatografické). Dale bylo akreditaci potvrze-
no 14 zmén ve stavajicich akreditovanych metodach (9 zmén
u metod klasické analyzy vin a 5 zmén u izotopovych metod
— SNIF-NMR, IRMS pro vino), které vyplynuly z akreditace
metod zkouSeni vina podle Kompendia O.1.V.

Na podzim 2009 pak byly v rdmci fadného dozoru CIA
akreditovany dalSi metody zkouSeni vina (izotopova meto-
da, metoda chromatograficka a metody atomoveé absorpc-
ni spektroskopie) a dale metody stanoveni GMO pro soéju
a kukurici. V priibéhu roku byly realizovany investiéni zamé-
ry na nakup nového zdroje demineralizované vody pro
celou laboratof, specialniho destilacniho pfistroje pro ana-
lyzu vin, sestavy pro horizontalni gelovou elektroforézu pro

fected by bans were most frequently milk products (total of
2,633 imposed bans worth total amount of CZK 476,939)
and meat products (total of 2,227 imposed bans in the total
amount CZK 494,483). Among other commodities restricted
by bans were chocolates and sweets (a total of 1,459 bans
worth CZK 2,001,883) and bakery products (1,152 bans
imposed in the total amount of CZK 521,639). The largest
volume of financial bans (CZK 17,277,538) was imposed on
food for particular nutrition use and dietary supplements. It is
worth mentioning that the volume of the bans among wine
products reached CZK 2,407,293.

2.1.11 Missions

DG (SANCO) Missions

In 2009, CAFIA was involved in the only mission: General
Review. The mission took place from 22 to 25 September
2009 and it was focused on the general review of supervi-
sory bodies in order to assess the control systems (so-called
Country Profile) and the Multi-Annual National Control Plan.
A document related to Regulation No. 882/2004, which will
serve as a basis for the General Audit Mission in 2010, was
discussed during the Mission as well.

CAFIA participated in updating the CR Country Profile and in
filling up the document related to Regulation No. 882/2004.
At the request of the commissioners, CAFIA also provided
explanation how the Authority addressed the recommenda-
tions from the previous missions (progress in validation of
methods for pesticide residues, providing the Internal Re-
gulation ,,Procedures how to Perform Complex Controls at
Food Business Operators®) and additional documents and
information were provided as well.

In the course of the mission, FVO did not ascertain any defi-
ciencies related to CAFIA activities.

2.2 Laboratory Activities

In 2009, CAFIA carried out physical, chemical, molecular-
biochemical, and sensory analyses of agricultural and food
products mainly in its two analytical laboratories (Prague,
Brno). A regular supervisory audit was carried out in these
laboratories in 2009. The audit was carried out by the na-
tional accreditation body — CAl, Prague which confirmed
that criteria of CSN EN ISO/IEC 17025 were met.

In July 2009, within the ad hoc supervision of CAl, methods
of wine testing according to the O.L.V. Compendium were
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stanoveni GMO v potravinach a diferenéniho pH-metru pro
enzymatické stanoven.

V laboratofi inspektoratu Praha byly nové zavedeny
a v ramci radného dozoru CIA akreditovany metody zkou-
Seni piva (polyfenoly, barva a horkost piva), déle prikaz
fermentované Cervené ryze, stanoveni pyrofeofytinu a vita-
minu B6 pomoci kapalinové chromatografie a stanoveni
amitrazu a triacylglycerold plynovou chromatografii. V roce
2009 byl do laboratore v Praze pofizen kapalinovy chro-
matograf s hmotnostnim detektorem (LC/MS/MS) urceny
pro rozsifeni spektra stanovovanych mykotoxinC, déli¢
vzorkd uréeny pro standardizaci a zvySeni efektivity pri-
pravy vzorkd pro stanoveni pesticidll a dva plynové chro-
matografy uréené zejména pro rozsifeni spektra reziduf
pesticidl pro détskou vyZivu a déle pro analyzu nikotinu
a dehtu v cigaretach.

Mimo vlastnich laboratofi disponuje SZPI i laboratore-
mi povérenymi pro vykon Uredni kontroly. Tyto laboratore
museji splfovat ¢lanky 11 a 12 Nafizeni (ES) ¢. 882/2004,
0 Ufedni kontrole. V navaznosti na toto nafizeni byly v roce
2009 provedeny audity laboratofi povérenych SZPI k pro-
vadéni analyz pro uUredni kontrolu potravin ve spolecnosti
Bel/Novamann International s.r.o., Bratislava, pracovis-
té zkuSebni laboratore Bratislava a pracovisté Nové Zam-
ky, déle v laboratofich Statniho veterinarniho Ustavu Praha,
oddéleni chemie, ve Vyzkumném Ustavu pivovarském a sla-
darském a.s., Praha a Zdravotnim Ustavu se sidlem v Ostra-
vé, pracovisté Karvina.

2.2.1 Mezilaboratorni porovnavaci testy

Jako jiz kazdoro¢né poradala SZPI i v roce 2009 mezilabo-
ratorni porovnavaci zkousky (systém MTZL). V roce 2009
se uskutecnilo 5 porovnavacich testd, kterych se zUcastnilo
42 laboratofi. Jednalo se o nasledujici série a kola porovna-
vacich test(:

Série Il kolo 23: Stanoveni aditivnich latek — Stanoveni
syntetickych barviv a neohesperidinu DC v hofcici; testu se
zUcastnilo 7 laboratofi;

Série Il kolo 24: Stanoveni aditivnich latek — Stanoveni
kyseliny sorbové a citrénové a stanoveni volného a celkové-
ho oxidu sifi¢itého ve ving; testu se zU&astnilo 29 laboratoff;

Série V kolo 13: Stanoveni anorganickych prvk( — Stano-
veni kadmia, olova a médi v rostlinném materidlu; testu se
zU&astnilo 14 laboratoff;

accredited in the laboratory of Brno Inspectorate. Namely
there were 6 completely new methods (2 enzymatic meth-
ods, 2 methods of standard analyses, and 2 chromato-
graphic methods). 14 modifications in current accredited
methods were further confirmed (9 modifications in methods
of standard analyses of wine and 5 maodifications in isotopic
methods — SNIF-NMR, IRMS for wine) which followed from
the accreditation of the methods of wine testing according
to the O.1.V. Compendium.

In the autumn of 2009, further methods of wine testing (iso-
topic method, chromatographic method, and methods of
atomic-absorption spectrometry) and further methods of
GMO determination for soya and maize were accredited
within the regular supervision of CAl. In the course of the
year, investment projects concerning a purchase of a new
resource of demineralised water for the whole laboratory,
special distillation device for wine analysis, set for horizontal
gel electrophoresis for analyses of GMO in foodstuffs, and
differential pH-meter for enzymatic determination were ex-
ecuted.

The CAFIA Inspectorate in Prague introduced new meth-
ods for testing of beer (polyphenols, colour and bitterness
of beer), detection of fermented red rice, determination of
pyrofeofytin and vitamin B6 by means of liquid chromatog-
raphy, and determination of amitrazin and triacylglycerols by
gas chromatography. These testing methods were accred-
ited within the regular supervision of CAl. In 2009, the labo-
ratory obtained a liquid chromatograph with mass detector
(LC/MS/MS). The purpose of this equipment is to extend the
scope of detected mycotoxins. A sample divider for stand-
ardisation and increasing the efficiency of sample prepara-
tion for determination of pesticides and two gas chromato-
graphs intended in particular to extend the analytical scope
for pesticide residues in baby food and further for analysis of
nicotine and tar in cigarettes were obtained as well.

Besides the own laboratories, CAFIA cooperates with labo-
ratories authorized for official controls. These laboratories
have to comply with Articles 11 and 12 of Regulation (EC)
No. 882/2004 on official controls. Audits of laboratories au-
thorized by CAFIA to perform analyses for official controls
of foodstuffs were carried out in company Bel/Novamann
International, Ltd. Bratislava, workplace of the testing labo-
ratory in Bratislava and workplace in Nové Zamky, further in
the laboratories of the State Veterinary Institute in Prague,
Chemistry Department, in the Research Institute of Brewing
and Malting, and National Institute of Public Health in Os-
trava, workplace in Karvina.
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Série IX kolo 31: Klasické metody zkouSeni — Stanoveni
relativni hustoty, alkoholu, tékavych kyselin, redukujicich
cukrl a bezcukerného extraktu ve ving; testu se zUcastnilo
23 laboratoff;

Série IX kolo 32: Klasické metody zkouSeni — Stanoveni
susiny, cukru (jako sachardza), kyselosti (jako kyselina octo-
va), tuku a soli v hof¢ici; testu se zucastnilo 14 laboratof.

Akreditované laboratore SZPI se pravidelné Ucastni mezina-
rodnich i narodnich porovnavacich zkousek — testovani zpU-
sobilosti chemickych, fyzikalné-chemickych a molekularné-
biochemickych laboratofi v souladu s pozadavkem normy
CSN EN ISO/IEC 17025.

V roce 2009 se fyzikalné-chemické laboratore inspektoratd
SZPI v Praze a v Brné zUcastnily 27 testl v systému FAPAS
poradanych CSL (Velka Britanie) a 9 testd v systému CHEK
poradanych VWA (Nizozemi).

Laboratof SZPI Praha se jako narodni referenéni laborator
(NRL) pro stanoveni pesticidd singlresidudini metodou zUc¢ast-
nila dvou testl NRL poradanych referenéni laboratofi ES. Déle
se laborator pravidelng uUcastni EU studie zamérené na ana-
lyzy cigaretového koure (EUCS, poradatel DIN, Némecko).
V roce 2009 se laborator SZPI v Praze poprvé zdcastnila sen-
zorickych analyz v porovnavacich testech DRRR poradanych
némeckou referencni laboratofi v Kemptenu.

Brnénska laborator izotopovych analyz se zucastnila
8 porovnavacich test systému FIT-PTS poradanych Joint
Research Centre (EK). Molekularné-biochemicka laboratof
inspektoratu SZPI v Brné se zUcCastnila 5 testl v systému
GeMMA poradanych CSL (Velka Britanie).

2.2.2 Laboratofe povérené SZPI k provadeéni roz-
borid za dcelem hodnoceni a zatridovani vin

Zatfidéni vina vyrobeného z hroznd révy vinné vypés-
tovanych na tzemi Ceské republiky se fidi pozadavky
§ 26 odst. 5 zakona ¢. 321/2004 Sb., o vinohradnictvi
a vinarstvi a o zméné nékterych souvisejicich zakont, ve
znéni pozdgjsich predpisti. Na zékladé tohoto zékona ma
7adatel o zatfidéni vina poté, co mu byl proveden Uredni
odbér vzork(, moznost zvolit pro rozbor svého vina laboratof
akreditovanou Ceskym institutem pro akreditaci, 0.p.s. (CIA)
nebo laboratof povéfenou SZPI k témto rozborlim. Statni
zemeédélska a potravinarska inspekce povéfila na obdobf
1. 11. 2009 - 31. 12. 2010 Sestnact laboratofi k provadéni
analytickych rozbor( pro potfeby hodnoceni a zatfidovani
vina v Komisi SZPI.

2.2.1 Inter-laboratory Comparison Testing

As every year, also in 2009 CAFIA organized inter-laboratory
comparison testing (the MTZL system). In 2009, 5 compari-
son tests took place in which 42 laboratories were involved.
The series and rounds of comparison test were as follows:

Series Il Round 23: Determination of additives — Deter-
mination of synthetic colourings and neohesperidine DC in
mustard; 7 laboratories participated in the test;

Series Il Round 24: Determination of additives — Determination
of sorbic acid and citric acid and determination of free and total
sulphur dioxide in wine, 29 laboratories participated in the test;

Series V Round 13: Determination of inorganic elements
— Determination of cadmium, lead, and copper in plant ma-
terial, 14 laboratories participated in the test;

Series IX Round 31: Standard testing methods — Deter-
mination of relative density, alcohol, volatile acids, reducing
sugars and sugar-free extract in wine; 23 laboratories par-
ticipated in the test;

Series IX Round 32: Standard testing methods — Deter-
mination of dry matter, sugar (saccharose), acidity (acetic
acid), fat and salt in mustard; 14 laboratories participated
in the test.

The accredited CAFIA laboratories regularly participate in
international and national comparison tests — proficiency
testing of chemical, physical-chemical and molecular-bio-
chemical laboratories in compliance with standard CSN EN
ISO/IEC 17025.

In 2009, physical-chemical laboratories of the CAFIA In-
spectorate in Prague and Brno took part in 27 tests with-
in the FAPAS system organized by CSL (Great Britain) and
9 tests within the CHEK system organized by VWA (the
Netherlands).

The CAFIA laboratory in Prague, which is the NRL for de-
termination of pesticides with the single residue method,
participated in 2 inter-laboratory tests organized by the EC
Reference Laboratory. The laboratory further participates in
EU studies focused on analyses of cigarette smoke on the
regular basis (EUCS, organizer DIN, Germany). In 2009, the
laboratory participated for the first time in sensory analyses
within DRRR comparison tests organized by the German
reference laboratory in Kempten.

The Brno laboratory for isotope analyses took part in 8 com-
parison tests within the FIT-PTS system organized by the
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Povérena laborator je mimo jiné povinna Uspésné absolvovat
mezilaboratorni testy poradané kazdorocné SZPI a zejména
respektovat pozadavky uvedené v ,Podminkach povéreni
a v ,Organizacnim a jednacim fadu Komise SZPI pro hodno-
cenf a zatfidovani vina“, v platnych znénich. Povérené labora-
tore byvaji ze strany SZPI podrobeny auditu. Rovnéz vysledky
laboratornich rozbor( poskytované povérenymi laboratoremi
byvaji ze strany SZPI kontrolovany pomoci tzv. zaloznich vzor-
kG zadateld o zattidéni ulozenych na Komisi SZPI.

Narizenim Komise (ES) €. 607/2009 ze dne 14. Cervence
2009 ustanovujicim pravidla k CHZO a CHOP, tradi¢nim
vyrazdm, oznacovani a obchodni Upravé vinarskych pro-
duktd je vyrobclm od data 1. 8. 2009 umoznéno po pre-
chodnou dobu oznacovat vino na etiketach stavajicim zpU-
sobem, ale i novym zplsobem v souladu s odpovidajicimi
predpisy. Podle tohoto nafizeni se v pfipadé nového zpU-
sobu oznaceni slovni Udaj o obsahu cukru na etiketé vyjadri
jako suma glukdzy a fruktdzy, v pfipadé Sumivych vin sumou
glukodzy, fruktdzy i pfipadné sachardzy. SZPI za timto Ucelem
v soucasné dobe povérila dvé akreditované laboratore, které
zajisti kompletni rozbor vina véetné stanoveni glukdzy a fruk-
tézy a pripadné sachardzy.

Seznam povérenych laboratofi, Podminky povéereni a Organi-
zacni a jednaci fad Komise SZPI jsou uvedeny na strankach
www.szpi.gov.cz v podsekci ,Pristupy ke kontrole — Vino*.

2.2.3 Databanka izotopovych rozbori vin

Evropskou databanku izotopovych rozbord vin na zakladé
narizeni Komise (ES) ¢. 555/2008 ze dne 27. &ervna 2008
spravuje a fidi Evropska komise (Joint Research Centre).
V této databance jsou uloZena data ziskana z izotopoveé-
ho rozboru ¢astic vody a ethanolu ve vinech vinarskych
Clenskych statt EU, které slouzi ke sjednoceni vyhodno-
covani vysledkd rozborl ziskanych v Ufednich laboratorich.
V Ceské republice systém Databanky spravuje Ministerstvo
zemeéd@lstvi. Statni zemédélska a potravinarska inspekce
je spolecné s Ustfednim kontrolnim a zkugebnim Ustavem
zemeédélskym (Odbor kontrolni a zkusebni) a Generalnim
reditelstvim cel (Celné-technicka laborator) ¢lenem tohoto
systému, ktery spociva v odbéru vzorkd hroznd révy vinné
reprezentativnich pro Ceskou republiku, jejich zpracovani na
vino a v jejich laboratornich rozborech. Popis dvaceti vzorkd
a vysledky izotopovych rozbord jsou kazdoro¢né poskyto-
vany Evropské komisi. SZPI pini v Ceské republice rovnéz
koordinaéni funkci celého systému.

Joint Research Centre of the EC. The molecular-biochemi-
cal laboratory of the CAFIA Inspectorate participated in
5 tests within the GeMMa system organized by CSL (Great
Britain).

2.2.2 Laboratories Authorized by CAFIA to Perform
Analyses for the Purposes of Wine Assessment and
Classification

Classification of wine produced from grapes grown on the
territory of the Czech Republic follows requirements of Sec-
tion 26 Subsection 5 of Act No. 321/2004 Coll., on viticulture
and viniculture and on amendments of some related Acts, as
amended. Based on this Act, the applicant has, after official
sampling, an option to choose a laboratory which will carry
out analysis of his wine. He can choose between a laboratory
which is accredited by the Czech Accreditation Institute (CAI)
and a laboratory authorized by CAFIA to carry out these anal-
yses. For the period from 1 November 2009 to 31 Decem-
ber 2010, a total of 16 laboratories were authorized by the
Czech Agriculture and Food Inspection Authority to perform
analyses for the purposes of wine assessment and classifica-
tion in the CAFIA Commission.

The authorized laboratory is, among others, obliged to suc-
ceed in inter-laboratory testing organized by CAFIA on an
annual basis and in particular to meet the requirements laid
down by ,Authorization Conditions* and in ,Organisation-
al Code and Rules of Procedure of CAFIA Commission for
Wine Assessment and Classification” as amended. The au-
thorized laboratories are subjected to audits performed by
CAFIA. Results of laboratory tests provided by authorized
laboratories are checked by CAFIA by means of so-called
back-up samples taken at applicants for classification as
well. These samples are stored by the CAFIA Commission.

Regulation (EC) No. 607/2009 of 14 July 2009 laying down
the rules for PGl and PDO, traditional terms, labelling and
presentation of certain wine sector products allows the pro-
ducers, for a transition period which started on 1. 8. 2009,
to label wine by the current way but also by the new way in
compliance with relevant legislation. Pursuant to this Reg-
ulation, in the new way of labelling the word information
on the content of sugar on the labelling is expressed as
a sum of glucose and fructose, in case of sparkling wines
as a sum of glucose, fructose or possibly saccharose. At
the present time, CAFIA authorized two accredited labora-
tories for this purpose which ensure complete analysis of
wine including determination of glucose, fructose and pos-
sible saccharose.
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2.3 Certifkacni cinnost

Certifikace ¢erstvého ovoce a zeleniny

V roce 2009 provadéla SZPI certifikaci Cerstvého ovoce
a zeleniny dle nafizeni Komise (ES) €. 1580/2007, v platném
znéni. Certifikace Cerstvého ovoce a zeleniny je provadéna
pouze pii dovozu ¢i vyvozu Cerstvého ovoce a zeleniny ze
tfetich zemi, jedna se vlastné o kontrolu shody téchto pro-
duktt s obchodnimi normami Spolecenstvi. Inspektori SZPI
kontroluji jakost i oznacovani produkt dle pozadavk( sta-
novenych v jednotlivych obchodnich normach.

Od 1. Eervence 2009 plati narizeni Komise (ES) &. 1221/2008,
kterym se méni narizeni (ES) ¢. 15680/2007, a to predevsim ve
véci obchodnich norem. Hlavni zménou bylo snizeni poctu
zvlastnich obchodnich norem, které stanovuji podrobné
pozadavky na dané produkty a vznik vSeobecné obchodni
normy s obecnymi poZadavky pro vSechny ostatni produk-
ty v odvétvi Cerstvé ovoce a zelenina. Vyjimku tvori Cerstvé
ovoce a zelenina uréené k prdmyslovému zpracovani, pro
které byly veskeré obchodni normy zruseny. Certifikace
téchto produktl byla tedy provadéna pouze do

1.7.2009.

Obchodnik, ktery dovazi nebo vyvazi er-
stvé ovoce a zeleninu (vCetné Cerst-
vych péstovanych hub a skorap-
kovych plodU) do tretich zemi, je
povinen tuto skute¢nost nahlasit

na prislusny inspektorat SZPI. Bez
certifikatu neni mozné danou SarZi
proclit. Viydavani certifikatd o shodé

s obchodnimi normami Spole¢enstvi
pro Cerstvé ovoce a zeleninu je pro-
vadeéno podle zakona ¢. 146/2002 Sb.,
0 SZPI, ve znéni pozdgjich predpisU.

V roce 2009 vystavili inspektori SZPI cel-

kem 125 certifikatd pfi dovozu Gerstvého ovo-

ce a zeleniny uréené k primé spotrebé. Pfi vyvozu
Gerstvého ovoce a zeleniny uréené k primé spotrebé
bylo vystaveno celkem 5 certifikatd.

Pri dovozu Cerstvého ovoce a zeleniny uréené k pramyslo-
vému zpracovani byl vystaven pouze 1 certifikat, certifikace
Serstvych produktd uréenych k priimyslovému zpracovani
pfi vyvozu provadéna nebyla.

Certifikaty pro export révového vina

V roce 1992 byla udélena SZPI Vyborem pro vino pii Komisi
EU prava pro vydavani certifikat pro export vina. Za export
je povazovan pouze vyvoz do tretich zemi, nikoli do ostatnich
zemi EU. V roce 2009 bylo vystaveno celkem 9 certifikat( VI1

The list of authorized laboratories, Conditions for Authorisation,
and Organisational Code and Rules of Procedure of CAFIACom-
mission are available on the CAFIA website www.szpi.gov.cz
in the subsection ,,Approaches to Control — Wine*.

2.2.3 Database of Isotopic Wine Analyses

The European database of isotopic wine analyses is adminis-
trated and controlled by the European Commission (Joint Re-
search Centre) on the basis of Regulation (EC) No. 555/2008
of 27 June 2008. This database contains information gained
from isotopic analysis of water particles and ethanol in wines
from vine-growing EU member states. This information serves
for unification of assessment of results gained in official labo-
ratories. In the Czech Republic, the system is administrated
by the Ministry of Agriculture. The Czech Agriculture and
Food Inspection Authority, together with the Central Institute
for Testing and Supervising in Agriculture (Control and Test-
ing Department) and The General Directorate of Customs
(Customs-Technical Laboratory), are the members
of this system, which is based on sampling of
grapevine representative for the Czech Re-
public, its processing to wine and in its labo-
ratory analyses. Description of 20 sam-
ples and results of isotopic samples
are provided to the European Com-
mission on an annual basis. CAFIA
also carries out the coordination func-
tion of the whole system in the Czech

Republic.

2.3 Certification Activities

Certification of Fresh Fruit and Vegetables

In 2009 CAFIA carried out certification of fresh fruit

and vegetables on the basis of Commission Regu-

lation (EC) No. 1580/2007 on checks on conform-

ity to the marketing standards applicable to fresh fruit

and vegetables, as amended. Certification of fresh fruit

and vegetables is carried out only during import or export of

fresh fruit and vegetables from third countries, actually it is

verification of conformity of these products with marketing

standards of the Communities. CAFIA inspectors check the

quality and labelling of products according to requirements
laid down by single marketing standards.

Commission Regulation (EC) No. 1221/2008, which is in force
since 1 July 2009, amends Regulation (EC) No. 1580/2007
namely as regards marketing standards. The crucial amend-
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pro export vina (z toho 8 certifikatl pro vina ticha, 1 certifikét
pro vino Sumivé). 3 certifikaty z uvedeného poctu byly vydany
za Ugelem exportu do Japonska, 6 pro wvoz do Ciny.

Certifikace ostatni

SZPI zajistovala certifikaci potravin nebo surovin uréenych
k jejich vyrobé v neregulované sféfe prevazné za ucelem
exportu. Certifikaty SZPI osvedeuiji urcité znaky nebo limi-
ty, zpravidla v souladu s pozadavky zahrani¢niho odbérate-
le. V ramci nepovinné certifikace vyrobkd bylo v roce 2009
vystaveno celkem 56 certifikatd.

2.4 Systém rychlého varovani pro
potraviny a krmiva (RASFF)

Statni zemédélska a potravinarska inspekce je clenem mezi-
narodni sité, tzv. Systému rychlého varovani pro potraviny
a krmiva (RASFF) spravovaného Evropskou komisi. V ramci
Ceskeé republiky vykonava SZPI funkci ndrodniho kontaktni-
ho mista (NKM), které je v pohotovosti 24 hodin denné, a to
véetng vikendll a svatkd. Ukolem NKM je zprostiedkovani
vymeény informaci o rizikovych potravinach, krmivech a mate-
rialech prichazejicich do styku s potravinami. Informace
v podobé oznameni z kontaktnich mist jednotlivych ¢lenskych
statl jsou shromazdovany Evropskou komisi a odtud jsou co
nejrychleji pfedavany dale na védomi vSem kontaktnim mis-
tlm systému. SZPI zajiStuje i komunikaci na narodni Urovni
se ¢leny sité RASFF v CR, jimiz jsou vedle Statni zemé&dal-
ské a potravinaiské inspekee i Ustiedni kontrolni a zkugebni
Ustav zemédglsky, organy ochrany verejného zdravi, orga-
ny veterinarni spravy, celni organy, Statni trad pro jadernou
bezpecnost, Ministerstvo spravedinosti a Ministerstvo zemé-
délstvi. Ministerstvo zemédélstvi ma roli koordinatora vSech
jmenovanych prislusnik sité RASFF v CR.

Systém vcasné vymeény informaci byl zfizen a funguje v sou-
ladu s evropskou a narodni legislativou. Zékladem jsou Clan-
ky 50, 51 a 52 nafizeni Evropského parlamentu a Rady (ES)
€. 178/2002, v platném znéni. Z predpist ¢eského pravniho
radu vychazi systém RASFF ze zakona &. 110/1997 Sb.,
o potravinach a tabakovych vyrobcich, ve znéni pozdgjsich
predpist, zakona ¢. 91/1996 Sb., o krmivech, ve znéni poz-
déjsich predpisl a Narizeni viady ¢. 98/2005 Sb., kterym
se stanovi systém rychlého varovani o vzniku rizika ohrozeni
zdravi lidi z potravin a krmiv.

Po identifikaci rizikového vyrobku na trhu nebo na hranic-
nich pfechodech jsou vysledky kontroly ziskané hodnoce-
nim produktu na misté ¢&i laboratornimi rozbory porovnany
s podminkami pro zasilani oznameni do systému — tzv. vodit-
ky RASFF. Soucasti odeslaného oznameni jsou vysledky

ment lies in reduction of the number of specific marketing
standards laying down detailed requirements on given prod-
ucts and establishment of general marketing standard with
general requirements for all other products in the area of fresh
fruit and vegetables. Fresh fruit and vegetables intended for
industrial processing, for which all marketing standards were
cancelled, are the only exceptions. Certification of these prod-
ucts was thus performed only until 1. 7. 2009.

A trader importing or exporting fresh fruit and vegetables (fresh
grown mushrooms and shell fruits included) into third countries
shall notify the relevant CAFIA Inspectorate of this fact. The lot
in question cannot be cleared without a certificate. Issuing cer-
tificates on compliance with marketing standards of the Com-
munities for fresh fruits and vegetables is carried out pursuant
to Act No. 146/2002, Coll. on CAFIA as amended.

In 2009, CAFIA inspectors issued a total of 125 certificates for
the import of fresh fruit and vegetables intended for direct con-
sumption. A total of 5 certificates were issued for the export of
fresh fruit and vegetables intended for direct consumption.

Only 1 certificate was issued for the import of fresh fruit and
vegetables intended for industrial processing, certification of
fresh products intended for industrial processing for the ex-
port was not carried out at all.

Certificates for Grapevine Exports of Grapevine

In 1992, CAFIA was given the authority to issue certificates
for wine export. This authority was given by the Committee
for Wine at the EU Commission. Export means only export
to third countries, not to other EU member states. In 2009,
there were 9 VI1 certificates issued for wine export (8 certifi-
cates for still wines, 1 certificate for sparkling wine). 3 certifi-
cates were issued for the purposes of export to Japan and
6 certificates for export to China.

Other certification

CAFIA ensured the certification of foodstuffs or raw materi-
als intended for production in non-harmonized area, in par-
ticular for the exporting purposes. CAFIA certificates confirm
some features or limits, usually in compliance with require-
ments of foreign purchasers. Within the optional product
certification, a total of 56 certificates were issued in 2009.

2.4 Rapid Alert System for Food and Feed
(RASFF)

The Czech Agriculture and Food Inspection Authority is
amember of the international network, so-called Rapid Alert
System for Food and Feed (RASFF) administrated by the Eu-
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kontrol, prijata opatfeni, detailni informace vedouci k presné
identifikaci produktu a jeho distribuci atd. Za rok 2009 bylo
Ceskou republikou odeslano celkem 69 origindlnich ozna-
meni. 60 pripadd se tykalo kontroly na trhu a z tohoto poctu
se na Setfeni 33 oznameni podilela SZPI. V 9 pfipadech se
jednalo o kontrolu dovozu. PFi kontrolach na hranicich spo-
lupracuje SZPI s organy Celni spravy v souladu s Dohodou
0 vzajemné soucinnosti a spolupraci uzavienou mezi SZPI
a Generalnim feditelstvim cel.

Druhou kategorii jsou oznameni pfijata systémem RASFF.
V nich figuruji produkty vyrobené v CR, distribuované pres
Ceskou republiku a nebo ty, které byly dodany ze zahrani&i
na esky trh. V roce 2009 prijala Ceska republika celkem
117 origindlnich ozndmeni, z toho 78 oznameni spadalo do
kompetence SZPI. Vyrazné vysSi poCet oznameni byl prijaty
béhem meésice dubna. Kontaktnim mistem v Rakousku bylo
odeslano v prib&hu nékolika dni 23 notifikaci tykajicich se
nedeklarované mlécné slozky v rliznych druzich cukrovinek
plvodem z Némecka. Tyto vSak byly SZPI dosetifovany sou-
hrnné jako jeden pripad.

Graf 2.4 / Graph 2.4

ropean Commission. Within the Czech Republic, CAFIA is
the National Contact Point (NCP) which is ready for 24 hours
a day, weekends and holidays included. The task of the NCP is
to mediate exchange of information on dangerous foodstuffs,
feeding stuffs and food contact materials. Information in the
form of notifications from the contact points in single mem-
ber countries is collected by the European Commission from
where there it is handed as fastest as possible to all contact
points of the system for information. CAFIA also ensures com-
munication on the national level with RASFF members in the
CR, thus with the Central Institute for Supervising and Test-
ing in Agriculture, bodies of public health protection, bodies of
veterinary administration, customs authorities, the State Office
for Nuclear Safety, the Ministry of Justice, and the Ministry of
Health. The Ministry of Agriculture has the coordinating func-
tion for all the RASFF members of the Czech network which
are mentioned above.

The Rapid Alert System was established and runs in compli-
ance with European and national legislation. Articles 50, 51, and
52 of Regulation of the European Parliament and Council

0znameni systému RASFF v roce 2009 / RASFF notifications in 2003

»e Oznameni prijata / Notifications received
7 Oznameni odeslana / Notifications sent

Oznameni odeslana — kontrola dovozu / Notifications sent — import controls
* Oznameni prijata, tykajici se SZPI / Notifications received, related to CAFIA
® Oznameni odeslana, tykajici se SZPI / Notifications sent, related to CAFIA
8 Oznameni odeslana — kontrola dovozu, tykajici se SZPI / Notifications sent — import controls, related to CAFIA
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2.5 Informacni a komunikacni systém

Informacni a komunikaéni systém SZPI zahrnuje komplexni
soubor technologii zamérenych na procesni i datovou inte-
graci heterogennich softwarovych systémd a aplikaci. Zahr-
nuje nékolik podsystémU a je provozovan ve vech lokalnich
sitich jak Ustfedniho inspektoratu, tak i krajskych inspekto-
rat(. Propojeni jednotlivych lokélnich siti je pomoci virtualni
privatni sité, jejiz bezpeény provoz je neustale monitorovan.

Po zavedeni IP telefonie a optimalizace serverové infra-
struktury Ustfedniho inspektoratu SZPI fegenim virtualizace
serverového prostfedi v minulych letech byla veskera data
jednotlivych podsystém( migrovana na bezpecna Uloziste.
Zavedeno bylo aktivni zalohovani pracovnich stanic zakou-
penim licenci Acronis Backup&Recovery a upgrade server(
na lokalitach véetné deduplikace.

Legalita vSech uZivanych softwarovych produktd byla ovére-
na provedenim softwarového auditu.

Datova sit je dal$im posilenim aktivnich prvk( na véech loka-
litach a je schopna kvalitné a stabilné zvladnout naroky na
datovy prenos i hlasovy provoz.

Podsystém kontrolni a laboratorni ¢innosti byl vyraznym zpd-
sobem zhodnocen upravenim nékterych modulll a prida-
nim webové mapové serverové aplikace zobrazujici vyrobni
a obchodni mista provozovatell potravinarskych podnik( se
zobrazenim vybranych Udaj(.

Stejné tak byl proveden upgrade podsystému ekonomické-
ho i personalniho.

V roce 2009 také pokracovalo zdokonalovani a obnova
technické zakladny informacéniho a komunikacniho systé-
mu SZPI, zvlasté obnovou tiskovych a kopirovacich zafizeni,
notebookd i stacionarnich PC.

2.6 Cinnost v oblasti legislativy
2.6.1 Tvorba a pripominkovani pravnich predpisi

I'vroce 2009 byla ¢innost v této oblasti velmi rozsahla a vyznam-
na. V ramci legislativni ¢innosti zasflala SZPI své pripominky ke
Strnéacti zakonlm. Nejvyznamngjsi byly: navrh zékona o kont-
role, navrh novely zakona o ochrané verejného zdravi, o spo-
tfebnich danich, o spravé dani a poplatkd, obchodniho zéko-
niku, o Celni spravé a novela zakona o rostlinolékarskeé péci.
Ve Ctyfech pfipadech SZPI pripominkovala navrhy nafizeni

(EC) No. 178/2002 as amended create its basis. As re-
gards Czech legislation, the RASFF system follows Act
No. 110/1997 Coll., on Foodstuffs and Tobacco products,
as amended, Act No. 91/1996 Coll., on Feedingstuffs, as
amended, and Government Regulation No. 98/2005 Coll.
establishing rapid alert system on emergence of risk of hu-
man health threat by food and feed.

After a risk product is identified on the market or on the bor-
der crossings, results of controls gained by assessment of the
product on the sport or by laboratory analyses are compared
with conditions for sending the notification into the system
— with so-called RASFF guidelines. Results of the control,
measures taken, detailed information leading to the exact
identification of the product, its distribution etc. are compo-
nents of the sent notification. In 2009, a total of 69 original no-
tifications were sent on behalf of the Czech Republic. 60 cas-
es related to the control of the market and of this number,
in 33 notifications CAFIA was involved. 9 cases concerned
import controls. During import controls, CAFIA cooperates
with bodies of Customs Administration in compliance with the
Agreement on Mutual Collaboration and Cooperation con-
cluded by CAFIA and the General Directorate of Customs.

The second category comprises notifications received by
the RASFF system. They concern products produced in the
CR, distributed through the Czech Republic or products im-
ported from abroad. In 2009, the Czech Republic received
a total of 117 original notifications, of which 78 notifications
come under responsibilities of CAFIA. Noticeably high-
er number of received notification was during April. In the
course of few days, the Austrian contact point sent 23 noti-
fications related to a non-declared milk ingredient in various
types of confectionaries originating from Germany. However,
CAFIA solved them as one case.

2.5 Information and Communication
System

The CAFIA information and communication system is con-
sisted of a comprehensive set of technologies aimed at pro-
cedural and data integration of heterogeneous software sys-
tems and applications. It encompasses several subsystems
and is operated on local networks both at the Headquarters
and regional Inspectorates as well. The interconnection of
single local networks is achieved by means of virtual private
network, of which operation is monitored constantly.

After introducing the IP telephony and optimizing the server
infrastructure of CAFIA Headquarters by virtualisation of the
server environment in previous years, all data of single sub-
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SZPI se rovnéz podilela na novelizaci 38 provadécich vyhla-
Sek k rliznym zékonlm. Z nich ma pro ¢innost SZPI nejvét-
§f vyznam novela vyhlasky ¢. 323/2004, ktera je provadéci
vyhlaskou k zakonu o vinohradnictvi a vinarstvi.

SZPI se zapajila i do pfipominkového Fizeni v ramci tvorby
pravnich predpist ES, napiiklad navrhu ¢l. 15 odst. 5 nafizeni
(ES) €. 882/2004, o Urednich kontrolach provadénych k zajis-
téni souladu s poZadavky pravnich predpist o krmivech,
potravinach a dobrém zachdazeni se zvifaty. Déle pripomin-
kovala navrh narizeni Evropské komise stanovuiici provadéci
opatreni pro systém rychlého varovani pro potraviny a krmi-
va a podala stanovisko k vybranym ¢lankdm navrhu narizeni
o poskytovani informaci o potravindch spotrebiteldim.

2.6.2 Predsednictvi CR v Radé EU a utast na jed-
nanich pracovnich formaci EK a Rady EU

V' souvislosti s predsednictvim Ceské
republiky v Radé EU v prvnim pololeti roku
2009 se experti SZPI intenzivnéji zapojova-
li do ¢innosti v pracovnich formacich Rady
EU. Na predsednictvi se aktivné podilelo
8 zaméstnancl SZPI. Zucastnili se cel-
kem 19 jednani pracovnich skupin Rady
EU, 3 zasedani vybor( Codexu Alimenta-
rius a 2 zasedani Mezinarodni organizace
pro révu a vino (O.1.V.). Nejcetngjsi byla
Ucast na zasedanich Pracovni skupiny pro
koordinaci FAO (6x) a Pracovni skupiny
pro potraviny (5x). Jeden ze zaméstnan-
cl SZPI zastaval od 1. listopadu 2008 po
celou dobu predsednictvi pozici juniorni-
ho diplomata na Stalém zastoupeni CR pfi
EU v Bruselu. VSichni zaméstnanci SZPI
zapojeni do aktivit v ramci predsednictvi
splnili pfedepsané jazykové pozadavky
a absolvovali odborné vzdélavani.

Za Svédského predsednictvi ve druhém pololeti roku 2009
se SZPI nejvice Ucastnila zasedani Pracovni skupiny pro
potraviny — oznacovani (6x), kde byl projednavan Navrh nafi-
zeni Evropského parlamentu a Rady o poskytovani informact
spotrebiteldm.

V pribéhu celého roku 2009 se experti SZPI rovnéz aktiv-
né podileli na &innosti pracovnich formaci v ramci EK.
Nejcastéjsi byla Ucast na jednanich Pracovni skupiny EK
pro zemédélské kontaminanty (6x), ktera se zabyvala pre-
devSim problematikou kontaminace potravin aflatoxiny

systems were migrated to safe storages. An active backup
maintenance of working stations by purchasing licences of
Acronic Backup&Recovery and upgrading the servers on lo-
calities including deduplication were introduced as well.

Legality of all used software products was verified by the
software audit.

Data network is another improvement of active components
on all localities. It is able to cope with demands on data trans-
mission and voice operation in a high quality and stability.

The subsystem control and laboratory activities was significantly
improved by adjusting certain modules and adding a webmap
server application displaying production and seling places of
food business operators where all selected data are displayed.

Similarly, an upgrade of the economic and personnel sub-
system was carried out.

In 2009 improvement and renewal of techni-
cal base of information and communication
system went on in particular by renewal of
printing and copying equipment, laptops,
and stationary PCs.

2.6 Legislation

2.6.1 Creating and Commenting on
the Legislation

Activities in the field of legislation were
extensive and significant in 2009 as well.
Within the scope of legislative work, CAFIA
sent its comments on 14 Acts. The most
significant were: Draft of Act on Control,
Draft Amendment to Act on Public Health
Protection, on Excise Taxes, on Administra-
tion of Taxes and Fees, Commercial Code,
on Customs Administration and Amend-
ment to Act on Plant Protection Service. In four cases,
CAFIA commented drafts of Government Regulations, of
which the most important regulated the market with wine.

CAFIA also participated in amendments of 38 implementary
Decrees to various Acts of which the most significant for CA-
FIA was amendment to Decree No. 323/2004 which is the
implementary Decree to Act on Viticulture and Viniculture.

CAFIA was also engaged in the commenting procedure in re-
lation to the creation of EC legislation, for example in relation
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a mykotoxiny. Dale se experti SZPI Uc¢astnili jednani Pra-
covni skupiny EK pro systém rychlého varovani pro potra-
viny a krmiva RASFF (3x) a jednani Vyboru EK pro ochranu
geografickych oznaceni a oznaceni plvodu pro zemédél-
ské produkty a potraviny OAP (3x).

Zastupce SZPI se ve 2. pololeti rovnéz pravidelné ucastnil
zasedani Resortni koordina¢ni skupiny (RKS) na Minister-
stvu zemé&dslistvi CR, jejiz &innost byla obnovena po ukon-
¢eni Ceského predsednictvi v Radé EU. RKS predstavuje
koordina¢ni centrum pro schvalovani instrukci, pozic a man-
datli prezentovanych za CR a resort zemé&délstvi na jedna-
nich pracovnich organ EU véetné COREPERu, Zviastni-
ho zemédélského vyboru a Rady ministrli pro zemédélstvi
a rybolov.

2.6.3 Cinnost préavni

Tato ¢innost zahrnovala komplexni zajistovani pravni agen-
dy jak v oblasti spravniho prava, tak i v ostatnich pravnich
oborech.

V roce 2009 bylo pravomocné skon&eno 2 247 sprav-
nich fizeni, v nichZ byly uloZzeny pokuty v celkové vysi
27 050 896 K&. V porovnani s rokem 2008 doslo ke
snizeni celkové vyse uloZzenych pokut o 12 857 804 KC.
Uvedené snizeni Ize vysvétlit jednak niz§im poctem pravo-
mocné skon&enych spravnich fizeni (ve srovnani s rokem
2008 jich bylo 0 5 méné) a dale i tim, Ze podle ustanove-
ni § 17i odst. 6 zakona o potravinach je umoznéno, aby
organ dozoru pfi rozhodovani o ulozeni pokuty od uloZeni
pokuty upustil za pfedpokladu dodrzeni zakonem stanove-
nych podminek. Tohoto pravniho institutu bylo vyuzivano
v pfipadé méné zavaznych poruseni povinnosti stanove-
nych zakonem o potravinach, kdy bylo spinéno ulozené
opatreni k napravé protipravnino stavu. Ve spravnich fize-
nich byly rovnéz uloZeny néhrady naklad( na spravni fizeni
v celkové Castce 2 247 000 K&.

Nejvice pokut bylo ve spravnim fizeni uloZzeno za poruseni
téchto nasledujicich ustanoveni pravnich predpist (v zavor-
ce je uveden pocet piipadd):

e ¢l. 14 nafizeni (ES) €. 178/2002 — uvadéni na trh potraviny
Skodlivé pro zdravi nebo nevhodné k lidské spotiebé (148);

e ¢l. 16 nafizeni (ES) ¢. 178/2002 - uvadéni do obéhu
klamavé oznacené potraviny (223);

e ¢l. 18 nafizeni (ES) €. 178/2002 — nezajiSténi sledovatel-
nosti potravin (122);

e ¢l. 4 nafizeni (ES) ¢é. 852/2004 — nedodrzeni hygienic-
kych pozadavkU pfi uvadéni potravin do obéhu (1080);

to Article 15 Para 5 of Regulation (EC) No. 882/2004 on official
controls carried out to ensure compliance with requirements
of legislation on feedingstuffs, foodstuffs and animal welfare.
CAFIA further commented on Draft of the Regulation of the
European Commission laying down implementary measures
for the Rapid Alert System for food and feed and submitted
an opinion to selected articles of the draft of Regulation on
provision of information on foodstuffs to consumers.

2.6.2 The Czech Presidency in the EU Council and
Participation in the Meetings of the EC and the EU
Council Working Groups and Committees

In connection with the Czech Presidency in the EU Council in
the first half of 2009, the involvement of the CAFIA experts in
activities of the EU Council working groups was intensified.
8 CAFIA employees took an active part in the Presidency. In
total, they took part in 19 meetings of the Council working
groups, three committees of the Codex Alimentarius and two
meetings of the International Organization of Vine and Wine
(O.LV.). They most often attended the meetings of the Coor-
dination Working Group for FAO (6 times) and the Working
Group on Foodstuffs (5 times). One of the CAFIA employees
was working as a junior diplomat at the Permanent Repre-
sentation of the Czech Republic to the EU in Brussels from
1 November 2008 for the whole period of the Czech Presi-
dency. All CAFIA employees taking part in the activities in the
framework of the Presidency fulfiled prescribed language re-
quirements and completed professional training.

During the Swedish Presidency CAFIA most often attended
the meetings of the Working Group for Foodstuffs — Label-
ling (6 times) where the Proposal for a Regulation of the Eu-
ropean Parliament and of the Council on the provision of
food information to consumers was examined.

In the course of the whole year 2009 the CAFIA experts also
took an active part in the working groups and committees
in the framework of the European Commission as well. The
most frequent was the participation at the meetings of the
Working Group on Agricultural Contaminants (6 times) which
dealt mainly with the issues of food contamination with afla-
toxins and mycotoxins. Furthermore, the CAFIA experts
took part at the Working Group meetings on the Rapid Alert
System for Food and Feed (3 times) and the EC Committee
on Geographical Indications and Designations of Origin for
Agricultural Products and Foodstuffs — OAP (3 times).

In the second half of 2009 every week a CAFIA representa-
tive took part in the meetings of the Coordination Group (CG)
at the Ministry of Agriculture, which were reopened after the
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e ¢l. 45 nafizeni (ES) €. 1493/1999 — vyroba nepovole-
nym enologickym postupem (58);

e § 3 odst. 1 zakona o potravinach — poruseni povinnosti
provozovatele potravinarského podniku (143);

e § 11 odst. 1 pism. d) zakona o potravinach - oddé-
lené umisténi a oznaceni potravin s proSlym datem mini-
malni trvanlivosti (700);

e § 10 odst. 1 pism. c) zakona o potravinach — uvadéni
do obéhu potraviny s proslym datem pouzitelnosti (763);

e § 8 zakona o potravinach — oznacovani nebalenych
potravin (228);

e § 11 odst. 1 pism. c) zdkona o potravinach — nedo-
drzeni stanovené teploty pfi uchovavani potravin (114);

e § 27 zakona o vinohradnictvi a vinarstvi — nedodrzeni
poZadavkU na jakost vina (108);

e § 16 zakona o vinohradnictvi a vinarstvi — neoznaceni
nebo nespravné oznadeni vina (13).

Pokud bylo u kontrolované osoby zjisténo soucasné poru-
Seni vice ustanoveni pravniho predpisu, byla pokuta uklada-
na souhrnné za vSechny zjisténé nedostatky.

V rdmci odvolacich Fizeni bylo v roce 2009 vydano 119 pra-
vomocnych rozhodnuti, z nichzZ bylo v 86 pfipadech podané
odvolani zamitnuto, ve 13 pfipadech bylo rozhodnuti orga-
nu prvniho stupné zménéno a 20 rozhodnuti bylo zruSeno
a vraceno prislusnému inspektoratu k novému projednani
a rozhodnuti.

2.7 Spoluprace s ostatnimi arady
a institucemi v CR

V roce 2009 pokradovala SZPI v Usp&$né spolupraci s Ura-
dem primyslového viastnictvi pfi kontrole dodrzovani prav
dusevniho vlastnictvi k ochrannym znamkam potravinar-
skych vyrobkd, chranénym zemépisnym oznacenim potra-
vin a chranénym oznac¢enim pdvodu potravin.

SZPI navazala na dosavadni spolupraci s Ministerstvem prui-
myslu a obchodu CR v pfipadech tykajicich se zjisténi neka-
lych obchodnich praktik. Pokracovala v aktivnim zapojeni do
systému SOLVIT, v némz ¢lenské staty spolupracuii pfi ucel-
ném feseni probléma, jez vznikaji v disledku nespravného
pouZzivani pravnich predpist v oblasti vnitfniho trhu ze strany
organd verejné moci.

SZPI je ¢lenem Celostatni radiacni monitorovaci sité a spolu-
pracuje se Statnim Gradem pro jadernou bezpedénost (SUJB)
v monitorovani radioaktivni kontaminace (aktivita radionukli-
du 137 Cs) na celém tzemi CR.

conclusion of the Czech Presidency in the EU Council. It is
a coordination centre for approving instructions, positions and
mandates presented on behalf of the Czech Republic and de-
partment of agriculture at the meetings of EU working groups
and committees, including COREPER, the Special Committee
on Agriculture and the Agriculture and Fisheries Council.

2.6.3 Legal Activities

These activities included complex legal paperwork both in
the field of administrative law as well as in other legal fields.

There were 2,247 administrative procedures definitely termi-
nated in 2009, in which fines amounting to CZK 27,050,896
were imposed. In comparison with 2008, the sum of fines
imposed in 2009 dropped by CZK 12,857,804. This drop
can be partly explained by a smaller number of definitely ter-
minated administrative procedures (in comparison with 2008
it dropped by 5) and partly by the fact, that Section 17i, Sub-
section 6 of the Act on Foodstuffs, enables the inspection
authority, when deciding about imposing a fine, abandon it,
provided that the lawfully stipulated conditions were kept.
This legal institution was used in case of less serious viola-
tions of obligations laid won by the Act on Foodstuffs when
the imposed measure to remedy, was fulfiled. The reim-
bursements of costs in the total amount of CZK 2,247,000
were also imposed in administrative procedures.

Most of the fines were imposed for violating following legal
provisions (the number of cases is given in brackets):

e Art. 14 of Regulation (EC) No. 178/2002 - placing on
the market foodstuffs harmful to human health or unfit for
human consumption (148);

e Art. 16 of Regulation (EC) No. 178/2002 - placing on
the market of misleadingly labelled foodstuffs (223);

e Art. 18 of Regulation (EC) No. 178/2002 - failing to
establish the traceability of food (122);

e Art. 4 of Regulation (EC) No. 852/2004 - failing to ob-
serve hygiene requirements during placing foodstuffs on
the market (1080);

e Art. 45 of Regulation (EC) No. 1493/1999 - production
applying the banned oenological practice (58);

e Section 3, Sub-section 1 of the Act on Foodstuffs —
violating the obligations of the food business operator (143);

e Section 11, Sub-section 1 (d) of the Act on Food-
stuffs — separate placement and labelling of food with
expired best before date (700);

e Section 10, Sub-section 1 (c) of the Act on Food-
stuffs — placing on the market foodstuffs with an expired
use by date (763);
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Velmi Uzka spoluprace probihala s dal§imi organy statni
spravy, samospravy i nestatni sféry, a to zejména v oblasti
bezpecnosti potravin. Zde je tfeba vyzdvihnout velmi efek-
tivni spolupraci s jednotlivymi svazy vyrobcd nebo obchod-
nikd s potravinami, zejména pak pii aplikaci novych pravnich
predpist do vyrobni a obchodni praxe.

e Section 8 of the Act on Foodstuffs — labelling of non-
prepacked food (228);

e Section 11, Sub-section 1 (c) of the Act on Foodstuffs
— non-compliance with temperatures set for food storage
(114);

e Section 27 of the Act on Viticulture and Viniculture
— non-compliance with the requirements for wine quality
(108);

e Section 16 of the Act on Viticulture and Viniculture
— failing to label or incorrect labelling of wine (13).

If an inspection at the inspected person detected more vio-
lations of legal provisions at once, a cumulative fine was im-
posed for all identified violations.

Within the appellate procedure, 119 final orders were issued,
of which the submitted appeal was rejected in 86 cases, the
decision of the body of the first instance was amended in
13 cases and 20 decisions were repealed and returned to the
relevant Inspectorate for reconsideration and new decision.

2.7 Cooperation with Other Authorities
and Institutions in the CR

In 2009, CAFIA continued in successful cooperation with the
Industrial Property Office in checking the observance of intel-
lectual property rights related to trademarks of food products,
protected geographical indications of foodstuffs and pro-
tected geographical designations of origin.

CAFIA carried on in existing cooperation with the Ministry of
Industry and Trade of the Czech Republic in cases that con-
cerned revealing unfair trade practices. It maintained its ac-
tive involvement in the SOLVIT system, within which Member
States cooperate in the effective solving of problems that oc-
curred as a result of an inappropriate use of legislation in the
area of internal market by bodies of public administration.

CAFIA is a member of the Nationwide Radiation Monitoring
Network and cooperates with the State Office for Nuclear
Safety (SONS) in monitoring of radioactive contamination (ac-
tivity of radionuclide 137 Cs) on the whole territory of the CR.

A very close cooperation proceeded with other bodies of
public administration, local authorities as well as non-public
sphere entities, particularly in the area of food safety. It is
necessary to mention a very efficient cooperation with in-
dividual unions of producers or foodstuffs traders, mainly
when applying new legislation into manufacturing and trade
practice.
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3.1 Mezinarodni spoluprace

Cilem mezinarodni spoluprace je predevsim sdileni a vymé-
na informaci v oblasti bezpe&nosti potravin, seznameni se
s aktualnimi trendy prostrednictvim Ucasti na vzdélavacich
akcich, konferencich a stézich, plnéni konkrétnich Ukoll
wyplyvajicich napt. ze &lenstvi CR v EU, aktivni ovliviiovani
tvorby mezinarodnich norem a standardd a v neposledni
rfadg i prezentace SZPI jako odborné fundovaného a moder-
niho spravniho Uradu. V tomto kontextu SZPI vystupovala
nejen v roli prijlemce, ale i v roli poskytovatele know-how.
Rok 2009 byl zaroven specificky predsednictvim

CR v Radé EU.

Za pozitivni jev Ize povazovat U¢ast
odbornikl SZPI na misich TAIEX,
kdy v ramci vzdélavacich akci
predavali zkugenosti koleglim ze
zemi mimo EU. Je to dikaz jejich
odborné zdatnosti a zpUsobilosti.
Konkrétné se jednalo o seminare
v Turecku (Giresun a Kahraman-
maras) zameéfené na problematiku
mykotoxind.

TotéZ Ize konstatovat o zapojeni experta SZPI

do mise FVO ve Velké Britanii zamérené na pes-

ticidy. Cilem pétidenni mise bylo posoudit jednotlivé
aspekty této oblasti od uplathovani narodni a harmo-
nizované legislativy, spoluprace pfislusnych organd,
zajisténi kontroly dovozu ze tfetich zemi az po praktické
ukézky odbéru vzork( a posouzeni laboratofi pro kon-
trolu rezidui pesticid( v potravinach rostlinného plvodu.
Misijni tym byl slozen ze dvou inspektort FVO a jednoho
narodniho experta.

V ramci pracovnich cest jsme zaznamenali i jedno dilezité
vyro¢i. Systém rychlého varovani pro potraviny a krmiva
(RASFF) funguje v ramci EU jiz tficet let a je jednim z nej-
zumujeme, jsou bezpecné. K tomuto vyro¢i se v Bruselu
uskutecnila konference, které se zucastnili i zastupci SZPI,
jako nérodniho kontaktniho mista systému RASFF v Ceské
republice.

Zaméstnanci SZPI se v roce 2009 zucastnili tfi plenarnich
zasedani vybor( Codex Alimentarius, tj. mezinarodni organi-
zace vytvarejici normy, metodiky a standardy v oblasti bez-
pecnosti potravin. Jednalo se o zasedani VWyboru Codex Ali-
mentarius pro metody zkougeni a odbér vzorkd v Madarsku,
dale zasedani Vyboru Codex Alimentarius pro pridatné latky
v Ciné a zasedani Vyboru Codexu Alimentarius pro kontami-
nanty v potravinach v Nizozemi.

3.1 International Cooperation

International cooperation is aimed at sharing and exchang-
ing information in the field of food safety, acquainting with
new trends through participation in training events, confer-
ences and study stays, fulfilling assigned tasks stemming
from the EU membership, influencing the creation of interna-
tional standards and, last but not least, presenting CAFIA as
a respectable and modern Authority. In this context, CAFIA
acted as a beneficiary as well as a donor of know-how. The
2009 was also exceptional due to the CZ Presidency in the
EU Council.

The presence of CAFIA experts at TAIEX
missions was seen as beneficial
while they provided advice to col-
leagues from non-EU coun-
tries at training sessions.
This demonstrates their
qualification and exper-
tise as they participated in
seminars in Turkey (Giresun
and Kahramanmaras) focused

on mycotoxins.

Similarly, the involvement of CAFIA laboratory

specialist in the FVO mission in Great Britain was

very contributional for the purpose of the mission.

Within five days, the mission evaluated various is-

sues including implementation of national and harmo-

nized legislation, cooperation among competent bod-

ies, inspection of imports from third countries, practical

sampling and assessment of laboratories for pesticides in

foodstuffs of non-animal origin. The team comprised two
FVO inspectors and one national expert.

Among the foreign trips we noted one important anniver-
sary. The Rapid Alert System for Food and Feed (RASFF)
has been functioning in EU for thirty years and is one of the
most important tools for ensuring that the food we eat is
safe. To commemorate this anniversary a conference was
held in Brussels where a representative of CAFIA took part
as a member of the National Contact Point for RASFF in the
Czech Republic.

In 2009, CAFIA staff participated in three plenary sessions of
Codex Alimentarius committees, an international organiza-
tion established to develop food standards, guidelines and
codes of practice in the area of food safety. We attended:
Codex Committee on Methods of Analysis and Sampling
in Hungary, Codex Committee on Food Additives in China
and Codex Committee on Pesticide Residues in the Neth-
erlands.
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V oblasti mezinarodnich jednani se SZPI formou vécnych
prispévkd podilela na zajisténi pozice Ceské republiky pfi
vyjednavani mezi EU a Ruskou federaci ve véci Memoran-
da o bezpecnosti rostlinnych produktd pro lidskou spotre-
bu vyvazenych z Evropskych spoleCenstvi (ES) do Rus-
ké federace s ohledem na rezidua pesticidl, dusi¢nany
a dusitany.

SZPI aktivné pfistupuje k moznostem, které nabizeji nékteré
evropskeé instituce v oblasti vzdélavani a skoleni (tato Skoleni
jsou v fadé pfipadt podporovana z prostredkd EU). V kvét-
nu a Fijnu 2009 byli 2 zaméstnanci SZPI vybrani Evropskou
komisf k U¢asti na Skoleni ,Erasmus pro zaméstnance statni
spravy"“. Program svym obsahem poskytl pfehled o ¢innos-
tech vSech hlavnich instituci EU, obsahoval i kratkou staz
na vybraném generainim feditelstvi EK (DG SANCO a DG
AGRI), kterd umoznila Ucastnikiim navézat osobni kontakty
s pracovniky Komise a ziskat povédomi o zplsobu prace
v této instituci.

V listopadu 2009 probéhl manazersky kurz ,Manazefi pro
Evropu®, ktery byl zaméren na inovativni pfistupy a kreativni
metody pii feSeni problémU. Kurzu se zUcastnil zaméstna-
nec zodpovédny za fizeni mezinarodnich projektd.

viny“ se zastupci inspektoratu v Brné zucastnili zakladniho
a zastupci inspektoratu v Hradci Kralové pokrod&ilého semi-
nare k systému HACCP.

SZP| nadale udrzuje aktivni spolupraci s Mezinarodni organi-
zaci pro révu a vino (O.1.V.), jejiz vyznam v &lenskych zemich
EU dlouhodobé nabyva na vyznamu. Tato mezivliadni své-
tova vedecko-technicka organizace vytvari definice a dopo-
ruCuje standardy v oblasti vinohradnictvi a vinarstvi, které
byly v pfipadé enologickych postupt a analytickych metod
prevzaty do pravnich predpist EU.

V bfeznu a v fijnu roku 2009 probéhla v Pafizi v ramci O.L.V.
zasedani expertnich skupin, Vykonného vyboru a Val-
ného shromézdéni clenskych statd O.1.V. Zasedani

se rovnéz uskutecnila na prelomu Cervna a Cer-

vence 2009 v ramci XXXII. Svétového Kon-

gresu O.LV. pro révu a vino v chorvat-

ském Zahfebu, kde byly clenské

staty EU koordinovany jes-

té pod vedenim CZ PRES.

Zastupce SZPI se zucastnil

zasedani expertnich skupin,

konkrétné Subkomise pro metody analyzy vin, Komise pro
enologii, dale Viykonného vyboru i Valného shromazdéni.

In the field of the international negotiations, CAFIA contri-
buted to the factual position of the Czech Republic regard-
ing the negotiations between the EU and the Russian Fed-
eration on the Memorandum on the safety of plant products
for human consumption exported from the European Com-
munity (EC) to the Russian Federation concerning pesticide
residues, nitrates and nitrites.

CAFIA makes use of opportunities that are provided by some
EU institutions offering education and training (in many ca-
ses, this is being supported from EU funds). In May and Oc-
tober, two CAFIA employees were selected by the European
Commission to join the ,Erasmus for Public Administration®
seminar. The programme provided an overview of main EU
institutions together with a short study stay at selected DGs
(DG SANCO and DG AGRI). This helped to start personal
links with EC staff and get acquainted with working methods
in the Commission.

In November, a managerial course ,Managers for Europe*
was offered, focused on an innovative approach and creative
methods in problem-solving. A member of the CAFIA interna-
tional project management team took part in this course.

Two lady-colleagues participated in the EU initiative ,Better
Training for Safer Food®, one from Brno Inspectorate in the
basic course on the HACCP system and one from Hradec
Kralové in the advanced course.

CAFIA continued in active cooperation with the
International Organization of Vine and Wine
(O.1.V.), an institution with growing importance in
EU member states. This inter-governmental

world scientific organisation develops defini-
tions and recommendations for standards in
viticulture and wine-making which, in case
of oenology procedures and analytical meth-
ods, have been implemented in EU law.

In March and October 2009 meetings in Paris

were organised, i.e. expert working groups,

Executive Committee and General Assembly

of member states. Other meetings took place in

June and July 2009 within the XXXII. World O.l.V.

Congress for vine and wine in Zagreb (Croatia) where

the member states were coordinated by the Czech Re-

public under its Presidency. A CAFIA representative took

part in expert groups meetings: Sub-Commission for Meth-

ods of Analysis of Wine, Commission for Oenology, Execu-
tive Committee and General Assembly.

A number of nominated specialists participated in a newly
launched cooperation with neighbouring countries within
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Rada nominovanych odbornikd se Udastnila nové spoluprace
se sousednimi zemémi v ramci dvou projektt Transition Facili-
ty. Cilem dvou stazi v ramci projektu ,FalSovani potravin bylo
seznamit se s pracovnimi postupy a metodikou Uredni kontro-
ly v Némecku. Cilem stazi projektu IAFS byla diskuse a ziskani
zkuSenosti s novymi laboratornimi metodami v Rakousku.

Vycet by nebyl Uplny, nezninit fadu konferenci a seminard
pro metodiky a pracovniky laboratofi, napf. seminar ,Potra-
viny nového typu“ v Némecku; SMASH 2009 NMR kon-
ference v Chamonix, Francie; Kulaty stll k zemépisnému
oznacovani v Bruselu; konference tykajici se problematiky
potravinového prava ,Oznacovani a zdravotni tvrzeni“ nebo
spoluprace s EFSA — Pracovni skupina na monitoring pesti-
cidd. VSechna tato Skoleni pomahaii k plnéni kazdodennich
ukolll pfi zajistovani bezpecnosti potravin.

Béhem roku byly zorganizovany tfi vzdélavaci navstévy
potravinarskych veletrhd, na kterych se zaméstnanci SZPI
seznamili s novymi trendy v potravinarstvi, novymi vyrobky
i technologiemi. Jednalo se o mezinarodni potravinarské
veletrhy ANUGA v Koliné nad Rynem a GIDA v Istanbulu.
V ramci mise Ceského zemédélstvi do Izraele se jednalo
o 17. mezinarodni zemeédélsky veletrh Agritech v Izrael.

V neposledni fadé je nutné uvést i navstévu zastupct provin-
cie Guangxi z Cinské lidové republiky na SZPI, a to v ramci
jejich studijni cesty, kdy navstivili také Madarsko a Rakous-
ko. Hostdim byla predstavena ¢innost inspekce, kde zhlédli
i film o SZPI. V diskusi se zajimali zejména o pohyb zboZzi
a kontroly v rdmci EU a o spolupraci SZPI's GRC pii dovozu
potravin ze tfetich zemi.

3.2 Mezinarodni projekty

V roce 2009 byla posledni moznost ziskat finanéni pomoc EU
z programu Transition Facility. Pfes znacny previs poptavky
projektll ze strany Zzadatel(l se podarilo podat a obhajit dva
specificky zameérené projekty.

Podnétem k navrzeni projektu ,FalSovani potravin® byla
¢innost stejnojmenné pracovni skupiny v ramci organizace
FLEP. Finanénim rozsahem nebyl projekt velky, ale poskytl
moznost spoluprace s institucemi, se kterymi se doposud
SZPI do kontaktu nedostala, tj. némeckym Spolkovym minis-
terstvem pro bezpecénost potravin, zemédélstvi a ochranu
spotrebitele a jeho podfizenymi institucemi. Obsah projek-
tu, zaméreny na inspektory a metodiky, se dotykal zejména
oblasti pravniho ramce, vysledovatelnosti, zdravotnich rizik,
Urednich kontrol, moznosti vymahatelnosti prava, oznacova-
ni a vyZivovych a zdravotnich tvrzeni. Dalsi oblasti byly spe-

the Transition Facility scheme. Two study stays in the ,Food
Adulteration® project dealt with working procedures and
methods of official inspections in Germany. Discussions and
gaining experience with new laboratory methods in Austria
was the aim of IAFS study stays.

To complete the list, a number of conferences and semi-
nars for methodologists and laboratory staff should be men-
tioned: seminar ,Novel Foods” in Germany, SMASH 2009
— NMR conference in Chamonix, France; Round Table for
Geographic Indication in Brussels, conference dealing with
problems of food law ,Labelling and Health Claims* or coope-
ration with EFSA — Working group on pesticide monitoring.
All' such lessons help to proceed with everyday duties in the
field of food safety.

During 2009, three study stays to food fairs were organised,
giving the opportunity to learn about new trends in food mar-
kets, new products and new technologies. Visits took part
in the international food fair ANUGA, Kéln (Germany), GIDA,
Istanbul (Turkey) and within the mission of Czech agriculture
to Israel at 17" International food fair Agritech (Israel).

Last but not least, CAFIA hosted a delegation of Guangxi
representatives from China during their business trip to Eu-
rope, visiting Hungary and Austria too. Daily operations of
CAFIA were presented as well as a short film about our in-
stitution. The guests were interested in free movement of
goods and official inspections within the EU and discussed
the cooperation between CAFIA and the Czech Customs
Administration in imports from third countries.

3.2 International Projects

Year 2009 was the final one with the possibility to draw the
EU financial support from the Transition Facility Programme.
Despite an excess demand of the projects prepared by the
final beneficiaries, CAFIA succeeded in submitting and justi-
fying of two specifically oriented projects.

The impetus for the ,Food Adulteration” project was the ac-
tivity of the FLEP’s task force dealing with the same topic.
In financial terms the project was not large-scaled, however,
enabled cooperation with institutions, with which CAFIA had
not been in contact before, i.e. Federal Ministry of Food, Ag-
riculture and Consumer Protection, Berlin, Germany and its
subordinate institutions. The project was focused on inspec-
tors and methodologists and dealt primarily with legal frame-
work, traceability, health risks, official controls, law enforce-
ment and labelling of nutrition and health claims. The second
part of the project included specific seminars for laboratory
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cifické seminare pro pracovniky laboratofi a dvé zahrani¢ni
staze ve Freisingu, Wurzburgu a Berling. Soucasti projektu
bylo i vydani elektronické broZury pro spotfebitele s informa-
cemi, jak se vyvarovat nakupu falSovanych potravin. BroZura
je k dispozici na webovych strankach SZPI.

Cilem projektu IAFS ,ZlepSeni implementace acquis v oblasti
dozoru nad bezpecnosti potravin“ bylo posileni inspekénich
a laboratornich kapacit pomoci série Skoleni a péti nava-
zujicich praktickych stazi v laboratofich rakouskych partne-
ra agentury AGES. Celkové bylo zrealizovano 19 seminar
v 16 tematickych oblastech (Uvodni seminar, cizorodé latky
a kontaminanty, ozafovani potravin, molekularné-biologické
metody, chemometrie, proteomie, napliovani pozadavki
pravnich predpist u specifickych provozovatell potravi-
narskych podnikl, oznaGovani potravin, analyza pesticidd,
mykotoxind, alergen(l a enterotoxini, méfeni nejistoty, vali-
dace a zajisténi kvality, mezilaboratorni srovnavaci zkousky,
analyza vina a senzoricka analyza). Skoleni se ztdéastnilo pfi-
blizné 330 Ucastnikl, zahrani¢nich stazi pak 11 zaméstnan-
cll laboratofi SZPI.

Evropska tizemni spoluprace: Spoluprace inspektort
v ¢esko-slovenském pfihraniénim regionu
Diky Usp&$nym jednanim se slovenskou SVPS SR
se v prvni poloviné roku 2009 uskutecnil projekt
preshrani¢ni spoluprace, do kterého byly zapojeny
inspektoraty SZPI v Brné a Olomouci a Krajské
veterinari a potravinové spravy v Trencing,

Ziling a Trnavé. Cilem projektu bylo navéazani
spoluprace v piihrani¢nich regionech pro-
stfednictvim osobnich kontaktd, vymény
zkusenosti a srovnani systému kontroly

v partnerskych zemich. Uvodni konferen-

ce se uskutecnila 5. Unora v Trencian-

skych Teplicich. Déle probéhlo 8 vymén-

nych staziv CR a stejny pocet v SR. Stéze

byly ve své praktické Casti zaméreny na

ty komodity, které ma SZPI v kompetenci,

a kde jsou nej¢astéji odhalovany nedostat-

ky, napt. Cerstvé ovoce a zelenina, pekarské
vyrobky, vino apod. Zavére¢na konference se
uskutecnila 30. ¢ervna 2009 v Brné.

Evropska tzemni spoluprace: Ceska republika - Sasko
Osobni navstéva projektovych partnerl ze Statniho minis-
terstva socialnich véci spolkové zemé Sasko v breznu 2009
vedla k odsouhlaseni zameéru spolecného projektu v obdob-
ném rozsahu jako v pfipadé spoluprace se Slovenskou
republikou. Byla vypracovana projektova zadost, kterou pri-
jal Spole¢ny technicky sekretariat programu v Drazdanech.
V pripadé kladného posouzeni a schvaleni bude projekt rea-
lizovan v prvni poloviné roku 2011.

staff and two study visits to Freising, Wurzburg and Berlin.
Within the project an electronic brochure informing consum-
ers how to avoid buying adulterated foodstuffs was published.
The brochure is available on the CAFIA's website.

The aim of the IAFS project entitled ,Improved Implemen-
tation of Acquis in the Area of Food Safety Surveillance”
was to enhance the inspection and laboratory capacities by
means of a set of trainings followed by five study visits to
project partner’s laboratories — the AGES agency. In total,
19 trainings in 16 topics (introductory seminar, foreign sub-
stances and contaminants, irradiation of food, molecular-
biological methods, chemometrics, proteomics, fulfiment
of acquis in specific types of food premises, food labelling,
analysis of pesticides, mycotoxins, allergens and enterotox-
ins, measurement of uncertainty, validation and quality as-
surance, interlaboratory proficiency testing scheme, analy-
sis of wine and sensory analysis) were carried out. Approxi-
mately 330 attendees participated in the training sessions
and 11 laboratory staff in the foreign study visits.

European Territorial Cooperation: Cooperation of in-
spectors in the Czech-Slovak border region
Thanks to the successful negotiations with the Slovak SVFA
SR, a cross-border cooperation project was implement-
ed in the first half of the year 2009. CAFIA’s Inspec-
torates in Brno and Olomouc and the regional
veterinary and food administrations in Tren&in,
Zilina and Trnava were involved in the project.
The aim was to establish cooperation in the
border regions based on personal con-
tacts, exchange of experience and com-
parison of the control system in both
countries. The opening conference was
held on the 5" February in Trendianské
Teplice. It was followed by 8 short-term
exchange internships both in Czech Re-
public and Slovak Republic. The practi-
cal part of the internship was focused on
the commodities in CAFIA's responsibility
taking account of the frequency of its non-
compliances, e.g. fresh fruit and vegetables,
bakery products, wine etc. The final conference
took place on the 30 June 2009 in Brno.

European Territorial Cooperation: Czech Republic
- Saxony

A visit to the project partners at State Ministry of Social Af-
fairs, Free State of Saxony in March 2009 led to the agree-
ment with the common project framework which is similar
to the cooperation with the Slovak Republic. Consequently,
a project application form was elaborated and submitted
to the Joint Technical Secretariat in Dresden. Provided the
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Evropska tizemni spoluprace: Ceska republika - Polsko
Zastupci Ustfedniho inspektoratu a inspektoratu v Olomouci
navstivili v listopadu 2009 Statni sanitarni spravu v Katowi-
cich a jednali o moznosti zahdjit pfeshrani¢ni spolupraci rov-
néz v Cesko-polskych prihrani¢nich regionech. Tato snaha
je motivovana pomerné velkym pohybem zboZzi na cesko-
polské hranici.

Zarazeni SZPI na Seznam opravnénych instituci Evrop-
ské komise

Program Transition Facility, kde SZPI vystupovala v roli pfi-
jemce pomoci, byl ukoncen. V roce 2010 se vSak ocekava
vyhlaSovani projektovych nabidek (tzv. twinning-out), kde je
mozné vystupovat v roli poskytovatele pomoci. V této sou-
vislosti je SZPI jako jedina organizace v ramci rezortu Minis-
terstva zemédélstvi zarazena jiz od roku 2006 na Seznamu
opravnénych instituci EK (List of Mandated Bodies) umozriu-
jici predkladat nabidky do vybérovych fizeni z pozice gestora
projektu a vysilat odborniky do zemi pfijimajicich pomoc.

project obtains a favourable evaluation and an approval it
will be implemented in the first half-year of 2011.

European Territorial Cooperation: Czech Republic
- Poland

In November 2009, representatives of the CAFIA Headquar-
ters and Inspectorate in Olomouc visited the State Sanitary
Administration in Katowice in order to discuss the possibility
of launching cross-border cooperation also in the Czech-
Polish border regions. This intention is motivated by a rela-
tively substantial trade exchange through the Czech-Polish
border.

CAFIA’s inclusion in the List of Mandated Bodies of
the European Commission

The Transition Facility Programme, where CAFIA was in the
role of the final beneficiary, was concluded. In 2010, it is ex-
pected that calls for project proposals (i.e. twinning-out) will
be notified. In this case, the role of the assistance provider
is envisaged. CAFIA is the only institution subordinate to the
Ministry of Agriculture which has been included in the List of
Mandated Bodies of the European Commission since 2006.
It enables to submit proposals and participate in tenders in
the position of the project provider and to second its experts
to countries receiving the assistance.
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Statni zemédélska a potravinarska inspekce dlouhodobé
vénuje znacnou pozornost komunikaci s verejnosti, at' uz
se jedna o spotrebitele, podnikatele, média nebo jiné insti-
tuce &i organizace. Vstficnost v této oblasti se SZPI vraci
v podobé poveésti divéryhodného a transparentnino statni-
ho Uradu, ktery na jedné strané haji zajmy spotrebitele a na
druhé strané nevnima potencialni kontrolované osoby jako
nepratele. V neposledni fadé poskytuje oteviena komunika-
ce s vefejnosti uziteGnou zpétnou vazbu, diky niz mdze drad
presnéji cilit osvétu v oblasti potravin.

Stejné jako jiné statni instituce je i SZPI vazana zakonem
€. 106/1999 Sb., o svobodném pfistupu k informacim, kte-
ry kazdému obéanu Ceské republiky dava pravo dotazovat
se na cokoliv z ¢innosti Ufadu. Timto zakonem vsak otevre-
nost SZPI nekondi, naopak. SZPI ma jiz nékolik let zavedenu
informacni telefonni linku, e-mail a webovy formular, jejichz
prostiednictvim mlze kdokoliv vznést jakykoliv dotaz. Lidé
se mohou na SZPI obracet i prostfednictvim telefonu, faxu
a samozrejmé i formou klasické pisemné korespondence.
Pri odpovidani téchto dotazd SZPI vyuziva principl vyse
uvedeného zakona, nevyzaduje vSak po tazatelich napiné-
ni v8ech formaélnich poZzadavkd Zadosti o informace, které
zakon predepisuje.

V roce 2009 SZPI takto zaevidovala 2 006 dotazd, pricemz
nejvetsi ¢ast byla vyrizena oddélenim komunikace Ustfedni-
ho inspektoratu (1 880 dotaz(l). Formalni pozadavky Zadosti
o informace dle zékona o svobodném pfistupu k informacim
napliovalo pouze 105 dotazd, drtiva vétsina z toho, kon-
krétné 95 dotazl, pochdzela od podnikateld, ktefi zadali
0 potvrzeni, Ze jsou u SZPI vedeni v evidenci a Ze u nich
probiha kontrola.

Nejvice dotazli na SZPI adresovali podnikatelé, zajimali se
hlavné o podminky dovozu potravin ze tfetich zemi ¢i obec-
né o podminky prodeje potravin. Spotiebitelé pak vétsi-
nou zadali o doplfujici informace k zavadnym potravinam,
o nichZ se doslechli z médii &i si o nich precetli na nasich
webovych strankach. Zacaly se rovnéz mnozit pfipady, kdy
se spotrebitelé ptaji na konkrétni jimi zakoupené potraviny,
zda byly kontrolovany ¢i analyzovany a zda jsou v poradku.
Mnohdy se timto zplisobem skute¢né odhali potravina, kte-
ra v nékterém parametru nevyhovuje pozadavkdm pravnich
predpisd; dotaz poté konéi podanim podnétu ke kontrole.

V roce 2009 si SZPI obdobné jako v roce 2005 necha-
la vypracovat sociologicky vyzkum zameéfeny na chovani
Geskych spottebitell, at uz pfi nakupu potravin ¢i pii mani-
pulaci s nimi v prostfedi domova. Reprezentativni vzorek
respondentl vybrany dle socio-demografického slozeni
Geské populace rovnéz odpovidal na otazky tykajici se kva-
lity a bezpecnosti Seskych potravin &i na otazky zkoumajici

The Czech Agriculture and Food Inspection Authority pays
a high attention to communication with the public in the
long run, no matter if a consumer, an entrepreneur, media
or other institutions or organizations are concerned. Help-
fulness in this regard pays back to CAFIA in the form of the
reputation of a trustworthy and transparent body of public
administration which on one hand promotes the interests
of consumers and on the other hand does not perceive po-
tential inspected persons as enemies. Last but not least, the
open communication with public provides a useful feedback
thanks to which the Authority can aim more precisely at edu-
cation of public in the area of foodstuffs.

Like other bodies of public administration, also CAFIA is
bound by the Act No. 106/1999 Coll., on Free Access to
Information, which provides the right to ask about anything
from the activities of the Authority to every Czech citizen.
However, the CAFIA openness is not confined just to this
Act, on the contrary. CAFIA has had a phone information
line, e-mail and web form in operation for several years.
Anybody can ask any question by their means. Public can
also turn to CAFIA by telephone, fax and naturally by means
of classical written communication. When answering these
questions, CAFIA uses principles of the abovementioned
Act, however, it does not insist on fulfilling all formal require-
ments for information request that is laid down by law.

In 2009 CAFIA registered in this way 2,006 inquiries, of which
vast majority was settled by the Communication Unit of the
Headquarters (1,880 inquiries). Formal requirements of an
information request according to the Act on Free Access to
Information were fulfilled only by 105 inquiries of which over-
whelming majority, specifically 95 inquiries, came from the
entrepreneurs asking for confirmation that they were regis-
tered with CAFIA and have inspections carried out in their
establishments.

Most inquiries were sent to CAFIA by entrepreneurs mainly
interested in conditions regulating the import of foodstuffs
originating in third countries or general conditions of the
sale of foodstuffs. The consumers then mostly asked for
additional information to foodstuffs harmful to health, about
which they had heard in the media or had read about them
on our website. There was also an increase in cases when
consumers asked about specific foodstuffs which they had
purchased whether these had been checked or analysed
and were safe. In many cases, a foodstuff which in some
regard really does not fulfil requirements of the legislation
is revealed this way; the inquiry then results in submitting
a suggestion for inspection.

In 2009, similarly to 2005 CAFIA got a sociological survey
carried out which was aimed at behaviour of Czech con-

4 Vztahy s vefejnosti

4 Public Relations



obecnou znalost organt statniho dozoru a jejich kompeten-
ci. Vysledkem vyzkumu jsou informace vyuZitelné pfi plano-
vani kontrolni innosti, ale i pro dalsi sméfovani komunikace
s vefejnosti.

Statni zemédélska a potravinarska inspekce rovnéz komu-
nikuje s vefejnosti prostfednictvim médii, tento komunikac-
ni kanal je vzhledem k svému dosahu tim nejefektivnéjsim,
a to zvlasté v pripadech, kdy je nutné vefejnost varovat
pfed nebezpecnou potravinou. Informace o téchto pripa-
dech SZPI zvefejniuje formou tiskovych zprav, v roce 2009
jich vydala 36. Kromé varovani pred nebezpecnymi &i fal-
Sovanymi potravinami pfinesly tiskové zpravy informace
0 Uspésnych zékrocich pri kontrole dovozu zboZi ze tretich
zemi, o realizovanych mezinarodnich projektech, na nichz se
SZPI podilela, i o spolupraci s ostatnimi dozorovymi organy
a kontrole po ¢ervnovych povodnich. Pomalu se také dafi
mezi provozovateli potravinarskych podnikd Sifit povédomi
o tom, Ze informovani verejnosti o nebezpecnych potravi-
nach je primarné jejich povinnosti. SZPI zaznamenala cel-
kem Sest pripadU, kdy si provozovatelé tuto svou povinnost
vzali za svou a sami zvefejnili své prohlaseni ke stahova-
ni nebezpecné potraviny. Informace o téchto potravinach
mohli spotfebitelé najit i na strankach SZPI.

Graf 4 ¢. 1 / Graph 4 No. 1

sumers, no matter during the purchase of foodstuffs or at
manipulation with them at home. A representative sample
of respondents chosen according to the socio-demographic
structure of the Czech population also answered questions
concerning quality and safety of Czech foodstuffs or ques-
tions examining general knowledge of state supervision au-
thorities and their responsibilities. The result of this survey
provides information useful for planning of control activities as
well as for further direction of communication with the public.

The Czech Agriculture and Food Inspection Authority also
communicates with the public by means of media, this com-
munication channel is with regard to its impact the most ef-
ficient one, particularly when it is necessary to warn the pub-
lic against a dangerous foodstuff. Information about these
cases is published by means of press releases; in 2009 it
was issued 36 of them. Apart from warnings against dan-
gerous or adulterated foodstuffs, press releases brought
information on successful interventions at control of goods
imported from third countries, about implemented projects
in which CAFIA took part or about cooperation with other
supervisory authorities and controls carried out after floods
in June. One also slowly succeeds in extending awareness
among the food business operators about the fact that in-
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Zastupci SZPI se rovnéZ pravidelné Ucastni nejrliznéjsich
zpravodajskych ¢i publicistickych program@ v televizi &i
rozhlase a publikuji ¢lanky v odbornych i publicistickych
Gasopisech. Ing. Martin Klanica, zastupujici Ustredni feditel,
byl také hostem tiskové konference, ktera se uskutecnila
10. listopadu v Praze po setkani ¢lent Svazu obchodu a ces-
tovniho ruchu se zastupci pozvanych dozorovych organd.
V dubnu roku 2009 Ceské televize ve spolupraci se SZPI
natocila Sestidilny seridl ,Co vlastné jime, co viastné pije-
me?*, ktery byl vysilan na prelomu z&fi a fijna v poradu Cerné
ovce. Tématem v8ech dildi byly potraviny a jejich nahrazky,
pric¢emz jeden dil byl vétSinou zaméren na jeden druh potra-
viny (napf. dzemy, lihoviny, mlécné vyrobky, c¢okolady atd.).
Kromé tiskové mluvéi v seridlu vystupovali i dalsi odbornici
SZPI; jejich snahou bylo vzdy vysvétlit, ¢im se nahrazky lisi
od ,pravych potravin“ a jak je spotfebitel pfi nakupu pozna.
Serial se setkal s velkym ohlasem, proto byl jesté v Fijnu té-
hoz roku natocen dalsi seridl, tentokrat o zaZitych mytech
v oblasti potravin, ktery Ceska televize opét uvedia v ramci
cyklu Cerné ovce na zagatku roku 2010.

Webové stranky

Kdo v soucasné dobé nema vlastni webové stranky, jako by
v moderni spole¢nosti neexistoval. Proto i Statni zemédélska
a potravinarské inspekce klade dtiraz na kvalitu svych webo-
vych stranek, které vnima nejenom jako nastroj prezentace,
ale zejména jako dlleZity komunikacéni kandl s okolim a zdroj
informaci pro vefejnost. Patfi mezi né napfiklad varovani
pred nebezpecnymi potravinami, informace pro spotrebitele
0 bezpecném nakupu potravin ¢i rlizné zajimavosti ze svéta
potravin. Podnikatelé se zde dozvédi, jaké jsou podminky
provozovani potravinarského podniku a mohou si zde stah-
nout potrebné formulare. Neméné ddleZita je rubrika obsa-
huijici informace pro novinare, kde zastupci médii, kromé tis-
kovych zprav, naleznou i dalsi informacni Elanky, pfipadné
fotografie vyrobkl, o kterych Statni zemédélska a potravi-
narska inspekce informuje ve svych tiskovych zpravach.

Webové stranky SZPI spliuji pfisnou metodiku webové pri-
stupnosti a veskeré informace jsou zvefejnény také formou
pristupnou i zdravotné postizenym spoluob&andm.

V ramci zkvalitnéni webovych stranek SZPI byl v roce 2009
proveden jejich upgrade, ktery zahrnoval i Upravu struktury.
Zcela nova rubrika ,Nejcastéjsi dotazy”, kde jsou zverejfio-
vany odpovéedi na dotazy, které jsou SZPI pokladany Siro-
kou verejnosti, je pro snadnéjsi orientaci roz&lenéna do dvou
sekci — na dotazy, které zajimaji spotrebitele a na dotazy,
které pokladaji podnikatelé. Noveé byla vytvorena i rubrika
wInformace pro novinare“, kam byly zadlenény tiskové zpravy
a podrubrika ,Vysvétlujeme“. Zde jsou podavany podrobnéj-
§f informace k nékterym kauzam probiranym v médiich.

forming the public about dangerous foodstuffs is their pri-
mary obligation. CAFIA registered in total six cases when the
operators took this obligation on their own and published
their statement concerning a withdrawal of a dangerous
foodstuff by themselves. Consumers could find information
about these foodstuffs on CAFIA website as well.

The CAFIA representatives also regularly take part in various
news and journalistic programmes on TV or in radio and
publish articles in professional and journalistic magazines.
Mr. Martin Klanica, authorized to deputize the Director Ge-
neral, was also a guest at the press conference which took
place on the 10" November in Prague after the meeting of
the Czech Confederation of Commerce and Tourism mem-
bers with representatives of the invited supervisory authori-
ties. In April 2009, the Czech Television in cooperation with
CAFIA made a six-part series ,What Exactly Do We Eat,
What Exactly Do We Drink?*“ which was broadcasted at
the turn of September and October within the programme
»1he Black Sheep”. All episodes dealt with foodstuffs and
their imitations and one episode was mostly aimed at one
particular sort of foodstuff (e.g. jams, spirits, milk products,
chocolates etc.). Apart from the spokesperson, also other
CAFIA experts appeared in the series; their aim was always
to explain how the imitations differ from the ,true foodstuffs*
and how the consumer can recognize them when shopping.
The series got a very positive response and therefore even
in October of last year, another series was made, this time
about old myths in the area of foodstuffs which was pre-
sented by the Czech Television again within the serial ,, The
Black Sheep* at the beginning of 2010.

Website

Without proper website one can hardly exist in modern so-
ciety of these days. Therefore also CAFIA puts emphasis
on quality of its website which it understands not only as
a mean of presentation, but also, more importantly, as a sig-
nificant communication channel with its surroundings and
a source of information for the public, for example of warn-
ings against dangerous foodstuffs, information for consum-
ers about safe food purchase or various matters of interest
from the field of foodstuffs. On the website, the entrepre-
neurs can learn what the conditions for running a food busi-
ness are and they can download there all necessary forms.
Press section providing information for journalists is no less
important. Media representatives find there, apart from press
releases, other informative articles or photographs of pro-
ducts that are handled in CAFIA press releases.

CAFIA website complies with a strict methodology of web
accessibility and all information is also published in a form
approachable for the handicapped fellow citizens.
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Se zménou struktury webovych stranek SZPI doslo i k pre-
sunu jiz zavedené rubriky, kterou je ,Anketa“. Ta se stala pro
verejnost pravidelné sledujici webové stranky SZPI mnohem
pristupnejsi. Otazky jednotlivych anket se méni pravidelné
kazdy mésic a zaméruji se zejména na chovani a zvyky spo-
tfebitell, jejich spokojenost s ¢innosti SZPI &i se samotnymi
webovymi strankami.

Skuteéné relevantnim Udajem tykajicim se pfistupl Siroké
verejnosti k webovym strankam SZPI je v soucasné dobé
Udaj o celkovych pristupech. Nasledujici Graf 4 &. 2 ukazuje,
7e existence webovych stranek ma i u Uradu, jakym je SZPI,
svUj smysl.

V roce 2009 patfily mezi nejnavstévovanéjsi rubriky ,Potravi-

novy koutek®, ,Pravni prfedpisy“, ,Volna mista“, ,Pristupy ke
kontrole” a ,Aktuality*.

Graf 4 ¢. 2 / Graph 4 No. 2

In order to enhance quality of CAFIA website, its upgrade was
implemented in 2009 and it included restructuring as well. The
brand new section ,Frequently Asked Questions”, where CA-
FIA publishes answers on questions asked by general public, is
for better orientation divided into two sections — questions that
are interesting for consumers and questions asked by entrepre-
neurs. The section ,Press releases” where the press releases
and subsection ,We explain“ were incorporated, was also new-
ly created. There are provided more detailed information related
to some cases discussed in media.

With the change of structure of the CAFIA website, the shift
of the formerly established section, the ,Inquiry”, was im-
plemented. It became much more accessible for the public
regularly monitoring the CAFIA website. The questions of in-
dividual inquiries change each month and aim especially at
consumers’ behaviour and habits, their satisfaction with CA-
FIA activities or with the website itself.

The total number of visits is a relevant indicator concerning
the access of general public to CAFIA website in these days.
The following Graph 4 No. 2 shows that the existence of
website has its meaning for an Authority such CAFIA is.

In 2009, ,Food Corner*, ,Legislation, ,Jobs", ,Approaches
to Inspection” and ,News" belonged to the most visited sec-
tions.

Celkové pristupy na web SZPI v roce 2009 / Total number of visits to CAFIA website in 2009
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5.1 Interni komunikace

SZPI vynaklada velké Usili, aby kazdému jejimu zaméstnanci
Slo o budouci prosperitu Uradu stejné jako managementu
samotnému. Zaméstnanec, ktery zna své misto v organiza-
ci, chape jeji poslani a snazi se odvadét maximalni vykon, je
tim nejcennéj$im, co organizace ma. Z tohoto ddvodu chape
Statni zeméedélska a potravinarska inspekce interni komuni-
kaci jako jeden z ddlezitych motivacnich nastrojd a je taktéz
jednim z kli¢ovych prvkd fizeni procest uvnitf organizace.

Jiz po&atkem roku 2008 byl spustén do ostrého provozu
novy Intranetovy portal, ktery je jednim ze sté&Zejnich prv-
k{ interni komunikace Uradu. Zaméstnanci SZPI zde najdou
veskeré informace, které jsou nezbytné pro jejich kazdoden-
ni pracovni proces, v&etné veskerych potrebnych dokumen-
t0. Informace jsou uloZeny na jednom misté a podle jasné
dané struktury, daji se ukladat a hledat dle potfeby. Intrane-
tovy portal je mistem, kde se soustfeduiji nejen aplikace, jez
jsou jeho pfimou soucasti, ale soucasneé zpfistupnuje uziva-
tellm i aplikace externi. Mezi aplikace interniho informacni-
ho systému SZPI patfi napriklad: spisova sluzba, organizac-
ni struktura, videokonference, rezervace zdrojd, helpdesk,
systém Kontrolni a laboratorni ¢innost, aplikace pro on-line
testovani inspektorl i elektronickd posta.

V pribéhu roku 2009 doslo k fadé drobnych Uprav, které pri-
nesly mj. vetsi komfort pro vSechny uzivatele. Stézejni Upra-
vy pak smérovaly zejména do oblasti aplikaci navazanych na
tento systém, a to z dlvodu, aby aplikace byly pIné funkéni,
v souvislosti se zménami, které prinesl zakon ¢. 300/2008
Sb. SZPI byla jednou z mala instituci, které se podarilo pro-
jekt datovych schranek Uspésné zviadnout v terminu. Svou
datovou schranku aktivovala 5. 10. 2009 a od té doby
jejim prostrednictvim aktivné komunikuje. V dUsledku rozsi-
feni aplikace ,Rezervace zdrojd*“, ktera je umisténa na Intra-
netovém portalu, o samostatny zdroj ,Videokonference",
se podarilo zintenzivnit a zejména zefektivnit pouzivani této
technologie.

Dalsim internim komunikaénim nastrojem je tzv. firemni titul.
Ma podobu mésicné vydavaného Zpravodaje SZPI, jehoz
zdrojem je jiz vySe zminovany Intranetovy portal. Zpravodaj
SZPI vychazi jiz od roku 2004, od roku 2008 pak uZ jen
v elektronické podobé. Zaméstnanci SZPI se zde mohou
dozveédét v8e o aktualnim déni na SZPI, najdou zde napfi-
klad zajimavosti ze svéta potravin, personalni informace,
rozhovory se soucasnymi i byvalymi zaméstnanci SZPI atd.

V interni komunikaci v8ak nejde jen o sdélovani zmén a novi-
nek. Cilem vnitfni komunikace je také schopnost zapojit cilo-
vou skupinu do ,hry“. Cilovou skupinou jsou v tomto pfipadé
zameéstnanci SZPI. Proto Statni zemédélska a potravinarska

5.1 Internal Communication

CAFIA makes a great effort that each employee as well
as management itself is concerned with a future prosper-
ity of the authority. The employee who knows his place in
the organization, understands its mission and tries to give
a maximum performance is the most valuable asset for the
organization. From this reason, the Czech Agriculture and
Food Inspection Authority understands the internal commu-
nication as one of the important motivation tools and it is
also one of the key elements in management of processes
within the organization.

Already at the beginning of 2008, a live-run of the new In-
tranet portal was put into operation which is one of the cru-
cial elements of Authority’s internal communication. CAFIA
employees find there all information that is essential for their
everyday working process, including all necessary docu-
ments. Information is stored in one place and according to
a clearly defined structure; it can be saved and searched if
needed. The Intranet portal is a place where not only ap-
plications as its direct components are concentrated, but
it also makes the external applications accessible to users.
Applications of the CAFIA internal information system include
for example: file service, organizational structure, videocon-
ferences, reservations of resources, helpdesk, Control and
Laboratory Activities system, application for on-line testing
of inspectors or e-mail.

In the course of 2009, a lot of small adjustments were made
which brought, among others, more comfort to all users.
Crucial adjustments were directed especially to the domain
of applications linked to this system in order to make these
applications fully functional in connection with the changes
brought by the Act No. 300/2008 Coll. CAFIA was one of
the few institutions which managed to finish the project of
data boxes successfully according to schedule. It activated
its data box on 5" October 2009 and since that time, CA-
FIA has been communicating actively by its means. Due to
the extension of the application ,Reservation of Resources”
which is placed on the Intranet portal, by the source ,Vide-
oconference” itself, one succeeded to intensify the usage of
this technology and particularly to make it more efficient.

So-called company title is another internal communication
tool. It takes a form of a monthly published CAFIA Magazine
of which source is the above mentioned Intranet portal. CA-
FIA Magazine has being published since 2004, since 2008
then only in its electronic form. CAFIA employees can learn
there all about the current events at CAFIA, they can find
there for example matters of interest from the world of food,
personnell information, interviews with current and former
CAFIA employees etc.
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inspekce vyuZiva jako podpdrny prostiedek zlepseni interni
komunikace i spole¢na setkavani zaméstnancd. Tato setka-
ni méni atmosféru na pracovisti a zaméstnanci maji moznost
poznat osobné sveé kolegy, se kterymi se v mnoha pfipadech
setkavaji béhem roku pouze v ramci telefonické a e-mailové
komunikace.

SZPI| vSak nezapomina ani na zaméstnance byvalé — senio-
ry. Kazdoro¢né jsou poradany predvanocéni mitinky, kde se
vedeni Uradu setkava s byvalymi zaméstnanci, informuje je
o aktudlni situaci na SZPI ¢i novinkach ze svéta potravin.

5.2 Vzdélavani zamestnancd

Vzdélavani a rozvoj zaméstnanct byl v roce 2009 zajiStovan
v souladu se schvalenym planem vzdélavani, a to prede-
v&im prostiednictvim vzdélavacich instituci a agentur. Cast
odbornych vzdélavacich akcfi byla také zajistovana prostred-
nictvim vlastnich lektor( z fad zaméstnanct SZPI. V pribé-
hu roku byl v reakci na aktudlni vzdélavaci potreby zameést-
nanct plan doplnén o nékteré dalsi vzdélavaci akce.

Nejvétsi pozornost byla zaméfena na prohlubovani odbor-
nych znalosti a dovednosti zaméstnanct kontrolni sféry. Mezi
prioritni témata roku 2009 i nadale patfily kurzy specializu-
jici se na bezpecnost potravin a odborna skoleni k jednot-
livym kontrolovanym komoditam. V roce 2009 bylo celkem
62 zaméstnancl dikladné doskoleno v oblasti bezpecnosti
potravin, Skolenim pak byly splnény podminky pro obnoveni
platnosti certifikatu ,Auditor bezpecnosti potravin®, ktery je
vystavovan Ceskou spolednosti pro jakost.

Pocinaje rokem 2009 byly poprvé pro zaméstnance SZPI
realizovany kurzy, jejichZz potfeba vyplynula z provedeného
roéniho hodnoceni zaméstnanct. Stejné jako v prfedchozich
letech byla pozornost nejvice vénovana zvySovani komuni-

Tabulka 5.2 / Table 5.2

However, not only communication of changes and news is
concerned in internal communication. It is also the ability to
involve the targeted group, in this case formed by the CAFIA
employees, ,in the game®. Therefore the Czech Agriculture
and Food Inspection Authority uses also joint meetings of
employees as a supportive tool for improvement the internal
communication. These meetings change the atmosphere at
the workplace and the employees have a chance to meet
personally with their colleagues who they are used to ,meet”
in many cases only via a telephone and e-mail communica-
tion in the course of the year.

But CAFIA does not forget its former employees either — the
seniors. Each year pre-Christmas meetings are held where
the Authority management meets the former employees, in-
forms them about the current situation at CAFIA or about
news from the world of foodstuffs.

5.2 Personnel Training

In 2009, employee training and education programmes
were ensured in accordance with approved annual train-
ing plan, mainly by training institutions and agencies. Part
of specific educational activities was ensured by our own
lecturers. As a reaction on current educational needs of the
employees, the plan was gradually extended by new train-
ing activities.

The highest attention was paid to improving the special-
ized knowledge and skills of employees of the inspection
sphere. Courses aimed at food safety and specialized train-
ing sessions concerning individual inspected commodities
belonged to prior topics in 2009. In 2009, 62 employees
were thoroughly trained in the domain of food safety. By
means of the training, the conditions for renewing the valid-

Jazykové znalosti zaméstnancd ke dni 31. 12. 2009 / Language Skills of Employees as on Dec. 31, 2009

Anglicky jazyk Francouzsky jazyk Némecky jazyk
English language French language German language

Uroveri 1 — mirn& pokrogily 67 13 11

Level 1 — Pre-intermediate

Uroveri 2 — stfedné pokrocily 69 5 8

Level 2 — Intermediate

Uroveri 2 — vysoce pokrodily 35 3 6

Level 3 — Upper-intermediate

Celkem / Total 171 21 25
.5 Oblast lidskych zdroji 5 Human Resources
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kac¢nich dovednosti zaméstnancd, a to zejména prostied-
nictvim kurz( ,Komunikaéni dovednosti“ a ,Konflikty a jejich
feSeni“, déle se zaméstnanci Ucastnili kurz( zamérenych na
,Time & stress management*, prezenta¢ni dovednosti a kurzd
posilujicich kreativni techniky a rozhodovani. Zaméstnan-
clm, kterym bylo doporu¢eno zlepseni v oblasti pocitaco-
vych dovednosti, byl zfizen pfistup do e-learningového kurzu
,MS Word 2007“ a ,MS Excel 2007*.

Zameéstnanci SZPI se také Ucastnili mnoha prezencnich
i e-learningovych kurz(l poradanych Institutem statni spravy
a Ustavu zemédglské ekonomiky a informaci, jejichZ cilem
bylo zajisténi efektivniho rozvoje dovednosti a znalosti zamést-
nancUl a zvySeni efektivnosti i vykonnosti celého tradu.

SZPI i nadéle organizovala jazykové kurzy pro zaméstnan-
ce, kdy prispivala zejména na jazykovou vyuku v externich
kurzech.

V roce 2009 se celkem 3 293 zaméstnancl Ucastnilo
482 vzdélavacich akci. Souhrnné bylo na vzdélavani zamést-
nanct SZPI vynaloZeno 5 086 tis. K.

ity of the certificate for ,Food Safety Auditors” were fulfilled.
This certificate is issued by the Czech Society for Quality.

Starting from 2009, courses resulting from the performed
annual employee assessment were first executed. As in pre-
vious years, high attention was paid to increasing the com-
munication skills of employees, mainly through the cours-
es ,Communication Skills* and ,Conflicts and Their Solu-
tion“. Moreover, employees took part in the courses aimed
at ,Time and Stress Management*, presentation skills and
courses reinforcing creative techniques and decision-mak-
ing. Employees who were advised to improve in the area of
computer skills were enabled to take part in the e-learning
courses ,MS Word 2007 and ,MS Excel 2007*.

Moreover, CAFIA employees took part both in many regular
and e-learning courses organized by the Institute of State
Administration and the Institute of Agricultural Economics
and Information which were aimed at ensuring efficient devel-
opment of knowledge and skills of employees and enhancing
the efficiency and performance of the whole Authority.

CAFIA continued to organize language courses for employ-
ees, mainly by contributing to language education in exter-
nal courses.

In 2009, the total of 3,293 employees participated in
482 educational events. The costs expended on education
of CAFIA employees amounted to CZK 5,086,000.

5 Oblast lidskych zdrojd
52 Vzdelavani zaméstnancd
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Tabulka 6 / Table 6
Udaje o rozpottu pfijmi a vydaji (v tis. KE) / Revenue and Expenditure Budget (in thousands of [ZK)

Zavazné ukazatele Rozpocet schvaleny Rozpocéet po zménach Skutecnost
Binding indicators Approved budget Amended budget Actual figures

Prijmy OSS celkem /
Revenue of BPA total

z toho: pijmy z pojistnych néhrad a prevod /
of which: revenues from insurance indemnities 634
and transfers

Rozpocet vydajti /
Expenditure budget

1. Bézné vydaje OSS celkem /

1. Current expenditures of BPA total 800270 813422 812136

v tom: platy zaméstnancl a ostatni platby za
provedenou praci / Including: employee salaries 151 031 156 310 156 310
and other remuneration for work performed

ztoho - platy zaméstnancli /

. ) 149778 154 778 154 778
of which - employee salaries
- ostatni osobni vydaje / 19053 1070 1070
- other personnel costs
- odstupné / 0 460 462

- severance pay

povinné pojistné placené zaméstnavatelem /
compulsory insurance premiums paid by 51 350 53 050 53 050
the employer

prevod fondu kulturnich a socidlnich potfeb /
transfer to the Fund for Cultural and Social 2 996 3096 3096
Needs

UcCelové a ostatni bézné vydaje /

) . 94 893 100 966 99 680
single-purpose and other current expenditure
2. Kapitalové vydaje OSS celkem /
2. Capital expenditures of BPA total 81900 96658 86636
Uhrn vydajl / Summary of expenditures 332 170 350 080 348 772
(ta/and?2)
Pocet zaméstnanct / Number of employees 508 508 465,59
Prameérny plat (v K&) / Average salary (in CZK) 24 570 25390 27 678

6 Zprava o hospodareni 6 Report on the Financial Management
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Hlavni smér kontrolni ¢innosti SZPI se v roce 2009 odvijel od
dvou strategickych dokumentd: Viceletého narodniho pla-
nu kontrol CR 2007 - 2009 a Stfedn&dobé koncepce SZPI.
Zakladni obecné cile kontroly obsazené v téchto dokumen-
tech Ize struéné vyjadrit pojmy ,ochrana zdravi spotrebite-
le“, ,ochrana ekonomickych zajm{ spotiebitele®, ,zachovani
rovnych podminek na trhu pro vSechny provozovatele potra-
vinarskych podnikd“ a ,,vysoka odborna troven provadénych
kontrol“. Tyto uvedené cile byly v maximalni mife zohledné-
ny pfi tvorbé planu kontrol pro rok 2009, pfi jeho realizaci,
a rovnéz pfi realizaci kontrol mimoradnych. V oblasti zajisté-
ni bezpecnych potravin mély vyznamné postaveni tzv. kom-
plexni kontroly provozovatel potravinarskych podnikd.

V roce 2009 provedli inspektori SZPI celkem 34 806 vstu-
pU do provozoven potravinarskych podnik. Z tohoto celko-
vého poctu bylo 25 428 vstupl provedeno v maloobchod-
ni siti, 7 066 ve vyrobé, 1 861 ve velkoskladech a 151 na
ostatnich mistech (napf. v restauracich, pfi prfepravé apod.).
Bylo zjisténo celkem 4 581 nevyhovuijicich vzorkd potravin
a ostatnich vyrobkd. Pocty nevyhovujicich vzorkd dle zemé
plvodu byly nasledujici: 2 494 vzork(l pochézelo z CR,
1 247 bylo ze statll EU (mimo CR) a 431 ze tietich zem.
U 409 nevyhovuijicich vzorkd nebyl pdvod uveden. Relativné
vy&8i podet nevyhovuijicich vzorké byl péivodem z CR. To je
dano prevazujici tuzemskou produkci na nasem trhu, zejmé-
na u nékterych skupin vyrobkd (pekarskych, cukrarskych,
mlécnych, masnych, lahlidek atd.). Dal$im ddvodem miize
byt také vétsi mnozstvi kontrolnich mist potravin pochazeji-
cich z CR, oproti potravindm dovozovym.

Z pohledu jednotlivych komodit pak byla nejvyssi procenta
nevyhovuijicich vzorkd zjisténa u ¢okolad a cukrovinek (59 %),
vina (49 %), ryb a vodnich Zivocicht (41 %), téstovin (39 %),
zeleniny (88 %), mrazirenskych vyrobkd (38 %), zmrzlin
a mrazenych krém0 (37 %), hub (85 %), masa — masnych
vyrobkU (85 %) a zviastni vyzivy (34 %).

V roce 2009 prijala SZPI celkem 2 383 podnétl, cozZ je
0 491 podnétl méné nez v roce 2008. 567 podnétl bylo pi-
jato jako anonymnich. Z celkového poctu podnétl jich bylo
756 vyhodnoceno jako opravnénych, 1 182 jako neopravné-
nych, zbyvaijici &ast zatim neni uzaviena nebo byly podnéty
feSeny napriklad postoupenim k doreSeni pfimo provozova-
teli potravinarského podniku. Nej¢astéjsim predmétem pod-
nétl byla nevyhovuiici jakost potravin, bezpec¢nost potravin,
prodej potravin s proslou dobou pouzitelnosti ¢i neoznace-
ni pro$lé doby minimalni trvanlivosti, hygienické nedostatky
v prodejnach a nevyhovuiici ozna¢ovani potravin.

Z hlediska komodit se podnéty nejCastgji tykaly masa
a masnych vyrobkd, pekarskych vyrobkd, miécnych vyrob-
Kk, drlibezarskych vyrobk{ a vajec, cukrovinek a ¢okolady,

The main direction of CAFIA inspections in 2009 was
based on two strategic documents: the Multi-Annual Na-
tional Control Plan in the CR for 2007 — 2009 and CAFIA
Mid-Term Strategy. Fundamental inspection aims men-
tioned in these documents could be summarized by the
following concepts: consumer health protection; protec-
tion of consumer’s economic interests; preservation of
equal market conditions for all food business operators;
highly professional level of inspections. These aims were
maximally respected during the preparation of the control
plan for 2009, during its implementation as well as dur-
ing the implementation of ad-hoc inspections. Complex in-
spections at food business operators played a significant
role in ensuring food safety.

In 2009, CAFIA inspectors made a total of 34,806 entries to
establishments of food business operators. Of this number,
25,428 were made in the retail network, 7,066 in produc-
tion, 1,861 in wholesale warehouses, and 151 elsewhere
(e.g. in restaurants, during transportation etc.). A total of
4,581 unsatisfactory samples of food and other products
was revealed. Numbers of unsatisfactory samples accord-
ing to the country of origin were as follows: 2,494 samples
originated in the CR, 1,247 samples in the EU (excluding the
CR) and 431 in third countries. The origin was not specified
at 409 unsatisfactory samples. A relatively higher number of
unsatisfactory samples originated in the CR. It is given by
the prevailing domestic production on the Czech market,
in particular at certain commaodities (bakery products, con-
fectionery products, milk products, meat and delicatessen
products etc.). Another reason is that Czech food passes
through a higher number of inspection areas whereas im-
ported foodstuffs do not.

As regards individual commodities, the highest percent-
age of unsatisfactory samples was detected at chocolate
and confectionary products (59 %), wine (49 %), fish and
aquatic animals (41 %), pasta (39 %), vegetables (38 %), fro-
zen products (38 %), ice-creams and frozen creams (37 %),
mushrooms (35 %), meat and meat products (35 %), and
food for particular nutritional uses (34 %).

In 2009, CAFIA received 2,383 suggestions which is
491 less than in 2008. Of this number, 567 of the sugges-
tions received were anonymous. Of the total, 756 sugges-
tions were assessed as justified, 1,182 as unjustified, while
the remaining suggestions have not yet been assessed or
suggestions have been solved e.g. by submitting to final
resolving directly to the food business operator. The sug-
gestion very often related to poor food quality or food safe-
ty, sale of food with expired use by date or failing to label
best before date, hygiene deficiencies in stores and inap-
propriate labelling.
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studené kuchyné, nealkoholickych néapojt a ¢erstvého ovo-
ce. SZPI uloZila v roce 2009 celkem 15 870 zakaz( v celko-
vé vySi 36 387 921 K¢&.

SZPI je ¢lenem tzv. Systému rychlého varovani pro potraviny
a krmiva (RASFF) spravovaného Evropskou komisi. V ram-
ci Ceské republiky vykonava funkci narodniho kontaktni-
ho mista, které je v pohotovosti 24 hodin denné, vcetné
vikend( a svatkd. Jeho Ukolem je zprostfedkovani vymeény
informaci o rizikovych potravinach, krmivech a materidlech
prichazejicich do styku s potravinami. Informace v podobé
oznameni z kontaktnich mist jednotlivych &lenskych sta-
t0 jsou shromazdovany Evropskou komisi a odtud jsou co
nejrychleji pfedavany dale na védomi vS§em kontaktnim mis-
tam systému. V roce 2009 prijala Ceska republika celkem
117 origindlnich oznamenli, z toho 78 oznameni spadalo do
kompetence SZPI. Vyrazné vyssi pocet oznameni byl prijaty
béhem mésice dubna.

V ramci legislativni ¢innosti zasilala SZPI své pfipominky ke
Strnécti zakondm. Mezi nejvyznamnéjsi patrily: navrh zakona
o kontrole, navrh novely zakona o ochrané verejného zdravi,
o spotiebnich danich, o spravé dani a poplatkd, obchodniho
zakoniku, o Celni spravé a novela zakona o rostlinolékarské
péci. SZPI se rovnéz podilela na novelizaci 38 provadécich
vyhlasek k rliznym zéakondm a zapojila se i do pripominkoveé-
ho fizeni v ramci tvorby pravnich predpist ES.

V roce 2009 bylo pravomocné skonceno 2 247 sprav-
nich fizeni, v nichZ byly ulozeny pokuty v celkové vysi
27 050 896 K&. V porovnani s rokem 2008 doslo ke snizeni
celkové vySe ulozenych pokut o 12 857 804 K&. V ramci
odvolacich fizeni bylo vydano 119 pravomocnych rozhod-
nuti, z nichz v 86 pripadech bylo podané odvolani zamitnu-
to, ve 13 pfipadech bylo rozhodnuti organu prvniho stupné
zmeénéno a 20 rozhodnuti bylo zruseno a vraceno prislusné-
mu inspektoratu k novému projednani a rozhodnuti.

Rok 2009 byl pro SZPI ve znameni UspéSné spoluprace
s Uradem pr&imyslového viastnictvi pfi kontrole dodrzova-
ni prav dusevniho vlastnictvi k ochrannym znamkam potra-
vinarskych vyrobk(, chranénym zemépisnym oznacenim
potravin a chranénym oznacéenim plvodu potravin. Nava-
zala na dosavadni spolupraci s Ministerstvem primyslu
a obchodu CR v piipadech tykajicich se zjisténi nekalych
obchodnich praktik. SZPI je také ¢lenem Celostatni radiac-
ni monitorovaci sité a spolupracuje se Statnim uradem pro
jadernou bezpecnost v monitorovani radioaktivni kontami-
nace na celém tzemi CR.

Cilem mezinarodni spoluprace SZPI je predevsim sdileni
a vyména informaci v oblasti bezpecnosti potravin, sezna-
meni se s aktualnimi trendy prostrednictvim Ucasti na vzde-

As to commodities, suggestions mostly related to meat
and meat products, bakery products, milk products, poul-
try products and eggs, confectionaries and chocolate,
delicatessen products, soft drinks and fresh fruit. In 2009
CAFIA imposed a total of 15,870 bans amounting to CZK
36,387,921.

CAFIA is a member of the so-called Rapid Alert System for
Food and Feed (RASFF) administered by the European Com-
mission. Within the Czech Republic, CAFIA is the National
Contact Point which is ready for 24 hours a day, weekends
and holidays included. Its task is to mediate exchange of in-
formation on dangerous foodstuffs, feeding stuffs and food
contact materials. Information in the form of notifications
from the contact points in individual member countries is
collected by the European Commission from where there it
is handed as fast as possible to all contact points of the sys-
tem for information. In 2009, the Czech Republic received
a total of 117 original notifications, of which 78 notifications
came under responsibilities of CAFIA. A noticeably higher
number of notifications was received during April.

Within the scope of legislative work, CAFIA sent its com-
ments on 14 Acts. The most significant were: Draft of Act
on Control, Draft Amendment to Act on Public Health Pro-
tection, on Excise Taxes, on Administration of Taxes and
Fees, Commercial Code, on Customs Administration and
Amendment to Act on Plant Protection Service. CAFIA also
participated in amendments of 38 implementary Decrees to
various Acts and was also engaged in the commenting pro-
cedure in relation to the creation of EC legislation.

There were 2,247 administrative procedures definitely termi-
nated in 2009, in which fines amounting to CZK 27,050,896
were imposed. In comparison with 2008, the sum of fines
imposed in 2009 dropped by CZK 12,857,804. Within the
appellate procedure, 119 final orders were issued, of which
the submitted appeal was rejected in 86 cases, the decision
of the body of the first instance was amended in 13 cases
and 20 decisions were repealed and returned to the relevant
Inspectorate for reconsideration and new decision.

In 2009, CAFIA continued in successful cooperation with the
Industrial Property Office in checking the observance of in-
tellectual property rights related to trademarks of food prod-
ucts, protected geographical indications of foodstuffs and
protected geographical designations of origin. CAFIA car-
ried on in existing cooperation with the Ministry of Industry
and Trade of the Czech Republic in cases that concerned
revealing unfair trade practices. CAFIA is a member of the
Nationwide Radiation Monitoring Network and cooperates
with the State Office for Nuclear Safety in monitoring of ra-
dioactive contamination on the whole territory of the CR.
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lavacich akcich, konferencich a stazich, plnéni konkrétnich
Ukold vyplyvajicich napt. ze Glenstvi CR v EU, aktivni ovliv-
novani tvorby mezinarodnich norem a standardd a v nepo-
sledni fadé i prezentace SZPI jako odborné fundovaného
a moderniho spravniho Uradu. Kladné byla hodnocena
i UGast odbornikd SZPI na misich TAIEX, kdy v ramci vzdé-
lavacich akci predavali zkugenosti kolegdim ze tretich zemi.
V ramci studijni cesty navstivili SZPI i zastupci z provincie
Guangxi z Cinské lidové republiky. K 30. vyrodi existence
RASFF se v Bruselu uskutec¢nila konference, které se ztucast-
nili i zastupci SZPI. | nadale udrzuje SZPI aktivni spolupraci
s Mezinarodni organizaci pro révu a vino (O.1.V.), jejiz vyznam
v Clenskych zemich EU dlouhodobé nabyva na vyznamu.
Rovnéz aktivné pristupuje k moznostem, které nabizeji nék-
teré evropskeé instituce v oblasti vzdélavani a skolent.

SZPI vénuje dlouhodobé znacnou pozornost komunika-
ci s vefejnosti, at’ uz se jedna o spotrebitele, podnikatele,
média nebo jiné instituce ¢i organizace. Proto klade velky
ddraz na kvalitu svych webovych stranek, které spliuiji pris-
nou metodiku webové pristupnosti. Veskeré informace jsou
tak zpfistupnény i zdravotné postizenym obcantm. V roce
2009 byl v ramci zkvalitiovani sluzeb webu SZPI proveden
jeho upgrade, ktery zahrnoval i Upravu struktury. Byla zfize-
na rubrika ,Nejcastéjsi dotazy“, ktera je pro snadnéjsi ori-
entaci rozélenéna do dvou sekci — na dotazy spotfebitell
a podnikatelt. Nové byla vytvorena i rubrika ,Informace pro
novinare“, kam byly zaclenény tiskové zpravy a podrubrika
k nékterym kauzam probiranym v médiich. Jiz zavedena
rubrika ,Anketa“ se presunula na viditelngjsi misto a stala
se tak pro navstévniky webu pristupnéjsi. V roce 2009 pat-
fily mezi nejnavstévovangjsi rubriky ,Potravinovy koutek®,
LPravni predpisy”, ,Volna mista“, ,Pristupy ke kontrole“
a ,Aktuality”.

SZPI je vazana zakonem ¢. 106/1999 Sb., o svobodném
pristupu k informacim, ktery kazdému ob&anu Ceské repub-
liky dava pravo dotazovat se na cokoliv z &innosti Uradu.
V roce 2009 SZPI takto zaevidovala 2 006 dotazll, pficemz
nejvetsi ¢ast byla vyfizena oddélenim komunikace Ustred-
niho inspektoratu (1 880 dotazll). Nejvice dotazli na SZPI
adresovali podnikatelé, zajimali se hlavné o podminky dovo-
Zu potravin ze tretich zemi ¢i obecné o podminky prodeje
potravin. Spotrebitelé pak vétSinou zadali o doplnuijici infor-
mace k zavadnym potravinam, o nichzZ se doslechli z médif
¢i si 0 nich precetli na nasich webovych strankach. V roce
2009 si SZPI obdobné jako v roce 2005 nechala vypraco-
vat sociologicky vyzkum zaméreny na chovani ¢eskych spo-
tfebitel(. SZPI komunikuje s vefejnosti také prostfednictvim
médii. Tento komunikaéni kanal je vzhledem k svému dosa-
hu tim nejefektivnéjsSim, a to zvlasté v pripadech, kdy je nut-
né verejnost varovat pred nebezpecnou potravinou. Infor-

International cooperation is aimed at sharing and exchang-
ing information in the field of food safety, acquainting with
new trends through participation in training events, confer-
ences and study stays, fulfilling assigned tasks stemming
from the EU membership, influencing the creation of inter-
national standards and, last but not least, presenting CA-
FIA as a respectable and modern authority. The presence
of CAFIA experts at TAIEX missions was seen as benefi-
cial while they provided advice to colleagues from non-EU
countries at training sessions. Within the study visit, rep-
resentatives from the Guangxi province from the People’s
Republic of China visited CAFIA as well. On the occasion
of the 30" anniversary of RASFF existence, a conference
took place in Brussels where also CAFIA representatives
took part. CAFIA continued in active cooperation with the
International Organization of Vine and Wine (O.l.V.), an in-
stitution with growing importance in EU member states.
CAFIA also takes an active approach to possibilities in the
field of education and training.

The Czech Agriculture and Food Inspection Authority pays
a high attention to communication with the public in the
long run, no matter if a consumer, an entrepreneur, media or
other institutions or organizations are concerned. Therefore
also CAFIA puts emphasis on quality of its website which
comply with a strict methodology of web accessibility. All in-
formation is also published in a form approachable for the
handicapped fellow citizens. In order to enhance quality of
CAFIA website, their upgrade was implemented in 2009 and
it included restructuring as well. The brand new section ,Fre-
quently Asked Questions®, where CAFIA publishes answers
on questions asked by general public, is for better orienta-
tion divided into two sections — questions that are interesting
for consumers and questions asked by entrepreneurs. The
section ,Press releases* where the press releases and sub-
section ,We explain“ were incorporated, was also newly cre-
ated. There are provided more detailed information related
to some cases discussed in media. The formerly established
section “Inquiry” was shifted to a more visible plae and so
it became more accessible for the visitors of our website.
In 2009, ,Food Corner”, ,Legislation®, ,Jobs*, ,Approaches
to Inspection” and ,News" belonged to the most visited sec-
tions.

CAFIA is bound by the Act No. 106/1999 Caoll., on Free Ac-
cess to Information which provides to every Czech citizen
the right to ask about anything from the activities of the Au-
thority. In 2009, CAFIA registered in this way 2,006 inquiries;
major part was settled by the Communication Unit of the
Headquarters (1,880 inquiries). Most inquiries were sent to
CAFIA by entrepreneurs, mainly interested in conditions reg-
ulating the import of foodstuffs originating in third countries
or general conditions of the sale of foodstuffs. The consum-
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mace o téchto pripadech SZPI zverejiiuje formou tiskovych
zprav, v roce 2009 jich vydala 36.

SZPI vnima jako jeden z dulezitych motivacnich nastrojli také
interni komunikaci, ktera je jednim z klic¢ovych prvkd fizeni
procest uvniti organizace. Vzdélavani a rozvoj zaméstnan-
cl byl v roce 2009 zajistovan v souladu se schvalenym pla-
nem vzdélavani, a to predevsim prostrednictvim vzdélava-
cich instituci a agentur. Nejvétsi pozornost byla zamérena na
prohlubovani odbornych znalosti a dovednosti zaméstnancl
kontrolni sféry. Mezi prioritni témata roku 2009 i nadale pat-
fily kurzy specializujici se na bezpecnost potravin a odborna
Skoleni k jednotlivym kontrolovanym komoditam.

ers then mostly asked for additional information to foodstuffs
harmful to health, about which they had heard in the media
or had read about them on our website. In 2009, similarly
to 2005 CAFIA got a sociological survey carried out aimed
at behaviour of Czech consumers. The Czech Agriculture
and Food Inspection Authority also communicates with the
public by means of media, this communication channel is
with regard to its impact the most efficient one, particularly
when it is necessary to warn the public against a dangerous
foodstuff. CAFIA publishes information about these cases
by means of press releases; in 2009 it issued 36 of them.

The Czech Agriculture and Food Inspection Authority under-
stands the internal communication as one of the important
motivation tools, it is also one of the key elements of man-
agement of the processes within the organization. In 2009,
employee training and education programmes were ensured
in accordance with the approved annual training plan, main-
ly by training institutions and agencies. The highest atten-
tion was paid to improving the specialized knowledge and
skills of employees of the inspection sphere. Courses aimed
at food safety and specialized training sessions concerning
individual inspected commodities belonged to prior topics
in 2009.
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Zkratky a vysvetlivky

Abbreviations and Explanations




ABPs Animal by Products
AGES Agentur fiir Gesundheit und Erndhrungssi-
cherheit
Rakouska agentura pro zdravi a bezpecnost potravin ~ Austrian Agency for Health and Food Safety
ANUGA Mezinarodni potravinarsky veletrh v Koliné nad International trade fair for food and drink technology
Rynem (SRN) in K8lIn am Rhein (Germany)
BPA Body of Public Administration
CAFIA Czech Agriculture and Food Inspection Authority
CAI Czech Accreditation Institute
CFJ/g Colony-Forming Unit
CG Coordination Group
COREPER Comité des représentants permanents des
gouvernements des Etats membres de PUE Committee of Permanent Representatives in the
VWbor stélych zastupct viad ¢lenskych statd EU European Union
CR Czech Republic
CSL Ustredni védecka laboratof Central Science Laboratory
\Wykonna agentura britského ministerstva zivotniho Executive agency of the British Ministry of the
prostredi, potravin a venkova Environment, Food and Rural Affairs
CZ PRES Predsednictvi CR Radé EU v 1. pololeti r. 2009 Czech Presidency to the European Council in the
first half of 2009
CzZK Official Czech currency
CIA Cesky institut pro akreditaci
(o] ] Ceska republika

€SN EN ISO/IEC 17025

Norma stanovuiici vSeobecné pozadavky posuzovani
shody na zpUsobilost zkusebnich a kalioracnich
laboratofi provadeét zkousky a kalibrace, véetné
vzorkovani, které jsou provadény pomoci metod
akreditace pro oblast kalibracnich laboratofi

Standard laying down general requirements for
assessing the competence of testing and calibra-
tion laboratories to perform tests and calibrations,
including sampling which are carried out by methods
accredited for the area of calibration laboratories

DG AGRI Generalni feditelstvi pro zemédélstvi a rozvoj ven- Directorate General for Agriculture and Rural Deve-
kova lopment
DG SANCO Generalni feditelstvi pro zdravi a ochranu spotfebitele  Directorate General for Health and Consumers
DIN Deutsches Institut fiir Normung e. V
Némecky institut pro normalizaci German Institute for Standardization
DRRR Deutsches Referenzbiiro fiir Lebensmittel-
Ringversuche und Referenzmaterialie
Neémecka referencni kancelar pro kruhoveé testy German Reference Office for Round Tests of Food-
potravin a referencni materialy stuffs and Reference Materials
EC European Commission or European Communities
EFSA Evropsky uUrad pro bezpecnost potravin European Food Safety Authority
EK Evropska komise
ES Evropska spolecenstvi
EU Evropska unie European Union
EUCS Spole¢na evropska studie zamérena na analyzy European Collaborative Study on Cigarette Smoke
cigaretoveho koure Analysis
FAO Organizace OSN pro vyzivu a zemédélstvi Food and Agriculture Organization
FAPAS The Food Analysis Performance Assess-
ment Scheme
Mezinarodni testovani zplsobilosti laboratofi — che- International laboratory proficiency testing schemes
mické analyzy — chemickeé rozbory potravin — chemical analyses — chemical analyses
FIT-PTS Metody izotopoveé analyzy potravin — Programy Food analysis using Isotope Techniques
zkouseni zplsobilosti — Proficiency Testing Scheme
FLEP Sdruzeni zastupct evropskych inspekénich organd,  Food Law Enforcement Practitioners

které uplatnuiji potravinarské zakony v praxi
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FVO Potravinovy a veterinarni Urad Food and Veterinary Office

GC/MS Plynovy chromatograf s hmotnostnim spektrometrem  Gas chromatograph with mass spectrometer

GeMMA Genetically Modified Material Analysis

Scheme

Testovani zpUsobilosti laboratofi provadéjicich Testing of laboratories performing analyses of geneti-
analyzy geneticky modifikovanych materidl(i cally modified materials

GIDA Mezinarodni potravinarsky veletrh v Istanbulu International Food Products and Processing
(Turecko) Technologies Exhibition in Istanbul (Turkey)

GM Geneticka modifikace Genetic modification

GMO Geneticky modifikované organismy Genetically modified organisms

GRC Generalni feditelstvi cel

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

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

CHOP Chranéné oznaceni plvodu

CHzO Chranéné zemeépisné oznaceni

IAFS Posileni implementace acquis v oblasti dozoru Improved Implementation of Acquis in the Area of
nad bezpecnosti potravin Food Safety

ICT Institute of Chemical Technology in Prague

IP Inspected Person

IP telefonie Prenos hlasového (telefonniho) signalu prostrfednic-
tvim pocitacoveé sité vyuzivajici Internet Protokol

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

ter network using the Internet Protocol

IRMS |zotopovy hmotnostni spektrometr Isotopic Ratio Mass Spectrometry

KLASA Ministerstvo zemédélstvi touto znackou v ram- The Ministry of Agriculture awards this label to
ci Narodniho programu pro podporu domacich selected domestic food and agricultural produ-
potravin ocenuje vybrané tuzemskeé potravinarske cts within the National Programme for Support of
a zemeédélské vyrobky Domestic Foodstuffs

KO Kontrolovana osoba

KTJ/g Kolonie tvorici jednotky

LC/MS/MS Kapalinovy chromatograf s hmotnostnim spektrome-  Liquid chromatograph with mass spectrometer on
trem na principu trojitého kvadrupolu the principle of triple quadruple

MTZL Mezilaboratorni testovani zplsobilosti laboratoff Inter-laboratory testing of laboratory qualification

N Nevyhovuijici hodnocené Sarze Non-complying batches

NCP National Contact Point

NIPH National Institute of Public Health

NKM Narodni kontaktni misto

NMR Nukledarni magneticka rezonance Nuclear magnetic resonance

NRL Narodni referencni laborator National reference laboratory

OAP Plvod zemédélskych produkt( Origin of agricultural products

0SS Organizacni slozka statu

O.LV. Mezinarodni organizace pro révu a vino International organisation for vine and wine

PDO Protected Designation of Origin

PGI Protected Geographical Indication

RASFF Systém rychlého varovani pro potraviny a krmiva Rapid Alert System for Food and Feed

RI Research Institute

RKS Resortni koordinacni skupina

RR séja Oznaceni genetické modifikace u soji
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RR soya Roundup Ready soya
Indication of genetic modification of soya
SCoFCAH Staly vybor pro potravinovy fetézec a zdravi zvirat Standing Committee on the Food Chain and Animal
Health
SNIF-NMR Nuklearni magneticka rezonance izotopovych Site-Specific Natural Isotope Fractionation — Nuclear
pomert Magnetic Resonance Spectroscopy
SOLVIT Systém feseni problémd na vnitfnim trhu EU Effective problem solving in the internal market
SONS State Office for Nuclear Safety
SR Slovenska republika Slovak Republic
suJB Statni Urad pro jadernou bezpecnost
SVFA SR State Veterinary and Food Administration of the
Slovak Republic
Svi State Veterinary Institute
svU Statni veterindrni Ustav
SZPI Statni zemédélska a potravinarska inspekce
SVPS SR Statna veterindrna a potravinova sprava Slovenskej
republiky
TAIEX Urad pro technickou pomoc a vyménu informaci Technical Assistance and Information Exchange
(pfi Evropské komisi)
VI1 Doklad pro dovoz vina, hroznové Stavy Certificate for import of wine, vine juice or must into
nebo hroznového mostu do ES the EC
VPZP Vedlejsi produkty Zivocigného plvodu
VSCHT Vysoka Skola chemicko-technologicka v Praze
vU Vyzkumny Ustav
VWA Voedsel en Waren Autoriteit
Nizozemska agentura pro bezpecnost potravin Food and Consumer Product Safety Authority
a spotrebniho zbozi (the Netherlands)
4] Zdravotni Ustav
3-MCPD 3-monochlorpropan-1,2-diol 3-monochlorpropan-I,2-diol
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