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Vazeni pratelé,

kazdé obdobi pfinasi fradu vyzev, Ukold a cild. Jinak tomu neby-
lo ani v roce 2015. Statni zemédélska a potravinaiska inspekce,
jako pilif systému Uredni kontroly potravin v Ceské republice,
znovu dokazala své schopnosti a z vysledkd uvedenych v této
zpraveé je zjevné, ze maximalné vyuzila svych lidskych i financ¢-
nich zdrojd pro ochranu zajmd spotrebiteld a také poctivé
podnikajicich provozovateld potravinarskych podnikd. Je sice
stale co zlepSovat a nespokojenost s vlastnimi vysledky ¢i kritika
sebe sama je v konec¢ném disledku pozitivni pro budoucnost,
realita roku 2015 vsak byla skute¢né pfi pohledu zpét velmi
uspokojiva a kvalita i kvantita odvedené prace byla na vysoké
Urovni. Zaznamenali jsme celou fadu historicky vyjimeénych
dat, nemohu napriklad nezminit rekordni pocet provedenych
kontrol nebo rekordni vysi pravomocné ulozenych pokut i s vé-
domim toho, Ze pokuta neni cil, ale prostredek k dosazeni cile
a tim jsou kvalitni a bezpecné potraviny.

To bylo umozZnéno také diky vizionarské personalni politice
ministerstva zemédélstvi, protoze se cilené navysil pocet ze-
jména inspektory, ktefi kazdodenné provadéiji Uredni kontroly
v terénu. Tento fakt se pozitivné promitnul do vysledkd Gradu
a objektivné ho posilil z hlediska zdrojd. Nejen vyse uvedeny
krok, ale celkova Uroven vzajemné komunikace a spoluprace
s MZe, spolecné feseni vznikajicich problémd a moznost
dUstojné vymeény nazord je to, Ceho si velmi vazim a vérim, ze
se bude v nastoleném trendu pokracovat.

Dear friends,

Every period brings a number of challenges, tasks and goals.
The year 2015 was not any different in that. The Czech Agri-
culture and Food Inspection Authority, as a pillar of the system
of official controls of foodstuffs in the Czech Republic, again
demonstrated its capabilities and from the results presented in
this report it is clear, that we used human and financial resourc-
es to the maximum extent to protect the interests of consumers
and honest food business operators. While there is still room
forimprovement and dissatisfaction with one’s own results or
criticism of oneself is ultimately positive for the future, looking
back, the reality of 2015 was actually very satisfactory and the
quality and quantity of work was on a high level. We saw a wide
range of exceptional historical data, for example, | can mention
the record number of inspections carried out or the record
amount of lawfully imposed fines, even knowing that fines are
not the goal but means to achieve an objective which is high
quality and safe food.

This was also made possible thanks to the visionary personnel
policy of the Ministry of Agriculture, because it specifically
increased especially the number of inspectors who carry out
official inspections in the field. This fact was positively reflected
in the results of the Authority and objectively strengthened itin
terms of resources. Not only the above step, but the overall le-
vel of mutual communication and cooperation with the Ministry
of Agriculture, common solutions to emerging problems and
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Cela tfetina vykonu Ufadu se orientovala na kontrolu povinnosti
vyplyvajicich z potravinového prava v provozovnach spolec-
ného stravovani. Ke kontrole této ¢asti potravinaiské produkce
jsme byli zmocnéni posledni U¢innou novelou zédkona o potra-
vinach a tabakovych vyrobcich od 1. 1. 2015. Jiz prvni kontrolni
materidly jasné prokazovaly velmi nizkou Uroven elementarnich
znalosti zakladnich poZadavkd potravinafskych predpisd téchto
provozovatel¥ a bohuzel tento stav v pribéhu roku nedoznal
zmény. Naopak se inspektofi dnes a znovu presvédcovali

o tom, Ze situace je skutecné Spatna a velmi tristni a mimo jiné
byli nuceni zakazat uzivani prostor ve vice nez 140 pfipadech,
coz je alarmujici ¢islo. Jako reakci na Casto Sokuiici zjisténi
inspektory, ze je pfimo ohroZovano zdravi spotfebiteld, jsme se
rozhodli do uZivatelsky velmi oblibené aplikace www.potraviny-
napranyri.cz v¢lenit sekci Uzaviené provozovny, kde se kazdy
uzivatel mdze seznamit s realnym stavem diky popisu situace

a fotodokumentaci. Vlysledky jasné ukazaly, ze tento segment
trhu je pro spotrebitele nejrizikovéjsi a v budoucnu je mu treba
vénovat zvySenou pédi.

Mnoho sil a energie bylo vénovano aplikaci sluzebniho zakona
do praxe v podminkach inspekce. Podarilo se nam vyporadat
se s radou novych a nevyzkousenych postupU a krokd, vytvorit
fadu novych vnitfnich pfedpisy, které se doslova dotykaly ka-
zdého zaméstnance, a zvladnout vyrazny nardst s tim spojené
administrativy. Také jsme aktivné spolupracovali s MZe a velmi
intenzivné se v prObéhu celého roku podileli na novelizaci kli-
Covych pravnich predpisl, a to zejména zakona o potravinach
a tabakovych vyrobcich a zakona o vinohradnictvi a vinafstvi.
Na konecné znéni obou predpisl si vsak musime pockat do
roku 2016.

Zavérem chci podékovat vsem kolegdm v Uradu odvadéjicim
skvélou praci, a to bez ohledu na jejich konkrétni roli v celém
systému fungovani, protoze diky nim se Statni zemédélské

a potravinarské inspekci dari napliovat svoji roli.

Martin Klanica
Ustfedni feditel

the possibility of a dignified exchange of ideas is what | really
appreciate, and | believe that this trend will continue.

One third of the performance of the Authority was focused on
the inspection duties arising from food law in public catering
facilities. We were mandated to the inspection of this part of
food production by the last effective amendment of the Act on
Foodstuffs and Tobacco Products of 1 January 2015. The first
control materials clearly showed very low levels of elementary
knowledge of the basic requirements of food reqgulations for
such business operators and, unfortunately, this situation did
not change during the year. On the contrary, the inspectors
were now and again persuaded that the situation is really bad
and very dismal, and among other things, they were forced to
ban the use of premises in more than 140 cases, which is an
alarming figure. In response to the often shocking inspectors’
findings that directly threatened the health of consumers,

we decided to include a Closed premises section of the very
popular application www.potravinynapranyri.cz , where any
user can get acquainted with the real conditions thanks to the
description of the situation and photo documentation. The
results clearly showed that this segment of the market is risky
for the consumer and in the future it should be paid increased
attention to it.

Much strength and energy was devoted to the application of
the Civil Service Act into practice in terms of inspection. We
managed to deal with a range of new and untested methods
and steps to create a series of new internal regulations that liter-
ally touched each employee, and handle a significant increase
in the associated administration. We also actively cooper-

ated with the Ministry of Agriculture and contributed to the
amendment of key legislation intensively throughout the year,
especially the Act on Foodstuffs and Tobacco Products and the
Wine and Viniculture Act. However, we have to wait until 2016
for the final wording of the two reqgulations.

In conclusion, | want to thank all my colleagues in the Authority
for doing an excellent job, regardless of their specific role in the
functioning of the whole system, because thanks to them, the
Czech Agriculture and Food Inspection Authority is successful-
ly fulfilling its role.

Martin Klanica
Director General
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2.1

Kontrolni ¢innost

2.1.1

Zaméreni kontrolni éinnosti v roce 2015

SZPljev Ceské republice jedinym dozorovym organem, ktery
ma kontrolu potravin a tabdkovych vyrobkd jako svoji hlavni
ajedinou funkci. S ohledem na ddleZitost zachovat na eském
trhu vysokou miru bezpecnosti a kvality potravin umoznuje tato
vysoka specializace soustredit veskeré sily SZPI pouze do vyse
uvedené oblasti a vyuzivat pfidélené prostfedky nejen k vlastni
kontrole, ale také se intenzivné vénovat vyvoji novych kontrol-
nich postup’ a metod.

Kontrolni ¢innost SZPI v roce 2015 vychazela ze zasad obsa-
zenych v Jednotném integrovaném viceletém vnitrostatnim
planu kontrol CR pro léta 2013 - 2015. Druhym strategickym
dokumentem, ktery dale specifikoval zaméreni a rozvoj kontrol-
ni &innosti SZPI byla Strednédoba koncepce SZPI.

Zcela novym aspektem byla v roce 2015 Ufedni kontrola vyko-
navana SZP| u provozovateld potravinaiskych podnikd (PPP)
pUsobicich ve sféfe spolecného stravovani. V této oblasti ma
SZPl od 1. 1. 2015 totozné kompetence jako organy ochrany
verejného zdravi. Na konci roku 2014 bylo dohodnuto, ze
inspektoraty SZPIl a KHS si rozdéli PPP pUsobici ve spole¢ném
stravovani tak, aby u nich nedochazelo ke zbyte¢nému rdstu
administrativni zatéZe a soucasné aby byl zajistén vykon
kontroly u kazdého PPP. Tento sektor byl tedy rozdélen az

na jednotlivé provozovny mezi vyse zminéné organy dozoru.

Tato zména vyznamné zasahla do organizace Ufednich kontrol.
Pocatkem roku 2015 bylo vedenim SZPI stanoveno, Ze pfiblizné
jedna tfetina ze vsech kontrol vykonanych v roce 2015 bude
vykonana u PPP v sektoru spoleéného stravovani. Tohoto cile
se podarilo dosdhnout, byt za cenu mirného snizeni kontrol
PPP v sektoru maloobchodu, nebot personalni posileni SZPI
zatim neodpovida vyse uvedené kompetenéni zméné, kterou
definoval pravni fad.

Velmi znepokojivé pak byly i vysledky kontrol vykonanych
zejména v restauracich. Priblizné jedna tfetina kontrol proka-
zala poruseni zakonnych pozadavkd na provozni nebo osob-
ni hygienu PPP a jejich zaméstnancU. Ve stovkach pripadd
pak byla dana provozovna s ohledem na zavazné nedostatky
v hygienickych poZadavcich ulozenym opatfenim uzaviena
do zjednani napravy. Rada t&chto nedostatkd byla nejen

v rozporu s hygienickymi predpisy, ale byly takového cha-
rakteru, Ze se Ize domnivat, ze dodrzovani odpovidajicich
hygienickych navykd neni mnoha PPP vlastni a jenom tézko

2.1

|
Inspection activities

2.1.1

Focus of inspection activities in 2015

CAFIA is the sole supervisory body in the Czech Republic
whose chief and sole function is to inspect foodstuffs and
tobacco products. Due to the importance of maintaining

a high degree of food safety and quality on the Czech market,
this high specialisation allows the Authority to concentrate all
its efforts solely on the aforementioned areas and utilise its
allotted resources not only for its own inspection activities, but
also to work intensively on the development of new inspection
procedures and methods.

Inspection activities carried out by CAFIA in 2015 were based
on the principles contained in the Single Integrated Multi-
-Annual National Control Plan for the Czech Republic for the
Years 2013-2015. The second strategic document that con-
tinues to specify the focus and development of CAFIA control
activities was the CAFIA Medium-Term Concept.

A completely new aspect in 2015 was the official control exer-
cised by CAFIA for food business operators (FBO) operating
in the sphere of public catering. In this area CAFIA has had the
same competence as public health authorities since 1 January
2015. At the end of 2014 it was agreed that the inspectorates
of CAFIA and RHS would divide the FBOs working in public
catering, in such a way that they avoid the unnecessary growth
of administrative burdens and at the same time ensure the
performance of inspections on each FBO. This sector was
divided up into individual establishments between the above
mentioned supervisory authorities.

This change significantly affected the organization of official
controls. In early 2015, the management of CAFIA determined
that approximately one third of all inspections carried out in
2015 will be carried out at FBOs in the sector of public catering.
This goal was achieved, albeit at the cost of reducing FBO in-
spections in the retail sector, as the additional CAFIA personnel
increase does not comply with the aforementioned competen-
cy change defined by the law.

Very disturbing were the results of the inspections carried

out, especially in restaurants. Approximately one third of the
inspections revealed violations of legal requirements for the
operational or personal hygiene of FBOs and their employees.
In hundreds of cases, measures for the closure of the given
establishments were imposed, with regard to the serious
deficiencies in hygiene requirements, until remedying the defi-



si lze predstavit, Ze by je v takovém rozsahu strpéli i ve svych
domovech.

| kdyz situace v provozech spole¢ného stravovani zatim
znamena nutnost orientovat Usili zejména smérem ke kontrole
hygieny provozu a bezpeénosti potravin, byla v roce 2015
zahajena také kontrola falSovani. Na zédkladé kontroly zamérené
na pokrmy vyrobené z mléénych surovin byla napfiklad v osmi
pripadech zjisténa zdména syru za surovinu obsahujici rostlinny
olej nebo tuk a v dalsich dvou pfipadech byla takto falSovana
smetana.

Dalsi novinkou bylo zahajeni kontrol reklamy, ke které SZPI
ziskala kompetence v poloviné srpna lonského roku. Po vyjas-
néni metodického postupu a proskoleni inspektord byla Uredni
kontrola provedena u celkem osmi kontrolovanych osob.

V Sesti pripadech pak bylo konstatovano, ze reklamni sdéleni
neodpovida pozadavkdm pravniho fadu.

Nelze se nezminit o kontrole ohlasovaci povinnosti dovoz(
nékterych potravinarskych komodit, které upravuje vyhlaska
¢.172/2015 Sb. SZPI bylo doruéeno celkem 175938 hlaseni
potravin, na jejichz zakladé bylo provedeno 3128 kontrol.
Efektivita kontrol ohlasovanych potravin byla relativné vysoka,
zejména u brambor, kde se podarilo odhalit fadu pfipadd
klamani spotrebiteld zaménou odridy, dale u maku, u kterého
byl u tfi SarZi zjistén nadlimitni obsah morfinu, a dale pak u vina
pdvodem z Moldavie, u néjz se v 19 (!) pfipadech podafilo
prokazat pouZziti nepovolenych enologickych postup.

Vysledky kontrolni &innosti publikované at'jiz formou tisko-
vych zprav nebo prostfednictvim webu Potraviny na pranyfi
dale zvysily ddvéru vefejnosti v SZPI, coz se projevilo v dalsim
narUstu poctu podanych podnétd. Vyznamnou okolnosti, ktera
zvysuje dOvéru spotrebiteld v SZPI, je jisté i skutecnost, ze
podnéty jsou prakticky ve 100 % pfipadd skuteéné provéfovany,
a bylo zjisténo, Ze priblizné z jedné tfetiny se v roce 2015 jedna-
lo o podnéty opravnéné.

2.1.2

Celkové piehledy vysledku kontroly

Vroce 2015 provedli inspektori SZPI celkem 43483 vstup’ do
provozoven potravinarskych podnikd, provozoven spole¢ného
stravovani, celnich skladd a internetovych obchodd. Z tohoto
celkového poctu bylo 21 710 vstupd provedeno v maloobchodni
siti, 15051 v provozovnach spole¢ného stravovani, 8296 ve vy-
robé, 1969 ve velkoskladech, 601 v prvovyrobé, 788 v celnich
skladech a 470 v ostatnich mistech (napf. pfi pfepravé apod.).

V roce 2015 bylo zjisténo celkem 3841 nevyhovuijicich $arzi
potravin a ostatnich vyrobkd.

ciencies. Many of these deficiencies were not only a breach of
hygiene requlations, but they were of such a nature that it may
be assumed that compliance with appropriate hygiene habits
is not usual for many FBOs and it is hard to imagine that they
would accept such conditions in their homes.

Although the situation in shared eating facilities so far means
the need to focus efforts in particular towards the inspection

of the hygiene of the facilities and food safety, inspection of
food fraud was also launched in the year 2015. Based on the
inspections focused on dishes made from dairy ingredients, for
example, eight cases of the substitution of cheese with a raw
material containing vegetable oil or fat were discovered, and in
another two cases cream was tampered with in this way.

Another innovation was the launch of the inspection of
advertisements, which the CAFIA acquired competence for

in mid-August of last year. After clarifying the methodological
procedure and training of inspectors, an official inspection was
carried out for a total of eight inspected persons. In six cases,
it was stated that the advertisements do not conform to the
requirements contained in legal regulations.

Itis necessary to mention the inspection of the reporting
obligations of the imports of some food commodities, which
is regulated by Decree no. 172/2015 Coll. A total of 175,938
reports of foodstuffs were received by CAIFA, on the basis of
which 3,128 inspections were carried out. The effectiveness of
the inspections of the reported foodstuffs was relatively high,
especially for potatoes, where numerous cases of misleading
consumers by changing the variety were uncovered, as well as
in poppy seeds, where morphine content above the threshold
was detected in three batches, and then in wines originating in
Moldova, where in 19 (!) cases it was possible to demonstrate
the use of unauthorised oenological approaches.

The results of inspection activities published either through
press releases or through the Food Pillory website further
enhanced public confidence in CAFIA, which resulted in a fur-
therincrease in the number of filed complaints. An important
circumstance which increases consumer confidence in CAFIA
is certainly the fact that complaints are actually examined in
virtually 100 % of cases and it was found that approximately
one-third were legitimate complaints in 2015.

2.1.2

|
Overall summaries of inspection results

In 2015, CAFIAinspectors carried out a total of 43,483 inspec-
tions on the premises of businesses in the food industry, shared
eating facilities, customs warehouses and online shops. Out of
this total, 21,710 inspections were carried out at retail premises,



Tabulka
Table
Podil nevyhovujicich sarzi podle komodit (v %)
Proportion of non-compliant batches according to commodity (in %)

Komodita Nevyhovuijici Sarze (%)
Commodity Non-compliant batches (%)
Brambory / Potatoes 18
Cukréfské vyrobky a tésta / Confectionery products and dough 5
Cerstva zelenina, &erstvé houby / Fresh vegetables and fresh mushrooms 17
Cerstvé ovoce / Fresh fruit 18
Cokolada, cukrovinky / Chocolate and confectionery 71
Dehydratované vyrobky a ochucovadla / Dehydrated products and flavour enhancers 38
Jedlé tuky a oleje / Edible fats and oils 20
Kakao, smési kakaa s cukrem / Cocoa and cocoa mixes with sugar 33
Kdva, kdvoviny, &aj / Coffee, coffee substitutes and tea 21
Koteni / Spices 14
Lihovarnické vyrobky / Distilled products 14
Lusténiny, olejnata semena / Pulses and oleaginous seeds 11
Masné vyrobky / Meat products 23
Med / Honey 45
MIlééné vyrobky / Dairy products 28
Mlynské obilné vyrobky / Ground cereal products 13
Nealkoholické napoje / Non-alcoholic beverages 34
Obilniny / Cereal products 2
Pekafskeé vyrobky / Bakery products 19
Pivo / Beer 10
Pokrmy / Dishes 8
PFidatné, aromaticke latky / Additives, aromatic substances 33
P¥rodni sladidla / Natural sweeteners 0
Ryby, vodni Zivo&ichové / Fish, aquatic life 16
Studend kuchyné / Cold dishes 9
Skotapkové plody / Shell nuts 14
Skrob, gkrobové vyrobky / Starch, starchy products 7
Tabdkové vyrobky / Tobacco products 24
Téstoviny / Pasta 16
Veijce, vajec¢né vyrobky / Eggs, eqgg products 23
Vina jina nez révova / Wine other than grape wine 4
Vino (CZHM) / Wine (PFGM) 36
Vyrobky z brambor / Potato products 15
Zmrzliny a mrazené krémy / Ice cream and frozen creams 20
Zpracovana zelenina, zpracované houby / Processed vegetables and processed mushrooms 14
Zpracované ovoce / Processed fruit 15
Zvlastni vyziva, dopliky stravy / Special foods, dietary supplements 10

15



Rozdéleni poctu nevyhovuijicich Sarzi podle mista kontroly je
nasledujici: v maloobchodni siti bylo zjisténo 3172 nevyhovu-
jicich $arzi, ve vyrobé nevyhovélo 183 arzi, ve velkoobchodé
142 $arzZi a na ostatnich mistech bylo jako nevyhovujici hodno-
ceno 344 sarzi.

Srovnatelny podil nevyhovuijicich $arzi s ohledem na zemi
plvodu byl zjistén u potravin z Ceské republiky (14,9 % nevy-
hovujicich $arZi) a u produkce pochéazejici ze zemi EU (20,6 %
nevyhovujicich sarzi). Vyssi procento bylo zjisténo u produkce
dovezené ze tretich zemi (32,2 % nevyhovuijicich sarZi).

Z pohledu jednotlivych komodit byla nejvyssi procenta nevy-
hovujicich $arZi zjisténa u cokolad a cukrovinek (71 %), medu
(45 %), dehydratovanych vyrobkd (38 %), vina (36 %), nealko-
holickych ndpojb (34 %), kakaa a smési kakaa s cukrem (33 %),
pridatnych a aromatickych latek (33 %), mléénych vyrobkd
(28 %), tabdkovych vyrobkd (24 %), masnych vyrobkd (23 %),
vajec a vajeénych vyrobkd (23 %).

2.1.5

|
Kontrola mikrobiologickych pozadavki

Kontrola dodrzovani mikrobiologickych pozadavkd na potra-
viny probihala v roce 2015 v laboratofich a néktera hodnocent,
napt. zda potraviny nevykazuji nezadouci zmény zpdsobené
mikrobialni ¢innosti, popfipadé nezadouci rdst mikroorga-
nism0 (plisné viditelné pouhym okem, hniloba), byla provadéna
primo na misté kontroly (v prodejnach, ve skladech apod.).

V roce 2015 bylo dodrzovani mikrobiologickych pozadavk®
zkontrolovéano celkem u 4853 vzork( potravin, ledu a balenych
vod, z toho bylo zkontrolovano 2 388 Sarzi pfimo na misté

a 2465 prostrednictvim odebranych vzorkd v laboratofich.
Kontrolou na misté bylo zjisténo 219 $arzi nevhodnych k lidské
spotfebé, v laboratofich pak bylo zjisténo 40 nevyhovuijicich
vzorkd. Kromé bézné provadénych kontrol byla soucasti zjis-
tovani Urovné mikrobiologické &istoty potravin tzv. planovana
mikrobiologicka kontrola. Pocty kontrolovanych sarzi z této
kontroly jsou zahrnuty v celkovém prehledu kontrolovanych
vzork0. Dale byly odebirany vzorky z mist a zafizeni pouziva-
nych pfivyrobé - z celkového poétu 1046 vzorkd jich nevyho-
vélo pét.

Z hlediska jednotlivych potravinafskych obord bylo nejvice
Sarzi, které nebyly po provedené kontrole povazovany za
bezpeéné, zjisténo v masnych vyrobcich (72 $arzi), mléénych
vyrobcich (49 Sarzi), v &erstvé zeleniné (46 Sarzi) a Cerstvém
ovoci (16 sarzi). NejCastéjsi pfi¢inou poruseni bezpecnosti byl
narUst plisné viditelné pouhym okem, hniloba a kazeni zpUso-
bené mikrobialni ¢innosti.

15,051 in production facilities, 8,296 in warehouses, 1,969 in
warehouses, 601 in primary production 788 in customs ware-
houses and 470 in other locations (e.q. during transit, etc.).

Atotal of 3,841 non-compliant batches of foodstuffs and other
products were found in 2015.

The distribution of non-compliant batches according to the
place of inspection is as follows: 3,172 non-compliant batches
found in retail, 183 non-compliant batches found in production,
142 non-compliant batches found in wholesale and 344 non-
-compliant batches in other areas.

A comparable proportion of non-compliant batches with
regard to the country of origin was found in foods originating in
the Czech Republic (14.9 % of non-compliant batches) and in
products originating in EU countries (20.6 % of non-compliant
batches). A higher percentage was found in products imported
from third countries (32.2 % of non-compliant batches).

From the point of view of individual commodities, the highest
percentage of non-compliant batches was found in chocolate
and confectionery (71 %), honey (45 %), dehydrated products
(38%), wine (36 %), non-alcoholic drinks (34 %), cocoa and co-
coa mixes with sugar (33 %), additives and aromatic substances
(33 %), dairy products (28 %), tobacco (24 %), meat products
(23 %), eggs and eqqg products (23 %).

2.1.5

|
Inspection of microbiological requirements

In 2015, checks for compliance with microbiological require-
ments for food were carried out in laboratories and some tests,
e.g. whether food was showing undesirable changes caused
by microbial activity or undesired growth in microorganisms
(mould visible to the naked eye, putrefaction) were carried out
at the place of inspection (sales points, warehouses, etc.) itself.

In 2015, checks for compliance with microbiological require-
ments were carried out on a total of 4,853 batches of foodstuffs,
ice and bottled water, of which 2,388 batches were checked
in-situ and 2,465 were checked through the taking of samples
in laboratories. In-situ controls uncovered 219 batches that
were unfit for human consumption, while in the laboratory,

40 non-compliant samples were detected. Apart from routine
checks, inspections also monitored the level of microbiologi-
cal purity of foods, i.e. planned microbiological checks. The
number of checked batches is included in the overall summary
of checked samples. Furthermore samples were taken from
locations and devices used in production - from a total of 1,046
samples, five were not compliant.



Vysledky laboratornich rozbord

Mikrobiologické rozbory potravin podle pozadavkUd stanove-
nych nafizenim Komise (ES) ¢.2073/2005, o mikrobiologic-
kych kritériich pro potraviny, v platném znéni, jsou zajistovany
externimi akreditovanymi laboratofemi Eurofins Bel/Nova-
mann, s. r. 0., pracovisté Nové Zamky a EUROFINS CZ, s.r. 0.,
pracovisté Praha-Hloubétin. Rozbory balenych vod na mikro-
biologické pozadavky stanovené vyhlaskou ¢. 275/2004 Sb.,

o pozadavcich na jakost a zdravotni nezavadnost balenych

vod a zpUsobu jejich Udrzby, ve znéni pozdéjsich predpisy,

a vyhlaskou ¢.252/2004 Sb., kterou se stanovi hygienické poza-
davky na pitnou a teplou vodu a ¢etnost a rozsah kontroly pitné
vody, ve znéni pozdéjsich predpisl, zajistuji rovnéz externi
laboratofe EUROFINS CZ, s.r. 0., pracovisté Praha-Hloubétin
a Eurofins Bel/Novamann, s.r. 0., pracovisté Piestany. Dalsi
mikrobiologické rozbory zabezpedily laboratore Vyzkumného
Ustavu veterinarniho lékarstvi, v. v.i. v Brné a laboratof svU
Jihlava. VSechny externi akreditované laboratofe zajistujici
rozbory splfuji poZzadavky na Ufedni laboratore podle nafizeni
(ES) €.882/2004, o Urednich kontrolach, v platném znéni.

Z celkem 2465 vzork(d potravin, ledu a balenych vod odebra-
nych na mikrobiologicka vysetreni do laboratofi byl zazna-
menan nevyhovujici vysledek u 40 vzorkd. PFi¢inou poruseni
mikrobiologickych kritérii bezpecnosti potravin byly nalezy
patogenni bakterie Listeria monocytogenes, a to ve dvou
Sarzich vyrobkd studené kuchyné. Déle nalezy Salmonella spp.
ve dvou Sarzich cukrarskych vyrobkd, v jedné sarZi vyrobku
studené kuchyné (Sunkovy chlebicek) a v jedné sarZi hovéziho
sekaného masa. V jedné sarZi chlazeného kuteciho masa byla
nalezena Salmonella Enteritidis.

U ¢tyf Sarzi cukrafskych vyrobkd bylo prekroceno kritérium
hygieny vyrobniho procesu pro indikatorové mikroorganismy
Celedi Enterobacteriaceae, jejichz vyskyt vypovida o mikro-
biologické jakosti U¢innosti tepelného osetreni a opétovné
kontaminaci ve vyrobnim procesu. Prekro¢eni hygienickych
limitd taktéz pro Enterobacteriaceae bylo dale zjisténo u sedmi
SarZi nebalenych zmrzlin.

U jedné sarze balené neperlivé pitné vody bylo zjisténo prekro-
¢eni mezni hodnoty pro koliformni bakterie. Tato stejna sarze
vody nevyhovéla i v jakostnich ukazatelich pocet kolonii pfi

22 °C a 36 °C.V parametru pocty kolonii pfi 22 °C nevyhovély
tfi Sarze balenych pitnych vod a v parametrech pocty kolonii pfi
22 °C a 36 °C nevyhovéla jedna Sarze balené pitné vody. Tyto
organotrofni bakterie predstavuiji indikatory obecné konta-
minace a jsou povazovany za hygienicky méné vyznamné,
presto signalizuji napt. nedodrZeni spravné vyrobni praxe nebo
nevhodnou teplotu pfi skladovani, resp. distribuci.

V ramci provozd spolecného stravovani byly z vyrobnikd
odebirany vzorky ledu uréeného do ndpojl ke zjisténi trovné
zabezpeceni hygienického prostiedi vyroby. Celkem nevyho-
vélo 17 vzorkd z toho tfi vzorky z ddvodu nalezu koliformnich
bakterii. V ostatnich pfipadech se jednalo o nevyhovujici vy-
sledky v parametru pocet kolonii pfi 22 °C, resp. parametrech
pocty kolonif pfi 22 °C a 36 °C.

From the point of view of individual sectors of the food industry,
the greatest number of batches found to be unsafe following
checks was found in meat products (72 batches), dairy prod-
ucts (49 batches) in fresh vegetables (46 batches) and fresh
fruits (16 batches). The most frequent cause of breaches of
safety standards was the growth of mould visible to the naked
eye and putrefaction and spoiling due to microbial activity.

Results of laboratory analyses

Microbiological analyses according to the requirements of

the Commission Regulation (EC) no. 2073/2005, on microbi-
ological criteria for foodstuffs, as amended, are carried out by
external accredited laboratories Eurofins Bel/Novamann, s.r. o.,
Noveé Zamky branch and EUROFINS CZ, s.r. 0., Prague-
-Hloubétin branch. Analyses of bottled water according to the
microbiological requirements of Decree no. 275/2004 Coll.,
on quality requirements and safety to health of bottled water
and means of their maintenance, as amended, and Decree

no. 252/2004 Coll., which sets the hygienic requirements for
drinking and hot water and the number and scope of checks of
drinking water, as amended, are also carried out by the external
laboratory EUROFINS CZ, s.r. 0., Prague-Hloubétin branch
and Eurofins Bel/Novamann, s.r. o., Pie$tany branch. Other
microbiological analyses were ensured by the laboratory of the
Veterinary Research Institute, v. v.i. Brno and the laboratory of
the State Veterinary Institute Jihlava. All accredited external
laboratories carrying out analyses fulfill the requirements laid
down by Regulation (EC) no. 882/2004, on official controls, as
amended.

From a total of 2,465 samples of food, ice and bottled water
taken for microbiological examination in laboratories, non-
-compliant results were recorded in 40 samples. The cause of
the violation of the microbiological food safety criteria was the
discovery of the pathogenic bacteria Listeria monocytogenes,
in two batches of cold dishes. Furthermore, findings of
Salmonella spp. in two batches of confectionery items, in one
batch of a cold dish product (ham sandwich) and one batch of
chopped beef. Salmonella Enteritidis was found in one batch
of chilled chicken meat.

In four batches of confectionery items the hygiene criteria for
the production process for indicator microorganisms of the
Enterobacteriaceae family, the presence of which is evidence
of the microbiological effectiveness of thermal treatment

and repeated contamination in the production process, were
exceeded. Likewise, exceeding the hygiene limits for Entero-
bacteriaceae was also found in seven batches of unpackaged
ice cream.

In one batch of bottled non-carbonated drinking water the limit
for coliform bacteria was found to be exceeded. This same wa-
ter batch was also non-compliant in the quality indicators of the
number of colonies at 22 °C and 36 °C. In the parameter of the
numbers of colonies at 22 °C three batches of bottled drinking
water were non-compliant and in the parameters of the number
of colonies at 22 °C and 36 °C one batch of bottled drinking
water was non-compliant. These organotrophic bacteria are



2 Tabulka

Vysledky kontroly mikrobiologickych pozadavku

Komodita

Celkem kontrolo-
vanych vzorkd

Kontrola na misté

Rozbory v laboratofich

Nevhodné Celkem Nevhodné k lidské Nevyhovujici poza-
k lidské spotiebé vySetfenych  spotiebé z divodu davkdm na jakost/
z dbvodu hniloby, vzorkd  zjisténi mikroorga- hygienu vyrobniho
kazeni nebo nismu procesu/z hlediska
rozkladu narUstu plisni
Zvlastni vyziva, doplrky stravy 25 1 22 0 0
Ryby, vodni zivocichové 54 2 39 0 0
Maso balené, masné polotovary, 640 70 166 2
masné vyrobky (Salmonella spp.,
S. Enteritidis)
Lahddkarské vyrobky a ostatni vyrob- 611 1 543 3
ky studené kuchyné (L. monocytogenes,
Salmonella spp.)
Cokolada, cukrovinky 45 0 3 0 0
Med 4 0 4 0 0
Kava, kavoviny, ¢aj 4 0 0 0 0
Koreni 6 1 1 0 0
Dehydratované vyrobky, tekuta 8 0 7 0 0
ochucovadla, dresinky, s0l, hof¢ice
Balené vody - kojenecké, pramenité, 186 0 177 0 5
prirodni mineralni vody a balené (koliformni bakterie,
pitné vody pocéty kolonii pfi 22 °C
ad6°C)
Lusténiny, olejnata semena 18 0 6 0 0
Jedlé tuky, oleje 1 1 0 0 0
Mlééné vyrobky 421 49 66 0 0
Zpracované ovoce 93 7 9 0 0
Zpracovana zelenina, zpracované 136 4 108 0 0
houby, naklicena semena
Cerstva zelenina, Cerstvé houby 502 46 48 0 0
Cerstvé ovoce 324 16 2 0 0
SkoFapkové plody 144 5 1 0 0
Brambory, vyrobky z brambor 9 0 0 0 0
Skrob, gkrobové vyrobky 1 0 0 0 0
Mlynské obilné vyrobky 45 0 4 0 0
Téstoviny 6 1 2 0 0
Pekatskeé vyrobky 228 13 5 0 0
Cukratské vyrobky a tésta 772 0 743 2 4
(Salmonella spp.) (Enterobacteriaceae)
Zmrzliny, mrazené krémy 120 0 117 0 7
(Enterobacteriaceae)
Vejce, vaje¢né vyrobky 18 13 0
Ostatni potraviny jinde nezafazené 71 69 17
véetné zmrazenych (koliformni bakterie,
pocet kolonii pFi 22 °C
ad6°C)
Pokrmy 361 2 310 0
CELKEM 4853 219 2465 33
Hygiena provozu 1046 0 1046 5
(L. monocytogenes)
CELKEM 5899 219 3511 7 38
18



2 Table

Results of inspection of microbiological requirements

Commodity Total inspected  In-situ inspection Laboratory analyses
samples
Unfitforhuman  Total no. of Unfit forhuman Failing to comply with
consumption samples  consumptiondueto  requirements for qu-
due to putrefac- analysed finding of microorga- ality/hygiene during
tion, spoiling or nisms  production process/
decomposition from the perspective
of mould growth
Special foods, food supplements 25 1 22 0 0
Fish, aquatic life 54 2 39 0 0
Packed meat, semi-finished meat 640 70 166 2 0
products, meat products (Salmonella spp.,
S. Enteritidis)
Delicatessen products and other 611 1 543 3
cold dishes (L. monocytogenes,
Salmonella spp.)
Chocolate and confectionery 45 0 3 0 0
Honey 4 0 4 0 0
Coffee, coffee substitutes and tea 4 0 0 0 0
Spices 6 1 1 0 0
Dehydrated products, liquid seaso- 8 0 7 0 0
ning agents, dressing, salt, mustard
Bottled water - infant water, spring 186 0 177 0 5
water, natural mineral water and (coliform bacteria,
bottled drinking-water number of colonies at
22 °Cand 36 °C)
Pulses and oleaginous seeds 18 0 6 0 0
Edible fats, oils 1 1 0 0 0
Dairy products 421 49 66 0 0
Processed fruit 93 7 9 0 0
Processed vegetables, processed 136 4 108 0 0
mushrooms, germinated seeds
Fresh vegetables and fresh mushro- 502 46 48 0 0
oms
Fresh fruit 324 16 2 0 0
Shell nuts 144 5 1 0 0
Potatoes, potato products 9 0 0 0 0
Starch, starchy products 1 0 0 0 0
Ground cereal products 45 0 4 0 0
Pasta 6 1 2 0 0
Bakery products 228 13 5 0 0
Confectionery products and dough 772 0 743 2 4
(Salmonella spp.)  (Enterobacteriaceae)
Ice cream, frozen creams 120 0 117 0 7
(Enterobacteriaceae)
Eqas, egg products 18 0 13 0 0
Other foodstuffs not classified 71 0 69 0 17
elsewhere incl. frozen foodstuffs (coliform bacteria,
number of colonies at
22 °Cand 36 °C)
Dishes 361 2 310 0 0
TOTAL 4853 219 2465 7 33
Hygiene operation 1046 0 1046 0 5
(L. monocytogenes)
TOTAL 5899 219 3511 7 38
19



Dale bylo zjisténo pét nevyhovujicich vzorkd odebranych z mist
a zarizeni pouzivanych pri vyrobé potravin z hlediska pritom-
nosti Listeria monocytogenes.

2.1.4

|
Prehled kontroly vybranych skupin cizoro-
dych latek

V roce 2015 bylo v ramci kontroly cizorodych latek zkontrolova-
no celkem 5206 SarZi potravin, z nichz 272 $arzi bylo nevy-
hovuijicich. Nejvétsi pocet odebranych vzorkd byl zaméren

na stanoveni pesticidd, mykotoxin® a chemickych prvkd a dale
na stanoveni konzervantd a barviv.

Za Uc¢elem stanoveni pesticidd bylo zkontrolovano 1289 Sarzi
potravin. Nadlimitni mnozstvi rezidui pesticidd bylo zjisténo

u 16 sarzi. Jednalo se napr. o ¢aje, korenovou zeleninu, listovou
zeleninu, zeleninu a ovoce, koreni.

Do skupiny chemickych prvkd jsou zatazeny jak mineralni
latky jako sodik, draslik, hotcik, selen, vapnik, zinek atp., tak
chemickeé prvky kontaminujici (arzen, cin, olovo, kadmium,
méd, rtut atp.). Celkem bylo zkontrolovano 528 $arzi. Z toho
byly Ctyri SarZe potravin nevyhovuiici. V pripadé kontaminugji-
cich chemickych prvkd se jednalo o prekroceni povoleného
nejvyssiho pripustného mnozstvi rtuti a kadmia v mase.

Obsah barviv byl kontrolovany ve 438 $arzich potravin, nevy-
hovélo 31 sarzi, pricemz v 11 sarZich byla zjisténa pfitomnost
barviv ve vyrobcich, které se nesmi pfibarvovat, jako napriklad
vino, ovocné vino, med, zmrzlina a proslazené ovoce. V ostat-
nich pfipadech se jednalo o pfitomnost barviv, ktera nebyla

deklarovana na obale.

an indicator of general contamination and are considered
minor in terms of hygiene, however they do indicate e.q.
non-compliance with good production practices orimproper
temperature during storage, respectively distribution.

Within the scope of shared eating facilities, samples of ice
were taken from producers intended for drinks to determine
the hygienic safety level of the production environment. A total
of 17 samples from these three samples were non-compliant
because of the discovery of coliform bacteria. In other cases, it
was the non-compliant results in the parameter of the number
of colonies at 22 °C, or the parameters of the number of colo-
nies at 22 °C and 36 °C.

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

2.1.4

Summary of the inspection of selected
groups of foreign substances

In 2015, checks for foreign substances were carried out on

a total 5,206 food batches, of which 272 batches were non-
-compliant. The greatest number of tests on samples taken
focused on determining the level of pesticides, mycotoxins
and chemical elements as well as preservatives and colorants
present in foodstuffs.

1,289 food batches were inspected with the objective of deter-
mining the level of pesticides present. Above-threshold amounts
of pesticide residues were found in 16 batches. These included
e.q. tea, herbs, root vegetables, fruit and vegetables and spices.

The group of chemical elements also includes mineral sub-
stances such as sodium, potassium, magnesium, selenium,
calcium, zinc, etc., as well as contaminant chemical elements
(arsenic, tin, lead, cadmium, copper, mercury, etc.). A total of
528 batches were examined, of which four batches of food-
stuffs were non-compliant. In the case of the contaminating
chemical elements it concerned exceeding the permitted
maximum amounts of mercury and cadmium in meat.

Colorant content was checked in 438 batches of foodstuffs,
with 31 found to be non-compliant, while colorants were found
in 11 batches of products in which colorants were not permit-
ted, such as wine, fruit wine, honey, ice cream and sweetened
and candied fruits. The other cases were instances of colorants
being undeclared on packaging.

The most frequently controlled analytes from the preservatives
were sulphur dioxide and sorbic acid in wine. The maximum



Nejcastéji kontrolovanym analytem ze skupiny konzervantd byl
oxid sificity a kyselina sorbova ve viné. Prekroceni maximalné
pripustného mnozstvi oxidu sificitého bylo zjisténo v 25 sarzich

Tabulka
Table

permitted amount of sulphur dioxide had been exceeded
in 25 batches of wine, in 1 batch of pickled cabbage and in
1 batch of fruit drink. The presence of sulphur dioxide had not

Vysledky kontroly mikrobiologickych pozadavku

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

Cizorodé latky
Inorganic substances

Celkovy poéet kontrolovanych $arzi
Total no. of inspected batches

Poéet nevyhovujicich sarzi
No. of non-compliant batches

Pesticidy / Pesticides 1289 16
Kontaminanty / Contaminants

Mykotoxiny / Mycotoxins 493

Chemické prvky / Chemical elements 528 4
PAH (polycyklické aromatické uhlovodiky) / 46

PAH (polycyclic aromatic hydrocarbons)

Aditivni latky

Additives

Barviva / Colorants 438 31
Konzervanty / Preservatives 1026 41
Sladidla / Sweeteners 247 1

vina, v jedné Sarzi konzervovaného zeli a v jedné $arzi ovocné-
ho napoje. U ¢tyr vzorkd vina nebyla pfitomnost oxidu sifi¢itého
deklarovana na obale. Pfekro¢eni maximalné pripustného
mnozstvi kyseliny sorbové bylo zjisténo v péti sarzich vina. U tfi
Sarzi dzemU a jedné SarZe ovocného napoje nebyla pfitomnost
kyseliny sorbové deklarovana na obale.

Z dalSich konzervacnich latek byla sledovana napr. kyselina
benzoova a suma kyseliny benzoové a sorbové. Celkem byly
ve skupiné konzervantd provedeny rozbory ve vzorcich ode-
branych z 1026 $arZi, z nichz bylo 41 $arzi vyhodnoceno jako
nevyhovuijici. Ve 32 arzich bylo zjisténo prekro¢eni maximalni-
ho pripustného mnozstvi konzervacni latky ve vyrobku a v deviti
pripadech se jednalo o pritomnost konzervaéni latky nedekla-
rované na obale.

V pripadé nevyhovujici $arze na obsah sladidel se jednalo o ne-
povoleny pridavek sladidel do ovocné pomazanky.

been declared on the packaging of 4 samples of wine. Exceed-
ing the maximum permissible amount of sorbic acid was found
in five batches of wine. In three batches of jam and one batch
of fruit drinks the presence of sorbic acid was not declared on
the label.

Out of the other preservatives, controls were carried out for
benzoic acid and the combination of benzoic and sorbic
acid. Within this group, analyses were performed on samples
taken from 1,026 batches, 41 of which were found to be non-
-compliant. It was found that the maximum permitted amount
of preservatives had been exceeded in 32 batches taken from
production and nine instances concerned the presence of
preservatives undeclared on packaging.

With regard to batches that failed to comply when tested for
sweeteners, these chiefly involved the unauthorised addition of
sweeteners to fruit spreads.



2.1.5

|
Kontrola oznac¢ovani a jakosti potravin

Dalezitou soucasti &innosti SZPI je kontrola oznaovani potravin
a vyrobkd a kontrola dodrzovani jakostnich pozadavkd.

Vysledky kontroly oznacovani zahrnuiji kontrolu Udajd uvede-
nych na obalech potravin a vyrobkd, na jejich vnéjsich obalech
a na dokumentech, které se k nim vztahuji. Pfi kontrole ozna-
Covani se posuzuje, zda byly uvedeny vsechny povinné Udaje

a zda byly uvedeny spravnym zpUsobem (jak formalné pozaduji
pravni predpisy), dale také pravdivost uvadénych 0dajd, jestlije
spotrebitel spravné informovan o vlastnostech potravin, neni-li
uvadén v omyl, neni-li klaman (zda se nejedna o potraviny fal-
Sované). Vysledky kontrol oznacovani zahrnuji rovnéz kontrolu
dodrzovani dat pouzitelnosti a dat minimalni trvanlivosti.

Kontrola jakosti probiha v pfimé navaznosti na oznacovani.
Zahrnuje kontrolu jakostnich pozadavkd zavazné stanovenych
pravnimi predpisy anebo jakostnich pozadavkad, které provozo-
vatel deklaruje nad ramec pravnich predpist. Kontrola jakosti

a oznacovani chrani ekonomickeé zajmy spotrebitel’ a prispiva

k vytvareni rovnych podminek na trhu pro vSechny provozovatele.

V ramci kontroly oznacovani bylo v roce 2015 zkontrolovano
celkem 4034 $arzi potravin, z nichz bylo celkem 1710 arzi po-
travin nevyhovuiicich. Pfi kontrole jakostnich analytickych po-
zadavky (fyzikalni a chemické pozadavky na jakost) se jednalo
celkem o 396 nevyhovujicich $arZi a pfi kontrole senzorickych
pozadavkd (smyslové jakostni pozadavky) bylo zjisténo celkem
1416 nevyhovuijicich sarzi.

2.1.6

|
Kontroly tematické a mimoradné

Kontrola oznaéovani u balenych potravin

Cilem této kontrolni akce bylo provéfit dodrzovani novych
pozadavkd na oznacovani balenych potravin stanovenych

v nafizeni €. 1169/2011, které veslo v U&innost 13.12.2014 a po-
zadavk® v § 3 odst. 3 pism. e) zékona ¢.110/1997 Sb., o potravi-
nach a tabakovych vyrobcich.

V ramci kontrolni akce byla provedena kontrola zpdsobu
uvadéni povinnych Udajd, zejména zda jsou povinné Udaje
uvedeny na obalu nebo na etiketé k nému pfipojené v dobre
Citelné podobé a vytisknuté v pismu o stanovené velikosti,

zda jsou nazev potraviny, Cisté mnozstvi potraviny a skute¢ny
obsah alkoholu v procentech objemovych uvedeny ve stejném
zorném poli a zda jsou povinné informace o potraviné uvedeny
v jazyce snadno srozumitelném spotrebiteli.

2.1.5

|
Inspection of food labelling and quality

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

The results of inspections on food labelling include the inspec-
tion of data stated on the packaging of food and products,

on their external packaging and documents related to these.
Inspections on labelling assess whether all mandatory data has
been stated and whether it has been stated in the correct way
(as formally required by legal requlations) as well as the correct-
ness of the stated data and whether the consumer is correctly
informed of the characteristics of foodstuffs and not misled or
deceived (whether foods are adulterated or not). The results of
inspections of labelling also include inspections of compliance
with use by dates and best before dates.

Quality checks are carried out in direct continuity with labelling
checks. They include checking the quality requirements of
binding legal requlations or quality requirements which the
operator declares beyond the scope of legislation. The inspec-
tion of quality and labelling protects the economic interests of
consumers and contributes to creating a level playing field for
all operators.

Within the control of labelling, a total of 4,034 batches of food-
stuffs were examined in 2015, from which a total of 1,710 batch-
es of foodstuffs were non-compliant. During the inspection

on the analytical quality requirements (physical and chemical
quality requirements), there were a total of 396 non-compliant
batches of while compliance checks for sensory requirements
(quality requirements for the senses) found a total of 1,416 non-
-compliant batches.

2.1.6

|
Thematic and ad-hoc inspections

Checking the labelling of packaged foodstuffs

The purpose of this inspection was to verify compliance with
the new labelling requirements of packaged foodstuffs provi-
ded forin Regulation no. 1169/2011, which came into effect
on Decemberl3 of 2014, and the requirements of Section 3
paragraph 3 e) of Act no. 110/1997 Coll., on Foodstuffs and
Tobacco Products.

The inspection programme also included a review of the pro-
vision of compulsory data, in particular whether the mandatory
data appear on the packaging or on a label attached to it in



Kontrola byla primarné provedena u vyrobcd, u distributord
a v maloobchodni siti u privatnich znacek.

V probéhu kontrolni akce bylo provedeno 131 kontrol. Bylo
hodnoceno celkem 261 vzorkd balenych potravin. Z celkového
mnozstvi kontrolovanych vzorkd nevyhovélo 30 vzorkd (11,5 %),
23 vzork® bylo hodnoceno jako nevyhovujici na misté kontroly.
V laboratofi bylo analyzovano celkem 14 vzorkd, z toho bylo
sedm nevyhovujicich.

Mezi nejCastéjsi nedostatky patfilo nedodrzeni povinné velikos-
ti pisma, nezvyraznéni latek nebo produktd vyvolavaijici alergie
nebo nesnasenlivost od ostatnich slozek, neuvedeni mnozstvi
zdUraznéné slozky a neuvedeni povinnych informaci v jazyce
snadno srozumitelném spotrebiteli, tj. v ceském jazyce.

Kontrola oznaéovani u nebalenych potravin

Cilem této kontrolni akce bylo provéfit, zda provozovate-

lé potravinarskych podnikd uzpUsobili oznaceni potravin
pozadavkdm ¢&l. 44 nafizeni (EU) &.1169/2011 a § 8 zékona
&.110/1997 Sb., které stanovi nové povinnosti ve vztahu k uva-
déni Udajd u nebalenych potravin.

Predmétem kontrolni akce byly nebalené potraviny, u kterych
byly kontrolovany pozadavky na oznacovani vychazejici z poza-
davkd nafizeni a z pozadavkd zakona o potravinach.

V pribéhu kontrolni akce bylo provedeno celkem 231 kontrol
ve 156 provozovnach. V 65 provozovnach (41,7 %) byly zjistény
nedostatky v oznacovani nebalenych potravin.

Nejcastéjsi pochybeni: nebyly uvedeny Udaje o provozovateli,
ktery potravinu vyrobil, nebyl uveden zékonny nazev nebalené
potraviny, nebyla uvedena jakost a pOvod nebalené potraviny.
Nebyly v blizkosti mista, kde je nebalena potravina nabizena

k prodeji, zpristupnény informace o datu DP/DMT, nebyly
uvedeny informace o latkach nebo produktech vyvolavajicich
alergie nebo nesnasenlivost. PPP nebyl schopen spotfebiteli
na jeho vyzadani sdélit nebo jinou formou zpfistupnit Udaje o slo-
Zeni potraviny (seznam slozek) a o mnozstvi zdUraznéné slozky.

Kontroly potravin oznaéenych znaékou KLASA

Kontrolni akce byla zaméfena na dodrzovani pozadavkd
»Pravidel pro udélovani narodni znacky KLASA®; to znamena

na dodrzovani zakonnych pozadavkd pravnich predpisd, na néz se
Pravidla odkazuji (ocenény vyrobek musi splhovat platné pravni
predpisy) a nadstandardnich pozadavkd Pravidel, k nimz se
podnikatelé dobrovolné zavazali. Pravidla se vztahuji nejen

na vlastnosti ocenénych potravin, ale také na podminky vyroby; to
znamena, ze predmétem kontroly KLASA byly i tyto podminky
vyroby. V roce 2015 bylo provedeno 114 kontrol potravin oce-
nénych znackou kvality KLASA, v ramci kterych bylo pfezkou-
mano 214 Sarzi potravin; dvé sarze byly nevyhovujici.

Kontrola chranénych zemépisnych oznaéeni a chranénych
oznaéeni pivodu

Dle platnych pravnich predpis0 (zejména narizeni Evropského
parlamentu a Rady (EU) &.1151/2012 a nafizeni Evropského

a readable format and printed in a font of fixed size, whether
the name of the foodstuff, the net quantity of the foodstuff and
the alcohol content by volume appear in the same field of vi-
sion and whether the mandatory foodstuff information is stated
in a language easily understood by the consumer.

The inspection was primarily carried out at the premises of
producers, distributors and retail outlets for private labels.

131 inspections were carried out during the inspection pro-
gramme. A total of 261 samples of packaged foodstuffs were asse-
ssed. Out of the total number of controlled samples, 30 samples
(11.5 %) were non-compliant, while 23 samples were assessed as
non-compliant at the site of inspection. 14 samples were analyzed
in the laboratory, of which seven were non-compliant.

The most common deficiencies included the failure to comply
with the mandatory font size, not highlighting substances or
products causing allergies or intolerances from other compo-
nents, not listing the amount of the highlighted components
and the omission of the required information in a language
easily understood by consumers, i.e. in Czech.

Checking the labelling of non-packaged foodstuffs

The objective of these inspections was to verify whether
food business operators modified the labelling of foodstuffs
in line with the requirements of Art. 44 of Requlation (EU)

no. 1169/2011 and Section 8 of Act no. 110/1997 Coll., which
lays down new obligations with respect to the stating of infor-
mation for unpackaged foodstuffs.

The subject of inspection were unpackaged foodstuffs, for
which the labelling requirements based on the requirements
of the regulations and the requirements of the Food Act were
inspected.

During the inspection, a total of 231 inspections at 156 estab-
lishments were carried out. Deficiencies in the labelling of un-
packaged foods were identified in 65 establishments (41.7 %).

The most common shortcomings: information about the
operator who made the food was not provided, the legal name
of the unpackaged food was not given, the quality and origin
of the unpackaged food was not given. The Use by/Best before
date was not made available near where the unpackaged food
is offered for sale, nor was information on the substances or
products causing allergies orintolerances listed. The FBO was
unable upon consumer request, to disclose or otherwise make
available data on the composition of the food (ingredient list)
and on the quantity of ingredients highlighted.

Inspections of foodstuffs with the KLASA label

The objective of this inspection programme focused on
compliance with the requirements contained in the ‘Rules
for the Granting of the KLASA Czech National Quality Label’,
i.e. compliance with legal requirements contained in leqgal
regulations on which the Rules are based (the product under
assessment must fulfill valid legal regulations) and above-



parlamentu a Rady (ES) ¢.882/2004) a vnitfnich predpisd
SZPI, které jsou s nimi v souladu, ma byt u kazdého vyrobce
provéreno dodrzovani specifikace potravin s chranénym
zemépisnym oznacenim (déle jen ,,CHZO*) a chranénym
oznacenim pUvodu (dale jen ,, CHOP*®), jejichZ vyroba spada
do kompetence SZPI. U vyrobcd je zhodnoceno dodrzovani
specifikace vyrobkd, tj. technologicky postup véetné pouzitych
surovin, na misté jsou dale zhodnoceny senzorické vlastnosti
potravin nebo odebrany vzorky do laboratofe. SZPI kontroluje
také opravnénost uzitit CHZO/CHOP pfi uvadéni vyrobkd

na trh (zejména v obchodech).

V roce 2015 bylo provedeno 131 kontrol. Hodnoceno

na misté nebo odebrano do laboratofe bylo 122 $arzi potravin
oznacenych CHZO/CHOP, z nichz 12 bylo vyhodnoceno jako
nevyhovujici (tedy ve zhruba 10 % pFipad0).

Kontrola surovin v provozovnach spoleéného stravovani
Cilem kontrolni akce bylo ovéfit spinéni pozadavkd na sledo-
vatelnost surovin a potravin uréenych k pripraveé pokrmd nebo
k nabidce ke konzumaci v zafizeni spolec¢ného stravovani.

V ramci kontroly bylo zaroven provéreno dodrzovani podmi-
nek Uchovy potravin a hygienickych poZadavkd pri skladovani
surovin. Ugelem akce bylo rovnéz zkontrolovat, zda nejsou

k pfipravé pokrm0 pouzivany potraviny s proslym datem
pouzitelnosti nebo datem minimalni trvanlivosti nebo potraviny
nevhodné ke spotrebé.

Kontrola hygienickych pozadavkd ukazala na vysokou miru
nevyhovujicich zjisténi, provéfeno bylo 112 provozoven spo-
le¢ného stravovani, u 48 kontrol bylo zji$téno poruseni platnych
pravnich predpist, coz predstavuje 42 % kontrol. Nevyhovujici
hygienické podminky mohou v kone¢ném dsledku ovlivnit

i bezpecnost surovin pouzivanych k pripraveé pokrma.

PFi 11 kontrolach bylo zjisténo uvadéni na trh potravin s proslym
datem pouzitelnosti nebo datem minimalni trvanlivosti, coz
predstavuje 9,9 % kontrol.

Ustfedné Fizena kontrola naopak ukazala uspokojive vysledky,
pokud jde o pozadavky na sledovatelnost, dodrZzovani podmi-
nek Uchovy a pouZiti potravin nevhodnych k lidské spotrebé.

Kontrola zaméFena na poskytovani informaci o alergen-
nich latkach pouzitych p¥i pFipravé pokrmd

Cilem kontrolni akce bylo ovéfit spInéni nové povinnosti provo-
zovatelU zafizeni spole¢ného stravovani poskytnout spotrebiteli
informaci o alergennich latkach pouzitych pri pfipravé pokrm0.

V ramci kontroly bylo provéfeno, zda jsou spotfebiteldm posky-
tovany jednoznacné, srozumitelné a Uplné informace o kon-
krétnich alergennich latkach. DdleZitou soucasti kontrolni akce
bylo ovéreni pravdivosti poskytovanych Udajd, provéfovana
byla shoda informaci poskytovanych spotrebiteli s Udaji o aler-
gennich latkach uvedenych na obalech pouzitych surovin,

v prdvodnich dokladech nebo v pouzité recepture.

-standard requirements of the Rules to which businesses have
voluntarily committed. The Rules relate not only to the proper-
ties of assessed foodstuffs, but also to conditions of production,
i.e. these production conditions also form the subject of the
KLASA inspection. In 2015, 114 inspections of foodstuffs with
the KLASA label were performed, under which 214 batches of
foodstuffs were examined; two batches were non-compliant.

Inspection of protected geographical indications and
protected designations of origin

According to existing legislation (in particular Regulation of
the European Parliament and Council (EU) no. 1151/2012 and
Regulation of the European Parliament and Council Regulation
(EC) no. 882/2004) and the internal requlations of CAFIA that
are consistent with them, every producer must be inspected
for compliance with the specifications of foodstuffs with a pro-
tected geographical indication (hereinafter “PGI”) and pro-
tected designations of origin (“PDQO"), whose production falls
within the remit of CAFIA. Inspections assess the compliance
of producers with product specifications, i.e. the technologi-
cal procedure, including the raw materials used, the sensory
properties of food are further evaluated in-situ, or the samples
are taken to the laboratory. CAFIA also checks the legitimacy
of the use of PGI/PDO when placing products on the market
(especially in shops).

131 inspections were carried out in the year 2015. 122 batches
of food labelled PGI/PDO, were assessed the location of in-
spection, or taken to the laboratory, of which 12 were assessed
as non-compliant (thus in about 10 % of cases).

Inspection of raw materials in public catering facilities
The aim of the inspection was to verify compliance with the
requirements for the traceability of raw materials and foodstuffs
designated for food preparation or for consumption in public
catering facilities. The inspection also examined compliance
with food storage regulations and hygiene requirements du-
ring the storage of raw materials. The purpose of the event was
also to examine whether foodstuffs with an expired use by date
or best before date or food unfit for consumption are used for
food preparation.

Inspection of the hygiene requirements pointed to a high rate
of non-compliant findings, 112 public catering facilities were
checked, violations of valid legal regulations were found at 48,
representing 42 % of inspections. Excessively unsanitary condi-
tions can ultimately affect the safety of the raw materials used
for food preparation.

11 inspections revealed the marketing of food with an expired
use by date or best before date, which represents 9.9 % of
inspections.

On the contrary, the centrally managed inspection programme
showed satisfactory results in terms of traceability require-
ments, compliance with food storage regulations and the use
of food unfit for human consumption.



Celkem bylo provedeno 114 kontrol, nesplnéni nebo pouze
Castecné splnéni povinnosti poskytnout spotfebiteli informace
o alergennich latkach bylo zjisténo celkem u 42 kontrol, coz
predstavuje pfiblizné 36,8 %. V 11 piipadech (j. 9,7 % kontrol)
nebyly spotrebiteli poskytnuty zadné informace o alergenech.

Mezi frekventované nedostatky patfilo neuvedeni informace
o konkrétnich druzich obilovin nebo suchych skofapkovych
plodU, deklarace alergennich latek pomoci Ciselnych kodd
bez jejich vysvétleni nebo chybéjici informace u urcité casti
nabizeného sortimentu (zejména nadpojd).

V nékterych pripadech byly informace o alergenech ovéreny
laboratornim stanovenim vybranych alergennich latek (obsahu
vajec, lepku, sdjové bilkoviny, mlééné bilkoviny, arasidg, ryb,
celeru a hot¢ice). Odebrano bylo celkem 55 vzorkd, u 11 vzorkd
pokrm0 (20 %) byla zjisténa pfitomnost alergenni latky, o které
spotrebitel nebyl v nabidce pokrmu informovan.

Kontrola pokrmd deklarovanych jako ,,smaZeny syr*,
»pizza syrova“ apod.

Kontrolami uskute¢nénymi béhem vice jak Sesti mésicl

roku 2015 bylo provéfeno, zda jsou v zafizenich spolecného
stravovani v kompetenci naseho Uradu dodrZovany pozadavky
na oznacovani tykajici se spravné deklarace sloZzek v pokrmech
jako ,smazeny syr®, ,pizza syrova“ apod., ale i v pokrmech

s deklarovanou smetanou.

Kontrolami bylo zjisténo, ze ze strany provozovatelU zafizeni
spole¢ného stravovani dochazi pfi vyrobé pokrmU a nasled-

né pfi jejich nabizeni spotrebiteldm k zaménam mlécnych
vyrobkd (syrd a smetany) za jejich levnéjsi nahrazky (alternativy,
imitace, analogy a podobné). Bylo zjisténo 10 takovych zamén
u pokrmU, kdy se v osmi pfipadech jednalo o zaménu syra
alternativnimi imitacemi s rostlinnym tukem ¢&i olejem a ve dvou
pripadech byla smetana nahrazena ndhrazkou s rostlinnymi
oleji a tuky.

Kontrola snidafiovych baleni dZemd

Ustfedné Fizena akce byla zamérena na dodrzovani harmoni-
zovanych pozadavkd na dzemy dle vyhlasky ¢. 157/2003 Sb.,

v platném znéni. Byly provedeny kontroly snidanovych balent
dzem, které jsou urceny pro provozovny spole¢ného stravovani.
Z 15 odebranych Sarzi snidanovych baleni dzemd nevyhovéla
pouze jedna Sarze. Jednalo se o jahodovou ovocnou pomazan-
ku, ktera nevyhovéla deklaraci na obale, kdy pomazanka ob-
sahovala mensi podil ovoce a vyssi obsah prirodnich sladidel,
nez bylo deklarovano. V ostatnich pripadech SarZze snidarnovych
baleni dzemU vyhovéla pozadavkdm na jakost i oznacovani.

Kontrola surovin pouzivanych jako posypka nebo napln

v pekarskych vyrobcich

Cilem této kontrolni akce bylo provéfeni dodrzovani jakostnich
pozadavkd danych vyhlaskou ¢. 331/1997 Sb. na olejnata seme-
na, ktera se pouzivaiji jako posypka nebo napln u pekarskych
vyrobkd. Zaroven bylo v laboratofi také provedeno hodnoceni
senzorickych znakd. Kontrola navazala na tematickou kontrolu

z roku 2014, pfi které byla zjisténa Eetna poruseni senzoric-

The inspections focused on providing information on
allergenic substances used in food preparation

The aim of the inspection was to verify compliance with the
new obligations of operators of public catering facilities to pro-
vide consumers with information about allergenic substances
used in food preparation.

The inspections verified whether consumers are provided with
clear, understandable and complete information on specific
allergenic substances. An important part of the inspection was
to verify the truthfulness of the data provided, the conformity of
the information provided to the consumer with information on
allergenic substances on the packaging of raw materials used,
in the accompanying documents or in the recipe used, was
examined.

Atotal of 114 inspections were performed, non-fulfilment or
only partial fulfilment of the obligation to provide the consumer
with information on allergenic substances was found in a total
of 42 inspections, representing approximately 36.8 %. In 11 ca-
ses (i.e. 9.7 % of inspections) consumers were not provided
with any information about allergens.

The major shortcomings included failing to provide information
about the specific types of cereals or dry nuts, the declaration
of allergens using numeric codes without their explanation or
missing information in certain parts of the assortment offered
(especially drinks).

In some cases, the information on allergens was verified by the
laboratory determination of the selected allergenic substances
(content of eggs, gluten, soy protein, milk protein, peanuts,
fish, celery and mustard). A total of 55 samples were collected,
in 11 samples of foodstuffs (20 %) the presence of allergenic
substances, about which the consumer had not been informed
in the food offer, was discovered.

Inspection of food declared as “fried cheese”, “cheese
pizza”, etc.

Inspections carried out over a more than six month period

in 2015 examined whether public catering facilities in the
competence of the Authority complied with the labelling
requirements relating to the proper declaration of ingredients
in dishes like “fried cheese”, “cheese pizza”, etc., as well asin
dishes with declared cream.

The inspections examined whether the substitution of dairy
products (cheese and cream) for their cheaper substitutes
(alternatives, imitations, analogs, and the like) occurs from

the side of the operators of public catering facilities during
food production, with their subsequent offering to consu-

mers. 10 such substitutions in foods were found. In 8 cases it
concerned the substitution of cheese with alternative imitations
with vegetable fat or oil, and in two cases cream was replaced
by a substitute with vegetable oils and fats.

Inspection of the breakfast packaging of jams
The centrally managed inspection was focused on compliance



kych, fyzikalnich a chemickych pozadavkd na jakost olejnatych
semen. V ramci této Ustredné Fizené kontroly bylo odebrano
celkem 21 $arzi olejnatych semen, z nichZ bylo $est nevyhovu-
jicich (28 %).

Kontrola charakteristickych vlastnosti stanovenych pro
extra panenské a panenské olivové oleje nafizenim (EHS)
¢.2568/91

Extra panenské olivové oleje maiji evropskymi predpisy nasta-
veny presné pozadavky na fyzikalni, chemické a senzorické
parametry, aby je bylo moZno odlisit od ostatnich kategorii oli-
vovych olejd. Cilem kontroly bylo provéfit, zda extra panenské
olivové oleje splnuji parametry stanovené evropskym nafizenim
o charakteristikach olivového oleje a olivového oleje z pokrutin
a o prislusnych metodach analyzy. Fyzikalné-chemické para-
metry slouZi k vyhodnoceni, zda nedochazi k falsovani oleje
jinymi druhy olejd. Senzorické hodnoceni pak slouzi k ovéreni
deklarované kategorie, tj. zda jde opravdu o extra panensky
olivovy olej.

Do laboratore bylo odebrano pét sarzi - slo o smési olivovych
olejb z EU. Vsechny SarZe byly vyhodnoceny jako vyhovuijici

z hlediska dodrzeni fyzikalné-chemickych parametrd, vzdy tedy
Slo o oleje vyrobené z oliv.

PFi senzorickém hodnoceni byly jako nevyhovujici vyhodno-
ceny tfi Sarze - dle senzorického hodnoceni oleje odpovidaly
pouze kategorii ,panensky olivovy olej”. Jeden z nevyhovuiji-
cich olejd byl na zadost zainteresované strany odeslan

na oponentni hodnoceni, které potvrdilo nevyhovuijici vysledek
pUvodniho senzorického hodnoceni.

Komplexni kontrola nebalené zmrzliny a ledové tFisté
Ustfedné Fizena kontrola byla zaméfena zejména na vyrobu
a prodej nebalené zmrzliny (tj. tocené, kopeckové zmrzliny,
sorbetu) a prodej ledové tfiste.

Cilem kontrolni akce bylo provéfit splnéni hygienickych

a mikrobiologickych poZadavkd, rovnéz pozadavkd na pridatné
latky. V ramci kontrolni akce byla provedena také kontrola nové
povinnosti provozovateld spolec¢ného stravovani — poskytnout
spotrebiteli informaci o alergennich latkach.

Vysledky Ustredné Fizené kontroly ukazaly na relativné frekven-
tované pripady nesplnéni hygienickych pozadavkd pfi vyrobé
a prodeji zmrzlin, poruseni platnych pravnich predpist bylo
zjisténo priblizné v jedné Etvrtiné pripadd. S nedodrzovanim
hygienickych pozadavkd souvisi rovnéz nesplnéni mikrobiolo-
gickych kritérii hygieny vyrobniho procesu, u 15 % odebranych
Sarzi bylo zjisténo prekroceni limitnich hodnot pro ukazatel
Enterobacteriaceae stanoveny nafizenim (ES) ¢.2073/2005,

o mikrobiologickych kritériich pro potraviny.

Nedostatky nebyly naopak zjistény pfi kontrolach zamérenych

na pouziti barviv, kdy nebyla zjisténa pfitomnost nepovolenych
barviv ani prekroceni maximalniho mnozstvi stanoveného nari-
zenim (ES) ¢.1333/2008, o potravinaiskych pridatnych latkach.

with the harmonised requirements on jams under Decree

no. 157/2003 Coll., as amended. Inspections of breakfast
packagings of jams, which are intended for public catering
facilities were carried out. Out of the 15 collected batches of
breakfast jam packagings only one batch was non-compliant. It
was a strawberry fruit spread, whose package declaration did
not comply, as the spread contained a smaller share of fruit and
a higher content of natural sweeteners than was declared. In
other cases, the batches of breakfast jam package met quality
and labelling requirements.

Inspection of raw materials used as a topping or as a filling
for bakery products

The objective of these inspections was to verify compliance
with the quality requirements of Decree no. 331/1997 Coll. for
oilseeds, which are used to sprinkle on or fill bakery products
and in frozen and semi-baked bakery products. Simultaneously,
the assessment of sensory characteristics was carried out in the
laboratory. The inspection followed up on the thematic inspec-
tion of 2014, during which numerous violations of the sensory,
physical and chemical quality requirements of oilseeds were
discovered. Within this centrally managed inspection, a total

of 21 batches of oilseeds were taken, of which six were non-
-compliant (28 %).

Inspection of characteristic properties for extra virgin
and virgin olive oil as laid down by Regulation (EEC)

no. 2568/91

The physical, chemical and sensory parameters for extra virgin
olive oils are precisely defined by European regulations in
order to facilitate their differentiation from other categories of
olive oil. The objective of the inspection was to verify whether
extra virgin olive oil fulfilled the parameters set by the European
regulation on the characteristics of olive oil and olive pom-

ace oil and relevant analysis methods. Physical and chemical
parameters are used to assess whether oil is being adulterated
with other types of oil. Sensory assessment is then used to ve-
rify the declared cateqgory, i.e. whether the oil in question really
is extra virgin olive ail.

Five batches were taken to the laboratory - these included
mixtures of olive oil from the EU. All batches were found to be
compliant from the point of view of compliance with physical
and chemical parameters, i.e. all oils had been produced from
olives.

Three batches were found to be non-compliant following
sensory assessment — according to sensory assessment these
oils only conformed to the category ‘virgin olive oil’. One of the
non-compliant oils was sent for an opponent assessment, which
confirmed the original result of the non-compliant sensory
evaluation.

Comprehensive inspection of unpackaged ice cream and
crushed ice

The centrally managed inspection was focused in particular on
the production and sale of unpackaged ice cream (i.e. soft ice
cream, sorbet) and the sale of crushed ice.



Celkem bylo provedeno 66 kontrol zaméfenych na novou
povinnost poskytnout spotfebiteli informace o alergennich
latkach pouZzitych pfi pripravé nebalenych zmrzlin. Nespl-

néni nebo pouze dil&i splnéni této povinnosti bylo zjisténo

v 18 pripadech (27,3 %). Pfi kontrolach byla provéfovana
rovnéz pravdivost poskytovanych informaci o alergenech.

Ke stanoveni alergennich latek bylo odebrano celkem 51 sarzi
zmrzlin, u 13 Sarzi zmrzlin byla laboratornimi rozbory prokazana
pritomnost alergenni latky, o které spotrebitel nebyl informo-
van (25,5 %). Problematické byly zejména ovocné nemlééné
zmrzliny, u kterych byla vice nez v poloviné odebranych vzorkd
prokazana pritomnost mlééné bilkoviny.

Kontrola potravin (surovin) zaméFena na pFitomnost gene-
tické modifikace

Cilem kontrolni akce bylo ovéfit, zda nejsou v Ceské republice
na trh uvadény potraviny obsahujici nebo vyrobené z geneticky
modifikovanych odrdd séji, kukufice, ryze, které nejsou v EU
schvaleny pro pouziti v potravinach. Ugelem kontroly bylo za-
roven posoudit, zda jsou potraviny obsahujici povolenou GM-
-s6ju a GM-kukufici oznaceny v souladu s pozadavky platnych
pravnich predpis0.

V mensi mife byla kontrola zaméfena (v navaznosti na kontrolni
zjisténi dozorovych organd nékterych ¢lenskych statd v pred-
chozich letech) rovnéz na provéreni, zda na trh neni uvadéna
dosud nepovolend geneticky modifikovana cerstva papaja

z Thajska.

V ramci Ustfedné fizené akce bylo zkontrolovano celkem 41 Sar-
71 potravin (surovin). Celkem bylo odebrano 14 $arzi potravin
vyrobenych z kukufice, 14 SarZi ryze a vyrobk0 z ryze, 10 Sarzi
soji a sojovych vyrobkd a tfi Sarze Cerstvé papaje.

The aim of the inspection was to verify the fulfilment of hygiene
and microbiological requirements, as well as requirements for
additives. The inspection also verified compliance with the new
obligations of operators of public catering facilities to provide
consumers with information on allergenic substances.

The results of the centrally managed inspection showed
relatively frequent cases of failure to comply with hygiene
requirements in the production and sale of ice cream, with a vio-
lation of valid legal regulations being found in approximately
one quarter of cases. The microbiological hygiene criteria of
the production process also relates to non-compliance with
hygiene requirements, in 15 % of the collected batches, the ex-
ceeding of the limit values for the indicator Enterobacteriaceae
laid down in Regulation (EC) no. 2073/2005 on microbiological
criteria for foodstuffs was found.

On the contrary, deficiencies were not detected during inspec-
tions focused on the use of dyes, where unauthorized dyes or
exceeding the maximum amount provided for in Regulation
(EC) no. 1333/2008 on food additives were not detected.

Overall 66 inspections were carried out focused on a new ob-
ligation to provide information to consumers about allergenic
substances used in the preparation of unpackaged ice cream.
Compliance or only partial compliance with this obligation was
foundin 18 cases (27.3 %). During the inspections the veracity
of the information provided on allergens was also examined.

In order to determine the allergenic substances a total of

51 batches of ice cream were collected. In 13 batches of ice
cream, laboratory analyses demonstrated the presence of aller-
genic substances which the consumer had not been informed
about (25.5 %). Non-dairy fruit ice creams were especially
problematic, as more than half of the samples taken showed
the presence of milk protein.

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

The objective of this inspection programme was to verify
whether foodstuffs containing or made from genetically
modified varieties of soya, corn and rice that have not been
approved for use in foodstuffs in the EU have been placed on
the Czech market. At the same time, the purpose of the inspec-
tion was to assess whether foodstuffs containing permitted

GM soya and GM maize are labelled in accordance with the
requirements contained in valid legal regulations.

Inspections also focused, to a lesser extent (in relation to the
findings of inspections carried out by supervisory bodies in
some Member States in previous years), on verifying whether
a genetically modified fresh papaya from Thailand, not yet
permitted, has been placed on the market.

The centrally managed inspection programme took samples
from a total of 41 batches of foodstuffs (raw materials). In total,
14 batches of foodstuffs made from corn, 14 batches of rice
and rice products, 10 batches of soy and soy products, and
three batches of fresh papayas were collected.



Z celkového poctu 41 odebranych Sarzi byla u jedné sarze
Cerstvé zelené papaje laboratornimi rozbory prokazana pritom-
nost genetické modifikace, ktera neni na zakladé nafizeni (ES)
¢.1829/2003 schvalena pro potraviny.

PFi kontrolni akci nebylo zjisténo nesplnéni pozadavkd platnych
pravnich predpist pro oznacovani geneticky modifikovanych
potravin.

Kontrola dopliikd stravy uréenych na hubnuti

Cilem této kontrolni akce bylo provéfit, zda obsahuji doplriky
stravy ur¢ené na hubnuti, kromé deklarovaného slozeni, také
lécivé latky jako je sibutramin a dalsi nepovolené latky, které
jsou povoleny v léCivych pFipravcich, nikoliv v potravinach.

Kontrolni akce byla provedena u vyrobct, distributord, dovoz-
c a prodejcd tuzemskych i zahrani¢nich doplikd stravy. V ram-
ci této Ustfedné fizené kontroly bylo odebrano celkem 20 $arzi
doplnkd stravy ur¢enych na hubnuti k laboratornimu stanoveni
sibutraminu a dal$ich nepovolenych latek. Vsech téchto 20 Sarzi
vyhovélo pozadavkdm na bezpecnost potravin. Zédny’ z ode-
branych doplnkd stravy neobsahoval nepovolenou lécivou
latku sibutramin nebo dalsi nepovolenou latku. U dvou doplnikd
stravy bylo zjisténo, ze nebyly oznaceny v ¢eském jazyce.

Mimo¥adna kontrola rezidui pesticidi v ovoci a zeleniné
na farmarskych trzich

V ramci Narodniho akéniho programu zaméreného na snizova-
ni obsahu rezidui v zemédélskych komoditach provedla SZPI
ovéreni kontaminace produktd rezidui pesticidd prodavanych
na farmarskych trzich.

Na farmafskych trzich bylo v roce 2015 odebrano celkem

93 Sarzi Eerstvého ovoce a zeleniny pdvodem z CR.Z celko-
vého poctu odebranych SarZi nebyla pritomnost pesticidnich
latek detekovana u 31,2 % Sarzi. U 68,8 % odebranych sarZi byl
zaznamenan pozitivni nalez rezidua pesticidu, z toho u tfi Sarzi
(3,2 %) byla ptekro¢ena hodnota maximalniho reziduélniho
[imitu.

Porovnanim s daty ziskanymi v ramci tzv. monitoringu pesticid-
nich latek, kdy jsou pravidelné odbéry provadény v maloob-
chodni siti a pfevaznou ¢ast odebranych sarzi tvofi Sarze pdvo-
dem z dovozu, Ize fici, Ze Uroven kontaminace rezidui pesticid(
U ovoce a zeleniny nabizeného na farmarskych trzich je nizsi.

U vice nez 30 % Cerstvého ovoce a zeleniny odebraného

na farmarskych trzich nebyl nélez rezidua pesticidu deteko-
van - na rozdil od ovoce a zeleniny, které bylo odebrano

v maloobchodni siti, kdy byla u vice nez 80 % $arzi pfitomnost
pesticidni latky potvrzena.

Kontrola jakosti, bezpeénosti, sledovatelnosti a hygieny
potravin v ramci projektu ,,Ovoce a zelenina do skol*
Cilem kontrolni akce byla kontrola jakosti, bezpecnosti, sledo-
vatelnosti a hygieny ovoce, zeleniny, pfipadné dalsich potravin,
které jsou soucasti balickd dodavanych na prvni stupen zaklad-
nich skol v rdmci projektu ,,Ovoce a zelenina do $kol“. V ramci

From a total of 41 collected batches, laboratory analyses
showed the presence of genetic modification in one batch of
fresh green papaya, that is not approved for foodstuffs based
on Regulation (EC) no. 1829/2003.

The inspection did not reveal non-compliance with valid legal
regulations on the labelling of genetically modified foodstuffs.

Inspection of dietary supplements intended for weight
loss

The purpose of this inspection was to check whether dietary
supplements intended for weight loss contain, besides the
declared composition, also the active substance sibutramine
and other unauthorised substances which are permitted in
medicinal products, but not in foodstuffs.

The inspections were carried out at the premises of the produ-
cers, distributors, importers and sellers of domestic and foreign
dietary supplements. A total of 20 batches of dietary supple-
ments intended for weight loss were taken for the laboratory
determination of sibutramine and other unauthorised substan-
ces as part of this centrally managed inspection. All of these

20 batched met the requirements on food safety. None of the
collected dietary supplements contained the unauthorised
active substance sibutramine or other forbidden substance. It
was discovered that two dietary supplements were not fabelled
inthe Czech language.

Ad-hoc inspection of pesticide residues in fruit and vege-
tables at farmers’ markets

Within the National Action Programme aimed at reducing

the residues in agricultural commodities, CAFIA carried out
the verification of the contamination by pesticide residues of
products sold at farmers” markets.

Atotal of 93 batches of fresh fruit and vegetables originating in
the Czech Republic were collected at farmers’ markets in 2015.
From the total number of sampled batches, the presence

of pesticides was not detected in 31.2 % of the batches.

For 68.8 % of the collected batches, a positive detection of
pesticide residue was recorded. In three batches (3.2 %) the
maximum residual limit was exceeded.

By comparing the data obtained in the framework of the so-
-called monitoring of pesticides, in which reqular sampling is
conducted in retail premises and the majority of the collected
batches consists of batches from imports, we can say that the
level of contamination of pesticide residues in fruit and vegeta-
bles offered at farmers’ markets is lower.

No pesticide residue was detected in 30 % of fresh fruit and
vegetables collected at farmers markets. In contrast, the pre-
sence of pesticidal substances was confirmed in more

than 80 % of the batches of fruit and vegetables which were
collected in the retail network.



této Ustfedné fizené kontroly bylo odebrano celkem 14 Sarzi
ovoce, zeleniny a nealkoholického napoje. Vsechny odebrané
Sarze vyhovély pozadavkdm na jakost, bezpecnost, sledova-
telnost a hygienu potravin. Je tedy zfejmé, Ze kvalita ovoce

a zeleniny dodavana do skolskych zarizeni v ramci projektu

|u

,Ovoce a zelenina do $kol“ je dobra.

Kontrola oznaéovani a jakosti cigaret

Kontrolni akce byla zamérena na dodrzovani pozadavkd

na oznacovani a jakost cigaret stanovenou vyhlaskou
&.344/2003 Sb. a zadkonem ¢. 110/1997 Sb. Analyzy na obsah
nikotinu, dehtu a oxidu uhelnatého byly provedeny u celkem
32 Sarzi cigaret. U jedné $arze cigaret zjisténa hodnota nikotinu
a oxidu uhelnatého neodpovidala Udaji uvedenému na obale,
v pripadé dehtu bylo prekro¢eno povolené mnozstvi dané
vyhlaskou ¢. 344/2003 Sb. Vsechny $arze cigaret byly oznaceny
v souladu s platnou legislativou.

Kontrola obsahu cizorodych latek v pravych (€ernych

a zelenych) éajich nabizenych v éajovnach a kontrola
tabakovych vyrobkl prodavanych v &ajovnich

Cilem kontrolni akce bylo zjistit u ¢ajd nabizenych v ¢ajovnach
moznou piitomnost rezidualnich zbytkd pesticidnich latek pou-
zivanych k ochrané rostlin v pribéhu vegetace a pfi skladovani.

Kontroly byly zaméreny na Cajovny, kde je nabidka ¢ajd jind nez
v trZni siti a jsou Casto dovazeny pfimo ze zemi pdvodu. V ¢ajov-
nach je také ¢asto nabizen i tabak do vodnich dymek. U téchto
tabakovych vyrobkd probéhla kontrola dodrzeni deklarované
hmotnosti, zda opravdu obsahuji tabak a jsou oznac¢eny v soula-
du s pravnimi predpisy.

Do laboratore, kde byl hodnocen obsah pesticidyd, bylo ode-
brano 28 Sarzi ¢ajl od 23 kontrolovanych osob — 14 ¢ernych
¢ajU a 14 ostatnich (zelenych a bilych) ¢ajo. éaje byly z rdznych
zemi pOvodu - z é]’ny (15), Indie (6), Japonska (2), Sri Lanky
(2), Nepalu (1), Tchaj-wanu (1) a Keni (1). V laboratofi byly jako
nevyhovujici vyhodnoceny dvé Sarze (cca 7 %).

U tabakd do vodnich dymek bylo do laboratofe odebrano

na ovéreni deklarované hmotnosti a prikaz nikotinu pét sarzi.
Znaceni bylo hodnoceno na misté. Vsechny hodnocené tabaky
do vodnich dymek vyhovély v hodnocenych znacich.

Potraviny oSetfené ionizujicim zaFenim

SZPI se vénuje pravidelné kontrole potravin potencialné osetre-
nych ionizujicim zafenim a o vysledcich informuje Evropskou
komisi. Cilem kontrolni akce bylo ovéfit, zda jsou oSetfené
potraviny Fadné oznaceny a zda byly ozafeny pouze potraviny,
U nichZ to povoluji pravni predpisy.

Detekce ozareni byla zjistovana laboratorné. V ramci této kont-
roly byla odebréna celd skala vyrobkd (koreni, instantni nudlové
polévky, bylinné Caje, suseny Cesnek, susena cibule, susené
houby a doplnky stravy).

Z celkového poctu 30 Sarzi se podafilo ovéfit ozareni u 26 ana-
lyzovanych Sarzi. Pouze u jedné Sarze se prokazalo oSetieni

Quality checks, safety, traceability and food hygiene
within the project “Fruit and vegetables in schools”

The aim of the inspection was to check the quality, safety, trace-
ability and hygiene of fruit, vegetables or other foodstuffs that
are part of packages delivered to primary schools within the
project “Fruit and vegetables in schools”. A total of 14 batches
of fruit, vegetables and non-alcoholic drinks were taken for
examination as part of this centrally managed inspection pro-
gramme. All collected batches met the requirements of quality,
safety, traceability and food hygiene. It is therefore obvious that
the quality of fruit and vegetables supplied to schools within the
project “Fruit and vegetables in schools” is good.

Inspection on labelling and quality of cigarettes

The inspection focused on compliance with requirements for
the labelling and quality of cigarettes as stipulated by Decree
no. 344/2003 Coll. and Act no. 110/1997 Coll. Analyses on the
content of nicotine, tar and carbon monoxide were performed
in a total of 32 batches of cigarettes. For one batch of cigarettes
the value of nicotine and carbon monoxide detected did not
comply with the data stated on the package, in the case of tar
the permitted amount in accordance with Decree no. 344/2003
Coll. was exceeded. All batches of cigarettes were labelled in
accordance with current legislation.

Inspection on foreign substance content (pesticide res-
idues) in teas (black and green) offered in teashops and
the inspection on tobacco products sold in teahouses
The objective of the inspection was to establish the possible
presence of residual traces of pesticide substances used to
protect plants during vegetation and storage in tea served in
teahouses.

The inspections were focused on teahouses, where the supply
of teas is different than in the market network and they are often
imported directly from the country of origin. In the teahouses,
tobacco for shishas is also often offered. For these tobacco
products, compliance with the declared weight, whether they
really contain tobacco and are labelled in accordance with the
law was checked.

28 batches of teas from 23 controlled entities - 14 black teas
and 14 others (green and white) teas were taken to a labora-
tory where the content of pesticides was evaluated. The teas
originated from different countries - from China (15), India (6),
Japan (2), Sri Lanka (2), Nepal (1), Taiwan (1) and Kenya (1).

In the laboratory two batches were evaluated as non-compliant
(approximately 7 %).

As for tobacco for shishas, five batches were taken to a labora-
tory to verify the declared weight and nicotine certificate. La-
belling was evaluated in-situ. All the evaluated shishas tobacco
complied with the evaluated characteristics.

Foodstuffs treated with ionising radiation

CAFIA reqgularly carries out inspections of foodstuffs that have
potentially been treated with ionising radiation and notifies
the European Commission of the results of its inspections. The



ionizujicim zafenim. Jednalo se o doplnék stravy pdvodem
z Ciny. U &tyf $arZi nebylo mozné osetfeni ionizujicim zafenim
oveérit.

Kontrola znaéeni aditiv v koFenicich smésich (neuréenych
koneénému spotiebiteli)

Na zakladé auditu FVO byla do kontrol zafazena kontrola smési
kofeni a aditiv, které nejsou uréeny kone¢nému spotrebiteli, ale
dal$imu vyrobci. Pozadavky na oznaovani téchto smeési jsou
stanoveny mimo jiné ¢&l. 22 nafizeni (ES) ¢. 1333/2008.

V pribéhu akce bylo provedeno 132 kontrolnich vstupd u 112 kon-
trolovanych osob. U vech kontrolovanych osob byla provedena
kontrola registrace u SZPI — u tf vyrobcd bylo zjisténo poruseni
této povinnosti. U 39 kontrolovanych osob bylo pfi vlastni kontrole
zjisténo, Ze nevyrabi smési koreni a aditiv ur¢ené pro dalsi vyrobu,
které byly predmétem kontroly — vétsinou vyrabély smési korent,
smési koreni a aditiv urCené pro konec¢ného spotrebitele z velkych,
jiz namichanych baleni nebo jen bali aditivni latky.

U 73 zbyvaiicich kontrolovanych osob byla provedena kontrola
znaceni smési kofeni a aditivnich latek, které by mimo obec-
nych pozadavkd na oznatovani mély dodrzet i znacenidle

¢l. 22 natizeni (ES) €. 1333/2008, o potravinaiskych pridatnych
latkach. Poruseni predpisU tykajici se znaceni bylo zjisténo

u 16 kontrolovanych osob - vjednom z téchto pripadd nebyly
vyznaceny alergeny ani druhy koreni, ¢imz doslo k poruseni
obecnych pozadavk{d na znaceni potravin.

Kontrola jakosti, bezpeé&nosti a pdvodu lihovin a kontrola
dodrzovani pravidel stanovenych pro prodej rozlévanych
lihovin pro pFrimou spotiebu v provozovnach spoleéného
stravovani

Kontrola byla zamérena na provéreni jakosti a bezpecnosti
lihovin pro primou spotrebu nabizenych v provozovnach
spolec¢ného stravovani, prikaz denaturacnich cinidel, kontrolu
dokladd o pdvodu zbozi, kontrolu dodrzovani pravidel pro
prodej rozlévanych lihovin pro pfimou osobni spotfebu nebo
pro jiné primé osobni uziti fyzickou osobou v provozovnach
spole&ného stravovani stanovenych v zékoné &. 307/2013 Sh.,
o povinném znaceni lihu a dale na kontrolu povinnosti mit dle
zékona ¢.455/1991 Sb., o Zivnostenském podnikani, pro prodej
lihovin koncesi.

Odebrané sarze byly v laboratofi analyzovany na stanoveni eta-
nolu, metanolu a stanoveni pfitomnosti denaturacnich cinidel.

V prdbéhu kontrolni akce bylo provedeno 1107 vstupl do
provozoven. Bylo provéfeno 947 kontrolovanych osob. Bylo
hodnoceno celkem 89 arZi lihovin. V laboratofi bylo analyzo-
vano 83 Sarzi na kontrolu jakosti, bezpeénosti lihovin, prikaz
denaturacnich ¢inidel.

Z celkového mnozstvi nevyhovély Ctyfi sarze. U vsech Ctyf Sarzi
nevyhovél obsah etanolu.

Ve Ctyrech piipadech byl zjistén prodej lihovin bez koncese.
Ve 12 piipadech nebyly v dobé kontroly k dispozici doklady

objective of these inspections is to verify that foodstuffs thus
treated have been properly labelled and that only foodstuffs
that are permitted by legal regulations have been exposed to
radiation.

Detection of radiation was examined in the laboratory. Samples
of a whole range of products were taken within the inspection
(spices, instant noodle soups, herbal teas, dried garlic, dried
onions, dried mushrooms and dietary supplements).

From a total of 30 batches, radiation could be verified in 26 of
the batches analysed. lonising radiation treatment was only
proven in one batch. It was a dietary supplement originating
from China. It was not possible to verify ionising radiation
treatment in four batches.

Inspection of the labelling of additives in spice blends
(not intended for the final consumer)

On the basis of the FVO audit, inspections of spice blends
and additives, which are not intended for the final consumer,
but another producer, were included in the inspection. The
labelling requirements for these blends are determined, inter
alia, by Art. 22 of Requlation (EC) no. 1333/2008.

132 inspections were carried out on 112 inspected entities.
Checking of registration at CAFIA was carried out for all
inspected entities - three producers were found to have
breached this obligation. For the 39 inspected entities, it was
discovered during the inspection that they do not produce
spice blends and additives intended for further manufacture,
which were the subject of inspection - mostly produced spice
blends, spice blends and additives for the final consumer from
large, already mixed packages or only package the additives.

For the remaining 73 inspected entities, the inspection of

the labelling of spice blends and additives was carried out,
which in addition to the general labelling requirements should
also maintain labelling pursuant to Art. 22 of Regulation (EC)
no. 1333/2008 on food additives. Violation of requlations rela-
ting to labelling were found in 16 of the inspected entities - in
one of these cases neither allergens nor types of spices were
marked, thereby violating the general requirements for food
labelling.

Inspection of the quality, safety and origin of liquors and
inspection of the observation of the rules laid down for the
sale of liquors served by the glass for direct consumption
in public catering facilities

Inspections were focused on checking the quality and safety
of liquors for direct consumption offered in public catering
facilities, certificates of denaturing agents, inspection of docu-
mentation of the origin of goods, monitoring compliance with
the rules for the sale of liquors by the glass for direct personal
consumption or for any other direct personal use by an indivi-
dual in the premises of public catering facilities provided in Act
no. 307/2013 Coll., on Mandatory Labelling of Spirits and on
control duties pursuant to Act no. 455/1991 Coll., the Trading
Act, with regard to licenses for the sale of liquor.



o pYvodu zbozi. V osmi piipadech byly doklady o pdvodu dolo-
zeny v ramci soucinnosti. U 16 kontrolovanych osob byl zjistén
nakup lihu od neregistrovaného distributora. Neznaceny lih byl
zajistén nebo zakazan. Neznaceny lih zajistény SZPI byl pfedan
Celni spravé CR.

Kontrola oznadovéni, botanického pivodu suroviny

a geografického pivodu hroznd, obsahu exogenni vody

a obsahu barviv v éasteéné zkvaSeném hroznovém mostu
Predmétem Ustfedné fizené akce bylo ovéreni castecné zkva-
Senych hroznovych mostd oznacenych jako burcak a ovéreni
Castecné zkvasenych hroznovych mostd vyrobenych z hroznl
sklizenych v jinych ¢lenskych statech. Kontrolni akce byla za-
méfena na kontrolu povinnych Udajd, privodnich dokladd, pri-
davku exogenni vody, barviv, obohaceni etanolem z pridaného
cukru, ovéreni botanického a geografického pdvodu hrozno.

Kontrola byla naplanovana na obdobi srpen - prosinec a byla
zamérena jak na prodejce, tak na vyrobce, a to zejména na ty
vyrobce, u kterych byly v minulych letech zjistény nevyhovujici
vzorky. Dale pak byla akce zamérena na nové, neprovérené
prodejce, zejména ,stankare”.

Celkem bylo v ramci této kontroly v roce 2015 odebrano do
laboratofe 79 $arzi. Z celkového poctu Easteéné zkvasenych
hroznovych mostd bylo 50 buréakd. Z celkového poctu byly
laboratorné nevyhovuijici dvé sarze.

Dale bylo senzoricky hodnoceno sedm SarZi na misté, z nichz
vSechny vyhovély. Zjisténé nedostatky nevyhovujicich Sarzi
byly: ve dvou pripadech nadlimitni obsah etanolu z pridaného
cukru, vijednom piipadé obsah exogenni vody. V nékterych
pripadech se nachazely nedostatky v oznacovani produktu

a neuplné nebo nespravné vyplnéné privodni doklady.

Kontrola dodrZovani deklarovanych Gdajo pFi nabidce
éepovanych piv

Cilem Ustfedné fizené kontroly bylo provéfit, zda jsou v re-
stauracnich zafizenich a stancich poskytujicich obcerstveni

ve formé ¢epovaného piva dodrzovany pozadavky na ozna-
Covani cepovaného piva prijeho nabizeni spotrebiteldm.

Daéle bylo provéfovano, zda pfi nabizeni piva spotiebiteldm
nedochazi k jejich klamani tim, ze jsou deklarovany nepravdivé
nebo zavadéjici Udaje, napf. deklaraci jiné stuprovitosti nebo
jiného piva nez je ve skutecnosti Cepovano. V pribéhu kontroly
bylo ovéfeno, zda Udaje o pivu poskytované spotrebiteli v na-
pojovem listku odpovidaji informacim poskytnutych na pipé

a narazenému sudu.

V probéhu akce bylo provedeno 135 kontrolnich vstup®

u 71 kontrolovanych osob a bylo odebrano 56 sarzi. Laboratorni
vysledky byly vzhledem k deklaraci poskytnuté vyrobcem
vyhodnoceny jako nevyhovujici u dvou Sarzi. V kazdé kontrolo-
vané provozovné bylo také hodnoceno, jakym zpUsobem jsou
u kontrolovaného piva podany spotrebiteli povinné informace
dle § 9 a zédkona o potravinach (ndzev a informace o alerge-
nech) — ve 12 pfipadech (cca v 17 %) bylo poskytnuti povin-
nych informaci nedostacujici nebo nebylo poskytnuto vibec.

The collected batches were analysed in the laboratory for the
determination of ethanol, methanol, and the determining the
presence of denaturing agents.

1,107 inspections were carried out during the inspection
programme. 947 inspected entities were examined. A total of
89 batches of liquor were assessed. 83 samples were analysed
for quality control, safety of the liquor and the certificate of
denaturing agents in the laboratory.

Four batches from the total amount were non-compliant. In all
four batches the ethanol content was non-compliant.

In four cases the sale of liquors without a license was discove-
red. In 12 cases, documentation of the origin of goods was

not available at the time of inspection. In eight cases, docu-
mentation of the origin of goods was produced at a later stage.
The purchase of alcohol from an unauthorised distributor was
discovered in 16 inspected entities. Unlabelled liquor was
seized or prohibited. Unlabelled liquor seized by CAFIA was
handed over to the Czech Customs Administration.

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

The subject of this centrally managed inspection programme
was to verify partially fermented grape musts (PFGM) designa-
ted as bur¢dk and to verify partially fermented grape musts pro-
duced from grapes harvested in other Member States. Inspec-
tions focused on the control of mandatory data, accompanying
documentation, the addition of exogenous water, colorants,
enrichment of must with ethanol through added sugar and the
verification of the botanical and geographical origin of grapes.

Inspections were planned for the period from August to
December and focused on both vendors and producers and
chiefly on producers whose products had been found to be
non-compliant in previous years. Inspections further focused
on new, unverified vendors, chiefly stall-holders.

Atotal of 79 samples were taken to the laboratory in the course
of these inspections in 2015. Out of the total number of partially
fermented grape musts, 50 were buréak. The total number of
non-compliant batches was two.

In addition, sensory evaluation of seven batches was carried
out in-situ, all of which were compliant. The deficiencies
detected in the non-compliant batches: in two cases an excess
ethanol content from added sugar, in one case, the content of
exogenous water. In some cases, deficiencies in the product
labelling and incomplete or incorrectly completed accompa-
nying documents were found.

Inspection of compliance with the declared data during
the offer of draught beer

The objective of the centrally organised inspection was to
examine whether catering facilities and stalls offering refresh-



Aby nedochazelo ke klamani spotrebitele, musi byt vsechny
informace poskytnuté spotfebiteli v souladu a musi odpovidat
nabizenému pivu (soulad vyrobek — pipa — napojovy listek) —
v sedmi pripadech (cca v 10 %) byly spotrebiteli poskytnuty
zavadeéjiciinformace, kdy oznaceni na vyrobku neodpovidalo
informacim poskytnutym spotfebiteli na pipé a v napojovém
[istku.

Kontrola napojovych automati

Cilem kontroly bylo zajistit, aby zna¢eni na napojovych automa-
tech, které vydavaji teplé napoje typu kava, ¢okolada, ¢aj, bylo
v souladu s platnou legislativou — dle zékona o potravinach musi
byt pfi nabizeni pokrmd spotrebiteli poskytnuty informace

0 nazvu potraviny a o obsahu alergen0. Nazev zaroven nesmi
byt klamavy nebo zavadéjici. V pribéhu akce nebyly odebirany
zadné vzorky, ale byla provedena i kontrola hygieny poskytova-
ni napoju spotfebiteldm (Cistoty automatd, nastaveni systému
sanitace a pouzivanych materiald na kelimky, do kterych jsou
napoje chystany). V pradbéhu kontrolni akce bylo provedeno
celkem 67 kontrolnich vstup® u 47 kontrolovanych osob. Pri
kontrole hygieny nebyla zjisténa zadna pochybeni.

PFi kontrole, jakym zpUsobem je spotrebiteli poskytnuta
informace o alergenech v nabizenych napojich, bylo zjisténo,
Ze v Sesti piipadech nebyly informace o alergenech poskytnuty
vibec a ve 12 pfipadech byly informace poskytnuty s nedostatky.

Nejvétsi problémy byly zjistény u oznacovani nabizenych
napoj’ — napoje jsou oznacovany jako ,,&okolada®, pfitom pro
jejich vyrobu byly pouZity smési oznacené napt. kakaovy napoj
v prasku, napoj v prasku s kakaovou/cokoladovou prichuti. Také
obsah kakaového prasku byl rizny (ve vétsiné pripadd od 6 %
do 15 %). Leqislativni pozadavek pro obsah kakaového prasku
pro smési, které mohou byt oznac¢eny jako ¢okolada nebo
Eokolada pro pfipravu ndpoje je vsak min. 25 %. Velmi podobna

situace je i u oznaceni ,mléko” nebo ,,s mlékem*® - v naprosté

ments in the form of draught beer are in compliance with

the requirements for the labelling of draught beer during its
offering to consumers. It was further examined whether the
deception occurs during the offering of beer to consumers, by
the declaration of false or misleading information, for example
the declaration of another alcoholic strength or another beer
than the one actually tapped. During the inspections, it was ve-
rified that the information about beer provided to the consumer
on the drinks menu matches the information provided on the
pipette and the tapped barrel.

135 inspections were carried out for 71 inspected entities
during the inspections and 56 batches were taken. Due to the
declaration provided by the producer the laboratory results
were evaluated as unsatisfactory in two batches. In each
inspected establishment the manner in which consumers were
provided with mandatory information pursuant to Section 9a
of the Food Act (title and information about allergens) was also
evaluated - in 12 cases (about 17 %) the provision of mandatory
information was insufficient or not provided at all. In order to
avoid misleading of consumers, all information provided to the
consumer must be consistent and must match the offered beer
(product compliance - tap - drink menu) - in seven cases (about
10 %) consumers were provided with misleading information,
when the label on the product did not match information pro-
vided to the consumer on the tap and drink menu.

Inspection of beverage vending machines

The objective of the inspections were to ensure that the label-
ling on beverage vending machines, which serve hot drinks
such as coffee, hot chocolate, tea, was in accordance with
applicable legislation - according to the Food Act consumers
shall be provided with information about the name of the
foodstuff and about the content of allergens during the offe-
ring of food. At the same time the name must not be decep-
tive or misleading. During the inspections, no samples were
collected, but hygiene inspections of the beverages provided
to consumers were also carried out (the cleanliness of the
vending machines, the setting of the system of sanitation and
the materials used for cups in which the drinks are prepared).
67 inspections were carried out for 47 inspected entities du-
ring the inspections. No shortcomings were discovered when
inspecting hygiene.

During the inspections, the way the consumer is provided with
information about allergens in the beverages offered, it was
found that in six cases no information was provided on aller-
gens at all, and in 12 cases it was provided with shortcomings.

The biggest problems were found in the labelling of the offered
drinks - drinks are labelled as “chocolate”, while for their produc-
tion mixtures labelled e.g. cocoa beverage powder, drink powder
with cocoa / chocolate flavour were used. The content of cocoa
powder was variable (in most cases, from 6 % to 15 %). However,
the legislative requirement for the content of cocoa powder for
mixtures, which can be labelled as chocolate or chocolate

for beverage preparation is a min. of 25 %. A very similar situation
exists with the labelling of “milk” or “with milk” -in most cases



vétsiné pfipadd byly pouzity instantni nahrady obsahujici pouze
mlécné bilkoviny, laktdzu, syrovatku apod. Jako nevyhovuijici
bylo znac¢eni vyhodnoceno u 30 kontrolovanych osob, tj. u sko-
ro 64 % kontrolovanych osob.

Naplnéni programu auditd provozovateld potravinafskych
podnikd v roce 2015

Provadéni auditd provozovateld potravinarskych podnikd se zu-
Eastnily v roce 2015 véechny inspektoraty SZPI. Bylo provedeno
celkem 47 auditd. Pokud se tyka mista kontrolnich akci, tak

v ramci 47 realizovanych auditd bylo auditovano 73 pracovist;
audit v nékterych pripadech zahrnoval provéreni vice jak jedné
provozované potravinarské ¢innosti. Nejcetnéjsimi auditovany-
mi ¢innostmi byla vyroba potravin, zvlasté obory ,,Lihovarnické
vyrobky“ a ,,Pekarské vyrobky*, dale pak ,Mlynské obilné
vyrobky*“,

Kontroly medu uskuteénéné v souvislosti se zachytem
rezidui farmakologicky Géinnych latek v medech éeského
vyrobce

V Fijnu 2015 SZPI zjistila u dvou $arzi medu ¢eského vyrobce
pritomnost rezidui farmakologicky U¢innych latek. Jednalo

se o streptomycin, sulfadimidin, sulfathiazol a chloramfenikol.
Pritomnost téchto latek v medu neni v souladu s evropskymi
predpisy. Na zakladé nahodnych zachytd bylo provedeno
rozsahlé Setfeni v trzni siti. Celkem bylo odebrano 36 vzork®

z 33 sarzi medu.

Z celkového mnozstvi odebranych vzorkd se pouze ve ¢tyfech
vzorcich rezidua farmakologicky U¢innych latek neprokazala.

U ¢tyf vzorkad, u kterych byla na obale uvedena zemé pdvodu
Ceska republika, byly provedeny pylové analyzy. Vysledky
pylovych analyz nasvédcuii, ze byl do medu pfimichan i med
zjinych zemi a Ze se nejedna o med plvodem z CR. SZPI bude
v této oblasti provadét jesté dalsi Setreni.

Vsechny medy, u kterych se prokazala rezidua farmakologicky
Ucinnych latek, byly stazeny z obéhu a zlikvidovany.

MimoFadna kontrola medd pochazejicich z jinych zemi,
nez je CR, zamé&Fena na stanoveni pFitomnosti rezidui
farmakologicky Géinnych latek

U&elem této Ustiedné fizené akce byla kontrola medd pochazeji-
cich zjinych zemi, nez je CR, zam&fend na stanoveni pfitom-
nosti rezidui farmakologicky U¢innych latek (konkrétné rezidui
antibiotik). Kontrola byla uskute¢néna na zakladé zachytu
rezidui farmakologicky U¢innych latek v medech vyrobenych

v Ceské republice.

Predmétem kontroly byly medy dovezené z tietich zemi

a medy zjinych ¢lenskych statd. Preferovany byly medy pOvo-
dem z tfetich zemi a medy, do kterych byly medy z tfetich zemi
primichany.

V prdbéhu kontrolni akce bylo odebrano celkem 16 SarZi medu.
Bylo zkontrolovano sedm kontrolovanych osob, 12 provozoven.
Vsechny medy byly vyrobeny v jinych zemich, nez je Cesks
republika. Vétsina vzork obsahovala med pGvodem z tfetich

instant substitutes containing only milk protein, lactose, whey
etc. were used. Labelling was evaluated as non-compliant with
30 inspected entities, i.e. in nearly 64 % of inspected entities.

Fulfilment of the program of audits of food business ope-
rators in 2015

All CAFIA inspectorates participated in audits of food business
operators in 2015. A total of 47 audits were carried out. Re-
garding the location of inspections, 73 work sites were audited
within 47 completed audits; in some cases the audits included
the verification of more than one operated food business ac-
tivity. The most common audited activities were food produc-
tion, especially the branches “Distilled products” and “Bakery
Products”, as well as “Ground cereal products”.

Inspections of honey made in connection with the capture
of residues of pharmacologically active substances in the
honeys of Czech producers

In October 2015 CAFIA detected the presence of residues of
pharmacologically active substances in two batches of honey
of a Czech producer. These included streptomycin, sulfadimi-
din, sulfathiazol and chloramphenicol. The presence of these
substances in honey is not in line with European regulations.
Extensive inquiries in the market network were carried out on
the basis of random seizures. A total of 36 samples were taken
from 33 batches of honey.

Ovut of the total number of samples taken, only four samples did
not demonstrate residues of pharmacologically active substanc-
es. In four samples, for which the listed country of origin was
Czech Republic, a pollen analysis was carried out. Results of

the pollen analysis suggest that honey from other countries was
mixed into the honey and that it was not honey originating from
the Czech Republic. CAFIA will make further inquiries in this area.

All the honeys, which showed residues of pharmacological-
ly active substances were withdrawn from circulation and
destroyed.

Ad-hoc inspection of honey originating from countries
other than the Czech Republic aimed at determining
the presence of residues of pharmacologically active
substances

The purpose of this centrally managed inspection was the
inspection of honeys from countries other than the Czech
Republic aimed at determining the presence of residues of
pharmacologically active substances (particularly residues of
antibiotics). The inspections were carried out based on the
detection of residues of pharmacologically active substances in
honeys produced in the Czech Republic.

The inspection focused on honey imported from third coun-
tries and honeys from other Member States. Honeys from third
countries and honeys, in which honeys from third countries
were mixed were preferred.

Samples were taken from a total of 16 batches of honey during
the inspection. Seven inspected entities and 12 establishments



zemi. V jednom pripadé se jednalo dle Udajd na obale o smés
medU ze zemi EU.

Byly odebrany medy vyrobené v Némecku, Velké Britanii, §pa—
nélsku, Nizozemsku, EU. Ve dvou pfipadech nebyla uvedena
zemé vyroby.

Vsech 16 odebranych sarzi bylo vyhodnoceno jako vyhovujici.

Kontrola autenticity medd v ramci Koordinovaného planu
doporuéeného Komisi

Ustfedné ¥izena akce Kontrola autenticity medU v ramci Koordi-
novaného planu doporuc¢eného Komisi byla zamérena

na falSovani med0 ve smyslu pfidavani exogennich cukrd nebo
cukernych produktd, klamani ohledné geografického pdvodu

a dale stanoveni vybranych jakostnich pozadavkd. SZPI do kont-
roly zahrnula i stanovent barviva karamel E150d, coz byla analyza
nad ramec Koordinovaného planu doporuc¢eného Komisi.

Rozbory byly realizovany v laboratofi SZPI v Brné. Subdodavate-
lem nékterych analyz byla laborator Intertek Food
Services GmbH, Némecko.

V ramci této kontrolni akce bylo hodnoceno celkem 48 $arzi
medu. Bylo zkontrolovano 20 kontrolovanych osob, 30 provo-
zoven.

Z celkem 48 hodnocenych $arzi bylo 8 $arzi vyhodnoceno jako
nevyhovujicich (16,7 %).

Tato kontrola byla spolufinancovana z prostredkd Evropské unie.

Kontrola autenticity ryb v ramci Koordinovaného planu
doporuéeného Komisi

Kontrola na provéreni autenticity ryb (spravné deklarace rybi
slozky v potravinach ¢i pokrmech) v ramci Koordinovaného
planu doporuceného Komisi byla zamérena na rodovou a dru-
hovou identifikaci vybraného spektra rodd a druhd morskych

a sladkovodnich ryb v maloobchodu a v zafizenich spole¢ného
stravovani. Metodou DNA barcoding tak bylo provéfovano, zda
nedochazi k zaméné ryb jinym rodem ¢&i druhem ryby, a tim

ke klamani spotrebitele.

Vyhodnoceni 41 vzorkd v laboratofich SVU Jihlava prineslo
jednoznaény vysledek — 40 vzork( pozadovanym rozbordm

na druhovou identifikaci ryby vyhovélo. U jednoho vzorku vyrobku
z ryb (pecenace) neuméla laborator vzhledem k pokrocilému
zpracovani ryby pouZitou rybu pfesné identifikovat, byt se
jednalo o vyrobek s prevazujicim obsahem rybi slozky. Vyrobek
byl laboratofi vyhodnocen jako vyhovuiici.

Tato kontrola byla spolufinancovana z prostredkd Evropské unie.

MimoFadna kontrola mlékarenského masla

U&elem kontrol jakosti mlékarenského masla v maloobchodni
siti bylo provérit, zda jakost masla odpovida pozadavkdm prav-
nich predpisU. Inspektofi odebrali vice nez tficet Sarzi masla

v trzni siti. Jednalo se o tuzemskeé vyrobky i masla zahrani¢nich

were inspected. All honeys were made in countries other than
the Czech Republic. Most samples contained honey from
third countries. In one case it was according to the data on the
packaging of mixtures of honeys from EU countries.

The taken honeys were produced in Germany, Great Britain,
Spain, the Netherlands, the EU. In two cases the country of
production was not indicated.

All 16 batches were taken were evaluated as compliant.

Inspection of the authenticity of honey within a Coordi-
nated plan recommended by the Commission

The centrally managed inspection of the authenticity of honey
within the Coordinated plan recommended by the Commission
focused on the adulteration of honey in the sense of adding exo-
genous sugars or sugar products, deception regarding the geo-
graphical origin and determination of selected quality require-
ments. CAFIA included the determination of caramel E150d in
the inspections, which was an analysis beyond the scope of the
Coordinated plan recommended by the Commission.

The analyses were carried out in a CAFIA laboratory in Brno.
The laboratory Intertek Food Services GmbH, Germany acted
as a subcontractor of some of the analyses.

Samples were taken from a total of 48 batches of honey during
the inspection. 20 inspected entities and 30 establishments
were checked.

Out of a total of 48 batches analysed, 8 (16.7 %) were found to
be non-compliant.

This inspection was co-financed from European Union funds.

Inspection of the authenticity of fish within the Coordi-
nated plan recommended by the Commission

The inspection to verify the authenticity of fish (the correct
declaration of fish ingredients in foods or dishes) as part of
the Coordinated plan recommended by the Commission
focused on gender and species identification of a selected
range of genera and species of marine and freshwater fish in
retail and public catering facilities. Using DNA barcoding it
was examined whether the substitution between different fish
genus or species of fish is occurring, and thus the misleading of
consumers.

Evaluation of 41 samples in the laboratories of SVI Jihlava

yielded a clear result - 40 samples were shown to be compliant
through the analyses required to identify fish species. Due to

the advanced processing of the fish used in one fish product
sample (“pecenace”) the laboratory could not accurately identify
the fish, although it was a product with a primary content of fish
ingredients. The product was evaluated as compliant by the
laboratory.

This inspection was co-financed from European Union funds.



vyrobcU. Vysledky rozbord ukazaly nedostatky pouze u dvou
masel ze zahranic¢i. Jednalo se o prekroceni parametrd, které
Ize povazovat za falSovani, a to prekracovanim povoleného ob-
sahu vody ve vyrobku. Vysledek kontrolni akce potvrdil vysokou
jakost tuzemskych masel.

MimoFadna kontrola masnych vyrobkd typu Sunka dekla-
rovanych jako ,,détska“ éi,,pro déti

SZPI uskute¢nila kontrolni akci tykajici se masnych tepelné
opracovanych vyrobkd - Sunek (bez ohledu na tfidu jakosti)
nesoucich oznaéenijako , détska”, ,baby*, , pro déti“, pripadné
dalsi oznaceni majici stejny vyznam.

V provozovnach maloobchodni sité bylo provéreno sedm ba-
lenych masnych vyrobkd tepelné opracovanych netrvanlivych
typu ,.sunka“ deklarovanych jako ,,Sunka pro déti“ (5%), Sunka
Junior (1x) aijednu Sunku s vyobrazenim pohadkovych posta-
vigek Smoult. Jednalo se zarovef o vyrobky, které nespadaiji
do kategorie potravin ur¢enych pro zvlastni vyzivu. K témto
sedmi Sarzim byly odebrany odpovidajici Sarze Sunky bez ,,dét-
ského oznaceni, pfednostné od stejného vyrobce a ve stejné
tridé jakosti (vybérova, resp. nejvyssijakosti).

Vysledky ukazaly, Ze ve sledovanych parametrech (deklarovany
obsah masa, deklarovany obsah soli ve vyZivovych hodnotach,
nameéreny obsah sodiku, zméfeny obsah Cistych svalovych bilko-
vin, deklarovany obsah tuku, zméreny obsah bilkovin a zméreny
obsah kolagenu) neni v prdméru u Sunek pro déti vyraznych
rozdild oproti béZznym Sunkam. Pouze zméreny obsah tuku znac-
né kolisal a ¢inil tak mezi obéma skupinami sunek urcité rozdily.
PrestoZe se Sunky pro déti v priméru alespon vzdy trochu lisily
od béznych Sunek na trhu, SZPI dokézala u jednoho paru ,,Sunky
vybérové” konstatovat, ze mezi ,Sunkou pro déti”, resp. konvenc-
ni Sunkou neni markantni rozdil a ,Sunka pro déti“ vyvolavala
dojem, ze ma zvlastni charakteristiky, kdyZ ale vsechny podobné
potraviny maji ve skuteCnosti stejné charakteristiky.

V ostatnich pripadech vykazovaly Sunky pro déti mirné odlisné
vlastnosti z hlediska vyZivového ve srovnani s podobnymi
produkty. Ve skuteCnosti se tyto potraviny opravdu alespon

v nékterych aspektech odlisovaly od podobnych potravin

v ramci stejné komoditni podskupiny &i skupiny. Mohly tak nést
prvky navozujici détskou tématiku, aniz by tim uvadély v omyl
nejen détského spotrebitele, ponévadz pro uvedené oznaceni
potravin neniv platnych pravnich predpisech Zadné requlaéni
opatreni.

Kontrola Gdaji o pdvodu na baleném vysekovém mase
Kontrola byla v siti maloobchodu s potravinami zamérena

na provéfeni dodrzovani podminek a pozadavkd na oznacovani
pOvodu a mista porazky u baleného vysekového masa vepid,
ovci, koz a dribeze nové stanovenych v platnych pravnich
predpisech — U¢innost od 1.4. 2015. Inspektoraty SZPI se pfi
kontrole zaméfily na Udaje o zemi vykrmu/chovu a misté poraz-
ky/zemi porazky.

Vysledky ukazaly, Ze u Zadné z hodnocenych sarzi masa
veproveého, skopového a dribeziho nedoslo k zavadéjicimu

Ad-hoc inspection of butter from dairies

The purpose of the quality control of butter from dairies in the
retail network was to check whether the quality of the butter
meets the legislative requirements. The inspectors took more
than thirty batches of butter from the market network. These
consisted of domestic products and butter from foreign manu-
facturers. The results of the analyses showed deficiencies in only
two butters from abroad. This was an exceeding of parameters
that can be considered as adulteration, namely the exceeding
of the permitted water content in the product. The result of this
inspection confirmed the high quality of domestic butters.

The ad-hoc inspection of meat products of the type ham
declared as “children’s” or “for children”

CAFIA conducted an inspection related to heat-treated meat
products - hams (regardless of the quality class) bearing

designations like “children’s”, “baby”, “for children” or other
designations having the same meaning.

In the premises of the retail network seven packaged heat-
-treated meat products of the perishable type of “ham” de-
clared as “ham for children” (5x), Junior ham (1x) and also one
ham depicting Smurf fairytale characters. It also concerned
products that do not fall into the category of foods intended for
particular nutritional uses. For these seven batches the corre-
sponding batches of ham without the “children’s” designation
were taken, preferably from the same manufacturer and the
same quality class (selection, resp. the highest quality).

The results showed that in the monitored parameters (declared
meat content, declared salt content in nutritional values, measu-
red sodium content, measured net muscle protein, declared
fat content, measured protein content and the measured con-
tent of collagen) there are not significant differences in hams
for children compared to conventional hams on average. Only
the measured fat content varies considerably, which created
certain differences between the two groups of hams. Although
hams for kids, on average, always at least slightly differed from
the usual hams on the market, CAFIA managed to state with
“selection ham” pair that between “ham for children”, and
conventional ham there is not a huge difference and that the
designation “ham for children” gave the impression that it has
special characteristics, when actually all similar foods have the
same characteristics.

In other cases it showed that ham for children has slightly
different properties in terms of nutrition when compared to
similar products. In fact, these foodstuffs actually differ from
similar foodstuffs within the same commodity group subgroup
or group, at least in some aspects. They could therefore bear
elements evoking children’s themes, without misleading not
only child consumers, since for the stated foodstuffs there are
no regulatory measures in the valid legislation.

Checking the data about the origin on the package of the
cut-out meat

Inspections in the food retail network were focused on check-
ing compliance with the conditions and requirements for the



informovani spotrebitele nebo porusovani povinnosti platnych
pravnich predpisU. Projevila se sezonnost vyskytu skopového

a koziho masa na trhu. V trzni siti byla v dobé kontroly nalezena
pouze jedina sarze skopového masa, pricemz maso koz nebylo
nalezeno vibec. Inspektoraty na trhu zjistily, Ze tento druh masa
je zarazovan do portfolia prodejcd vétsinou jen o Velikonocich,
nékdy také o Vanocich.

2.1.7

Kontrola vyroby

Koncepce kontroly ve vyrobé potravin v roce 2015 vychazela

z planu Ustredné Fizenych kontrol, z planu auditd provozova-
teld potravinarskych podnikd, z rizikové analyzy zadateld z fad
prvovyrobcU o dotace, dale z pland jednotlivych inspektoratd
arovnéz z aktualni situace béhem roku 2015 (napiiklad kontroly
ve vyrobé k dosetreni nedostatk v maloobchodé, které

byly evidentné zpUsobeny vyrobcem). Cilem kontrol vyroby
potravin a prvovyrobcd bylo predevsim posoudit dodrzovani
ustanoveni pfislusnych pravnich predpisd tykajicich se poza-
davkd na osobni a provozni hygienu a poZadavkd na systémy
vnitini kontroly vyrobcl se zamérfenim na bezpecnost potravin
(pfedevsim pozadavky natizeni (ES) ¢&.852/2004, v platném
znéni). Inspektori rovnéz kontrolovali, jak vyrobci dodrzuji své
vlastni kontrolni postupy zalozené na zasadach HACCP.

V pribéhu roku 2015 uskutedénili inspektofi SZPI celkem

8296 kontrol provozoven vyrobcd potravin (provozovateld téch
potravinarskych podnikd, ktefi vyrabéji nebo bali potraviny
nebo suroviny) a 601 kontrol bylo provedeno u prvovyrobcd

potravin (provozovateld potravinarskych podnikd, ktefi se zaby-

labelling of the origin and butchering location of the packed
cut-out pork, mutton, goat and poultry meat newly established
in the applicable legislation - effective from 1 April 2015. The
CAFIA inspectorates focused on data on the country of fatte-
ning/breeding and the location of slaighter/country of during
inspections.

The results showed that none of the evaluated batches of
pork, mutton and poultry provided misleading information to
consumers or violated the duties of the applicable legislation.
The seasonality of the occurrence of mutton and goat meat
on the market appeared. In the market network at the time of
the inspection only one batch of mutton was found, while goat
meat was not found at all. Inspectorates on the market found
that this type of meat is usually only included in the portfolio of
retailers at Easter, sometimes at Christmas.

2.1.7

Inspection of production

The concept for the inspection of food production in 2015

was based on the schedule for centrally managed inspection
programmes, audit schedules and risk analysis of primary
producers applying for subsidies, as well as the plans of
individual inspectorates and the current situation during 2015
(e.q. follow-up inspections of production following findings of
shortcomings in retail that had evidently been caused by the
producer). The objective of inspections of food production
and primary producers was primarily to assess compliance with
the provisions laid down by relevant legal regulations related
to the requirements for personal and operational hygiene and
system requirements for internal inspections of producers with
afocus on food safety (primarily Regulation (EC) no. 852/2004,
as amended). Inspectors also checked the compliance of pro-
ducers with their own control procedures as based on HACCP
principles.

During 2015, CAFIA inspectors carried out 8,296 inspections
of the premises of food producers (food business operators
that manufacture or pack foodstuffs or raw materials) and 601
inspections were carried out by primary producers of food
(food business operators who are engaged in the cultivation
of crops including harvesting or the collection of wild fruits).
Within these individual inspections in food production,
inspections were carried out with a targeted focus on hygiene,
the introduction of systems based on HACCP, to verify the
functionality of the system, to assess the level of traceability, as
well as in labelling, documentation including records, data and
durability etc., while for primary production also legal com-
pliance in farming within the so-called ‘Cross Compliance’ -
conditionality checks for the purpose of claiming certain types
of agricultural subsidies and support. Inspections thus verified



vaji péstovanim plodin véetné sklizné ¢i sbérem volné
rostoucich plodd). V ramci téchto jednotlivych kontrol ve vy-
robé potravin byly provedeny kontroly s cilenym zamérenim
hygienu, na zavedené systémy zalozené na zasadach HACCP,
na provéreni funkénosti tohoto systému, na posouzeni Urovné
sledovatelnosti, dale na oznac¢ovani, dokumentaci véetné
zaznamU, data pouzitelnosti a trvanlivosti apod., u prvovyroby
navic i na dodrzovani pravnich predpisd pfi zemédélském hos-
podafeni v ramci tzv. ,,Cross Compliance” - Kontroly podmi-
nénosti za UCelem Cerpani urcitych typd zemédélskych dotaci
a podpor. Kontrolami tak bylo provéreno 4 613 provozoven
potravinarskych podnikd, z toho 4 131 zabyvajicich se vyrobou
potravin a 482 provozujicich prvovyrobu. U nékterych provo-
zovateld potravinafskych podnikd byly kontroly provedeny
opakované. Ddvodem pro to byla napf. kontrola pInéni opatfent
nebo nutna vyssi cetnost kontrol jako vysledek hodnoceni rizika
daného provozu.

V roce 2015 provadéla SZPI u vyrobcl potravin také kontroly

s cilenym zamérenim na splnéni dalSich ustanoveni pravnich
predpist. Jednalo se napfiklad o odbéry vzorkd pro kontrolu
bezpecnosti a jakosti potravin, o hodnoceni spravné obchodni
Upravy potravin pfimo na provozovné, o kontroly prdvodni
dokumentace k potravinam, o kontroly obal® nebo o kontroly
plnéni ulozeného opatreni apod.

2.1.8

|
Kontrola obchodu

Cilem kontrol obchodu s potravinami bylo pfedevsim posoudit
dodrzovani ustanoveni prislusnych pravnich predpist tykajicich
se pozadovaného zpdsobu prodeje, sarzi prodavaného zbozi,
dale pozadavkd na osobni a provozni hygienu a poZadavkd

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

Inspektori SZPI uskuteéniliv roce 2015 celkem 21 710 kontrol
provozoven v maloobchodni siti a 1969 kontrol bylo provedeno
ve velkoskladech. Kontrolovany byly zejména ty povinnosti,
které mohou prodejci pfimo ovlivnit, coz predstavuje napriklad
bezpecnost potravin v souvislosti s podminkami skladovani,
dodrzovani teplotnich rezimd u chlazenych a mrazenych
potravin, dodrzovani hygienickych pozadavkd pfi prodeji
potravin, spravnost Udajd uvadénych pri prodeji nebalenych

&i zabalenych potravin, vybaveni prodejen podle sortimentu
prodavaného zbozi, dodrzovani dat pouZitelnosti a minimalni
trvanlivosti apod. Kontrola provéfila celkem 11480 provozoven
potravinarskych podnik zabyvajicich se prodejem potravin

v maloobchodu a 783 provozoven velkoobchodnich potravi-

4,613 establishments of food companies, of which 4,131 were
engaged in food production and 482 in primary production.
Repeated inspections were carried out at the establishments of
some food business operators. The purpose of these were e.qg.
control of the fulfilment of measures imposed or the necessity
of a higher number of inspections as a result of the high risk
attached to the given business following assessment.

In 2015 CAFIA also carried out inspections at the premises of
food producers with a specific focus on fulfilment of other pro-
visions contained in legal requlations. These included for exam-
ple taking samples for the inspection of food safety and quality,
the evaluation of the proper presentation of food directly in the
establishment, inspections of accompanying documentation
to foodstuffs, inspections of packaging or inspections on the
fulfilment of the imposed measures and the like.

2.1.8

|
Trade inspections

The objective of the inspections of food stores was primarily to
assess compliance with the provisions laid down by applica-
ble legislation related to the required method of sales, the
batches of goods sold as well as requirements for personal

and operational hygiene and requirements for internal control
systems of vendors with a focus on food safety (in particular the
requirements of Regulation (EC) no. 852/2004, as amended).
Inspectors also checked the compliance of producers with
their own control procedures as based on HACCP principles.

In 2015 CAFIA inspectors performed a total of 21,710
inspections of retail premises, with 1,969 inspections being
performed in warehouses. Inspections chiefly focused on obli-
gations that could be directly affected by vendors, for example
food safety in relation to storage conditions, compliance with
recommended temperatures for chilled and frozen foodstuffs,
compliance with hygiene requirements for chilled and frozen
foodstuffs, compliance with hygiene requirements for the sale
of foodstuffs, correctness of data stated in the sale of unpack-
aged and packaged foodstuffs, fitting of stores in accor-
dance with the range of goods sold, compliance with best
before and use by dates, etc. The inspection verified a total of
11,480 establishments of food companies engaged in the retail
sale of foodstuffs and 783 establishments of wholesale food
businesses. In retail, too, some premises had to be checked
several times during the year in question, for the same reasons
as applied to producers.

From the point of view of individual commodities in retail,
inspections in 2015 focused chiefly on fresh fruit, vegetables
and mushrooms. Other commodities with a higher inspection
frequency were meat products, wine, dairy products, bakery



narskych podnikd. | v obchodni sféfe musely byt nékteré pro-
vozovny kontrolovany v daném roce vicekrat, a to ze stejnych
dOvodu jako tomu bylo u vyrobcd.

Z pohledu jednotlivych komodit v obchodni siti byla kontrola

v roce 2015 zaméfena nejvice na erstvé ovoce, zeleninu

a houby. Dalsimi komoditami s cetnéjsi frekvenci kontrol byly
v roce 2015 masné vyrobky, vino, mlééné vyrobky, pekarské
vyrobky a ¢okolada s cukrovinkami. NaleZita pozornost byla za-
mérena také na dals$i komodity, které jsou vyznamné z pohledu
spotfebniho kose, popfipadé se vyskytl jiny dOvod vénovat jim
zvy$enou kontrolni pozornost.

Znacna pozornost byla také vénovana kontrole hygienickych
podminek prodeje a kontrole systém( bezpecnosti potravin
zaloZenych na zasadach HACCP a posouzeni Urovné sledova-
telnosti. Pokud vsak byly v obchodni siti zjistény nedostatky,
které evidentné nevznikly jako ddsledek nespravného postupu
prodeijce, ale byly zpdsobeny pochybenim nékterého z doda-
vateld vyrobkd (jako je tfeba neodpovidajici oznaceni balenych
vyrobkd, nékteré typy poruseni bezpecnosti potravin anebo pri-
pady falSovanych potravin), slouzily pak predevsim jako podnéty
k doreseni takovych pfipadd v misté jejich vzniku - tedy u zpra-
covatele, balirny, pfedchoziho distributora nebo u dovozce.

2.1.9

|
Podnéty ke kontrole

Jednou z &astych kontrol, které SZPI provadi, je feseni podné-
td prijatych ze strany spotrebiteld anebo postoupenych jinymi
kontrolnimi organy a institucemi. V roce 2015 SZPI pfijala cel-
kem 5334 podnétl, coz je 0 414 podnétd vice nez v roce 2014.

Z celkového poctu podnétd bylo 1592 vyhodnoceno jako
opravnénych, 2577 jako neopravnénych. Zbyvajici ¢ast zatim
neni uzaviena nebo byly podnéty feseny jinak, napf. postoupe-
nim jinému kontrolnimu organu nebo instituci.

Podnéty z hlediska jednotlivych komodit se nejcastéji tykaly
masa a masnych vyrobkd, mléc¢nych vyrobkd, pekafskych
vyrobkad, Cerstvé zeleniny, Cerstvého ovoce, vyrobkd studené
kuchyné, vina, lihovin a také doplnkd stravy a potravin ur¢enych
pro zvlastni vyZivu.

Na zékladé podnétd bylo zkontrolovéno celkem 4 823 Sarzi
potravin a vyrobkd, z nichz nevyhovélo 1310 $arzi. Z hlediska
nejvyssiho procentualniho zachytu byly vyhodnoceny jako
Cerstvé ovoce, ¢okolada a cukrovinky, mlécné vyrobky, maso
a masné vyrobky.

products and chocolate and confectionery. Particular attention
was paid to other commodities that are of majorimportance
from the point of view of the market basket, or for any other
reason that gave cause for increased attention.

CAFIA also devoted considerable attention to the inspection of
the hygiene conditions during the sale and inspection of food
safety systems based on HACCP principles and assessing the
level of traceability. In the event that any shortcomings were
found in the trade network, and which were manifestly not the
result of incorrect procedure on the part of the vendor, but
were caused due to a fault on the part of a supplier (e.g. inade-
quate labelling of packaged products, some breaches of food
safety or the adulteration of foodstuffs), these primarily served
as stimuli for the resolution of such cases at their place of origin,
i.e. at the processing or packaging organisation, previous
distributor orimporter.

2.1.9

|
Complaints resulting in inspections

CAFIA frequently performs inspections on the basis of com-
plaints received from consumers or other supervisory bodies
and institutions. In 2015 CAFIA received a total of 5,334 com-
plaints, which is 414 more than in 2014.

Out of the total number of suggestions, 1,592 were judged to
be justified and 2,577 unjustified. The remainder has not yet
been closed or has been resolved by other means, e.g. submi-
ssion to a different inspection body or institution.

The most frequent subjects of complaints were meat and meat
products, dairy products, bakery products, fresh vegetables,
fresh fruit, cold dishes, wine, liquor and dietary supplements
intended for those with special nutritional needs.

Atotal of 4,823 batches of food and products were inspected
on the basis of complaints, 1,310 of which were non-compliant.
The following commodities were judged the most problematic
with regard to the percentage frequency of occurrence: fresh
fruit, fresh vegetables, chocolate and confectionery, dairy
products, meat and meat products.



2.1.10

|
Opatreni

Statni zemédélska a potravinafska inspekce je opravnéna
ukladat rdzné druhy sankci, které maiji za UCel odstranit zjisténé
nedostatky. Inspektofi SZPI ukladaji jak sankce penézni, tak

i sankce typu opatfeni. Tento pojem zahrnuje naptiklad zakaz
prodeje potraviny, zni¢eni potraviny, preznaceni potravi-

ny apod.

Informace uvedené v této kapitole se vztahuji na zdkazy
ulozené pii vyrobé a dalsim uvadéni potravin nebo tabakovych
vyrobkd na trh, u kterych nebyly splnény pozadavky stanovené
pravnimi predpisy.

V roce 2015 ulozila SZPI celkem 13114 zakazd v celkové vysi
46137513 K¢. Z toho u vyrobcl potravin bylo uloZzeno celkem
30 zékaz® v celkové vysi 396460 K&, v obchodech 6911 zakazd
v celkové vysi 11453126 K¢ na Sarze tuzemského pOvodu

a 6173 zédkaz0 v celkové vysi 34287927 K& na Sarze zahraniéni.

K potravinarskym vyrobkdm, u nichZ byly zakazy nejCastéji
ukladany, patfily mlééné vyrobky (uloZzeno celkem 2114 zékazd
v celkové vysi 708 536 K&) a masné vyrobky (uloZzeno celkem
2056 zékaz0 v celkové vysi 791 309 K&). Z ostatnich obor pak
nasledovaly ¢okoldda a cukrovinky (1 608 zakazd v celkové vysi
691945 Kg), pekarské vyrobky (ulozeno celkem 979 zékazd

v celkové vysi 367 762 K&) a nealkoholické napoje, u nichz bylo
ulozeno 921 zékaz0 v celkové vysi 397920 Ke. Nejvétsi finanéni
objem zdkaz0 (22029916 K¢&) byl ulozen v oboru zvlastni vyziva
a doplriky stravy a v oboru vino (14846 223 K&). Za zminku stoji
ifinan¢ni objem zakazd v oboru lusténiny a olejnatd semena,
jejichz vyse dosahla 1499259 K¢, a dale v oboru zpracovana ze-
lenina a zpracované houby s finanéni vysi zakaz0d 1197 306 K&.

2.1.11

Kontrola reklamy

Kontrolu reklamy podle zakona ¢.40/1995 Sb. SZPI provadéla
vroce 2015 poprvé, kompetence k ni SZPI nabyla k 17. srpnu 2015,
tedy ke dni, kdy v U¢innost vstoupil zakon ¢.202/2015 Sh.

V roce 2015 uskuteénila SZPI 10 kontrol reklamy u osmi kontro-
lovanych osob. Bylo zjisténo Sifeni Sesti nevyhovujicich reklam-
nich sdéleni, jedna kontrola reklamy je v daném kontextu ke dni
vydani této zpravy jesté nedoresena. Zjisténa poruseni byla
nejcastéji reSena bez nutnosti uloZeni opatfeni (Sifeni rekla-

my bylo v dobé kontroly &asto jiz ukonéeno, pfipadné se KO
ainspektor na napravé nevyhovuijiciho stavu dohodli), ulozena
byla dvé opatfeni.

2.1.10

|
Sanctions

The Czech Agriculture and Food Inspection Authority is
authorised to impose various types of sanctions in order to
eliminate any shortcomings found. CAFIA inspectors also
impose monetary sanctions, as well as other types of sanctions,
termed “measures”. This term encompasses, for example, bans
on the sale of foodstuffs, destruction of foodstuffs, re-labelling
of foodstuffs, etc.

The information contained in this chapter relates to bans
imposed on the production process and further placing on the
market of foodstuffs or tobacco products that are in breach of
requirements laid down by legal reqgulations.

In 2015 CAFIA imposed a total of 13,114 bans totalling

CZK 46,137,513. From these, food producers were imposed
30 bans totalling CZK 396,460, in shops 6,911 bans totalling
CZK 11,453,126 on batches of domestic origin and 6,173 bans
totalling CZK 34,287,927 on foreign batches.

Foodstuffs on which a ban was imposed most frequently
included dairy products (total of 2,114 bans imposed tin
totalling CZK 708,536) and meat products (2,056 bans totalling
CZK 791,309). These were followed by chocolate and confec-
tionary (a total of 1,608 bans totalling CZK 691,945), bakery
products (a total of 979 bans imposed totalling CZK 367,762)
and non-alcoholic drinks, for which 921 bans were imposed
totalling CZK 397,920. The largest financial volume of bans
(CZK 22,029,916) was imposed on special foods and dietary
supplements and in the field of wine (CZK 14,846,223). It is also
worth mentioning the financial volume of bans in the field of
pulses and oilseeds, whose amount reached CZK 1,499,259,
and also in the field of processed vegetables and mushrooms
with a financial amount of bans of CZK 1,197,306.

2.1.11

|
Inspection of advertising

The inspection of advertising according to Act no. 40/1995
Coll. was conducted by CAFIA in 2015 for the first time. CAFIA
acquired competence for it as of 17 August 2015, thus as of the
date on which Act no. 202/2015 Coll. entered into force.

In 2015, CAFIA performed 10 inspections of advertising

for eight inspected entities. The dissemination of six non-
-compliant advertisements, one inspection of advertising in the
given context is still outstanding as of the date of this report.
The identified violations were mostly solved without the nece-



2.1.12

|
Kontrola internetového obchodu

Kontrola dodrzovani pozadavk( potravinového prava a pred-
pisd tykajicich se ochrany spotfebitele pri prodeji potravin
prostrednictvim internetovych obchodU probiha kontinualné
v prabéhu celého roku.

Vroce 2015 se na SZPI nové zaregistrovalo 128 provozovatel®
potravinarskych podnikd nabizejicich potraviny prostrednic-
tvim internetového obchodu, at uz se skladem, &i bez skladu.
Inspektori SZPI provedli celkem 364 kontrol pfimo zaméfenych
na internetovy prodej potravin u 187 kontrolovanych osob.
SZPI pfi kontrole internetu vyuziva jak standardni nastroje a me-
tody, tak specifické zakonné opravnéni k provedeni kontrolniho
nakupu. Kontrolni nakupy jsou provadény nejcastéji u doplnkd
stravy, ale byly takto objednany napt. i lihoviny, vino, med ¢&i

dorty.

ssity of the imposition of measures (the dissemination of adver-
tising had often been completed at the time of the inspection,
or the inspected person and the inspector agreed to remedy
the non-compliant state), two measures were imposed.

2.1.12

Inspections of Internet trade

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

In 2015, 128 new food business operators offering foodstuffs via
the Internet were registered at CAFIA, whether with storage or
without storage. CAFIA inspectors carried out a total of 364 in-
spections specifically focusing on the online sale of foodstuffs by
187 inspected entities. When checking the Internet, CAFIA used
both standard tools and methods, as well as the specific legal
authority to carry out the inspection of purchases. Inspections of
purchases are conducted mostly with dietary supplements, but
liquors, wine, honey and cakes were also ordered in this way.

Considerable attention was devoted to offers of foodstuffs on
the internet from the point of view of their safety and quality, la-
belling, including control of unauthorised health and nutritional
claims and controls of unfair commercial practices. CAFIA
newly acquired competence for the inspection of advertising
on the Internet. CAFIA inspections are increasingly focused

on the inspection of foodstuffs offered or promoted on social
networks such as Facebook or Twitter.

In 2015 there was an increased incidence of the offering of
dietary supplements for slimming, breast enlargement and po-
tency aids on the internet; although the products were offered
in Czech and prices stated in Czech currency, suppliers were
frequently based outside the territory of the Czech Republic
and usually outside the European Union. Since the control of
these suppliers was outside the jurisdiction of Czech superviso-
ry bodies, CAFIA has created, and continues to update, a list of
potentially risky websites on its Food Pillory website.



Velkd pozornost je vénovana nabidkam potravin na internetu

z hlediska jejich bezpecnosti a kvality, oznacovani véetné kon-
troly uvadéni nepovolenych zdravotnich a vyzivovych tvrzeni

a déle kontrole nekalych obchodnich praktik. Nové SZPI ziskala
kompetence ke kontrole reklamy na internetu. Kontroly SZPI
se v rostouci mife zamérfuji i na kontrolu potravin nabizenych

&i propagovanych na socialnich sitich, jakymi jsou napriklad
Facebook nebo Twitter.

V roce 2015 byly na internetu opakované nabizeny doplnky
stravy na hubnuti, soustfedéni ¢i na potenci, kde nabidka byla
sice uvedena v Ceském jazyce a ceny v Ceské méné, ale doda-
vatel sidlil mimo Uzemi Ceské republiky a obvykle i Evropské
unie. Protoze kontrola téchto dodavatel¥ je mimo Uzemni
kompetence ¢eskych kontrolnich organd, SZPI na svych webo-
vych strankach vytvorila a postupné doplruje seznam téchto
potencialné rizikovych webovych stranek.

2.1.13

|
Kontrola dovozu potravin rostlinného puivo-
du ze tFetich zemi v rezimu predpist EU

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

Nékteré z téchto komodit mohou na Uzemi Unie vstoupit pouze
pres tzv. ur¢ené misto vstupu ¢i dovozu, ostatni komodity
nemaiji pozadavky na mista vstupu definovany. V Ceské repub-
lice slouzi jako mista vstupu vSechny celni Urady. Tzv. uréené
misto vstupu je v CR jen jedno - Letisté Vaclava Havla Praha.
Tzv. ur¢ené misto dovozu je v CR také jedno - Celni Ufad pro
Stfedocesky kraj, uzemni pracovi$té Rudna u Prahy. Obé tato
mista spadaji pod Uzemni pUsobnost Inspektoratu SZPI v Praze.

V roce 2015 bylo platnych celkem Sest pfimo pouZitelnych
predpisy, které upravovaly dovoz potravin, které mohou

na Uzemi Unie vstoupit pouze pres urcené misto vstupu i
dovozu. Jednalo se o nafizeni (ES) ¢&. 669/2009, nafizent
(EU) ¢.884/2014, nafizeni (EU) ¢. 885/2014, nafizeni (EU)
&.322/2014, natizeni (EU) €.2015/175 a rozhodnuti Komise
¢.2011/884/EU.

Od ledna 2010 plati v ramci EU tzv. zesilena Ufedni kontrola dle
nafizeni (ES) ¢. 669/2009. Tyka se vybranych rizikovych komo-
dit, jejichZ seznam je pravidelné prezkoumavan a Ctvrtletné
aktualizovan dle situace na evropském trhu. V roce 2015 bylo

v souladu s timto nafizenim pres Letisté Vaclava Havla Praha do-
vezeno celkem 77 zasilek. Jednalo se o 66 zasilek Caje z éiny,

2.1.135

Inspection of foodstuffs of plant origin im-
ported from third countries as governed by
EU regulations

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

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

of entry in the Czech Republic - Vaclav Havel Prague Airport.
There is also only one so-called designated point of import in
the Czech Republic - Customs Office for Central Bohemia,

the regional office Rudna near Prague. Both of these places fall
within the territorial scope of the CAFIA Inspectorate in Prague.

In 2015, six directly applicable regulations that regulate

food imports that may enter the territory of the Union only
through the designated point of entry or import were valid.
They included Regulation (EC) no. 669/2009 Regulation (EU)
no. 884/2014, Regulation (EU) no. 885/2014, Regulation (EU)
no. 322/2014, Regulation (EU) no. 2015/175 and Commission
Decision no. 2011/884/EC.

Since January 2010, the so-called strengthened official inspec-
tion pursuant to Regulation (EC) no. 669/2009 has been valid
inthe EU. It applies to selected high-risk commodities, their
listis reqularly reviewed and updated on a quarterly basis, in
accordance with the situation on the European market. In 2015,
a total of 77 shipments were imported through Vaclav Havel
Airport Prague, in accordance with this Requlation. These
included about 66 shipments of tea from China, five ship-
ments of dried apricots from Turkey, two shipments of dragon
fruit from Vietnam, two shipments of nutmeq from India, one
shipment of dried peppers from India and one shipment of
fresh peppers from Vietnam. Samples were taken from a total
of 12 shipments. In two cases (tea from China) the result was
non-compliant and the shipments were not released into free
circulation.

Regulation (EU) no. 884/2014 provides for a stricter import re-
gime (compared with Regulation (EC) no. 669/2009) for food-
stuffs where there is a potential risk of aflatoxin contamination.
Commodities according to this requlation must fulfil the condi-
tion of the designated point of entry and the designated point
of import for importation. During 2015, a total of 77 shipments
were imported to the Czech Republic according to this requ-
lation. These consisted of about six shipments of peanuts from



pét zasilek susenych merunék z Turecka, dvé zasilky drac¢iho
ovoce z Vietnamu, dvé zasilky muskatovych oriskd z Indie, jed-
nu zasilku susené papriky z Indie a jednu zasilku Cerstvé papriky
z Vietnamu. Vzorky byly odebrany z celkem 12 zasilek, ve dvou
pripadech (Caj z éiny) byl vysledek nevyhovuijici a zasilky neby-
ly propustény do volného obéhu.

Nafizeni (EU) ¢. 884/2014 stanovi piisnéjsi rezim dovozu (oproti
nafizeni (ES) €. 669/2009) u potravin, u kterych je mozné riziko
kontaminace aflatoxiny. Komodity dle tohoto nafizeni musi

pri dovozu splnit jak podminku ur¢eného mista vstupu, tak
uréeného mista dovozu. V pribéhu roku 2015 bylo dle toho
natizeni do CR dovezeno celkem 77 zasilek. Jednalo se o %est
zasilek arasidd z éiny, Ctyri zasilky arasid z Egypta, 54 zasilek
liskovych ofiskd a 13 zasilek fikd z Turecka. Pri Urednich kontro-
lach byly odebrany vzorky z celkem 12 zasilek. Jeden vzorek
(fiky z Turecka) nevyhovél v obsahu aflatoxind a zasilka nebyla
propusténa do volného obéhu. Pocet zasilek je oproti roku
2014 téméft poloviéni. To je dano predevsim zménou legislativy,
nebot nékteré komodity, které byly v roce 2014 sledovany, byly
z narizeni vyjmuty.

Nafizeni (EU) &. 885/2014 stanovi pfisnéjsi podminky dovozu
pro okru a listy curry z Indie. V roce 2015 nebyla do CR doveze-
na zadna zasilka téchto komodit.

Od brezna 2011 podléhaji kontrole také veskeré potraviny
pochazejici nebo zasilané z Japonska, dle nafizeni (EU)
¢.322/2014. V roce 2015 bylo dovezeno celkem 47 zasilek, ze
kterych bylo odebrano pét vzork — vSechny byly vyhodnoceny
jako vyhovuijici.

Dle nafizeni (EU) ¢.2015/175 mohou vyhradné uréenym
mistem vstupu vstoupit na Uzemi Unie zasilky guarové gumy
pUvodem z Indie (riziko kontaminace dioxiny a pentachlorfeno-
lem). V roce 2015 byla dovezena pouze jedna zasilka, ktera byla
vyhodnocena jako vyhovuijici.

Dle rozhodnuti &.2011/884/EU je pfi dovozu kontrolovéno, zda
zasilky ryze z éiny ¢i produkty z ni vyrobené nejsou geneticky
modifikované. V roce 2015 byla dovezena pouze jedna zasilka,
ktera vsak nebyla propusténa do volného obéhu kvili absenci
legislativou poZzadované dokumentace.

Do 8. Unora 2015 bylo platné nafizeni (ES) &. 1135/2009, kterym
se stanovily zvlastni podminky pro dovoz potravin z éiny s ob-
sahem mlécné nebo séjové slozky (sledovana byla pritomnost
melaminu). Od 1. 1. do 8. 2. byly dovezeny tfi zasilky, které byly
vyhodnoceny jako vyhovuiici.

PFi dovozu jsou rovnéz kontrolovany i klicky a semena uréena
k naklicovani (na pritomnost vybranych patogennich mikro-
organisma) dle nafizeni (EU) ¢. 211/2013. Tyto komodity viak
vroce 2015 nebyly do CR dovezeny.

Dle nafizeni (ES) ¢. 1635/2006 jsou kontrolovany i volné rostou-
ci houby z vybranych tretich zemi, postizenych jadernou havarii
v Cernobylu, a to na hladinu radioaktivni kontaminace. V roce

China, four shipments of peanuts from Egypt, 54 shipments of
hazelnuts and 13 shipments of figs from Turkey. During official
inspections, samples were taken from a total of 12 shipments.
One sample (figs from Turkey) was non-compliant in aflatoxin
content and the shipment was not been released into free
circulation. The number of shipments is almost half compared
to the year 2014. This is primarily due to the change in legisla-
tion, as some commodities that were monitored in 2014, were
excluded from the Regulation.

Regulation (EU) no. 885/2014 lays down strict conditions for
the import of okra and curry leaves from India. No shipments of
these commodities were imported to the Czech Republic in 2015.

Since March 2011, all food originating in or shipped from Japan,
according to Regulation (EU) no. 322/2014, have also been sub-
ject toinspection. In 2015, a total of 47 shipments from which five
samples were taken were imported - all were compliant.

According to Regulation (EU) no. 2015/175 shipments of quar
gum from India may only enter the territory of the Union strictly
through a designated point of entry (risk of contamination with
dioxins and pentachlorophenol). In 2015, only one shipment
was imported, which was assessed as compliant.

According to decision no. 2011/884/EU, upon importation it
is inspected whether shipments of rice from China or pro-
ducts made from them are genetically modified. In 2015, only
one shipment was imported, which was not released into free
circulation because of the absence of documentation required
by legislation.

Regulation (EC) no. 1135/2009, which laid down specific con-
ditions for imports of foodstuffs from China containing milk or
soy ingredients (monitored by the presence of melamine) was
valid until 8 February 2015. From 1 January to 8 February, three
shipments which were assessed as compliant were imported.

During import, sprouts and seeds intended for sprouting

are also inspected (for the presence of selected pathogenic
microorganisms) pursuant to Requlation (EU) no. 211/2013.
However, these commodities were not imported to the Czech
Republic in 2015.

According to Regulation (EC) no. 1635/2006 wild mushrooms
from certain third countries affected by the nuclear accident

in Chernobyl are also inspected, for the level of radioactive
contamination. In 2015, there was no shipment of commodities
imported to the Czech Republic under this Regulation.

Since 10 July 2015, Regulation (EU) no. 2015/949 (creat-

ed by merging Decision 2008/47/EC and Regulation (EU)

no. 844/2011) approving the pre-export controls performed by
certain third countries for certain foods as regards the presence
of certain mycotoxins have been applicable. In 2015, according
to the referred to regulation, one shipment of peanuts was
imported from the United States without pre-export controls,
one shipment of almonds from the US with a pre-export



2015 nebyla zadna zasilka komodit dle tohoto nafizeni do CR
dovezena.

Od 10.7.2015 je platné nafizeni (EU) ¢. 2015/949 (vzniklo
slou¢enim rozhodnuti 2008/47/ES a natizeni (EU) ¢. 844/2011),
kterym se schvaluji predvyvozni kontroly provadéné nékterymi
tretimi zemémi u nékterych potravin, pokud jde o pritom-

nost nékterych mykotoxind. V roce 2015 byla dle uvedenych
nafizeni dovezena jedna zasilka arasidd z USA bez pfedvyvozni
kontroly, jedna zasilka mandli z USA s predvyvozni kontrolou

a 16 zésilek mandli z USA bez pfedvyvozni kontroly. V pfipa-

dé provedené predvyvozni kontroly by frekvence fyzickych
kontrol méla byt mensinez 1 %. U zasilek bez predvyvozni
kontroly je frekvence kontrol vyssi. V pripadé zasilek arasidd
bez predvyvozni kontroly byl odebran jeden vzorek, v piipade
mandli bez predvyvozni kontroly byly odebrany vzorky ze dvou
zasilek. Vsechny byly vyhodnoceny jako vyhovujici.

V roce 2015 byl prodlouzen zékaz dovozu listd pepre bete-
lového z Bangladése na dalsi rok, do 30. ¢ervna 2016. Nové
byl 20. Eervna 2015 publikovan zékaz dovozu susenych fazoli
z Nigérie, ktery je pouzitelny rovnéz do 30. cervna 2016.

PFi dovozu jsou sledovany i komodity, které byly na zékladé zjis-
téni kontrol v trhu vyhodnoceny jako rizikové a nejsou zarazeny
do seznamd komodit, u nichz je dovoz zprisnén evropskymi
pravnimi predpisy - jde o para ofechy z Bolivie, gumovité cuk-
rovinky ze vSech tfetich zemi, psenice ostatni z USA a bylinky,
doplnky stravy a potraviny pro zvlastni vyzivu z Indie a z é]’ny -
vroce 2015 bylo dovezeno celkem 409 zasilek. Vzorky byly
odebrany ze tfi zasilek. Do volného obéhu nebyly propustény
tFi zasilky.

V roce 2015 bylo dovezeno 46 zasilek, na které se nevztahuji
zadné primo pouzitelné predpisy. Kontroly téchto zasilek byly
provedeny z podezieni na nedodrzeni pravnich predpist. Vzor-
ky byly odebrany celkem v péti pripadech. Z ddvodu poruseni
pravnich predpist nebylo celkem sedm zasilek propusténo do
volného obéhu.

SZPI provétuje pii dovozu ze tfetich zemi (a vyvozu z EU)
rovnéz splnéni kvalitativnich parametrd. Jedna se zejména

o certifikaci Cerstvého ovoce a zeleniny provadénou v souladu
s prislusnym nafizenim EU. Pfi dovozu Cerstvého ovoce a zele-
niny uréené k pfimé spotrebé bylo na jednotlivé inspektoraty
hlaseno celkem 64 zasilek (z celkového poctu tvorilo 38 zasilek
Cerstvé ovoce a 26 zasilek Cerstva zelenina). Inspektofi SZPI vy-
stavili v roce 2015 celkem 33 certifikatd (17 certifikatd vystave-
no pri dovozu Cerstvého ovoce, 16 certifikatd Cerstve zeleniny).
PFi vyvozu cerstvého ovoce a zeleniny byla provedena kontrola
shody s obchodnimi normami u Sesti zasilek (3% zelenina,

3% ovoce), na které byly vystaveny Ctyfri certifikaty o shodé

s obchodnimi normami Unie pro Cerstvé ovoce a zeleninu.

Celkem bylo v roce 2015 dovezeno 743 zasilek. Do laboratofe
byly odebrany vzorky ze 40 zasilek. Celkem 19 zasilek nebylo
propusténo do volného obéhu.

inspection and 16 shipments of almonds from the US without
pre-export checks. In the case of the pre-export checks carried
out, the frequency of physical checks should be less than 1 %.
For shipments without pre-export checks, the frequency of the
checks is higher. In the case of shipments of peanuts without
pre-export checks, one sample was taken, for almonds without
pre-export checks, samples were taken from two shipments. All
were evaluated as compliant.

In 2015, the ban on imports of betel pepper leaf from Bangladesh
was extended for another year, until 30 June 2016. A ban on the
import of dried beans from Nigeria, which is also applicable until
30 June 2016, was recently published on 20 June 2015.

During import, commodities, which based on the findings of
the inspections on the market, were identified as high risk and
are not included in the list of commodities, for which import

is made stricter by European legislation, are also monitored

- these include brazil nuts from Bolivia, jelly candies from all
third countries, other wheat from the USA and herbs, dietary
supplements and foods for particular nutritional uses from India
and China -in 2015 a total of 409 shipments were imported.
Samples were taken from three shipments. Three shipments
were not released into free circulation.

In 2015, 46 shipments for which there are no directly applicable
reqgulations were imported. Inspections of these shipments were
made on suspicion of non-compliance with legislation. Samples
were taken in a total of five cases. Due to infringements of legal
requlations, seven shipments were released into free circulation.

Apart from the above, CAFIA also monitors the fulfilment of
qualitative parameters of foodstuffs on theirimport from third
countries (and export from the EU). These parameters are
chiefly certification for fresh fruit and vegetables, carried out in
accordance with the relevant EU directive. During the import
of fresh fruit and vegetables intended for direct consumption,
a total of 64 shipments were reported at individual inspecto-
rates (from the total number 38 shipments consisted of fresh
fruit and 26 shipments of fresh vegetables). CAFIA inspectors
made out a total of 33 certificates in 2015 (17 certificates issued
forimports of fresh fruit, 16 certificates for fresh vegetables).
During the import of fresh fruit and vegetables, inspections for
compliance with commercial standards were carried out on six
shipments (3% vegetables, 3x fruit), for which four certificates
of compliance with EU commercial standards for fresh fruit and
vegetables were issued.

Altogetherin 2015, 743 shipments were imported. Samples
were taken from 40 shipments to the laboratory. A total of
19 shipments were not released into free circulation.

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



SZPlinformuje o zamitnutych zasilkdch dovazenych potravin

a surovin ostatni ¢lenské staty a Evropskou komisi prostrednic-
tvim systému RASFF. Cilem uvedeného opatfent je zabranit
uvedeni potravin nesplniujicich zdravotni pozadavky na jednot-
ny trh prostfednictvim vstupnich mist na Uzemi jinych clen-
skych stato.

2.1.14
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Kontrola informacni povinnosti dle vyhlasky
€.320/2014 Sb., respektive vyhlasky
€.172/2015 Sb.

Vyhldska ¢. 320/2014 Sb., o informacni povinnosti pfijemce
potravin v misté urceni ve vztahu k nékterym druhOm potravin
byla 0&innd od 1. 1.2015. V prdbéhu roku 2015 byla zrusena

a nahrazena vyhlaskou ¢.172/2015 Sb. Nova vyhlaska je U&inna
od 1.8.2015.

Dle vyse uvedenych vyhlasek maji provozovatelé potravinar-
ského podniku v misté prvniho prijmu, zachazeni nebo manipu-
lace s vybranymi druhy ¢erstvého ovoce, zeleniny a brambor,
doplnky stravy, maku setého a vybranych druh vinafskych
produktd povinnost podat o téchto potravinach hlaseni

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

V obdobiod 1.1.2015 do 31. 12. 2015 bylo na SZPI doruéeno
175938 hlaseni potravin. Vyhlaska ¢. 320/2014 Sb. nestanovo-
vala zpUsob, jakym maji byt data na SZPI predavana - mélo

se pouze jednat o zpUsob umoznujici dalkovy prenos dat. Pro
Ucely nahlasovani byla vytvofena webova nahlasovaci aplikace.
Ta byla vétsinou nahlasovatelO vyuzivana, avsak jeji uziti nebylo
povinné. Néktera hlaseni byla na inspektoraty SZPI doru¢ovana
formou excelovych soubor0. Povinnost vyuzivat k oznameni
prichodu zasilky na misto urceni webovou nahlasovaci aplikaci
SZPI byla stanovena ve vyhlasce ¢.172/2015 Sb. Od 1.8.2015
byla jiz vSechna hlaseni zasilana vyhradné timto stanovenym
zpUsobem. Z celkového poctu hlaseni za rok 2015 bylo 57857
zaslano formou excelové tabulky a 118081 pomoci weboveé
nahlasovaci aplikace.

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

v misté uréeni byla provedena u 3128 z nahlasenych potravin.
Nevyhovujici stav byl zjistén u 9 Sarzi (6% z ddvodu nedosta-
te¢ného oznaceni potraviny, 1x z ddvodu nevyhovujici jakosti
a 2x z ddvodu nevyhovujici jakosti a sou¢asné nedostate¢ného
oznaceni).

Z vybranych potravin byly odebirany vzorky do laboratofe, kde
byly sledovany nasledujici analyty: rezidua pesticidd (jablka,
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Inspection of the information obligations
pursuant to Decree no. 320/2014 Coll.,
respectively Decree no. 172/2015 Coll.

Decree no. 320/2014 Coll., on information obligations of the
recipient of foodstuffs at the destination in relation to certain
types of foods was effective from 1 January 2015. In the course
of 2015, it was repealed and replaced by Decree no. 172/2015
Coll. The new decree is effective from 1 August 2015.

According to the above decrees, food business operators at
the place of the first intake, treatment or handling of selected
fresh fruits, vegetables and potatoes, dietary supplements,
poppy and certain wine products have the obligation to submit
areport on these foods to the CAFIA. These reports are used as
a basis for planning inspections of the quality and safety of the
foodstuffs involved.

In the period from 1 January 2015 to 31 December 2015,
175,938 reports of food were delivered to CAFIA. Decree

no. 320/2014 Coll. did not set out the way in which data should
be transmitted to CAFIA - it should only concern the method

of enabling remote data transmission. For the purpose of re-
porting, a web reporting application was created. It was mostly
used by reporters, but its use was not mandatory. Some reports
were delivered to CAFIA Inspectorates in the form of Excel
files. The obligation to use the web application of CAFIA for the
notification of the arrival of shipments to the place of desti-
nation was established by Decree no. 172/2015 Coll. Since

1 August 2015, all reports have been sent exclusively by this
prescribed manner. From the total number of reports for the
year 2015, 57,857 were sent in the form of Excel spreadsheets

and 118,081 using the web reporting application.




zeli, brambory, mrkev, papriky, rajcata, hrusky, cesnek, mak),
chlore¢nany (mrkev, brambory, rajcata), tézke kovy (jablka,
zeli, mrkev, brambory, doplnky stravy), streptomycin u jablek,
polyaromatické uhlovodiky (jablka, zeli), morfinové alkaloidy
u maku. Déle byly laboratorné prokazovany nasledujici skutec-
nosti:
+ odrddova pravost a jednotnost u brambor;
+ soulad obsahu jednotlivych funkénich latek s deklaraci
na obalu u doplnkd stravy;
+ parametry odhalujici falSovani vina — napt. pfidavek synte-
tického glycerolu, vody apod.

Za uvedené obdobi bylo do laboratofe odebrano 581 vzorkad,
nevyhovujici vysledek byl zjistén u 37 Sarzi - slo o:

+ 10x brambory (8% z Némecka, 1x z Francie, 1x z Rakouska),
u kterych bylo zjisténo nedodrzeni odridové jednotnosti;

+ 4x doplnky stravy (2% s neuvedenou zemi pdvodu, 1% z It&-
lie, 1% z Norska), u kterych neodpovidal obsah funkénich
latek deklaraci na obalu;

+ 1xmrkev z Nizozemi, u které bylo zjisténo prekroceni limitu
pro chlore¢nany;

« 3xmak (2x z Francie, 1x z Austrélie), u kterého bylo zjisténo
prekroceni povoleného obsahu morfinu;

+ 19xvino z Moldavie z ddvodu nepovolenych enologickych
postupd.

2.1.15
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Kontroly ve spoleéném stravovani

SZPI zahdjila v roce 2015 na zékladé nové kompetence, ktera

ji byla svéfena v ramci novelizace zakona ¢.110/1997 Sb.,

o potravinach a tabakovych vyrobcich, dozor v provozovnach
spole¢ného stravovani. SZPI se tak stala vedle organd ochrany
verejného zdravi a Statni veterinarni spravy CR daléim dozoro-
vym organem v segmentu stravovacich sluzeb. Stézejni oblasti
vykonu dozoru SZPI jsou na zédkladé mezirezortni dohody
zarizeni spole¢ného stravovani otevieného typu, jako napf. re-
staurace, provozovny rychlého obcerstveni, cukrarny, pivnice,
herny, bary a stravovani v ramci maloobchodu.

Koncepce kontroly SZPI ve spole¢ném stravovani v roce 2015
vychazela z planu Ustredné Fizenych kontrol. Velka pozornost
byla vénovana kontrole hygienickych pozadavkd stanovenych
v natizeni (ES) &.852/2004, o hygiené potravin. Kontroly

v provozovnach spole¢ného stravovani v roce 2015 byly rovnéz
zaméreny na provéreni nové povinnosti provozovateld zpfistup-
nit spotrebitelim informaci o alergenech. Dlouhodobym cilem
kontrolni ¢innosti SZPI v oblasti stravovacich sluzeb je rovnéz
postihovat pfipady klamani spotrebitele a falsovani potravin.
Kontrola prodeje rozlévanych lihovin v provozovnach spolecné-
ho stravovani, jejimz cilem bylo ovéfit pozadavky na bezpec-
nost a jakost lihovin a rovnéZ pozadavky a povinnosti stanovené

Depending on the reported commodity, price and other crite-
ria, a decision was made on whether to realise an inspection at
the place of destination. Inspections at the place of destination
were performed for 3,128 reported foodstuffs. A non-compliant
state was detected in 9 batches (6% due to insufficient labelling
of foods, 1x due to non-compliant quality and 2% due to non-
-compliant quality and also insufficient labelling).

From the selected foodstuffs, samples were taken to the labo-
ratory, where the following analytes were monitored: residues
of pesticides (apples, cabbage, potatoes, carrots, peppers,
tomatoes, pears, garlic, poppy), chlorate (carrots, potatoes,
tomatoes), heavy metals (apples, cabbage, carrots, potatoes,
food supplements), streptomycin in apples, polyaromatic
hydrocarbons (apples, cabbages), morphine alkaloids in poppy
seeds. In addition, the following facts were demonstrated in
the laboratory:

+ varietal identity and uniformity in potatoes;

+ the consistency of the content of each of the functional
substances with the claims on the packaging for dietary
supplements;

+ parameters revealing the adulteration of wine - e.q. the
addition of synthetic glycerol, water and the like.

During the period in question, samples were taken from 581
batches, non-compliant results were found in 37 batches -
these were:

+ 10x potatoes (8% from Germany, 1x from France, 1x from
Austria), in which non-compliance with varietal uniformity
was found;

+ 4x dietary supplements (2% with not stating the country of
origin, 1x from ltaly, 1x from Norway) for which the content
of functional substances declared on the packaging did not
correspond;

+ 1xcarrots from the Netherlands, for which the exceeding of
the limit established for chlorates was discovered;

+ 3x poppy (2% from France, 1% from Australia), for which
exceeding the permitted content of morphine was found;

+ 19x wine from Moldova due to unauthorized enological
practices.
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Inspections in public catering

Based on the new competences conferred on by the amend-
mentto Act no. 110/1997 Coll., on Foodstuffs and Tobacco Pro-
ducts, CAFIA launched the supervision of public catering
facilities in 2015. CAFIA thus became, besides the public health
authority and the State Veterinary Administration of the Czech
Republic, another supervisory authority in the segment of
catering. The key areas of performance of supervision of CAFIA
based on interagency agreements are public catering facilities of



zékonem ¢&. 307/2013 Sb., o povinném znaceni lihu, byla dalsi
dUlezZitou oblasti zaméteni kontrol SZPI v sektoru stravovacich
sluzeb.

V pribéhu roku 2015 provedli inspektofi SZPI celkem
15051 kontrol provozoven spole¢ného stravovani, pfi

4824 kontrolach bylo zji$téno poruseni platnych pravnich
predpisd. Nejcastéjsim ddvodem nevyhovuijiciho zjisténi pri
kontrolach v provozovnach spole¢ného stravovani bylo poru-
$eni hygienickych pozadavkd. Z celkového poétu 9556 kontrol
zaméfenych na hygienické pozadavky bylo zjisténo 3454 ne-
dodrzeni pozadavk( stanovenych nafizenim (ES) ¢. 852/2004
o hygiené potravin, coz predstavuje 36,2 %. V fadé pripadd

se jednalo o nesplnéni elementarnich hygienickych poza-
davkd, které vedlo k uloZeni zakazu uZivani provozovny nebo
jeji &asti. V pribéhu roku 2015 bylo z ddvodu nepfijatelnych
hygienickych podminek uzavieno celkem 144 provozoven
spolec¢ného stravovani. Uzaviené provozovny spole¢ného
stravovani predstavovaly 65,2 % viech uzavienych potravinar-
skych provozoven, coz signalizuje zdvazné problémy se znalosti
a naplnovanim hygienickych pozadavkd u urcité ¢asti provozo-
vatelU spole¢ného stravovani.

S U¢innosti od 1. 1. 2015 byla zékonem ¢&.110/1997 Sb., o potra-
vinach a tabakovych vyrobcich, stanovena nova povinnost pro-
vozovatelU zafizeni spolec¢ného stravovani poskytovat konecné-
mu spotrebiteli informace o alergennich latkach pouzitych pri
pripravé pokrm0. Inspektori SZPI provedli v pribéhu roku 2015
celkem 4701 kontrol, pfi kterych bylo provéfeno, zda provo-
zovatelé spotrebiteldm zpristupnili informaci o alergennich
latkach v nabizenych pokrmech. Vlysledky kontrol ukazaly, ze
vétsina provozovateld spolecného stravovani véas zaznamenala
a zareagovala na novou pravni Upravu. Nicméné pfi 844 kon-
trolach (4. pfiblizné v 18 % kontrol) bylo zjisténo poruseni

§ 9 a zékona o potravinach — povinnost poskytnout spotfebiteli
informace o alergenech nebyla provozovatelem splnéna nebo
byla spInéna pouze Castecné. Mezi Casté nedostatky pfi kontro-
lach zamérenych na alergenni latky patfilo uvedeni nepfesnych
nebo neuplnych informaci, absence povinnych informaci

u urcité ¢asti sortimentu (zejména napojd), deklarace alergen®
pomoci ¢iselnych kédd bez jejich vysvétleni, neuvedeni kon-
krétniho druhu obiloviny nebo suchého skorapkového plodu.
PFi kontrolach byla rovnéz provéfovana pravdivost poskyto-
vanych Udaj0 o alergenech. Kontroly ukazaly, Ze v nékterych
pripadech poskytované informace o alergenech nesouhlasily

s pouzitou recepturou nebo slozenim a oznatenim pouzitych
surovin. Pri cilenych kontrolnich akcich bylo odebrano celkem
106 vzorkd pokrm0 ke stanoveni vybranych alergennich latek.
Laboratorni analyzy prokazaly u 24 vzorkd pokrma (tj. u 22,6 %
vzork0) pritomnost alergenni latky, o které spotrebitel nebyl
informovan.

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

The CAFIA inspection concept in public catering in 2015 is
based on the plan of centrally managed inspections. Great
attention was paid to the inspection of hygiene requirements
laid down in Regulation (EC) no. 852/2004 on the hygiene of
foodstuffs. Inspections at public catering facilities in 2015 were
also focused on verification of new obligations for operators

to make information about allergens available to consumers.
The long term goal of CAFIA inspection activities in the area
of catering services is also to prosecute cases of misleading
consumers and food adulteration. Inspection of the sale of li-
quors by the glass in public facilities, whose aim was to verify the
safety requirements and quality of liquors as well as the require-
ments and obligations stipulated by Act no. 307/2013 Coll., on
Compulsory Labelling of Liquors, was another important area of
the focus of CAFIA inspections in the catering sector.

During 2015, CAFIA inspectors carried out 15,051 inspections
of public catering facilities, during 4,824 inspections violations
of applicable laws were found. The most common reason of
non-compliant findings during inspections at public catering
facilities was a breach of the hygiene requirements. Out of

a total of 9,556 inspections focused on hygienic requirements,
non-compliance with the requirements laid down a Reqgula-
tion (EC) no. 852/2004 on the hygiene of foodstuffs, which
represents 36.2 % were found with 3,454. In many cases, it
concerned the fulfilment of elementary hygiene requirements,
which led to the prohibition of the use of premises or part
thereof. During 2015, because of unacceptable hygienic
conditions, a total of 144 public catering facilities were closed.
The closed public catering facilities accounted for 65.2 % of
all closed food establishments, signalling serious trouble with
the knowledge of and the fulfilling of sanitary requirements for
a certain part of public catering facilities.

With effect from 1 January 2015, Act no. 110/1997 Coll., on
Foodstuffs and Tobacco Products, introduced a new obliga-
tion for operators of public catering facilities, to provide final
consumers with information about the allergenic substances
used in food preparation. CAFIA inspectors carried out a total
of 4,701 inspections during 2015, during which it was checked
whether the operators made information on the allergenic
substances in the offered dishes available to consumers. The
results of inspections showed that the majority of operators

of public catering facilities recorded and responded to the
new legislation in time. However, during 844 inspections (i.e.
approximately 18 % of the inspections) violations of Section

9a of the Food Act were found - the obligation to provide the
consumer with information about allergens was not met by the
operator or was only partially implemented. Frequent short-
comings during inspections aimed at allergenic substances
included the listing of inaccurate or incomplete information,
the lack of mandatory information for a specific part of the
range (especially beverages) the declaration of allergens using
numeric codes without their explanation, the omission of a par-
ticular kind of cereal or dry nut fruit. During the inspections



2.2

|
Laboratorni ¢innost

V roce 2015 provadéla SZPI fyzikalni, chemické, izotopové,
imunochemické a senzorické rozbory zemédélskych a potra-
vinarskych vyrobkd ve dvou vlastnich zkusebnich laboratorich
(Praha, Brno).

V laboratofi Inspektoratu SZPI v Brné byla nové vybudovana
laborator ICP-MS, ktera bude rozsifovat nabidku rozbor

na odhalovani falsovani vina a vyrobkd z ovoce a zeleniny.

V ramci obnovy laboratorniho zafizeni byl na oddélent analyzy
vina zakoupen automaticky spektrometr pro analyzu vina

a na oddéleni izotopovych analyz plynovy chromatograf

s plamenové-ionizaénim detektorem. Celkovy pocet zamést-
nanc® odboru zkusebni laboratore byl navysen o tfi nova mista.

V laboratofi Inspektoratu SZPI v Praze byly nové zavedeny
nasledujici metody zkouseni:

+ stanoveni tropanovych alkaloidd v potravinach rostlinného
pOvodu v rozsahu atropin a skopolamin (tyto latky se vysky-
tuji napr. v ruliku zlomocném nebo durmanu obecném);

*+ screenigova metoda pro stanoveni nepovolenych latek
na hubnuti v doplicich stravy (metoda zahrnuje 25 latek);

* rozsifeni multirezidualni metody pro stanoveni pesticidd
0 noveé zafazené pesticidy v harmonizovaném monitoringu
EU;

* metoda na stanoveni hmotnosti masa u hotovych jidel ze
spole¢ného stravovani.

V roce 2015 byl realizovan investiéni zamér spojeny zejména

s nahrazenim zastaralého zarizeni. Do laboratore v Praze byly
porizeny dvourozmérny plynovy chromatograf s hmotnostnim
detektorem na zékladé doby letu (TOF) a kapalinovy chroma-
tograf s hmotnostné spektrometrickym detektorem. Na tato
zarizeni byly béhem roku presunuty analyzy ze starsich zarizeni,
zejména stanoveni pesticidd a mykotoxinG, coZ zvysi citlivost

a spolehlivost téchto analyz a také umozni vice prostoru pro
necilové analyzy v oblasti bezpecnosti a autenticity potravin.

Mimo vlastnich laboratofi disponuje SZPI i laboratofemi pové-
fenymi pro vykon Ufedni kontroly. Tyto laboratore musi splfiovat
¢&lanky 11 a 12 nafizeni (ES) ¢. 882/2004, o Ufednich kontrolach,
v platném znéni. V ndvaznosti na toto nafizeni byly v roce 2015
provedeny audity laboratofi povéfenych SZPI provadénim
analyz pro Ufedni kontrolu potravin, a to v laboratofich: Zdravot-
ni Ustav se sidlem v Ostravé, centrum hygienickych laboratofi
Ostrava a Eurofins CZ, s.r. 0., zku$ebni laboratof Praha.

the correctness of the information provided on allergens was
also examined. The inspections showed that in some cases the
information provided on allergens was not in compliance with
the used formula or the composition and labelling of the raw
materials used. During targeted inspections, 106 samples of
food were taken to determine the selected allergenic substan-
ces. Laboratory analysis showed that for 24 samples of food (i.e.
22.6 % of the samples) the presence of allergenic substances,
for which the consumer was not informed.

2.2
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Laboratory activities

In 2015, CAFIA carried out physical, chemical isotope and
sensory analyses of agricultural and food products in its own
two analytical laboratories (Prague, Brno).

In the laboratory of the CAFIA Inspectorate in Brno a new
ICP-MS laboratory was built, which will expand the range of
analyses to detect the adulteration of wine and fruit and vege-
table products. In the context of the renewal of the laboratory
equipment, an automatic spectrometer for the analysis of wines
was purchased at the analysis department and a gas chroma-
tograph with a flame ionisation detector for the separation of
isotopic analyses at the isotopic analysis department. The total
number of employees of the testing laboratory was increased
by three new positions.

The following testing methods were introduced in the laborato-
ry of the CAFIA Inspectorate in Prague:

+ determination of tropane alkaloids in foods of plant origin in
the scope of atropine and scopolamine (these substances
are found, e.q. in belladonna and datura general);

+ ascreening method for the determination of banned sub-
stances for weight loss in dietary supplements (the method
includes 25 substances);

+ expansion of the multiresidue method for the measurement
of pesticide levels to include new pesticides included in
harmonised EU monitoring;

* method for determining the mass of meat in meals from
caterers.

The year 2015 saw the implementation of investment plans
chiefly associated with the replacement of obsolete equipment.
Atwo-dimensional gas chromatograph with a mass detector
based on time of flight (TOF) and a liquid chromatograph with

a mass spectrometric detector were taken to the laboratory in
Prague. The analysis was transferred from the older devices to
these new devices, in particular the determination of pesticides
and mycotoxins, which increases the sensitivity and reliability of
these analyses as well as allow more space for non-target analysis
in the area of the safety and the authenticity of the food.
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Mezilaboratorni porovnavaci testy

Akreditované laboratore SZPI se pravidelné U¢astni mezinarod-
nich i narodnich porovnavacich zkousek - testovani zpdsobilos-
ti chemickych a fyzikalné-chemickych laboratofi v souladu s po-
zadavkem normy CSN EN ISO/IEC 17025, stejné tak napriklad
mezilaboratornich validacnich studii laboratornich metod.

Vroce 2015 se laboratof Inspektoratu SZPI v Praze zd¢astnila
13 testd v systému FAPAS poradanych FERA (The Food and
Environment Research Agency, Velka Britanie). Laborator SZPI
v Praze, ktera je narodni referencni laboratori (NRL) pro myko-
toxiny a rezidua pesticidd v ovoci a zelening, obilovinach a pro
singlresidualni metody, se zicCastnila péti testd porfadanych
referen¢nimi laboratorfemi EU pro rezidua pesticidd v Némec-
ku, Dansku a ve épanélsku, a jednoho testu na mykotoxiny
poradaného evropskou referenéni laboratofi pro mykotoxiny
(Spole¢né vyzkumné stiedisko pfi Evropské komisi v belgic-
kém Geelu). Laboratof SZPI v Praze se rovnéz podilela na spo-
lupraci na pravidelné mezinarodni mezilaboratorni porovna-
vaci zkougce s ndzvem MPZ UKZUZ - stanoveni mykotoxin®

v krmivech a potravinach 2015, ktery organizovala narodni
referenéni laboratot UKZUZ v Brné. Oddélent izotopovych
laboratofi laboratofe SZPI v Brné se v pribéhu roku zU¢astnilo
10 pravidelnych porovnavacich testd pofadanych laboratofi
Eurofins Analytics ve Francii. Oddéleni analyzy vina brnénské
laboratore SZPI se v prdbéhu roku zi&astnilo 12 porovnava-
cich testd na vino, Sumivé vino, likérové vino a hroznovy most
poradanych evropskou referenéni laboratofi (EURL) Oeno-
logues de France ve Francii. Laborator SZPI v Brné se rovnéz
zUCastnila mezinarodni valida¢ni studie na stanoveni tékavych
latek ve viné organizované laboratoremi CIVC ve Francii pod
zastitou Mezinarodni organizace pro révu a vino (OIV). Tato
laborator se mimo jiné Ucastnila také dvou porovnavacich testd
v oblasti senzorickych zkousek DRRR (Deutsches Referenzbiro
fur Lebensmittel-Ringversuche und Referenzmaterialien) pora-
danych némeckou referencni laboratori v Kemptenu.

2.2.2

|
Systém databanky analytickych hodnot vin

Evropskou databanku analytickych hodnot vin na zakladé
nafizeni Komise (ES) &. 555/2008, kterym se stanovi provadécit
pravidla k nafizeni Rady (ES) ¢.479/2008, o spole¢né organi-
zaci trhu s vinem, pokud jde o programy podpory, obchod se
tretimi zemémi, produkéni potencial a kontroly v odvétvi vina,
v platném znéni, spravuje a koordinuje Spoleéné vyzkumné
stfedisko pfi Evropské komisi nové v belgickem Geelu.

Apart from its own laboratories, CAFIA also utilises laborato-
ries authorised for the performance of official checks. These
laboratories must fulfil articles 11 and 12 of the Regulation (EC)
no. 882/2004, on official controls, as amended. Following this
Regulation, audits of laboratories authorised by CAFIA for
doing analysis for the official inspection of foodstuffs were con-
ducted in 2015, namely in the laboratories: Institute of Public
Health Institute Ostrava, Centre of Hygienic Laboratories
Ostrava and Eurofins CZ, s.r. 0., Testing Laboratory in Prague.

2.2.1

|
Inter-laboratory proficiency testing

CAFIA’s accredited laboratories regularly participate in
national and international comparative trials - intended to
test the proficiency of chemical and physics/chemistry
laboratories in accordance with the requirements contained
in CSN EN ISO/IEC 17025, as well as e.q. inter-laboratory
validation studies of laboratory methods.

In 2015, the laboratory of the CAFIA Inspectorate in Prague
took part in 13 tests in the FAPAS system organised by FERA
(The Food and Environment Research Agency, UK). The CAFIA
laboratory in Prague, which is the national reference laboratory
(NRL) for mycotoxins and pesticide residues in fruit, vegetables
and cereals using the single residue method, participated in five
tests organised by the EU reference laboratories for pesticide
residues in Germany, Denmark and Spain and one mycotoxin
test organised by the European reference laboratory for myco-
toxins (European Commission’s Joint Research Centre in Geel,
Belgium). The CAFIA laboratory in Prague also collaborated

in the reqular international inter-laboratory comparative trial,
known as ITC CISTA - measurement of mycotoxins in feed and
food 2015, which was organised by the CISTA national reference
laboratory in Brno. During the year the CAFIA laboratory for iso-
topic analysis in Brno participated in 10 reqular proficiency tests
organised by the Eurofins Analytics laboratory in France. The
wine-testing laboratory in Brno participated in 12 comparative
tests on wine, sparkling wine, liqueur wine and musts, organised
by the Oenologues de France European reference laboratory
(EURL). The CAFIA laboratory in Brno also participated in an
international validation study on the determination of volatile
substances in wine organized by CIVC laboratories in France
under the auspices of the International Organisation of Vine and
Wine (OIV). This laboratory participated in, inter alia, two profi-
ciency tests in sensory testing for the German Reference Office
for Food Proficiency Testing and Reference Material (DRRR),
organised by the German reference laboratory in Kempten.
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The number of RASFF notifications concerning the Czech Republic (2004-2015)
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V databance jsou uloZena data ziskana prevazné z izotopového
rozboru etanolu a vody obsazenych v autentickych vinarskych
vyrobcich. Data se ziskavaji referenénimi metodami pouzitymi
v souladu s poZadavky Mezinarodni organizace pro révu a vino
(OIV). Hlavnim cilem vytvofeni Databanky je zejména harmo-
nizace Ufednich rozbor0 vina v celé Evropské unii a nasledné
pouziti naméfenych parametr0 k prokazani prekroceni limitu
pro obohacovani mostu, k prokazani pridavku vody nebo k po-
tvrzeni pravdivosti Udajd o geografickém pdvodu obchodované-
ho vina nebo vinafského vyrobku. Zamérem zaloZeni Databanky
je rovnéz ziednoduseni vyhodnoceni vysledkd Urednich rozbor(
porovnanim s vysledky diivéjsich rozbord provedenych stejnou
metodou u vyrobkd obdobnych viastnosti, jejichz pdvod a zpd-
sob produkce jsou ovérené, tj. se souborem autentickych vzorkd.

V Ceské republice systém databanky zastfesuje Ministerstvo
zeméd&lstvi CR. SZPI je spole¢né s Ustfednim kontrolnim

a zkuebnim Ustavem zemédélskym (Oddéleni vinohradnictvi)
a Generalnim feditelstvim cel (Celné-technicka laborator)
¢lenem tohoto systému, ktery spociva v odbéru vzorkd hrozn
révy vinné reprezentativnich pro Ceskou republiku, viejich
zpracovani na vino a v jejich fyzikalné-chemickych a izotopo-
vych rozborech. Popis dvaceti vzorkd a vysledky laboratornich
rozbor( jsou kazdoroéné poskytovany Evropské komisi. SZPI

v systému zajistuje fyzikalné-chemicky a izotopovy rozbor vzor-
k@, vkladani i odesilani dat do evropské databanky a plni rovnéz
koordinacni funkci celého systému v Ceské republice.

SZPl ve spolupréci s UkzUz pravidelné organizuje koordinacni
schizky ¢lend sité Databanky v Ceské republice v prostorach
UKZUZ ve Znojm&-Oblekovicich. Cilem setkani je vyména
informaci, zkusenosti tykajicich se Databanky, pracovnich
postupU a legislativnich aktd.
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System of databanks for the analysis of wine
values

The European database of isotopic wine analyses, based on
Regulation (EC) no. 555/2008, laying down rules for imple-
menting Regulation (EC) no. 479/2008 on the common orga-
nisation of the market in wine as regards support programmes,
trade with third countries, production potential and on controls
in the wine sector, as amended, is administered and coordina-
ted by the European Commission Joint Research Centre,
newly in Geel, Belgium.

The database contains data obtained mostly from isotopic
analysis of the ethanol and water contained in authentic wine
products. The data is obtained with the reference methods
used in accordance with the requirements of the International
Organization of Vine and Wine (OIV). The main objective

of the creation of the Database is, in particular, the harmoni-
sation of official analyses of wine throughout the European
Union and the subsequent use of measured parameters to
establish the limit value for the enrichment of must, to demon-
strate the addition of water or to confirm the accuracy of the
information about the geographic origin of the traded wine
or wine product. The intention of the establishment of the
Database is also the simplifying of the evaluation of the results
of official analyses by comparison with the results of earlier
analyses made by the same method for products with similar
characteristics, whose origin and production are certified, i.e.
with the set of authentic samples.



Zastupci SZPI byli nominovani jako delegati nové vznikajicich
pracovnich skupin Evropskeé komise v zaleZitosti Databanky,
konkrétné spravy Databanky, izotopovych metod a novych
metod rozboru vina.

2.5
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Certifikacni cinnost

Certifikace éerstvého ovoce a zeleniny

V roce 2015 provadéla SZPI certifikaci cerstvého ovoce a zele-
niny v souladu s pozadavky nafizeni Komise (EU) ¢. 543/2011.
Certifikace Eerstvého ovoce a zeleniny je provadéna pouze

pri dovozu &i vyvozu Cerstvého ovoce a zeleniny ze tretich
zemi, jedna se o kontrolu shody téchto produktd s obchodnimi
normami Unie. Inspektofi SZPI kontroluji jakost i oznacovani
produktd dle pozadavkd stanovenych v jednotlivych obchod-
nich normach.

Osoba, kterd vyvazi nebo dovazi erstvé ovoce a zeleninu ze
tretich zemi, je povinna tuto skutecnost nahlasit na prislusny
inspektorat SZPI. Bez platného osvédéeni o shodé neni mozné
danou Sarzi propustit do volného obéhu. Vydavani osvédce-

ni o shodé s obchodnimi normami Unie pro Cerstvé ovoce

a zeleninu je provadéno podle zakona &. 146/2002 Sb., o SZPI,
ve znéni pozdéjsich predpis0.

PFi dovozu Cerstvého ovoce a zeleniny uréené k primé spotre-
bé bylo najednotlivé inspektoraty hlaseno celkem 64 zasilek
(z celkového poctu tvorilo 38 zasilek erstvé ovoce a 26 zésilek
Eerstva zelenina). Inspektori SZPI vystavili v roce 2015 celkem
33 certifikatd (17 certifikatd vystaveno pri dovozu cerstvého
ovoce, 16 certifikatd pfi dovozu Cerstvé zeleniny). Pri vyvozu
Cerstvého ovoce a zeleniny byla provedena kontrola shody

s obchodnimi normami u Sesti zasilek (3% zelenina, 3% ovoce),
na které byly vystaveny Ctyfi certifikaty o shodé s obchodnimi
normami Unie pro Cerstvé ovoce a zeleninu.

Certifikaty pro export révového vina

Dne 17.11.1992 Vlybor pro vino pfi Evropské komisi udélil SZPI
prava pro vydavani certifikatd pro export vina (VI1) z Ceské
republiky. Za export je povaZzovan pouze vyvoz do tretich
zemi, nikoli do ostatnich zemi EU. V roce 2015 bylo vystaveno
46 certifikatd VI1.

Certifikace ostatni

SZPI zajistuje vydavani osvédéeni pro potraviny nebo suroviny
pro vyrobu potravin v neregulované sfére na zakladé zadosti
provozovatel¥ potravinarskych podnikd. V neregulované

sfére plati pro uvedeni danych komodit na trh pouze obecné
pozadavky bezpecnosti a nemusi se u nich posuzovat shoda.
Osvédceni jsou vydavana prevazné za U¢elem exportu a rozsah
osvédcovanych znakd je tak zpravidla stanoven v souladu s po-

Within the Czech Republic, the database system is overseen

by the Czech Ministry of Agriculture. CAFIA is, together with

the Central Institute for Supervising and Testing in Agriculture
(Viniculture Department) and the General Customs Directorate
(Customs Technical laboratory), a member of this system, which
consists of the gathering of samples of wine grapes that are repre-
sentative for the Czech Repubilic, their processing into wine and
physical/chemical and isotopic analyses. A description of twenty
samples and results of laboratory analyses are provided to the
European Commission on an annual basis. CAFIA's role within
the system is to provide physical/chemical and isotopic analyses
of samples, store and send data to the European database and
coordinate the entire system within the Czech Republic.

CAFIA reqularly organizes the coordination of meetings of the
members of the Database network in the Czech Republic, in
cooperation with CISTA, on the premises of CISTA Znojmo-
-Oblekovice. The aim of the meeting is to exchange informa-
tion and experience related to the Database, working practices
and legislative acts.

CAFIA representatives were nominated as delegates of the
newly emerging European Commission working groups on
issues of the Database, namely the management of the Data-
base, isotope techniques and new methods for the analysis of
wine.
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Certification activities

Certification of fresh fruit and vegetables

In 2015 CAFIA carried out certification of fresh fruit and
vegetables in accordance with the requirements contained in
Regulation (EC) no. 543/2011. The certification of fresh fruit
and vegetables occurs only on theirimport to or export from
the Czech Republic in order to check their compliance with
EU commercial standards. CAFIA inspectors control product
quality and labelling according to requirements laid down by
individual commercial standards.

Any entity exporting or importing fresh fruit and vegetables
from third countries is obliged to notify the relevant CAFIA
inspectorate of this fact. Batches are not allowed to enter the
market without valid certification of compliance. Certification
of compliance with EU commercial standards for fresh fruit and
vegetables is issued in accordance with Act no. 146/2002 Coll.,
on CAFIA, as amended.

During the import of fresh fruit and vegetables intended for

direct consumption, a total of 64 shipments were reported at
individual inspectorates (from the total number 38 shipments
consisted of fresh fruit and 26 shipments of fresh vegetables).



zadavky zahrani¢niho odbératele. V roce 2015 vystavila SZPI
celkem 570 osvédéeni tohoto typu.

2.4
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Systém rychlého varovani pro
potraviny a krmiva (RASFF)

Systém rychlého varovani pro potraviny a krmiva (Rapid Alert
System for Food and Feed - RASFF) je vzdjemné propojenou
siti, ktera spojuje ¢lenské zemé Evropské unie (EU) s Evropskou
komisi (EK) a Evropskym Ufadem pro bezpecnost potravin
(EFSA). Hlavnim cilem tohoto systému je zabranit ohroZeni
spotrebitele nebezpeénymi potravinami nebo krmivy. Systém
umoznuie jednotlivym statdm ucinit co nejrychlejsi kroky

k odvraceni poskozeni zdravi spotrebiteld zamezenim uvedeni
produktu na trh a/nebo stazenim vyrobku z trhu.

Pravné je evropsky systém rychlého varovani pro potraviny a kr-
miva zakotven v &lancich 50-52 Nafizeni Evropského parlamentu
aRady (ES) ¢.178/2002, v platném znéni, kterym se stanovi
obecné zasady a pozadavky potravinového prava, zfizuje se
Evropsky Urad pro bezpecnost potravin a stanovi postupy tykajici
se bezpecnosti potravin. Nafizeni Komise (EU) &.16/2011,
kterym se stanovi provadéci opatreni k systému véasné vymeény
informaci pro potraviny a krmiva, bylo vydano vlednu 2011. Fun-
govani systému RASFFje v Ceské republice podrobné upraveno
Nafizenim vlady ¢. 98/2005 Sb., kterym se stanovi systém rychlé-
ho varovani o vzniku rizika ohrozeni zdravi lidi z potravin a krmiv.

Statni zemédélska a potravinaiska inspekce (SZPI) je podle

§ 15 odst. 4 zakona ¢. 110/1997 Sb., o potravinach a tabako-
vych vyrobcich, ve znéni pozdéjsich predpisd, Narodnim kon-
taktnim mistem pro systém rychlého varovani (NKM RASFF).

Narodni kontaktni misto soustfeduje informace ze vsech dozo-
rovych organ nad potravinami a krmivy v CR: SZPI, Statni ve-
terinarni spravy, Organd ochrany vefejného zdravi a Ustfedniho
kontrolniho a zkusebniho Ustavu zemédélského. S Narodnim
kontaktnim mistem spolupracuji také dalsi Ucastnici narodniho
systému rychlého varovani: Generalni feditelstvi cel, Statni Ufad
pro jadernou bezpecnost, Ministerstvo vnitra, Ministerstvo
obrany a Ministerstvo spravedIlnosti. Koordina¢nim mistem

je sekretariat Koordinacni skupiny bezpecnosti potravin pri
Ministerstvu zemédélstvi.

Tok informaci o vyskytu nebezpecnych vyrobkd je obousmeér-
ny, dozorové organy CRse prostrednictvim Narodniho kontakt-
niho mista dozvidaji o nebezpecnych vyrobcich, které mohou
byt na Ceském trhu, a v rdmci svych pravomoci nasledné
provadi kontrolu. Evropska komise je pak zpétné informovana
o skuteCnostech, které byly v ndvaznosti na informaci z EU
zjistény a o uloZenych opatfenich.

CAFIA inspectors made out a total of 33 certificates in 2015
(17 certificates issued forimports of fresh fruit, 16 certificates
for fresh vegetables). During the import of fresh fruit and vege-
tables, inspections for compliance with commercial standards
were carried out on 6 shipments (3% vegetables, 3% fruit), for
which 4 certificates of compliance with EU commercial stan-
dards for fresh fruit and vegetables were issued.

Certificates for the export of vine wine

On 17 November 1992 the European Commission Wine
Management Committee granted CAFIA the right to issue wine
export certificates (VI1) from the Czech Republic. Only export to
third countries, and not to other Member States of the EU, is clas-
sified as export. A total of 46 VI1 certificates were issued in 2015.

Other certification activities

CAFIAissues certificates for foodstuffs or raw materials for the
production of foodstuffs in the non-requlated sector on the basis
of requests by food business operators. In the unregulated sphere
only general safety requirements apply to placing a commaodity
on the market and it is not necessary to assess compliance with
them. Certificates are issued primarily for the purposes of export
and the scope of certified indicators is generally stipulated in ac-
cordance with the requirements of the customer abroad. CAFIA
issued a total of 570 certificates of this type in 2015.
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Rapid Alert System for Food and
Feed (RASFF)

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

The legal basis for the European Rapid Alert System for Food
and Feed is contained in Articles 50-52 of the European Parlia-
ment and Council Regulation (EC) no. 178/2002, as amended,
laying down the general principles and requirements of food
law, establishing the European Food Safety Authority and
laying down procedures in matters of food safety. Commis-
sion Regulation (EU) no. 16/2011, laying down implementing
measures for the timely information exchange system, was is-
sued in January 2011. The functioning of the RASFF within the
Czech Republic is laid out in detail in Government Directive
no. 98/2005 Coll., laying down the rapid alert system on the
origin of risks to human health from food and feed.



Dojde-li ke zjisténi vyskytu nebezpecného vyrobku nékterym
z dozorovych organ0 v CR, odesila Narodni kontaktni misto
do EKinformace ziskané od jednotlivych Ucastnikd narodniho
systému.

Po identifikaci rizikového vyrobku na trhu nebo na hrani¢nich
prechodech jsou vysledky kontroly ziskané hodnocenim
produktu na misté ¢&i laboratornimi rozbory porovnany s pod-
minkami pro zasilani ozndmeni do systému — tzv. Standardnimi
operac¢nimi postupy (SOP) RASFF. Soucasti odeslaného ozna-
meni jsou vysledky kontrol, pfijata opatieni, detailni informace
vedouci k presné identifikaci produktu, Udaje o jeho distribuci
ad. Od roku 2011 jsou v CR oznamen tvotena a predavana
prostfednictvim on-line aplikace iRASFF.

V roce 2015 bylo prostfednictvim NKM RASFF distribuovéano
celkem 328 oznameni tykajicich se CR. Z celkového poctu se
jednalo o 155 originalnich oznameni a 173 dodatecnych ozna-
meni obsahujicich reakci nebo doplniujici informaci za CR.

CR odeslala celkem 56 originalnich oznameni. 44 pripadd se
tykalo kontroly na trhu a z tohoto 20 oznameni spadalo do kom-
petence SZPI. Ve 12 pripadech se jednalo o kontrolu dovozu.
PH kontrolach na hranicich SZPI spolupracuje s organy Celni
spravy CR v souladu s Dohodou o vzajemné soucinnosti a spo-
lupraci uzavienou mezi SZPl a Generalnim feditelstvim cel.

Druhou kategorii jsou ozndmeni pfijata systémem RASFF.

V nich figuruji produkty vyrobené v CR, distribuované pres
Ceskou republiku nebo ty, které byly dodany ze zahranici

na Cesky trh. V roce 2015 pfijala Cesks republika celkem

99 originélnich oznameni, z toho 54 oznameni spadalo do kom-

petence SZPI.

Pursuant to Section 15(4) of Act no. 110/1997 Coll., on food-
stuffs and tobacco products, as amended, the Czech Agri-
culture and Food Inspection Authority is the National Contact
Point for the Rapid Alert System (NCP RASFF).

The National Contact Point gathers information from all super-
visory bodies for food and feed in the Czech Republic: CAFIA,
State Veterinary Administration of the Czech Republic, public
health protection bodies and the Central Institute for Super-
vising and Testing in Agriculture. Other parties in the national
rapid alert system, which also engaged in cooperation with
the National Contact Point, include: The General Directorate
of Customs, the State Office for Nuclear Safety, the Ministry of
the Interior of the Czech Republic, the Ministry of Defence of
the Czech Republic and the Ministry of Justice of the Czech
Republic. The Coordination point is the Secretariat of the Co-
ordination Group for Food Safety at the Ministry of Agriculture.

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

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

Following the identification of an unsafe product, either on
the market or at border crossings, the results of inspections,
gathered either via in situ product assessment or following
laboratory analysis, are compared with the conditions for the
sending of notifications to the system, the so-called Standard
Operating Procedures (SOP) of the RASFF. Notifications sent
include the results of inspections, measures taken, detailed
information leading to the exact identification of the product,
data on its distribution, etc. Since 2011 notifications in the
Czech Republic have been created and transmitted through
the iRASFF online application.

In 2015, a total of 328 notifications were distributed through
NCP RASFF concerning the Czech Republic. Out of the total,
155 were original notifications and 173 additional notifications
containing reactions or additional information for the Czech
Republic.

The Czech Republic has sent a total of 56 original notifica-
tions. 44 cases were related to inspections on the market and
20 notifications fell within the competence of CAFIA. 12 cases
involved the inspection of imported goods. When carrying out
borderinspections, CAFIA cooperates with bodies belonging
to the Czech Customs Administration in accordance with the
Agreement on Mutual Collaboration and Cooperation conclu-
ded between CAFIA and the General Directorate of Customs.



NKM RASFF pUsobi také jako hlavni kontaktni misto sité INFOSAN
pro CR. INFOSAN (International Food Safety Authorities
Network) je dobrovolnou siti vzniklou ze spolecné iniciativy
Svétové zdravotnické organizace (WHO) a Organizace pro
vyzivu a zemeédélstvi (FAO). Kontaktni mista INFOSANu
(Emergency Contact Points) jsou zodpovédna za informovani
INFOSAN sekretariatu o udalostech tykajicich se ohrozeni
zdravi v souvislosti s bezpecnosti potravin. Formalni propojeni
systému INFOSAN s RASFFem prostfednictvim kontaktniho
mista na EK umoznuje efektivni pfedavani informaci tykajicich
se rizikovych potravin v celosvétovém méritku.

2.5

Systém spravni pomoci a spoluprace
(AACS)

Za U¢elem boje s podvody v potravinach byl Evropskou komisi
zFzen Systém spravni pomoci a spoluprace (Administrative
Assistance and Cooperation System — AAC system). Impuls

k jeho vzniku dala aféra s korskym masem vydavanym za maso
hovézi, kterd se dotkla témér viech statd EU.

AAC systém slouzi ke sdileni informaci mezi ¢lenskymi staty EU
o podvodech, falSovani, pasovani a klamani, tykajici se potravin
a krmiv s preshranié¢nim dopadem. Systém by mél pokryvat
cely potravinovy fetézec, vse co by mohlo mit dopad na potra-
viny (tzv. od vidli po vidli¢cku). Kromé podvodd v potravinach
by mél systém slouZit i pro dalsi administrativni spolupraci mezi
Clenskymi staty EU.

Pravné je systém spravni pomoci a spoluprace zakotven

v Nafizeni Evropského parlamentu a Rady (ES) &. 882/2004,

o Urednich kontrolach za Ucelem ovéfeni dodrzovani predpisC
tykajicich se krmiv a potravin a pravidel o zdravi zvirat a dob-
rych Zivotnich podminkach zvifat, konkrétné v Hlavé IV (Spravni
pomoc a spoluprace) a ¢lancich 34-40. Provadéci rozhodnuti
Komise EU ¢&.2015/1918, kterym se zfizuje systém spravni
pomoci a spoluprace podle nafizeni Evropského parlamentu

a Rady (ES) ¢.882/2004, o Ufednich kontrolach za U¢elem ové-
feni dodrzovani pravnich predpisd tykajicich se krmiv a potra-
vin a pravidel o zdravi zvifat a dobrych Zivotnich podminkach
zvirat, bylo vydano v Fjnu 2015.

Na Zadost Evropské komise byly v ¢lenskych statech EU sta-
noveny tzv. Food Fraud Contact Points (FFCP), mezi kterymi
probiha preshrani¢ni vyména informaci o podvodech v potravi-
nach.V CR jsou témito FFCP Ministerstvo zemédélstvi a SZPI.

Zacatkem roku 2015 bylo pfi Statni zemédélské a potravinarské
inspekci zfizeno Narodni kontaktni misto pro systém spravni
pomoci a spoluprace (NKM AACS).

The second category consists of notifications received by the
RASFF system. These include products manufactured in the
Czech Republic, distributed via the Czech Republic or those
that were delivered from abroad to the Czech market. In 2015
the Czech Republic received a total of 99 original notifications,
54 of which fell within the jurisdiction of CAFIA.

NCP RASFF also acts as the main contact point for the
INFOSAN network of the Czech Republic. INFOSAN (Inter-
national Food Safety Authorities Network) is a voluntary network
created on the joint initiative of the World Health Organisation
(WHO) and the Food and Agriculture Organisation (FAQO).
INFOSAN contact points (Emergency Contact Points) are
responsible for informing the INFOSAN secretariat of events
concerning threats to health in relation to food safety. The formal
connection of the INFOSAN and RASFF systems through the
contact point to the EC facilitates the efficient transmission of
information concerning high-risk foods on a worldwide scale.

2.9
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The administrative assistance and
cooperation system (AACS)

In order to fight food fraud, the European Commission estab-
lished a system of administrative assistance and cooperation
(Administrative Assistance and Cooperation System - AAC sys-
tem). The impetus to its emergence was the scandal with horse
meat given off as beef that affected almost all EU countries.

The AAC system is used to share information between EU
Member States on adulteration, forgery, fraud and deception,
related to food and feed with cross-border implications. The
system should cover the whole food chain, everything that
could have an impact on food (i.e. from the farm to the fork).
In addition to food fraud the system should serve to further
administrative cooperation between EU Member States.

Leqally, the system of administrative assistance and co-
operation enshrined in the Regulation of the European Parlia-
ment and Council Regulation (EC) no. 882/2004, on Official
Controls to Ensure Verification of Compliance with Feed and
Food Law, Animal Health and Welfare, specifically in Chapter
IV (Administrative Assistance and Cooperation) and Articles
34-40. EU Commission Implementing Decision no. 2015/1918
establishing a system of administrative assistance and co-
operation of the European Parliament and Council Regulation
(EC) no. 882/2004 on Official Controls to Ensure Verification
of Compliance with Feed and Food Law, Animal Health and
Welfare, were issued in October 2015.

At the request of the European Commission, so-called Food
Fraud Contact Points (FFCP) were determined in EU Member



Narodni kontaktni misto soustfeduje informace ze vech
dozorovych organ® nad potravinami a krmivy v CR: SZPI, Statni
veterinarni spravy a Ustfedniho kontrolniho a zkugebniho Usta-
vu zemédélského. Narodni kontaktni misto spolupracuje take

s dal$imi &leny systému AAC v CR: Organy ochrany vefejného
zdravi, Generalnim feditelstvim cel, Statnim Uradem pro jader-
nou bezpecnost, Ministerstvem vnitra, Ministerstvem obrany

a Ministerstvem spravedInosti.

Tok informaci o podvodech v potravinach je obousmeérny,
dozorové organy CRse prostrednictvim Narodniho kontakt-
niho mista dozvidaji informace o nevyhovuiicich vyrobcich,
které mohou byt na ¢eském trhu, a v rdmci svych pravomoci
nasledné provadi kontrolu.

Dojde-li ke zjisténi vyskytu nevyhovujiciho vyrobku nékte-

rym z dozorovych organ v CR, predava informace o tomto
vyrobku dozorovy organ Narodnimu kontaktnimu mistu, které
informace odesila prislusnym Ucastnikdm systému v clenskych
statech EU.

Predavana informace odesilana do pfislusného ¢lenského

statu EU obsahuje vysledky kontrol, pfijata opatfeni, detailni
informace vedouci k pfesné identifikaci produktu, Udaje

o jeho distribuci atd. Pro efektivnéjsi vymeénu informaci byla

18. listopadu 2015 spusténa on-line aplikace AAC. Do aplikace
jsou vkladany a sdileny informace o nevyhovujicich vyrobcich.
Cilem on-line aplikace je sdilet a pfedavat tyto informace, a to
jak na narodni Urovni, tak i mezi povéfenymi narodnimi kontakt-
nimi misty v ramci EU.

Zarok 2015 bylo Ceskou republikou odeslano celkem 29 hla-
Seni. Tato hlaseni zahrnuji nevyhovujici zjisténi na Uzemi CR,
dotazy i zadosti o informace. Z toho 28 hldseni spadalo do
kompetence SZPI.

Druhou kategorii jsou hlaseni pfijata. V roce 2015 pfijala Ceska
republika celkem 33 hlasent, z toho 3 hlaseni byla prijata
prostfednictvim on-line aplikace AAC. Do kompetence SZPI
spadalo 26 pfijatych hlaseni. V nich figuruji produkty vyrobené
v CR, distribuované pres Ceskou republiku nebo ty, které byly
dodany ze zahrani¢i na Cesky trh.

2.6
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Informacni a komunikacni systém

Informaéni a komunikacéni systém SZPI je tvofen komplexnim
souborem technologii od rdznych dodavateld na rdznych
platformach zamérenych na procesnii datovou integraci
heterogennich softwarovych systémd a aplikaci provozovanych
v nékolika podsystémech se specifickym resenim.

States, among which a cross-border exchange of information
on food fraud takes place. In the Czech Republic these are the
FFCP Ministry of Agriculture and of CAFIA.

In early 2015, the National Contact Point for the system of
administrative assistance and cooperation (NCP AACS) was
established for Czech Agricultural and Food Inspection.

The National Contact Point gathers information from all super-
visory bodies for food and feed in the Czech Republic: CAFIA,
State Veterinary Administration of the Czech Republic and the
Central Institute for Supervising and Testing in Agriculture. The
National Contact Point collaborates with other members of
the AAC system in the Czech Republic: public health author-
ities, the General Directorate of Customs, the State Office for
Nuclear Safety, Ministry of the Interior, Ministry of Defence and
the Ministry of Justice.

The flow of information on food fraud is bidirectional; super-
visory bodies of the Czech Republic are informed, via the
National Contact Point, of unsafe products that may be present
on the Czech market and subsequently carry out inspections
within the scope of their authority.

If the detection of non-compliant products by one of the super-
visory authorities in the Czech Republic occurs, it conveys
information about this product to the supervisory authority of
the National Contact Point, which sends the information to the
relevant participants of the EU Member States.

The transmitted information sent to the relevant EU Member
State contains the results of inspections, actions taken, detailed
information leading to accurate product identification, data on
its distribution etc. For a more effective information exchange,
an online AAC application was launched on 18 November 2015.
Information about non-compliant products is inserted and
shared in the application. The goal of the online application is to
share and communicate this information both at the national le-
vel and between the designated national contact points in the EU.

In 2015 the Czech Republic sent a total of 29 reports. These
reports include non-compliant findings in the Czech Repubilic,
questions and requests for information. Out of these, 28 reports
fell within the competence of CAFIA.

The second category concerns received reports. In 2015 the
Czech Republic received a total of 33 reports, out of these

3 reports were received via the online AAC application.

26 received reports fell under the competence of CAFIA.
These include products manufactured in the Czech Repubilic,
distributed via the Czech Republic or those that were delivered
from abroad to the Czech market.



Systém je integrovan v osmi lokalnich sitich propojenych po-
moci virtualni privatni sité na bazi stabilni hybridni technologie
MPLS, kterd je centrélné spravovéna a proaktivné monitorova-
na. V lokalnich sitich ve vsech lokalitach jsou v sitové infrastruk-
tufe za¢lenéna vykonna sitova zafizeni FortiGate, ktera zajistuji
komplexni ochranu sité SZPI a ochranu internetové konektivity
proti bezpecnostnim hrozbam. Tim je zabezpecena vysoka
spolehlivost a kvalita sitovych spojd a sluzeb. Hlasové sluzby
jsou realizovany na platformeé IP telefonie.

Zacatkem roku byla Uspésné provedena obména serverové
infrastruktury Ustredniho inspektoratu. Doslo k navyseni vypo-
Eetniho vykonu, rozsifeni diskového pole a upgradu sitové in-
frastruktury. Byly obménény patefni sitové prepinace a na ¢ast
krajskych inspektoratd byly pofizeny NAS servery. Z hardwaro-
vého rozsireni a obnov byla dale porizena multifunkéni zafizenti,
aby byl zajistén plynuly provoz Ufadu jako celku s prihlédnutim
na nové kompetence a personalni rozsireni.

Prabézné byly v obdobi roku 2015 provadény Upravy apli-
kacniho programového vybaveni jednotlivych podsystémd
informacniho systému SZPI v souvislosti s aktualnimi pozadavky
uzivateld, ¢i v souvislosti s pozadavky legislativy. Jednalo se
zejména o Upravy personalniho systému, na ktery jsou kladeny
nové naroky z pozice platnosti zakona ¢&. 234/2014 Sb., o statni
sluzbé.

Vroce 2015 se v ramci SZPI také vénovala zvy$ena pozornost
bezpeénosti IS, a to jak z hlediska vnéjsiho, tak i vnitniho.

Z vnéjsiho hlediska bylo provedeno prenastaveni antispamo-
vych filtrd, aby byli uzivatelé co nejméné obtéZzovani spamo-
vymi Utoky a byly pofizeny nové licence pouzivanych SW s pfi-
hlédnutim na zvysené potreby Ufadu. TaktéZ se vyvinulo velké

Usili v boji proti vnéjsim Utokdm (napt. DDoS) na infrastrukturu

2.6
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Information and Communication
System

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

The system is integrated in eight local networks interconnected
using virtual private networks based on MPLS stable hybrid tech-
nology, which is centrally managed and monitored proactively. The
powerful network infrastructure device FortiGate is integrated in lo-
cal networks in all locations, providing a comprehensive protection
of the CAFIA network and the protection of internet connectivity
against security threats. This ensures the high reliability and quality of
data connections and services. Voice services are implemented on
the platform of IP telephony.

At the beginning of the year, the server infrastructure of the
Headquarters was successfully replaced. An increase in the
computing power, disk array expansion and the upgrade of the
network infrastructure occurred. Backbone network switches
were modified and NAS servers were provided to some
regional Inspectorates. Hardware extensions and renewals also
included the acquisition of multifunction devices to ensure the
smooth operation of the office as a whole with regard to new
competencies and personnel expansion.

Continuously during 2015, modifications of the application
software of the individual subsystems of the CAFIA information
system in the context of the current user requirements, orin
connection with the legislative requirements, were carried out.
These were mainly modifications of the personnel system, on
which new demands are placed as a result of the force of Act
no. 234/2014 Coll., on Civil Service.

Special attention was also paid to IS security within the CAFIA
in 2015, both externally and internally. Externally, an override of
the anti-spam filters was carried out, so that users are bothered
by spam attacks as little as possible and new licenses for
software used with regard to the increased needs of the office
were purchased. Likewise, considerable efforts were made

in the fight against external attacks (e.g. DDoS) on the CAFIA
infrastructure, primarily through the new configuration of

a firewall in cooperation with contractors. Internally, measures
primarily included modifications of internal regulations and the
training of users in the proper handling of technology and pass-
words entrusted to them in order to prevent any attacks to the
internal network. Users were also informed of current threats
and instructed in how to proceed in given situations in order to
prevent serious security incidents.



SZPI, a to predevsim novou konfiguraci firewallu ve spolupraci
s dodavatelskymi subjekty. Z vnitiniho hlediska se vénovala
zvySena péce o Upravy vnitinich predpisd a skoleni uzivateld
tak, aby spravné zachazeli se svérenou technikou a hesly, aby
neusnadnovali pfipadnym Utocnikdm napadeni vnitini sité.
Stejné tak byli uzivatelé informovani o aktualnich hrozbach

a byli instruovani, jak maji v danych situacich postupovat, aby
nedoslo k zdvaznym bezpecnostnim incidentdm.

Nejvétsi pozornost byla vénovana Rédu bezpeénosti IS jakozto
strategickému dokumentu, ktery je zavazny pro vsechny uZiva-
tele informaénich technologii a IS na SZPI. Tento dokument byl
probézné aktualizovan tak, aby odpovidal vsem bezpecnost-
nim standarddm.

V nemalé mife se SZPI zabyvala také aplikaci a implementaci
zakona o Kybernetické bezpecnosti. V této souvislosti absolvo-
val bezpecnostni manazer vybrana skoleni a byla provedena
Uprava vnitini sitové infrastruktury SZPI tak, aby tato byla ade-
kvatné chranéna. Z povinnosti danych vyse uvedenym zako-
nem byly koncem roku urc¢eny vyznamné informacni systémy,
kam se zafadily z informaénich systéma vefejné spravy v SZPI
informadni systém kontrolni a laboratorni &innost (dale IS KLé)
a spisova sluzba (dale ERMS).

UISKLE probihaly standardni Upravy dle pozadavkU legisla-
tivy, zejména pak potieb, které vyplynuly z nafizeni EU. Velka
pozornost byla vénovana priprave a realizaci zakazky na novy
systém IS KOPR, ktery by v nasledujicich letech prevzal stavajici
agendu spojenou s vyse uvedenym IS KLC.

Daéle byly v prdbéhu roku 2015 v dal$im vyznamném systému
ERMS Uspésné implementovany drobné uZivatelské Upravy

z praxe, ale zejména pak 2 vyznamné Upravy souvisejici s pre-
chodem pod jiz zminovany sluzebni zakon.

Prvni faze Uprav se zaméfila na zkvalitnéni prace v elektronicke
spisovné, kdy se zavedla hromadna zména spisového znaku,
moznost editace spis¥ pfimo na spisovné a zejména doslo ke
zjednoduseni postupu pfi uzavirani spist, coz nasledné snizilo
chybovost prijejich samotném uzavirani.

Dalsi faze Uprav se zaméfila na prevod e-maild do ERMS, kdy
doslo k automatickému prevodu do PDF dalsiho vnoreného
e-mailu. DUlezitym bodem téchto Uprav bylo automatické ode-
silani e-maild o pohybech dokumentUd jednotlivym vlastnikdm
a zejména pak o odmitnuti evidence dokumentu z ddvodu
opravy chyby.

Nejvétsi Upravou roku 2015 bylo zavedeni tzv. ,,Citlivych spisd*
pro personalni a mzdovou agendu, které souvisi s poloauto-
matickym napojenim na personalni systém IS PERS. U téchto
specialnich spis® byla zavedena moZnost zabranéni ndhledu

a praci vsem nepovolanym osobam.

The greatest attention was given to the IS Security Code,

a strategic document that is binding to all users of information
technology and the IS at CAFIA. This document was continually
updated to meet all security standards.

In no small measure, CAFIA also dealt with the application and
implementation of the Act on Cyber Security. In this context,
the safety manager graduated selected training and a modifi-
cation of the inner network infrastructure of CAFIA was carried
out, so that this was adequately protected. From the obligations
under the aforementioned Act, major information systems were
designated to which information system control and laboratory
work (IS ILA) and file services (ERMS) were integrated from the
public administration information systems at CAFIA.

IS ILA underwent a standard modification in compliance with
legislation, especially the needs arising from EU regulation.
Great attention was paid to the preparation and performance
of the contract for the new IS KOPR system that would
assume the current agenda related to the above IS ILA in the
coming years.

In addition, minor user modifications from practice, especially
two important modifications related to the transition under the
already mentioned Civil Service Act, were successfully imple-
mented in another important ERMS system during 2015.

The first phase of the modifications focused on improving the
quality of work in the electronic records office, where a mass
change of record symbols was introduced, the ability to edit
records directly in the electronic records office and in particu-
lar to simplify the procedure for closing records, which in turn
reduced the error rate during the actual closing.

Another phase of modification focused on the converting of
emails to ERMS, when additional embedded emails were auto-
matically converted to PDF. An important point of these modifica-
tions was the automatic sending of emails about the movement
of documents of the individual owners, and in particular about the
refusal to register a document due to error correction.

The biggest modification of 2015 was the introduction of so-
-called “Sensitive Records” for the personnel and payroll agen-
da, associated with semi-automatic connection to the IS PERS
personnel system. With these special records, the possibility of
preventing the preview and work of any unauthorised persons
was introduced.

In connection with the procedures for the tendering and
awarding of public contracts a new document state called

“In preparation” was created. These documents are col-
lected at the relevant departments and then opened up en
masse, however it is still necessary to have a record in ERMS
when such a document arrived. The created record is in the
“In preparation” state until the envelopes are opened and their
contents handed over for filing to the filing office. The docu-
ments are subsequently filed and attachments are designated
“In consignment”, whereby the filing office confirms the finish-
ing of the record keeping process.



V souvislosti s postupem pfi vybérovych fizenich a zadavanim
VZ byl vytvoren novy stav dokument0 tzv. .V piipravé”, Tyto
dokumenty se na pfislusném oddéleni shromazduji a nasledné
oteviraji az hromadné, ale presto je pro evidenci potfeba mit

v ERMS zéznam, kdy takovy dokument dosel. Vytvoreny za-
znam je ve stavu ,,V pfipravé” az do okamziku, nez jsou obalky
otevreny a jejich obsah pfedan k doevidovani na podatelnu.
Nasledné jsou dokumenty zaevidovany a u pfiloh dojde k ozna-
&eni ,V zasilce”, &imz podatelna potvrdi ukonéeni procesu
evidence.
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Tvorba a pFipominkovani pravnich predpist

Vroce 2015 se SZPI podilela na vzniku 29 zékon0. Predevsim
SZPI spolupracovala s Ministerstvem zemédélstvi CRna legis-
lativnim procesu novel zékona ¢. 321/2004 Sb., o vinohradnictvi
a vinarstvi, zakona ¢. 110/1997 Sh., o potravinach a tabako-
vych vyrobcich, zakona &. 146/2002 Sb., o Statni zemédélské

a potravinarské inspekci a nékterych dalsich souvisejicich
zakon0. Dale SZPI pfipominkovala navrhy zakond — zékon

o ochrané zdravi pfed navykovymi latkami, navrh novely
zékona ¢.166/1999 Sb., o veterinarni péci a o zméné nékterych
souvisejicich zakonU (veterinarni zakon), navrh novely zakona
¢.40/1995 Sb., o requlaci reklamy, atd.

SZPI se v roce 2015 spolupodilela také na vzniku 12 prova-
décich vyhlasek k riznym zakondm. Pro &innost SZPI z nich
byly ddleZité zejména: navrh vyhlasky o zpdsobu oznacovani
potravin, navrh vyhlasky o poZadavcich na kofenti, jedlou sdl,
dehydratované vyrobky, ochucovadla a horcici, navrh vyhlasky
o sazebniku nadhrad nakladd za rozbory provadéné v labora-
tofich SZPI, navrh vyhlasky o odbéru, pfipravé a metodach
zkouseni kontrolnich vzorkd potravin a tabakovych vyrobka,
navrh vyhlasky, kterou se stanovi pozadavky na doplnky stravy,
novela vyhlasky ¢. 333/1997 Sb., pro mlynské obilné vyrobky,
téstoviny, pekarské vyrobky a cukrarské vyrobky a tésta, navrh
vyhlasky o pozadavcich na ndpoje, kvasny ocet a drozdyi,

navrh vyhlasky o pozadavcich na maso, masné vyrobky, ryby,
produkty akvakultury a vyrobky z nich, vejce a vyrobky z nich
anovela vyhlasky ¢. 76/2003 Sb., kterou se stanovi pozadavky
pro prirodni sladidla, med, cukrovinky, kakaovy prasek a smési
kakaa s cukrem, ¢okoladu a ¢okoladové bonbony. SZPI pFipo-
minkovala téz 2 navrhy nafizeni viady.

2.7

|
Legislation

2.7.1

Creating and commenting on legal regulations

In 2015, CAFIA participated in drafting of 29 laws. Above

all, CAFIA cooperated with the Ministry of Agriculture of the
Czech Republic in the legislative process of amending Act
no. 321/2004 Coll., on Wine and Viniculture, Act no. 110/1997
Coll., on Foodstuffs and Tobacco Products, Act no. 146/2002
Coll. on the Czech Agriculture and Food Inspection Authority
and certain other related acts. Furthermore, CAFIA comment-
ed on the following draft acts - the Act on Health Protection
against Addictive Substances, the draft amendment to Act

no. 166/1999 Coll., on Veterinary Care and Amending Certain
Related Acts (Veterinary Act), the draft amendment to Act

no. 40/1995 Coll., on Regulation of Advertising, etc.

In 2015 CAFIA also contributed to drafting of 12 implementing
decrees for a variety of acts. The following were particularly
important for the activities of CAFIA: a draft decree on the
labelling of foodstuffs, a draft decree on the requirements

for spices, edible salt, dehydrated products, flavourings and
mustard, a draft decree on a tariff refund for the cost of the
analyses carried out in CAFIA laboratories, a draft decree on
the collection, preparation and testing methods of control sam-
ples of foodstuffs and tobacco products, a draft decree laying
down requirements for dietary supplements, amendment of
Decree no. 333/1997 Coll., for milled corn products, pasta,
bakery products and confectionery products and doughs,

a draft decree on the requirements for beverages, vinegar

and yeast, a draft decree on the requirements for meat, meat
products, fish and aquaculture products, and products made
from them, eggs and products from them and the amendment
of Decree no. 76/2003 Coll., laying down the requirements for
natural sweeteners, honey, sweets, cocoa powder and cocoa
mixes with sugar, chocolate and chocolate candies. CAFIA also
submitted comments on 2 government draft decrees.

Asin previous years, CAFIA contributed to drafting of EU legal
regulations. CAFIA is an active member of the EC Working
Group for the EU Regulation no. 882/2004, as amended,

which deals with preparation for a revision of this Requlation,
which is key to food controls. CAFIA also actively monitors the
activities of the EC Working Group for the Regulation (EU)

no. 1169/2011, which is preparing guidelines for interpretation
of this Requlation. CAFIA also provides materials to the Ministry
of Agriculture for preparation of various meetings and also
directly participates in meetings as required (within the bounds
of areas discussed).



Stejné jako v predchazejicich letech se SZPI podilela na tvorbé
pravnich predpist EU. SZPI je aktivnim ¢lenem Pracovni sku-
piny pro obecnou aplikaci nafizeni (ES) ¢.882/2004, v platném
znéni, ktera se zabyva pripravou revize tohoto, pro oblast
kontroly potravin stézejniho, nafizeni. Aktivné rovnéz sleduje
&innost Pracovni skupiny EK pro nafizeni (EU) ¢. 1169/2011,
ktera pripravuje vykladova voditka k tomuto nafizeni. SZPI
poskytuje podklady MZe pro pripravu na jednani a dle potreby
(v rdmci diskutovanych oblasti) se také pfimo Ucastnijednani.

2.7.2

|
Uéast na jednanich pracovnich formaci EK
a Rady EU

| vroce 2015 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci Komise a Rady EU. Za lotysského a lucembur-
ského predsednictvi se uskutecnilo celkem 27 zahrani¢nich
pracovnich cest spojenych s Ucasti v pracovnich skupinach.

V jejich rdmci se experti SZPI zU&astnili celkem 26 jednani

v pracovnich formacich Komise a 1 jednani v Radé EU. Pocet
jednani v pracovnich skupinach se zvysil diky prevzeti nékolika
gesci od MZd, a to zejména o problematiku aromat, enzym0,
pridatnych latek a zdravotnich tvrzeni.

Nejéastéji se pracovnici SZPI U&astnili jednani Expertniho
vyboru EK - Pracovni skupiny pro zemédélské kontaminanty
(celkem 5 jednani), Pracovni skupiny EK pro zdravotni tvrzeni
(4 jednani), Pracovni skupiny pro hygienu v prvovyrobé (4 jed-
nani), Pracovni skupiny EK pro enzymy (3 jednani) a Ridiciho
vyboru pro lihoviny (3 jednani). Dvakrat se rovnéz uskutecnilo
pravidelné jednani pracovni skupiny EK pro RASFF a jednani
Pracovni skupiny pro novée vznikly Administrative Assistance
and Cooperation System (AACS), ktery umozniuje strukturova-
ny komunikaéni mechanismus mezi ¢lenskymi staty a Komisi
pro v¢asnou detekci a vySetfovani podvodd v potravinovém
fetézci.

Zastupce SZPI sleduje jednani Resortni koordinaéni skupiny
(RKS) na Ministerstvu zemé&délstvi CR. RKS predstavuje koordi-
nacni centrum pro schvalovani instrukci, pozic a mandatd pre-
zentovanych za CR a resort zem&délstvi na jednanich pracov-
nich organ0 EU véetné COREPERUu, Zvldstniho zemédélského
vyboru a Rady ministrd pro zemédélstvi a rybolov.

Zaméstnanec SZPI se rovnéz zU&astnil 14denni staze na Stalém
zastoupeni CR pri EU v Bruselu, kde si osvojil rozhodovaci me-
chanismy a legislativni procedury prijimani predpisd EU. Bylo
mu umoznéno Ucastnit se zasedani pracovnich skupin na riz-
nych Urovnich, podilel se na pfipravé mandatu pro jednani
Rady AGRIFISH a mél mozZnost participovat na neformalnich
pracovnich schdzkach s DG AGRla DG SANTE.

2.7.2

|

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

In 2015 CAFIA employees were also involved in activities of
working groups of the European Commission and Council of the
EU. Under the chairmanship of Latvia and Luxembourg, a total

of 27 foreign business trips related to participation in working
groups were carried out. CAFIA experts participated in a total

of 26 meetings of working groups of the Commission and one
meeting in the EU Council in their framework. The number of
working group meetings increased through the acquisition of

a number of responsibilities from the Ministry of Health, especial-
ly the issue of flavourings, enzymes, additives and health claims.

Most often CAFIA employees participated in the meetings

of the Expert Committee of the European Commission - the
Working Group on Agricultural Contaminants (a total of

5 meetings), EC Working Group for Health Claims (4 meet-
ings), Working Group on Hygiene in Primary Production

(4 meetings), EC Working Group for Enzymes (3 meetings)
and the Steering Committee for Liquors (3 meetings). Regular
meetings of the EC working group for RASFF and the Working
Group for the newly formed Administrative Assistance and
Cooperation System (AACS), which allows for a structured
communication mechanism between Member States and the
Commission for the early detection and investigation of fraud
in the food chain, also took place twice.

A CAFIA representative follows the meetings of the Coordina-
tion Group (MCG) at the Ministry of Agriculture. The MCG is
the coordination centre for the approval of instructions, posi-
tions and mandates presented on behalf of the Czech Republic
at meetings of working bodies of the EU such as COREPER,
the Special Agricultural Committee and the Council of Minis-
ters for Agriculture and Fisheries.

An employee of CAFIA also attended the 14-day internship at
the Permanent Representation of the Czech Republic to the EU
in Brussels, where he mastered the decision-making mecha-
nisms and the legislative procedure for adopting EU legislation.
He was permitted to attend meetings of the working groups at
various levels, he participated in the preparation of the negoti-
ating mandate for the AGRIFISH Council meeting and had the
opportunity to participate in informal working meetings with
DG AGRI and DG SANTE.



2.7.5

|
Cinnost pravni

V roce 2015 bylo pravomocné skonéeno 2 651 spravnich fizeni
vedenych s provozovateli potravinarskych podnikd, v nichz
byly uloZzeny pokuty v celkové vysi 141 304 500 K&.

Ve spravnich fizenich o deliktech provozovateld potravinar-
skych podnikd byla rovnéz ulozena povinnost nahradit nadklady
spravniho Fizeni v celkové vysi 2641000 K&.

Nejvice pokut ve spravnim fizeni bylo ulozeno za poruseni na-
sledujicich ustanoveni pravnich predpisd (v zavorce je uveden
pocet pripadd):

¢l. 4 narizeni (ES) ¢. 852/2004 - nedodrzZeni hygienickych
pozadavkd pfi uvadéni potravin do obéhu (1 320);

¢l. 5 narizeni (ES) ¢.852/2004 - nedodrZovani postup( zaloze-
nych na zasadach HACCP (508);

¢l. 14 nafizeni (ES) €.178/2002 - uvadéni na trh potravin $kod-
livych pro zdravi nebo nevhodnych k lidské spotfebé (361);

¢l. 16 nafizeni (ES) &.178/2002 - uvadéni do obéhu klamavé
oznacenych potravin (351);

¢l. 7 narizeni (EU) €.1169/2011 - uvadéni zavadéjicich infor-
maci (82);

¢l. 113a odst. 3 nafizeni (ES) &. 1234/2007 + &l. 76 nafizeni
(ES) €.1308/2013 - nedodrzeni pozadavkd obchodnich
norem u ovoce a zeleniny (182);

§ 3 odst. 1 zakona o potravinach — poruseni povinnosti provo-
zovatele potravinafského podniku (312);

§ 6 zakona o potravinach — nespravné oznacovani potravin
balenych ve vyrobé (211);

§ 10 odst. 1 pism. b) zdkona o potravinach - pfed novelou

§ 10 odst. 1 pism. c) — uvadéni do obéhu potravin s proslym
datem pouZitelnosti (715);

§ 11 odst. 1 pism. c) zakona o potravinach - nedodrzeni
stanovené teploty pfi uchovavani potravin (100);

§ 11 odst. 1 pism. d) zakona o potravinach — neoddélené
umisténi a oznaceni potravin s proslym datem minimalni trvan-
livosti (567);

§ 11 odst. 2 pism. a) zakona o potravinach - neprodlené nevy-
fazeni nevyhovujicich potravin z dalsiho obéhu (441);

§ 11 odst. 2 pism. b) zdkona o potravinach - nezabezpeceni
doklad® o pdvodu potravin (21);

§ 27 zékona o vinohradnictvi a vinafstvi - nedodrZeni poza-
davkd na jakost vina (78);

§ 30 zakona o vinohradnictvi a vinarstvi - fadné nevedeni
evidenc¢nich knih v odvétvi vina (31);

¢l. 120c odst. 4 nafizeni (ES) &. 1234/2007 + él. 80 odst. 2 na-
Fizeni (ES) €.1308/2013 - uvadéni do obéhu produktd z révy
vinné podrobenych nepovolenym enologickym postupdm
(108);

¢l. 147 odst. 1 narizeni (EU) &. 1308/2013 - uvadéni do obéhu
produktd v odvétvi vina bez prdvodnich dokladd (187);

¢l. 52 odst. 1 nafizeni (ES) &. 607/2009 - uvadéni do obéhu
produktd v odvétvi vina oznacenych v rozporu s nafizenim
(123).

2.7.5

|
Legal activities

2015 saw lawful conclusion of 2,651 administrative proceed-
ings conducted with food business operators, in which fines
were imposed to a total amount of CZK 141,304,500.

In administrative proceedings for offences committed by
food business operators, obligations to pay the costs of the
administrative proceedings were imposed to a total amount of
CZK 2,641,000.

The greatest amount of fines in administrative proceedings was
imposed for violation of provisions laid down by following legal
regulations (number of cases stated in brackets):

Art. 4 of Regulation (EC) no. 852/2004 - failure to comply with
hygiene requirements when placing foodstuffs on the market
(1320);

Art. 5 of Regulation (EC) no. 852/2004 - failure to comply with
procedures based on HACCP principles (508);

Art. 14 of Regulation (EC) no. 178/2002 - placing foodstuffs
unsafe or unfit for human consumption on the market (361);
Art. 16 of Regulation (EC) no. 178/2002 - placing foodstuffs
with misleading labelling on the market (351);

Art. 7 of Regulation (EU) no. 1169/2011 - indicating of mis-
leading information (82);

Art. 113a paragraph 3 of the Regulation (EC) no. 1234/2007
+ Art. 76 of Requlation (EC) no. 1308/2013 - non-compliance
with marketing standards for fruit and vegetables (182);
Section 3 paragraph 1 of the Food Act - violation of obliga-
tions of food business operators (312);

Section 6 of the Food Act - incorrect labelling of foodstuffs
packed during production (211);

Section 10 paragraph 1 b) of the Food Act - before the
amendment to Section 10 paragraph 1c) - the placement of
food with an expired use by date on the market (715);

Section 11 paragraph 1 c) of the Food Act - failure to comply
with the stipulated temperature for food storage (100);

Section 11 paragraph 1 d) of the Food Act - failure to sepa-
rately place and label foodstuffs with expired best before date
(567);

Section 11 paragraph 2 a) of the Food Act - failure to immedi-
ately remove non-compliant foodstuffs from the market (441);
Section 11 paragraph 2 c) of the Food Act - failure to provide
documentation of the origin of foodstuffs (21);

Section 27 of the Wine and Viniculture Act - failure to comply
with wine quality standards (78);

Section 30 of the Wine and Viniculture Act - failure to keep
records in the wine sector (31);

Art. 120c, paragraph 4 of Requlation (EC) no. 1234/2007 +
Art. 80 paragraph 2 of Regulation (EC) no. 1308/2013 - mar-
keting of wine products subjected to unauthorised enological
practices (108);

Art. 147 paragraph 1 Requlation (EU) no. 1308/2013 - mar-
keting of products in the wine sector without accompanying
documentation (187);

Art. 52 paragraph. 1 Regulation (EC) no. 607/2009 - market-



V roce 2015 nabylo pravni moci 305 rozhodnuti Ul o odvolani
proti rozhodnuti inspektoratu o ulozeni pokuty provozovateli
potravinarského podniku, z nichz bylo ve 166 pfipadech napa-
dené rozhodnuti potvrzeno, v 70 pfipadech byla provedena
zména napadeného rozhodnuti, v 55 pfipadech bylo napadené
rozhodnuti zruseno a vraceno prislusSnému inspektoratu k no-
vému projednani a rozhodnuti, ve 3 pripadech bylo napadené
rozhodnuti zruSeno a Fizeni zastaveno, ve 4 pripadech bylo
odvolani podano opozdéné av 7 piipadech bylo odvolani jako
nepripustné zamitnuto, nebot bylo podano neopravnénym
subjektem.

V roce 2015 rozhodly ve spravnim soudnictvi pravomocné kraj-
ské soudy o 37 Zalobach proti rozhodnutim ULz dorucenych
pravomocnych rozsudkd krajskych soudd byla ve 32 pfipadech
zaloba jako nedUvodna zamitnuta a v 5 pfipadech bylo rozhod-
nuti Ul zrugeno a vraceno k daléimu Fizeni. V roce 2015 nabylo
pravni moci téz 8 rozhodnuti Nejvyssiho spravniho soudu
tykajicich se rozhodnuti ul.

2.8

|
Spoluprace s ossatm'mi urady
a institucemi v CR

SZPI dlouhodobé spolupracuje s Ministerstvem promyslu

a obchodu CRv ramci systému ProCoP pfi poskytovani infor-
maci podnikatelOm o poZadavcich na vyrobky a o fungovani
vnitfniho trhu v oblasti volného pohybu potravin. Inspekce se
aktivné zapojovala do feseni pripadd tykajicich se zjisténi neka-
lych obchodnich praktik, véetné nekalych obchodnich praktik
pouzitych viaci spotrebiteldm pochazejicich z jinych ¢lenskych
statd EU (prostrednictvi elektronického komunikaéniho systé-
mu CPCS - Consumer Protection Cooperation System). SZPI
je taktéz zapojena do systému SOLVIT, v némz &lenské staty

spolupracuji pii Ucelném feseni problémd, jeZ vznikaji v dUsled-

ku nespravné aplikace pravnich predpis0 v oblasti vnitiniho
trhu ze strany organ0 vefejné moci.

Inspekce pokracovala ve spolupraci s Utadem prdmyslového
vlastnictvi, na jehoz ¢innost navazuje v ramci kontrol dodrzo-
vani prav dusevniho vlastnictvi, a to zejména kontrol chrané-
nych zemépisnych oznaceni potravin a chranénych oznaceni
pOvodu potravin.

V pribéhu roku 2015 SZPI déle spolupracovala s témito organi-
zacemi:

+ Potravinaiska komora éR;

+ Svaz obchodu a cestovniho ruchu éR;
- Statni zdravotni Ustav (SZU);

« Statni Ustav pro kontrolu lé¢iv (SUKL):

ing of products in the wine sector identified as non-complying
with the Requlation (123).

In 2015, 305 decisions of the Headquarters on the appeal
against the decision of the Inspectorate to impose a fine on
food business operators came into force, of which in 166 cases
the contested decision was confirmed, in 70 cases a change
was made to the contested decision, in 55 cases the contested
decision was annulled and returned to the competent Inspec-
torate for a new hearing and decision, in 3 cases the contested
decision was annulled and the proceedings terminated, in

4 cases the appeal was filed late and in 7 cases the appeal was
rejected as inadmissible because it was filed by an unauthor-
ised entity.

In 2015, regional courts issued a final decision in administra-
tive proceedings on 87 complaints against decisions of the
Headquarters. Of the delivered final judgments of regional
courts, the action was dismissed in 32 cases as unfounded and
in 5 cases the decision of the Headquarters was nullified and
returned for further proceedings. In 2015, 8 decisions of the
Supreme Administrative Court concerning decisions made by
the Headquarters came into force.




- Ceska asociace pro specialni potraviny (éASP);

+ Spoleénost pro bezlepkovou dietu, o. s.;

» Klub celiakd Brno;

. éesk;’l svaz pivovard a sladoven;

. éeskomoravsky svaz minipivovarU;

. éesk)’l svaz zpracovateld masa v Praze;

. éeskomoravsky svaz mlékarensky v Praze;

- Ceskomoravska komora od borovych svazt - Odborna
sekce Kvalita v ochrané spotfebitele;

+ Sdruzeni Eeskych spotrebiteld, z.0.;

+ Ceskomoravska drobeatska unie, 0. s.;

+ Sdruzeni dribezarskych podnikd;

+ Fakulta potravinarské a biochemickeé technologie VSCHT
Praha;

+ Fakulta veterinarni hygieny a ekologie VFU Brno.

Radiaéni monitoring

V &lenskych statech EU je organizovan monitoring vyskytu
radiace, ktery zahrnuje slozky zivotniho prostredi (pUda, voda,
ovzdusi) a cely potravinovy fetézec (rostliny, krmiva, zvirata,
potraviny). SZPI je élenem Celostatni radiacni monitorovaci
sité a spolupracuje se Statnim Ufadem pro jadernou bezpec-
nost (SUJ B) v monitorovani radioaktivni kontaminace (aktivita
radionuklidu ¥Cs) na celém Gzemi CR.

Ochrana spotfebitele

V oblasti ochrany spotfebitele ma SZPI Uzké odborné kontakty.

SZPlje aktivnim ¢lenem Odborné sekce Kvalita v ochrané
spotrebitele Rady kvality Ceské republiky a rovnéz je ¢lenem
pracovni skupiny Potraviny a spotrebitel Ceské technologicke

platformy pro potraviny.

2.8

|
Cooperation with other public bodies
and institutions in the Czech Republic

CAFIA continued its long-term collaboration with the Ministry
of Industry and Trade of the Czech Republic in the joint opera-
tion of the ProCoP system, the function of which is to provide
information to businesses on product requirements and the
functioning of the internal market in the free movement of
foodstuffs. The Inspection Authority actively contributed to the
resolution of cases concerning the discovery of unfair market-
ing practices, including unfair marketing practices directed

at consumers from other Member States of the EU (using the
Consumer Protection Cooperation System (CPCS)). CAFIA

is also a constituent of the SOLVIT system, which facilitates
cooperation of the Member States for effective resolution of
issues that come about due to the incorrect application of legal
regulations in the internal market by public authorities.

Inspections continued in cooperation with the Intellectual
Property Office, whose activity follows the inspections on the
enforcement of intellectual property rights, namely checks of
protected geographical indications of foodstuffs and protected
designations of the origin of foodstuffs.

During 2015, CAFIA cooperated with following organisations:

+ Federation of the Food and Drink Industries of the Czech
Republic;

+ Czech Confederation of Commerce and Tourism;

+ National Institute of Public Health (NIPH);

« State Institute for Drug Control (SIDC);

+ Czech Association of Special Foods (CASP);

+ Czech Coeliac Society;

« Celiac Clubin Brno;

» Czech Beer and Malt Association;

* Bohemian-Moravian Association of Microbreweries;

+ Czech Meat Processors Association — Prague;

* The Bohemian-Moravian Dairy Product Association in
Prague

+ Czech-Moravian Chamber of Trade Unions - Specialist
Section Quality in Consumer Protection;

« Czech Consumer Association;

+ The Czech-Moravian Poultry Union;

+ Czech Poultry Breeders Association;

+ Faculty of Food and Biochemical Technology, UCT Prague;

+ Faculty of Veterinary Hygiene and Ecology University of
Veterinary and Pharmaceutical Sciences.

Radiation monitoring

The incidence of radiation, which includes elements of the
environment (soil, water air) and the entire food chain (plants,
feed, animals, foodstuffs) is monitored across EU Member
States. CAFIA is a member of the National Radiation Monitor-
ing Network and collaborates with the State Office for Nuclear



2.9

|
Systém managementu jakosti

Systém managementu jakosti dle mezinarodni normy ISO 9001
je v SZPI certifikovén od roku 2005. Vztahuje se na cely Urad,

tj. vSechny inspektoraty a zaméstnance a uplatnuje se na ves-
keré procesy, které v SZPI probihaji. Systém managementu
jakosti je neustale zlepSovan a kazdorocné provérovan externi
autoritou v ramci dozorovych a recertifikacnich auditd. V roce
2015 SZPI Uspésné absolvovala dozorovy audit systému.

Safety in the monitoring of radioactive contamination (activity
of the *¥'Cs radionuclide) on the entire territory of the Czech
Republic.

Consumer protection

CAFIA has close professional contacts in the field of consum-
er protection. CAFIA is an active member of the Specialist
Section Quality in Consumer Protection of the Quality Council
of the Czech Republic and a member of the Food and the Con-
sumer Working Group of the Czech Technological Platform for
Foodstuffs.

2.9

|
Quality management system

CAFIA’s quality management system has held the ISO 9001
international standard certificate since 2005. It applies to the
entire authority, i.e. all inspectorates, employees and processes
that take place within CAFIA. The quality management system is
continually improved and subject to an annual external audit as
part of supervisory and recertification auditing system. In 2015
CAFIA successfully passed a supervisory audit of the system.
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3.1

|
Mezinarodni spoluprace

Udrzovani a rozvoj zahrani¢nich vztahd patfi trvale mezi jednu
z priorit SZPI.

SZPI nadale udrzuje aktivni spolupraci s Mezinarodni organi-
zaci pro révu a vino (OIV), jejiz vyznam v &lenskych zemich EU
dlouhodobé nabyva na dilezitosti. Tato mezivladni svétova
védecko-technicka organizace vytvari definice a doporucu-

je standardy v oblasti vinohradnictvi a vinarstvi, které jsou

v pfipadé enologickych postupd a analytickych metod rozboru
prebirany do pravnich predpist EU. Za Ucasti zastupc® SZPI
vroce 2015 probéhl 18. svétovy kongres OIV v Mohudéi, jednani
Vykonného vyboru v PafiZi, Subkomise OIV pro metody analyzy
vina a zasedani Komise pro Enologii. Zastupce SZPI Ing. Ond-
fej Mikes, Ph.D. byl jmenovan do prestizni pozice prezidenta
Subkomise pro metody analyzy. Jde o udalost odrazejici
rostouct prestiz vinarstvi a vinohradnictvi v CR a uznani odbor-
nych kvalit SZPI. Cesko ma svého zastupce ve vedeni poprvé
od roku 1927.

Zaméstnanci brnénské laboratore a OKLC se také aktivné
Ucastnili jednani pracovnich skupin, které jsou zodpovédné
za fungovani Evropské databanky vin.

Vkvétnuse v CR za podpory SZPl a UKZUZ uskuteénil od-
borné poznavaci program pro zastupce dozorovych organd
v oblasti potravin a vina a neformalniho frankofonniho uskupent

Sdruzeni pro udrzeni a ochranu vin a destilatd s oznacenim
pOvodu (AMPEVA).

Pokracuje spoluprace s Evropskym Uradem pro bezpecnost
potravin (EFSA) tykajici se vybudovani datového skladu, ktery
bude slouzit k vzajemnému sdileni dat z monitoringu rezidui
pesticidd. Dale probiha pfiprava souhrnnych zprav o monitorin-
qu rezidui pesticid’ a pokracuji prace na navrhu a pripraveé ¢i-
selnikd a datovych struktur obsazenych v dokumentu Standard
Sample Description (SSD), ktery definuje &iselniky, katalogy,
strukturu a poZadavky na odesilani dat z jednotlivych ¢lenskych
statd na EFSA.

Zaméstnanec brnénské laboratofe nadale pUsobi v laboratori
Joint Research Centre v italské Ispfe, kde se podili na védec-
kych a technickych aktivitach pro podporu védeckych projektd
JRC, napriklad na vyvoiji a validaci metod v oblasti potravin

a predmétd bézného uzivani.

Dalsi zaméstnanec pak stravil 3 mésice na stazi v Evropskeé ko-
misi uréené pro zaméstnance statni spravy ¢lenskych statd EU
s cilem ziskat pfimou zkusenost s jejim fungovanim. Po dobu
jednoho meésice pUsobil v kabinetu eurokomisare zodpovédné-
ho za problematiku zdravi a bezpecnosti potravin a v pribéhu
dalsich 2 mésicd pak pfimo na DG SANTE v oddéleni Enforce-
ment, které se zabyva dozorem nad vymahanim evropského
prava v oblasti potravinového fetézce. Zde bylo jeho naplni

3.1

|
International cooperation

The maintenance and development of international relations
remains a priority for CAFIA.

CAFIA further maintains an active collaboration with the Inter-
national Organisation for Vine and Wine (OIV), an organisation
of increasing importance in Member States of the EU. This
global, intergovernmental scientific-technical organisation
creates definitions and recommends standards in viniculture
and viticulture, which, in case of enological approaches and
analytical methods, have been incorporated in EU legal reqgula-
tions. The 18th World Congress of the OIV in Mainz, Executive
Committee Meeting in Paris, the OIV Sub-committee for
Analysis Methods for Wine and a meeting of the Commission
for Enology were held in 2015 with the participation of repre-
sentatives of CAFIA.

CAFIA representative Ondrej Mike$, Ph.D. was appointed to
the prestigious position of President of the Sub-committee
for methods of analysis. It is an event reflecting the growing
prestige of viticulture and winemaking in the Czech Republic
and recognition of the professional qualities of CAFIA. The
Czech Republic has its representative in the leadership for the
first time since 1927.

The staff of the Brno laboratories and Control, Laboratories
and Certification Department also actively participated in the
meetings of the working groups, which are responsible for the
functioning of the European wine databank.

In May, the Czech Republic, with the support of CAFIA and
CISTA, conducted a professional learning program for rep-
resentatives of supervisory authorities in the field of food and
wine and an informal francophone group, the Association for
the maintaining and protection of wines and liquors with the
designation of origin (AMPEVA).

Cooperation with the European Food Safety Authority (EFSA)
concerning the construction of a data warehouse that will serve
to enhance sharing of data from the monitoring of pesticide
residues has also continued. The preparation of summary
reports on the monitoring of pesticide residues is ongoing

and work on the design and preparation of codebooks and
data structures contained in the document Standard Sample
Description (SSD), which defines the codebooks, catalogues,
structure and requirements for sending data from individual
Member States to EFSA.

An employee of the Brno laboratory continues to work in the
laboratory of the Joint Research Centre in Ispra, Italy, where he
participates in scientific and technical activities to support JRC
scientific projects, for example, development and validation of
methods in the field of foodstuffs and food contact materials.



prace poskytovani pravniho hodnoceni v otazkach Urednich
kontrol, priprava odpovédi na dotazy ¢lenskych statd nebo
analyzy stiznosti na postup ¢lenskych statd. Diky stazi kolega
ziskal $ir$i povédomi o fungovani Evropské Komise jako takové
a predevsim DG SANTE.

Zastupce SZPI se i letos Ucastnil mise FVO v roli narodniho
experta, ato v Dominikanskeé republice pfi kontrolni misi, ktera
byla zamérena na nastavené kontrolni systémy pro rezidua
pesticidd.

Zaméstnanec laboratore prazského inspektoratu se jako skolitel
zUcastnil dvou seminard organizovanych TAIEXem - kancelari
EU pro technickou asistenci a vyménu informaci - jednoho

v Cerné Hore, ktery byl zaméfen na problematiku legislativy
pro zpracované ovoce a zeleninu a dale seminare v Bosné

a Hercegoviné zacileného na téma potravinarskych pridatnych
latek.

Zastupci vedeni SZPI se také pravidelné Ucastni setkani
vrcholnych predstavitel’ evropskych organd zodpovédnych
za dozor nad potravinami Heads of Agencies, které se kona
dvakrat ro¢né pod zastitou zemé, kterd aktualné preseda Radé
EU a rovnéz jsou aktivni v rdmci uskupeni FLEP - Food Law
Enforcement Practitioners, které sdruzuje zastupce evropskych
inspekénich organd, které uplatnuji potravinarske zakony

v praxi a zabyvaiji se harmonizaci pristup0 ke kontrole potravin
v EU. Vroce 2015 probéhlo 32. setkani féra FLEP v Berliné

a 6. setkani pracovni skupiny FLEP pro internetovy obchod

ve Stockholmu, oboji za Ucasti zastupcd SZPI. Jak jednani
Heads of Agencies, tak FLEP maji Siroky rozsah vysoce aktual-
nich témat, zejména pokud jde o bezpecnost potravin, kontrolu
internetu, falSovani potravin, oznacovani potravin, doplrky

stravy (botanicals) a dalsi.

Another employee spent 3 months on an internship at the Eu-
ropean Commission intended for civil servants of EU Member
States in order to gain direct experience with its functioning.
For a month he worked in the cabinet of the European Com-
missioner responsible for health and food safety issues and over
the following two months, directly at DG SANTE in the Enforce-
ment Unit, which deals with supervision of the enforcement of
European law in the food chain. His job description there was
to provide legal assessment in matters of official controls, the
preparation of answers to the questions of Member States or
analysing complaints on procedures in Member States. Thanks
to the internship the colleague gained wider awareness on

the functioning of the European Commission as such, and
especially DG SANTE.

This year, too, a representative of CAFIA took partin an FVO
mission in the role of a national expert, namely in the Domin-
ican Republic during an inspection mission aimed at setting
inspection systems for pesticide residues.

The employee of the Prague inspectorate laboratory attended
two seminars organized by TAIEX - the EU office for technical
assistance and information exchange as a trainer - one in Mon-
tenegro, which was focused on legislation for processed fruit
and vegetables, as well as seminars in Bosnia and Herzegovina
targeted on the topic of food additives.

Representatives of CAFIA also regularly attend meetings of
Heads of European Agencies responsible for the supervision of
foodstuffs, which take place twice a year under the auspices of
the country, currently chairing the EU Council and are also ac-
tive in the FLEP (Food Law Enforcement Practitioners) group,
an association of European inspection bodies that apply food
laws in practice and are engaged in the harmonisation of ap-
proaches to the inspection of foodstuffs within the EU. In 2015,
the 32nd meeting of the FLEP Forum took place in Berlin and
the 6th meeting of the FLEP working group for online shops

in Stockholm, both attended by CAFIA representatives. Both
meetings of Heads of Agencies and FLEP have a wide range

of highly topical themes, particularly as regards food safety,
control of the Internet, food adulteration, food labelling, dietary
supplements (botanicals) and others.

In 2015, inspectors and other CAFIA employees regularly
participated in training courses entitled Better Training for Safer
Food (BTSF), which are organised for representatives of su-
pervisory bodies by DG SANTE and specialise in e.g. HACCP,
the provision of information of foodstuffs and their ingredients,
intellectual property rights, import controls, food additives,
baby food, contaminants in foodstuffs, adulteration, e-com-
merce and audits of the unified veterinary information system
TRACES. These 12 types of training were attended by 27 of our
employees during 33 business trips in 2015. CAFIA employees
do not participate in BTSF courses solely as students, but also
actively - one CAFIA representative also teaches a module
focusing on the control of the marketing of foodstuffs via
e-commerce. In 2015 this employee participated in 2 courses -
which took place in Prague.



Inspektofi a dalsi zaméstnanci SZPI se v roce 2015 pravidelné
Ucastnili skoleni pod nazvem Better Training for Safer Food
(BTSF), ktera pro zéstupce dozorovych organd organizuje

DG SANTE a ktera se specializuji napf. na HACCP, poskyto-
vani informaci o potravinach a jejich slozeni, prava dusevniho
vlastnictvi, dovozni kontroly, potravinarské prisady, détskou
vyzivu, kontaminanty v potravinach, falSovani, e-commerce
nebo audity na jednotny veterinarni informacni systém TRA-
CES. Téchto 12 typd skoleni se v roce 2015 zi&astnilo 27 nasich
zaméstnancd béhem 33 pracovnich cest. Skoleni v ramci BTSF
se zaméstnanci SZPI neld¢astni pouze v roli posluchacd, ale

i aktivné — zastupce SZPl je lektorem modulu zaméfeného

na kontrolu uvadéni na trh potravin v rdmci e-commerce.

V roce 2015 se takto zi&astnil 2 béh0, které probéhly v Praze.

Kromé vyse uvedenych skoleni se zaméstnanci SZPI Ucastnili
i dalSich workshopU ¢i konferenci v roli prednasejicich nebo
prohlubovali své odborné znalosti.

V kvétnu navstivila prazskou laboratofi SZPI zastupkyné egypt-
ské laboratore pro kontrolu kvality krmiv a v pribéhu tiidenni
navstévy ziskala informace zejména o problematice analytické-
ho stanoveni mykotoxind.

3.2

|
Mezinarodni projekty

Vroce 2015 nebyl v ramci SZPI realizovan zadny projekt
financovany z prostfedkd EU, nicméné pro nas urad je moZnost
financovani ¢asti svych aktivit nadale jednou z priorit, a proto
jsou prabézné sledovany moznosti zapojeni se do nékterého

z program financovanych z fondd EU. Z tohoto popudu se
zastupci SZPI na konci roku zO¢astnili napf. seminare organizo-
vaného MZe v Ostravé, kde byly za U¢asti ceskych a polskych
dozorovych organ0 nastinény moznosti budouci spoluprace
UradU na obou strandch hranice v ramci programového obdobi
2014 - 2020.

Apart from the aforementioned training courses, CAFIA em-
ployees also participate in other workshops or conferences in
the role of teachers or deepen their professional knowledge.

In May a representative of the Egyptian laboratory for the in-
spection of feed quality visited the CAFIA laboratory in Prague
and during a three-day visit obtained information, particularly
on the issue of the analytical determination of mycotoxins.

3.2

|
International projects

In 2015 no project funded by the EU was implemented within
CAFIA, but the ability of financing some CAFIA activities re-
mains one of the Authority’s priorities, and it therefore continu-
ally monitors its options for becoming involved in programmes
financed from EU funds. On the basis of this impulse, CAFIA
representatives attended a seminar organized by the Ministry
of Agriculture in Ostrava, where the possibilities of the future
cooperation of the authorities on both sides of the border were
outlined under the programming period 2014-2020, attended
by Czech and Polish supervisory authorities.
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Komunikace s médii

Principem komunikace SZPI s vefejnosti je transparentnost

a otevienost. Kli¢ovou Ulohu v této komunikaci sehravaji média
ainspekce proto prostfednictvim tiskového mluvciho intenziv-
né a pravidelné spolupracuje se zpravodajskymi a publicistic-
kymi redakcemi vsech vyznamnych druh® médii - televizi, roz-
hlasem, tiskem a internetovym zpravodajstvim. Tato spoluprace
umoznuje nejen s potfebnou rychlosti a dopadem informovat
spotrebitelskou a podnikatelskou verejnost o zasadnich zjis-
ténich SZPI, ale rovnéz zvySovat spotrebitelskou gramotnost,
zlepSovat orientaci na trhu s potravinami a pravni povédomi

u potfebnych cilovych skupin.

Zakladnim nastrojem pro komunikaci s verejnosti prostfednic-
tvim médii je vydavani tiskovych zprav, kterych v roce 2015
SZPI zvetejnila celkem 60. Dale inspekce pribézné zodpovida
dotazy individualné vznesené jednotlivymi médii, kterych bylo
v letosnim roce 1441. Vedouci pracovnici SZPI i ostatni skupiny
odbornych zaméstnancl pravidelné prispivaiji k informovani
verejnosti diky UCasti ve zpravodaijskych, spotfebitelskych

a popularné nauc¢nych poradech v televizi a rozhlase, nebo od-
bornou korekturou ¢lankad v tisténych médiich. SZPI napfiklad
dlouhodobé spolupracuje s pofadem Sama doma vysilanym
Ceskou televizi, kde odbornici z inspekce seznamuji verejnost
s problematikou potravinarského sortimentu a s nim spojenymi
potencialnimi riziky, dale poskytuji informace o vysledcich
kontrolni ¢innosti a poskytuji rady spotrebiteldm, jak snizit riziko
nakupu nejakostnich nebo dokonce nebezpecnych potravin.
Podobny servis pracovnici inspekce poskytujiiv Ceském
rozhlase a dalsich médiich. Vyznamnym kanalem, ze kterého
spotrebitelé i média Cerpaji informace o vysledcich kontrol
SZPI, je portél Potraviny na pranyfi. Zde SZPI zvefejriuje zavaz-
na zjisténi nebezpecnych, falSovanych a nejakostnich potravin
distribuovanych v Ceské republice. Tyto informace jsou k dis-
pozicii prostrednictvim aplikace pro mobilni telefony s operac-
nim systémem Android, Windows Phone a iOS. V soucasnosti
mohou zdjemci na portalu nalézt informace o cca 2500 po-
travinach, které nevyhovély poZzadavkdm pravnich predpisd.

K témto komunika¢nim kanaldm naleZi i 0¢ty na socialnich
sitich Facebook a Twitter s denné aktualizovanym obsahem.

Komunikaéni prioritou v3ci vefejnosti a médiim zstava pro
SZPI zvetejriovani informaci o zjisténi potravin nebezpecnych,
nevhodnych k lidské spotrebé a falsovanych. Tyto informace
inspekce zverejnuje s dirazem na rychlost, dostupnost Siroké
verejnosti a adresnost ohledné nazvu vyrobku, vyrobni sarze,
vyrobce a mista prodeje tak, aby byli v maximalni mozné mire
chranéni ti spotrebitelé, ktefi mohou mit zavadnou potravinu
doma. Déle inspekce prabézné zvefejnuje zpravy o opatienich
ukladanych v provozovnach potravinarskych podnikd, které
nesplnuji prislusné normy.

Komunikace s vefejnosti

V roce 2015 se na SZPI se svymi dotazy obratilo celkem

9495 osob a subjektd. TH &tvrtiny z nich (celkem 7 148 tazateld)
kontaktovaly Usttedni inspektorat SZPI. Zde Odbor kontroly,
laboratofi a certifikace zaevidoval dotazy od celkem 1219 nej-
r0znéjsich zadateld o informace (z nichz 736 bylo podano

Communication with the media

The CAFIA principle of communication with the public is
transparency and openness. The media plays a key role in this
communication, therefore CAFIA reqularly and intensively co-
operates, chiefly through its spokesperson, with the news and
PR teams of all major types of media - television, radio and the
print and online media. This cooperation not only allows CAFIA
to inform consumers and businesses of its key findings with
the required speed and effect, but also increases consumer
knowledge, improves their orientation on the food market and
legal awareness in the required target groups.

A basic tool for communication with the public via the media is
issuing of press releases; CAFIA released a total of 60 of these
in 2015. The Authority furthermore continuously responds to
questions raised by individual sections of the media, of which
there were 1,441 in the past year. CAFIA managers, as well as
other groups of specialist employees, also regularly contrib-
ute to informing of the public through participation in news,
consumer and general interest programmes on television or
radio or the expert correction of erroneous articles in printed
media. For example, CAFIA has cooperated with the Sama
Doma show for a long time, which is broadcasetd by Czech
Television. On the show professionals from the inspection
introduce the public to food assortment issues and its asso-
ciated potential risks, as well as information on the results of
inspection activities and provide advice to consumers on how
to reduce the risk of buying poor quality or even unsafe food.
Employees of the inspection provide a similar service through
Czech Radio and other media. A meaningful channel through
which consumers and the media can gain information on the
results of CAFIA inspections is the Food Pillory website. CAFIA
publishes information on serious findings on it concerning
unsafe, adulterated and poor-quality foodstuffs distributed in
the Czech Republic. This information is also available through
an application for mobile phones running on Android, Win-
dows Phone and iOS. Visitors to the website can currently find
information on more than 2,500 foodstuffs that did not comply
with legal regulations. These communication channels also
include accounts on Facebook and Twitter social networks,
with content updated daily.

The priority of CAFIA in its communication with the public and
media remains the publication of information on the detection
of foodstuffs that are unsafe, unsuitable for human consump-
tion and adulterated. The Authority publishes this information
with an emphasis on speed, accessibility for wider public and
precision with regard to product name, production batch,
producer and point of sale in order to protect to the maximum
extent possible consumers who may have defective foodstuffs
at home. The Authority further continually publishes reports on
measures imposed on food businesses that do not meet the
relevant standards.

Communication with the public

In 2015, a total of 9,495 persons and entities contacted CAFIA
with their questions. Three quarters of them (a total of 7,148
inquirers) contacted the CAFIA Headquarters. The CAFIA



pisemné, 483 telefonicky). Zbyvajici ¢tvrtina tazateld (celkem
2 347 zadateld o informace) pak pro ziskani odpovédi na svij
dotaz kontaktovala néktery z regionalnich inspektoratd SZPI.

V ramci Ustfedniho inspektoratu SZPI funguje pfi Oddéleni
komunikace se spotrebiteli specialni informacni telefonni linka
a e-mailova adresa, kde jsou vyfizovany nejrdznéjsi dotazy
vefejnosti. V roce 2015 vyuzilo této sluzby celkem 4440 tazateld
(narUst o 481 osob oproti predchazejicimu roku). Timto zpdso-
bem kontaktovalo SZPI 2 350 Zadateld o informace telefonicky
a 2090 osob pisemné. Nékteré z dotazl byly podany v cizim
jazyce. Konkrétné se jednalo o 29 zprav, a to v angli¢tiné.

Nejcastéji se na OKS se svymi dotazy obraceli podnikatelé (&i
osoby teprve zvazujici podnikani v oboru potravin) a dale spo-
trebitelé. V roce 2015 telefonicky kontaktovalo OKS 1904 pod-
nikatel® a 350 spotfebiteld. Pisemnou formu poloZzeni svych
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Control, Laboratories and Certification Department registered
queries from a total of 1,219 various applicants for information
(of which 736 were submitted in writing, 483 by telephone).
The remaining quarter of inquirers (a total of 2,347 applicants
for information), then contacted one of the regional CAFIA
Inspectorate to get an answer to their question.

A special telephone help line and e-mail address functions in
the Unit of Communication with Consumers (UCS) within the
Central CAFIA Inspectorate, where all sorts of questions from
the public are settled. A total of 4,440 inquirers (an increase of
481 persons compared to the previous year) took advantage of
this service in 2015. 2,350 applicants for information contacted
CAFIA by telephone in this way and 2,090 persons in writing.
Some of the questions were submitted in a foreign language.
Specifically, it was about 29 messages in English.

Dotazy vefejnosti sméFované na Oddéleni komunikace se spotiebiteli Ul SZPI v roce 2015
Number of public queries for the CAFIA Unit of Communication with Consumers at the

Headquarters in 2015
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otazek zvolilo 1265 podnikateld a 713 spotrebiteld. Stejné jako
v minulych letech iv roce 2015 stéle plati, Zze spotfebitelé radéji
vyuzivali pisemnou komunikaci. Podnikatelé naopak volili, dle
jejich minéni patrné rychlejsi, telefonicke vyzadani informaci.
Rozlozeni mnozstvi dotazd uréenych pro OKS v prabéhu roku
dle typu komunikace déle priblizuje graf 4.

Vyvoj pocétu dotazd smérovanych na Oddéleni komunikace se
spotrebiteli a tiskovému mluvéimu SZPI v pribéhu roku 2015
dle typu tazatele popisuje graf 5. V ramci kategorie ,instituce”
se jednalo nejcastéji o dotazy Zivnostenskych UfadU, jinych
dozorovych organizaci (napf. Ceské obchodni inspekce,
krajskych hygienickych stanic) a zastupc® obecnich Uradd.
Skupina ,,jiné“ pak zahrnuje zejména studenty zadajici o pod-
klady pro své pisemné prace a usilujici o staz, a dale Zadatele
o zaméstnani u SZPI. Pocet kontaktd ze strany téchto tazateld
v roce 2015 narostl, a to diky medializaci zajmu SZPI o prijeti
novych pracovnikd na pozice inspektord.

Dotazy podnikatelU se typicky nejCastéji tykaly pozadavkd
na zahdjeni ¢innosti v potravinarstvi, dovozu zbozi do Ceské
republiky a oznacovani potravin. Dal$imi obvyklymi tématy
pak v roce 2015 byly podminky nahlasovani dovozu potravin
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It was mostly entrepreneurs who contacted UCS with their
questions (or persons only considering business in the field of
food) as well as consumers. In 2015, 1,904 entrepreneurs and
350 consumers contacted UCS by phone. 1,265 entrepreneurs
and 713 consumers opted for the written form of placing

their questions. As in previous years, it is still true in 2015 that
consumers prefer to use written communication. In contrast,
entrepreneurs opted for calling up for information, which in
their opinion was probably faster. The distribution of the num-
ber of queries to the UCS during the year according to type of
communication is shown in graph 4.

The queries of entrepreneurs typically related mostly to
requirements for the commencement of operations in food
processing, importing goods to the Czech Republic and food
labelling. Other common themes in 2015 were reporting con-
ditions for food imports towards CAFIA (which commo-

dities and shipments to communicate, how to correct errone-
ous reporting and what are the penalties for any omissions).
Entrepreneurs are often interested in the labelling of allergens
in public catering facilities and the conditions of the disclosure
of information about closed catering establishments on the
Food Pillory website.

Dotazy veFejnosti uréené Oddéleni komunikace se spotiebiteli Ul a tiskovému mluvéimu SZPI

dle typu tazatele v roce 2015

Number of queries directed to the Unit of Communication with Consumers and the CAFIA
Spokesperson during the year according to the type of query in 2015
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v0¢&i SZPI (které komodity a zasilky oznamovat, jak opravovat
chybna nahlaseni a jaké jsou sankce za pripadna opomenu-
ti). Podnikatelé se také ¢asto zajimali o oznacovani alergen
v provozovnach spoleéného stravovani a o podminky zverej-
novani informaci o uzavienych gastro provozovnach na webu
Potraviny na pranyfri.

Stejné jako v pfechozich letech se iv roce 2015 spotfebitelé
velice ¢asto dotazovali na zpdsob oznacovani vyrobce a zemé
pUvodu na obalech potravin. V mnoha pripadech se pdvodné
sami obraceli pfimo na obchodni fetézce, ve kterych dany
vyrobek chtéli zakoupit, po neziskani Zadané informace pak
kontaktovali OKS. Za¢atkem roku se také hojné ozyvali tazatelé
v souvislosti s novym hoaxem, ktery tvrdil, ze do bé&zné kuchyn-
ské soli vyrobci melou sklo. Spotiebitelé dale casto pozadovali
zakaz pouziti palmového tuku v potravinach. Nejvyssi zdjem
spotrebiteld o informaéni sluzbu OKS vsak nastal v listopadu

v souvislosti s pravé medializovanymi nalezy antibiotik v medu.

V roce 2015 jesté vice zesilil trend vzrUstajiciho poétu obdrze-
nych zadosti o informace dle zakona ¢. 106/1999 Sb., o svobod-
ném piistupu k informacim. Formalni pozadavky dané zadosti
oinformace naplnilo celkem 70 dotaz0 (nardst o 17 Zadosti
oproti roku 2014). Z tohoto poctu 22 dotazd obdrzely regional-
ni inspektoraty SZPI. Tfi Zadosti byly rozhodnutim ve spravnim
fizeni odmitnuty zcela, dvé zadosti byly odmitnuty ¢astecné.
Stejny systém jako v loriském roce zUstal pi vyfizovani zadosti
o potvrzeniinformaci, jez jsou provozovateldm potravinaiskych
podnikd znamy (4. ze jsou SZPIl vedeni v evidenci a Ze je u nich
provadéna kontrola). Vyfizovani uvedenych Zadosti je nasta-
veno pres piislusny formular dostupny vsem podnikateldm

na www strankach SZPI. Zadosti tedy jiz nejsou vyrizovany

v rezimu zdkona ¢. 106/1999 Sb.

Webové stranky

Kvalitné zpracované webové stranky slouzi jako jednoducha

a velice U¢inna prezentace. Pro vefejnost jsou zdrojem prede-
vsim informaci o ¢innosti Uradu, dale obsahuji napriklad varova-
ni pfed nebezpecnymi potravinami, informace pro spotrebitele
o bezpecném nakupu potravin &i rdzné zajimavosti ze svéta
potravin. Podnikatelé se na webu dozvédy, jaké jsou podminky
provozovani potravinarského podniku a mohou si zde stadhnout
potiebné formulare. Neméné duilezita je rubrika obsahuijici
informace pro novinare, kde zastupci médii, kromé tiskovych
zprav, naleznou i dalsi informacni ¢lanky, pfipadné fotografie
vyrobkd, o kterych Statni zemédélska a potravinarska inspekce
informuje ve svych tiskovych zpravach.

Webové stranky SZPI jsou archivovany Narodni knihovnou CR

a splnuji podminky internetové pristupnosti a vsechny informace
zde zvefejnéné jsou piistupné i zdravotné postizenym spoluo-
b&andm, tedy jsou plné v souladu s vyhlaskou &. 64/2008 Sb.,

o formé uveftejniovaniinformaci souvisejicich s vykonem vefejné
spravy prostrednictvim webovych stranek pro osoby se zdravot-
nim postizenim (tzv. vyhlaska o pfistupnosti).

SZPI vénuje nalezitou pozornost tomu, aby veskeré piispévky
uvedené na webovych strankach byly aktualni a pro Sirokou

As in previous years, consumers often asked about the method
of marking the producer and country of origin on food labels
in 2015 as well. In many cases they originally directly con-
tacted the supermarket chains where they wanted to buy the
given product themselves. After failing to obtain the desired
information, they contacted UCS. At the beginning of the year,
many queries were connected to the new hoax, which claimed
that salt producers had glass mixed in with ordinary table salt.
Consumers also often demanded a ban on the use of palm oil
in foodstuffs. The greatest consumer interest in the information
services of UCS however, occurred in Novemberin connection
with the just publicized findings of antibiotics in honey.

In 2015, the trend of an increasing number of requests received
forinformation pursuant to Act no. 106/1999 Coll., on Free Ac-
cess to Information, further strengthened. A total of 70 queries
fulfilled the formal requirements of the information requests
(anincrease of 17 queries compared to 2014). Of this number,
22 queries were received by the CAFIA regional Inspector-
ates. Three requests were completely rejected by a decision
in administrative proceedings, two requests were rejected in
part. The same system as in the previous year was retained for
the processing of requests for the confirmation of information
known to food business operators (i.e. that they are reqgistered
with and subject to controls by CAFIA).

The aforementioned requests must be made via the relevant
form, which is available to all businesses on the CAFIA website.
Requests are therefore not handled using the system pursuant
to the Act no. 106/1999 Coll.

Website

A well-made website serves as a simple and highly effective
means of presentation. For the public, it is especially a source
of information on the activities of the Authority, while also con-
taining warnings against unsafe food, information for consum-
ers about the safe purchasing of food or various news from the
world of food. Entrepreneurs can learn about what the terms of
food business operation are on the website, and can download
the necessary forms there. The section containing informa-
tion for journalists, where media representatives, apart from
news releases, can also find additional informational articles or
photos of the products which the Czech Agriculture and Food
Inspection Authority informs about in its press releases are
equally important.

The CAFIA website is archived by the National Library of the
Czech Republic and complies with the conditions of Internet
access and all information published there is accessible to
handicapped citizens, thus it is fully in accordance with Decree
no. 64/2008 Coll., on the Form of Publishing Information
Related to Public Administration via Web Sites for Persons with
Disabilities (i.e. the decree on accessibility).

CAFIA pays due attention to ensuring that all posts on the
website are updated and fully usable by the general public. In
mid-2015 the website was upgraded, undergoing significant
changes especially in its graphic form. A number of innovative



vefejnost v pIné mife vyuzitelné. V poloviné roku 2015 probéhl
upgrade webovych stranek, kdy vyrazné zmény doznala ze-
jmeéna jejich graficka podoba. Pfibyla fada inovativnich prvkd,
které usnadni uZivatelOm praci a vyhledavani - at uz to jsou pre-
hledné mapy zobrazujici sidla inspektoratd SZPI, ziednodusena
struktura menu nebo prehled novinek zverejnénych na webu.
S ohledem na novou povinnost provozovateld potravinarskych
podnikd nahlasovat vybrané potraviny v misté urceni, ktera
vyplyva z vyhlasky ¢.172/2015 Sb., byly na webu zfizeny spe-
cialni sekce ,Reqistrace piijemce” a ,,NahlaSovani potravin®,
Vyraznéjsi je také propojeni se sesterskym webem Potraviny

na pranyfi. V roce 2015 byly stranky rozsifeny o nékolik novych
¢lankd a rubrik. Rovnéz probéhla rozsahla aktualizace anglické
verze webu.

Kazdy mésic je obménovana anketni otazka, a to jak v ceske,
tak i anglické verzi webovych stranek. Dotazy sméruji zejména
na spotrebitelské chovani, znalosti uzivateld, ale i nakupni zvyk-
losti. Po odeslani odpovédi na znalostni otazku se uZivatelOm
zobrazuje spravna odpovéd. Ziskana data byvaji vyuZivana
napfiiklad jako jeden z podkladd pro kontrolni &innost SZPI.

UZivatelé internetu naleznou webovou prezentaci SZPI také

na portalu eAGRI Ministerstva zemédélstvi CR. Jsou sem zahr-
nuty zékladni informace o SZPI véetné odkazd na jednotlivé rub-
riky, na které je navstévnik po nékolika vtefinach presmérovan.
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features were added that facilitates the work and searching

of users - these include clear maps showing the seats of the
CAFIA Inspectorates, a simplified menu structure or a sum-
mary of the news published on the site. With regard to the

new obligation of food business operators to report selected
foodstuffs at the place of destination, which results from
Decree no. 172/2015 Coll., the special sections “Registering
recipients” and “Reporting foodstuffs” were set up on the web-
site. The connection with the associated Food Pillory website is
more significant. In 2015, the website was expanded to include
several new articles and columns. The English version of the
site also underwent extensive updating.

Every month there is a new survey question in both the Czech
and English versions of the site. Questions focus chiefly on
consumer behaviour and purchasing habits, as well as user
knowledge. After sending off their answers to general know-
ledge questions, the correct answers are then displayed to
users. Data gathered is often used as supporting material for
CAFIA activities.

Internet users will also find information on CAFIA on the eAGRI
website of the Czech Ministry of Agriculture. This includes ba-
sic information on CAFIA, including links to individual sections
of the CAFIA website, to where visitors are directed in only
afew seconds.

Celkové pFistupy na web SZPI v roce 2015

Total number of visits to CAFIA website in 2015
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Weboveé stranky SZPI v roce 2015 nejvice navstévovali uzivatelé
z Ceské republiky a Slovenska, dale byly zaznamenany vyznam-
néjsi pristupy z Némecka, Polska ¢i dokonce USA.V 60 % se

na web navstévnici dostali prostrednictvim vyhledavace,

20 % jej vyhledalo pfimo, 15 % pomoci odkazujicich stranek

a 5 % uzivateld navstivilo web diky socialnim sitim.

Typicky navstévnik webu je Zena (62,8 %) mezi 25 a 34 lety
(32,6 %). Uzivatelé nejcastéji v roce 2015 vyhledavali informa-
ce, které se tykaly alergend, medu, vina, doplnkd stravy nebo
nafizeni (EU) ¢.1169/2011.

Nejvice navstévovanymi rubrikami v roce 2015 byly (v uvede-
ném poradi): ,,Volna mista“; ,Kontrolni &innost SZPI*; ,Dotazy
podnikatel*; ,Nahlaseni potraviny®; ,Dovoz ze tfetich zemi*;
~Kontakty pro vefejnost®; ,,Podnéty ke kontrole®; , Aktuality*;

LVino“ a ,Dokumenty ke stazeni®,

Potraviny na pranyfi

Projekt Potraviny na pranyri zahrnuje nékolik vzajemné propo-
jenych &asti — webovou stranku, mobilni aplikaci, Facebookovy
profil a Twitterovy profil.

Web Potraviny na pranyfi byl spustén 10. 7. 2012 a od spusténi
do konce roku 2015 jej navstivilo 3,6 milionu uzivateld, kon-
krétné za rok 2015 to bylo vice nez 600 tisic navstévnikd. Web
prinasi informace o nevyhovujicich $arzich potravin zjisténych
v ramci Ufedni kontroly SZPI, uzavfenych provozovnach a tema-
ticky zamérenych kontrolach.

V sekci ,,Potraviny* jsou zvefejnovany zaznamy o nevyhovu-
jicich Sarzich potravin, které jsou tridény podle zdvaznosti
zjisténi do tfi kategorii - nebezpecné, falsované a nejakostni.
V roce 2015 bylo zvefejnéno celkem 653 zaznam0, v kategorii
nebezpedné 241, falsované 228 a nejakostni 184. Zaznamy je
mozné zobrazit bud'jako seznam, nebo pomoci mapy.

Novinkou roku 2015 je sekce ,,Provozovny®, kterd byla
spusténa 1.4.2015. V sekci jsou zvefejfiovany provozovny
nebo &asti provozoven, které SZPI v rdmci Ufedni kontroly
uzavrela (uloZila zékaz uzivani prostor) z ddvodu zadvazného
poruseni hygienickych predpist. Mezi Casta poruseni patfi
vyrazné zanedbany Uklid, plisné a necistoty na sténach

a podlahach, poskozeni stén, hromadéni odpadu, absence
pristupu k tekouci vodé ¢&i tekouci teplé vodé, vyskyt skidcd
nebo mysiho trusu. Zaznamy o uzavienych provozovnach jsou
doplnény fotografiemi.

In 2015 the highest number of visitors to the CAFIA website
was from the Czech Republic and Slovakia, with significant
numbers of visits from Germany, Poland, and even the USA. In
60 % of cases visitors reached the website via a search engine,
20 % accessed it directly, 15 % with the aid of a link on another
site and 5 % of users visited via social networks.

The typical visitor to the website is a woman (62.8 %) between
the ages of 25 and 34 (32.6 %). In 2015, users most frequently
searched for information on allergens, honey, wine, dietary
supplements and Regulation (EU) no. 1169/2011.

The most frequently visited sections in 2015 were (in the stated
order): “Jobs”; “CAFIA Control Activities”; “Inquiries - Entre-
preneurs”; “Reporting foodstuffs”; “Import from Third Coun-
tries”; “Contacts for the Public”; “Suggestions for Inspection”;

“News”; “Wine” and “Documents for download”.

Food Pillory

The Food Pillory project incorporates several interconnected
parts - the website, a mobile app and profiles on Facebook and
Twitter.

The Food Pillory website was launched on 10 July 2012 and
from the start to the end of 2015 it was visited by 3.6 million us-
ers, specifically for 2015, it was more than 600 thousand visitors.
The website offers information on substandard batches of food
found during official CAFIA inspections, closed facilities and
thematically specialized inspections.




Pokud kontrolovana osoba zajisti napravu zjisténych nedo-
statkd a zakaz je uvolnén, je u provozovny na webu doplnéna
informace o jejim znovuotevieni. V roce 2015 bylo zvefejnéno
celkem 221 uzavfenych provozoven ¢&ijejich ¢asti, z toho

2 v kategorii cukrarna, 59 v maloobchodé, 50 v kategorii piv-
nice, bar nebo herna, 72 restauraci, 15 rychlych ob&erstvent,
1 velkoobchod, 2 v kategorii vinarna nebo vinotéka, 17 pro-
vozoven v kategorii vyroba a 3 v kategorii vyroba a rozvoz
jidel. Zaznamy je mozné zobrazit jako seznam, nebo pro lepsi
prehled na mapé CR.

V ,Tematickych kontrolach jsou uvedeny vysledky kontrolnich
akct, které byly zaméreny na urcitou konkrétni problematiku
trhu. Jsou zde uvedeny vsechny Sarze potravin, které byly

v ramci kontrolni akce zkontrolovany, a to i ty, které vyhovély
pravnim predpisdm.

V &asti ,Informace” jsou uvedena rizika internetu a jinych forem
dalkového prodeije, v niz upozorfiujeme spotrebitele na riziko-
vé webove stranky a vyrobky prodavané pres internet.

Komunikace se spotfebiteli je pro SZPI velmi dllezita, proto
je na webu umistén kontaktni formulaf ,,Pfipominka k webu®,
v ramci néhoz maji spotrebitelé moznost zasilat své dotazy
nebo navrhy na zlepseni webu. Déle je mozZno vyuZzivat RSS
kanal. Samozfejmosti webu je jeho pfizpUsobeni zrakové zne-
vyhodnénym uZivatelOm.

Mobilni aplikace Potraviny na pranyfi

Jednim z hlavnich cild SZPI vi&i spotiebitelim je byt otevie-
nych Uradem, ktery jim prinasi objektivni informace z Ufednich
kontrol potravin. Komunikace SZPI se spotfebiteli po spusténi
webu Potraviny na pranyfi ziskala novy rozmér a vytvoreni
mobilni aplikace bylo pfirozenym vyvojovym krokem.

V soucasnosti je spotfebiteldm k dispozici mobilni aplikace ke
stazeni zdarma pro Ctyfi operacni systémy — Android (mobilni
telefony a tablety), Windows Phone (mobilni telefony), Win-
dows 8 a Windows 10 (tablety) aiOS (iPhone). Celkové sijiz
mobilni aplikaci stahlo 64 tisic uZivateld. Oproti lorfiskému roku
vzrostl pocet stazeni mobilni aplikace o0 33 %.

Mobilni aplikace uzivateli umoznuje zobrazit si 20 nejnovéjsich
zaznamU zverejnénych na webu Potraviny na pranyri, zkontrolo-
vat si, kde v jeho okoli byly zjistény nevyhovujici potraviny, a to
nejen pomoci GPS lokalizace zafizenti, ale i po zadani PSC &i
vyhledani konkrétniho mista na mapé. Dale se mUze podivat do
Tematickych kontrol, zobrazit si aktuality z www stranek SZPI
nebo sivyhledat kontakt na véechny inspektoraty SZPI.

Mobilni aplikace dale umozniuje uZivateli/spotrebiteli podat
podnét ke kontrole - jednoduse svym mobilnim zafizenim
vyfotit zavadny stav nebo potravinu, o které chce SZPl infor-
movat, doplnit popis nedostatku a odeslat informace z mobilni
aplikace pfimo na pfislusny inspektorat SZPI.

Facebook a Twitter Potraviny na pranyf¥i
Po zdarilém vstupu projektu Potraviny na pranyfi na socialni sité

In the “Foodstuffs” section, records of non-compliant batches
of foodstuffs are sorted into three categories according to
seriousness — unsafe, adulterated and poor quality. In 2015 it
published a total of 653 records, 241 in the “unsafe” category,
228 in “adulterated” and 184 in “poor quality”. Records can be
displayed either as a list or with the aid of a map.

New for 2015 is the “Establishments” section, which was
launched on 1 April 2015. In this section, establishments or
parts of establishments closed by CAFIA within the scope of
official inspections (imposed a ban on the use of space) for
serious violations of hygiene regulations are published. Some
frequent violations include greatly neglected cleaning, mould
and dirt on walls and floors, damage to walls, waste accumula-
tion, lack of access to running water or running hot water, pests
or mouse droppings. Records on the closed establishments are
accompanied by photographs.

If the inspected entity remedies the identified weaknesses
and the ban is lifted, information on its reopening is added to
the establishment on the website. In 2015 a total of 221 closed
establishments or their parts were published, these included

2 in the category of confectionaries, 59 retail outlets, 50 in the
category of pubs, bars or casinos, 72 restaurants, 15 fast food
restaurants, 1 wholesale outlet, 2 in the category of wine bar
or wine shop, 17 establishments in the category of production
and 3 in the category of meal delivery. Records can be viewed
as a list or as a map of the CR for a better overview.

The “Thematic controls” section lists the results of inspection
programmes focusing on a certain, specific issue on the mar-
ket. The section lists all batches of foodstuffs controlled during
inspection programmes, including those that were compliant
with legal regulations.

In the “Information” part the risks of the Internet and other forms
of remote sales are listed, in which consumers are warned about
risky websites and products sold over the Internet.

Communication with consumers is of great importance to
CAFIA, and for this reason the website includes a contact form
entitled “Remarks”, which consumers can use to send queries
or suggestions for improving the site. It is also possible to use
RSS channel. Naturally, the site was also adapted to help the
vision-impaired.

Food Pillory mobile app

One of the chief goals of CAFIA towards consumers is to be
an open public authority that provides them with objective
information about official controls of foodstuffs. The commu-
nication of CAFIA with consumers after launching the Food
Pillory Website acquired a new dimension and the creation of
a mobile application was a natural development step.

The mobile app is currently available to consumers in the form
of a free download for four operating systems - Android (mobile
phones and tablets), Windows Phone (mobile telephones),
Windows 8 and Windows 10 (tablets) and iOS (iPhone). Over-



v loriském roce, pfed sebou méla SZPI v roce 2015 predevsim
za cil udrzet nastavenou latku a pokusit se prostfednictvi profild
zase o néco posilit spotrebitelskou informovanost, edukaci

a obecné medialni dopad &innosti SZPI. Jestlize v roce 2015 za-
znamenaly profily Potravin na pranyfi na Facebooku a Twitteru
jisté zmény, jednalo se predevsim o kvantitativni metriky, tedy
Cisla.

Uzivatelska zakladna na facebookovém profilu nyni ¢ita pres
17000 fanouska, ktefi mohou kazdodenné sledovat pFispévky
o aktualnich vysledcich kontrol, tiskovych zpravach nebo ty

s edukativni naplIni prostfednictvim miniseriald. Beéhem letoska
jsme pripravili opét pres 300 prispévkd, mezi kterymi se objevi-
lainova pravidelna rubrika ,,Co to mdze byt?* (uZivatelé hadaji
totoznost pfedmétd spojenych s potravinaiskou praxi), nebo
nepravidelna rubrika ,,Someliérova muka®, kde uvefejriujeme
extrémné Spatné vysledky kontrol vina. Novinkou byl i pre-
miérovy videopfispévek administratora, ktery do budoucna
naznacil jednu z moznych cest komunikace na socialnich sitich.

Pokud jde o hlavni cile, na rok 2015 jim bylo u facebookového
profilu zvyseni nardstu informacéniho dosahu jednotlivych
prispévkd na strance. V prvnim kvartélu roku 2015 se sledova-
nost piispévku pohybovala mezi 2500 - 3000 uzivateld. Cilem
bylo sledovanost zvysit na minimalné 3500 uzivateld na pri-
spévek. Za posledni tfi mésice pred vydanim vyroéni zpravy
jiz prdmérna sledovanost prispévku dosahuje 6 615 zhlédnuti,
coz mUzeme povazovat za letosni nejvétsi Uspéch v oblasti
socialnich siti.

Pokud jde o medialné nejexponovanéjsi piispévky v roce 2015
na Facebooku PnP, figuruji zde predevsim prispévky zamérené
na vysledky kontrol v segmentu spoleéného stravovani. Mezi
uzivateli nejvice pozornosti upoutal prispévek o prosincovém
uzavieni 40 provozoven spole¢ného stravovani (zhlédlo jej
53876 uzivatel) a prehled uzavienych provozoven v srpnu 2015
(44220 zhlédnuti). Tento typ prispévkd profilu pFinesl i silnéjsi
vlnu reakci v sekci komentar( a i diskuse tak nabraly oproti roku
2014 na cetnosti.

Za pozitivni jev mdzeme povazovat i obecné zvyseny zdjem

o ,mensi* nez medialné exponované kauzy prispévky. Deklaruiijej
napriklad prispévky jako ,falsovani 5 vin U Kaplicky* (21228) ,,ples-
nivy Bobik“ (19350), ¢i,,zadrzeni bazalky s pesticidy” (16200).

Pokud jde o Twitter PnP, je aktualné sledovan 3841 uzivateli,
¢imZ se mu podarilo o 1141 navysit lonska velice slusna Cisla
v prostredi ¢esko-slovenského internetu. Jako prinosnou pro
navstévnost Twitterového profilu PnP mdZeme oznacit obcas-
nou spolupraci s profilem @RomanVanek ¢&i sdileni prispévku
ministrem zemé&délstvi, kterou chceme zachovat i v dalsim
obdobi.

all, 64 thousand users have already downloaded the mobile
application. Compared to last year, the number of mobile
application downloads grew by 33 %.

The mobile application allows users to view the 20 most recent
entries published on the Food Pillory Website, to check where
non-compliant foodstuffs were found in its vicinity, not just by
GPS locating device, but also after entering the zip code or
finding a specific point on the map. Additionally, they may also
look into Thematic controls, view the news from the CAFIA
website or search for the contacts to all CAFIA Inspectorates.

The mobile application also enables the user/consumer to
submit a suggestion for an inspection - simply take a photo of
the deficiency or food about which you wish to inform CAFIA
with your phone, add a description of the shortcoming and
send the information via the app straight to the relevant CAFIA
Inspectorate.

Food Pillory on Facebook and Twitter

After the very successful outcome of the Food Pillory project
on social networks last year, the primary goal of CAFIAin 2015
was to maintain the set target and try to strengthen consumer
awareness, education and the general media impact of CAFIA
activities through the profiles. If the Food Pillory profiles on
Facebook and Twitter registered certain changes in 2015, they
were mainly quantitative metrics, i.e. numbers.

The user base on the Facebook profile now has over 17,000
fans, who can watch the daily posts about the current results of
the inspections, press releases or those with educational con-
tents through a miniseries. During this year we once again pre-
pared more than 300 posts, among which also appeared a new
regular column, “What can it be?” (users argue the identity of
the subjects associated with food manufacturing practices), or
anirreqgular section “Sommelier’s torture” where we publish the
extremely poor results of wine inspections. The premiere of the
video message of the administrator who, which gave a glimpse
of one possible way of communication on social networks in
the future, is also a new item.

The main objective for 2015 for the Facebook profile was
increasing the growth of the range of informational reach of the
individual contributions to the site. In the first quarter of 2015,
viewership of the contributions ranged between 2,500 - 3,000
users. The objective was to increase the viewership to a min-
imum of 3,500 users per post. During the last three months
before issuing the annual report, the average viewership of

a contribution reaches 6,615 views, which can be considered
the year’s biggest success in social networks.

Regarding the contributions that received the most media
coverage in 2015 on Facebook PnP, the contributions focused
on the results of inspections in the segment of public catering
were the most dominant. The contribution on the December
closing of 40 public catering facilities (viewed by 53,876 users)
and an overview of establishments closed in August 2015
(44,220 views) attracted the most user attention.



This type of profile contribution also brought a stronger wave
of reactions in the comments section and discussions also
increased frequency compared to 2014.

The generally increased interest in “lesser” media exposed
cases - posts can be regarded as a positive effect. These
include posts such as “adulteration of 5 U Kaplicky wines”
(21,228) “moldy Bobik” (19,350), or “detention of basil with
pesticides” (16,200).

Regarding Twitter PnP, it is currently being followed by

3,841 users, by which it managed to increase last year’s very
respectable numbers in the environment of the Czech-Slovak
Internet by 1141. The occasional cooperation with the
@RomanVanek profile or the sharing of posts of the Agriculture
Minister that we want to maintain for the next period can be
considered as beneficial for traffic.
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Interni komunikace obecné je jednim z nejvyznamnéjsich
nastrojd fizeni procesy uvniti organizace. Mnohdy se ale ocita
na sameém okraji zajmu Siroké vefejnosti a ne kazdy dokaze oce-
nit jeji schopnost a potencial ovlivnit nejen atmosféru a vztahy
na pracovisti, ale i pracovni vysledky spole¢nosti samotné. Jed-
nim z hlavnich cil¥ kvalitni interni komunikace, odmyslime-li

si prosté predavani informaci, jsou sebevédomi, vestranné in-
formovani zaméstnanci, ktefi pIné chapou svoji Ulohu v organi-
zaci, ztotoznuji se s jejimi cili, a jsou schopni a ochotni na sebe
prevzit ¢ast rozhodovacich procesuU.

Aktuadlni stav a spokojenost zaméstnancy s interni komunikaci
v ramci SZPl mapovala anonymni dotaznikova akce provedena
mezi véemi zaméstnanci Uradu v prdbéhu srpna 2015. Otazky
se tykaly zejména nazord na vztahy uvnit SZPI, toky informaci,
vyuzivani stavajicich komunikacnich prostfedkd, nejcastéjsi
chyby v komunikaci s naméty na mozna zlepseni.

Z aktudlniho poc¢tu 515 zaméstnancy se akce zic¢astnilo 214 re-
spondenty, tj. 41,6 % viech zaméstnanc( Uradu. Vysledkem
jejich hodnoceni interni komunikace v obecné roviné bylo

ve veétsi mire pozitivni, objevily se ale i nazory upozornujici

na nedostatky zejména v zékladnich principech interni komuni-
kace. Nejvyznamnéjsim poznatkem, ktery z dotaznikové akce
vyplynul, je vysoka mira loajality zaméstnancd vaci SZPI

(96 % respondentd) a dale prevazujici upfednostriovani uspo-
kojivé pracovni naplné a kolegialniho prostfedi pred finan¢nim
ohodnocenim. Tento vysledek svédé&i o funguijici strukture
interni komunikace.

Intranet je kli¢ovym nastrojem interni komunikace SZPI. Vzhle-
dem k tomu, ¥e Ufad sidli na vice mistech v ramci CR, je jeho
role naprosto nezastupitelna. Je zdrojem nejenom fady ddlezi-
tych informaci a dokumentd potrebnych pro kazdodenni &in-
nost vSech zaméstnancd inspekce, ale i propojenim s ostatnimi
informac¢nimi systémy a aplikacemi, které SZPI pouziva. Vse je
ulozeno na jednom mistné s jasné danou strukturou. Presto je
zapotrebi i tento nastroj interni komunikace stale rozvijet a jiz
na konci roku 2015 se zacalo pracovat na jeho upgradu.

Dalsim kli¢ovym néstrojem interni komunikace je Zpravodaj SZPI.
Jedna se o elektronickeé interni periodikum vychazejici jiz od
roku 2004, které si zaméstnanci mohou v PDF formatu stdhnout
zintranetového portalu. Zpravodaj SZPI informuje o aktualnim
déni na Uradeé, pfinasi rozhovory s managementem a zamést-
nanci, nedilnou soucasti jsou i zajimavosti ze svéta potravin.

V roce 2015 obhéjil prvenstvi v prestizni soutézi firemnich
periodik Zlaty strednik v kategorii nejlepsi elektronicke periodi-
kum/newsletter.

Do intranetového portalu je déle integrovana také anonymni
e-mailova schranka, kterd umoznuje kontakt mezi zaméstnanci
inspekce a jejim vedenim. Zaméstnanci sem mohou posilat své

Internal communication is generally one of the most important
instruments for process management within the organisation.
However, it is often outside the scope of interests of the general
public and not everyone can appreciate its ability and potential
to affect not only the atmosphere and relationships in the work-
place, but also the working results of the company itself. One of
the main objectives of high quality internal communication, if
you take simply transmitting information out of consideration, is
confident, broadly knowledgeable employees who fully under-
stand their role in the organisation, identify with its objectives
and are able and willing to assume part of the decision-making
processes.

The current status and employee satisfaction with internal com-
munication within CAFIA was mapped out by an anonymous
questionnaire survey conducted among all employees in the
Authority during August 2015. The questions mainly concerned
views on relations within CAFIA, information flows, the use of
existing means of communication and frequent mistakes in
communication with suggestions for possible improvements.

Out of the current number of 515 employees, 214 respondents,
i.e. 41.6 % of all Authority employees, participated in the event.
The results of their evaluation of the internal communication

in general were mostly positive, but there were also views
highlighting shortcomings especially in the basic principles

of internal communication. The most significant findings from
the questionnaire survey showed a high degree of employee
loyalty towards CAFIA (96 % of respondents) and the prevailing
preference of a satisfactory workload and a collegial environ-
ment over financial rewards. This result testifies to the functional
structure of internal communication.
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pripominky, stiznosti & dotazy. Dotazy véetné odpovédijsou
zvefejfiovany na intranetu SZPI.

Pro upevnéni a zkvalitnéni interni komunikace SZPI bylo i bé-
hem roku 2015 zopakovano ,,turné” Ustfedniho feditele napfic
vSemi osmi inspektoraty, kde se osobné setkal se zaméstnanci,
kteri méli moZnost zeptat se jej na to, co je aktualné nejvice
zajima.

Neméné dudleZitou soucasti interni komunikace Uradu jsou
spolecna setkavani zaméstnancl, béhem kterych se poznavaji
iti, ktefi spolu v pribéhu roku komunikuji prevazné pouze po
telefonu &i e-mailem. Cilem téchto setkani je posilit vzajemné
vztahy a docilit timto zefektivnéni interni komunikace.

SZPI nezapomina ani na zaméstnance byvalé — seniory.
Kazdym rokem porada vedeniinspekce predvanocéni setkani
s byvalymi zaméstnanci, kde je informuje o aktualni situaci
na Ufadé ¢i novinkach ze svéta potravin.

Vzdélavani zaméstnanct SZPI v roce 2015 probihalo v souladu
s usnesenim vlady ¢. 1542/2005, o pravidlech vzdélavani za-
méstnancy ve spravnich Uradech. Na zékladé tohoto dokumen-
tu bylo vytvofeno koncepéni vzdélavani zaméstnancd SZPI,
které zahrnovalo povinné vzdélavaci bloky a moduly. V probé-
hu roku 2015 byly do systému vzdélavani zaméstnanc SZPI
zapracovavany zmeny, které nastaly v souvislosti se zakonem

o statni sluzbé.

SZPI zajistovala moduly vstupniho vzdélavani, které seznamily
prijimané zaméstnance s vnitfnimi pfedpisy a specifickou pro-
blematikou SZPI. Novi zaméstnanci se dale U¢astnili externich
moduld, jako jsou Vstupni vzdélavani nasledné a Environmen-
talni vzdélavani. Tyto moduly sjednocovaly pripravu zamést-
nancy statni spravy a seznamovaly zaméstnance s ¢innosti
statnich instituci, verejnou spravou, verejnymi financemi,
pravnim systémem CRa Evropské unie a v neposledni radé

s environmentalni problematikou. V souladu s usnesenim vlady
¢.1057/2014, o Vladni koncepci boje s korupci na obdobi let
2015 a 2017, bylo souéasti vstupniho vzdélavani i protikorupéni
vzdélavani a vzdélavani v oblasti etiky.

SZPI se v roce 2015 zaméfovala pfedevsim na pravidelné pro-
hlubujici vzdélavani inspektord a dalsich zaméstnancl kontrolni
¢innosti. Podkladem pro systematické vzdélavani zaméstnancd
SZPI byl plan vzdélavani, ktery byl vypracovan v navaznosti

na plan jakosti SZPI a nafizeni (ES) ¢. 882/2004, o Ufednich
kontrolach, v platném znéni. Pro oblast kontrolni sféry byla sta-
novena prirezova témata pro jednotlivé komodity, ktera byla

The intranet is a key tool for internal CAFIA communication.
Given that the Authority is located at multiple sites in the Czech
Republic, its role is utterly irreplaceable. It is not only a source
of a lot of important information and documents necessary

for the everyday activities of all employees of the inspection,
but also provides a link with other information systems and
applications that CAFIA uses. Everything is clearly structured
and stored at a single location. However, it is also necessary to
further develop this internal communications tool, and at the
end of 2015 the Authority began working on its upgrade.

Another key tool for internal communication is the CAFIA
Newsletter. This is an internal electronic journal published since
2004, which employees can download in PDF from the intranet
portal. The CAFIA newsletter informs readers of current events
at CAFIA, features interviews with management and employ-
ees, and of course interesting facts from the world of food.

In 2015 it defended its victory in the prestigious corporate
periodicals competition, Golden Semicolon, in the category of
best electronic journal/newsletter.

The intranet portal also includes a fully-integrated anonymous
e-mail inbox that facilitates contact between CAFIA employees
and management. Employees can send comments, complaints
or queries. Queries and answers are published on the CAFIA
intranet.

In order to consolidate and improve the quality of internal com-
munication, at the start of 2015 the CAFIA Director General
completed a “tour” of all eight inspectorates, where he had
personal meetings with employees, who had the opportunity to
ask him about the issues they were currently most interested in.

An equally important part of internal communication are
employee meetings at which employees can personally meet
those with whom they mostly communicate only by e-mail or
phone throughout the year. The objective of these meetings
is to strengthen mutual relationships in order to achieve more
effective internal communication.

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

The training of CAFIA employees in 2015 was carried out in ac-
cordance with Government Resolution no. 1542/2005, on the
Rules of Education and Training of Employees in Administrative



Casto proskolovana v ramci oborovych porad. Kazda vzdélavaci
akce méla pridéleného odborného garanta, ktery ovéroval
kompetentnost dodavatel’ vzdélavaci akce, identifikoval cilo-
vou skupinu a ovéfil, zda byly naplnény vzdélavaci cile. V roce
2015 se uskutecnilo v oblasti kontrolni &innosti 93 vzdélavacich
akci's U¢asti 1805 osob.

Offices. On the basis of this document, conceptual training of
CAFIA employees was created, which included mandatory
education blocks and modules. During 2015, changes that oc-
curred in connection with the Civil Service Act were incorpo-
rated into the education system of CAFIA employees.

Jednotné skoleni inspektord ke zvyseni bezpednosti potravin / Uniform training of inspectors to increase food safety

Zésady pro kontrolu a hodnoceni hygienickych podminek pfi vyrobé potravin ve stravovacich sluzbach / Principles for the monitoring and evaluati-

on of hygiene conditions in food production in catering services

Kontrola lihovin v zafizeni spole¢ného stravovani / Inspection of liquors in public catering facilities

PouZiti, vyroba a oznaceni plynd v tlakovych lahvich / The use, production and labelling of gases in pressure vessels

Mikrobiologie ve spole¢ném stravovani / Microbiology in the catering industry

Obaly a obalové materiély v potravinaiském prdmyslu / Packaging and packaging materials in the food industry

Klamani spotfebitele v gastronomii / Misleading of consumers in gastronomy

HACCP / HACCP

Nové technologie a zafizeni pouzivana v gastronomii / New technologies and equipment used in gastronomy

Zdravotni a vyzivova tvrzeni | Health and nutrition claims

Potravinafské ptidatné latky, enzymy, aromata a koufova aromata / Food additives, enzymes, flavourings and smoke flavourings

Nekalé obchodni praktiky / Unfair business practices

Kontrola objemu ¢epovanych a rozlévanych napojd / Inspection of the volume on tap drinks and drinks by the glass

Zdravotnické prostfedky / Medical devices

Systémy bezpecnosti potravin v zdvodnim stravovani / Food safety systems in canteens

Stejné jako v uplynulych letech SZPI vénovala pozornost
povinnému vzdélavani auditor’ bezpecnosti potravin, a to

v takovém rozsahu, aby byla udrzena odborna zpUsobilost au-
ditord a auditofi mohli byt v pravidelnych tfiletych intervalech
recertifikovani.

Vedle odborného vzdélavani SZPI rovnéz realizovala skolent

v oblasti rozvojovych kurz. Tyto kurzy zahrnovaly manazerské
vzdélavani predstavenych i vzdélavani v oblasti seberizeni

a osobnich dovednosti fadovych zaméstnancd. V roce 2015
probéhlo 10 kurzd usporadanych dle pozadavkd a potfeb
zaméstnanc( SZPI.

V ramci zahrani¢niho vzdélavani SZPI aktivné vyuzivala moz-
nosti vzdélavani v programu Better Training for Safer Food, kte-
ry se tykal zejména zprostfedkovani praktickych poznatk{ pri
planovani, vykonu a vyhodnoceni dozorové ¢innosti. Zameést-
nanci kontrolni sféry se UcCastnili v zahranici Skoleni zamérfenych
na piidatné latky, détskou stravu, systém HACCP, kontami-
nanty v potravinach a krmivech, potravinové audity, kontrolu

CAFIA ensured the initial training module to familiarise hired
employees with internal regulations and specific issues of
CAFIA. New employees also attended external modules

such as Follow-up Training and Environmental Training. These
modules unified the training of state administration employees
and familiarised employees with the activities of state institu-
tions, public administration, public finances, the legal system
of the Czech Republic and European Union and, last but not
least, environmental issues. In accordance with Government
Resolution no. 1057/2014, on Government Strategy in the Fight
Against Corruption for 2015 - 2017, initial training will include
anti-corruption training in the field of ethics.

In 2015 CAFIA mainly focused on the reqular deepening of the
training of inspectors and other employees in inspection activ-
ities. The systematic training of CAFIA employees is supported
by a training schedule, which is drawn up in connection with
the CAFIA quality schedule and Regulation (EC) no. 882/2004,
on Official Controls, as amended. In the control field, cross-
-section topics are stipulated for individual commodities, which



dovozu potravin a krmiv nezivocisného pdvodu, doplnky stravy
nebo potravinova tvrzeni.

Vroce 2015 v pfimych nédkladech, tj. na kurzovné a vlozné

na konference a symposia v tuzemsku a zahranici, bylo vynalo-
zeno 5025000 Ke. Celkové finanéni prostfedky na vzdélavani
v poméru k nakladdm na platy zaméstnanct ¢ini 2,8 %, coz
splruje doporuceni dle usneseni vlady ¢. 1542 ze dne 30. listo-
padu 2005 na vynalozeni minimalné 2,5 % na oblast vzdélavani
z vydajU na platy zaméstnanc0.

SZPI se jako spravniho Ufadu CR dotkl zakon &. 234/2014 Sb.,
o statni sluzbé. Vétsina jeho ustanoveni vesla v platnost v pro-
béhu roku 2015, kdy byla do praxe SZPI postupné aplikovana
pozadovana ustanoveni.

Ustfedni feditel jakozto sluzebni orgén vstoupil do sluzebniho
poméru k 1. 1. 2015, na podzim téhoz roku pak v ramci zakon-
ného presoutézeni doslo k jeho potvrzeni ve funkci.

Od poloviny roku pak na zakladé vladou schvélené systemiza-
ce vstoupili do sluzebniho poméru ze zakona vsichni ostatni
vedouci zaméstnanci, jejichz mista byla zafazena v systemizaci
jako sluzebni. Ostatni Fadovi zaméstnanci byli pfijimani do slu-
zebnich pomérd postupné, na konci roku pak byli prijati vsichni
zaméstnanci v evidenénim stavu, ktefi byli zatazeni na sluzeb-
nich mistech SZPI.

V souvislosti s rozsifenim kompetenci SZPI doslo i k navyseni
poctu zaméstnancd oproti roku 2014 0 49 zaméstnancd. Cel-
kem ma SZPI k 31.12. 2015 dle systemizace 522 zaméstnancl
ve sluZzebnim a pracovnim poméru, z nichz je 74 predstavenych
ve sluzebnim poméru, 395 Fadovych zaméstnancU ve sluzeb-
nim poméru, 1 vedouci zaméstnanec v pracovnim poméru

a 52 radovych zaméstnancd v pracovnim poméru.

are taught as part of specialist consultations. Every training
event has an assigned specialist guarantor, who verifies the
competency of suppliers of training events, identifies the target
group and verifies fulfilment of training goals. In 2015, 93 edu-
cational events with the participation of 1,805 people took
place in the area of inspection activities.

Asin previous years, CAFIA addressed the mandatory training
of food safety auditors to the extent sufficient to maintain the
professional qualifications of auditors, who had the option of
being recertified at reqular, three-year intervals.

In addition to vocational training, CAFIA also implemented
training courses in the field of development courses. These
courses included management training and introduced train-
ing in self-management and personal skills of ordinary employ-
ees. In 2015, 10 courses organised according to the needs and
requirements of CAFIA employees took place.

As part of training abroad, CAFIA actively utilised the pos-
sibilities for training offered by the Better Training for Safer
Food programme, which chiefly concerns the conveyance of
practical findings in the planning, performance and assessment
or supervisory activities. Employees in the field of control
participated in training focusing on additives, child nutrition,
the HACCP system, contaminants in food and feed, audits of
foodstuffs, control of the import of food and feed of non-animal
origin, dietary supplements and food claims.

CZK 5,025,000 was spent in direct costs, i.e. on tuition and
fees for conferences and symposia at home and abroad. The
total education funding in proportion to the cost of employee
salaries is 2.8 %, which meets the recommendations of Govern-
ment Resolution no. 1542 of 30 November 2005 on Spending

a Minimum of 2.5 % of the Amount Spent on Staff Salaries for
Education Expenditure.

As an administrative authority of the Czech Republic, CAFIA
was affected by Act no. 234/2014 Coll., on civil service. Most of
its provisions came into force during 2015, when the required
provisions were gradually applied into the practices of CAFIA.

The Director General of the service body entered the service
on 1 January 2015, while the confirmation of his function
occurred in the autumn of the same year, under the statutory
tendering procedure.



All other senior employees, whose positions were classified in
the systematisation as service relationships, entered into ser-
vice relationships by law from mid-year, based on government-
-approved systemisation. Other ordinary employees were hired
into service positions gradually, then all registered employees,
who were assigned to CAFIA service positions, were hired at
the end of the year.

Arise in the number of employees by 49 employees, com-
pared to 2014, occurred in connection with the expansion of
CAFIA competencies. CAFIA has 522 employees in service
and employment relationships as of 31 December 2015
according to systemisation, out of which 74 are senior service
relationships, 395 reqular employees in a service relationship,

1 senior employee in employment and 52 regular employees in
employment.









Tabulka
Table

Udaje o rozpoétu pFijmi a vydaji (v tis. K¢&)
Revenue and expenditure report (in thousands of CZK)

Zavazné ukazatele Rozpocet schvaleny  Rozpoéet po zménach Skuteénost
Binding indicators Approved Budget Budget following Reality
adjustment
Prjmy OSS celkem / State organization unit (SOU) revenue total 70000 70000 120262
z toho: danové prijmy / Of which: tax revenues 500 500 638
Rozpocet vydajd / Expenditure budget
1. B&Zné vydaje OSS celkem / 1. Current SOU expenditure - total 348996 369498 369431
v tom: platy zaméstnancd a ostatni platby za provedenou praci / 177043 186991 186991
Including: employee payroll and other remuneration for work carried out
ztoho: / Of which: 96322 129538 129538
- platy zaméstnanc0 v pracovnim poméru /
- salaries of workers in employment
- platy statnich zaméstnancd / 79508 56240 56240
- salaries of civil servants
- ostatni osobni vydaje / 1213 1213 1213
- other personal expenditure
povinné pojistné placené zaméstnavatelem / 60195 63577 63577
Mandatory insurance premiums paid by the employer
prevod fondu kulturnich a socidlnich potieb / 1758 1858 1858
Transfer to social and cultural fund
Ucelové a ostatni bézné vydaje / 110000 117072 117005%*
Single-purpose and other current expenditures
2. Kapitalové vydaje OSS celkem / Capital SOU expenditure - total 60000 60000 62 387%%*
Uhmn vydajd (1 a 2) / Summary of expenditure (1 and 2) 408996 429499 431818
Pocet zaméstnancd / Number of employees 473 522 491
Promérny plat (v K&) / Average salary (in CZK) 30978 29658 31537

* Usporu predstavuji nedo&erpané finanéni prostfedky provoznich vydajl ve vysi 67 tis. K&, které byly pfevedeny do nespotfebovanych vydajd k Eerpéni v roce 2016.

*The savings correspond to unused funds from operational expenditure in the amount of CZK 67 thousand, which were transferred to unused expenditure for use in 2016.

#* K prekro¢eni rozpoctu doslo z ddvodu zapojeni nespotrebovanych vydajd z roku 2014 na investiéni akci Obména serverové infrastruktury v astce 4059 tis. K& a dokonéent rekonstrukce spisovny

v budové Béhounska - inspektoratu Brno v ¢astce 104 tis. K. Oproti tomu nebyly docerpany prostiredky uréené na technické zhodnoceniinformaénich systém0, projektovou dokumentaci k rekon-

strukci budovy inspektoratu v Olomouci, prostfedky uréené na obménu patefnich switchd pro inspektorét v Praze a na dokonéeni rekonstrukce budovy inspektorétu v Praze, to vie v celkové vysi

1776 tis. Ke.

** The budget overrun was due to the involvement of unused funds from 2014 in the investment action Replacement of server infrastructure in the amount of CZK 4,059 thousand and the completion

of the reconstruction of the records office in the Béhounska - Inspectorate Brno building in the amount of CZK 104 thousand. In contrast, funds for the technical evaluation of information systems,

project documentation for the reconstruction of the building of the inspectorate in Olomouc, funds for the replacement of backbone switches for the inspectorate in Prague and for the completion of

the reconstruction of the building of the inspectorate in Prague, all totalling CZK 1,776 thousand, were not drawn.
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Kontrolni ¢innost SZPI v roce 2015 vychazela ze zasad obsa-
zenych v Jednotném integrovaném viceletém vnitrostatnim
planu kontrol CR pro léta 2013 - 2015. Druhym strategickym
dokumentem, ktery dale specifikoval zaméreni a rozvoj kontrol-
ni &innosti SZPI byla Strednédoba koncepce SZPI.

Zcela novym aspektem byla v roce 2015 Ufedni kontrola vyko-
navana SZPI u provozovateld potravinaiskych podnikd (PPP)
pUsobicich ve sféfe spole¢ného stravovani. V této oblasti ma
SZPl od 1. 1. 2015 totozné kompetence jako organy ochrany
verejného zdravi. Tato zména vyznamné zasadhla do organizace
Ufednich kontrol. Poc¢atkem roku 2015 bylo vedenim SZPI sta-
noveno, ze priblizné jedna tretina ze vSech kontrol vykonanych
vroce 2015 bude vykonéna u PPP v sektoru spole¢ného stravo-
vani. Tohoto cile se podafilo dosahnout, byt za cenu mirného
snizeni kontrol PPP v sektoru maloobchodu, nebot personalni
posileni SZPI zatim neodpovida vyse uvedené kompetenéni
zméng, kterou definoval pravni fad.

| kdyz situace v provozech spolecného stravovani zatim
znamena nutnost orientovat Usili zejména smérem ke kontrole
hygieny provozu a bezpeénosti potravin, byla v roce 2015
zahajena také kontrola falSovani. Dalsi novinkou bylo zahajeni
kontrol reklamy, ke které SZPI ziskala kompetence v poloviné
srpna lonského roku.

Vysledky kontrolni ¢innosti publikované at'jiz formou tiskovych
zprav, nebo prostfednictvim webu Potraviny na pranyfi dale
zvysily dOvéru vefejnosti v SZPI, coz se projevilo v dal$im nar0s-
tu poctu podanych podnétd.

V roce 2015 provedli inspektofi SZPI celkem 43483 vstup’ do
provozoven potravinarskych podnikd, provozoven spole¢ného
stravovani, celnich sklad® a internetovych obchodU. Z tohoto
celkového poctu bylo 21 710 vstup¥ provedeno v maloob-
chodni siti, 15051 v provozovnach spoleéného stravovani,
8296 ve vyrobé, 1969 ve velkoskladech, 601 v prvovyrobé,

788 v celnich skladech a 470 v ostatnich mistech (napft. pfi
preprave apod.).

Bylo zjisténo celkem 3841 nevyhovuijicich $arzi potravin a ostat-
nich vyrobkd.

Rozdéleni poc¢tu nevyhovuijicich Sarzi podle mista kontroly je
nasledujici: v maloobchodni siti bylo zjisténo 3172 nevyhovu-
jicich 8arzi, ve vyrobé nevyhovélo 183 $arzi, ve velkoobchodé
142 3arzi a na ostatnich mistech bylo jako nevyhovujici hodno-
ceno 344 sarzi.

Srovnatelny podil nevyhovuijicich $arzi s ohledem na zemi
pbvodu byl zjistén u potravin z Ceské republiky (14,9 % nevyho-
vujicich $arzi) a u produkce pochazejici ze zemi EU (20,6 % ne-
vyhovujicich $arzi). Vyssi procento bylo zjisténo u produkce
dovezené ze tietich zemi (32,2 % nevyhovujicich Sarzi).

Z pohledu jednotlivych komodit byla nejvyssi procenta nevy-
hovujicich $arzi zji$téna u cokolad a cukrovinek (71 %), medu
(45 %), dehydratovanych vyrobkd (38 %), vina (36 %), nealko-

Inspection activities carried out by CAFIA in 2015 were based
on the principles contained in the Single Integrated Multi-
annual National Control Plan for the Czech Republic for the
Years 2013 - 2015. The second strategic document that continues
to specify the focus and development of CAFIA control activities
was the CAFIA Medium-Term Concept.

A completely new aspect in 2015 was the official control exer-
cised by CAFIA for food business operators (FBO) operating
in the sphere of public catering. In this area CAFIA has had the
same competence as public health authorities since 1 January
2015. This change significantly affected the organization of
official controls. In early 2015, the management of CAFIA de-
termined that approximately one third of all inspections carried
outin 2015 will be carried out at FBO in the sector of public
catering. This goal was achieved, albeit at the cost of reducing
FBO inspections in the retail sector, as the additional CAFIA
personnel does not meet the aforementioned competency
change defined by the law.

Although the situation in public catering facilities so far means
the need to particularly focus efforts towards the inspection of
the hygiene of the facilities and food safety, inspection of adul-
teration was also launched in the year 2015. Another innovation
was the launch of the inspection of advertisements, which
CAFIA acquired competence for in mid-August of last year.

The results of inspection activities published either through
press releases or through the Food Pillory website further
enhanced public confidence in CAFIA, which resulted in an
additional increase in the number of filed complaints.

In 2015 CAFIA inspectors carried out a total of 43,483 inspec-
tions on the premises of businesses in the food industry, public
catering facilities, customs warehouses and online shops.

Out of this total, 21,710 inspections were carried out at retail
premises, 15,051 in production facilities, 8,296 in warehouses,
1,969 in warehouses, 601 in primary production 788 in customs
warehouses and 470 in other locations (e.g. during transit, etc.).

Atotal of 3,841 non-compliant batches of foodstuffs and other
products were found.

The distribution of non-compliant batches according to the
place of inspection is as follows: 3,172 non-compliant batches
found in retail, 183 non-compliant batches found in produc-
tion, 142 non-compliant batches found in wholesale and

344 non-compliant batches in other areas.

A comparable proportion of non-compliant batches with
regard to the country of origin was found in foods originating in
the Czech Republic (14.9 % of non-compliant batches) and in
products originating in EU countries (20.6 % of non-compliant
batches). A higher percentage was found in products imported
from third countries (32.2 % of non-compliant batches).

From the point of view of individual commodities, the highest
percentage of non-compliant batches was found in chocolate



holickych ndpojb (34 %), kakaa a smési kakaa s cukrem (33 %),
pridatnych a aromatickych latek (33 %), mléénych vyrobkd
(28 %), tabdkovych vyrobkd (24 %), masnych vyrobkd (23 %),
vajec a vajeénych vyrobkd (23 %).

Jednou z &astych kontrol, které SZPI provadi, je fesent
podnétd prijatych ze strany spotrebiteld anebo postoupenych
jinymi kontrolnimi orgény a institucemi. V roce 2015 SZPI pfijala
celkem 5334 podnétd, coz je o 414 podnétd vice nez v roce
2014. Podnéty z hlediska jednotlivych komodit se nej¢astéji ty-
kaly masa a masnych vyrobkd, mléénych vyrobkd, pekarskych
vyrobkad, Cerstvé zeleniny, Cerstvého ovoce, vyrobkd studené
kuchyné, vina, lihovin a také doplnkd stravy a potravin ur¢enych
pro zvlastni vyZivu.

Statni zemédélska a potravinaiska inspekce je opravnéna
ukladat rdzné druhy sankci, které maiji za UCel odstranit zjisténé
nedostatky. Inspektofi SZPI ukladaji jak sankce penézni, tak

i sankce typu opatfeni. Tento pojem zahrnuje napriklad zakaz
prodeje potraviny, zni¢eni potraviny, pfeznaceni potravi-

ny apod.

V roce 2015 ulozila SZPI celkem 13114 zakazd v celkové vysi
46137513 K&. Z toho u vyrobcl potravin bylo uloZzeno celkem
30 zékaz0 v celkové vysi 396460 K&, v obchodech 6911 zakaz0
v celkoveé vysi 11453 126 K& na $arze tuzemského pdvodu

a 6173 zékaz0 v celkové vysi 34287927 K& na Sarze zahraniéni.

K potravinarskym vyrobkdm, u nichz byly zakazy nejcastéji
ukladany, patfily mlééné vyrobky (ulozeno celkem 2 114 zékaz0
v celkové vysi 708 536 K&) a masné vyrobky (uloZzeno celkem
2056 zékaz0 v celkové vysi 791 309 K&). Z ostatnich obord pak
nasledovaly ¢okoldda a cukrovinky (1 608 zakazd v celkové vysi
691945 K¢), pekarské vyrobky (uloZzeno celkem 979 zakazd

v celkové vysi 367 762 K&) a nealkoholické napoje, u nichz bylo
ulozeno 921 zakazl v celkové vysi 397 920 K&. Nejvétsi financni
objem zédkaz0 (22029916 K&) byl ulozen v oboru zvlastni vyziva
a doplnky stravy a v oboru vino (14 846 223 K&). Za zminku stoji
ifinan¢ni objem zakazd v oboru lusténiny a olejnatd semena,
jejichz vyse dosahla 1499259 K¢, a dale v oboru zpracovana ze-
lenina a zpracované houby s finanéni vysi zakazd 1197 306 K&.

Kontrola dodrzovani pozadavk( potravinového prava a pred-
pisd tykajicich se ochrany spotfebitele pri prodeji potravin
prostrednictvim internetovych obchodU probiha kontinualné

v pribéhu celého roku. V roce 2015 se na SZPI nové zaregis-
trovalo 128 provozovatel potravinaiskych podnikd nabize-
jicich potraviny prostfednictvim internetového obchodu, at

uz se skladem, &i bez skladu. Inspektofi SZPI provedli celkem
364 kontrol primo zamérenych na internetovy prodej potravin
u 187 kontrolovanych osob. SZPI pFi kontrole internetu vyuziva
jak standardni nastroje a metody, tak specifické zakonné oprav-
néni k provedeni kontrolniho nakupu. Kontrolni nakupy jsou
provadény nejCastéji u doplnkd stravy, ale byly takto objednany
napt.ilihoviny, vino, med ¢i dorty.

V roce 2015 provadéla SZPI fyzikalni, chemické, izotopove,
imunochemické a senzorické rozbory zemédélskych a potra-

and confectionery (71 %), honey (45 %), dehydrated products
(38%), wine (36 %), non-alcoholic drinks (34 %), cocoa and co-
coa mixes with sugar (33 %), additives and aromatic substances
(33 %), dairy products (28 %), tobacco products (24 %), meat
products (23 %), eggs and eqqg products (23 %).

CAFIA frequently performs inspections on the basis of
complaints received from consumers or other supervisory
bodies and institutions. In 2015 CAFIA received a total of

5,334 complaints, which is by 414 more than in 2014. The most
frequent subjects of complaints were meat and meat products,
dairy products, bakery products, fresh vegetables, fresh fruit,
cold dishes, wine, liquor and dietary supplements intended for
those with special nutritional needs.

The Czech Agriculture and Food Inspection Authority is
authorised to impose various types of sanctions in order to
eliminate any shortcomings found. CAFIA inspectors also
impose monetary sanctions as well as other types of sanctions,
termed “measures”. This term encompasses, for example, bans
on the sale of foodstuffs, destruction of foodstuffs, re-labelling
of foodstuffs, etc.

In 2015 CAFIA imposed a total of 13,114 bans to a total amount
of CZK 46,137,513. From these, food producers were imposed
30 bans totalling CZK 396,460, in shops 6,911 bans totalling
CZK 11,453,126 on batches of domestic origin and 6,173 bans
totalling CZK 34,287,927 on foreign batches.

Foodstuffs on which a ban was imposed most frequently
included dairy products (total of 2,114 bans imposed tin a total
value of CZK 708,536) and meat products (2,056 bans in a total




vinarskych vyrobkd ve dvou vlastnich zkusebnich laboratorich
(Praha, Brno).

V laboratofi Inspektoratu SZPI v Brné byla nové vybudovéna
laborator ICP-MS, ktera bude rozsifovat nabidku rozbor® na od-
halovani falsovani vina a vyrobkd z ovoce a zeleniny. V roce
2015 byl realizovan investi¢ni zamér spojeny zejména s nahra-
zenim zastaralého zafizeni. Do laboratore v Praze byly porizeny
dvourozmérny plynovy chromatograf s hmotnostnim detek-
torem na zakladé doby letu (TOF) a kapalinovy chromatograf

s hmotnostné spektrometrickym detektorem. Mimo vlastnich
laboratofi disponuje SZPI i laboratofemi povéfenymi pro vykon
Ufedni kontroly. Akreditované laboratofe SZPI se pravidelné
Ucastni mezinarodnich i narodnich porovnavacich zkousek

— testovani zpUsobilosti chemickych a fyzikalné-chemickych la-
boratofi v souladu s pozadavkem normy CSN EN ISO/IEC 17025,
stejné tak napfiklad mezilaboratornich validacnich studii labora-
tornich metod.

Statni zemédélska a potravinarska inspekce je podle § 15

odst. 4 zakona ¢.110/1997 Sb., o potravinach a tabakovych
vyrobcich, ve znéni pozdéjsich predpist, Narodnim kontaktnim
mistem pro systém rychlého varovani (NKM RASFF). Tok in-
formaci o vyskytu nebezpecnych vyrobkd je obousmérny, do-
zorové organy CRse prostrednictvim Narodniho kontaktniho
mista dozvidaji o nebezpecnych vyrobcich, které mohou byt
na Ceském trhu, a v ramci svych pravomoci nasledné provadi
kontrolu. Evropska komise je pak zpétné informovana o sku-
teCnostech, které byly v ndvaznosti na informaci z EU zjistény

a o ulozenych opatfenich. V roce 2015 bylo prostfednictvim
NKM RASFF distribuovéno celkem 328 oznameni tykajicich se
CR. Z celkového poctu se jednalo o 155 originalnich oznameni
a 173 dodatecnych oznameni obsahujicich reakci nebo dopl-
nujici informaci za CR.

CR odeslala celkem 56 originalnich ozndmeni. 44 pripadd se
tykalo kontroly na trhu a z tohoto 20 oznameni spadalo do kom-
petence SZPI. Ve 12 pfipadech se jednalo o kontrolu dovozu. Pri
kontrolach na hranicich SZPI spolupracuije s organy Celni spravy
CR v souladu s Dohodou o 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
nebo ty, které byly dodany ze zahraniéi na éesky trh. V roce 2015
prijala Ceska republika celkem 99 originalnich oznament, z toho
54 oznameni spadalo do kompetence SZPI.

Zacatkem roku byla Uspésné provedena obména serverové
infrastruktury Ustfredniho inspektoratu. Doslo k navyseni vypo-
&etniho vykonu, rozsifeni diskového pole a upgradu sitové in-
frastruktury. Byly obménény pateini sitové prepinace a na ¢ast
krajskych inspektoratd byly pofizeny NAS servery. Z hardwaro-
vého rozsireni a obnov byla dale pofizena multifunkéni zarizenti,
aby byl zajistén plynuly provoz Uradu jako celku s pfihlédnutim
na noveé kompetence a personalni rozsifeni.

Vroce 2015 se SZPI podilela na vzniku 29 zékon0. Predevsim
SZPI spolupracovala s Ministerstvem zemédélstvi CR na legis-

value of CZK 791,309). These were followed by chocolate

and confectionary (a total of 1,608 bans in a total value of

CZK 691,945), bakery products (a total of 979 bans imposed
in a total value of CZK 367,762) and non-alcoholic drinks, for
which 921 bans were imposed in a total value of CZK 397,920.
The largest financial volume of bans (CZK 22,029,916) was
imposed on special foods and dietary supplements and in the
field of wine (CZK 14,846,223). It is also worth mentioning the
financial volume of bans in the field of pulses and oilseeds,
whose amount reached CZK 1,499,259, and also in the field of
processed vegetables and mushrooms with a financial amount
of bans of CZK 1,197,306.

Checks on compliance with requirements of food law and
regulations with regard to consumer protection when selling
goods via Internet shops take place on a reqular basis through-
out the whole year. In 2015, 128 new food business operators
offering foodstuffs via the Internet were reqgistered at CAFIA,
whether with storage or without storage. CAFIA inspectors
carried out a total of 364 inspections specifically focusing on
the online sale of foodstuffs by 187 inspected entities. When
checking the Internet, CAFIA used both standard tools and
methods, as well as the specific legal authority to carry out the
inspection of purchases. Inspections of purchases are conduct-
ed mostly with dietary supplements, but liquors, wine, honey
and cakes were also ordered in this way.

In 2015, CAFIA carried out physical, chemical isotope and
sensory analyses of agricultural and food products in its own
two analytical laboratories (Prague, Brno).

In the laboratory of the CAFIA Inspectorate in Brno a new
ICP-MS laboratory was built, which will expand the range

of analyses to detect the adulteration of wine and fruit and
vegetable products. The year 2015 saw the realisation of
investment plans chiefly associated with the replacement of
obsolete equipment. A two-dimensional gas chromatograph
with a mass detector based on time of flight (TOF) and a liquid
chromatograph with a mass spectrometric detector were taken
to the laboratory in Prague. Apart from its own laboratories,
CAFIA also utilises laboratories authorised for the performance
of official checks. CAFIA’s accredited laboratories reqularly
participate in national and international comparative trials
-intended to test the proficiency of chemical and physics/
chemistry laboratories in accordance with the requirements
contained in CSN EN ISO/IEC 17025, as well as e.q. inter-labo-
ratory validation studies of laboratory methods.

Pursuant to Section 15(4) of Act no. 110/1997 Coll., on
Foodstuffs and Tobacco Products, as amended, the Czech
Agriculture and Food Inspection Authority is the National
Contact Point for the Rapid Alert System (RASFF NCP). The
flow of information on the presence of hazardous products is
bidirectional; supervisory bodies of the Czech Republic are
informed, via the National Contact Point, of unsafe products
that may be present on the Czech market and subsequently
carry out inspections within the scope of their authority. The Eu-
ropean Commission then receives a feedback on the measures



lativnim procesu novel zékona ¢. 321/2004 Sb., o vinohradnictvi
a vinarstvi, zakona ¢. 110/1997 Sh., o potravinach a tabako-
vych vyrobcich, zakona &. 146/2002 Sb., o Statni zemédélské

a potravinarské inspekci a nékterych dalsich souvisejicich
zakon0. Dale SZPI pfipominkovala navrhy zakond - zékon

o ochrané zdravi pfed navykovymi latkami, navrh novely
zékona ¢.166/1999 Sb., o veterinarni péci a o zméné nékterych
souvisejicich zakonU (veterinarni zakon), navrh novely zakona
¢.40/1995 Sb., o regulaci reklamy, atd. SZPI se v roce 2015
spolupodilela také na vzniku 12 provadécich vyhlasek k rdznym
zakonOm a stejné jako v predchazeijicich letech se podilela

na tvorbé pravnich predpisd EU.

I vroce 2015 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci Komise a Rady EU. Za lotysského a lucembur-
ského predsednictvi se uskuteénilo celkem 27 zahrani¢nich
pracovnich cest spojenych s Ucasti v pracovnich skupinach.

V roce 2015 bylo pravomocné skon&eno 2 651 spravnich fizent
vedenych s provozovateli potravinarskych podnikd, v nichz
byly uloZzeny pokuty v celkové vysi 141 304 500 K¢&. Ve spravnich
fizenich o deliktech provozovateld potravinarskych podnikd
byla rovnéz ulozena povinnost nahradit naklady spravniho
fizeni v celkové vysi 2641000 K&.

Udrzovani a rozvoj zahrani¢nich vztah( patfi trvale mezi jednu

z priorit SZPI. Nadale udrzuje aktivni spolupraci s Mezinarod-

ni organizaci pro révu a vino (OIV). Za U¢asti zastupcd SZPI
vroce 2015 probéhl 18. svétovy kongres OIV v Mohudi, jednani
Vykonného vyboru v Pafizi, Subkomise OIV pro metody analyzy
vina a zasedani Komise pro Enologii. Zastupce SZPI Ing. Ond-
fej Mikes, Ph.D. byl jmenovan do prestizni pozice prezidenta
Subkomise pro metody analyzy. Jde o udalost odrazejici
rostouci prestiz vinarstvi a vinohradnictvi CR a uznani odbor-
nych kvalit SZPI. Cesko ma svého zastupce ve vedeni poprvé
od roku 1927.

Systém managementu jakosti dle mezinarodni normy ISO 9001
je v SZPI certifikovan od roku 2005. Vztahuje se na cely Urad,

tj. vSechny inspektoraty a zaméstnance a uplatnuje se na ves-
keré procesy, které v SZPI probihaji. Systém managementu
jakosti je neustéle zlepSovan a kazdoro¢né provérovan externi
autoritou v ramci dozorovych a recertifikacnich auditd. V roce
2015 SZPI Uspésné absolvovala dozorovy audit systému.

Principem komunikace SZPI s vefejnosti je transparentnost

a otevienost. Zakladnim nastrojem pro komunikaci s verejnosti
prostrednictvim médii je vydavani tiskovych zprav, kterych
vroce 2015 SZPI zvetejnila celkem 60. Vedouci pracovnici SZPI
i ostatni skupiny odbornych zaméstnancd pravidelné prispivaji
k informovani verejnosti diky Ucasti ve zpravodajskych, spotfe-
bitelskych a popularné nau¢nych poradech v televizi a rozhlase,
nebo odbornou korekturou ¢lankd v tisténych médiich.

Vroce 2015 se na SZPI se svymi dotazy obrétilo celkem

9495 osob a subjektd. TF &tvrtiny z nich (celkem 7 148 tazatel()
kontaktovaly Ustfedni inspektorat SZPI. Zde Odbor kontroly,
laboratofi a certifikace zaevidoval dotazy od celkem 1219 nej-
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imposed as a result of facts conveyed from the EU. In 2015,

a total of 328 notifications were distributed through the NCP for
the RASFF concerning the Czech Republic. Out of the total,
155 were original notifications and 173 additional notifications
containing reactions or additional information for the Czech
Republic.

The Czech Republic has sent a total of 56 original notifica-
tions. 44 cases were related to inspections on the market and
20 notifications fell within the competence of CAFIA. 12 cases
involved the inspection of imported goods. When carrying out
border inspections, CAFIA cooperates with bodies belonging
to the Czech Customs Administration in accordance with the
Agreement on Mutual Collaboration and Cooperation con-
cluded between CAFIA and the General Directorate of Cus-
toms. The second category consists of notifications received
by the RASFF system. These include products manufactured
in the Czech Republic, distributed via the Czech Republic or
those that were delivered from abroad to the Czech market. In
2015 the Czech Republic received a total of 99 original notifica-
tions, 54 of which fell within the jurisdiction of CAFIA.

At the beginning of the year, the server infrastructure of the
Headquarters was successfully replaced. Anincrease in the
computing power, disk array expansion and the upgrade of the
network infrastructure occurred. Backbone network switches
were modified and NAS servers were acquired at a portion of
the regional inspectorates. Hardware extensions and renewals
also included the acquisition of multifunction devices to ensure
the smooth operation of the office as a whole with regard to
new competencies and personnel expansion.

In 2015, CAFIA participated in the drafting of 29 laws.

Above all, CAFIA cooperated with the Ministry of Agricul-
ture of the Czech Republic in the legislative process of
amending Act no. 321/2004 Coll., on Wine and Viniculture,
Act no. 110/1997 Coll., on Foodstuffs and Tobacco Products,
Act no. 146/2002 Coll., on the Czech Agriculture and Food
Inspection Authority and certain other related acts. Further-
more, CAFIA commented on the following draft acts — the Act
on Health Protection against Addictive Substances, the draft
amendment to Act no. 166/1999 Coll., on Veterinary Care
and amending certain related acts (Veterinary Act), the draft
amendment to Act no. 40/1995 Coll., on Regulation of Adver-
tising, etc. In 2015, CAFIA also participated in the drafting of
12 executive decrees to various laws and, as in previous years,
participated in the drafting of EU regulations.

In 2015, CAFIA employees were also involved in activities of
working groups of the European Commission and Council of
the EU. Under the chairmanship of Latvia and Luxembourg,

a total of 27 foreign business trips related to participation in
working groups were carried out.

2015 saw the lawful conclusion of 2,651 administrative pro-
ceedings conducted with food business operators, in which
fines were imposed to a total amount of CZK 141,304,500.
In administrative proceedings for offences committed by



r0znéjsich Zadateld o informace (z nichz 736 bylo podéano

pisemné, 483 telefonicky). Zbyvaijici tvrtina tazateld (celkem
2 347 Zadatell o informace) pak pro ziskani odpovédi na svij
dotaz kontaktovala néktery z regionalnich inspektoratd SZPI.

V réamci Ustfedniho inspektoratu SZPI funguie pfi Oddéleni
komunikace se spotrebiteli specialni informacni telefonni linka
a e-mailova adresa, kde jsou vyfizovany nejriznéjsi dotazy
verejnosti. V roce 2015 vyuzilo této sluzby celkem 4 440 tazateld
(nardst o 481 osob oproti pfedchazejicimu roku). Timto zpUso-
bem kontaktovalo SZPI 2 350 Zadatel® o informace telefonicky
a 2090 osob pisemné.

V roce 2015 jesté vice zesilil trend vzristajiciho poc¢tu obdrze-
nych Zadosti o informace dle zakona ¢. 106/1999 Sb., o svobod-
ném pfistupu k informacim. Formalni pozadavky dané Zadosti
oinformace naplnilo celkem 70 dotaz¥ (nardst o 17 Zadosti
oproti roku 2014).

V poloviné roku 2015 probéhl upgrade webovych stranek,

kdy vyrazné zmény doznala zejména jejich graficka podoba.
Pribyla fada inovativnich prvkd, které usnadni uZivateldm praci
a vyhledavani - at uz to jsou pfehledné mapy zobrazujici sidla
inspektoratd SZPI, ziednodusena struktura menu nebo prehled
novinek zvefejnénych na webu. S ohledem na novou povinnost
provozovateld potravinarskych podnik nahlasovat vybrané po-
traviny v misté uréent, kterd vyplyva z vyhlasky ¢. 172/2015 Sb.,
byly na webu zfizeny speciélni sekce ,,Registrace prijemce”

a ,Nahlasovani potravin®. Vyraznéijsi je také propojeni se sester-
skym webem Potraviny na pranyfi.

Projekt Potraviny na pranyfi zahrnuje nékolik vzajemné propo-
jenych &asti — webovou stranku, mobilni aplikaci, Facebookovy
profil a Twitterovy profil. Novinkou roku 2015 je sekce ,,Provo-
zovny*, kterd byla spusténa 1. 4. 2015. V sekci jsou zverejriovany
provozovny nebo ¢asti provozoven, které SZPI v ramci Ufedni
kontroly uzavrela (uloZila zakaz uzivani prostor) z ddvodu za-

food business operators, obligations to pay the costs of the
administrative proceedings were imposed to a total amount of
CZK 2,641,000.

The maintenance and development of international relations
remains a priority for CAFIA. It continues to maintain active
cooperation with the International Organisation of Vine and
Wine (OIV). The 18th World Congress of the OIV in Mainz,
Executive committee meetings in Paris, OlV Sub-committee
for Analysis Methods for Wine and a meeting of the Commis-
sion for Oenology were held in 2015 with the participation of
representatives of CAFIA.

CAFIA representative Ondrej Mike$, Ph.D. was appointed to
the prestigious position of President of the Sub-committee

for methods of analysis. It is an event reflecting the growing
prestige of viticulture and winemaking in the Czech Republic
and recognition of the professional qualities of CAFIA. The
Czech Republic has its representative in the leadership for the
first time since 1927.

CAFIA’s quality management system has held the ISO 9001
international standard certificate since 2005. It applies to the
entire authority, i.e. all inspectorates, employees and processes
that take place within CAFIA. The quality management system
is continually improved and subject to an annual external audit
as part of supervisory and recertification auditing system. In
2015 CAFIA successfully passed a supervisory audit of the
system.

The CAFIA principle of communication with the public is
transparency and openness. A basic tool for communication
with the public via the media is issuing of press releases; CAFIA
released a total of 60 of these in 2015. CAFIA managers, as well
as other groups of specialist employees, also regularly contri-
bute to the informing of the public through participation in
news, consumer and general interest programmes on televi-
sion or radio or the expert correction of erroneous articles in
printed media.

In 2015, a total of 9,495 persons and entities contacted CAFIA
with their questions. Three quarters of them (a total of 7,148 in-
quirers) contacted the CAFIA Headquarters. The CAFIA De-
partment of Control, Laboratories and Certification registered
queries from a total of 1,219 various applicants for information
(of which 736 were submitted in writing, 483 by telephone).
The remaining quarter of inquirers (a total of 2,347 applicants
forinformation), then contacted one of the regional CAFIA
Inspectorate to get an answer to their question.

A special telephone help line and e-mail address functions in
the Unit of Communication with Consumers within the CAFIA
Headquarters, where all sorts of questions from the public are
settled. A total of 4,440 inquirers (an increase of 481 persons
compared to the previous year) took advantage of this service
in 2015. 2,350 applicants for information contacted CAFIA by
telephone in this way and 2,090 persons in writing.

101



vazného poruseni hygienickych predpist. Mezi Casta poruseni
patii vyrazné zanedbany Uklid, plisné a necistoty na sténach

a podlahach, poskozeni stén, hromadéni odpadd, absence
pristupu k tekouci vodé ¢&i tekouci teplé vodeé, vyskyt skidcd
nebo mysiho trusu. Zaznamy o uzavienych provozovnach jsou
doplnény fotografiemi.

Interni komunikace obecné je jednim z nejvyznamnéjsich na-
strojU fizeni proces0 uvnitt organizace. Aktualni stav a spokoje-
nost zaméstnancy s interni komunikaci v rémci SZPl mapovala
anonymni dotaznikova akce provedena mezi vsemi zaméstnan-
ci Ufadu v pribéhu srpna 2015. Nejvyznamnéjsim poznatkem,
ktery z dotaznikové akce vyplynul, je vysoka mira loajality
zaméstnanc viaci SZPI (96 % respondentd) a déle prevazujici
uprednostnovani uspokojivé pracovni naplné a kolegialniho
prostredi pred finanénim ohodnocenim.

Intranet je klicovym nastrojem interni komunikace SZPI. Pfesto
je zapotrebi i tento nastroj interni komunikace stéle rozvijet a jiz
na konci roku 2015 se zacalo pracovat na jeho upgradu. Dal$im
kli¢ovym nastrojem interni komunikace je Zpravodaj SZPI.
Jedna se o elektronické interni periodikum vychazejici jiz od
roku 2004, které si zamé&stnanci mohou v PDF formatu stahnout
z intranetového portalu. V roce 2015 obhdjil prvenstvi v prestiz-
ni soutézi firemnich periodik Zlaty strednik v kategorii nejlepsi
elektronické periodikum/newsletter.

Vzdélavani zaméstnanct SZPI v roce 2015 probihalo v sou-
ladu s usnesenim vlady ¢. 1542/2005, o Pravidlech vzdéla-
vani zaméstnancd ve spravnich Uradech. Na zakladé tohoto
dokumentu bylo vytvofeno koncepcni vzdélavani zaméstnancd
SZPI, které zahrnovalo povinné vzdélavaci bloky a moduly.
Vroce 2015 v pfimych ndkladech, tj. na kurzovné a vlozné

na konference a symposia v tuzemsku a zahranici, bylo vynalo-
zeno 5025000 Ke. Celkové finanéni prostfedky na vzdélavani
v poméru k nakladdm na platy zaméstnancd ¢ini 2,8 %, coz
splfuje doporuceni dle usneseni vlady ¢. 1542 ze dne 30. listo-
padu 2005 na vynalozeni minimalné 2,5 % na oblast vzdélavani
z vydajU na platy zaméstnanc0.

V pribéhu roku 2015 byly do systému vzdélavani zaméstnancd
SZPI zapracovavany zmény, které nastaly v souvislosti se zako-
nem o statni sluzbé. Od poloviny roku pak na zékladé vladou
schvalené systemizace vstoupili do sluzebniho poméru ze
zakona vsichni ostatni vedouci zaméstnanci, jejichz mista byla
zafazena v systemizaci jako sluzebni. Ostatni fadovi zamést-
nanci byli pfijimani do sluzebnich pomérd postupné, na konci
roku pak byli pfijati vSichni zaméstnanci v evidencnim stavu,
ktefi byli zafazeni na sluzebnich mistech SZPI. V souvislosti

s roz§ifenim kompetenci SZPI doslo i k navyseni po¢tu zamést-
nancl oproti roku 2014 o 49 zaméstnancd. Celkem ma SZPI

k 31.12.2015 dle systemizace 522 zaméstnanc0 ve sluzebnim
a pracovnim pomeéru, z nichZ je 74 predstavenych ve sluZzebnim
pomeéru, 395 fadovych zaméstnancl ve sluzebnim poméru,

1 vedouci zaméstnanec v pracovnim poméru a 52 fadovych
zameéstnancU v pracovnim pomeéru.
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In 2015, the trend of an increasing number of requests received
forinformation pursuant to Act no. 106/1999 Coll., on Free Ac-
cess to Information further strengthened. A total of 70 queries
fulfilled the formal requirements of the information requests (an
increase of 17 queries compared to 2014).

In mid-2015 the website was upgraded, undergoing significant
changes especially in its graphic form. A number of innovative
features were added that facilitate the work and searching

of users - these include clear maps showing the seats of the
CAFIA Inspectorates, a simplified menu structure or a sum-
mary of the news published on the site. With regard to the

new obligation of food business operators to report selected
foodstuffs at the place of destination, which results from
Decree no. 172/2015 Coll., the special sections "Registering
recipients" and "Reporting foodstuffs" were set up on the web-
site. The connection with the associated Food Pillory website is
more significant.

The Food Pillory project incorporates several interconnected
parts - the website, a mobile app and profiles on Facebook
and Twitter. New for 2015 is the "Premises" section, which was
launched 1 April 2015. In this section, establishments or parts
of establishments closed by CAFIA within the scope of official
inspections (imposed a ban on the use of space) for serious
violations of hygiene reqgulations are published. Some frequent
violations include greatly neglected cleaning, mould and dirt
on walls and floors, damage to walls, waste accumulation, lack
of access to running water or running hot water, pests or mouse
droppings. Records on the closed establishments are accom-
panied by photographs.

Internal communication is generally one of the most important
instruments for process management within the organisation.
The current status and employee satisfaction with internal
communication within CAFIA was mapped out by an anony-
mous questionnaire survey conducted among all employees in
the Authority during August 2015. The most significant findings
from the questionnaire survey showed a high degree of em-
ployee loyalty towards CAFIA (96 % of respondents) and the
prevailing preference of a satisfactory workload and collegial
environment to financial rewards.

The intranet is a key tool for the internal CAFIA communication.
However, it is also necessary to further develop this internal
communications tool, and at the end of 2015 we began work-
ing on its upgrade. Another key tool for internal communication
is the CAFIA Newsletter. This is an internal electronic journal
published since 2004, which employees can download in PDF
from the intranet portal. In 2015 it defended its victory in the
prestigious corporate periodicals competition Golden Semico-
lon in the category of best electronic journal/newsletter.

The training of CAFIA employees in 2015 was carried out in
accordance with Government Resolution no. 1542/2005, on
Education and training of employees in administrative offices.
On the basis of this document conceptual training of CAFIA
employees was created, which included mandatory education



blocks and modules. CZK 5,025,000 was spent in direct costs,
i.e. on tuition and fees for conferences and symposia at home
and abroad. The total education funding in proportion to the
cost of employee salaries is 2.8 %, which meets the recommen-
dations of Government Resolution no. 1542 of 30 Novermn-

ber 2005 on spending a minimum of 2.5 % of the amount spent
on on staff salaries for education expenditure.

During 2015, changes that occurred in connection with the
Civil Service Act were incorporated into the education system
of CAFIA employees. All other senior employees, whose
positions were classified in the systematisation as service
relationships, entered into service relationships by law from
mid-year, based on the government-approved systemisation.
Other ordinary employees were hired into service positions
gradually, then all registered employees, who were relegated
to CAFIA service positions, were hired at the end of the year.
Anincrease in the number of employees by 49 employees,
compared to 2014, occurred in connection with the expan-
sion of CAFIA competencies. CAFIA has 522 employees in
service and employment relationships as of 31 December 2015
according to systemisation, out of which 74 are senior service
relationships, 395 regular employees in a service relationship,

1 senior employee in employment and 52 regular employees in
employment.
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Tabulka
Table

Zkratky a vysvétlivky
Abbreviations and Explanations

AACS Systém spravni pomoci a spoluprace Administrative Assistance and Cooperation
System
AMPEVA Association pour le Maintien de la Protection  Association for Support, Development and
des Vins et Eaux-de-Vie a Appellation d‘Origi- Promotion of Wines with Designation of Origin
ne — Asociace pro podporu, rozvoj a propagaci
vin s ozna¢enim pOvodu
BPA Body of public administration
BTSF Better Training for Safer Food
CAFIA Czech Agriculture and Food Inspection
Authority
CAl Czech Accreditation Institute
CFU/g Colony Forming Units
CG Coordination Group
CISTA Central Institute for Supervising and Testing
in Agriculture
COREPER Comité des représentants permanents des Committee of Permanent Representatives in
gouvernements des Etats membres de 'lUE -  the European Union
Vybor stélych zastupcd vlad ¢lenskych statd EU
CPCS Consumer Protection Cooperation System
CR Czech Republic
CzZK Official Czech currency
CR Ceska republika
CSN EN ISO/IEC 17025 Norma stanovuijici véeobecné pozadavky Standard laying down general requirements
posuzovani shody na zpUsobilost zkusebnich for assessing the competence of testing and
a kalibraénich laboratofi provadét zkousky a calibration laboratories to perform tests and
kalibrace calibrations
CZHM Céste&nd zkvaseny hroznovy most
DG AGRI Generalni feditelstvi pro zemédélstvi a rozvoj Directorate-General for Agriculture and Rural
venkova Development
DG SANTE Generalni feditelstvi pro zdravi a bezpeénost Directorate-General for Health and Food
potravin Safety
DDoS Technika Utoku na internetové sluzby nebo Distributed Denial of Service - type of attack
stranky on website or online service
DIN Deutsche Institut for Normierung - Ustav pro
prdmyslovou normalizaci v Némecku
DNA Deoxyribonukleova kyselina, nositelka genetic-
ké informace
DRRR Deutsches Referenzbiro fir Lebensmit- German Reference Office for Food Proficiency
tel-Ringversuche und Referenzmaterialien Testing and Reference Materials
— Némecka referenéni kancelar pro kruhové
testy potravin a referenéni materidly
EC European Commision or European Commu-
nities
EEC European Economic Community
EFSA Evropsky Ufad pro bezpeénost potravin European Food Safety Authority
EK Evropska komise
EP Evropsky parlament European Parliament
ES Evropska spolecenstvi
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EU

Evropska unie

European Union

EUR Oficidlni ména Eurozény Euro Official currency of the Eurozone Euro

EURL Referenéni laborator EU European Union Reference Laboratory

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

FAO Organizace pro vyzivu a zemédélstvi Food and Agriculture Organization

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

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

FLEP Sdruzeni zastupcd evropskych inspekénich Food Law Enforcement Practitioners — Forum
organ, které uplatriuji potravinarské zakony of food law enforcement practitioners in
v praxi Europe

FVO Potravinovy a veterinarni Ufad Food and Veterinary Office

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

GM Genetic modification

GMO Geneticky modifikovany organismus

GPS Globalni polohovaci systém Global Positioning System

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

CHOP Chranéné oznaceni plvodu

CHzO Chranéné zemépisné oznaceni

INFOSAN International Food Safety Authorities

Network

IRMS Metoda hmotnostni spektrometrie izotopo- Isotope Ratio Mass Spectrometer
vych pomérd

IS Informacni systém Information system

ISILA Information system control and laboratory work

ISKLC Informacni systém Kontrolni a laboratorni
¢innost

IS KOPR Informacni systém pro kontrolni laboratorni a Information system control, laboratory and legal
pravni &innost work

Keé Koruna &eska — oficialni ména Ceské republiky

KLASA Ministerstvo zemédélstvi touto znackou v Ministry of Agriculture awards this label to
ramci Narodniho programu pro podporu selected domestic food and agricultural
domacich potravin oceriuje vybrané tuzemské  products within the National Programme for
potravinafské a zemédélské vyrobky Support of Domestic Foodstuffs

KO Kontrolovana osoba

KTJ/g Kolonie tvorici jednotky

LAN LokalIni, resp. mistni poéitacova sit spojujici Local Area Network
prostfedky vypocetni techniky v ramci jedné
budovy nebo nékolika blizkych budov

LC-IRMS Hmotnostni spektrometr izotopovych pomérd

LC-MS/MS Kapalinovy chromatograf s hmotnostnim spek-
trometrem na principu trojitého kvadrupolu

MH Ministry of Health

MPLS Multiprotocol Label Switching — nejmoder- Multiprotocol Label Switching — most modern
néjsi a nejbezpelnéjsi technologie na bazi IP and safest IP-based technology for efficient
pro efektivni datové pfenosy s vétsi rychlosti data transfer with faster transmission and scala-
prenosu a Skalovatelnosti sluzeb ve VPN sitich,  bility of services in VPN, which can be logically
které umoznuije logicky a bezpecné oddélit. and safely separated.

Mzd Ministerstvo zdravotnictvi

MZe Ministerstvo zemédélstvi

NCP National Contact Point
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NKM Narodni kontaktni misto

NRL Nérodni referené¢ni laboratof

olv Mezinarodni organizace pro révu a vino International Organisation for Vine and Wine

OKS Oddéleni komunikace se spotrebiteli

PDO Protected designation of origin

PFGM Partially fermented grape must

PGI Protected geografical indication

vz Verejna zakazka

ProCoP Kontaktni misto pro vyrobky Product Contact Point

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

RKS Resortni koordinaéni skupina

RSS Formaét uréeny pro &teni novinek na webovych  Really Simple Syndication — format to publish
strankach frequently updated information on website

SOLVIT Systém Feseni problémd na vnitfnim trhu EU Effective problem solving in the internal

market

SSD Standard Sample Description

sUJB Statni Ufad pro jadernou bezpecnost

svU Statni veterinarni Ustav

SZPI Statni zemé&délskd a potravinaiska inspekce

TAIEX Kancelaf EU pro technickou asistenciavymé-  Technical Assistance and Information Ex-
nu informaci change instrument

TRACES Evropsky veterindrni informacni systém Trade Control and Expert System

USA Spojené staty americké United States of America

1] Usttednf inspektorat SZPI

UKz0z Usttedni kontrolni a zkuebni Ustav zemédélsky

VFU Veterinarni a farmaceuticka univerzita Brno

Vil Certifikat pfi vyvozu vina, hroznové $tavy nebo  Certificate for the import or export of wine,
hroznového mostu do tretich zemt, resp. do EU  grape juice or grape must to third countries or

within the EU

VPN Virtualni privatni st Virtual Private Network

PnP Potraviny na pranyfi Food Pillory

VSCHT Praha Vysoka skola chemicko-technologicka v Praze

WAN Poc¢itacova sit, ktera pokryva rozlehlé geogra- ~ Wide Area Network
fické uzemi

WHO Svétova zdravotnicka organizace World Health Organization
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%\ STATNI ZEMEDELSKA =\ CZECH AGRICULTURE AND
&/ A POTRAVINARSKA INSPEKCE {4F8/ - FOOD INSPECTION AUTHORITY

STATNi ZEMEDELSKA A POTRAVINARSKA INSPEKCE
CZECH AGRICULTURE AND FOOD INSPECTION AUTHORITY

Kvétna 15, 603 00 Brno, www.szpi.gov.cz




