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VazZeni pratelé,

vyroéni zprava o &innosti za rok 2016, ktera se Vam pravé dostava
do rukou, je ucelenym a komplexnim pfehledem o aktivitach
Statni zemédélské a potravinarské inspekce v predeslém roce.
Jeji systémové zpracovani umoziiuje ¢tenafim z fad odborné

i laické verejnosti nalézt potfebné informace nejen o vysledcich
kontrol jako takowych, ale také o dal3ich souvisejicich dileZzitych
¢innostech Gfadu. Z faktd, Gdajt a éisel uvedenych ve zpravé je
zjevné, Ze vykony Statni zemédélské a potravinarské inspekce
byly na velmi vysoké drovni a to je cenné uZ jen proto, Ze se stéle
zvysuji poZadavky na jejich kvalitu a schopnost pruzné reagovat
na situaci na trhu.

Z celé ¥ady udalosti roku 2016 byla v Zivoté potravinarské inspekce
jedna zcela vyjimeéna. V fijnu jsme si pfipomenuli 30. vyroti
vzniku Gfadu v podobg, jak ho zname dnes. A protoZe vyjimecna
udalost je pfileZitosti pro vyjimecné setkani, zorganizovali jsme
v prostorach Gstfedniho inspektoratu distojné setkani vyznam-
nych host( a doslo také na spolecné setkani zaméstnanct. To vie
bylo spojeno s charitativni akci, v ramci které se podafilo ziskat
pres 180 tisic K¢ na projekt ,Obédy pro déti”. Na okamzik jsme
se tak zastavili a ohlédli zpét proto, abychom vnimali védomi
soudrZnosti a ztotoznéni se s pravidly, principy a filosofii Gradu.
Prispélo to jisté k pozitivnimu pohledu dopredu.

S poté&senim vyuzivam této prileZitosti a dékuji za otevienou

a tvardi spolupréci viem partnertim, s kterymi pfi plnéni tkold

a napliovani cil v pribéhu celého roku pravidelné komuniku-
jeme. Jsou to samoziejmé instituce v ramci statni spravy v Cele

s Ministerstvem zemé&délstvi, ostatni dozorové orgény, déle
nevladni organizace, svazy, sdruzeni a v neposledni fadé pfedsta-
vitelé zédkonodéarné moci. VSechny tyto spolecné aktivity vedou

k vytvoreni ¢itelnych, transparentnich a efektivnich podminek
pro provadéni Gfednf kontroly a tim k co nejvyssi ochrané spotte-
bitelt a také korektné podnikajicich provozovatell potravinaf-
skych podnikd.

Mé podékovani v3ak patfi zejména viem koleglim napfic celym
Gradem. To diky jejich Gsili a vzajemnému pozitivnimu ovliv-
fiovani podle pfislovi ,kdo chce druhé zapalovat, musf nejdrive
sam hotet" je Statni zemédélska a potravinarska inspekce pevné
zakotvena v systému Gfednich kontrol a miZe tak plnohodnotné
plnit své povinnosti.

Martin Klanica
Gstfedni feditel

Dear friends,

The annual activity report for 2016, which you are holding in
your hands, is a self-contained and comprehensive overview

of the activities carried out by the Czech Agriculture and Food
Inspection Authority in the previous year. Its systemised process-
ing allows readers from the ranks of experts and the general
public to find useful information not only about the results of
inspections as such, but also about the Authority's other related
important activities. It is evident from facts, data and figures
provided in the report that the activities of the Czech Agriculture
and Food Inspection Authority were carried out on a superior
level, which is valuable if only because continuously increasing
demands on their quality and ability to react to flexibility to the
market situation.

Of all the events of 2016, there was one truly exceptional one

in the life of the Authority. In October, we celebrated the 30th
anniversary of the foundation of the Authority as we know it.
And because an exceptional event is a good occasion for an
exceptional meeting, we organised a dignified gathering of
important guests at the premises of the Headquarters, as well as
a joint meeting for employees. All this was paired with a charity
event in which we managed to collect over CZK 180,000 for the
“Lunch for Children” project. We thus took a moment to stop
and look back, in order to perceive the conscious cohesion and
identification with the rules, principles and philosophy govern-
ing the Authority. Undoubtedly, it also contributed to a positive
outlook.

It is with pleasure that | take this opportunity to thank all our
partners, with whom we regularly communicate throughout the
year in performing our tasks and meeting our objectives, for
their open and creative cooperation. These are of course bodies
of public administration, with the Ministry of Agriculture in the
forefront, other supervisory bodies, non-governmental organisa-
tions, unions, associations and not least the representatives of
legislative power. All of these joint activities lead to the creation
of legible, transparent and effective conditions for conducting
official inspection and thereby to the highest level of protection
for consumers and food industry operators who conduct their
business in a fair manner.

Above all, my gratitude belongs to all my colleagues in the Au-
thority. It is thanks to their efforts and mutual positive influence
in the spirit of the proverb “what you wish to ignite in others
must first burn within yourself” that the Czech Agriculture and
Food Inspection Authority is firmly anchored within the official
inspection system and can thoroughly perform its duties.

Martin Klanica
Director General
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> 2.1

Kontrolni éinnost

»2.1.1

Zaméreni kontrolni éinnosti
v roce 2016

Potraviny jsou nejdileZzité&jsim vystupem agrarniho a potra-
vinatrského pramyslu. Jejich dostupnost, kvalita a bezpe¢nost
pri zachovani mimoprodukénich funkcf krajiny jsou prvofadym
vefejnym zdjmem.

SZPl je v Ceské republice jedinym dozorovym organem, ktery

mé kontrolu potravin a tabakovych vyrobkd jako svoji hlavni

a jedinou funkci. S ohledem na duleZitost zachovat na Ceském
trhu vysokou miru bezpegnosti a kvalitu potravin umoZznuje tato
vysoka specializace soustfedit veskeré sily SZPI pouze do vy3e
uvedené oblasti a vyuZivat pridélené prostfedky nejen k vlastni
kontrole, ale také se intenzivné vénovat vyvoji novych kontrol-
nich postup( a metod.

Kontrolni &innost SZPI v roce 2016 vychazela ze zésad obsaZe-
nych v Jednotném integrovaném viceletém vnitrostatnim planu
kontrol CR pro léta 2016-2018. Druhym strategickym dokumen-
tem, ktery déle specifikoval zaméfeni a rozvoj kontrolni ¢innosti
SZPI, byla Stfednédoba koncepce SZPI. Prioritou je tak kontrola
bezpetnosti potravin a kontrola toho, zda nejsou uvadény na trh
potraviny falSované.

Zvlastni okolnosti, ovliviiujici zaméfenf kontrolni ¢innosti,

je postupné a silici povédom{ spotiebitelii v Ceské republice

o kvalité a bezpe¢nosti Ceskych potravin. Stéle vétsi podil
spottebitell je schopen a ochoten za kvalitni potraviny zaplatit
také adekvatni cenu a pfi ndkupech se zajima o plvod potravin.
Kontrola pravdivosti idaje o misté vyroby je b&Znou souasti
kontrolni praxe, ktera je zamérena pfedeviim na komodity,

u nichZ jsou stale zjistovany nedostatky. Namétkové lze uvést
vino nebo ovoce a zeleninu, zvla3té pak ¢esky ¢esnek nebo
meruiiky. Podvody v deklarovaném pdvodu jsou primérnym
spottebitelem obtiZné zjistitelné a Gjma, kterou tim utrpf,
jakoZ i Gjma u¢inéna tuzemskym vyrobclim, je znaéna. Disledky
takové ¢innosti jsou pro provozovatele nedodrzujici pravni fad
pak velmi citelné.

V roce 2016 dopadla v celé své vaZnosti na ¢eské vyrobce krize

ve vyrobé mléka a mlé¢nych vyrobkd. Tomu byla i pFizplsobena
kontrolni &innost SZPI, ktera byla u mléénych vyrobkl zamére-
na na to, zda v dobé relativniho nadbytku mléka pfesto nejsou
nabizeny o3izené mléZné vyrobky. BohuZel v maloobchodech byla
zjisténa fada pripadd, kdy i pfes dostatek relativné levné suro-
viny néktefi zahrani¢ni vyrobci nedodrZovali stanovené jakostni
poZadavky.

» 2.1

Inspection activities

»2.1.1

Focus of inspection activities
in 2016

Foodstuffs are the most important output of the agricultural
and food industry. Their availability, quality and safety whilst
preserving the non-productive function of the landscape are
a primary public interest.

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 specialisa-
tion 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 2016 were based on the
principles contained in the Single Integrated Multi-annual National
Control Plan for the Czech Republic for the Years 2016-2018. The
second strategic document that specifies the focus and develop-
ment of CAFIA control activities was the CAFIA Medium-Term
Concept. The priority of inspections is to inspect food safety and
ascertain that adulterated foods are not placed on the market.

A special circumstance that influences the focus of inspection
activities is the gradually strengthening awareness among con-
sumers in the Czech Republic of the quality and safety of Czech
foodstuffs. An increasing share of consumers is capable and
willing to pay an adequate price for quality foodstuffs and takes
an interest in the origin of foods when shopping. Control of the
veracity of data about the place of production is a common part
of inspection practice, aimed primarily at commodities where
deficiencies are consistently identified, for instance wine or fruit
and vegetables, especially Czech garlic and apricots. Fraud in de-
clared origin is difficult to identify for an average consumer and
the loss incurred both by the consumer and domestic producers
is considerable. The results of such activity are significant for
operators who do not comply with legislation.

In 2016, the crisis in the production of milk and dairy products
struck Czech producers in all its seriousness. The inspection activi-
ty of CAFIA was adapted accordingly, focusing in the case of dairy
products primarily on whether fraudulent dairy products were
being offered despite a relative surplus of milk. Unfortunately,

a number of cases were identified in the retail network where fo-
reign producers failed to meet the stipulated quality requirements
despite a sufficiency of relative affordable ingredients.



Pokratovala také kontrola provozovateld potravinaiskych podni-
ki pasobicich ve spole¢ném stravovani. A stejné jako v roce 2015
byly opakované zjistovany znacné problémy ve fungovéni téchto
podnikd. Nékteré byly tak zavazné, Ze vysledkem Gtedni kontroly
bylo uloZenf opatten, kterym byl vydan zkaz dalstho provozova-
ni prislusnych prostor. ZaraZejici je skute¢nost, kolikrat to bylo

z diivodu vyskytu skidch, zejména hlodavcd. | pfes medializaci
vysledkd kontrolni ¢innosti, kteréd pravidelné obsahovala infor-
mace o uzavienych provozovnach spole¢ného stravovani, jsou
tyto nedostatky zjistovany stale. Kromé kontroly hygienickych
podminek v provozech spole¢ného stravovani byly zde realizo-
véany také dal3f kontroly, z nichZ lze uvést kontrolu pritomnosti
alergend v pokrmech. Tato kontrola zjistila vysoké procento
pokrm(, které obsahovaly nedeklarovany alergen. Prakticky se
tak moZna projevila uréita tvorivost provozovateld, nebo jejich
zaméstnanc(, kteff dle provoznich podminek operativné zamé-
fiuji pouZivané suroviny pro pripravu pokrmd, aniz by si pokazdé
uvédomili moZné rizika spotivajici v odlisném sloZeni takové
alternativy. V roce 2016 se podafilo dostat na novou kvalitativni
arovefi kontrolu pravdivosti deklarovanych objemd néapojd.
Nyni jsou v3echny inspektoraty SZPI vybaveny odpovidajicimi
pomickami pro méreni objemu nebo hmotnosti prodavanych
napojl a na zakladé dosavadnich zku3enosti s timto typem
kontrol do3lo také k odpovidajicimu vyvoji kontrolni metody.
Novinkou roku 2016 bylo zavedeni nové kontrolni metody kvality
olejl pouzivanych pfi fritovani, které jsou nyni pfi kontrolach
hodnoceny nejen senzoricky, ale také analyticky s ohledem

na obsah triacylglycerold. Kontrola fritovacich oleju zjistila, Ze
situace v provozech spole¢ného stravovani neni zcela bezchybna.
Jako nevyhovujici bylo hodnoceno deset procent kontrolovanych
fritovacich oleja.

Nejvétsi pocet kontrol byl proveden v oblasti maloobchodu.

To je dano nejen pottem maloobchodnich provozoven v Ceské
republice, ale také skute¢nosti, Ze podil nevyhovujicich potravin
zjistovanych pfi kontrolach je pfiblizné sedmkrat vy33i v malo-
obchodg, ne7 je tomu u vyrobct. A to je dlouhodobym trendem.
| kdyZ od zastupct maloobchodu jsou €asto vznaseny namitky,
7e za zjisténé nedostatky mohou vyrobci, ve vét3ing pripadi jde
vina na vrub obchodnikim. Vétsina téchto nedostatkd vzniké
a7 v obchodé a namatkové lze uvést napriklad Cerstvé ovoce

Inspection of food enterprise operators involved in public cater-
ing facilities also continued. As in 2015, considerable problems
in the operation of these enterprises were repeatedly identified.
Some were so severe that the result of official inspection was
the imposition of a measure banning further operation of the
premises in question. A striking fact is how often the reason
was the occurrence of pests, especially rodents. Despite released
information on inspection activity results including closed
public catering establishments, these deficiencies continue to
be identified. In addition to inspections of hygiene conditions
at public catering facilities, other inspections were carried out,
for instance the inspection of allergens in meals. This inspec-
tion identified a high percentage of meals which contained an
undeclared allergen. In practicality, this may be an expression of
creativity of the operators or their employees, who operatively
substitute the ingredients used to prepare meals based on
momentary operating conditions, without always being aware of
the risks involved in the different composition of this substitute.
In 2016, a new quality level was achieved in terms of the veracity
of declared beverage volumes. ALl CAFIA Inspectorates are now
equipped with adequate instruments to measure the volume

or weight of sold beverages, and based on the experience with
this type of inspection to date, there has been a commensurate
development in inspection methods. A novelty in 2016 was the
implementation of a new method for inspecting the quality

of oils used for frying, which are now subjected not only to
sensory testing but also to analytic testing with regard to the
content of triglyceride. The inspection of frying oils found that
the situation at public catering facilities is not entire free of
deficiencies. Ten percent of inspected frying oils were found to
be non-compliant.

The highest number of inspections was carried out in the retail
network. This is due not only to the actual number of retail fa-
cilities in the Czech Republic, but also to the fact that the share
of non-compliance foodstuffs identified during inspections is at
least seven times higher in retail than it is in production. This
is a long-term trend. Although retail representatives often raise
objections that the producers are responsible for the identified
deficiencies, in most cases the fault lies with the retail business
operators. Most of these deficiencies occur only at the busi-
ness premises, and offhand one could mention fresh fruit and
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a zeleninu, kde nedostatky jsou v obchodech zjistovany az 20krat
Casté&ji neZ u vyrobcl. V roce 2016 také vyznamnéji narostl polet
podnétl spottebiteld, ktery se tykal stavu Eerstvého petiva

a podminek jeho prodeje v maloobchodnich provozovnach.

S ohledem na pocet provozoven byla tato problematika sdélena
i zastupclim Svazu obchodu a cestovniho ruchu s tim, Ze postup
SZPI bude adekvatni stavu a vyvoji podminek prodeje petiva.
Nasledna kontrola pak byla realizovana s dostate¢nym Casovym
odstupem, aby mohla byt zjednéna naprava. | presto bylo pfi ka-
7dé sedmé kontrole podminek prodeje Cerstvého petiva zjisténo,
Ze nejsou dodrZovéany pravni predpisy, napr. Gsek nebyl vybaven
vhodnymi hygienickymi pom@ckami pro spottebitele, spotfebi-
telim nebyl dén vhodnym zpdsobem névod, jak maji s petivem
b&hem nakupu zachazet, a v pfislusnych dsecich nebyl zajistén
ze strany obchodu néleZity dohled odpovidajici moZnym rizikdm.

Odpovidajici pozornost byla vénovéana kontrole reklamy.

S ohledem na poZadavky pravnich predpis se jako nejrizikovéjsi
oblast reklamy jevi kombinace déalkového prodeje, dopliikd stravy
a zdravotnich tvrzenf.

V roce 2016 pokracovala kontrola plnéni ohlasovaci povinnos-

ti dovoz( nékterych potravinafskych komodit, které upravuje
vyhlagka ¢.172/2015 Sh. SZPI bylo dorugeno celkem 212933 hla-
Senf potravin, na jejichz zakladé bylo provedeno 2557 kontrol.
Efektivita kontrol ohlaSovanych potravin byla relativné vysoks,
zejména u brambor, vina a maku.

»2.1.2

Celkové prehledy vysledki kontroly

V roce 2016 provedli inspektoti SZPI celkem 45159 vstupd

do provozoven potravinatskych podnikd, provozoven spole¢né-
ho stravovani, celnich sklad( a internetovych obchodd. Bylo
provedeno 26 292 vstup(i provedeno v maloobchodnf siti,
10114 v provozovnach spolegného stravovani, 8 968 ve vyrobé,
2352 ve velkoskladech, 1063 v prvovyrobg, 834 v celnich skla-
dech a 1068 v ostatnich mistech (napt. pfi prepravé apod.).

V roce 2016 bylo zjisténo celkem 4233 nevyhovujicich 3arzi
potravin a ostatnich vyrobkd.

Rozdéleni poctu nevyhovujicich 3arzi podle mista kontroly je
nasledujici: v maloobchodnf siti bylo zjisténo 3763 nevyho-
vujicich 3arZi, ve vyrobé nevyhovélo 164 3arZi, ve velkoobchodé
115 3ar7i a na ostatnich mistech bylo jako nevyhovujici hodnoce-
no 191 3arzi.

S ohledem na zemi pivodu byl nejniZ3i podil nevyhovujicich

Sar# zjistén u potravin z Ceské republiky (17 % nevyhovuiicich
Sar7i) a ponékud vy&3i podil u produkce pochéazejici ze zemi

EU (25,8 % nevyhovujicich arzi). Vy3§f procento bylo zjisténo

u produkce dovezené ze ttetich zemi (30,8 % nevyhovuijicich sar#i).

vegetables, where deficiencies are identified 20 times more often
at shops than at the producers’ premises. In 2016, there was also
a substantial increase in the number of consumer complaints
concerning conditions of fresh bakery products and conditions
of their sale at retail facilities. Given the number of facilities,
this issue was also disclosed to the representatives of the Czech
Confederation of Commerce and Tourism, given that CAFIA's
procedure would correspond to the status and development of
conditions for bakery product sale. Subsequent inspection was
carried out after a certain time interval, so that a remedy could
be arranged. Nevertheless, every seventh inspection of fresh
bakery product sale conditions indicated that legal regulations
are not observed, e.g. the department was not equipped with
suitable hygiene resources for consumers, consumers were not
given adequate instructions on how to handle bakery products
while shopping, and the store did not ensure adequate supervi-
sion of potential risks in the respective departments.

Appropriate attention was also paid to advertising inspection.
With respect to the requirements of legal regulations, the riski-
est area of advertising appears to be the combination of remote
sale, food supplements and health claims.

2016 saw the continued inspection of reporting obligations for
imports of certain food commodities, which is regulated by De-
cree No. 172/2015 Coll. A total of 212,933 reports of foodstuffs
were received by CAFIA, on the basis of which 2,557 inspections
were carried out. The effectiveness of inspections of reported
foodstuffs was relatively high, especially as concerns potatoes,
wine and poppy seed.

»2.1.2

Overall summaries of inspection results

In 2016 CAFIA inspectors carried out a total of 45,159 inspec-
tions at the premises of businesses in the food industry, public
catering facilities, customs warehouses and online shops.
26,292 inspections were carried out at retail premises, 10,114 in
public catering facilities, 8,968 in production, 2,352 in ware-
houses, 1,063 in primary production, 834 in customs warehouses
and 1,068 in other locations (e.g. during transit, etc.).

A total of 4,233 non-compliant batches of foodstuffs and other
products were found in 2016.

The breakdown of non-compliant batches based on inspection
site was as follows: 3,763 non-compliant batches found in retail,
164 non-compliant batches found in production, 115 non-compli-
ant batches found in wholesale and 191 non-compliant batches
in other areas.

With regard to the country of origin, the lowest share of
non-compliant batches was found in foods originating in the



tabulka / table

Podil nevyhovuijicich $arZi podle komodit (v %)
Proportion of non-compliant batches according to commodity (in %)

Komodita Nevyhovujici 3arZe (%)
Commodity Non-compliant batches (%)
Brambory / Potatoes 20
Cukrafské vyrobky a tésta / Confectionery products and dough 5
Cerstva zelenina, gerstvé houby / Fresh vegetables and fresh mushrooms 21
Cerstvé ovoce / Fresh fruit 20
Cokolada, cukrovinky / Chocolate and confectionery 63
Dehydratované vyrobky a ochucovadla / Dehydrated products and flavour enhancers 56
Jedlé tuky a oleje / Edible fats and oils 22
Kakao, smési kakaa s cukrem / Cocoa and cocoa mixes with sugar 30
Kéva, kavoviny, &aj / Coffee, coffee substitutes and tea 22
Kofenf / Spices 10
Lihovarnické vyrobky / Distilled products 13
Lusténiny, olejnata semena / Pulses and oleaginous seeds 20
Masné vyrobky / Meat products 25
Med / Honey 31
MIéEné vyrobky / Dairy products 38
MIynské obilné vyrobky / Milled cereal products 11
Nealkoholické napoje / Non-alcoholic beverages 34
Obilniny / Cereal products 4
Pekafské vyrobky / Bakery products 23
Pivo / Beer 13
Pokrmy / Meals 14
Ptidatné, aromatické Itky / Supplementary, aromatic substances 0
PFirodni sladidla / Natural sweeteners 18
Ryby, vodni Zivogichové / Fish, aquatic life 30
Studena kuchyné / Cold meals 9
SkoFapkové plody / Shell nuts 18
Skrob, skrohové vyrobky / Starch, starchy products 17
Tabakové vyrobky / Tobacco products 0
Téstoviny / Pasta 22
Vejce, vaje€né vyrobky / Eggs, egg products 12
Vina jina neZ révova / Wine other than grape wine 24
Vino (v&etn& CZHM) / Wine (including PFGM) 39
Vyrobky z brambor / Potato products 15
Zmrzliny a mrazené krémy / Ice cream and frozen creams 41
Zpracovana zelenina, zpracované houby / Processed vegetables and processed mushrooms 15
Zpracované ovoce / Processed fruit 26
Zvlastni vyZiva, dopliiky stravy / Special foods, dietary supplements 8
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Z pohledu jednotlivych komodit byla nejvy3si procenta nevyho-
vujicich Sar#i zjisténa u ¢okolad a cukrovinek (62,6 %), dehydra-
tovanych vyrobkii (56,1%), zmrzlin a mrazenych kréma (41,2 %),
vina (39,1%), mléenych vyrobkii (37,9 %), nealkoholickych napo-
it (33,7 %), medu (30,9 %), kakaa a smési kakaa s cukrem (30 %),
ryb a vodnich Zivotich (29,7 %), zpracovaného ovoce (26,4 %)

a masnych vyrobka (24,7 %).

»2.1.3

Kontrola mikrobiologickych
pozadavkil

Kontrola dodrZovani mikrobiologickych poZadavk( na potravi-
ny probihala v roce 2016 v laboratofich a néktera hodnocent,
napf. zda potraviny nevykazuji neZadouci zmény zptisobené
mikrobialni ¢innosti, popFipadé neZadouci rist mikroorganism
(plisné viditelné pouhym okem, hniloba), byla provadéna p¥imo
na misté kontroly (v prodejnach, ve skladech apod.).

V roce 2016 bylo dodrZovéani mikrobiologickych poZadavkd
zkontrolovano celkem u 4099 vzorkd potravin, pokrmd, ledu

a balenych vod, z toho bylo zkontrolovano 1615 3arZi pfimo na misté
a 2484 prostiednictvim odebranych vzorkd v laboratofich.
Kontrolou na misté bylo zjisténo 217 3arZi nevhodnych k lidské

//

Czech Republic (17 % of non-compliant batches) and a slightly

higher share in products originating in EU countries (25.8 % of
non-compliant batches). A higher percentage was found in pro-
ducts imported from third countries (30.8 % 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 (62.6 %), dehydrated products (56.1%), ice
cream and frozen creams (41.2 %), wine (39.1%), dairy products
(37.9 %), non-alcoholic drinks (33.7 %), honey (30.9 %), cocoa
and cocoa mixes with sugar (30 %), fish and aquatic animals
(29.7%), processed fruits (26.4 %) and meat products (24.7 %).

»2.1.3

Inspection of microbiological
requirements

In 2016, checks for compliance with microbiological require-
ments for food were carried out in laboratories and some tests,
e.g. for whether food was showing undesirable changes caused by
microbial activity or undesired growth in microorganisms (mould
visible to the naked eye, putrefaction) were carried out at the
place of inspection (sales points, warehouses etc.) itself.

In 2016, checks for compliance with microbiological require-
ments were carried out on a total of 4,099 batches of food-
stuffs, meals, ice and bottled water, of which 1,615 batches were
checked in-situ and 2,484 were checked through taking samples
into laboratories. In-situ inspections uncovered 217 batches
that were unfit for human consumption, while in the laboratory,



spottebg, v laboratofich pak bylo zjisténo 67 nevyhovujicich vzorkd.
Kromé béZné provadénych kontrol byla soutasti zjistovani
arovné mikrobiologické Cistoty potravin tzv. planovana mikro-
biologicka kontrola. Potty kontrolovanych $arZi z této kontroly
jsou zahrnuty v celkovém prehledu kontrolovanych vzorkd. Dale
byly odebirany vzorky z mist, zafizenf a pfedmét( pouZzivanych pri
vyrobé potravin a pokrm0 — z celkového poctu 1151 vzorkd jich
nevyhovélo 11.

Z hlediska jednotlivych potravinafskych oborl bylo nejvice 3ar7,
které nebyly po provedené kontrole povaZovany za bezpetné,
zjisténo v masnych vyrobcich (66 3arzi), mléénych vyrobcich
porudeni bezpe¢nosti byl nardst plisné viditelné pouhym okem,
hniloba a kaZenf zpisobené mikrobialni ¢innosti.

Vysledky laboratornich rozbori

Mikrobiologické rozbory potravin podle poZadavkd stanovenych
natizenim Komise (ES) €. 2073/2005, o mikrobiologickych krité-
rifch pro potraviny, v platném znénf, jsou zajistovany externimi
akreditovanymi laboratofemi Eurofins Bel/Novamann, s.r. 0.,
pracovisté Nové Zamky a EUROFINS (Z, s.r. 0., pracovi$té Praha-
-Hloubétin. Rozbory balenych vod na mikrobiologické poZzadavky
stanovené vyhlaskou & 275/2004 Sb., o pozadavcich na jakost

a zdravotni nezavadnost balenych vod a zpUsobu jejich Gdrzby,

ve znéni pozdéjsich predpis, a vyhlagkou & 252/2004 Sh., kterou
se stanovi hygienické poZadavky na pitnou a teplou vodu a Cet-
nost a rozsah kontroly pitné vody, ve znéni pozdéjsich ptedpis(,
zajistujf rovnéZ externi laboratore EUROFINS CZ, s.r. 0., pracovi-
$té Praha-Hloubétin a Eurofins Bel/Novamann, s.r. 0., pracovisté
Piestany. Dalsi mikrobiologické rozbory zabezpecily laboratore
Vlyzkumného Gstavu veterinarniho lékafstvi, v. v.i. v Brné. VSech-
ny externi akreditované laboratofe zajistujici rozbory spliiuji
pozadavky na Gfedni laboratofe podle natizeni (ES) ¢ 882/2004,
o Gfednich kontroléch, v platném znéni.

Z celkem 2 484 vzork( potravin, pokrm(, ledu a balenych vod
odebranych na mikrobiologicka vy3etfeni do laboratofi byl za-
znamenan nevyhovujici vysledek u 67 vzorkd. Pficinou porudeni
mikrobiologickych kritérif bezpe¢nosti potravin byly nalezy pato-
genni bakterie Listeria monocytogenes, a to v jedné 3arZi uzeného
lososa, ve tfech Sarzich vyrobkii studené kuchyné (lahtidkové sa-
laty a pomazanka), ve tfech arzich cukrafskych vyrobk a v jed-
né SarZi mraZeného krému. Déle byla tato bakterie pfitomna

v syrovém pokrmu (nakladany hermelin). Salmonella spp. byla
nalezena ve tfech 3arZich cukratskych vyrobki odebranych ve vy-
robé. Na Grovni trzni sité byla Salmonella spp. zjisténa ve dvou
Sarzich vepfového mletého masa a v jedné 3arzi kritiho mletého
polotovaru.

U 20 3arzi nebalené zmrzliny bylo pfekroceno kritérium hygie-
ny vyrobniho procesu pro indikatorové mikroorganismy Celedi
Enterobacteriaceae.

V rémci provozl spoleéného stravovéani byly z vyrobnik( odebira-
ny vzorky ledu uréeného do napojt ke zjisténi Grovné zabezpedeni
hygienického prostiedi vyroby. Z vysledk( mikrobiologického

vySetfeni vyplyva, Ze 21 vzorkd ledu nevyhovélo, ve Etyfech piipa-
dech se jednalo o ptekrocent zdravotnich limiti pro (intestinalni)

67 non-compliant samples were detected. Apart from routine
checks, inspections also monitored the level of microbiological
purity of foods, i.e. planned microbiological checks. The number
of checked batches is included in the overall summary of checked
samples. In addition, samples were taken from locations, devices
and objects used in foodstuffs and meal production — out of

the total of 1,151 samples, 11 were non-compliant.

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 (66 batches), dairy products
(66 batches) and in fresh vegetables (33 batches). The most
frequent cause of violation 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 Com-
mission Regulation (EC) No. 2073/2005, on microbiological
criteria for foodstuffs, as amended, are carried out by external
accredited laboratories Eurofins Bel/Novamann, s.r. 0., Nové
Zamky branch and EUROFINS (7, s.r. 0., Prague-Hloubétin
branch. Analyses of bottled water according to the microbio-
logical 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 hygiene 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-Hloubé&tin branch and Eurofins
Bel/Novamann, s.r. 0., Pietany branch. Other microbiological
analyses were ensured by the laboratory of the Veterinary
Research Institute, v. v. 1. in Brno. All accredited external labo-
ratories carrying out analyses fulfil the requirements set out in
Regulation (EC) No. 882/2004, on official controls, as amended.

From the total of 2,484 samples of food, meals, ice and bottled
water taken for microbiological examination in laboratories,
non-compliant results were recorded in 67 samples. The cause
of non-compliance with microbiological food safety criteria was
detection of the pathogenic bacteria Listeria monocytogenes,
specifically in one batch of smoked salmon, in three batches

of cold meal products (gourmet salads and spreads), in three
batches of confectionary products and in one batch of ice cream.
Furthermore, these bacteria were present in a raw meal (pickled
hermelin cheese). Salmonella spp. was found in three batches of
confectionary products taken from production. On the market
level, Salmonella spp. was detected in two batches of ground
pork meat and in one batch of ground turkey.

In 20 batches of unpackaged ice cream, the production process
hygiene criterion for the indicator microorganism of the Entero-
bacteriaceae family was exceeded.

Within the scope of public catering facilities, samples of ice
intended for drinks were taken from producers to determine
hygiene safety level of the production environment. The results
of microbiological testing showed that 21 samples of ice were
non-compliant; in four cases the health limits for (intestinal)
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Vysledky kontroly mikrobiologickych poZzadavki

Komodita Celkem kon-
trolovanych "°“tf°"i‘ Rozhory v laboratofich
vzorki na misteé
Nevhodné Celkem Nevhodné k lidské | Nevyhovujici poza-
k lidské spo- | vySetfenych spotiebé z divodu davkim na jakost/
tiehé z di- vzorki zjisténi hygienu vyrobniho
vodu hniloby, mikroorganismu procesu/z hlediska
kaZeni nebo narastu plisni
rozkladu
Zvlastni vyZiva, doplriky stravy 23 0 22 0 0
Ryby, vodni Zivogichové 51 1 41 1 0
(L. monocytogenes)
Maso balené, masné polotovary, 631 66 237 3 0
masné vyrobky (Salmonella spp.)
Lahidkarské vyrobky a ostatni vyrobky 616 b 547 3 0
studené kuchyné (L. monocytogenes)
Cokolada, cukrovinky 30 1 3 0 0
Med 7 0 7 0 0
Koteni 5 1 4 0 0
Dehydratované vyrobky, tekuta 3 0 0 0 0
ochucovadla, dresinky, sl, hofice
Balené vody — kojenecké, pramenité, 175 0 163 0
pfirodni mineraini vody a balené pitné vody
Ludténiny, olejnatd semena 25 1 8 0 0
Jedlé tuky, oleje 2 0 0 0 0
MIéEné vyrobky 392 b6 127 0 0
Zpracované ovoce 55 5 & 0 0
Zpracovana zelenina, zpracované houby, 108 0 98 0 0
naklitena semena
Cerstva zelenina, Serstvé houby 246 33 42 0 0
Cerstvé ovoce 175 11 9 0 0
Skorapkové plody 76 3 2 0 0
Brambory, vyrobky z brambor 6 0 0 0 0
Skrob, skrobové vyrobky b 0 1 0 0
MIynské obilné vyrobky 33 0 3 0 0
Téstoviny 8 1 1 0 0
Pekarské vyrobky 196 14 12 0 0
CukraFské vyrobky a tésta 737 7 708 3 0
(L. monocytogenes),
3
(Salmonella spp.)
Zmrzliny, mrazené krémy 109 0 109 1 (L. monocytogenes) 20
(Enterobacteriaceae)
Kéva, kavoviny, ¢aj 2 0 0
Vejce, vaje€né vyrobky 15 0 5 0
Ostatni potraviny jinde nezarazené 74 0 71 0 21
vEetné zmrazenych (napf. led do népojti) (koliformni bakterie,
pocty kolonif pfi 22 °C
a 36 °C, enterokoky)
Pokrmy 295 3 260 1 0
(L. monocytogenes)
CELKEM 4099 217 2484 15 41
Hygiena provozu 1151 0 1151 0 11
(L. monocytogenes)
CELKEM 5250 217 3635 15 52



Results of inspection of microbiological requirements

Commaodity Total inspected In-situ L
samples inspection aboratory analyses
Unfit for Total No. Unfit for human Failing to comply
human con- of samples consumption due to with requirements
sumption due analysed | detection of microor- | for quality/hygiene
to putrefac- ganisms during production
tion, spoiling process / from the
or decompo- perspective of mould
sition growth
Special foods, dietary supplements 23 0 22 0 0
Fish, aquatic life 51 1 41 1 0
(L. monocytogenes)
Packed meat, semi-finished meat 631 66 237 3 0
products, meat products (Salmonella spp.)
Delicatessen products and other cold 616 b4 547 3 0
dishes (L. monocytogenes)
Chocolate and confectionery 30 1 3 0 0
Honey 7 0 7 0 0
Spices 5 1 4 0 0
Dehydrated products, liquid seasoning 3 0 0 0 0
agents, dressing, salt, mustard
Bottled water — infant water, spring water, 175 0 163 0
natural mineral water and bottled drinking-water
Pulses and oleaginous seeds 25 1 8 0 0
Edible fats, oils 2 0 0 0 0
Dairy products 392 66 127 0 0
Processed fruit 55 5 b 0 0
Processed vegetables, processed 108 0 98 0 0
mushrooms, germinated seeds
Fresh vegetables and fresh mushrooms 246 33 42 0 0
Fresh fruit 175 11 9 0 0
Shell nuts 76 3 2 0 0
Potatoes, potato products 6 0 0 0 0
Starch, starchy products b 0 1 0 0
Milled cereal products 33 0 3 0 0
Pasta 8 1 1 0 0
Bakery products 196 14 12 0 0
Confectionery products and dough 737 7 708 3 0
(L. monocytogenes),
3
(Salmonella spp.)
Ice cream, frozen creams 109 0 109 1 (L. monocytogenes) 20
(Enterobacteriaceae)
Coffee, coffee substitutes and tea 2 0 0
Eggs, egg products 15 0 5 0
Other foodstuffs not classified elsewhere incl. 74 0 71 0 21
frozen foodstuffs (e.g. ice for beverages) (coliform bacteria, num-
ber of colonies at 22 °C
and 36 °C, enterococci)
Meals 295 3 260 1 0
(L. monocytogenes)
TOTAL 4099 217 2484 15 41
Operation hygiene 1151 0 1151 0 11
(L. monocytogenes)
TOTAL 5250 217 3635 15 52
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enterokoky a v 17 pfipadech pouze o prekrogeni hygienickych
limita pro koliformni bakterie a pocty kolonii pfi 22 °Ca 36 °C.

Déle bylo zjisténo 11 nevyhovujicich vzorkd odebranych z mist,
zafizenf a predmét( pouZivanych pfi vyrobé a manipulaci s potra-
vinami z hlediska pritomnosti Listeria monocytogenes.

> 2.1.4

Pfehled kontroly vybranych skupin
cizorodych latek

V roce 2016 bylo v ramci kontroly cizorodych latek zkontrolovano
celkem 5245 3arZi potravin, z nichz 228 3arZi bylo nevyhovuji-
cich. Nejvétsi polet odebranych vzorkd byl zaméren na stano-
veni pesticidd, mykotoxind a chemickych prvkd a na stanoveni
konzervant a barviv.

Za GZelem stanovenf pesticid® bylo zkontrolovano 1211 3arzi
potravin. Nadlimitni mnoZstvi reziduf pesticidd bylo zjisténo
u 32 Zar#i. Jednalo se zejména o ¢aje (¢erné a zelené), mak, lis-
tovou zeleninu — kapusta a zeli, dale paprika, raj¢ata a nékteré
ovoce — jablko, pomelo a lidi.

Ve skupiné mykotoxinG bylo z 522 kontrolovanych 3arZi vyhodno-
ceno Sest 3arZf jako nevyhovujici. Jednalo se o dvé 3arZe rozinek

s nadlimitnim vyskytem ochratoxinu A, o 3arZi pistécif a arasidd

s nadlimitnim obsahem aflatoxinC a o nadlimitni vyskyt patulinu
v brusinkové $tavé a jable¢ném pyré.

enterococci were exceeded, and in 17 only the hygiene limits for
coliform bacteria and number of colonies at 22 °C and 36 °C
were exceeded.

Furthermore, 11 non-compliant samples were taken from
locations, equipment and items used in food production and
handling in terms of the presence of Listeria monocytogenes.

» 2.1.4

Summary of the inspection of selected
groups of inorganic substances

In 2016, checks for inorganic substances were carried out on

the total of 5,245 food batches, of which 228 batches were
non-compliant. The greatest number of tests on samples taken
were focused on determining the level of pesticides, mycotoxins
and chemical elements and preservatives and colorants present
in foodstuffs.

1,211 food batches were inspected with the objective to deter-
mine the level of pesticides present. Above-threshold amounts
of pesticide residue were found in 32 batches. This particularly
concerned teas (black and green), poppy seed, leafy vegetables
—kale and cabbage, also peppers, tomatoes and certain fruits —
apples, pomelo and lychee.

Within the mycotoxin group, 6 out of the 522 analysed batches
were found to be non-compliant. This concerned two batches

tabulka / table

Pfehled vybranych skupin cizorodych latek (pesticidy, kontaminanty, aditivni latky)
Overview of selected groups of inorganic substances (pesticides, contaminants, additives)

Cizorodé latky
Inorganic substances

Celkovy pocet kontrolovanych SarZi
Total No. of inspected batches

Pocet nevyhovuijicich Sarzi
No. of non-compliant batches

Pesticidy / Pesticides 1211 32
Kontaminanty / Contaminants

Mykotoxiny / Mycotoxins 522

Chemické prvky / Chemical elements 714

PAH (polycyklické aromatické uhlovodiky) / A

PAH (polycyclic aromatic hydrocarbons)

Aditivni latky

Additives

Barviva / Colorants 471 24
Konzervanty / Preservatives 1044 37
Sladidla / Sweeteners 108 b




Do skupiny chemickych prvki jsou zatazeny jak mineralni latky
jako sodik, draslik, hoi¢ik, selen, vapnik, zinek atp., tak chemické
prvky kontaminujici (arzen, cin, olovo, kadmium, méd, rtut atp.).
Celkem bylo zkontrolovano 714 3arZi. Z toho byly ¢tyfi arZe
potravin nevyhovujici. V pfipadé kontaminujicich chemickych
prvkd se jednalo o prekroceni povoleného nejvyssiho pFipustného
mnoZstvi kadmia v méku a olova v doplricich stravy. Na obsah
mineralnich Llatek nevyhovél mlécny vyrobek na obsah vapniku

a doplnék stravy s nizsim obsahem drasliku, hof¢iku a sodiku.

Obsah barviv byl kontrolovany ve 471 3arZich potravin, nevyhové-
lo 24 Zar7i, pfitem? ve 14 3arZich byla zjisténa pfitomnost barviv
ve vyrobcich, které se nesmf pribarvovat, jako napiiklad vino, me-
dovina, zmrzlina a cukrovinky. V ostatnich p¥ipadech se jednalo

o pfitomnost barviv, ktera nebyla deklarovana na obale.

Nejcastéji kontrolovanym analytem ze skupiny konzervantd byl
oxid sificity a kyselina sorbova ve viné. Pfekrotenf maximélné pri-
pustného mnoZstvi oxidu sifi¢itého bylo zjisténo v 17 3arZich vina
a v jedné 3arzi kysaného zeli. U osmi vzork( vina nebyla pFitom-
nost oxidu sifi¢itého deklarovana na obale. Pfekro¢eni maximalné
pripustného mnoZstvi kyseliny sorbové bylo zjisténo v 13 Sarzich
vina. U jedné SarZe ovocné pomazanky a jedné 3arZe ovocného
napoje nebyla pritomnost kyseliny sorbové deklarovana na obale.

Z dal3ich konzervacnich latek byla sledovana napf. kyselina ben-
zoova a suma kyseliny benzoové a sorbové. Celkem byly ve sku-
piné konzervant( provedeny rozbory ve vzorcich odebranych

z 1044 3ar7i, z nichZ bylo 37 3arZi vyhodnoceno jako nevyhovujici.
Ve 21 3arzich bylo zjisténo prekroceni maximélniho pfipustného
mnoZstvi konzervalni latky ve vyrobku a v 16 pfipadech se jedna-
lo o pfitomnost konzervaéni latky nedeklarované na obale.

V pfipadé nevyhovujicich 3arZi na obsah sladidel se jednalo
o nepovoleny pfidavek sladidel do ovocnych ¢ajd, vina a nedekla-
rovany obsah v jedné 3arZi Zvykacek.

»2.1.5

Kontrola oznaéovani a jakosti potravin

DaleZitou soudasti ¢innosti SZPI je kontrola oznacovani potravin
a vyrobk( a kontrola dodrZovéni jakostnich poZadavka.

Vlysledky kontroly oznaCovéni zahrnuji kontrolu Gdajl uvede-
nych na obalech potravin a vyrobkd, na jejich vnéjsich obalech

a na dokumentech, které se k nim vztahuji. P¥i kontrole oznacovani
se posuzuje, zda byly uvedeny viechny povinné Gdaje a zda byly
uvedeny spravnym zpGisobem (jak formalné pozaduijf pravni pred-
pisy), dale také pravdivost uvadénych ddajti, jestli je spot¥ebitel
spravné informovan o vlastnostech potravin, neni-li uvadén

v omyl, neni-li klaman (zda se nejedna o potraviny falované).
Vlysledky kontrol oznaZovani zahrnuji rovnéz kontrolu dodrzovani
dat pouzitelnosti a dat minimalnf trvanlivosti.

of raisins with above-threshold amounts of ochratoxin A, one
batch of pistachios and peanuts with above-threshold levels of
aflatoxins and an above-threshold level of patulin in cranberry
juice and apple sauce.

The group of chemical elements also includes mineral substanc-
es such as sodium, potassium, magnesium, selenium, calcium,
zing, etc., as well as contaminating chemical elements (arsenic,
tin, lead, cadmium, copper, mercury, etc.). A total of 714 batches
were inspected, of which 4 batches of foodstuffs were non-
compliant. In the case of the contaminating chemical elements
it concerned exceeding the permitted maximum amounts of
cadmium in poppy seed and lead in food supplements. The con-
tent of mineral substances was not met by one dairy product in
terms of calcium content and one food supplement with a lower
content of potassium, magnesium and sodium.

Colorant content was checked in 471 batches of foodstuffs, with
24 found to be non-compliant, while colorants were found in

14 batches of products in which colorants were not permitted,
such as wine, mead, ice cream and confectionary. The other cases
were instances of colorants being undeclared on packaging.

The most frequently checked analytes from the group of
preservatives were sulphur dioxide and sorbic acid in wine. The
maximum permitted amount of sulphur dioxide was exceeded in
17 batches of wine and in 1 batch of pickled cabbage. The pres-
ence of sulphur dioxide had not been declared on the packag-
ing of 8 samples of wine. Exceeding the maximum permissible
amount of sorbic acid was found in 13 batches of wine. In one
batch of fruit spread and one batch of fruit drinks the presence
of sorbic acid was not declared on the labelling.

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 1,044 batches, 37 of which were found to be non-
compliant. It was found that the maximum permitted amount
of preservatives had been exceeded in 21 batches taken from
production and 16 instances concerned the presence of preserva-
tives undeclared on packaging.

With regard to the batches that failed to comply when tested for
sweeteners, these involved the unauthorised addition of sweet-
eners to fruit teas, wine and undeclared content in one batch of
chewing gum.

»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.

» vysledky Einnosti inspekce / results of inspections
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Kontrola jakosti probihé v pfimé navaznosti na oznacovani.

Zahrnuje kontrolu jakostnich poZadavkd zévazné stanovenych
pravnimi pfedpisy anebo jakostnich poZadavkd, které provozo-
vatel deklaruje nad rdmec pravnich pfedpist. Kontrola jakosti
a oznalovani chréni ekonomické zajmy spotfebiteld a prispiva

k vytvafeni rovnych podminek na trhu pro v3echny provozovatele.

V réamci kontroly oznacovani bylo v roce 2016 zkontrolovéno
celkem 3864 3arZi potravin, z nichZ bylo celkem 2472 Sarzi
potravin nevyhovujicich. P¥i kontrole jakostnich analytickych
pozadavkii (fyzikalni a chemické poZadavky na jakost) se jednalo
celkem o0 400 nevyhovujicich SarZi a pfi kontrole senzorickych
pozadavkii (smyslové jakostni poZadavky) bylo zjisténo celkem
1070 nevyhovujicich 3arZi.

»2.1.6

Kontroly tematické a mimoradné

Kontrola oznaéovani u nebalenych potravin

Cilem této kontrolni akce bylo provéFit, zda provozovatelé po-
travinafskych podnik( uzpisobili oznaeni potravin poZadavkim
¢l. 44 natizeni (EU) €.1169/2011 a § 8 zakona ¢. 110/1997 Sb.,
které stanovi nové povinnosti ve vztahu k uvadéni Gdajl u neba-
lenych potravin.

Results of inspections of food labelling include inspection of
data stated on the packaging of food and products, on their
external packaging and documents related to these. Inspections
of labelling assess whether all mandatory data has been stated
and whether it has been stated in the correct way (as formally
required by legal regulations) as well as the correctness of the
stated data and whether consumers are correctly informed of the
characteristics of foodstuffs and not misled or deceived (whether
foods are adulterated or not). The results of inspections of label-
ling 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 bind-

ing legal regulations or quality requirements which the operator
declares beyond the scope of legislation. The inspection of quality
and labelling protects the economic interests of consumers and

contributes to creating a level playing field for all operators.

Within the inspection of labelling, a total of 3,864 batches

of foodstuffs were examined in 2016, from which a total

of 2,472 batches of foodstuffs were non-compliant. During the
inspection of analytical quality requirements (physical and
chemical quality requirements), there were a total of 400 non-
compliant batches of which compliance checks for sensory
requirements (quality requirements for the senses) found a total
of 1,070 non-compliant batches.
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Pfedmétem kontrolni akce byly nebalené potraviny, u kterych
byly kontrolovany poZadavky na oznacovani vychézejicich z poza-
davk( nafizeni a z poZadavk( zékona o potravinach.

V pribéhu kontrolni akce bylo provedeno celkem 179 kontrol
ve 125 provozovnéch. V 60 pripadech byly v rémci kontroly zjis-
tény nedostatky v oznacovani nebalenych potravin (33,7 %).

Mezi nejcastéjsi pochybeni patfilo neuvedeni (dajl obsahujici
jméno nebo obchodni nazev a adresu sidla provozovatele potra-
vinarského podniku, ktery potravinu vyrobil, chybél nebo nebyl
uveden Gplny zékonny nazev nebalené potraviny a napiiklad také
nebyl u potraviny uveden povinny (daj, Ze potravina obsahuje
sladidlo.

Mezi dal3i vyrazna pochybeni patfilo neuvedenf informaci o lat-
kach a produktech vyvolavajicich alergie nebo nesnasenlivost

a v blizkosti mista, kde je nebalend potravina nabizena k prodeji,
nebyly zpfistupnény informace o datu pouZitelnosti nebo datu
minimélni trvanlivosti a provozovatel potravinafského podniku
je neuvedl ani na etiketé nebo obalu potraviny zabalené v misté
prodeje na Zadost spotfebitele.

Provozovatel potravinarského podniku nebyl schopen spottebi-
teli na jeho vyZadani sdélit nebo jinou formou viditelné a snadno
titelné zptistupnit Gdaje o slozenf potraviny (seznam slozek).

Kontrola provéieni zpisobu prodeje nebalenych pekai-
skych vyrobku

Ze zkusenosti z kontrol a z neustale se opakujicich stiZnosti spo-
trebitel( na neut&senou hygienu prodeje nebalenych pekafskych
vyrobkd v maloobchodé vyplynula nutnost provést mimofadnou
Gstfedné Fizenou kontrolu, zda jsou maloobchodem vyZadovéna
vSechna G¢inna opatfeni k omezeni vech rizik pfi volném prodeji
nebaleného petiva samoobsluZznym zplsobem na pfijatelnou
Groven.

Objektem kontrolnf akce pak byly vyhradné fetézce maloobchod-
nich siti CR. V obchodnich fetézcich byly zjistovany nedostatky ty-
kajicf se hygieny prodeje nebalenych pekatskych vyrobkd. Nejéas-
ke spréavnému hygienickému chovanf pfi vybéru peciva a chranéni
nebalenych potravin pred kapénkovou infekci. Inspektori velmi
Casto zjistovali také nevybavenost Gseku prodeje nebaleného
petiva odpadkovymi kosi uréenymi k odhazovéni petiva spadlého
na zem a instrukeci k uklddani znehodnoceného peciva.

Problematicka byla taky identifikace moZnych nebezpeti u samo-
obsluzného prodeje v systému HACCP. Pfipadné nebyl pouZzivan
vlastni ndvod spravné provozni praxe. V nékterych pripadech
bylo podavaci nacini uréené k nabirani petiva vyhodnoceno jako
nevhodné. Nékdy nebylo podavaci n&cinf spotfebiteldm viibec

k dispozici, ¢i v sekci nebaleného peciva nebyly k dispozici jedno-
razové mikrotenové rukavice nebo mikrotenové sacky k hygienic-
kému uchopenf petiva.

A konecné inspektofi pti kontrolach zjistovali, Ze pfi pfitomnos-
ti zaméstnance kontrolované osoby nebyl praktikovan G&inny
dohled nad hygienickym chovanim spotfebiteld.

»2.1.6

Thematic and ad-hoc inspections

Inspection of 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 Regulation (EU)

No. 1169/2011 and Section 8 of Act No. 110/1997 Coll., which lays
down new obligations with respect to provision of information
for unpackaged foodstuffs.

The subjects of inspections were unpackaged foodstuffs, for which
the labelling requirements based on the requirements of the regu-
lations and the requirements of the Food Act were inspected.

During the inspection, a total of 179 inspections at 125 establish-
ments were carried out. Deficiencies in the labelling of unpack-
aged foods were identified in 60 cases within inspections (33.7 %).

The most common deficiencies included failure to specify data
containing designation or commercial name and address of the
food business operator that produced the foodstuff, missing
or incomplete legal name of the unpackaged foodstuff, and for
instance missing mandatory data stating that the foodstuff
contains sweeteners.

Other major deficiencies included failure to specify information
about substances and products which can cause allergies or in-
tolerance, and there was no available data about the use by date
or expiry date near the location where the unpackaged foodstuff
was offered for sale, and the food business operator did not indi-
cate it even on the label or packaging of the foodstuff packaged
at the point of sale at the consumer's request.

The food business operator was unable upon consumer request,
to disclose or otherwise make available data on the composition
of the food (ingredient list).

Inspection of the manner of sale of unpackaged bakery
products

Based on the experiences from inspections and recurring com-
plaints from consumers concerning poor hygiene of unpackaged
bakery product sales in retail, the need arose to conduct an
extraordinary, centrally managed inspection to verify whether
all effective measures to limit all risks during unregulated sales
of unpackaged bakery goods through self-service are required by
retail on an acceptable level.

The subjects of the inspection activity were exclusively retail
chains in the Czech Republic. Deficiencies concerning the hy-
giene of unpackaged bakery product sale at retail chains were
being identified. The most common deficiency was the lack of
instructions for customers about correct hygiene behaviour
when choosing bakery products and protecting unpackaged
foodstuffs from droplet infection. Inspectors very often identi-
fied the lack of waste baskets in unpackaged bakery products
department designated for disposing of bakery goods that

» vysledky Einnosti inspekce / results of inspections
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Zhodnotime-li vysledky kontrolni akce z pohledu jednotlivych
fetézcd, lze konstatovat, Ze urdita opattent k napravé byla
provedena ve viech vyznamnych fetézcich minimalné na Grovni
jednotlivych provozoven. V nejvyznamnéjsich maloobchodech tak
byl upraven stavajici systém zajisténf p¥ijatelné Grovné zabezpe-
¢enf ochrany potravin pfed kontaminaci.

Kontroly potravin oznaéenych znackou KLASA

Kontrolni akce byla zaméfena na dodrZovani poZzadavkd ,Pravidel
pro udélovani narodni znatky KLASA"; to znamené na dodrzovani
zakonnych poZadavkd pravnich pfedpisC, na néZ se Pravidla od-
kazovala (ocenény vyrobek musi spliovat platné pravni predpisy)
a nadstandardnich poZadavkd Pravidel, k nimZ se podnikatelé
dobrovolné zavézali.

Pravidla se vztahovala nejen na vlastnosti ocenénych potravin,
ale také na podminky vyroby; to znameng, Ze predmétem kontro-
ly KLASA byly i tyto podminky vyroby.

V roce 2016 bylo provedeno 118 kontrol potravin ocenénych
znackou kvality KLASA, v ramci kterych bylo pfezkoumano
200 3arZi potravin; Ctyti SarZe byly nevyhovujici.

Kontroly potravin ocenénych znaékou Regionilni potra-
vina

Pfedmétem kontroly bylo dodrZovani pozadavk Metodiky; to
znamena dodrZovani zékonnych poZadavk( pravnich predpisd,
na né7 se Metodika odkazuje (ocenény vyrobek musi spliiovat
platné pravni predpisy) a nadstandardnich pozadavki Metodiky,
k nimZ se podnikatelé dobrovolné zavazali.

Celkové bylo v roce 2016 zkontrolovano 121 potravin, prezkouméno
76 SarZi vyrobkd, z nichZ pouhé jedna SarZe nevyhovéla.

Kontrola chranénych zemépisnych oznaceni a chranénych
oznaéeni puvodu

Dle platnych prévnich predpisti (zejména nafizeni Evropského
parlamentu a Rady (EU) ¢ 1151/2012 a nafizen Evropského
parlamentu a Rady (ES) ¢ 882/2004) a vnittnich ptedpisti SZPI,
které jsou s nimi v souladu, ma byt u kazdého vyrobce provéfeno
dodrZovani specifikace potravin s chrénénym zemépisnym ozna-
¢enim (déle jen ,CHZO") a chranénym oznacenim plvodu (déle
jen ,CHOP"), jejichz vyroba spada do kompetence SZPI. U vyrobct
je zhodnoceno dodrZovani specifikace vyrobkd, tj. technologicky
postup vietné pouZitych surovin, na misté jsou déle zhodnoceny
senzorické vlastnosti potravin nebo odebrany vzorky do laboratore.
SZPI kontroluje také opravnénost uziti CHZO/CHOP pF¥i uvadéni
vyrobkii na trh (zejména v obchodech).

V roce 2016 bylo provedeno 104 kontrol; hodnoceno na misté
nebo odebrano do laboratofe bylo 108 3arZi potravin oznacenych
CHZO/CHOP, z nichz $est bylo vyhodnoceno jako nevyhovujici
(tedy ve zhruba 5,6 % p¥ipadi).

Kontrola ozaFenych potravin

Zaméfen{ akce vyplyva z povinnosti kazdoro¢né informovat
Evropskou Komisi o vysledcich kontrol ozafenych potravin a také
ze soustavného z&jmu misi EK (konkrétné DG SANTE) v CR o pro-
vadénou kontrolu ozéfenych potravin.

have fallen on the floor, and instructions for handling waste
bakery goods.

The identification of possible risks of self-service sale within the
HACCP system was also problematic. In some cases, guidelines
for correct operation practice were not used. In some cases, the
serving equipment used to pick up bakery goods was evaluated
as inadequate. Somewhere, serving equipment was not available
to consumers at all, or there were no disposable gloves or plastic
bags available to pick up the bakery products in a hygiene ma-
nner in the unpackaged bakery products department.

Finally, the inspectors identified during inspections that if an
employee of the inspected entity was present, effective supervi-
sion of consumers' hygiene behaviour was not carried out.

If we assess the results of the inspection activity in terms of indi-
vidual chains, it may be observed that certain corrective measu-
res were implemented at all major chains, at least on the level

of the individual stores. At the most important retail stores, the
existing system was modified to ensure an acceptable level of
ensuring the protection of foodstuffs from contamination.

Inspection of foodstuffs with the KLASA label

The objective of this inspection programme focused on compli-
ance with the requirements contained in the ‘Rules for Granting
the KLASA Czech National Quality Label, i.e. compliance with
legal requirements contained in legal regulations on which the
Rules were based (the product under assessment must fulfil ap-
plicable legal regulations) and above-standard requirements of
the Rules to which businesses have voluntarily committed.

The Rules related not only to the properties of assessed food-
stuffs, but also to conditions of production, i.e. these production
conditions also form the subject of the KLASA inspection.

In 2016, 118 inspections of foodstuffs with the KLASA label were
performed, under which 200 batches of foodstuffs were exa-
mined; two batches were non-compliant.

Inspection of foodstuffs with the Regional Food brand
The subject of inspection was fulfilment of the Methodology
requirements; this means compliance with legal requirements
contained in legal regulations on which the Methodology is
based (the product under assessment must fulfil applicable legal
regulations) and above-standard requirements of the Methodol-
ogy to which businesses have voluntarily committed.

A total of 121 foodstuffs were inspected and 76 product batches
were reviewed in 2016, of which only one batch was non-compliant.

Inspection of protected geographical indications and
protected designations of origin

According to existing legislation (in particular Regulation (EU)
No. 1151/2012 of the European Parliament and Council and
Regulation (EC) No. 882/2004 of the European Parliament and
Council Regulation) and internal regulations of CAFIA that are
consistent with them, every producer must be inspected for
compliance with the specifications of foodstuffs with a protected



geographical indication (hereinafter “PGI") and protected design-
ations of origin (‘PDO"), whose production falls within the

remit of CAFIA. Inspections assess compliance of producers with
product specifications, i.e. the technological procedure, including
the raw materials used, the sensory properties of food are further
evaluated in-situ, or 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).

In 2016, 104 inspections were conducted; 108 batches of food
labelled PGI/PDO, were assessed the location of inspection, or
taken to the laboratory, of which 6 were assessed as non-compli-
ant (thus in about 5.6 % of cases).

Inspection of irradiated foodstuffs

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

The subject of inspection was detection of radiation in food-
stuffs (whether or not the foodstuff was irradiated) in spices,
herbal teas, instant noodle soups containing a sachet with
spices, dried garlic, dried seaweed, dried mushrooms and dietary
supplements.

The analysed commodities were selected on the basis of a list of
foods permitted for radiation by the respective regulation, and
based on positive detections from prior inspections and positive
detections within the EU (annual report from Member States
and the RASFF system). In selecting commodities and produ-
cers, the overview of radiation customers for 2015 provided by
Bioster, a. s. was also taken into account.

From a total of 30 analysed batches of foodstuffs, radiation
could be verified in 26 of the batches. One batch was non-com-

Pfedmétem kontroly byla detekce ozéfeni u potravin, zda byla &
nebyla potravina ozéfena, u kofenf, bylinnych ¢aj(, instantnich
nudlovych polévek obsahujici sacek s kofenim, suseného Cesneku,
sudené morské fasy, susenych hub a dopliikd stravy.

Vlybér analyzovanych komodit byl proveden na zakladé seznamu
potravin povolenych k ozafovéani pfislusnou vyhlaskou, dale
pozitivnich zachytt z predchozich kontrol a pozitivnich zachytl
vramdi EU (vyro¢ni zpravy €lenskych statd a systém RASFF). Pri
vybéru komodit a vyrobcd byl zohlednén i prehled objednavatelt
ozéfeni za rok 2015, ktery poskytla ozafovna Bioster, a. s.
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7 celkového poctu 30 analyzovanych 3arZi potravin se podafilo
ovéfit ozafeni u 26 3arzi. Jedna 3arZe nevyhovéla. Jednalo se

o instantni nudlovou polévku s kufeci pfichuti zahrani¢niho
plvodu — zde se prokazalo o3etfent ionizujicim zafenim, ale
informace o o3etfenf nebyla uvedena na obale a nebyla poskyt-
nuta dokumentace, ktera by prokazala, Ze potravina byla ozéfena
ve schvalené ozafovné.
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U ¢tyf potravin nebylo moZné o3etfeni ionizujicim zafenim
ovéfit, nebylo moZné z nich izolovat dostatené mnoZzstvi kiemi-
¢itych minerald. Viysledky kontroly budou poskytnuty Evropské
Komisi.

Radiaéni monitoring

V €lenskych statech EU je organizovan monitoring vyskytu radia-
ce, ktery zahrnuje slozky Zivotniho prosttedi (ptida, voda, ovzdusi)
a cely potravinovy fetézec (rostliny, krmiva, zvitata, potraviny).

V réamci celostatni monitorovaci sité v oblasti potravin a krmiv
pUsobf jako jedna ze sloZek také SZPI. Cilem je ziskat podklady
pro stanoveni aktivity radionuklidd v €lancich potravnich fetézcd.

SZPI v pribéhu monitoringu sledovala hmotnostnf aktivitu umé-
lého radionuklidu ™’Cs, ktery predstavuje reziduum po havarii
reaktoru €ernobylské jaderné elektrarny s polo¢asem rozpadu

30 let.

SZPI odebrala k rozboriim potraviny tuzemské vyroby zahrnujici
nasledujici komodity: mlynské obilné vyrobky, chléb, bézné peti-
vo, obili, brambory, zeleninu a ovoce. Viysledky predala na SUJB,
v jehoZ plné kompetenci je dal3f zpracovani vysledkd.

Kontrola obsahu kontaminujicich litek v éerstvyjch (p¥i-
mo lisovanych) ovocnych a zeleninovych $tavach

Cilem Gstfedné Fizené kontroly bylo provéfit kvalitu primo
lisovanych ovocnych dZust v provozovnach spoleného stravova-
ni, a to s ohledem na obsah kontaminantd, konkrétné patulinu,
pesticid(i a olova. Tyto kontaminanty se do fresh dZust dostéavaji
nejcastéji z pouZité suroviny. Soucasti kontroly byla kontrola
systému HACCP.

Kontroly se uskutecnily v riznych typech provozoven —

napf. v rychlych obcerstvenich, restauracich, prodejnich automa-
tech, ve vyrobé — kde si lze objednat pfimo lisovanou ovocnou
nebo smésnou 3tavu.

K analyzam bylo odebréno 18 Cerstvé lisovanych stav. V 17 pri-
padech 3lo o jednodruhové nebo vicedruhové ovocné Stavy,
v jednom piipadé byla odebréana rovnéz zeleninova $tava.

Laboratorni vysledky byly ve dvou pfipadech vyhodnoceny jako
nevyhovujici: jedenkrat byl zjistén nevyhovujici obsah mykotoxi-
nu patulinu, jedenkrét byl zjistén nevyhovujici obsah pesticidd.
Obsah olova byl vyhodnocen ve v3ech piipadech jako vyhovujici.

V kazdé kontrolované provozovné byla také provedena zékladni
kontrola, zda méa provozovatel zpracovany systém HACCP — v pfi-
padé 3tav, které byly nevyhovujici na obsah kontaminantd, byly
systémy vyhodnoceny jako nevyhovujici a byla uloZena opatteni
k népravé.

Mimoradna kontrola medi vyrobenych (balenych) v CR
zaméiena na jakost a na pFitomnost rezidui farmakolo-
gicky aéinnych latek

Kontrola byla zamé&Fena na medy vyrobené v CR. V ramci kontroly
bylo provéfeno dodrZovéni poZadavkd na jakost dle vyhlasky

a zjistovéno, zda medy neobsahuji rezidua farmakologicky G&in-
nych latek. Pozornost byla zamé&fena na medy vyrobené v CR od

pliant. This was a chicken flavour instant noodle soup of foreign
origin, in which ionising radiation was determined, but informa-
tion about irradiation was not specified on the packaging and
no documentation was provided to prove that the foodstuff was
irradiated in an approved radiation facility.

In four foodstuffs, it was not possible to verify treatment with
ionising radiation as it was not possible to isolate a sufficient
quantity of siliceous minerals from the samples. The inspection
results shall be provided to the European Commission.

Radiation monitoring

The incidence of radiation, which includes elements of the envi-
ronment (soil, water, air) and the entire food chain (plants, feed,
animals, foodstuffs) is monitored across EU Member States. CAFIA
acts as one of the constituents of the nation-wide monitoring
network for food and feed. The aim is to obtain references for
stipulating radionuclide activity in the links of the food chain.

Within the framework of monitoring, CAFIA tracked the mass
activity of artificial radionuclide *’Cs, which is a residue of

the disaster at the Chernobyl nuclear power plant reactor with
a half-life of 30 years.

CAFIA took samples of following commodities for analyses

of domestically produced foodstuffs: milled cereal products,
bread, regular bakery products, wheat, potatoes, vegetables and
fruit. The result was submitted to SONS, which is fully responsi-
ble for further processing of the results.

Inspection of contaminants in fresh (directly squeezed)
fruit and vegetables juices

The aim of this centrally managed inspection was to verify the
quality of directly squeezed fruit juices at public catering facili-
ties with regard to the content of contaminants, namely patulin,
pesticides and lead. These contaminants most often enter fresh
juices from the used ingredients. The inspection also included

a check of the HACCP system.

Inspections were conducted at various types of facilities — e.g.
fast foods, restaurants, vending machines, production facilities —
where directly squeezed fruit or mixed juices can be ordered.

18 freshly squeezed juices were taken for analysis. In 17 cases,
this was single-variety or multi-variety fruit juice, in one case
a sample of vegetable juice was also taken.

Laboratory testing evaluated two samples as non-compliant:

in one case a non-compliant content of the mycotoxin patulin
was identified, and in one case non-compliant pesticide content
was identified. Lead content was evaluated as satisfactory in all
cases.

At each inspected facility, basic inspection was also conducted to
determine whether the operator has defined a HACCP system —in
the case of juices which were non-compliant in terms of content
of contaminants, the systems were evaluated as non-compliant
and corrective measures were imposed.




velkych i malych vyrobcd. Vzorky z SarZi byly odebirany na zakladé
hodnocent rizika.

U v3ech SarZi medu byla provedena nésledujici stanoveni: sen-
zoricka analyza, vodivost, obsah vody, aktivita diastazy, stano-
ven{ cukri (glukosy, fruktosy, sacharosy a maltosy) a screening
reziduf inhibi¢nich latek RIA metodou CHARM Il (streptomycin,
sulfonamidy, chloramfenikol a tetracyklin). V pfipadé pozitivniho
nalezu streptomycinu, sulfonamidd a tetracyklinu screeningo-
vou metodou méla byt nasledné provedena konfirma¢ni analyza
a kvantifikace.

V pribéhu kontrolni akce bylo provedeno 16 vstupt do provozo-
ven. Bylo provéreno deset kontrolovanych osob a odebrano bylo
a v laboratofich analyzovano 11 3arZi medd. Pfitomnost farma-
kologicky Gcinnych latek nebyla zjisténa ani v jednom pripadé.
Pouze jedna $arze medu (Kvétovy med smiseny) nevyhovéla
poZadavk(m na jakost ve znaku vodivost.

Kontrola rezidui pesticidii v bramborach

V/ névaznosti na vysledky testu jakosti brambor provedeného
internetovou televizi Stream.cz byla provedena mimoradna
kontrola reziduf pesticidd v bramboréch. Cilem kontroly bylo
ovéfit pFitomnost rezidui pesticidd v bramborach pivodem jak
z konvenéniho, tak z ekologického zemédélstvi, se zamé&fenim
na DDT a chlorpropham.

Kontrola se uskute¢nila u 17 kontrolovanych osob, u nichz in-

spektofi uskutetnili 26 kontrol. Vzorky byly odebrany z 20 3arzi
pozdnich brambor, z toho 3est arZi brambor pochézelo z ekolo-
gického zemé&délstvi.

7

Ad-hoc inspection of honeys produced (packaged) in
the Czech Republic aimed at determining quality and
presence of residues of pharmacologically active sub-
stances

Inspection was focused on honeys produced in the Czech Repub-
lic. Within the inspection, fulfilment of quality requirements
pursuant to the Decree was verified, and tests were conducted to
determine whether honeys contain any residues of pharmacolog-
ically active substances. Attention was paid to honeys produced
in the Czech Republic from large and small producers alike. The
samples from batches were taken based on the risk assessment.

The following were carried out for all batches of honey: sensory
analysis, conductivity, water content, diastasis activity, stipu-
lation of sugars (glucose, fructose, sucrose and maltose) and
screening of residual RIA inhibitors using the CHARM Il method
(streptomycin, sulphonamides, chloramphenicol and tetracy-
cline). In the case of positive identification of streptomycin,
sulphonamides and tetracycline using the screening method,
confirmation analysis and quantification were subsequently
conducted.

16 inspections were carried out during the inspection pro-
gramme. Ten inspected entities were verified and 11 batches of
honey were taken and analysed in the laboratory. The presence

of pharmacologically active substances was not identified

in any case. Only one batch of honey (blended flower honey)
failed to meet the quality requirements as regards conductivity
parameter.

Inspection of pesticide residues in potatoes

In connection to the results of the potato quality test conducted
by the Internet television channel Stream.cz, an extraordinary
inspection of pesticide residues in potatoes was carried out. The
aim of the inspection was to verify the occurrence of pesticide
residues in potatoes originating from both convention and eco-
logical farming with focus on DDT and chlorpropham.

The inspection was carried out among 17 inspected entities,
where the inspectors conducted 26 inspections. Samples were
taken from 20 batches of late potatoes, of which six batches of
potatoes were from ecological farming operations.
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V réamci laboratornich analyz u Zadného vzorku nebylo zjisténo
prekrogeni maximalniho limitu rezidui pesticidd, ale byly zazna-
menany nékteré pozitivni nalezy.

Pokud jde o Chlorpropham, tak u 11 kontrolovanych 3arzi bram-
bor pouzita laboratorni metoda o citlivosti 0,008 mg/kg neza-
znamenala pfitomnost rezidua chlorpropham. Dal3ich devét Sarzi
(45 % vzork(i) obsahovalo rezidua v mnozstvi 0,013-0,51 mg/ke,
kdy nebylo tedy zjisténo prekrofeni maximalniho limitu reziduf
tohoto pesticidu 10 mg/kg.

Pokud jde o DDT, nebyla u 19 3arZi brambor metodou o citlivosti
0,008 mg/kg jeho ptitomnost zaznamenana, ale jedna 3arze (bio
brambory konzumni pozdni) obsahovala rezidua pesticidu DDT
v mnozstvi 0,015 mg/kg. Ani u pesticidu DDT tedy 74dna 3arze
maximalni limit rezidui 0,05 mg/kg nepFekroila.

Kontrola potravin (surovin) zamé¥ena na p¥itomnost
genetické modifikace

Cilem kontrolni akce bylo ovéfit, zda nejsou v Ceské republice

na trh uvadény potraviny obsahujici nebo vyrobené z geneticky
modifikovanych odrid s6ji, kukufice, ryZe, které nejsou v EU
schvaleny pro pouziti v potravinach. Ugelem kontroly bylo zéro-
veii posoudit, zda jsou potraviny obsahujici povolenou GM-séju
a GM-kukuFici oznaceny v souladu s poZadavky platnych pravnich
predpis(.

V mensi mite byla kontrola zamé&fena rovnéZ na provéfent, zda
na trh neni uvéddéna dosud nepovolené geneticky modifikované
Cerstvé papaja z Thajska.

V rémdi Gstfedné fizené akce bylo zkontrolovano celkem 41 3arZi
potravin (surovin). Celkem bylo odebréno 14 vzorkd potravin vy-
robenych z kukuFice, 14 vzork( ryZe a vyrobkd z ryZe, deset vzorkd
s6ji a sGjovych vyrobka a t¥i vzorky Cerstvé papaje.

Laboratory analyses of the samples did not prove exceeding
maximum residual pesticide limits in any of the samples but
certain positive findings were recorded.

As for chlorpropham, the used laboratory method with a sen-
sitivity of 0.008 mg/kg did not detect the presence of chlor-
propham residue in any of the 11 inspected batches of potatoes.
Further nine batches (45 % of samples) contained a residual
quantity of 0.013-0.51 mg/kg, meaning that the limit for resi-
dues of this pesticide (10 mg/kg) was not exceeded.

As for DDT, the used laboratory method with a sensitivity of
0.008 mg/kg did not detect its presence in 19 batches of pota-
toes, but one batch (organic late consumer potatoes) contained
0.015 mg/kg of DDT residues. Hence, no batch exceeded the
maximum residue limit of 0.05 mg/kg for the DDT pesticide.

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 modi-
fied varieties of soya, maize and rice that have not been approved
for the use in foodstuffs in the EU have been placed on the Czech
market. At the same time the purpose of the inspection was to
assess whether foodstuffs containing permitted GM soya and GM
maize are labelled in accordance with requirements contained in
applicable legislation.

Inspections also focused, to a lesser extent on verification
whether a genetically modified fresh papaya from Thailand, not
yet permitted, has been placed on the market.

Within the centrally managed inspection programme 41 batches
of foodstuffs (raw materials) were checked. In total, 14 samples
of foodstuffs made from maize, 14 samples of rice and rice prod-
ucts, ten samples of soy and soy products, and three samples of
fresh papayas were taken.

Within the framework of the centrally managed inspection, the
presence of genetic modifications not approved for foods based
on Regulation (EC) No. 1829/2003 was not identified in any of

the samples.

Inspection of additives

The inspection was focused on checking the purity of additives
for heavy metals analyte among their producers and distributors,
or among food producers who use additives in food production;
specifically, whether the additives comply with specifications
stipulated in Commission Regulation (EU) No. 231/2012 laying
down specifications for food additives. Inspection was carried out
in connection to the DG SANTE mission, conducted in the Czech
Republic in 2015.

In total, samples from 21 batches of various additives were taken as
part of this inspection. They were most often from China (six sam-
ples) and the Czech Republic (five samples), and from other countries.

Laboratory analyses were conducted at the laboratory of the
State Veterinary Institute Olomouc — National Reference Labora-



V réamci Gstfedné fizené kontroly nebyla u Zadného vzorku zjisté-
na pritomnost genetické modifikace, ktera nebyla schvélena pro
potraviny na zakladé nafizeni (ES) ¢ 1829/2003.

Kontrola aditivnich latek

Kontrola byla zamé&fena na kontrolu &istoty pridatnych latek

pro analyt t&zké kovy u jejich wrobcli a distributord, pfipadné u vy-
robcl potravin, ktefi pfidatné latky pro wyrobu potravin pouZivajf,

a to zda jsou pridatné Latky v souladu se specifikacemi uvedenymi
v nafizeni Komise (EU) ¢ 231/2012, kterym se stanovi specifikace
pro potravinafské ptidatné latky. Kontrola probéhla v navaznosti
na misi DG SANTE, kterd se uskutetnila

v CR v roce 20715.

Celkem byly v ramci této kontroly ode-
brany vzorky z 21 3arZi rdznych ptidat-
nych latek. Pochézely nejcastsji z Ciny
(est vzorkir) a Ceské republiky (pét
vzorkit), déle pak i z jinych zemd.

Laboratorni analyzy se uskuteZnily

v laboratofi SVU Olomouc — Narodnf
referen¢ni laboratofi pro chemické
prvky v potravinach. Analyzy proka-
zaly, Ze vSechny 3arZe kontrolovanych
pridatnych latek vyhovély limitdm
stanovenym pro tézké kovy. Vysledky
rozbor( pro jednotlivé analyty byly ve
vech pfipadech vyrazné pod stanoveny-
mi limity.

Kontrola dopliikii stravy ve formé vitaminovych bonbénu
pro déti a pFip. sirupti, €¢i béznych vitaminovych bonbénu
z hlediska klamani spotrebitela

Cilem této kontrolni akce bylo provéFit, zda deklarované obsahy
vitamin( a mineralnich latek u doplrikd stravy ve formé vitamino-
wych bonbdnd pro déti, pfipadné sirupt & béznych vitaminovych
bonbdnd, odpovidaji skute¢nosti. U vyrobkd, kde byl na obale
uveden ddaj ,bez barviv" & ,bez konzervanti” byla provéfena
spravnost danych tvrzeni, tzn. bylo provéreno, zda vyrobek barvi-
va Ci konzervalni latky opravdu neobsahuje.

V rémci této Ustfedné fizené kontroly bylo odebrano celkem

25 3ar7i dopliikd stravy uréenych pro déti. Vsech 25 3arZi bylo
odebréno k laboratornimu stanoveni obsahu vitaminQ, mine-
ralnich Latek dle deklarace na obalech. Soutasné bylo 13 3arzi
odebréno k laboratornimu stanoveni barviv, nebot na obalech
téchto vyrobkd byl uveden tidaj ,bez barviv" apod. a 9 ar#i bylo
odebréno k laboratornimu stanoven{ konzerva¢nich latek, nebot
na obalech téchto vyrobkl byl uveden Gdaj ,bez konzervan-
t0" apod.

Z celkového pottu 25 3arzi nevyhovély dvé sarZe dopliik( stravy,
pri¢em? jedna 3arZe nevyhovéla na obsah vitaminu D dle dekla-
race na obale a jedna SarZe nevyhovéla ve znaku barvivo — obsah
barviva nebyl deklarovén na obale vyrobku.

Kontrola vin z Balkdnu a Slovenska
Cilem kontroly byla levna vina plivodem z Balkénu a Slovenska

tory for chemical elements in foods. Analyses proved that all
the batches of inspected additives met the limits stipulated for
heavy metals. The analysis results for individual analytes were
well below the stipulated limits in all cases.

Inspection of dietary supplements in the form of vita-
min candies for children, as well as syrups, or regular
vitamin candies in terms of consumer deception

The aim of this inspection activity was to determine whether the
declared content of vitamins and minerals in dietary supple-
ments in the form of vitamin candies for children, as well as
syrups or regular vitamin candies cor-
responds to reality. For products which
state “no colourants” or “no preserva-
tives” on the packaging, the veracity of
these claims was verified, i.e. the prod-
ucts were checked to determine whether
they contain colourants or preservatives.

A total of 25 batches of dietary sup-
plements for children were taken for as
part of this centrally managed inspec-
tion activity. All 25 batches were taken
for laboratory testing to stipulate the
content of vitamins and minerals based
on the declaration on the packaging.
Furthermore, 13 batches were taken for
laboratory testing of colourants, because
the packaging of these products declared
them to have “No colourants”, etc., and nine batches were taken
for laboratory testing of preservatives, because the packaging of
these products declared them to have “No preservatives”, etc.

Out of total of 25 batches, two batches of dietary supplements
were non-compliant, whereas one batch did not meet the vita-
min D content declared on the packaging and one batch did not
meet the colourant characteristic - the colourant content was
not declared on the product packaging.

Inspection of wines from the Balkans and Slovakia

The targets of inspection were affordable wines originating from
the Balkans and Slovakia in consumer packaging, which were
placed on the market in the Czech Republic. These were bo-
ttled wines originating from Albania, Bosnia and Herzegovina,
Bulgaria, Montenegro, Moldova, Macedonia, Greece, Serbia,
Slovenia, Croatia, Romania, Turkey and Slovakia.

Inspection was carried out primarily among importers, distribu-
tors and occasionally among retailers (wines passing through an
importer only “on paper”).

Within this activity, laboratory samples were taken from a total
of 51 batches, of which 15 failed in the laboratory (representing
almost 30 %). The following characteristics were identified in
the laboratory for non-compliant batches: addition of synthetic
glycerol, addition of water, ethanol from added sugar, ethanol
from wine grapes, volatile acids and real alcohol content; within
the sensory analysis of wine: oxidase, mould, mousy taint, gera-
nium taint, inadequate colour.
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v obalu urfeném pro spotfebitele, ktera byla uvddéna na trh

v Ceské republice. Jednalo se o vina lahvovana ptivodem z Albanie,
Bosny a Hercegoviny, Bulharska, Cerné Hory, Moldavie, Make-
donie, Recka, Srbska, Slovinska, Chorvatska, Rumunska, Turecka
a Slovenska.

Kontrola byla provedena zejména u dovozct, distributord, popfi-
padé v maloobchodé (vina jdouci pres dovozce pouze ,papirové”).

Celkem byly v ramci této akce odebrény do laboratore vzorky

z 51%ar#i,  toho v laboratoFi jich nevyhovélo 15 (co? predstavuje
témér 30 %). U laboratorné nevyhovujicich $arzi byly prokazany
tyto nevyhovujici znaky: pridavek syntetického glycerolu, prida-
vek vody, ethanol z pfidaného cukru, ethanol z hrozn( révy vinné,
tékavé kyseliny a skute¢ny obsah alkoholu; v ramci senzorické
analyzy vina: oxidaza, plisefi, my3ina, pelargoniovy tén, neodpo-
vidajici barva.

Za zavazné nedostatky lze povaZovat predevsim zjisténé falSovani
(pFidavek syntetického glycerolu, ptidavek exogenni vody aj.).
Pfevazné se jednalo o vina pdvodem z Moldavie, déle z Bulharska
a Makedonie.

Kontrola castecné zkvaseného hroznového mostu a bur-
éaku

Z ddvodu nékterych opakovanych nedostatka zjisténych v &as-
tetné zkvasenych hroznovych mostech byla provedena jejich
kontrola z hlediska jakostnich poZadavkd, fadného oznacent, pri-
vodnich dokladd a dal3ich stanovenych povinnosti.

Pfedmétem kontroly byly burééky a ¢astecné zkvasené hroznové
mosty vyrobené z hrozn sklizenych v jinych statech. Kontrola
byla provedena u prodejct, ale i u vyrobcd, a to zejména u téch,
u kterych byly v minulych letech zjistény nevyhovujici vzorky,

a dale u novych, neprovéfenych prodejcd, zejména stankafa.

Celkem bylo v rdmci této akce v roce 2016 zkontrolovéno

499 provozoven a bylo odebrano do laboratote 69 vzorkd. Labo-
ratorné nevyhovély &ty vzorky pavodem z CR, jednalo se tedy
o buréaky. Zjistény byly ve dvou pripadech falSované parametry,
a to jedenkrat nevyhovujici geograficky plvod a jedenkrat nepo-
voleny pFidavek exogenni vody.

Déle byly zjistény: nevyhovujici objem — jedenkrat a nevyhovujici
obsahu alkoholu — jedenkrat.

Kontrola lihovitosti rozlévanych lihovin v provozovnach
spoleéného stravovani

Kontrola byla zaméfena predevsim na kontrolu lihovitosti lihovin
pro pfimou spotfebu nabizenych v provozovnach spole¢ného
stravovani.

Provéfeny byly také ostatni povinnosti, napt. sledovatelnost,
dodrZovani pravidel pro prodej rozlévanych lihovin pro pfimou
osobni spotfebu nebo pro jiné pfimé osobni uZiti fyzickou
osobou vyplyvajici ze zakona 307/2013 Sb., a povinnost mit dle
zakona ¢ 455/1991 Sb., o Zivnostenském podnikéni, pro kone¢ny
prodej lihovin koncesi.

Identified adulteration (addition of synthetic glycerol, addition of
exogenic water, etc.) are particularly severe deficiencies. This mainly
concerned wines from Moldova, as well as Bulgaria and Macedonia.

Inspection of partly fermented grape must and buréak
Due to certain repeated deficiencies found in partly fermented
grape musts, an inspection was conducted in terms of qual-
ity requirements, proper labelling, cover documents and other
stipulated obligations.

The subject of inspection were burak and partly fermented
grape musts produced from grapes harvested in other countries.
Inspection was performed among sellers and also producers,
particularly those where non-compliant samples were identified
in the past, and new producers who had not been inspected yet,
especially stand sellers.

In total, 499 operators were inspected within this activity

in 2016, and 69 samples were taken to the laboratory. Four
samples originating from the Czech Republic failed to comply
with the laboratory tests laboratory tests, these being buréak. In
two cases, the parameters were falsified: once with inadequate
geographical origin and once with the prohibited addition of
exogenous water.

Also identified: non-compliant volume — once, and non-compli-
ant alcohol content — once.

Inspection of alcohol level in poured spirits at public
catering facilities

The inspection was focused primarily on checking the alcohol
level of spirits for direct consumption offered at public catering
facilities.

Other obligations were also checked, e.g. traceability, fulfil-
ment of rules for sale of poured spirits for direct personal
consumption or for other direct personal use by a natural
person arising from Act No. 307/2013 Coll., and the obliga-
tion to have a concession for the end sale of spirits pursuant to
Act No. 455/1991 Coll., on trades.

Samples were selected based on the risk assessment. When se-
lecting spirits, the results of past inspections, origin and price of
the spirit were taken into account. During the inspection activity,
65 operation facilities were accessed, 36 inspected entities were
verified and samples from 36 batches of spirits were evaluated.

The ethanol content was determined in the laboratory. Labelling,
especially indication of the batch, was inspected for all samples.
Of the total number of analysed spirits, three were non-com-
pliant, and in all these cases a lower ethanol content than that
declared on the packaging was identified.

Extraordinary inspection of cheap brands of single-com-
ponent oils — rapeseed and sunflower

The inspection was focused on single-component sunflower

oil or rapeseed oil sold in retail networks for a lower price than
usual — inspectors took samples of oils on special sale. In some
cases, the lower price of oil may also indicate its lower quality.



Vlybér vzorkd byl u¢inén na zékladé hodnocenf rizika. P¥i vybéru
lihovin byly vzaty v Gvahu vysledky z minulych kontrol, plivod
a cena lihoviny. V pribéhu kontrolni akce bylo provedeno

65 vstupl do provozoven, bylo provéreno 36 kontrolovanych
osob a byly hodnoceny vzorky z 36 Sar7i lihovin.

V/ laboratofi byl stanoven obsah etanolu. U v3ech vzork( bylo
hodnoceno oznafovéni, zejména uvedeni Sarze. Z celkového mnoz-
stvi analyzovanych lihovin nevyhovély tfi, ve viech pripadech byl
7jitén nizsi obsah etanolu, neZ bylo deklarovano na obale.

Mimoiadna kontrola levnych znaéek jednodruhovych
oleju — Fepkovych a sluneénicovych

Kontrola byla zaméfena na jednodruhové slune¢nicové nebo
fepkové oleje prodavané v maloobchodech za nizsi cenu, ne7 je
obvyklé — inspektofi odebirali oleje v akénich nabidkéach. Nizsi
cena oleje totiz mdZe v nékterych piipadech poukazovat rovnéz
na jeho nizsi kvalitu.

Oleje byly odebrany v maloobchodnf siti, celkem 19 3arZ rost-
linnych olejt — osm olejt fepkovych, 11 slune¢nicovych. U viech
vzork( byly provedeny laboratorni rozbory na senzorické znaky,
na profil mastnych kyselin a na obsah polyaromatickych uhlo-
vodikd a olova. Vsechny rozbory byly vyhodnoceny jako vyhovu-
jici. Kontrola tak prokazala, Ze i levn&jsi druhy slunecnicovych

a fepkovych olejti byly (z pohledu provedenych analyz a analy-
zovanych $arzi) bezpe¢né a splnily pozadavky pravnich predpis(i
na rostlinné oleje.

Kontrola charakteristickych vlastnosti olivovych oleju
dle nafizeni (EHS) ¢. 2568/91

Dle natizeni Komise (EHS) & 2568/91 musi kazdy ¢lensky stat
zajistit ovéFovani (daji deklarovanych na etiketé olivovych olejd.
Potet kontrolovanych 3arZi je zavisly na mnoZstvi olivového oleje
uvadéného na trh, proto byl naplanovan odbér vzork( ze 3esti
Sarzi.

Cilem Gstfedné Tizené kontroly bylo provéfit, zda extra panenské
a panenské olivové oleje spliiujf fyzikilni a chemické parametry,
dale bylo provedeno také senzorické hodnoceni a u kontrolova-
nych osob rovnéz provéfeno, zda maji zavedeny systém a postupy
pro sledovatelnost potravin.

U vech olejd byly provedeny analyzy, které maji mj. prokazat
pripadné falSovani olivovych olejt jinymi druhy olejd, pficemz
vsechny tyto vysledky byly vyhovujici.

U kontrolovanych olejl bylo dale provedeno senzorické hodno-
cent, které slouZi k potvrzeni deklarované kategorie olivového
oleje (v tomto pripadé byly viechny oleje deklarovany jako extra
panenské). Z Sesti hodnocenych $arzi byly t¥i vyhodnoceny jako
nevyhovujici.

Vysledky kontrol jiz nékolik let ukazuji na to, 7e se do CR, ktera
nenf produkéni zem{ olivového oleje, dovazi oleje, které Casto
neodpovidaji deklarované kategorii olivového oleje.

The oils were sampled in retail networks, with a total of 19 batch-
es of vegetable oils — eight rapeseed oils and 11 sunflower oils.
Laboratory tests were conducted for sensory features, for the
fatty acid profile and for the content of polycyclic aromatic hy-
drocarbons and lead. All the analyses were evaluated as compli-
ant. The inspection also proved that even more affordable types
of sunflower and rapeseed oils were (in terms of the conducted
analyses and analysed batches) safe and met the requirements of
legal regulations for vegetable oils.

Inspection of the characteristic features of olive oils
pursuant to Regulation (EEC) No. 2568/91

Pursuant to Commission Regulation (EEC) No. 2568/91, each
Member State must ensure verification of data declared on the
label of olive oils. The number of inspected batches depends on
the quantity of olive oil placed on the market; therefore sam-
pling of six batches was planned.

The aim of the centrally managed inspection was to verify
whether extra virgin and virgin olive oils meet the physical and
chemical parameters; a sensory evaluation was also performed
and an inspection was carried out among the inspected opera-
tors to determine whether they have introduced a system and
procedures for foodstuff traceability.

Analyses to prove i.a. the potential adulteration of olive oils
with other types of oils were conducted for all the oil, and all
these results were compliant.

Furthermore, a sensory analysis of the inspected oils was carried
out, which serves to confirm the declared olive oil category (in
this case, all the oils were declared as extra virgin). Out of the six
batches, three were evaluated as non-compliant.

For several years inspection results have shown that oils which
often do not correspond to the declared category of olive oil are
imported to the Czech Republic, which is not a producer of olive
oil.

Inspection focused on specification or false or mis-
leading data when placing meals on the market

The aim of the thematic inspection was to verify whether con-
sumers are provided with misleading or false information during
the placing meals on the market. The inspections were focused
particularly on cases of consumer deception, when the use of
higher quality and generally more expensive foods is declared in
the meal offer, although lower quality and cheaper ingredients
are actually used in preparing the meal.

A total of 110 inspections were carried out within the activity.
The provision of misleading information in the meal offer for
consumers was identified during 30 inspections, representing
27.3%. The most frequent cases were those where the use of
dairy products was declared in the meal offer — cream or cheese,
although in reality alternative products based on vegetable fats
and oils were used in preparation.

Another common deficiency was the unauthorised use of the
word “parmesan” (translation of the protected designation of
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Kontrola zaméfena na uvadéni nepravdivych nebo zava-
déjicich adaji pii uvadéni pokrmii na trh

Cilem tematické kontroly bylo provéfit, zda nejsou pfi uvadéni
pokrmd na trh poskytovéany spottebiteli nepravdivé nebo zavadé-
jicf informace. Kontroly byly cilené zamé&Feny zejména na pripady
klamani spotfebitel(, kdy je v nabidce pokrmu deklarovéno pouziti
kvalitn&jsi a zpravidla i draZ3i potraviny, atkoliv ve skute¢nosti

veve

je k pripravé pokrmu pouZita méné kvalitni a levnéjsi surovina.

V réamci kontrolni akce bylo provedeno celkem 110 kontrol.
Poskytovani zavadgjicich informaci v nabidce pokrmd pro spo-
trebitele bylo zjisténo pri 30 kontrolach, coz predstavuje 27,3 %.
Nejvice frekventované byly pfipady, kdy v nabidce pokrm bylo
uvedeno pouziti mlé¢nych vyrobk( — smetany nebo syra, atkoliv
ve skute¢nosti byly k pripravé pouZity alternativni vyrobky

na bazi rostlinnych tukd a oleja.

Castym nedostatkem bylo i neopravnéné uvadéni vyrazu ,parma-
zan" (preloZeny vyraz pro chranéné oznateni plivodu ,Parmigia-
no — Reggiano"), k pFipravé pokrmii byly ve skute¢nosti pouzity
jiné tvrdé dlouhozrajici syry. Kontroly odhalily rovnéZ poskyto-
véani zavadéjicich informaci o pouZiti Sunky, které byla nahrazena
jinym masnym vyrobkem. Zjisténo bylo i neopravnéné uvedeni
vyrazu ,parmska Sunka” (¢esky ekvivalent pro chrénéné oznaceni
plvodu ,Prosciutto di Parma”).

origin “Parmigiano — Reggiano"), while in reality other hard,
matured cheeses were used. Inspections also identified provi-
sion of misleading information about the use of ham, which was
replaced with a different meat product. The unauthorised use of
the phrase “Parma ham” (equivalent of the protected designa-
tion of origin "Prosciutto di Parma") was also identified.

Within the inspection activity, the veracity of information pro-
vided in the offer of draught or poured drinks was also verified.
In some cases, consumers were provided with false information
about the use of chocolate in preparing hot drinks, about the
brand of draught soft drinks or the degree of draught beer.

Inspection of gluten content in meals prepared at public
catering facilities

The aim of the inspection was to verify the information provided
to consumers during the offering of meals at public catering
facilities, which concern the presence of gluten or cereals con-
taining gluten. The subject of the inspection were both meals
declared to be “gluten free" and “regular” meals.

Within the centrally managed inspection, 28 public catering
facilities were inspected. A total of 28 samples of meals were
taken. AlL 12 gluten-free meals met the requirements of Regula-
tion (EC) No. 41/2009 (replaced by implementing Commission
Regulation (EU) No. 828/2014); the laboratory tests did not find
gluten content exceeding 20 mg/kg in any meal sample.




V rémci kontrolni akce byla provéfovana také pravdivost informa-
ci poskytovanych pri nabidce epovanych a rozlévanych népoja.
V nékolika pripadech byly spottebitelim poskytnuty nepravdivé
informace o pouZziti ¢okolady pfi pfipravé teplych napojt, znacce
Cepované limonédy ¢&i stupfiovitosti ¢epovaného piva.

Kontrola obsahu lepku v pokrmech pf¥ipravovanych

v provozovnach stravovacich sluzeb

Cilem kontroly bylo provéFit informace poskytované spotiebite-
Ldm pFi nabidce pokrma v zafizenich spoleného stravovani, které
se tykaji nepfitomnosti lepku nebo obilovin obsahujicich lepek.
Pfedmétem kontroly byly jak pokrmy deklarované jako ,bez
lepku”, tak ,bé&zné" pokrmy.

V réamdi Gstfedné fizené kontroly bylo provéfeno 28 provozoven
spoleného stravovani. Celkem bylo odebrano 28 vzorkd pokrmd.
VSech 12 bezlepkovych pokrm( vyhovélo poZzadavkdm nafizeni
(ES) €.41/2009 (nahrazeného provddécim natizenim Komise (EU)
¢ 828/2014), laboratornimi rozbory nebyl ani u jednoho vzorku
pokrmu zjistén obsah lepku vy$3i nez 20 mg/kg.

Vysledky kontroly ,béznych” pokrm(i potvrdily pretrvavajici pro-
blémy nékterych provozovatelt spoletného stravovani s naplné-
nim povinnosti poskytnout spotfebiteli informace o alergennich
latkach — v tomto pFipadé o obilovinach obsahujicich lepek.

Z celkového pottu 16 vzorkd ,béznych” pokrm(i byla nedeklaro-
vana piftomnost lepku prokazana laboratornimi rozbory u dvou
vzorkd, u jednoho z nich bylo zjist&no vysoké mnoZstvi lepku
(6024 mg/kg) predstavujici zavazné zdravotni riziko pro spotte-
bitele s nesnasenlivosti lepku.

Kontrola fritovacich oleji v provozovnach spoleéného
stravovani

V réamci kontrolni akce bylo ovéFovano, zda nejsou v provo-
zovnach spole¢ného stravovani pouZivany k pfipravé pokrmd
fritovaci oleje a tuky vykazujici znamky nepfijatelného stupné
tepelného rozkladu.

Kontrola byla provedena ve 20 provozovnéch spole¢ného stravo-
véani. Hodnoceno bylo celkem 20 vzorka fritovacich olejd a tukd,
dva vzorky fritovacich olejl byly na zakladé provedeného sen-
zorického hodnoceni a podplrného stanoveni obsahu polérnich
latek a polymernich triacylglycerol vyhodnoceny jako potraviny
nevhodné ke spotfebg, které nelze pouZit k p¥ipravé pokrma.

PF¥i kontrole hygienickych poZadavkd na fritézy pouZzivané k pri-
pravé pokrm0 nebyly pfi kontrolach zjistény nedostatky, pouZiva-
na fritovaci zafizeni byla udrZovéana v €istoté a fritézy pouzivané
k pfipravé pokrmd byly vybaveny funkénim termostatem.

Kontrola vyroby a rozvozu pokrmt dodavanych spotiebi-
telim

Kontrolni akce byla zaméfena na nabidku rozvozu zchlazenych
pokrm( na zékladé on-line nebo telefonické objednavky spotfe-
bitele, provéfovany byly nap¥iklad tzv. krabitkové diety" nebo
rozvoz zchlazenych obéd dom & do zamé&stnani.

Provéfeno bylo celkem 11 provozovateld. Kontrolni akce ukaza-
la, Ze provozovatelé maji odpovidajici vybaveni pro skladovani

The results of inspection of “regular” meals confirmed the last-
ing problem among certain public catering facility operators in
meeting the obligation to provide consumers with information
about allergens —in this case about cereals containing gluten.
Out of the total number of 16 samples of “regular” meals,
presence of gluten proven in laboratory tests was not declared
for two samples, in one of which a high quantity of gluten
(6,024 mg/kg) was identified, posing a serious health risk to
consumers with gluten intolerance.

Inspection of frying oils at public catering facilities
The inspection activity aimed to verify whether public catering
facilities use frying oils and fats which show signs of an un-
acceptable degree of thermal decomposition to prepare meals.

The inspection was carried out at 20 public catering facilities.

In total, 20 samples of frying oils and fats were evaluated; two
samples of frying oils were assessed as unsuitable for consumpt-
ion, which cannot be used to prepare meals, based on the
performed sensory evaluation and auxiliary stipulation of the
content of polar substances and polymer triacylglycerols.

During the inspection of hygiene requirements for fryers used to
prepare meals, no deficiencies were found; the used frying equip-
ment was kept clean and the fryers used to prepare meals were
equipped with a functional thermoregulator.

Inspection of production and distribution of meals deli-
vered to consumers

The inspection activity was focused on the offer of chilled meals
based on the consumer's online or telephone order; this included
e.g. "box diets” or the delivery of chilled lunches to home or
office.

A total of 11 operators were inspected. The inspection activity
showed that operators have the necessary equipment for storing
and distributing chilled meals and conduct regular controls of
temperature conditions. Within the inspection activity, a total
of 18 samples of chilled meals were taken. None of the samples
proved non-compliance with microbiological criteria.

In one case, a meal offered within a meal program declared

to be a “gluten-free diet” was found in laboratory analyses to
have a gluten content exceeding 8,000 mg/kg, which is a severe
exceeding of the limit of 20 mg/kg, with potential severe medical
consequences for consumers with gluten intolerance.
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a rozvoz zchlazenych pokrm( a provadi pravidelnou kontrolu
teplotnich podminek. V ramci kontrolni akce bylo odebrano
celkem 18 vzorkd zchlazenych pokrmd. Ani u jednoho vzorku
nebylo laboratornimi rozbory prokazano nesplnéni mikrobiolo-
gickych kritérii.

V jednom pfipadé u pokrm nabizenych v ramci stravovaciho
programu deklarovaného jako ,bezlepkové dieta” byl labora-
tornimi rozbory zjistén obsah lepku vy33i nez 8 000 mg/kg, coz
predstavuje zavazné prekroceni limitni hodnoty 20 mg/kg

s moZnymi vaznymi zdravotnimi dopady pro spottebitele

s nesnasenlivosti lepku.

Vlysledky kontrolnf akce ukazaly, Ze vétSina provozovatell
poskytuje spotfebiteldim povinné informace o alergennich
latkach a o ndzvu pokrm( v souladu s legislativou upravujici
prodej potravin prostfednictvim komunikacnich prosttedkd
na dalku, a to jak ve fazi pred dokonéenim nakupu, tak v oka-
mZiku dorugeni pokrmu.

Kontrola zmrazenych rybich vyrobku v obchodni siti
(Cilem Ustfedné fizené kontroly bylo provéfit, zda kvantitativné
deklarované zastoupeni zdiiraznéné rybf slozky (rybtho masa)
na spotfebitelském balenf vyrobku odpovida skute¢nému
obsahu masa.

Cilem kontrol bylo provéfit, zda vyrobci zmrazenych rybich
vyrobk( uvadi na etiketé spravné ptidatné latky, a dale zda
pridavek pFidatnych latek nepfekracuje povolené limity.

Odbéry vzork( byly provedeny v maloobchodnich provozovnach.

Dle vysledkd kontrol lze konstatovat, Ze vyskyt zavazného
falSovani mrazenych rybich produktd vodou zejména z dovozu
je stéle aktualni.

Kontrolami bylo zjisténo, Ze u tfi z jedenadvaceti vzorkd Sarzi
mraZenych rybich produktd byl obsah masa vzhledem k dekla-
raci nahrazen vodou, a to v rozmezi 26 a7 33 % z obsahu masa
v potraving, &imZ se kontrolované osoby dopustily klamani
spotFebitele. Na druhou stranu nebylo kontrolami prokézano
zlep3ovani vaznosti vody v rybim mase réiznymi aditivy v kom-
binaci s jedlou soli, které by nebyly vyznaZeny na obale.

Mimoiadna kontrola oznadovani u vybranych vyrobkii
z ryb v trini siti

Cilem kontrol bylo provéfit podnét na Gidajné nevyhovujici
vybrané vyrobky z ryb (filety z mrazenyich ryb, resp. rybf filg),
tj. vyhledat pfedmétné vyrobky na trhu, posoudit spravnost
jejich oznatovani, a to zda jakost vyrobkd z ryb v trzni siti
odpovida poZadavkdm pravnich pfedpisd.

Zamérem kontrolnf akce bylo napravenf pfipadného nevyho-
vujiciho stavu. Viysledky kontrol ukézaly ur€itou opravnénost
podavatele podnétu na zminéné vyrobky.

V dobé mimoradné kontroly se v trznf siti skute¢né jesté
vyskytovaly — jak se pozdé&ji ukazalo — dvé nevyhovujici SarZe.
Zatimco ,Filé z lososa gorbuga” uréené pro tuzemského spotte-
bitele bylo bez povinnych Gdajd v ¢eském jazyce, tak potravina

The results of formal inspection showed that most operators
provide consumers with mandatory information about allergens
and the names of meals comply with legislation regulating the
sale of foods through remote communication channels, both in
the phase before finalising the purchase, and at the moment of
delivery of the meal.

Inspection of frozen fish products in retail network
The aim of the centrally managed inspection was to verify
whether the quantitatively declared share of emphasised fish
component (fish meat) on the consumer product packaging co-
rresponds to the real meat content.

The aim of the inspection was to verify whether the producers

of frozen fish products correctly specify additives on the label,

and whether the additive content exceeds the permitted levels.
Samples were taken at retail stores.

Based on the results, it may be stated that the incidence of
adulterated frozen fish products with water is still common,
especially among imports.

Inspections identified that in three of twenty-one samples of fro-
zen fish product batches, the meat content was replaced by wa-
ter when compared to the declaration, in the range of 26 to 33%
of the meat content in the food, whereby the inspected entities
committed the deception of consumers. On the other hand, the
inspections did not prove an improvement in the bonding of wa-
ter in the fish meat with various additives combined with table
salt, which were not indicated on the label.

Extraordinary inspection of labelling of selected fish
products in retail network

The aim was to verify a complaint regarding selected allegedly
non-compliant fish products (frozen fish fillets), i.e. to identify
relevant products on the market, assess the adequacy of their
labelling, and whether the quality of the fish products in the
market network corresponds to legal requirements.

The aim of this inspection activity was to correct any potential
non-compliance. The results of inspection proved a certain
justification of the plaintiff's complaint regarding the given
products.

During the extraordinary inspection, two non-compliant batches
— as proven later — were still available in the market network.
While “Pink salmon fillet” designated for domestic consumers
was missing the mandatory data in the Czech language, the
“Alaska pollock” foodstuff showed several deficiencies. The de-
claration of meat content on the packaging was false, stating
that the product contained 80 % meat. However, laboratory
analyses identified 70.7 % of meat only.

Four other deficiencies were found in labelling. Furthermore,
the conditions for storing the foodstuff for consumers were
not indicated. Since deficiencies in fish products are identified
repeatedly, CAFIA shall continue to devote increased attention
to them in cooperation with the Ministry of Agriculture of the
Czech Republic and Czech State Veterinary Administration.



,Aljagska treska” méla nedostatk(i hned nékolik. Byla klamavé
oznaCena v deklaraci obsahu masa na obalu, kde bylo uvedeno,
Ze obsahuje 80 % masa. Laboratornimi rozbory v3ak bylo zjisténo
pouze 70,7 % masa.

V oznacovani pak byly shledany dal3f ¢tyfi nedostatky. A také

na potraviné nebyly pro spottebitele uvedeny podminky uchova-
véani potraviny. Ponévad? jsou nedostatky u rybich produkt( zjis-
tovany opakované, bude jim SZPI ve spolupraci s Ministerstvem
zemédélstvi CR a se SVS CR vénovat i nadéle zvy3enou pozornost.

Mimoiadna kontrola masnych a mléénych vyrobku
Mimoradna systematicka kontrola se tykala provéfeni mléénych
a masnych vyrobka na trhu v CR. Cilem byla nejen analyticka
kontrola oznageni mlé¢nych a masnych vyrobkd vyplyvajici

z pozadavkii uvedenych v platnych pravnich predpisech (NaFizeni
Evropského parlamentu a Rady (EU) ¢.1169/2011 o poskytovani
informaci o potravinach spottebiteltim, Nafizeni Evropského par-
lamentu a Rady (ES) ¢ 1333/2008 o potravinatskych pridatnych
latkach, atd.), ale také analyticka kontrola Gdajii deklarovanych
na obale mlé¢nych a masnych vyrobkd (podle znageni na etike-
tach).

Kontroly potravin ukazaly pfedeviim snahy firem uvadét
zavadéjici aZ klamavé informace ohledné nemléZnych slozek
pouZitych v mlécnych vyrobcich. Velké problémy maji v zahranici
u mlé¢nych i masnych vyrobkd s uvadénim spravnych vyZivovych
hodnot, a to obéma sméry (). Kontroly masnych vyrobk ukazaly
velmi ¢asto na klamavé produkty, které obsahovaly méné masa,
neZ bylo uvedeno na obalech.

Svym dozorem a vymahanim dodrZovanf legislativnich pravidel
se SZPI snaZf vytvorit nediskriminacnf prostfedi pro viechny
podnikajici subjekty.

Mimoiadna kontrola obsahu koniského masa v masnych
vyrobcich

Cilem mimofadné kontroly bylo provéfit, zda u masnych vyrobkd
nenf maso jinych ZivoZisnych druh( nahrazovéano kofiskym
masem, a zda je obsah kofiského masa odpovidajicim zplisobem
deklarovén na obale vyrobku.

Odbéry vzorkd byly provedeny v maloobchodnich provozovnach
CR. Kontrolami obsahu kofiského masa v masnych vyrobcich bylo
ovéfeno, Ze u masnych vyrobkd v dobé kontrol nebylo hovézi
nebo jiné maso nahrazovano kofiskym masem a v3e bylo odpo-
vidajicim zplsobem deklarovano na obale vyrobku. Také nebylo
detekovano pouZiti nepovolenych veterinarnich lé¢iv ani u vyrob-
ki s deklarovanym koiiskym masem ve sloZenf, ani u ostatnich
masnych vyrobka.

Pozadovanym analyzam vSechny vzorky vyhovély.

Mimoiadna kontrola éesneku

Davodem k provedeni této kontroly byly poznatky inspektor(,
podnéty spotiebiteld a podnéty médii. Akce byla zamé&Fena

na oznalovani, dodrZovéani poZadavkd na jakost, sledovatelnost
a odridovou pravost ¢esneku, s dirazem posoudit pravdivost
deklarovanych Gdajd o pdvodu, zkontrolovat privodni dokumen-

Extraordinary inspection of meat and dairy products
The extraordinary systematic inspection concerned verification
of dairy and meat products on the Czech market. The aim was
not only an analytic inspection of dairy and meat product label-
ling arising from the requirements stipulated in applicable legal
regulations (Regulation (EU) No. 1169/2011 of the European Par-
liament and of the Council on the provision of food information
to consumers, Regulation (EC) No. 1333/2008 of the European
Parliament and of the Council on food additives, etc.), but also
an analytic inspection of data declared on the packaging of dairy
and meat products (according to specification on the labelling).

Above all, the inspection proved the efforts of companies to
provide misleading or downright deceptive information on non-
dairy components used in dairy products. Major problems exist
abroad among dairy and meat products as regards the correct
specification of nutritional values, in both directions (+). Inspec-
tions of meat products very often indicated deceptive products
which contained less meat than specified on the labelling.

Through its supervision and enforcement of fulfilment of legisla-
tive rules, CAFIA strives to create a non-discriminative environ-
ment for all business operators.

Extraordinary inspection of horse meat content in meat
products

The aim of the extraordinary inspection was to verify whether
meat from other animal species is replaced with horse meat in
meat products, and whether the content of horse meat is duly
declared on the product packaging.

Samples were taken at retail stores in the Czech Republic. Inspec-
tion of horse meat content in meat products proved that at the
time of inspection, beef or other types of meet were not being
substituted with horse meat, and everything was duly declared
on the product packaging. Furthermore, no use of prohibited
veterinary drugs was detected either in products with declared
meat content in the ingredients or in any other meat products.

All the samples passed the required analyses.

Extraordinary inspection of garlic

The reasons for this inspection were inspectors' findings, suggest-
ions from consumers and the media. The activity was focused on
labelling, fulfilment of requirements for quality, traceability and
varietal authenticity of garlic, with emphasis on assessment of
the authenticity of the declared data about origin, checking the
accompanying documentation and potentially inspecting the
grower and identifying potential fraudulent indication of origin.
The inspection took place in the period of April — August, when
garlic sales peak.

Inspections took place at warehouses, commercial chains, retail
stores, stands and markets. 74 entities were inspected and
119 inspections were carried out.

The quality of sold garlic and sale hygiene complied with legal
regulations in all the cases. In one batch, incorrect data about
the variety were identified in the laboratory. In two cases, the
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taci a piipadné provést i kontrolu u péstitele a odhalit piipad-
né klamavé oznaZovani plvodu. Kontrola probihala v obdobf
duben — srpen, kdy vrcholi stankovy prodej ¢esneku.

Kontroly probihaly ve skladech, obchodnich Fet&zcich, maloob-
chodnich prodejnach, na stancich a na trzistich. Bylo zkontrolo-
véano 74 kontrolovanych osob a provedeno 119 kontrol.

Jakost prodévaného Cesneku a hygiena prodeje byla ve v3ech pri-
padech v souladu s pravnimi predpisy. U jedné prodavané arze
byl laboratorng zjistén nepravdivé uvedeny (idaj o odriidé. Ve dvou
pripadech byl Cesnek oznacen odridou, ktera neni uvedena

ve Statni odrddové knize ani v evropském Spole¢ném katalogu

vir 2

odrid, tedy byla uvedena zavadéjici informace.

V12 p¥ipadech byly zjistény zévazné nedostatky pfi kontrole
sledovatelnosti, dokumentace a dal3i nedostatky. Kontrolované
osoby napiiklad nebyly schopné doloZit plivod obchodovaného
¢esneku, nedodaly (ani pres vyzvu) nabyvaci doklady a vyrobce
nebyl zjistén, nebo byl Zesnek klamavé oznalen jako Cesky, acko-
liv bylo prokazano, Ze pochazel z jinych zemi.

garlic was labelled with a variety that is not specified in the
State Variety Catalogue or in the European Common Variety
Catalogue, therefore, misleading information was provided.

In 12 cases, severe deficiencies were identified during the inspec-
tion of traceability, documentation and other shortcomings. For
instance, the inspected entities were unable to prove the origin
of sold garlic, failed to submit (even upon request) acquisition
documents and the producer was not identified, or the garlic was
falsely labelled as Czech despite being proven to originate from
other countries.

Inspection of traceability and fulfilment of information
obligations for poppy seed

The aim of comprehensive inspection of poppy seed was to verify
whether operators comply with obligations for traceability, the
information obligation pursuant to Decree No. 172/2015 Coll.,
and whether growers, processors and distributors of poppy seed
are duly registered at CAFIA.

The inspection was also focused on fulfilment of requirements
for labelling and safety. Within this centrally managed activity,
627 inspections were carried out among 533 inspected persons.

'—
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Kontrola sledovatelnosti a splnéni informaéni povinnosti
u maku

Cilem komplexni kontroly maku bylo ové&Fit u provozovatell
dodrZovani poZadavkd na sledovatelnost, informaéni povinnost
dle vyhlagky ¢.172/2015 Sh. a zda jsou péstitelé, zpracovatelé

a distributofi méku Fadné zaregistrovani u SZPI.

Déle se kontrola zaméfila také na dodrZovéani poZzadavkd na ozna-
¢ovani a na bezpetnost. V ramci této Gstfedné Fizené akce bylo
provedeno celkem 627 kontrol u 533 kontrolovanych osob.

NedodrZeni poZadavk(d na sledovatelnost bylo zjisténo ve dvou
pripadech, nedodrZent informacnf povinnosti pfijemcem v misté
urleni dle vyhlasky bylo zjisténo ve 13 pfipadech a neregistrovani
provozovatelé byli zjisténi v 53 pripadech. P¥i kontrole oznaZo-
véani byla zjisténa jedna SarZe méku, kdy na obale chybél Gdaj

o termostabilizaci (tepelné tprava).

PoZadavky na bezpetnost méku a jakost byly ovéfeny v celkem
51 piipadech. K laboratornim analyzam byly odebrany vzorky
ze 17 3arZi, u kterych byla ovéfovana pritomnost morfinovych
alkaloid( nebo té&zkych kov( nebo reziduf pesticidd.

Mék byl rovnéZ posuzovén z hlediska jeho senzorickych vlastnos-
ti, jako je vzhled, viing, chut a dal3i znaky. Celkem bylo zjisténo
pét nevyhovujicich 3arZi s nasledujicimi nedostatky: ve tfech
pripadech diivodem nevyhovujictho stavu byla ptitomnost nadli-
mitniho mnoZstvi Géinné latky picoxystrobinu.

Ve dvou piipadech mék vykazoval nepfijemny pach potinajiciho
Zluknuti a v jednom piipadé bylo prekrofeno pfipustné mnoZstvi

s vz

pro anorganické pfimési a semena merliku a laskavce.

Kontrola zdravotni nezavadnosti a jakosti kandovaného
ovoce

Kontrolni akce byla zamérena na kontrolu jakosti a pouZivani
syntetickych barviv a konzervant( (oxid siFi¢ity, kyselina sorbova,
kyselina benzoova) v kandovaném ovoci. Tyto vyrobky jsou ¢asto
povaZovény za zdravou pochoutku, kterou zejména déti konzu-
muji v nemalém mnoZstvi. Proto je dlleZité u slazeného ovoce
kontrolovat jakost a spravné uZiti aditivnich latek.

Kontroly byly provedeny u vyrobc(, distributord a v trznf siti.
Celkem byly odebrany vzorky ze 14 3arZi riiznych druh@ kando-
vaného ovoce, pficem? t¥i SarZe byly vyhodnoceny jako nevyho-
vujici. Jednalo se o nevyhovujici znacent, kdy na obale ve sloZeni
nebyla uvedena pridatna latka, ktera byla v potraviné laborator-
né prokazana.

Zjisténé aditivni latky (barviva allura €erved, brilantni modf

a konzerva¢ni latka kyselina sorbova) jsou aditivnimi latkami,
které je mozné do kandovaného ovoce pfidavat, je oviem nutné
jejich pfidavek uvést ve sloZeni vyrobku.

Béhem kontroly nebylo potvrzeno, Ze by do kandovaného ovoce
byly ptidavany nepovolené aditivni latky &i bylo pfekratovano
povolené mnoZstvi povolenych aditiv. Také jakost (refraktometric-
ka susina) proslazovaného ovoce byla u viech vzorkd vyhovujici.

Failure to fulfil traceability requirements was identified in two
cases, failure to fulfil the information obligation by the recipient
at the place of designation pursuant to the Decree was identified
in 13 cases, and failure to register the operator was identified

in 53 cases. During the inspection, one batch of poppy seed was
identified with missing data about thermo-stabilisation (thermal
processing) in the packaging.

Safety requirements for poppy seed and quality were verified in

a total of 51 cases. Samples from 17 batches were sent for labora-
tory analysis to verify the presence of morphine alkaloids, heavy
metals or pesticide residues.

Poppy seed was also assessed in terms of its sensory features such
as appearance, scent, taste and other characteristics. In total, five
non-compliant batches were identified with following deficiencies:
in three cases the reason for non-compliance was presence of an
over-the-limit quantity of the active substance picoxystrobin.

In two cases, the poppy seed had the unpleasant odour of early
rancidness and in one case permitted limit for inorganic addji-
tives and quinoa amaranth seed were exceeded.

Inspection of health soundness and quality of candied
fruit

The inspection activity was focused on inspecting the quality
and use of synthetic colourants and preservatives (sulphur diox-
ide, sorbic acid, benzoic acid) in candied fruit. These products are

often considered to be a healthy snack, which children in particu-
lar consume in considerable amounts. Therefore, it is important
to inspect quality and correct use of additives in sweetened fruit.

Inspections were carried out among producers, distributors and
in the retail network. In total 14 batches of various types of
candied fruit were taken, whereas three batches were evaluated

» vysledky Einnosti inspekce / results of inspections
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Kontrola obsahu vajeéné hmoty v téstovinach z dovozu
Podnétem ke kontrole byl dfivéjsi zachyt nevyhovujicich vajec-
nych téstovin. Ustfedné fizend akce byla zam&fena na deklarova-
ny obsah vajec ve vaje¢nych té&stovinach a také na kontrolu obsa-
hu nepovolenych barviv, které by v receptufe mohla nahrazovat
draZzsf vejce. Kontroly byly provedeny u vyrobc(, distributort

a v maloobchodech.

V rdmci této Gstfedné Fizené kontroly byly odebrény vzorky

ze 14 Sar#i vajeénych téstovin, z CR byly ¢tyfi a z jinych statd
EU jich pochazelo deset. Vsechny SarZe byly shledany jako
vyhovujici. Zavérem lze shrnout, Ze nebylo potvrzeno podezieni
na nedostatky.

Jak u tuzemskych, tak u zahrani¢nich téstovin laboratorné
zjistény obsah vajec ve v3ech pfipadech odpovidal mnoZstvi,
které vyrobce deklaroval na obalu vyrobku. Béhem kontroly také
nebylo potvrzeno, Ze by vaje¢né t&stoviny byly barveny nepovole-
nymi barvivy.

Naplnéni programu auditii provozovatelii potravinai-
skych podnikii v roce 2016

Bylo provedeno celkem 62 auditl. Pokud se tyka mista kontrol-
nich akci, tak v rémci 62 realizovanych audit( bylo auditovano
82 pracovist; audit v nékterych pfipadech zahrnoval provéreni
vice jak jedné provozované potravinatské ¢innosti.

Nejcetnéjsimi auditovanymi ¢innostmi byla vyroba potravin
(zvla3té obor ,Peka¥ské vyrobky"), nasleduje obchodnf ¢innost
(zvl4sté obor ,Velkosklady") jen velmi tésné nésledovany ¢innostmi
ve spole¢ném stravovani (zvlasté pak obor ,Restaurace — gastro”).

»2.1.7

Kontrola vyroby

Koncepce kontroly ve vyrobé potravin v roce 2016 vychézela

z planu dstfedné fizenych kontrol, z plénu auditl provozova-
tel( potravinatskych podnikd, z rizikové analyzy Zadatell z fad
prvovyrobct o dotace, dale z pland jednotlivych inspektoratd

a rovné? z aktuélni situace b&hem roku 2016 (napiiklad kontroly
ve vyrobé k do3etfeni nedostatk v maloobchodg, které byly
evidentné zplisobeny vyrobcem).

Cilem kontrol vyroby potravin a prvovyrobct bylo pfedevsim po-
soudit dodrZovani ustanovent prislusnych pravnich pfedpist ty-
kajicich se poZadavk( na osobni a provozni hygienu a poZadavkd
na systémy vnitin{ kontroly vyrobc(i se zamérenim na bezpetnost
potravin (pfedev§im pozadavky natizeni (ES) ¢ 852/2004, v plat-
ném znéni). Inspektofi rovnéz kontrolovali, jak vyrobci dodrzuji
své vlastni kontrolni postupy zaloZené na zasadach HACCP.

V prabéhu roku 2016 uskuteénili inspektofi SZPI celkem
8968 kontrol provozoven vyrobcii potravin (provozovateld téch

as non-compliant. This concerned inadequate labelling, where
the ingredients on the packaging omitted an additive that was
proven in the food in laboratory tests.

The identified additive (the colourant allura red, brilliant blue
and the preservative sorbic acid) are additives which may be
added to candied fruit, but their addition must be specified in
the product ingredients.

During the inspection, it was not confirmed that prohibited ad-
ditives are added to candied fruit or that permitted quantity of
permitted additives is exceeded. Also the quality (refractometric
dry matter) of sweetened fruit was adequate in all the samples.

Inspection of egg content in imported pasta

The stimulus for the inspection was the earlier identification of
non-compliant egg pasta. The centrally managed activity was
focused on the declared content of eggs in egg pasta and on
the control of prohibited colourants, which could replace more
costly eggs in the recipe. Inspections were carried out among
producers, distributors and in retail stores.

Within this centrally managed inspection, samples were taken
from 14 batches of egg pasta, of which four were from the Czech
Republic and ten from other EU Member States. All the batches
were found to be compliant. In conclusion, it may be summarised
that the suspicion of deficiencies was not confirmed.

The content of eggs determined during laboratory tests in

both domestic and foreign pasta corresponded to the quantity
declared by the producer on the packaging in all cases. Further-
more, the inspection did not prove that egg pasta is coloured
using prohibited colourants.

Fulfilment of the program of audits of food business
operators in 2016

A total of 62 audits were carried out. Regarding the location of
inspections, 82 work sites were audited within 62 completed
audits; in some cases the audits included the verification of more
than one operated food business activity.

The most frequently audited activities were food production
(especially “Bakery Products”), followed by commercial activity
(in particular “Warehouses") closely followed by public catering
activities (in particular “Restaurants — Gastronomy").

»2.1.7

Inspection of production

The concept for the inspection of food production in 2016 was
based on the schedule for centrally managed inspection pro-
grammes, audit schedules and risk analysis of primary producers
applying for subsidies, as well as the plans of individual Inspec-



potravinatskych podnikd, ktefi vyrabéji nebo bali potraviny nebo
suroviny) a 1063 kontrol bylo provedeno u prvovyrobcii potravin
(provozovatel( potravinatskych podnikii, kteFi se zabyvaji pésto-
vanim plodin véetné sklizné ¢i shérem volné rostoucich plodii).

V ramci téchto jednotlivych kontrol ve wyrobé potravin byly
provedeny kontroly s cilenym zaméFenim na hygienu, na zavedené
systémy zaloZené na zasadach HACCP, na provéfeni funkénos-

ti tohoto systému, na posouzenf trovné sledovatelnosti, dale

na oznaCovani, dokumentaci vetné zaznamd, data pouZitelnosti

a trvanlivosti apod., u prvovyroby navic i na dodrZovéani pravnich
predpist pi zemédélském hospodareni v réamci tzv. ,Cross Com-
pliance” — kontroly podminénosti za t¢elem cerpant uréitych typ(
zemédélskych dotaci a podpor. Kontrolami tak bylo provéfeno
4599 provozoven potravinarskych podnikd zabyvajicich se vyrobou
potravin a 869 provozujicich prvovyrobu. U nékterych provozovate-
L& potravinafskych podnikd byly kontroly provedeny opakované. Da-
vodem pro to byla napf. kontrola plnéni opatienf nebo nutna vy3si
Cetnost kontrol jako vysledek hodnoceni rizika daného provozu.

V roce 2016 provadéla SZPI u vyrobcl potravin také kontroly

s cilenym zaméfenim na splnénf dalSich ustanoveni pravnich
predpist. Jednalo se napfiklad o odbéry vzorkd pro kontrolu
bezpetnosti a jakosti potravin, o hodnoceni spravné obchodni
Gpravy potravin pfimo na provozovng, o kontroly privodni doku-
mentace k potravinam, o kontroly obald nebo o kontroly plnéni
uloZeného opatfeni apod.

»2.1.8

Kontrola obchodu

Cilem kontrol obchodu s potravinami bylo predevsim posoudit
dodrZovani ustanoveni pfislusnych pravnich predpist tykajicich
se poZadovaného zpUsobu prodeje, SarZi prodavaného zboZi, dale
poZzadavk( na osobni a provozni hygienu a poZadavkd na systémy
vnitini kontroly prodejcd se zaméfenim na bezpe¢nost potravin
(pFedeviim pozadavky nafizenf (ES) ¢. 852/2004, v platném
znéni). InspektoFi rovnés kontrolovali, jak prodejci dodrzuji své
vlastni kontrolni postupy zaloZené na zasadach HACCP.

Inspektofi SZPI uskute¢nili v roce 2016 celkem 26 292 kontrol
provozoven v maloobchodni siti a 2352 kontrol bylo provedeno
ve velkoskladech. Kontrolovany byly zejména ty povinnosti, které
mohou prodejci pfimo ovlivnit, co? pfedstavuje napriklad bezpet-
nost potravin v souvislosti s podminkami skladovéni, dodrZovani
teplotnich rezim( u chlazenych a mraZenych potravin, dodrzova-
ni hygienickych poZadavk( pfi prodeji potravin, spravnost Gdajd
uvadénych pfi prodeji nebalenych & zabalenych potravin, vybave-
ni prodejen podle sortimentu prodavaného zbo7i, dodrZovéani dat
pouZitelnosti a minimélni trvanlivosti apod.

Kontrola provéFila celkem 12 625 provozoven potravinafskych
podnikd zabyvajicich se prodejem potravin v maloobchodu

toratess and the current situation during 2016 (e.g. 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 provi-
sions laid down by relevant legislation related to requirements
for personal and operational hygiene and system requirements
for internal inspections of producers with a focus on food safety
(primarily Regulation (EC) No. 852/2004, as amended). Inspec-
tors also checked the compliance of producers with their own
control procedures as based on HACCP principles.

During 2016, CAFIA inspectors carried out 8,968 inspections of
the premises of food producers (food business operators that
manufacture or pack foodstuffs or raw materials) and 1,063 in-
spections were carried out by primary producers of food (food
business operators who are engaged in cultivation of crops
including harvesting or collection of wild fruits).

Within these individual inspections in food production, in-
spections were carried out with a targeted focus on hygiene,
introduction of systems based on HACCP, to verify the function-
ality of the system, to assess the level of traceability, as well as
labelling, documentation including records, by dates and best
before dates etc., while for primary production also legal compli-
ance in farming within the so-called ‘Cross Compliance’ condi-
tionality inspections for the purpose of claiming certain types

of agricultural subsidies and support. Inspections thus verified
4,599 premises of food companies engaged in food production
and 869 in engaged in primary production. Repeated inspec-
tions were carried out at the premises of some food business
operators. The purpose of these were e.g. checking the fulfilment
of measures imposed or the necessity of a higher number of in-
spections as a result of high risk attached to the given business
following assessment.

In 2016 CAFIA also carried out inspections at the premises of
food producers with a specific focus on fulfilment of other provi-
sions contained in legal regulations. These included for exam-
ple sampling for food safety and quality, evaluation of 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 applicable
legislation related to the required method of sales, batches of
goods sold, as well as requirements for personal and operational

» vysledky Einnosti inspekce / results of inspections
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a 1015 provozoven velkoobchodnich potravinatskych podnikd.
[ v obchodni sféfe musely byt nékteré provozovny kontrolovény
v daném roce vicekrat, a to ze stejnych divodd jako tomu bylo
u vyrobcd.

Z pohledu jednotlivych komodit v obchodni siti byla kontrola

v roce 2016 zaméFena nejvice na masné a mlééné vyrobky, a to
jak na ty z tuzemska, tak zejména na ty ze zahrani&i. DalSimi
komoditami s Cetn&jsi frekvenci kontrol pak byly v roce 2016 Cer-

stva zelenina a Cerstvé houby, dale vino, Cerstvé ovoce a pekarské
vyrobky. NaleZita pozornost byla zaméfena také na dalsi komodi-
ty, které jsou vyznamné z pohledu spotiebniho ko3e, popiipadé
se vyskytl jiny dGvod vénovat jim zvy3enou kontrolni pozornost.

Znatna pozornost byla také vénovéana kontrole hygienickych
podminek prodeje a kontrole systém( bezpe¢nosti potravin zalo-
Zenych na zasadach HACCP a posouzenf trovné sledovatelnosti.
Pokud v3ak byly v obchodni siti zjistény nedostatky, které evi-
dentné nevznikly jako disledek nespravného postupu prodejce,
ale byly zpGisobeny pochybenim nékterého z dodavateld vyrobkd

hygiene and requirements for internal control systems of ven-
dors 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 2016 CAFIA inspectors performed a total of 26,292 inspec-
tions of retail premises, with 2,352 inspections being performed
in warehouses. Inspections chiefly focused on obligations that
could be directly affected by vendors, for example food safety in
relation to storage conditions, compliance with recommended
temperatures for chilled and frozen foodstuffs, compliance

with hygiene requirements for chilled and frozen foodstuffs,
compliance with hygiene requirements for the sale of foodstuffs,
correctness of data stated in the sale of unpackaged and packaged
foodstuffs, fitting of stores in accordance with the range of goods
sold, compliance with use by dates and best before dates, etc.

The inspection verified a total of 12,625 premises of food com-
panies engaged in retail sale of foodstuffs and 1,015 premises
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.

In terms of individual commodities in the retail network, inspec-
tion in 2016 was focused primarily on meat and dairy products,
both domestic and especially those of foreign origin. Other
commodities with a higher inspection frequency in 2016 were
fresh vegetables and fresh mushrooms, wine, fresh fruit and
bakery products. Particular attention was paid to other com-
modities that are of major importance from the point of view of
the market basket, or for any other reason that gave cause for
increased attention.

CAFIA also devoted considerable attention to the inspection of
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 in-
correct procedure on the part of the vendor, but were caused due
to a fault on the part of a supplier (e.g. inadequate labelling of
packaged products, some breaches of food safety or the adultera-
tion of foodstuffs), these primarily served as stimuli for the reso-
Lution of such cases at their place of origin, i.e. at the processing
or packaging organisation, previous distributor or importer.

»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 2016 CAFIA received a total of 4,988 complaints,
which is 346 less than in 2015.



(jako je tfeba neodpovidajici oznacent balenyich vyrobkii, nékteré
typy porusenfi bezpe¢nosti potravin anebo pFipady falSovanych
potravin), slouzily pak predeviim jako podnéty k dofesent tako-
vych pfipadl v misté jejich vzniku — tedy u zpracovatele, balirny,
predchoziho distributora nebo u dovozce.

»2.1.9

Podnéty ke kontrole

Jednou z astych kontrol, které SZPI provady, je feseni podnétd
prijatych ze strany spotfebiteld anebo postoupenych jinymi kon-
trolnimi orgény a institucemi. V roce 2016 SZPI prijala celkem
4988 podnétd, coz je o 346 podnétl méné ne? v roce 2015.

Z celkového pottu podnétd bylo 1504 vyhodnoceno jako oprav-
nénych, 2373 jako neopravnénych. Zbyvajici ¢ast zatim nenf
uzavfena nebo byly podnéty feseny jinak, napf. postoupenim
jinému kontrolnimu organu nebo instituci.

Podnéty z hlediska jednotlivych komodit se nejcastéji tykaly
masa a masnych vyrobkd, mlé¢nych vyrobkd, pekatskych vyrobkd,
Cerstvé zeleniny, Cerstvého ovoce, vyrobkd studené kuchyné, vina,
lihovin a také dopliikd stravy a potravin urfenych pro zvlastni
vyZivu.

Na zékladé podnét( bylo zkontrolovano celkem 2911 3arZf potra-
vin a vyrobkd, z nichZ nevyhovélo 717 3arZi. Z hlediska nejvy3siho
procentualniho zachytu byly vyhodnoceny jako nejproblematic-

vive

a mlé¢né vyrobky.

»2.1.10

Opatieni

Statni zemédélska a potravinarska inspekce je opravnéna ukladat
rGizné druhy sankci, které maji za Gcel odstranit zjisténé nedo-
statky. Inspektori SZPI ukladaiji jak sankce pené&zni, tak i sankce
typu opatteni. Tento pojem zahrnuje napfiklad zakaz prodeje
potraviny, zniCeni potraviny, preznalenf potraviny apod.

Informace uvedené v této kapitole se vztahuji na zdkazy uloZené
pri vyrobé a dalsim uvadéni potravin nebo tabakovych vyrobkd
na trh, u nichZ nebyly splnény poZadavky stanovené pravnimi
predpisy.

V roce 2016 ulozila SZPI celkem 12 945 zékaz(i v celkové vysi
18260111 K&. Z toho u vyrobcl potravin bylo uloZeno celkem

Out of the total number of suggestions, 1,504 were judged to be
justified and 2,373 unjustified. The remainder has not yet been
closed or has been resolved by other means, e.g. submission 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.

A total of 2,911 batches of food and products were inspected

on the basis of complaints, 717 of which were non-compliant.
Following commaodities were judged the most problematic with
regard to the percentage frequency of occurrence: meat products,
vegetables, bakery products, wine and dairy products.

»2.1.10

Sanctions

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

Information contained in this chapter relates to bans imposed
on the production process and further placing on the market

» vysledky Einnosti inspekce / results of inspections
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30 zékazd v celkové vysi 773992 K&, v obchodech 7294 zéka-
z0 v celkové vy3i 7878 238 K¢ na SarZe tuzemského plvodu
a 5621 zékazl v celkové vy3i 9607 880 Ké na 3arZe zahranicnd.

K potravinatskym vyrobkaim, u nichZ byly zékazy nej¢asté&ji
uklédany, pat¥ily mlégné vyrobky (uloZeno celkem 2661 zakazii
v celkové vy3i 351318 K&) a masné vyrobky (ulozeno celkem
2263 zékaz(i v celkové vy3i 1346150 K¢). Z ostatnich obor
pak nasledovaly ¢okoléda a cukrovinky (1081 zakaz(i v celkové
vy$i 451718 Kg), pekatské vyrobky (ulozeno celkem 891 zakazii
v celkové vy3i 1154 272 K¢) a nealkoholické napoje, u nichz bylo
uloZeno 651 zékaz(i v celkové vy3i 171733 K&

Nejvétsi finanéni objem zakazdl (4451489 Kg) byl ulozen v oboru
vino a v oboru zvl&stni vyZiva a doplitky stravy (3717 801Ke).

Za zminku stoji i finanénf objem zékaz( v oboru lusténiny a olej-
nata semena, jejichZ vy3e doséhla 2839 211 K¢, a déle v oboru
vina jind neZ révova s finangni vysi zakazd 927808 K¢.

» 2.1.11

Kontrola reklamy

Kontrolu reklamy podle zékona ¢. 40/1995 Sh. SZPI provadéla

v roce 2016 poprvé po cely kalendarni rok, kompetence k ni SZPI
nabyla k 17. srpnu 2015, tedy ke dni, kdy v G€innost vstoupil
zakon ¢. 202/2015 Sh.

V roce 2016 uskutecnila SZPI 48 kontrol reklamy u 35 kontrolo-
vanych osob.

Bylo zjisténo 3iteni 33 nevyhovujicich reklamnich sdélent. Stejné
jako v lofiském roce existovala ze strany SZPI snaha o to, aby
byla zjisténa poruseni FfeSena bez nutnosti uloZeni opattent, tedy
na zékladé domluvy kontrolniho organu a kontrolované osoby;
Sifeni reklamy bylo navic v dobé kontroly ¢asto jiz ukongeno,
anebo kontrolované osoba odstranila zjistény rozpor s pravnimi
predpisy ihned na misté béhem trvani kontroly.

UloZeno bylo 16 opatfent, z nichZ dvé byla nasledné odvolacim
orgédnem zrusena.

> 2.1.12

Kontrola internetového obchodu

Kontrola dodrZovani poZadavkd potravinového préva a predpist ty-
kajicich se ochrany spotfebitele p¥i prodeji potravin prostrednictvim
internetovych obchod( probiha kontinuélné v priibéhu celého roku.

of foodstuffs or tobacco products that are in breach of require-
ments laid down by legal regulations.

In 2016 CAFIA imposed a total of 12,945 bans totalling

CZK 18,260,111. From these, food producers were imposed

30 bans totalling CZK 773,992, in shops 7,294 bans totalling
(CZK 7,878,238 on batches of domestic origin and 5,621 bans
totalling CZK 9,607,880 on foreign batches.

Foodstuffs on which a ban was imposed most frequently
included dairy products (total of 2,661 bans imposed total-

ling CZK 351,318) and meat products (2,263 bans totalling

CZK 1,346,150). These were followed by chocolate and confec-
tionary (a total of 1,081 bans totalling CZK 451,718), bakery
products (a total of 891 bans imposed totalling CZK 1,154,272)
and non-alcoholic drinks, for which 651 bans were imposed total-
ling CZK 171,733.

The greatest monetary volume of bans (CZK 4,451,489) was
imposed on wine and special foods and dietary supplements
(CZK 3,717,801). It is also worth mentioning the financial volume
of bans in the field of pulses and oilseeds, whose amount
reached CZK 2,839,211, and also in the field of wine other than
grape wine, with a financial amount of bans of CZK 927,808.

» 2.1.11

Inspection of advertisement

In 2016, CAFIA inspected advertising pursuant to Act
No. 40/1995 Coll. throughout the whole year for the first time,

having acquired the competence to do so on 17 August 2015, i.e.
the day when Act No. 202/2015 Coll. came into effect.

In 2016, CAFIA performed 48 inspections of advertising for
35 inspected persons.

Broadcasting of 33 non-compliant advertising messages was
identified. Like in the previous year, CAFIA strove to resolve
the identified violations without the need to impose measures,
i.e. based on agreement between the inspection authority and
the inspected party; moreover, advertisement broadcasting had
often already been terminated at the time of inspection, or

the inspected entity eliminated the non-compliance with legal
regulations immediately on site during inspection.

We imposed 16 measures, two of which were subsequently can-
celled by the appellate body.



V roce 2016 se na SZPI nové zaregistrovalo 130 provozovateld
potravinatskych podniki nabizejicich potraviny prostfednictvim
internetového obchodu, at u7 se skladem, ¢ bez skladu. Inspekto-
i SZPI provedLli celkem 450 kontrol pfimo zaméfenych na inter-
netovy prodej potravin u 213 kontrolovanych osob.

Internetovy prodejce nabizejici potraviny je z hlediska potravino-
vého préva povaZovan za provozovatele potravinafského podniku
a SZPI proto kontroluje, zda na trh uvadi bezpetné, zdravotné
nezévadné a jakostni potraviny a dodrzuje ostatni pozadavky (hy-
giena, zplsob pFepravy, skladovani a manipulace s potravinami,
oznameni o zahajen{ ¢innosti aj.). Velkou pozornost vénuje také
kontrole uvadénych informaci o potravinach véetné nepovo-
lenych zdravotnich a vyZivovych tvrzent a kontrole nekalych
obchodnich praktik.

SZPI pfi kontrole internetu vyuZiva jak standardni nastroje a me-
tody, tak specifické zakonné opravnéni k provedeni kontrolniho
nakupu. Kontroly SZP!I se v rostouci mife zaméfujf i na kontrolu
potravin nabizenych & propagovanych na socialnich sitich jako je
napfiklad Facebook ¢i Twitter.

V roce 2016 byly na internetu opét opakované nabizeny doplitky
stravy na hubnuti, rGst svald, klouby nebo proti alkoholismu, kde
nabidka byla sice uvedena v ¢eském jazyce a ceny v éeské méné,
ale dodavatel sidlil mimo Gzemi Ceské republiky a obvykle i EU.
ProtoZe kontrola téchto dodavatell je mimo Gzemni kompetence
Ceskych kontrolnich Gfad, SZPI na swych webowvych strankach
vytvofila a postupné dopliiuje seznam téchto potencialné riziko-
vych webowych stranek.

»2.1.13

Kontrola dovozu potravin rostlinného
pivodu ze tfetich zemi v reZzimu
predpist EU

SZPI vykonévé dozor nad dovozem potravin rostlinného pavodu
ze tfetich zemi v Gzké spolupraci s organy celni spravy. Kontrola
dovozu je zaméfena zejména na rizikové komodity, které dle
bezprostfedné zavaznych pfedpist EU podléhaji zvlastnimu rezi-
mu dovozu a pfi vstupu musi byt podrobeny systematické nebo
namaétkové kontrole.

Nékteré z téchto komodit mohou na Gzemi Unie vstoupit pouze
pres tzv. uréené misto vstupu & dovozu, ostatni komodity nemaji
pozadavky na mista vstupu definovany. V Ceské republice slouzi
jako mista vstupu viechny celni Gfady. Tzv. uréené misto vstupu
je v CR jen jedno — Leti3té Vaclava Havla Praha. Tzv. uréené mis-
to dovozu je v CR také jedno — Celni dfad pro Stredotesky kraj,
uzemnf pracovisté Rudna u Prahy. Obg tato mista spadaji pod
Gzemnfi plsobnost Inspektoratu SZPI v Praze.

» 2.1.12

Inspections of Internet trade

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

In 2016, 130 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 450 in-
spections specifically focusing on online sale of foodstuffs by
213 inspected entities.

In terms of food law, an Internet retailer offering foodstuffs is con-
sidered to be a food business operator and CAFIA therefore checks
whether they place safe, health-sound and quality foodstuffs on the
market and observe other requirements (hygiene, means of trans-
port, storage and handling of foodstuffs, notice on commencement
of activity, etc.). It also devotes considerable attention to verification
of information about foodstuffs including prohibited health and
nutritional claims, and inspection of unfair business practices.

When checking the Internet, CAFIA uses both standard tools
and methods, as well as specific legal authority to carry out the
inspection of purchases. CAFIA inspections are increasingly fo-
cused on inspection of foodstuffs offered or promoted on social
networks such as Facebook or Twitter.

In 2016 there was once again an increased incidence of the
offering of dietary supplements for slimming, muscle growth,
joints or against alcoholism; 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 EU. Since the control of these suppliers was
outside the jurisdiction of Czech supervisory authorities, CAFIA
has created, and continues to update, a list of potentially risky
websites on its website.

»2.1.13

Inspection of foodstuffs of plant
origin imported from third countries
according to EU regulations

CAFIA supervises import of foodstuffs of plant origin from

third (non-EU) countries in close cooperation with the Customs
Authorities. Inspections of imports chiefly focus on high-risk
commodities, which, in accordance with binding EU regula-
tions, are subject to a special regimen and systematic or random
inspection upon entry to the Czech Republic.

» vysledky Einnosti inspekce / results of inspections
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V roce 2016 bylo platnych nékolik pfimo pouZitelnych predpis(,
které upravovaly dovoz potravin, které mohou na Gzemi Unie
vstoupit pouze pFes uréené misto vstupu & dovozu. Jednalo se

o nafizenf (ES) ¢ 669/2009, natizeni (EU) & 884/2014, nafizeni
(EU) €. 885/2014, natizent (EU) ¢ 322/2014, které bylo na za-
¢atku ledna nahrazeno natizenim (EU) ¢ 2016/6, nafizeni (EU)

¢ 2015/175 a rozhodnuti Komise ¢ 2011/884/EU. Dale 12. Gino-
ra 2016 vstoupilo v platnost nové natizeni (EU) & 2016/166, kte-
ré vzniklo vyélenénim list pepFe betelového z nafizent (ES)

€ 669/20009.

Od ledna 2010 plati v ramci EU tzv. zesilena Gfedni kontrola dle
nafizeni (ES) ¢. 669/2009. Tyka se vybranych rizikowych komodit,
jejichZ seznam je pravidelné pfezkoumavan a ¢tvrtletné aktuali-
zovan dle situace na evropském trhu. V poloving roku 2016 byla
frekvence prezkoumavéni nafizeni zména na alespori jedenkrat
za pololeti. V roce 2016 bylo v souladu s timto nafizenim pres
Letisté Vaclava Havla Praha dovezeno celkem 91 zésilek. Jednalo
se 0 86 zasilek ¢aje z Ciny, dvé zésilky susenych merungk z Turec-
ka, dvé zasilky dra¢iho ovoce z Vietnamu a jednu zésilku Cerstvé
papriky z Vietnamu. Vzorky byly odebrany z celkem 11 zasilek,

ve Ctyfech pipadech (tfikrét €aj z Ciny, jedenkrét paprika z Viet-
namu) byl vysledek nevyhovujici a zasilky nebyly propustény

do volného obéhu.

Natizen (EU) ¢. 884/2014 stanovi p¥isnéjii rezim dovozu (opro-
ti nafizeni (ES) ¢. 669/2009) u potravin, u kterych je mozné
riziko kontaminace aflatoxiny. Komodity dle tohoto natizeni
musf pfi dovozu splnit jak podminku uréeného mista vstupu,
tak uréeného mista dovozu. V roce 2016 bylo natizeni dvakrat
zménéno — do prilohy | byly zafazeny nové komodity a rovnéz
byla upravena frekvence kontrol u vybranych komodit. V pri-
béhu roku 2016 bylo dle toho nafizeni do CR dovezeno celkem
115 zasilek. Jednalo se o 12 zasilek arasid(i z Ciny, dvé zasilky
arasida z Egypta, 77 zasilek liskovych ofiska, 22 zasilek fikd

z Turecka a dvé zésilky pistacif z Irénu. Pi Grednich kontrolach

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 for entry points
defined. 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 — Véaclav Havel Airport Prague. There is also
only one so-called designated point of import in the Czech Re-
public — Customs Office for Central Bohemia, the regional office
Rudné u Prahy. Both of these places fall within the territorial
scope of the CAFIA Inspectorate in Prague.

In 2016, several directly applicable legislation that regulate food
imports that may enter the territory of the Union only through
the designated point of entry or import were applicable. They
included Regulation (EC) No. 669/2009, Regulation (EU)

No. 884/2014, Regulation (EU) No. 885/2014, Regulation (EU)
No. 322/2014, which was replaced at the beginning of January
by Regulation (EU) No. 2016/6, Regulation (EU) No. 2015/175
and Commission Decision No. 2011/884/EU. Furthermore, on
12 February 2016 the new Regulation (EU) No. 2016/166 came
into effect, following the exclusion of betel pepper leaves from
Regulation (EC) No. 669/2009.

Since January 2010, so-called reinforced official inspection
pursuant to Regulation (EC) No. 669/2009 has been applicable
in the EU. It applies to selected high-risk commodities, a list of
which is regularly reviewed and updated on a quarterly basis,
in accordance with the situation on the European market. In
mid-2016, the frequency of reviewing regulations was changed
to minimally once per half-year. In 2016, a total of 91 shipments
were imported through Vaclav Havel Airport Prague, in accord-
ance with this regulation. These included 86 shipments of tea
from China, two shipments of dried apricots from Turkey, two
shipments of dragon fruit from Vietnam and one shipment of
fresh peppers from Vietnam. Samples were taken from a total
of 11 shipments; in four cases (three times tea from China, once
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byly odebrany vzorky z celkem 20 zésilek. Dva vzorky (arasidy
z Ciny) nebyly dovezeny v souladu s legislativou a zasilky nebyly
propustény do volného obéhu.

Natizeni (EU) ¢ 885/2014 stanovi prisnéjsi podminky dovozu pro
okru a listy curry z Indie. V roce 2016 byla do CR dovezena jedna

zasilka list( curry, které byla dle vysledku laboratorniho rozboru

vyhodnocena jako vyhovujici.

Od bfezna 2011 podléhaly kontrole také veskeré potraviny pochaze-
jici nebo zasilané z Japonska, dle nafizen (EU) ¢ 322/2014. V lednu
2076 bylo toto naFizeni nahrazeno nafizenim (EU) ¢. 2016/6. Nafize-
ni se nové nevztahuje na viechno, ale pouze na vybrané komodity.

V roce 2016 byla dle nového znénf nafizeni dovezena pouze jedna
zésilka, ktera byla vyhodnocena jako vyhovujici.

Dle natizeni (EU) ¢ 2015/175 mohou vyhradné uréenym mistem
vstupu vstoupit na Gzemi Unie zésilky guarové gumy plvodem
z Indie (riziko kontaminace dioxiny a pentachlorfenolem). V roce
2016 byly dovezeny dvé zasilky, jedna byla vyhodnocena jako
nevyhovujici.

Dle rozhodnuti &. 2011/884/EU je pti dovozu kontrolovano, zda
zasilky ryZe z Ciny & produkty z ni vyrobené nejsou geneticky
modifikované. V roce 2016 nebyla dovezena 7adné zasilka.

P¥i dovozu jsou rovnéz kontrolovany i klicky a semena uréena

k nakli¢ovani (na pfitomnost vybranych patogennich mikroorga-
nism(l) dle na¥izeni (EU) ¢ 211/2013. Tyto komodity viak v roce
2016 nebyly do CR dovezeny.

Dle natizeni (ES) € 1635/2006 jsou kontrolovany i volné rostouci
houby z vybranych tfetich zemf, postiZenych jadernou havarii

v Cernobyluy, a to na hladinu radioaktivni kontaminace. V roce
2016 byla do CR dovezena jedna zasilka, ktera na zakladé vysled-
ku laboratorniho rozboru vyhodnocena jako vyhovujici.

peppers from Vietnam), the result was non-compliant and the
shipments were not released into free circulation.

Regulation (EU) No. 884/2014 provides for a stricter import
regime (compared with Regulation (EC) No. 669/2009) for
foodstuffs where there is a potential risk of aflatoxin contamina-
tion. Commodities according to this Regulation must fulfil the
condition of the designated point of entry and the designated
point of import. The regulation was amended twice in 2016 —
new commodities were added to Schedule | and the frequency

of inspections for selected commodities was amended. During
2016, a total of 115 shipments were imported to the Czech Re-
public according to this Regulation. These consisted of 12 ship-
ments of peanuts from China, two shipments of peanuts from
Egypt, 77 shipments of hazelnuts, 22 shipments of figs from
Turkey and two shipments of pistachios from Iran. During official
inspections, samples were taken from a total of 20 shipments.
Two samples (peanuts from China) were not imported in accord-
ance with legislation and the samples were not released into free
circulation.

Regulation (EU) No. 885/2014 lays down stricter conditions for
the import of okra and curry leaves from India. In 2016, one ship-
ment of curry leaves was imported to the Czech Republic, which
was evaluated as compliant according to laboratory analysis.

Since March 2011, all foodstuffs originating in or shipped from
Japan, according to Regulation (EU) No. 322/2014, have also
been subject to inspection. In January 2016, this Regulation was
replaced with Regulation (EU) No. 2016/6. The Regulation no
longer applies to everything, but only to selected commodities.
In 2016, only one shipment was imported pursuant to the new
Regulation, which was assessed as compliant.

According to Regulation (EU) No. 2015/175 shipments of guar
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 2016, two shipments were
imported, of which one was evaluated as non-compliant.

According to Decision No. 2011/884/EU, upon importation it
is inspected whether shipments of rice from China or products
made from them are genetically modified. No shipments were
imported in 2016.

During import, sprouts and seeds intended for sprouting are also
inspected (for the presence of selected pathogenic microorgan-
isms) pursuant to Regulation (EU) No. 217/2013. However, these
commodities were not imported to the Czech Republic in 2016.

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 2016, one shipment was imported to the
(Czech Republic, which was evaluated as compliant according to
laboratory analysis.

Since 10 July 2015, Regulation (EU) No. 2015/949 approving
pre-export inspections performed by certain third countries for

» vysledky Einnosti inspekce / results of inspections
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0d 10.7. 2015 je platné natizeni (EU) & 2015/949, kterym se
schvalujf pfedvyvozni kontroly provadéné nékterymi tfetimi
zem&mi u nékterych potravin, pokud jde o pfitomnost nékterych
mykotoxin(. V roce 2016 byly dle uvedeného nafizeni dovezeny
dvé zasilky arasidd z USA bez predvyvozni kontroly. V pripadé
provedeni pfedvyvozni kontroly by frekvence fyzickych kontrol
méla byt mensi neZ jedno procento. U zésilek bez pfedvyvozni
kontroly je frekvence kontrol vy33i. Obé zasilky byly vyhodnoceny
jako vyhovujici.

V roce 2016 byl opét prodlouZen zékaz dovozu list( pepfe bete-
lového z Bangladése na dal3i dva roky, a to do 30. ¢ervna 2018.
Zakaz dovozu susenych fazoli z Nigérie byl rovnéz prodlouzen,
nyni do 30. ¢ervna 2019.

P¥i dovozu jsou sledovany i komodity, které byly na zékladé
zjisténi kontrol v trhu vyhodnoceny jako rizikové a nejsou zafa-
zeny do seznam( komodit, u nichZ je dovoz zpFisnén evropsky-
mi prévnimi predpisy — jde o para ofechy z Bolivie, gumovité
cukrovinky ze vech tfetich zemf, pSenice ostatni z USA a bylinky,
dopliiky stravy a potraviny pro zvlastni w#ivu z Indie a z Ciny —

v roce 2016 bylo dovezeno celkem 444 zésilek. Do volného obéhu
nebyly propustény dvé zasilky.

V roce 2016 bylo dovezeno 34 zasilek, na které se nevztahuji
Zadné pFimo pouZzitelné predpisy. Kontroly téchto zasilek byly
provedeny z podezieni na nedodrZenf pravnich predpisd. Vzorky
byly odebrény ve ¢tyfech pripadech. Z diivodu poruseni pravnich
predpist nebylo pét zasilek propusténo do volného obéhu.

SZPI provétuje pfi dovozu ze tFetich zemi (a vyvozu z EU) rovnéz
splnénf kvalitativnich parametrd. Jedna se zejména o certifikaci
Cerstvého ovoce a zeleniny provadénou v souladu s pfislusnym
nafizenim EU, viz podkapitola 2. 3.

Dle vy3e uvedenych pfedpist bylo v roce 2016 dovezeno celkem
691 zasilek. Do laboratofe byly odebrény vzorky z 37 zasilek.
Celkem 14 zasilek nebylo propusténo do volného obéhu.

certain foods as regards the presence of certain mycotoxins has
been applicable. In 2016, two shipments of peanuts were import-
ed from the USA pursuant to the mentioned Regulation without
pre-export inspection. In the case of the pre-export inspections
carried out, the frequency of physical inspections should be less
than one percent. For shipments without pre-export inspections,
the frequency of the inspections is higher. Both shipments were
evaluated as compliant.

In 2016, the ban on imports of betel pepper leaf from Bangla-
desh was extended once again for another year, until 30 June
2018. The ban on imports of dried beans from Nigeria was also
extended until 30 June 2019.

Commodities, which based on the findings of the inspections in
the market, were identified as high risk and are not included in
the list of commodities, for which import is made stricter by Eu-
ropean legislation, are also monitored during import inspections
— these include brazil nuts from Bolivia, gummy 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 2016 a total of 444 shipments were imported.
Two shipments were not released into free circulation.

In 2016, 34 shipments for which there are no directly applicable
regulations were imported. Inspections of these shipments were
made on suspicion of non-compliance with legislation. Samples
were taken in four cases. Due to infringements of legal regula-
tions, five shipments were not released into free circulation.

Apart from the above, CAFIA also monitors fulfilment of
qualitative parameters of foodstuffs on their import from third
countries (and export from the EU). These parameters are chiefly
certification for fresh fruit and vegetables, carried out in accord-
ance with the relevant EU directive (see sub-chapter 2.3).

A total of 691 shipments were imported pursuant to the forego-
ing regulations in 2016. Samples were taken from 37 shipments



SZPlinformuje o zamitnutych zésilkéch dovéazenych potravin a su-
rovin ostatnf ¢lenské staty a Evropskou komisi prostfednictvim
systému RASFF. Cilem uvedeného opattenf je zabranit uvedeni
potravin nespliujicich zdravotni poZadavky na jednotny trh pro-
stfednictvim vstupnich mist na Gzemi jinych ¢lenskych statd.

> 2.1.14

Kontrola informacni povinnosti
dle vyhlasky &. 172/2015 Sh.

Vyhlégka € 172/2015 Sb. je G¢inné od 1. 8. 2015.

Dle vy3e uvedené vyhlasky majf provozovatelé potravinaiského
podniku v misté prvntho p¥ijmu, zachazeni nebo manipulace

s vybranymi druhy Cerstvého ovoce, zeleniny a brambor, dopliikd
stravy, maku setého a vybranych druh vinafskych produktt
povinnost podat o téchto potravinach hlaseni na SZPI. Tato
hlasenf jsou vyuZzivana jako podklad pro planovani kontrol jakosti
a bezpeénosti zahrnutych potravin.

V obdobi od 1. 1. 2016 do 31.12. 2016 bylo na SZPI doru¢eno
celkem 212933 hlaseni potravin. Vsechna hlasenf byla ozndme-
na pomoci webové nahlasovaci aplikace SZPI, ktera se nachazi
na adrese http://www.szpi.gov.cz/dovozy-prihlaseni.aspx.

Podle nahlésené komodity a dalSich kritérif se rozhodovalo, zda
se zrealizuje kontrola v misté ureni. Kontrola pfimo v misté
urlenf byla provedena u 2557 nahl&3enych potravin. Pfi hodno-
ceni na misté byl nevyhovujici stav zjistén u 12 Sarzf (devétkrat
z diivodu nevyhovujiciho oznacenf potraviny, dvakrat z ddvodu
nevyhovujici jakosti a jedenkrat z divodu nevyhovujici jakosti

a soucasné nevyhovujictho oznaceni).

Z vybranych potravin byly odebirany vzorky do laboratofre, kde
byly sledovany nasledujici analyty: rezidua pesticidii (jablka,
zeli, brambory, mrkev, papriky, raj¢ata, hrugky, ¢esnek, mak),
chlore¢nany (mrkev, brambory, rajéata), tézké kovy (jablka,
zeli, mrkev, brambory, dopliiky stravy), streptomycin u jablek,
polyaromatické uhlovodiky (jablka, zeli), morfinové alkaloidy
u méku. Dale byly laboratorné prokazovany nasledujici skuteé-
nosti:
p odridova pravost a jednotnost u brambor;
» soulad obsahu jednotlivych funkénich latek s deklaraci
na obalu u dopliikd stravy;
» parametry odhalujici falSovani vina — napf. piidavek syntetic-
kého glycerolu, vody apod.

Za uvedené obdobi bylo odebrano 530 vzorkd do laboratore.

Nevyhovujici vysledek byl zjistén u 20 3arZi:

P pétkrat brambory, u kterych bylo zjisténo nedodrZent odriido-
vé jednotnosti

P jedenkrét rajéata z dGivodu obsahu reziduf pesticidd

p dvakrat dopliiky stravy z dGivodu deklarace na obalu, ktera

to the laboratory. A total of 14 shipments were not released into
free circulation.

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

» 2.1.14

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

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

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

In the period from 1 January 2016 to 31 December 2016,
212,933 reports of foodstuffs were delivered to CAFIA.
All the reports were communicated via the CAFIA on-
line reporting application, which is available at
http://www.szpi.gov.cz/dovozy-prihlaseni.aspx.

Depending on the reported commodity and other criteria, a deci-
sion was made on whether to carry out an inspection at the
place of destination. Inspections at the place of destination were
performed for 2,557 reported foodstuffs. During the inspection
on the spot, non-compliance was identified in 12 batches (nine
times due to non-compliant labelling of foodstuffs, twice due to
non-compliant quality and once due to non-compliant quality
and non-compliant labelling simultaneously).

From the selected foodstuffs, samples were taken to the labora-

tory, where 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 supple-

ments), streptomycin in apples, polyaromatic hydrocarbons (ap-

ples, cabbages), morphine alkaloids in poppy seeds. In addition,

following facts were demonstrated in the laboratory:

P> varietal identity and uniformity in potatoes;

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

P parameters revealing adulteration of wine — e.g. the addition
of synthetic glycerol, water and the like.

» vysledky Einnosti inspekce / results of inspections
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neodpovidala skutetnosti, a prekroceni povoleného obsahu
analyzované latky

P> Sestkrat mak z diivodu obsahu rezidui pesticidd

P> Sestkrat vino z diivodu nepovolenych enologickych postupt
a deklarace skute¢ného obsahu alkoholu

» 2.1.15

Kontroly ve spoleéném stravovani

Kontrola spoleéného stravovani

Statni zemédélska a potravinarska inspekce vykonava dozor

v provozovnach spole¢ného stravovéni od 1. 1. 2015, kdy byly
kompetence SZPIv rémci novely zdkona o potravinach rozsireny
i na poskytovani stravovacich sluZeb.

StéZejni oblasti vykonu dozoru SZPI jsou na zékladé mezirezortni
dohody zafizeni spole¢ného stravovéani otevieného typu napf. re-
staurace, rychléa obZerstvent, cukrarny, pivnice, herny, bary,
stravovani v ramci maloobchodu.

Koncepce kontroly SZPI ve spole¢ném stravovani v roce 2016
vychazela z planu komplexnich kontrol a dstfedné fizenych
tematickych kontrol. Velké pozornost byla vénovéana kontrole
hygienickych poZadavkd stanovenych v natizeni (ES) ¢ 852/2004
o hygiené potravin. Kontroly v provozovnach spoletného stravo-
véani v roce 2016 byly rovnéZ zaméreny na provéfeni povinnosti
provozovateld zpfistupnit spotiebiteldm informaci o alergenech.
Dlouhodobym cilem kontrolni ¢innosti SZPI v oblasti stravova-
cich sluzeb je rovnéZ postihovat pfipady klamani spotiebitele

a falSovéni potravin. V rédmci cilené kontrolni akce bylo poskyto-
véani nepravdivych nebo zavadgjicich informaci v nabidce pokrm
pro spottebitele zjisténo u 27,3 % provedenych kontrol. Vysledky
této kontrolni akce potvrdily nutnost pokracovat v kontrolach

s timto zaméFenim v nesniZené intenzité i v roce 2017.

BLliz81 informace o vysledcich cilenych kontrolnich akef jsou uve-
deny v kapitole 2.1. 6. (Kontroly tematické a mimoradné).
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In the stated period, 530 samples were taken to the laboratory.

A non-compliant result was found in 20 batches:

p five times potatoes, in which non-compliance with varietal
uniformity was found;

» once tomatoes due to the content of pesticide residues;

P> twice dietary supplements due to a declaration on the pack-

aging which did not correspond to reality, and exceeding the

permitted content of the analysed substance;

six times poppy seed to the content of pesticide residues;

six times wine due to prohibited oenological procedures and

declaration of the real alcohol content.

vy

» 2.1.15

Inspections in public catering facilities

Inspections in public catering facilities

The Czech Agriculture and Food Inspection Authority carries out
supervision at public catering facilities since 1 January 2015,
when the competence of CAFIA was extended to the provision of
catering services under the amendment to the Food Act.

The key areas of performance of supervision of CAFIA based on
interagency agreements are shared eating facilities of the open
type, e.g. restaurants, fast food, pastry shops, pubs, casinos, bars
and restaurants in the retail sector.

The CAFIA inspection concept in public catering in 2016 was
based on a plan of comprehensive inspections and centrally
managed thematic inspections. Great attention was paid to
checking hygiene requirements laid down by Regulation (EC)
No. 852/2004 on hygiene of foodstuffs. Inspections at public
catering facilities in 2016 were also focused on verification of
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. Within
the framework of a focused inspection activity, provision of false



V pribéhu roku 2016 provedli inspektofi SZPI celkem 10 114 kon-
trol provozoven spole¢ného stravovani, pri 2 865 kontrolach
bylo zjisténo poruseni platnych pravnich pfedpist. Nejastéjsim
divodem nevyhovujiciho zjistén{ p¥i kontrolach v provozovnach
spoleného stravovani bylo porusent hygienickych poZadavkd.

Z celkového pottu 6 247 kontrol zamé&Fenych na hygienické po-
Zadavky bylo pti 2111 kontrolach zjisténo nedodrZeni poZzadavkd
stanovenych natizenim (ES) & 852/2004 o hygiené potravin, coz
predstavuje 33,8 %.

V/ Yadé pripad( se jednalo o nesplnéni elementarnich hygienickych
poZadavkd, které vedlo k uloZeni zakazu uZivani provozovny nebo
jeji €asti. V pribéhu roku 2016 bylo z diivodu nepfijatelnych hygie-
nickych podminek uzavieno celkem 84 provozoven spole¢ného
stravovani. Uzaviené provozovny spoleéného stravovani predstavo-
valy 48,3 % v3ech uzavienych potravinafskych provozoven.

Vlysoka frekvence pripadd, kdy nejsou dodrzovany legislativni
poZzadavky pro provozovani potravinatskych podnikd, svédéi

o0 obecné nizké Grovni znalosti a o problémech s napliiovanim
zakladnich poZadavk( potravinového préva u velké ¢asti provozo-
vatell spole¢ného stravovéani. Vysledky kontrol v provozovnéch
spoleného stravovani v roce 2016 koresponduji s vysledky kon-
trol provedenych SZPI v roce 2015 a potvrzuji celkové neuspoko-
jivy stav v oblasti stravovacich sluZeb.

DaleZitou oblasti, na kterou se kontroly SZPI v roce 2016
zamé&Fovaly, byla povinnost provozovatel( spole¢ného stravovani
zpfistupnit spotiebiteli informace o alergennich latkach pou-
Zitych pri pfipravé pokrmd, ktera byla do zakona o potravinach
zapracovana na zakladé natizeni (EU) € 1169/2011 o poskytovéni
informaci o potravinach spottebiteldm.

Inspektofi SZPI provedli v pribéhu roku 2016 celkem 2 503 kon-
trol, pfi kterych bylo provéfeno, zda provozovatelé spottebite-
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or misleading information in the offer of meals for consumers
was identified in 27.3 % of performed inspections. The results
of this inspection activity confirmed the need to continue with
inspections thus focused with the same intensity even in 2017.

Detailed information about the results of targeted inspection
activities is provided in Chapter 2.1.6. (Thematic and ad-hoc
inspections).

During 2016, CAFIA inspectors carried out a total of 10,114 inspec-
tions of public catering facilities, during 2,865 inspections viola-
tions of applicable laws were found. The most common reason
of non-compliant findings during inspections at public catering
facilities was violation of hygiene requirements. Out of the total
of 6,247 inspections focused on hygiene requirements, non-
compliance with the requirements laid down by Regulation (EC)
No. 852/2004 on the hygiene of foodstuffs was found during

2 1T inspections, which represents 33.8 %.

In many cases, it concerned fulfilment of elementary hygiene
requirements, which lead to a ban on the use of premises or

a part thereof. During 2016, because of unacceptable hygiene
conditions, a total of 84 public catering facilities were closed.
Closed public catering facilities accounted for 48.3 % of all the
closed food facilities.

The high frequency of cases when legislative requirements for
operating food business facilities are not fulfilled testifies to the
general low level of awareness and to the problems in fulfilling
basic requirements of food law among a large portion of public
catering facility operators. The results of inspection at public ca-
tering facilities in 2016 correspond to the results of inspections
conducted by CAFIA in 2015 and confirm overall unsatisfactory
condition in the area of catering services.

» vysledky Einnosti inspekce / results of inspections
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L&m zpfistupnili informaci o alergennich Latkach v nabizenych
pokrmech. Nesplnénf této informacni povinnosti bylo zjisténo

u 305 kontrol (tj. piblizné v 12,2 % kontrol). A¢koliv problémy

s poskytovéanim informacf o alergennich latkach pretrvavaiji, v po-
rovnani se situaci v roce 2015, kdy informace o alergenech nebyly
poskytnuty v souladu s poZadavky pravnich predpist v 18 % kon-
trol, lze konstatovat pozitivni trend. Mezi ¢asté nedostatky pfi
kontrolach zaméfenych na alergennf latky patfilo uvedent ne-
presnych nebo nedplnych informaci, absence povinnych informa-
cf u urdité casti sortimentu (zejména napoji), deklarace alergend
pomoci iselnych kddi bez jejich vysvétleni. PTi kontrolach byla
rovnéz provérovana pravdivost poskytovanych Gdajt o alerge-
nech. Kontroly ukazaly, Ze v nékterych p¥ipadech poskytované
informace o alergenech nesouhlasily s pouZitou recepturou nebo
sloZenim a oznagenim pouZitych surovin, laboratornimi rozbory
byla prokdzéna nedeklarovana piitomnost alergennf latky.

» 2.2

Laboratorni ¢innost

V roce 2016 provadéla SZPI fyzikalni, chemické, izotopové, imu-
nochemické a senzorické rozbory zemédélskych a potravinafskych
vyrobkii ve dvou vlastnich zkugebnich laboratofich (Praha, Brno).

V laboratofi Inspektoratu SZPI v Brné probéhla stavebni Gprava,
béhem které byla zcela pfestavéna pripravna vzorkd pro izoto-
pové analyzy tak, aby jeji nové uspotadéani vyhovovalo vysokym
naroklm na zpracovani vzork(. Nové navrzené prostory pro
systém ADCS (Automated Distillation Control System) umoznily
umisténi dal3ich ¢tyt destilacnich kolon, diky kterym se zvy3uje

i mozny poCet analyzovanych vzorkd. V ramci pofizovani novych
laboratornich pristroji byl do brnénské laboratofe zakoupen
mérici stereomikroskop pro méfeni stfedni vysky pisma povin-
nych Gdajd, a dale pak k mérent velikosti kontaminujicich €astic
a neZadoucich piimési v potravinach zjisténych senzorickou ana-
lyzou, a pro pofizovani nasledné fotodokumentace k uvedenym
typlm analyz. Mikroskop je vybaveny digitalni kamerou napoje-
nou na PC. Veskeré zpracovéani obrazu je zajisténo p¥es originalni
software umoZziiujici kalibrované méreni délky a naslednou
archivaci méfeni. Mezi dal3i nové zakoupené zafizeni patii vahy

s w331 vazivostf pro stanoveni hmotnosti vét3ich spotiebitel-
skych baleni.

V réamci obnovy laboratorniho zafizen{ Inspektoratu SZPI'v Brné
byl na oddéleni analyzy vina zakoupen mikrovlnny rozkladovy
systém a automaticky titrator pro analyzu vina.

V laboratofi Inspektoratu SZPI v Praze byly nové zavedeny nésle-

dujici metody zkou3ent:

» stanoveni obsahu krobu v potravinach metodou HPLC (me-
toda dle nafizeni EU);

» stanoveni zpolymerovanych triacylglycerold v tucich (vhodna
pro priikaz prepalenosti tuku);

An important area which CAFIA inspections focused on in

2016 was the obligation of public catering facility operators to
provide consumers with information about allergens used in
preparing meals, which was incorporated into the Food Act on
based on Regulation (EU) No. 1169/2011 concerning provision of
information about foods to consumers.

CAFIA inspectors carried out a total of 2,503 inspections dur-
ing 2016, during which it was checked whether the operators
made information on the allergenic substances in the offered
dishes available to consumers. Failure to fulfil this information
obligation was identified in 305 inspections (i.e. about 12.2%
of inspections). Although the problem of providing informa-
tion about allergens remains, a positive trend may be observed
compared to the situation in 2015, when information about al-
lergens was not provided in accordance with legal regulations in
18 % of inspections. Frequent shortcomings during inspections
aimed at allergenic substances included listing of inaccurate or
incomplete information, the lack of mandatory information for
a specific part of the range (especially beverages), the declara-
tion of allergens using numeric codes without their explanation.
During the inspections the veracity of the information provided
on allergens was also examined. The inspections showed that

in some cases the information provided on allergens disagreed
with the used formula or the composition and labelling of the
raw materials used; laboratory analyses proved the undeclared
presence of allergenic substances.

» 2.2

Lahoratory activities

In 2016, CAFIA carried out physical, chemical, isotope, immuno-
chemical and sensory analyses of agricultural and food products
in its own two analytical laboratories (Prague, Brno).

Reconstruction took place at the laboratories of the CAFIA
Inspectorate in Brno, during which the sample preparation room
for isotope analyses was entirely rebuilt to meet high demands
placed on sample processing. The newly designed premises for
the ADCS (Automated Distillation Control System) enabled
installation of four more distillation columns, thus increasing
the potential number of analysed samples. Within the acquisi-
tion of new laboratory equipment, a metering stereo-microscope
was purchased to measure the mean font height of compulsory
information, to measure the size of contaminant particles and
undesirable additives in foodstuffs identified through sensory
analysis, and to generate subsequent photo documentation for
the specified types of analyses. The microscope is equipped with
a digital camera connected to a PC. All image processing is en-
sured using original software, which allows calibrated measuring
of the length and subsequent archiving of measurements. Other
newly purchased equipment included scales with a higher capa-
city to stipulate the weight of larger consumer packaging units.



p stanoveni obsahu katechindi v ¢aji (parametr pro diikaz pra-
vosti caje);

P> rozsifeni multirezidualni metody pro stanovenf pesticidi
0 nové zafazené pesticidy v harmonizovaném monitoringu EU.

V roce 2016 bylo realizovéno pét investi¢nich zamérd. Do labora-
tofe v Praze byl pofizen kapalinovy chromatograf s hmotnostné
spektrometrickym detektorem. Na tomto zafizeni budou prové-
dény zejména rozbory zamé&Fené na detekci falSovani. Dale bylo
obnoveno zafizeni na stanoveni obsahu tuku a zafizeni na pfipra-
vu ultradisté vody. Byl také pofizen univerzalni homogenizator,
ktery zkvalitni pfipravu vzorki zejména z pohledu homogenity
zkusebniho podilu, co? se projevi leps3i reprodukovatelnosti
vysledkd analyz.

Mimo vlastnich laboratofi disponuje SZPI i laboratofemi pové-
fenymi pro vykon Gfedni kontroly. Tyto laboratofe musf spliiovat
¢lanky 11a 12 natizeni (ES) € 882/2004, o Gtednich kontrolach,
v platném znéni. V ndvaznosti na toto nafizeni byly v roce

2016 provedeny audity laboratof{ povéfenych SZPI provadénim
analyz pro Gfednf kontrolu potravin, a to v laboratorich: Statni
veterindrnf Ustav Jihlava; Statni veterindrni Gstav Olomouc; Eko-
centrum Ovalab, s. r. 0. Ostrava; Intertek Food Services GmbH
Bremen, Germany.

»2.2.1

Mezilaboratorni porovnavaci testy

Akreditované laboratore SZPI se pravidelné G¢astni mezinarod-
nich i narodnich porovnavacich zkousek - testovani zplsobi-
losti chemickych a fyzikalné-chemickych laboratofi v souladu

s pozadavkem normy CSN EN ISO/IEC 17025, stejné tak napriklad
mezilaboratornich validaénich studif laboratornich metod.

V roce 2016 se laboratof Inspektoratu SZPI v Praze ziéast-

nila 18 test v systému FAPAS potadanych FERA (The Food

and Environment Research Agency, Velka Britanie). Laboratof
SZPI v Praze, které je narodni referen¢ni laboratofi (NRL) pro
mykotoxiny a rezidua pesticid(i v ovoci a zelening, obilovinach

a pro jednotcelové metody, se zG¢astnila Etyf testd poradanych
referenénimi laboratofemi EU pro rezidua pesticid v Némecku,
Dénsku a ve Spanélsku a tff testd zamé&Fenych na mykotoxiny

a tropanové alkaloidy pofadanych evropskou referenéni labora-
toFi pro mykotoxiny (Spole¢né vyzkumné sttedisko p¥i Evropské
komisi v belgickém Geelu). Laboratof v Praze se rovné? ziicastnila
mezilaboratorntho testu analyzy cigaret za pouZiti nakufovaciho
pristroje, poradaného némeckou normaliza¢ni instituci DIN,
mezilaboratorniho testu na analyzu parametr( piva a mezinarod-
niho mezilaboratorniho testu pro parametry tuka.

Oddéleni izotopovych analyz laboratore SZPI v Brné se v pribéhu
roku zd¢astnilo osmi pravidelnych porovnavacich test( pofada-
nych laboratofi Eurofins Analytics ve Francii. Oddéleni analyzy

Within the renovation of laboratory equipment at the CAFIA
Inspectorate in Brno, a microwave decomposition system and
automatic titrator for wine analysis were purchased for the wine
analysis department.

Following testing methods were introduced in the laboratory of

the CAFIA Inspectorate in Prague:

P stipulation of starch content in foodstuffs using the HPLC
method (method pursuant to EU Regulation);

p stipulation of triacylglycerol polymers in fats (suitable as
proof of burned fat);

p stipulation of the catechin content in tea (parameter to prove
the authenticity of tea);

P expansion of the multiresidue method for the measurement
of pesticide levels to include new pesticides included in har-
monised EU monitoring.

In 2016, five investment projects were implemented. A liquid
chromatograph with a mass spectrometric detector was pur-
chased for the laboratory in Prague. Analyses focused on detect-
ing adulteration will primarily be conducted using this device.
Furthermore, the equipment used to stipulate fat content and
equipment to prepare ultra-pure water was replaced. A univer-
sal homogeniser was also purchased to improve the quality of
sample preparation, especially in terms of the homogenity of the
testing share, which will be reflected in the improved reprod-
ucibility of analytical results.

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 Regulation (EC)
No. 882/2004, on official controls, as amended. Following

this regulation, audits of laboratories authorised by CAFIA for
doing analyses for the official inspection of foodstuffs were
conducted in 2016, namely in the laboratories: State Veterinary
Institute Jihlava; State Veterinary Institute Olomouc; Eko-
centrum Ovalab, s. r. 0. Ostrava; Intertek Food Services GmbH
Bremen, Germany.

»2.2.1

Inter-laboratory proficiency testing

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

In 2016, the laboratory of the CAFIA Inspectorate in Prague took
part in 18 tests in the FAPAS system organised by FERA (the
Food and Environment Research Agency, UK). The CAFIA labora-
tory in Prague, which is the national reference laboratory (NRL)

» vysledky Einnosti inspekce / results of inspections
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vina brnénské laboratore SZPI se v priibéhu roku zdéastnilo
deviti porovnévacich testd na vino, Sumivé vino, likérové vino

a hroznovy most pofadanych evropskou referenéni laboratofi
(EURL) Oenologues de France ve Francii. Laboratof SZPI v Brné
se rovnéz aktivné podilela na tfech mezinérodnich valida¢nich
studiich pod z&3titou Mezinarodni organizace pro révu a vino
(OIV), a to na stanoveni tékavych latek ve viné organizované
laboratofemi CIVC ve Francii, na mezinarodni studii na modjifi-
kaci metody pro stanoveni obsahu oxidu sifi¢itého a na validaci
metody na stanoveni izotopového poméru uhliku 13C na glukdze,
fruktdze, glycerolu, etanolu a organickych kyselinach pritomnych
ve viné metodou HPLC-co-IRMS organizované Bordeaux Labo-
ratoire. Tato laboratof se mimo jiné Gcastnila také dvou porov-
navacich testi v oblasti senzorickych zkougek DRRR (Deutsches
Referenzbiiro fiir Lebensmittel-Ringversuche und Referenzmate-
rialien) pofadanych némeckou referenéni laborato¥i v Kemptenu
(€erstvé dzusy a jogurty). Od stejné organizace se zii¢astnila
mezilaboratorntho porovnani na med.

for mycotoxins and pesticide residues in fruit, vegetables and
cereals using the single purpose methaods, participated in four
tests organised by the EU reference laboratories for pesticide
residues in Germany, Denmark and Spain and three tests focused
on mycotoxins and tropane alkaloids organised by the Euro-
pean reference laboratory for mycotoxins (European Commis-
sion's Joint Research Centre in Geel, Belgium). The laboratory

in Prague also participated in an inter-laboratory test for the
analysis of cigarettes using a smoking device, organised by the
German standards institute DIN, an inter-laboratory test for the
analysis of beer parameters and an international inter-laboratory
test for fat parameters.

During the year the CAFIA laboratory for isotopic analyses in
Brno participated in eight regular proficiency tests organised

by the Eurofins Analytics laboratory in France. The wine-testing
laboratory in Brno participated in nine comparative tests on
wine, sparkling wine, liqueur wine and musts organised by the
Oenologues de France European reference laboratory (EURL).
The CAFIA laboratory in Brno also took an active part in three
international validation studies under the auspices of the Inter-
national Organisation of Vine and Wine (OIV), specifically in the
stipulation of volatile substances in wine organised by the CIVC
laboratories in France, in the international study for modifica-
tion of the method for determining the content of sulphur di-
oxide and validation of the method for determining the isotopic
ratio of carbon 13Cin glucose, fructose, glycerol, ethanol and
organic acids present in wine using the HPLC-co-IRMS method,
organised by Bordeaux Laboratoire. This laboratory participated
in, inter alia, two proficiency tests in sensory testing for the Ger-
man Reference Office for Food Proficiency Testing and Reference
Material (DRRR), organised by the German reference laboratory
in Kempten (fresh juices and yogurts). It participated in an inter-
laboratory proficiency test for honey by the same organisation.

» 2.2.2

System of the database for analytical
values of wine

The European database of analytical values of wine, based on
Commission Regulation (EC) No. 555/2008, laying down rules
for implementing Council Regulation (EC) No. 479/2008 on the
common organisation 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 coordinated by the European Commission Joint Research
Centre 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 by reference methods used in
accordance with requirements of the International Organisation
of Vine and Wine (OIV). The main objective of the creation of the



» 2.2.2

Systém databanky analytickych
hodnot vin

Evropskou databanku analytickych hodnot vin na zékladé
natizeni Komise (ES) €. 555/2008, kterym se stanovi provadéci
pravidla k naFizeni Rady (ES) ¢.479/2008, o spole¢né organizaci
trhu s vinem, pokud jde o programy podpory, obchod se tretimi
zemé&mi, produkénf potencial a kontroly v odvétvi vina, v platném
znéni, spravuje a koordinuje Spolecné vyzkumné stredisko pri
Evropské komisi v belgickém Geelu.

V databance jsou uloZena data zfskana prevazné z izotopového
rozboru etanolu a vody obsaZenych v autentickych vinafskych
vyrobcich. Data se ziskavaji referenénimi metodami pouzitymi

v souladu s poZadavky Mezinarodni organizace pro révu a vino
(OIV). Hlavnim cilem vytvoreni Databanky je zejména harmo-
nizace Gfednich rozbor( vina v celé Evropské unii a nasledné
pouZiti naméfenych parametrl k prokazani prekrocenf limitu pro
obohacovani mostu, k prokézani ptidavku vody nebo k potvrzeni
pravdivosti idajd o geografickém plvodu obchodovaného vina
nebo vinafského vyrobku. Zdmérem zaloZeni Databanky je rovnéz
zjednoduseni vyhodnoceni vysledkd dfednich rozbor( porovna-
u vyrobkd obdobnych vlastnosti, jejichZ pavod a zplsob produkce
jsou ovéfené, tj. se souborem autentickych vzorka.

V Ceské republice systém databanky zastfe3uje Ministerstvo
zemé&délstvi CR. SZPI je spolezné s Ustiednim kontrolnim

a zkugebnim Gstavem zemédélskym (Oddéleni vinohradnictvi)

a Generélnim Feditelstvim cel (Celné-technicka laborato¥)
¢lenem tohoto systému, ktery spociva v odbéru vzorkd hroznd
révy vinné reprezentativnich pro Ceskou republiku, v jejich
zpracovani na vino a v jejich fyzikdlné-chemickych a izotopovych
rozborech. Popis dvaceti vzorkd a vysledky laboratornich rozbord
jsou kaZdoroné poskytovény Evropské komisi. SZPI v systému
zajistuje fyzikalné-chemicky a izotopovy rozbor vzorkd, vkladani
i odesflani dat do evropské databanky a plni rovnéZ koordinaéni
funkei celého systému v Ceské republice.

SZPI ve spolupraci s UKZUZ pravidelné organizuje koordinaéni
schiizky ¢lend sité Databanky v Ceské republice v prostoréach
UKZUZ ve Znojmé-Oblekovicich. Cilem setkant, kterych se
G&astni pravidelné rovnéZ zastupci ze Slovenska, je vyména in-
formaci, zkusenosti tykajicich se Databanky, pracovnich postupd
a legislativnich akta.

Zastupci SZPI figuruji jako delegati pracovnich skupin Evropské
komise v zaleZitosti Databanky, konkrétné spravy Databanky,
izotopovych metod a novych metod rozboru vina.

Database is, in particular, the harmonisation of official analyses
of wine throughout the whole European Union and the subse-
quent use of measured parameters to prove exceeding of the
limit value for enrichment of must, to prove addition of water
or to confirm 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 to simplify the evaluation
of the results of official analyses by comparison with the results
of earlier analyses made by the same method for products with
similar characteristics, whose origin and production are certified,
i.e. with the set of authentic samples.

Within the Czech Republic the database system is overseen

by the Ministry of Agriculture of the Czech Republic. CAFIA is,
together with the Central Institute for Supervising and Testing
in Agriculture (Viniculture Department) and the General Direct-
orate of Customs (Customs Technical Laboratory), a member

of this system, which consists of the gathering of samples of
wine grapes that are representative for the Czech Republic, of
their processing into wine and physical/chemical and isotopic
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» 2.3

Certifikaéni ¢innost

Certifikace cerstvého ovoce a zeleniny

V roce 2016 provadéla SZPI certifikaci €erstvého ovoce a zeleniny
v souladu s pozadavky nafizeni Komise (EU) ¢ 543/2011. Certi-
fikace Cerstvého ovoce a zeleniny je provadéna pouze pfi dovozu
¢i vyvozu Cerstvého ovoce a zeleniny ze tfetich zemi, jedna se

o kontrolu shody téchto produkt( s obchodnimi normami Unie.
Inspektofi SZPI kontrolujf jakost i oznagovani produktl dle poza-
davkd stanovenych v jednotlivych obchodnich norméach.

Osoba, ktera vyvazi nebo dovéZi cerstvé ovoce a zeleninu

ze tfetich zemi, je povinna tuto skute¢nost nahlasit na pfislusny
inspektorat SZPI. Bez platného osvédéeni o shodé neni mozné
danou 3arZi propustit do volného obéhu. Vydavani osvédéeni

o shodé s obchodnimi normami Unie pro Cerstvé ovoce a zeleni-
nu je provadéno podle zikona & 146/2002 Sb., o SZPI, ve znéni
pozdéjsich predpist.

P¥i dovozu Cerstvého ovoce a zeleniny uréené k pfimé spottebé
bylo na jednotlivé inspektoraty hldseno celkem 132 zasilek (z cel-
kového pottu tvorilo 44 zasilek Cerstvé ovoce a 88 zésilek Cerstva
zelenina). Inspektofi SZPI vystavili v roce 2016 celkem 69 certifi-
kattr (15 certifikat vystaveno p¥i dovozu ¢erstvého ovoce, 54 cer-
tifikatd pri dovozu Eerstvé zeleniny). PH vyvozu ¢erstvého ovoce
a zeleniny byla provedena kontrola shody s obchodnimi normami
u 3esti zasilek (jedenkrat zelenina, pétkrat ovoce), na které byly
vystaveny tfi certifikaty o shodé s obchodnimi normami Unie pro
Cerstvé ovoce a zeleninu.

Certifikaty pro export révového vina

17.11.1992 Vybor pro vino pfi Evropské komisi udélil SZPI prava
pro vydévani certifikat( pro export vina (VI1) z Ceské republiky.

Za export je povaZovan pouze vyvoz do tietich zemf, nikoli

do ostatnich zemi EU. V roce 2016 bylo vystaveno 53 certifikatd VI1.

Certifikace ostatni

SZPI zajistuje vydavani osvédéeni pro potraviny nebo suroviny
pro vyrobu potravin v neregulované sféfe na zékladé Zadosti
provozovateld potravinafskych podnikd.

V neregulované sféfe plati pro uvedeni danych komodit na trh
pouze obecné poZadavky bezpe¢nosti a nemusi se u nich posuzo-
vat shoda. Osvéd¢ent jsou vydavéna pfevazné za Gcelem exportu
a rozsah osvédCovanych znak( je tak zpravidla stanoven v soula-
du s poZadavky zahrani¢niho odbératele. V roce 2016 vystavila
SZPI celkem 798 osvédceni tohoto typu.

analyses. A description of twenty samples and results of labora-
tory 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 regularly organizes coordination meetings of the mem-
bers of the Database network in the Czech Republic, in coopera-
tion with CISTA, on the premises of CISTA Znojmo-Oblekovice.
The aim of the meetings, which are also attended regularly

by representatives from Slovakia, is to exchange information
and experience related to the Database, working practices and
legislative acts.

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

» 2.3

Certification activities

Certification of fresh fruit and vegetables

In 2016 CAFIA carried out certification of fresh fruit and vegeta-
bles in accordance with requirements contained in Commission
Regulation (EC) No. 543/2011. The certification of fresh fruit and
vegetables occurs only on their import to or export from third
countries in order to check their compliance with EU commercial
standards. CAFIA inspectors check 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 Inspec-
torate of this fact. Batches are not allowed to enter the market
without applicable 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 132 shipments were reported at
individual Inspectorates (from the total number 44 shipments
consisted of fresh fruit and 88 shipments of fresh vegetables).
CAFIA inspectors made out a total of 69 certificates in 2016
(15 certificates issued for imports of fresh fruit, 54 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 (1 x vegetables, 5 x fruit), for
which 3 certificates of compliance with EU commercial standards
for fresh fruit and vegetables were issued.



» 2.4

Systém rychlého varovani
pro potraviny a krmiva (RASFF)

Systém rychlého varovani pro potraviny a krmiva (Rapid Alert
System for Food and Feed — RASFF) je vzajemné propojenou sitf,
které spojuje ¢lenské zemé Evropské unie (EU) s Evropskou ko-
misf (EK) a Evropskym Gfadem pro bezpetnost potravin (EFSA).
Hlavnim cilem tohoto systému je zabranit ohroZeni spotfebitele
nebezpetnymi potravinami nebo krmivy. Systém umoZiiuje
jednotlivym statm uéinit co nejrychlej3i kroky k odvracent po-
Skozenf zdravi spottebitelti 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
a Rady (ES) €.178/2002, v platném znéni, kterym se stanovi
obecné zasady a poZadavky potravinového prava, zfizuje se
Evropsky Gfad pro bezpe¢nost potravin a stanovi postupy tykajici
se bezpe¢nosti potravin. Natizeni Komise (EU) ¢. 16/2011, kterym
se stanovi provadéci opatfent k systému véasné vymény informaci
pro potraviny a krmiva, bylo vydéno v lednu 2011. Fungovani sys-
tému RASFF je v Ceské republice podrobn& upraveno Nafizenim
vlady ¢ 98/2005 Sb., kterym se stanovi systém rychlého varovani
o vzniku rizika ohroZenf zdravi lidf z potravin a krmiv.

Stéatni zemédélska a potravinarska inspekce (SZPI) je podle § 15
odst. 5 zakona ¢ 110/1997 Sb., o potravinach a tabakovych vyrob-
cich, ve znéni pozdéjsich predpist, Narodnim kontaktnim mistem
pro systém rychlého varovani (NKM RASFF).

Narodni kontaktni misto soustfeduje informace ze viech
dozorovych organti nad potravinami a krmivy v CR: SZPI, Statni
veterinarni spravy, Organi ochrany vefejného zdravi a Ustfedni-
ho kontrolntho a zku3ebniho Gstavu zemédélského. S Narodnim
kontaktnim mistem spolupracujf také dal3f G¢astnici ndrodniho
systému rychlého varovani: Generalni Feditelstvi cel, Statni drad
pro jadernou bezpeénost, Ministerstvo vnitra a Ministerstvo
obrany. Koordinaénim mistem je sekretariat Koordinaéni skupiny
bezpe¢nosti potravin pfi Ministerstvu zemédélstvi.

Tok informaci o vyskytu nebezpeénych vyrobkd je obousmérny,
dozorové organy CR se prostednictvim Narodniho kontaktniho
mista dozvidaji o nebezpetnych vyrobcich, které mohou byt

na ¢eském trhu a v ramci svych pravomoci nasledné provadi
kontrolu. Evropskéa komise je pak zp&tné informovéna o sku-
tenostech, které byly v ndvaznosti na informaci z EU zjistény
a o uloZenych opatfenich.

Dojde-li ke zjidténi vyskytu nebezpetného vyrobku nékterym
z dozorovych organt v (R, odesila Nérodnf kontaktni misto do EK
informace ziskané od jednotlivych Géastnikd narodniho systému.

Po identifikaci rizikového vyrobku na trhu nebo pfi dovozu jsou
vysledky kontroly ziskané hodnocenim produktu na misté &
laboratornimi rozbory porovnany s voditky pro zasilani ozndme-

Certificates for the export of wine

On 17 November 1992 the European Commission Wine Manage-
ment 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 classi-
fied as export. A total of 53 VI certificates were issued in 2016.

Other certification activities

CAFIA issues certificates for foodstuffs or raw materials for
production of foodstuffs in the non-regulated sector on the basis
of requests by food business operators.

In the unregulated sphere only general safety requirements apply
to placing a commodity on the market and it is not necessary to
assess compliance with them. Certificates are issued primarily
for the purposes of export and the scope of certified indicators is
generally stipulated in accordance with the requirements of the
customer abroad. CAFIA issues a total of 798 certificates of this
type in 2016.

» 2.4

Rapid Alert System for Food
and Feed (RASFF)

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

Legal basis for the European Rapid Alert System for Food

and Feed is contained in Articles 50-52 of Regulation (EC)

No. 178/2002 of the European Parliament and of the Council, 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 for food and feed
system, was issued in January 2011. 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.
Pursuant to Section 15(5) of Act No. 110/1997 Coll., on food-
stuffs and tobacco products, as amended, the Czech Agriculture
and Food Inspection Authority (CAFIA) is the National Contact
Point for the Rapid Alert System (NCP RASFF).

The National Contact Point gathers information from all super-
visory bodies for food and feed in the Czech Republic: CAFIA,
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ni do systému — tzv. Standardnimi operaénimi postupy (SOP)
RASFF. Soutasti odeslaného oznament jsou vysledky kontrol,
prijaté opatfent, detailnf informace vedouci k pfesné identifikaci
produktu, ddaje o jeho distribuci atd. Od roku 2011 jsou v CR
ozndmeni tvofena a pfedavéna prostiednictvim on-line aplikace
iRASFF.

V roce 2016 bylo prostfednictvim NKM RASFF distribuovéno
celkem 2050 oznémenf, tj. 196 originalnich ozndment tykajicich
se CR a souvisejicich 1854 dodatecnych informacdi. Z celkového
poctu dodatecnych oznamenfi bylo odeslano 222 informaci
obsahuijicich reakci CR.

CR odeslala celkem 79 originalnich oznament. 71 pripadii se tyka-
lo kontroly na trhu a z toho 30 ozndmeni spadalo do kompetence
SZPI. V osmi pfipadech se jednalo o kontrolu dovozu. P¥i kont-
roléch na hranicich SZPI spolupracuje s organy Celni spravy CR

v souladu s Dohodou o vzajemné spolupréci uzavienou mezi SZPI
a Generalnfm feditelstvim cel.

Druhou kategorif jsou ozndmenf pfijata systémem RASFF. V nich
figuruji produkty vyrobené v CR, distribuované pres Ceskou
republiku nebo ty, které byly dodany ze zahraniti na Cesky trh.

V roce 2016 piijala Ceska republika celkem 117 originalnich ozné-
menf, z toho 64 oznamenf spadalo do kompetence SZPI.

» 2.5

Systém spravni pomoci a spoluprace
(AACS)

Systém spravni pomoci a spolupréace (Administrative Assistance
and Cooperation system — AAC systém, pripadné ,AACS") slouzi
k pfedavani informaci o zavaznych zjisténich z drednich kontrol
dozorovych organt s pfeshrani¢nim dosahem mezi ¢lenskymi
staty EU. Statnf zemédélska a potravinaiska inspekce je podle

§ 15 odst. 5 zakona ¢ 110/1997 Sb., o potravinach a tabakovych
vyrobcich, ve znéni pozdéjsich predpisd, Narodnim kontaktnim
mistem pro systém spravni pomoci a spoluprace.

Vznik on-line systému:

Impulsem pro koordinovany boj s podvody v potravinach byla

v roce 2012 aféra s koriskym masem vydavanym za maso hovézi,
které se dotkla témé&F viech statl EU. Na Zadost Evropské komise
byly v Elenskych statech EU stanoveny tzv. Food Fraud Con-

tact Points (FFCP), mezi kterymi probthé pteshrani¢ni vyména
informaci o podvodech v potravinach. V CR jsou témito FFCP
Ministerstvo zemédélstvi a SZPI.

On-line systém AAC, ktery byl spustén 18. listopadu 2015,
umoznil FFCP snazsi komunikaci. Priméarnim cilem systému AAC
byl zprvu boj s podvody v potravinach, ale postupné systémem
zatinaji byt sdileny i informace obecnéjsiho charakteru.

State Veterinary Administration of the Czech Republic, public
health bodies and the Central Institute for Supervision and
Testing in Agriculture. Other parties in the national rapid alert
system, which are also engaged in cooperation with the National
Contact Point, include: The General Directorate of Customs, the
State Office for Nuclear Safety, the Ministry of Interior and the
Ministry of Defence. The Coordination point is the Secretariat

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

The flow of information on the presence of hazardous products
is bidirectional; supervisory bodies of the Czech Republic are in-
formed, 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 European
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
parties to the national system.

Following the identification of an unsafe product on the market
or during import, the results of inspections, gathered either via
in situ product assessment or following laboratory analyses,
are compared with the guidelines for sending notifications into
the system, the so-called Standard Operating Procedures (SOP)
of the RASFF. Notifications sent include 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 2016, a total of 2,050 notifications were distributed through
NCP RASFF, i.e. 196 original notifications concerning the Czech
Republic and 1,854 related information notifications. Of the
total number of delivered notifications, 222 information notices
were sent containing the response of the Czech Republic.

The Czech Republic has sent a total of 79 original notifica-

tions. 71 cases were related to inspections on the market and

30 notifications fell within the competence of CAFIA. Eight
cases involved inspection of imported goods. When carrying out
border inspections, CAFIA cooperates with bodies belonging to
the Czech Customs Administration in accordance with the Agree-
ment on Mutual Cooperation concluded between CAFIA and the
General Directorate of Customs.

The second category consists of notifications received by the
RASFF system. These include products manufactured in the
Czech Republic, distributed via the Czech Republic or those
that were delivered from abroad to the Czech market. In 2016
the Czech Republic received a total of 117 original notifications,
64 of which fell within the jurisdiction of CAFIA.
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V réamdi dal3iho vyvoje doslo dne 30. srpna 2016 ze strany
Evropské komise k rozdéleni on-line aplikace pro systém Spravni
pomoci a spolupréce (AAC) na dvé ¢asti AAC AA (Administrative
Assistance) a AAC FF (Food Fraud). V podsystému FF by mély

byt sdileny informace o zavaznych piipadech tykajici se podvodd
v celém potravinovém Fetézci. Naproti tomu v podsystému AA by
mély byt sdileny ,méné" zévazné p¥ipady.

AAC systém tedy slouZi ke sdilenf informaci mezi élenskymi staty
EU nejen o podvodech, fal3ovani, pasovani a klamand, tykajicich
se potravin a krmiv s preshrani¢nim dopadem, ale i pro dal3i ad-
ministrativni spolupraci mezi élenskymi staty EU. Systém by mél
pokryvat cely potravinovy fetézec, v3e co by mohlo mit dopad

na potraviny (tzv. od vidli po vidlicku).

Prévné je systém spravni pomoci a spoluprace zakotven v Nafize-
ni Evropského parlamentu a Rady (ES) ¢ 882/2004, o Gfednich
kontrolach za G¢elem ovéreni dodrZovani predpist tykajicich

se krmiv a potravin a pravidel o zdravi zvifat a dobrych Zivot-
nich podminkach zvitat, konkrétné Hlava IV (Spréavni pomoc

a spoluprace) a ¢lanky 3440. Provadéci rozhodnuti Komise

(EU) ¢ 2015/1918, kterym se zFizuje systém spravni pomoci

» 2.5

The Administrative Assistance and
Cooperation system (AACS)

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

Emergence of the online system:

The impetus for coordinated fight against fraud in food product-
ion was the affair with horse meat passed off as beef that affected
almost all EU countries. At the request of the European Commis-
sion, so-called Food Fraud Contact Points (FFCP) were determined
in EU Member States, among which a cross-border exchange of
information on food fraud takes place. In the Czech Republic these
are the FFCP of the Ministry of Agriculture and of CAFIA.

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

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

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

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



a spoluprace podle nafizeni Evropského parlamentu a Rady (ES)
¢.882/2004 o Gtednich kontrolach za t¢elem ovéfeni dodrzo-
véani prévnich predpist tykajicich se krmiv a potravin a pravidel
o zdravi zvitat a dobrych Zivotnich podminkach zvitat, bylo
vydano v Fijnu 2015.

Narodni kontaktni misto, které funguje pfi SZPI od pocatku roku
2015, soustieduje a pfedava v soutasné chvili informace od SZP,
Statnf veterinarni spravy a Ustfedniho kontrolniho a zkusebniho
Gstavu zemédélského, tedy organti dozoru nad potravinami a kr-
mivy v CR. Narodni kontaktni misto spolupracuje také s dalgimi
Eleny sité AAC v CR: Organy ochrany vefejného zdravi, General-
nim Feditelstvim cel, Statnim Gfadem pro jadernou bezpeénost,
Ministerstvem vnitra, Ministerstvem obrany a Ministerstvem
spravedlnosti.

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

Dojde-li ke zjisténi vyskytu nevyhovujiciho vyrobku nékterym

z dozorowych organd v CR, informace o tomto vyrobku dozorovy
organ predava Narodnimu kontaktnimu mistu, které informace

odesila prislusnym Gcastnikdim systému v Elenskych statech EU.

Pfedavana informace odesilana do pfislusného ¢lenského statu
EU obsahuje vysledky kontrol, pfijata opatteni, detailni informa-
ce vedoucf k presné identifikaci produktu, Gdaje o jeho distribu-
ci atd. Do aplikace jsou vkladany a nasledné sdileny informace

o nevyhovujicich vyrobcich. Cilem on-line aplikace je sdilet

a predavat tyto informace, a to jak na nérodnf drovni, tak i mezi
povéfenymi ndrodnimi kontaktnimi misty v ramci EU.

Za rok 2016 bylo prostfednictvim NKM AACS distribuovéano
celkem 179 oznameni (z toho 92 p¥ijatych 7adosti/informaci/
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reakci a 87 odeslanych zadosti/informaci/reakci)

Za CR bylo odeslano celkem 71 pripadii. Z toho 27 odeslanych
pripadi spadalo do kompetence SZPI.

V roce 2016 prijala Ceska republika celkem 20 pfipadii. Do kom-
petence SZPI spadalo 15 pfijatych pFipadc.

Pro prenos informacf je také hojné vyuzivana bilateralni komuni-
kace v rémci FFCP.

» 2.6

Informacni a komunikacni systém

Informacni a komunikaéni systém SZPI je tvoren komplexnim
souborem technologif od riznych dodavatelt na riznych plat-
formach zamérenych na procesni i datovou integraci heterogen-

with feed and food law and with regulations on animal health
and welfare, was issued in October 2015.

Since the beggining of 2015, the National Contact Point that op-
erates within CAFIA has been collecting and providing informa-
tion from CAFIA, State Veterinary Institute and Central Institute
for Supervising and Testing in Agriculture, meaning food and
feed supervisory bodies in the Czech Republic. The National
Contact Point collaborates also with other members of the AAC
network in the Czech Republic: Public health authorities, the
General Directorate of Customs, the State Office for Nuclear
Safety, the Ministry of Interior, the Ministry of Defence and the
Ministry of Justice.

The flow of information on food fraud is bidirectional. The
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.

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

The transmission of 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. Information about non-compliant products
are inserted and subsequently shared in the application. The
goal of the online application is to share and communicate this
information both on the national level and between the design-
ated national contact points in the EU.

In 2016, a total of 179 notifications were distributed through
the NCP AACS (of which 92 received queries/information/re-
sponses and 87 sent queries/information/responses).

A total of 71 cases were sent for the Czech Republic, of which
27 sent cases fell under the responsibility of CAFIA.

In 2016, the Czech Republic received a total of 20 cases. 15 of
the received cases fell under the responsibility of CAFIA.

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

» 2.6

Information and Communication
System

The CAFIA information and communication system consists of
a comprehensive set of technologies from different suppliers

» vysledky Einnosti inspekce / results of inspections
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nich softwarovych systémd a aplikaci provozovanych v nékolika
podsystémech se specifickym feSenim.

Systém je integrovan v osmi lokalnich sitich propojenych pomoci
virtualni privatni sité na bazi stabilni hybridni technologie
MPLS, ktera je centralné spravovana a proaktivné monitorovéna.
V lokalnich sitich ve viech lokalitach jsou v sitové infrastrukture
zatlenéna vykonna sftova zafizeni FortiGate, ktera zajistuji kom-
plexni ochranu sité SZPI a ochranu internetové konektivity proti
bezpe¢nostnim hrozbam. Tim je zabezpetena vysoka spolehlivost
a kvalita sitovych spoju a sluZeb. Hlasové sluzby jsou realizovany
na platformé IP telefonie.

V roce 2016 byla vénovéna vyrazna pozornost bezpetnosti. Za Gce-
lem zajistén{ zvySeného dohledu nejen nad vyznamnymi informat-
nimi systémy IS KLC a ERMS, ale také nad IS SZP! jako celkem, byl
pofizen vykonny dohledovy software PRTG, s jehoZ nasazenim bylo
zajisténo premisténi a sjednoceni oddéleni informatiky za vzniku
dohledového centra. V souvislosti se zvySenym dohledem infor-
macniho systému SZPI probéhla revize sité, a to véetné komplexni
kontroly viech zafizeni umisténych v centralni serverovné.

K vyraznému vyvoji vpfed doslo v technickém vybaveni Ol.
Regionalni inspektoraty byly pokryty nejnovéjsi serverovou
infrastrukturou, do3lo nejen k navy3eni vypocetniho vykonu,
ale i k rozsifeni moZnosti uklddani dat, dovybaveni NAS servery
a upgradu prvkd sitové infrastruktury. Z hardwarového roz3ireni
a obnov byla déle pofizena nové multifunkéni zafizent, aby byl
zajistén plynuly provoz Gfadu jako celku s pfihlédnutim na nové

kompetence a personalni rozsireni.

vive

Nejvyznamnéjsi zménou bylo pfevedeni zastaralého systému

IP telefonie do virtualniho prostfedi a modernizace na nejnovéj-
3i verzi telefonnf dstfedny tak, aby byly fadné zajistény pevné
hlasové sluzby v rémci samotného Gradu.

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 intercon-
nected using virtual private networks based on MPLS stable
hybrid technology, which is centrally managed and monitored
proactively. The powerful network infrastructure device Forti-
Gate is integrated in local networks in all locations, providing
comprehensive protection of the CAFIA network and the pro-
tection 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.

In 2016, considerable attention was focused on safety. In order to
ensure increased supervision not only of the crucial information
systems IS CLA and ERMS, but also the CAFIA IS as such, power-
ful PRTG supervision software was procured; its deployment
ensured the relocation and unification of the IT department dur-
ing the establishment of the monitoring centre. In connection

to increased supervision of the CAFIA Information System, the
networks were revised along with a comprehensive inspection of
all the equipment located in the central server room.

Significant progress was made in the technical equipping of the
Inspectorates. The regional Inspectorates were covered with the
most advanced server infrastructure, which not only increased
the computing power but also expanded the options of data
storage, and were equipped with additional NAS services and up-
graded network infrastructure components. Hardware extensions
and renewals also included the acquisition of new multifunction
devices to ensure the smooth operation of the office as a whole
with regard to new competencies and personnel expansion.

The most important change was the migration of outdated

IP Telefonie equipment to a virtual environment and an upgrade
to the latest PBX version, so as to properly ensure fixed voice
services within the Authority itself.

An equally important change was the migration of user stations
and mobile telephones to the latest version of the MS Windows




Neméné vyraznou zménou byl pfechod uZivatelskych stanic a mo-

bilnich telefont na nejnovéjsi platformu operatniho systému
MS Windows 10 Enterprise (MS Windows 10 Mobile). Sjednoceni
operalnich systémi a prechod na nejnovéjsi verzi umoZziiuje kom-
fortn{ a jednotnou spravu viech uZivatell a zaroven poskytuje

vive

S rozsirenim kolektivu bylo zajisténo standardni skolenf uZiva-
tel( tak, aby spravné zachazeli se svéfenou technikou a hesly,
aby neusnadiiovali pfipadnym Gto¢nikdim napadent vnit¥ni sité.
Stejné tak byli uZivatelé opétovné informovani o aktualnich
hrozbach a byli instruovani, jak maji v danych situacich postupo-
vat, aby nedo3lo k zavaZnym bezpe¢nostnim incidentlm. Pat¥i¢na
pozornost byla vénovana Radu bezpetnosti IS a bezpetnostni
politice, jakoZto strategickému dokumentu, ktery je zévazny pro
viechny uZivatele informaénich technologif a IS na SZPI. Tento
dokument byl priibéZné aktualizovan tak, aby odpovidal viem
bezpe¢nostnim standardm.

V souvislosti s informagnimi systémy a legislativou probéhla
povinna, Gsp&sna atestace informacnich systému vefejné spréavy,
kterymi SZPI disponuje.

PribéZné byly v obdobi roku 2016 provadény Gpravy aplika¢niho
programového vybaveni jednotlivych podsystém informaéniho
systému SZPI v souvislosti s aktudlnimi poZadavky uZivateld, ¢
v souvislosti s poZadavky legislativy.

Upravy IS KLC probihaly jiz pouze na zakladé legislativnich zmén.
V réamci vyvoje nového IS KOPR, ktery v nasledujicich letech
prevezme funkci stéZejniho informacniho systému pro kontrolni
a laboratorni ¢innosti SZPI, probihaly a probihaji soustavné
prace na vyvoji funkcionalit jak ze strany dodavatele, tak i samot-
ného Gfadu.

Dale byly v pribéhu roku 2016 v dalsim vyznamném systému
ERMS Gspésné implementovény drobné uZivatelské Gpravy z praxe

zyz

a zmény, které odrazi nové poZadavky EU na vedent spisové sluzby.

Prvni faze se zaméFila na zdokonalenf Gprav provedenych

v systému ERMS v roce 2016. Jednalo se pfedevsim o dofeseni
problematiky informacnich e-maill pro zaméstnance o pohybech
v systému, zjednodu3eni zplisobu evidence odeslané e-mailové
posty, kontrolu formatd evidovanych v systému & Gpravu zapiso-
vani Gkont nad dokumenty/spisy do jejich historie.

Dal3f Gpravy systému se tykaly napf. funkcionality pro pfifaze-
nf zpracovatele jednotlivym dokumentdm, byl doplnén nové
potfebny zplisob dorugeni odeslani ,Vefejny portal” ¢ upraven
zptisob napojeni systému na IS KLC.

Nejzasadnéjsi aktualizace systému probéhly v souvislosti se
skutenosti, Ze na podzim roku 2016 vstoupilo v platnost ,Nafizen{
Evropského parlamentu a Rady (EU) ¢ 910/2014 ze dne 23. €erven-
ce 2014 o elektronické identifikaci a sluzbéach vytvétejicich davéru
pro elektronické transakce na vnitfnim trhu a o zrueni smérnice
1999/93/ES". Upraveny byly predeviim funkce pro ovéfovéni elektro-
nického podpisu, které nové musi byt schopny ovérovat elektronické

voyv

podpisy vytvorené na zakladé stanoveného standardu napfi¢ EU.

10 Enterprise operating system (MS Windows 10 Mobile). The
unification of operating systems and upgrade to the latest
version enables the convenient and unified management of all
users, while ensuring more secure operation, including data
encryption.

Expansion of the team involved the standard training of users

in the proper handling of technology and passwords entrusted
to them in order to prevent any attacks to the internal network.
Users were also informed again of current threats and instructed
in how to proceed in given situations in order to prevent serious
security incidents. An adequate amount of attention was given
to the IS Security Code and Safety Policy, 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 connection to information systems and legislation, mandato-
ry, successful certification of public administration information
systems available to CAFIA was carried out.

Continuously during 2016, modifications of the application
software of the individual subsystems of the CAFIA Information
System in the context of the current user requirements, or in
connection with the legislative requirements, were carried out.

The IS CLA only underwent the modifications required by legisla-
tive changes. Within the development of the new IS CLLA, which
will take over the functions of the core information system for
CAFIA's control and laboratory activity in the coming years, con-
sistent work continued and continues in developing functionali-
ties both on the part of the contractor and the Authority itself.

In addition, minor user modifications from practice and changes
reflecting the new EU requirements for file service management
were successfully implemented in another important ERMS
system during 2016.

The first phase focused on perfecting the modifications made to
the ERMS system in 2016. This particularly concerned resolving
of the issue of information e-mails for employees about move-
ments in the system, simplification of managing sent e-mail,
control of formats recorded in the system and modification of
recording document/file editing in their history.

Other system modifications concerned e.g. the functionalities for
assigning processors to individual documents, the addition of

a new required method of delivery/sending through “Public Portal"
and modification of the method of system connection to IS CLA.

The most important system updates took place in connection to
the “Regulation (EU) No. 910/2014 of the European Parliament
and of the Council of 23 July 2014 on electronic identification
and trust services for electronic transactions in the internal
market and repealing Directive 1999/93/EC", which came into
applicability in the autumn of 2016. In particular, the functions
for verifying electronic signatures were modified, as they must
now be capable of verifying electronic signatures created based
on the stipulated standard across the EU.

» vysledky Einnosti inspekce / results of inspections
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Neméné duleZita byla implementace nového zplisobu prevodu
souborti do vystupniho forméatu PDF/A, ktery nové zajistu-

je software ,Software602 Long-Term Docs", ktery odpovida
mezinadrodnim normam a specifikacim pro dlouhodobé uchovani
elektronickych originald dokumenta.

V neposledni fadé bylo zdokonaleno napojeni webového portalu
na ERMS. Zautomatizovano bylo pfeklapéni informaci, které
podatelé vyplnili do elektronického formuléfe pro podani pod-
nétl ke kontrole umisténého na webowvych strankach SZPI. Diky
novému zplsobu napojeni je moZné podnéty podané spotiebiteli
zpracovavat rychleji a tim zefektivnit chod celého Gfadu.

> 2.7

Cinnost v oblasti legislativy

»2.7.1

Tvorba a pfipominkovani pravnich
predpist

V roce 2016 se SZPI podilela na vzniku 17 zékond. Pfedeviim pak
SZPI spolupracovala s Ministerstvem zemé&délstvi CR na legisla-
tivnim procesu novel zékona ¢. 321/2004 Sb., o vinohradnictvi

a vinafstvi, zakona ¢ 110/1997 Sb., o potravinach a tabakowych
vyrobcich a 0 zméné a doplnéni nékterych souvisejicich zakon(,
zakona ¢.146/2002 Sb., o Statni zemédélské a potravinatské
inspekci a 0 zmé&né nékterych souvisejicich zakon(, zékona
¢.40/1995 Sb., o regulaci reklamy a 0 zméné a doplnéni zékona
¢.468/1991 Sb., o provozovani rozhlasového a televizniho vysila-
ni, ve znéni pozdéjsich predpisti a novely zakona ¢ 500/2004 Sh.,
spravni fad. Dale SZPI spolupracovala s Ministerstvem zemédgl-
stvi CR pfi zasilan{ pripominek k pripravovanému zakonu o odpo-
védnosti za prestupky a fizenf o nich véetné souvisejicich zdkon.

SZPI se v roce 2016 spolupodilela také na vzniku 20 provadé-
cich vyhlasek k riznym zékondm. Pro &innost SZPI z nich byly
diile7ité zejména: vyhléska ¢ 231/2016 Sb., o odbéru, pipravé

a metodach zkou3eni kontrolnich vzorkd potravin a tabako-

wych vyrobk, vyhléska € 417/2016 Sb., o nékterych zpiisobech
oznaCovéni potravin, vyhlaska o poZadavcich na napoje, kvasny
ocet a drozdi (kapitola medovina a nealkoholické napoje), novela
vyhlagky ¢ 132/2015 Sb., o sazebniku nahrad naklad( za rozbory
provadéné laboratoremi Statni zemédélské a potravinaiské
inspekce pro tcely kontroly, novela vyhlasky ¢ 89/2006 Sb.,

o bliz8ich podminkéch geneticky modifikované odridy, vyhlas-
ka ¢. 261/2016 Sb., o tabakowych vyrobcich, novela vyhlagky
¢.194/2000 Sb., o stanoven podrobnosti uzivani a provozovani
informaéniho systému datovych schranek, novela vyhlasky
¢.330/1997 Sb., kterou se provadi § 18 pism. a), d), j) a k) zékona
¢.110/1997 Sb., o potravinach a tabakovych vyrobcich a 0 zméné

Equally important was the implementation of a new method
of converting files into output PDF/A format, newly ensured by
“Software602 Long-Term Docs” software that meets interna-
tional standards and specifications for the long-term archiving
of electronic original documents.

Last but not least, connection of the web portal to ERMS was
improved. Loading of information which consumers filled into
the electronic form for submitting suggestions for inspection,
located on the CAFIA website, was automatised. Thanks to the
new connection system, suggestions submitted by consumers
can be processed more swiftly, thus improving the efficiency of
the entire Authority's operation.

» 2.7

Legislation

»2.7.1

Drafting and commenting on legal
regulations

In 2016, CAFIA participated in drafting of 17 acts. In particu-

lar, CAFIA cooperated with the Ministry of Agriculture of the
Czech Republic in the legislative process of amendments to

Act No. 321/2004 Coll., on viniculture and viticulture, Act

No. 110/1997 Coll., on foodstuffs and tobacco products and on
the amendment to certain related acts, Act No. 146/2002 Coll.,,
on the Czech Agriculture and Food Inspection Authority and on
the amendment of certain related acts, Act No. 40/1995 Coll.,
on regulation of advertisement and on the amendment and
supplementation of Act No. 468/1991 Coll., on the operation of
radio and television broadcasting, as amended, and the amend-
ment to Act No. 500/2004 Coll., administrative procedure code.
CAFIA also cooperated with the Ministry of Agriculture of the
Czech Republic in submitting comments related to the prepared
act on liability for offences and proceedings thereon including
related acts.

In 2016, CAFIA also contributed to drafts of 20 implementing
decrees to a variety of acts. Out of these, those particularly
important for CAFIA activities were: Decree No. 231/2016 Coll.,,
on the collection, preparation and methods of testing samples
of foodstuffs and tobacco products, Decree No. 417/2016 Coll.,
on certain methods of labelling foodstuffs, Decree on require-
ments for beverages, fermentation of vinegars and yeasts
(chapter on mead and non-alcoholic beverages), amendment to
Decree No. 132/2015 Coll., on the rates list for compensation of
expenses for analyses carried out by the Czech Agriculture and
Food Inspection Authority laboratories within official inspection,
amendment to Decree No. 89/2006 Coll., on detailed conditions



a doplnénf nékterych souvisejicich zakon(, pro &aj, kavu a kévovi-
ny. SZPI se také podilela na p¥ipravé navrhu vyhlasky o poZadav-
cich na vyrobu pokrm, zpisobu uvédéni pokrm( na trh a dalsich
pozadavcich na pokrmy. SZPI pfipominkovala téZ 3 névrhy
nafizenf vlady.

Stejné jako v predchazejicich letech se SZPI podilela na tvorbé
pravnich pfedpist EU. SZPI je aktivnim élenem Pracovni skupiny
pro obecnou aplikaci na¥izeni (ES) ¢ 882/2004, v platném znénf,
ktera se zabyva pfipravou revize tohoto, pro oblast kontroly
potravin stéZejniho, nafizeni. V roce 2016 probihala predevsim
lingvisticka revize dokonZeného textu nafizeni, ktery by mél

byt prijat na zatatku roku 2017. SZPI rovnéz aktivné sleduje
¢innost Pracovni skupiny EK pro natizeni (EU) € 1169/2011, ktera
priibézné pFipravuje vykladova voditka k tomuto nafizeni. SZPI
poskytuje podklady MZe pro pripravu na jednani a dle potteby
(v ramci diskutovanych oblasti) se také pfimo G¢astni jednant.

»2.7.2

Ugast na jednanich pracovnich
formaci EK a Rady EU

['v roce 2016 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci Komise a Rady EU. Za nizozemského a slovenského
predsednictvi se uskutetnilo celkem 24 zahrani¢nich pracovnich
cest spojenych s Gcasti v pracovnich skupinach. V jejich ramci se
experti SZP| zG&astnili celkem 23 jednani v pracovnich forma-
cich Komise a 1jednani v Radé EU. Nejcetn&jsi (4) byla déast

for genetically modified varieties, Decree No. 261/2016 Coll.,
on tobacco products, amendment to Decree No. 194/2000 Coll.,
stipulating details of use and operation of the data box informa-
tion system, amendment to Decree No. 330/1997 Coll. imple-
menting Section 18 (a), (d), (j) and (k) of Act No. 110/1997 ColL.,
on foodstuffs and tobacco products and on the amendment of
certain related acts, for tea, coffee and coffee substitutes. CAFIA
also participated in preparing the draft Decree on requirements
for the production of meals, method of placing meals on the
market and further requirements for meals. CAFIA also submit-
ted comments on 3 drafts of government regulations.

As in previous years, CAFIA contributed to drafting of EU legal regula-
tions as well. CAFIA is an active member of the Working Group for the
General Application of Regulation (EC) No. 882/2004, as amended,
which deals with preparation for a revision of this Regulation, which is
a key regulation related to food inspections. In 2016, the mainly linguis-
tic revision of the finalised text of the Regulation was carried out and it
should be adopted in early 2017. CAFIA also actively monitors activities
of the EC Working Group for Regulation (EU) No. T169/2011, which is
continuously preparing guidelines for interpretation of this Regula-
tion. CAFIA also provides materials to the Ministry of Agriculture for
preparation for the meetings and also directly participates in meetings
as required (within the bounds of areas discussed).

» 2.7.2

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

In 2016 CAFIA employees were also involved in activities of
working groups of the European Commission and Council of the
EU. Under the chairmanship of the Netherlands and Slovakia,

a total of 24 foreign business trips related to participation in
working groups were carried out. CAFIA experts participated in

a total of 23 meetings of working groups of the Commission and
one meeting in the EU Council. Participation in meetings of the
EC working group for agricultural contaminants (4) and EC work-
ing group for additives (3) was the most frequent.

A CAFIA representative follows meetings of the Resort Coordi-
nation Group (RCG) at the Ministry of Agriculture of the Czech
Republic. The RCG is a coordination centre for approval of
instructions, positions and mandates presented on behalf of the
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na jednanf pracovni skupiny EK pro zemédélské kontaminanty
a pracovni skupiny EK pro pridatné latky (3).

Zastupce SZPI sleduje jednani Resortni koordinaéni skupiny
(RKS) na Ministerstvu zemé&délstvi CR. RKS predstavuje koordi-
na¢ni centrum pro schvalovani instrukci, pozic a mandatd pre-
zentovanych za CR a resort zemédalstvi na jednanich pracovnich
organt EU véetné COREPERu, Zvlastniho zemédélského vyboru
a Rady ministrd pro zemédélstvi a rybolov.

Zaméstnankyné SZPI se z(Zastnila 14dennf staZe na Stalém
zastoupeni CR pfi EU v Bruselu, kde si osvojila rozhodovaci
mechanismy a legislativni procedury pfijimani predpist EU.
Dal3f zamé&stnankyné pak stravila 4 mésice na stazi na Evropské
komisi uréené pro zaméstnance statni spravy ¢lenskych statt EU,
aby ziskali pfimou zkusenost s jejim fungovanim. Pisobila na DG
SANTE na Oddéleni E2 — Food Processing Technologies and
Novel Foods, které ma na starosti oblast potravinatskych pridat-
nych latek, aromat a enzym(. Poznatky nabyté na téchto stazich
zamé&stnanci vyuZiji v rdmci svych pracovnich povinnosti na SZPI
i pii pripravé pozic CR pro jednani pracovnich formaci EK.

»2.7.3

Cinnost pravni

V roce 2016 bylo pravomocné skongeno 2 876 spravnich Fizeni
vedenych s provozovateli potravinatskych podnikd, v nichZ byly
uloZeny pokuty v celkové vy3i 127429 500 Ke.

Ve spréavnich Fizenich o deliktech provozovatell potravinatskych
podnikd byla rovnéZ uloZena povinnost nahradit néklady spravni-
ho fizeni v celkové vy3i 2856 000 K&.

Nejvice pokut ve sprévnim Fizeni bylo uloZeno za porudenf nésle-
dujicich ustanovenf pravnich predpisii (v zavorce je uveden potet
pripadi):

¢L. b natizeni (ES) €. 852/2004 — nedodrzeni hygienickych
pozadavkii pFi uvadéni potravin do obéhu (1601);

¢L. 5 narizeni (ES) €. 852/2004 — nedodrzovani postup(i zalo-
7enych na zésadach HACCP (600);

¢L. 14 nafizeni (ES) €.178/2002 — uvadéni na trh potravin
$kodlivych pro zdravi nebo nevhodnych k lidské spottebé (339);
¢L. 16 nafizeni (ES) €.178/2002 — uvadéni do obéhu klamavé
oznacenych potravin (83);

¢l. 7 nafizeni (EU) €.1169/2011 — uvadéni zavadéjicich infor-
maci (389);

¢L. 113a odst. 3 narizeni (ES) ¢.1234/2007 + &l. 76 nafizeni
(ES) €.1308/2013 - nedodrzeni pozadavki obchodnich norem
u ovoce a zeleniny (174);

§ 3 odst. 1 zakona o potravinach — porusenf povinnosti provo-
zovatele potravinafského podniku (401);

§ 10 odst. 1 pism. b) zékona o potravinich — pied novelou

(Czech Republic at meetings of working bodies of the EU such as
COREPER, the Special Agricultural Committee and the Council
of Ministers for Agriculture and Fisheries.

An employee of CAFIA attended the 14-day internship at the
Permanent Representation of the Czech Republic to the EU in
Brussels, where she mastered decision-making mechanisms
and legislative procedures for adopting EU legislation. Another
employee spent 4 months at an internship at the European Co-
mmission intended for civil servants of EU Member States in
order to gain direct experience with its functioning. She worked
at DG SANTE in Department E2 — Food Processing Technolo-
gies and Novel Foods, which is responsible for food additives,
aromas and enzymes. Employees will use the findings acquired
during these internships within their work duties at CAFIA and in
preparing Czech Republic's positions for dealings within EC work
formations.

»2.7.3

Legal activities

2016 saw the lawful conclusion of 2,876 administrative proceed-
ings conducted with food business operators, in which fines were
imposed to a total amount of CZK 127,429,500.

In administrative proceedings for offences committed by food
business operators, obligations to pay the costs of the ad-
ministrative proceedings were imposed to a total amount of
(ZK 2,856,000.

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 (1,601);

Art. 5 of Regulation (EC) No. 852/2004 — failure to comply
with procedures based on HACCP principles (600);

Art. 14 of Regulation (EC) No. 178/2002 - placing foodstuffs
unsafe or unfit for human consumption on the market (339);
Art. 16 of Regulation (EC) No. 178/2002 - placing foodstuffs
with misleading labelling on the market (83);

Art. 7 of Regulation (EU) No. 1169/2011 — provision of mis-
leading information (389);

Art. 113a paragraph 3 Regulation (EC) No. 1234/2007 +
Art. 76 of Regulation (EC) No. 1308/2013 — non-compliance
with marketing standards for fruit and vegetables (174);

Section 3 (1) of the Food Act — violation of obligations of
food business operators (401);

Section 10 (1) (b) of the Food Act — before amendment to
Section 10 (1) (c) - placing of food with an expired by date on
the market (841);



§ 10 odst. 1 pism. c) — uvadéni do obéhu potravin s proglym
datem pouzitelnosti (841);

§ 3 odst. 1 pism. k) zékona o potravinach — pied novelou

§ 11 odst. 1 pism. c) — nedodrZeni stanovené teploty pfi uchové-
vani potravin (84);

§ 10 odst. 2 zékona o potravinach - pfed novelou § 11
odst. 1 pism. d) — neoddélené umisténi a oznacen{ potravin

s proslym datem minimalni trvanlivosti (600);

§ 3 odst. 1 pism. q) zikona o potravinich — pred novelou
§ 11 odst. 2 pism. a) — neprodlené nevyfazeni nevyhovujicich
potravin z dal$tho obghu (315);

§ 3 odst. 1 pism. r) zédkona o potravinich — pred novelou

§ 11 odst. 2 pism. b) — nezabezpeteni doklad(i o plivodu potra-
vin (30);

§ 27 zékona o vinohradnictvi a vinaFstvi — nedodrZeni poZa-
davkii na jakost vina (63);

§ 30 zakona o vinohradnictvi a vinafstvi — fadné nevedeni
evidenénich knih v odvétvi vina (30);

¢l. 80 odst. 2 natizeni (ES) ¢.1308/2013 — uvadén{ do obéhu
produktt z révy vinné podrobenych nepovolenym enologickym
postuptim (72);

¢l. 147 odst. 1 nafizeni (EU) &.1308/2013 — uvadéni do obéhu
produkti v odvétvi vina bez prévodnich dokladti (119);

¢l. 52 odst. 1 nafizeni (ES) ¢ 607/2009 — uvadéni do obéhu
produkt(i v odvétvi vina oznagenych v rozporu s natizenim (76).

V roce 2016 nabylo pravni moci 291 rozhodnut{ Ul o odvolani
proti rozhodnuti inspektoratu o uloZeni pokuty provozovateli
potravinatského podniku, z nichZ bylo ve 200 pfipadech napadené
rozhodnuti potvrzeno, ve 44 pripadech byla provedena zména
napadeného rozhodnuti, v 35 pipadech bylo napadené rozhodnuti
zrudeno a vraceno prislusnému inspektoratu k novému projednani
a rozhodnuti, v 8 pripadech bylo napadené rozhodnutf zruseno

a fizen{ zastaveno, ve 4 piipadech bylo odvolani podéno opoZdéné.

V roce 2016 rozhodly ve spravnim soudnictvi pravomocné

krajské soudy o 35 Zalobéch proti rozhodnutim Ul. Z doruenych
pravomocnych rozsudkd krajskych soud( byla ve 29 pripadech
Zaloba jako neddivodna zamitnuta a v 6 pfipadech bylo rozhodnu-
ti Ul soudem zrueno a véc vrécena k dalgimu fizeni. V roce 2016
nabylo pravni moci téZ 8 rozhodnuti Nejvy3siho spravniho soudu
tykajicich se rozhodnuti Ul.

» 2.8

Spoluprace s ostatnimi drady
a institucemi v CR

S7ZP! dlouhodobé spolupracuje s Ministerstvem pramyslu

a obchodu CR v ramdi systému ProCoP pfi poskytovan{ informaci
podnikateldm o poZadavcich na vyrobky a o fungovéani vnitiniho
trhu v oblasti volného pohybu potravin. Inspekce se aktivné
zapojovala do fesenf piipadu tykajicich se zjisténi nekalych ob-
chodnich praktik, véetné nekalych obchodnich praktik pouZitych

Section 3 (1) (k) of the Food Act — before amendment to
Section 11 (1) (c) — failure to comply with the stipulated tem-
perature for food storage (84);

Section 10 (2) of the Food Act — before amendment to
Section 11 (1) (d) — failure to separately place and label food-
stuffs past best before date (600);

Section 3 (1) (q) of the Food Act — before amendment to
Section 11(2) (a) failure to immediately remove non-compliant
foodstuffs from the market (315);

Section 3 (1) (r) of the Food Act — before amendment to Sec-
tion 11(2) (b) — failure to comply with the stipulated tempera-
ture for food storage (30);

Section 27 of the Viniculture and Viticulture Act — failure
to comply with wine quality standards (63);

Section 30 of the Viniculture and Viticulture Act — failure
to keep records in the wine sector (30);

Art. 80 paragraph 2 of Regulation (EC) No. 1308/2013

— placing of products from grapes subjected to unauthorised
oenological practices on the market (72);

Art. 147 paragraph 1 of Regulation (EU) No. 1308/2013 -
placing of products in the wine sector without accompanying
documentation on the market (119);

Art. 52 paragraph 1 of Regulation (EC) No. 607/2009 —
placing of products in the wine sector identified as being in
contradiction with the Regulation on the market (76).

In 2016, 291 decisions of the Headquarters on appeals against
Inspectorates’ decisions on fines imposed on food business
operators came into force; in 200 cases the appealed decision
was upheld, in 44 cases the appealed decision was changed, in
35 cases the appealed decision was cancelled and returned to
the relevant Inspectorate for renewed hearing and decision, and
in 8 cases the appealed decision was cancelled and proceedings
halted, and in 4 cases the appeal was lodged late.

In 2016, regional courts decided lawfully in administrative jus-
tice about 35 complaints against decisions of the Headquarters.
Out of the delivered final judgments of regional courts, the ac-
tion was dismissed in 29 cases as unfounded and in 6 cases the
decision of the Headquarters was revoked by the court and the
case was returned for further proceedings. In 2016, 8 decisions of
the Supreme Administrative Court concerning decisions made by
the Headquarters came into force.

» 2.8

Cooperation with other public
administration 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 operation
of the ProCoP system, the function of which is to provide infor-

» vysledky Einnosti inspekce / results of inspections
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vidi spotiebiteldm pochazejicich z jinych €lenskych statd EU
(prosttednictvi elektronického komunikagniho systému CPCS —
Consumer Protection Cooperation System). SZPI je taktéz
zapojena do systému SOLVIT, v ném? ¢lenské staty spolupracuji
pri GCelném FeSenf problémd, jeZ vznikaji v ddsledku nespravné
aplikace pravnich predpist v oblasti vnitfniho trhu ze strany
organ(l vefejné moci.

Velmi tzka spoluprace pfi vykonu Gfednich kontrol je prabézné
realizovéna se Statni veterinarni spravou. Jedn4 se predeviim

o fe3enf nevyhovujicich zjisténi u potravin Zivogisného plvodu

v obchodnf siti nebo jsou SZPI predavény ze strany SVS adekvat-
ni informace o kontrolnich zjisténich u¢inénych u vyrobct.

Permanentni spoluprace na vysoké Grovni je mezi SZPI a Gene-
ralnim Feditelstvim cel pfi kontrolach potravinatskych komodit
dovézenych ze tretich zemi. Casté a Gi€inné jsou spoletné kontroly
zaméfené na plvod dovéZeného nebo pfepravovaného vina.

Z dalsich dozorovych organt lze uvést i spolupraci s Ustiednim
kontrolnim a zku3ebnim Gstavem zemé&délskym pfi kontrolach
provadénych u prvovyrobct a déle pak kontroly SZPI provadéné
na zéklad analyzy Gdajdi Registru vinic, ktery UKZUZ vede.

Inspekce pokracovala ve spolupraci s Uradem priimyslového vlast-
nictvi, na jehoZ &innost navazuje v rémci kontrol dodrZovént prav
dudevniho vlastnictvi, a to zejména kontrol chranénych zemépis-
nych oznalenf potravin a chranénych oznacenf plivodu potravin.

Radiaéni monitoring

V €lenskych statech EU je organizovan monitoring vyskytu radia-
ce, ktery zahrnuje slozky Zivotniho prosttedi (ptida, voda, ovzdusi)
a cely potravinovy fetézec (rostliny, krmiva, zvifata, potraviny).
SZPI je Elenem Celostatni radiatni monitorovacf sité a spolupra-
cuje se Statnim Gfadem pro jadernou bezpeénost (SUJB) v mo-
nitorovéani radioaktivni kontaminace (aktivita radionuklidu *’Cs)
na celém tizemi CR.

mation to businesses on product requirements and functioning
of the internal market in the free movement of foodstuffs. The
Inspection Authority actively contributed to the resolution

of cases concerning discovery of unfair marketing practices,
including unfair marketing practices directed at consumers from
other Member States of the EU (using the Consumer Protection
Cooperation System (CPCS)). CAFIA is also a constituent of the
SOLVIT system, which facilitates cooperation of the Member
States for effective resolution of problems that come about due
to the incorrect application of legal regulations in the internal
market by bodies of public administration.

Ongoing close cooperation in conducting official inspections
exists with the State Veterinary Administration. This primarily
involves solving non-compliant findings in foodstuffs of animal
origin in the retail network, and SVA submits adequate infor-
mation to CAFIA about inspection findings conducted among
producers.

Permanent cooperation on a superior level also exists between
CAFIA and the General Directorate of Customs during the inspec-
tion of food commodities imported from third countries. Joint
inspections focused on the origin of imported or transported
wine are frequent and effective.

Of the other overseeing bodies, it is worth mentioning coop-
eration with the Central Institute for Supervising and Testing

in Agriculture during inspections performed among primary
producers, and CAFIA inspections performed based on analysis of
data from the Vine Register kept by the Institute.

Inspections continued in cooperation with the Industrial Pro-
perty Office, of which activities follows the inspections on the
enforcement of intellectual property, namely checks of protected
geographical indications of foodstuffs and protected designa-
tions of the origin of foodstuffs.

Radiation monitoring

The incidence of radiation, which includes elements of the envi-
ronment (soil, water air) and the entire food chain (plants, feed,
animals, foodstuffs) is monitored across EU Member States.
CAFIA is a member of the National Radiation Monitoring Net-
work and collaborates with the State Office for Nuclear Safety in
the monitoring of radioactive contamination (activity of the
B37Cs radionuclide) on the entire territory of the Czech Republic.

Consumer protection

CAFIA has close professional contacts in the field of consumer
protection. CAFIA is an active member of the Specialist Section
of Quality in Consumer Protection of the Quality Council of the
(Czech Republic and a member of the Food and the Consumer
working group of the Czech Technological Platform for Food-
stuffs.

Cooperation with other organisations

During 2016, CAFIA cooperated with the following organisa-

tions:

p Federation of the Food and Drink Industries of the Czech
Republic



Ochrana spotiebitele

V oblasti ochrany spotfebitele ma SZPI Gizké odborné kontakty.
SZPI je aktivnim &lenem odborné sekce Kvalita v ochrané spotfte-
bitele Rady kvality Ceské republiky a rovn&? je ¢lenem pracovni
skupiny Potraviny a spotfebitel Ceské technologické platformy
pro potraviny.

Spoluprace s dalsimi organizacemi

V prabéhu roku 2016 SZPI dale spolupracovala s témito organi-
zacemi:

Potravinatska komora CR

Svaz obchodu a cestovntho ruchu CR

Statnf zdravotnf dstav (SZU)

Statnf astav pro kontrolu légiv (SUKL)

Fakulta zahradnicka Mendelovy univerzity v Brné
Masarykova univerzita v Brné

Fakulta potravinatské a biochemické technologie VSCHT Praha
Fakulta veterinarni hygieny a ekologie Veterinarni a farma-
ceutické univerzity Brno

Ceska asociace pro specialni potraviny (CASP)

Spoleénost pro bezlepkovou dietu, o.s.

Klub celiakd Brno

Zelinatska unie Cech a Moravy

Ovocnafska unie Ceské republiky

\Wyzkumny Gstav bramboréfsky Havlickav brod, s.r. o.

Cesky svaz pivovard a sladoven

Ceskomoravsky svaz minipivovard

Unie destilatérG

Cesky svaz zpracovateld masa v Praze

Ceskomoravsky svaz mlékarensky v Praze

Ceskomoravska komora odborovych svazti — odborna sekce
Kvalita v ochrané spottebitele

SdruZeni Eeskych spotiebiteld, z. d.

Ceskomoravska driibezaska unie, o. s.

SdruZeni dribeZafskych podnikd

VVV VVVVVVVVVVVVY VVVVVVYYVYY

» 2.9

Systém managementu jakosti

Systém managementu jakosti dle mezindrodni normy ISO 9001
je v SZPI certifikovan od roku 2005. Vztahuje se na cely Gfad,

tj. v3echny inspektoraty a zaméstnance a uplatiiuje se na veskeré
procesy, které v SZPI probihaji. Systém managementu jakosti je
neustale zlepSovén a kaZdoroZné provéfovéan externi autoritou

v ramci dozorowych a recertifikaénich auditd. V roce 2016 SZPI
Gspé3sné absolvovala dozorovy audit systému.

Confederation of Commerce and Tourism of the Czech Republic

National Institutes of Public Health (NIPH)

State Institute for Drug Control (SIDC)

Faculty of Horticulture - Mendel University in Brno

Masaryk University in Brno

Faculty of Food and Biochemical Technology, UCT Prague

Faculty of Veterinary Hygiene and Ecology — University of

Veterinary and Pharmaceutical Sciences Brno

Czech Association of Special Foods (CASF)

(Czech Coeliac Society

Celiac Club in Brno

Vegetable Producers Union of Bohemia and Moravia

Fruit Producers Union of the Czech Republic

Potato Research Institute Havlickdv Brod

Czech Beer and Malt Association

Bohemian-Moravian Association of Microbreweries

Distillers Union

Czech Meat Processors Association — Prague

» The Bohemian-Moravian Dairy Product Association in Prague

» Moravian Chamber of Trade Unions — Specialist Section of
Quality in Consumer Protection

» Czech Consumer Association

» The Czech-Moravian Poultry Union

» Czech Poultry Breeders Association

VVVVVVVVVVY VVVYVYVYYVYY

» 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
a part of supervisory and recertification auditing system. In 2016
CAFIA successfully passed a supervisory audit of the system.

» vysledky Einnosti inspekce / results of inspections
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» 3.1

Mezinarodni spoluprace

UdrZovéni a rozvoj zahrani¢nich vztah( patfi trvale mezi jednu

z priorit SZPI. Hlavnim p¥inosem zahrani¢nich aktivit je ziskavani
novych informaci a posileni know-how SZPI jako dozorového
organu pusobiciho na vnitfnim trhu EU. Diky dlouhodobému

a systematickému péstovani zahrani¢nich aktivit se SZPI a jeji
experti stali vyhledévanou instituci pro mezinarodni spolupraci,
napr. ze strany instituci Evropské komise (EFSA, DG SANTE).
Utast na skolenich je pak zasadnim prinosem ve zvy3ovani kvali-
fikace nasich zaméstnanca.

SZPI nadale udrzuje aktivni spolupréci s Mezinarodni organizaci pro
révu a vino (OIV), jejiz vyznam ve ¢lenskych zemich EU dlouhodobé
nabyva na dileZitosti. Tato mezivladni svétova védecko-technic-

ka organizace vytvafi definice a doporu€uje standardy v oblasti
vinohradnictvi a vinafstvi, které jsou v pfipadé enologickych
postuptl a analytickych metod rozboru pfebirany do pravnich
predpist EU. Zaméstnanec SZPI Ing. Ondfej Mikes, Ph.D., ktery

byl v roce 2015 jmenovén do funkce prezidenta Subkomise pro
metody analyzy v ramci Mezinarodni organizace pro révu a vino,

se v roce 2016 zG¢astnil jednani nékolika uskupeni OIV.

Zastupci brnénské laboratore a Ustfedniho inspektorétu se také
aktivné Gcastnili jednani pracovnich skupin, které jsou zodpovéd-
né za fungovani Evropské databanky vin a dal3f zastupci SZPI se
pak G&astnili pravidelnych zasedani pracovni skupiny EFSA pro
monitoring reziduf pesticidd.

Zaméstnanec brnénské laboratore, ktery od ledna 2014 plsobil
v laboratofi Joint Research Centre v italské Ispfe se v ¢ervenci
2016 vratil na svou pozici a ziskané zkusenosti déle vyuZiva jako
vedouci oddélent izotopovych analyz.

Zaméstnanec laboratofe prazského inspektoratu se jako Skolitel
zGZastnil seminate organizovaného TAIEXem — kancel&ff EU pro
technickou asistenci a vyménu informaci — v Kosové, ktery byl
zamé&Fen na problematiku zavadénf legislativy pro potravinafské
pridatné Latky.

Zastupci vedeni SZPI se také pravidelné Géastni setkanf vrchol-
nych predstaviteld evropskych organt zodpovédnych za dozor
nad potravinami Heads of Agencies, které se kona dvakrat ro¢né
pod zastitou zemé, kterd aktualné preseda Radé EU. Jednani
Heads of Agencies majf iroky rozsah vysoce aktualnich témat,
zejména o bezpetnosti potravin, kontrole internetu, falSovani
potravin, oznafovani potravin, dopliicich stravy apod.

Inspektofi a dalsi zaméstnanci SZP!I se v roce 2016 pravidelné
Gastnili Skoleni pod nazvem Better Training for Safer Food
(BTSF), které pro zastupce dozorovych organ(i organizuje

DG SANTE a které se specializuji napf. na oznacovani, HACCP,
poskytovani informaci o potravinach a jejich sloZeni, prava du-
Sevniho vlastnictvi, dovozni kontroly, potravinatské prisady, chra-
nénd zemépisnd oznaleni, kontaminanty v potravinach, falSovani
potravin, e-commerce nebo audity. V roce 2016 méli zaméstnanci

» 3.1

International cooperation

The maintenance and development of international relations re-
mains a priority for CAFIA. The main benefit of foreign activities
is acquisition of new information and improving the know-how
of CAFIA as the supervisory body operating on the EU internal
market. Owing to the consistent and systematic cultivation of
foreign activities, CAFIA with its experts have become a highly
sought institution for international cooperation, e.g. by Euro-
pean Commission institutions (EFSA, DG SANTE). Participation
in training courses is an essential contribution towards improve-
ment of our employees’ qualifications.

CAFIA further maintains active collaboration with the Interna-
tional Organisation for Vine and Wine (OIV), an organisation of
increasing importance in Member States of the EU. This global,
intergovernmental scientific-technical organisation creates defi-
nitions and recommends standards in viniculture and viticulture,
which, in case of oenological approaches and analytical methods,
have been incorporated in EU legal regulations. CAFIA employee
Ing. Ondfej Mikes, Ph.D., who was appointed to the office of
President of the Sub-Commission for Analysis Methods within
the International Organisation for Vine and Wine (OIV) in 2015,
attended the meetings of several OIV groups in 2016.

Representatives of the Brno laboratory and the Headquarters
also took an active part in the meetings of working groups which
are responsible for functioning of the European Wine Databank,
while other CAFIA representatives attended regular meetings of
the EFSA working group for monitoring pesticide residues.

The employee of the Brno laboratory, who worked at the Joint
Research Centre laboratory in Ispra, ltaly, from January 2014,
returned to his position in July 2016 and applies the acquired
experience as the Head of the Isotope Analysis Department.

One employee of the Prague Inspectorate laboratory also
participated, as a tutor, in a seminar in Kosovo organised by
TAIEX — the EU office for technical assistance and the exchange
of information — and focused on the issue of introducing legisla-
tion for food additives.

CAFIA management representatives also regularly attend
meetings of the heads of European bodies responsible for the
supervision of foodstuffs — Heads of Agencies — which take place
twice a year under the auspices of the country currently chairing
the EU Council. The meetings of Heads of Agencies have a wide
range of highly topical themes, in particular food safety, inspect-
ion of the Internet, food adulteration, food labelling, dietary
supplements and others.

In 2016, inspectors and other CAFIA employees regularly partici-
pated in training courses entitled Better Training for Safer Food
(BTSF), which are organised for representatives of supervisory
bodies by DG SANTE and specialise in e.g. labelling, HACCP, the
provision of information of foodstuffs and their ingredients,



SZPI mozZnost GEastnit se 12 typ Skoleni, kterd se uskute¢nila

v 26 bézich celkem 31kréat (24 zaméstnanci, néktefi se zicastnili
vice typti 3koleni). Skoleni v ramci BTSF se zaméstnanci SZP!
netcastni pouze v roli posluchacd, ale i aktivné — 2 zastupci SZPI
pUsobf jako skolitelé modulu zaméreného na kontrolu uvadéni
na trh potravin v ramci e-commerce. V roce 2016 se takto zG¢ast-
nili 3 béhd, které probéhly v Praze a Madridu.

Kromé vy3e uvedenych skolenf se zaméstnanci SZPI Géastnili
i dal8ich workshop & konferenci v roli prednésejicich nebo
prohlubovali své odborné znalosti.

Co se tyce dalsich mezinarodné zaméfenych aktivit, v Gnoru se
SZPI podilela na zajisténi zahraniéni navstévy z Turecka, kdy
zastupci Ministerstva pro potraviny a zemédélstvi Turecké repub-
liky v ramci nékolikamési¢ni staze zajistované USKVBL navativili
Ustfedni inspektorét a prazskou a brnénskou laboratofi SZPI.

V listopadu 2016 navstivila prazsky inspektorat delegace z Kam-
bodZe — jednalo se o zastupce z nékolika ministerstev a asociaci
zabyvajicich se podporou zahrani¢niho obchodu. Navstéva se
uskutecnila v ramci projektu Ministerstva prdmyslu a obchodu
,Podpora rozvoje agro-podnikatelskych aktivit v Kambodzi"
(program Aid for Trade).

intellectual property rights, import controls, food additives,
protected indication of origin, contaminants in foodstuffs, food
adulteration, e-commerce and audits. In 2016, CAFIA employees
had the opportunity to attend 12 types of training, which took
place a total of 31 times in 26 rounds (24 employees, some
participated in several types of training). CAFIA employees do
not participate in BTSF courses solely as students, but also
actively — 2 CAFIA representatives also act as tutors of a module
focusing on inspection of sale of foodstuffs via e-commerce. In
2016 this employees participated in 3 courses — which took place
in Prague and Madrid.

Apart from the aforementioned training courses, CAFIA employ-
ees also participated in other workshops or conferences in the
role of teachers or deepen their professional knowledge.

As for other internationally focused activities, in February CAFIA
participated in organisation of a foreign visit from Turkey, du-
ring which representatives of the Turkish Ministry of Food and
Agriculture visited the Headquarters and CAFIA's laboratories in
Prague and Brno within an internship of several months orga-
nised by the Institute for State Control of Veterinary Biologicals
and Medicines.

In November 2016, a delegation from Cambodia visited the
Prague Inspectorate, with representatives from several ministries
and associations involved in supporting foreign trade. The visit
took place within the framework of the Ministry of Industry and
Trade project “Support of Agro-business Activity Development in
Cambodia” (Aid for Trade program).

» mezinarodni spoluprace / international cooperation
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» 3.2

Mezinarodni projekty

V roce 2016 nebyl v ramci SZPI realizovan Zadny projekt
financovany z prostiedk( EU, nicméné pro n&3 Gfad je moZnost
takového financovani alespoii ¢asti swych aktivit nadale jednou

z priorit, a proto jsou pribézné sledovany moZnosti zapojeni se
do nékterého z program( financovanych z fondd EU. V roce 2016
probihala intenzivni komunikace s polskym dozorovym organem
Inspekcja Jakosci Handlowej Artykutéw Rolno-Spozywczych, ktery
mé obdobné kompetence jako SZPI. S polskym prot&jskem spolu-
pracujeme na pfipravé projektu preshrani¢ni spoluprace, v ramci
néhoZ by mélo dojit k bliz§imu navéazani spoluprace zejména for-
mou vyménnych studijnich pobytd inspektort. Obdobné projekty
byly jiz v minulosti realizovany se viemi zemémi sousedicimi

s nasf zemi. Zastupci Ustfedniho inspektoratu a Inspektorati
SZPI v Usti nad Labem, Hradci Kralové a Olomoucdi se zGéast-

nili cesty do Polska, aby s polskymi proté&jsky projednali blizsi
podminky a obsah projektu, jeho? realizace je v pfipadé schvéleni
plénovéana na rok 2018.

» 3.2

International projects

In 2016 no project funded by the EU took place within CAFIA,
but possibility of such financing of at least some CAFIA activities
remains one of the Authority's priorities, and it therefore contin-
ually monitors its options for becoming involved in programmes
financed from EU funds. In 2016, intensive communication was
conducted with the Polish supervisory body Inspekcja Jakosci
Handlowej Artykutéw Rolno-Spozywczych, which has similar
responsibilities as CAFIA. We are working with our Polish coun-
terpart to prepare a cross-border cooperation project, which aims
to establish closer cooperation primarily through the exchange
study internships of the inspectors. Similar projects have been
implemented in the past with all neighbouring countries. Rep-
resentatives of the Headquarters and the CAFIA Inspectorates

in Ustf nad Labem, Hradec Kralové and Olomouc participated in
a business trip to Poland to discuss the detailed conditions and
content of the project with their Polish counterparts; if
approved, the project should be implemented in 2018.
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Komunikace s médii

Komunikace SZPI s vefejnosti je zaloZena na principu trans-
parentnosti a otevienosti. Klitovou Glohu v této komunikaci
sehravaji média a inspekce prostfednictvim tiskového mluvciho
intenzivné a pravidelné& spolupracuje se zpravodajskymi a pub-
licistickymi redakcemi médif v3ech typl — televizi, rozhlasem,
tiskem a internetovym zpravodajstvim véetné jejich extenzi

na online socialnich sitich. Tato spoluprace umoZiiuje nejen

s nezbytnou rychlosti a dopadem informovat spotfebitelskou

a podnikatelskou vetejnost o zasadnich zjisténich SZPI, ale
rovnéz zvySovat spotfebitelskou gramotnost a zlepSovat u po-
trebnych cilovych skupin orientaci na trhu s potravinami i pravni
povédomi.

Zakladnim néstrojem pro komunikaci s vefejnosti prostfednic-
tvim médif je vydavani tiskovych zprav, kterych v roce 2016 SZPI
zvetejnila celkem 88. Déle inspekce pribéZné zodpovida dotazy
individualné vznesené jednotlivymi médii, kterych bylo v lof-
ském roce 1301. Management SZPI i ostatni skupiny odbornych
zamé&stnancl pravidelng prispivaji k informovéni verejnosti diky
Glasti ve zpravodajskych, spottebitelskych a popularné naut-
nych potadech v televizi a rozhlase, nebo odbornou korekturou
¢lanka v tisténych médiich. SZPI mj. dlouhodobé spolupracuje

s pofadem Sama doma vysilanym Ceskou televizi, kde odbornici
z inspekce seznamuji vefejnost s problematikou potravinafského
sortimentu a s nim spojenymi potencialnimi riziky, dale posky-
tujf informace o vysledcich kontrolni &innosti a poskytuji rady
spotfebiteldm, jak sniZit riziko nakupu nejakostnich nebo dokon-
ce nebezpetnych potravin. Podobny servis experti SZPI poskytuji
i v Ceském rozhlase a dalsich médiich. Vyznamnym kanélem,

ze kterého spottebitelé i média Cerpaji informace o vysledcich
kontrol SZPI, je portal Potraviny na pranyfi. Zde SZPI zvefejiiu-
je zévazna zjisténi nebezpelnych, falSovanych a nejakostnich
potravin distribuovanych v Ceské republice. Tyto informace jsou
k dispozici i prostfednictvim aplikace pro mobilni telefony s ope-
ratnim systémem Android, Windows Phone a i0S. V soucasnosti
mohou zdjemci na portalu nalézt informace o vice nez 3 500 po-
travinach, které nevyhovély poZzadavkim pravnich predpisd.

K témto komunikaénim kanaldm naleZi i Géty na socialnich sitich
Facebook, Twitter a Instagram s denné aktualizovanym obsahem.

Komunikaénf prioritou v(&i vefejnosti a médiim zlstévé pro SZPI
zvefejfiovani informaci o zjisténi potravin nebezpenych, nevhod-
nych k lidské spotfebé a falSovanych. Tyto informace inspekce
zvefejfiuje s dirazem na rychlost, dostupnost Siroké vefejnosti

a adresnost ohledné nazvu vyrobku, vyrobni SarZe, vyrobce

a mista prodeje tak, aby byli v maximalni moZné mife chranéni

ti spotfebitelé, ktefi mohou mit zévadnou potravinu doma. Déle
inspekce priibé&Zné zvefejfiuje zpravy o opattenich ukladanych

v provozovnach potravinafskych podnikd, které nespliiuji prislus-
né normy.

Komunikace s veiejnosti

V roce 2016 se na SZPI se svymi dotazy obratilo celkem

8315 osob a subjektdi. TFi ¢tvrtiny z nich (celkem 6548 tazatelfi)
kontaktovaly Ustfedni inspektorat SZPI. Zde odbor kontroly,
laboratofi a certifikace zaevidoval dotazy od celkem 1129 nej-
riiznéjsich 7adatell o informace (z nichz 696 bylo podano
pisemné, 433 telefonicky). Dale v ramci Ul SZPI tiskovy mluvei

Communication with the media

CAFIA communication with the public is based on the principle
of transparency and openness. The media plays a key role in this
communication, and CAFIA regularly and intensively cooperates,
chiefly through its Spokesperson, with the news and PR teams
of all types of media — television, radio and the print and online
media, including their extensions on online social networks. 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 and improves orient-
ation 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 88 of these in
2016. The Authority further continuously responds to questions
raised by individual sections of the media, of which there were
1,3011n the past year. The CAFIA management, as well as other
groups of specialist employees, also regularly contribute to
informing of the public through participation in news, consumer
and infotainment programmes on television or radio or the
expert correction of erroneous articles in printed media. Among
other things, CAFIA has cooperated with the “Sama Doma" show
for a long time, which is broadcasted by the Czech Television. On
it professionals from the inspection introduce the public to food
assortment issues and its associated 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. Inspection experts provide a similar
service through the Czech Radio and other media. A meaning-
ful channel through which consumers and the media can gain
information on the results of CAFIA inspections is the Food
Pillory website. Here, CAFIA publishes serious findings concern-
ing unsafe, adulterated or poor quality foodstuffs distributed in
the Czech Republic. This information is also available through
an application for mobile phones running on Android, Windows
Phone and i0S. Visitors to the website can currently find infor-
mation on more than 3,500 foodstuffs that did not comply with
legal regulations. These communication channels also include
accounts on Facebook, Twitter and Instagram social networks,
with content updated daily.

The priority of CAFIA in its communication with the public and
media remains publication of information on the detection of
foodstuffs that are unsafe, unsuitable for human consumption
and adulterated. The Authority releases 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 pos-
sible consumers who may have defective foodstuffs at home.
The Authority further continually publishes reports on meas-
ures imposed on food businesses that do not meet the relevant
standards.

Communication with the public

In 2016, a total of 8,315 persons and entities contacted CAFIA
with their questions. Three quarters of them (a total of 6,548 in-
quirers) contacted CAFIA Headquarters. The CAFIA Control,
Laboratories and Certification Department registered queries



obdrZel souhrnné v pribéhu celého roku dotazy od 1301 tazateld
z oblasti médif. Zbyvajici ¢tvrtina tazateli (celkem 1767 Zadateld
o informace) pak pro ziskani odpovédi na svij dotaz kontaktovala
néktery z regionalnich inspektoratt SZPI.

V ramci Ustredniho inspektoratu SZPI funguije pfi oddéleni
komunikace se spotfebiteli specialni informatni telefonni linka

a e-mailové adresa, kde jsou vyfizovany nejriiznéjsi dotazy
vefejnosti. V roce 2016 vyuZilo této sluzby celkem 4118 tazateld
(mirny pokles o 322 osob oproti predchazejicimu roku). Timto
zplisobem kontaktovalo SZPI 2332 Zadateld o informace telefo-
nicky a 1786 osob pisemné. Nékteré z dotazdl byly podany v cizim
jazyce. Konkrétné se jednalo o 51 zprév, a to v angli¢tiné. Leto3ni
z2vyené mnozstvi dotaz(i v cizim jazyce (narist o 22 zahrani¢nich
tazatel(l) bylo zp(isobeno nabitim Géinnosti tabakové smérnice EU,
které zavedla nové povinnosti mimo jiné v oblasti nahlasovani
tabéakowych vyrobka.

Nejéast&ji se na OKS se svymi dotazy obraceli podnikatelé (¢i
osoby teprve zvazujici podnikani v oboru potravin) a déle spo-
trebitelé. V roce 2016 telefonicky kontaktovalo OKS 1880 pod-
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from a total of 1,129 various applicants for information (of which
696 were submitted in writing, 433 by telephone). Further-
more, the CAFIA Headquarters’ Spokesperson received a total

of 1,301 queries from inquirers in the media throughout the
course of the year. The remaining quarter of inquirers (a total

of 1,767 applicants for information), then contacted one of the
regional CAFIA Headquarters to get an answer to their question.

A special telephone help line and e-mail address works in the
Unit of Communication with Consumers within the CAFIA
Headquarters, where all sorts of questions from the public are
settled. A total of 4,118 inquirers (a slight decline of 322 persons
compared to the previous year) took advantage of this service

in 2016. 2,332 applicants for information contacted CAFIA by
telephone in this way and 1,786 persons in writing. Some of the
questions were submitted in a foreign language. This specifically
concerned 51 messages in English. The increased number of que-
ries in foreign languages this year (22 more foreign inquirers)
resulted from the coming into effect of the EU tobacco regula-
tion, which introduced new obligations among other in the area
of reporting tobacco products.
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graf / graph

Dotazy veFejnosti smé&Fované na oddéleni komunikace se spotrebiteli UI SZPI v roce 2016
Number of public queries for the CAFIA Unit of Communication with Consumers in 2016
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nikateld a 354 spotfebitell. Pisemnou formu poloZeni svych
otazek zvolilo 1224 podnikateld a 502 spotfebitell. Stejné jako
v minulych letech i v roce 2016 stale plati, Ze spotiebitelé radéji
vyuZzivali pisemnou komunikaci. Podnikatelé naopak volili, dle
jejich minénf patrné rychlejsi, telefonické vyzadani informaci.
Rozlozeni mnozstvi dotazl uréenych pro OKS v prabéhu roku dle
typu komunikace déle p¥iblizuje vy3e uvedeny graf 3.

\lyvoj pottu dotaz(i sméFovanych na oddéleni komunikace se
spotfebiteli a tiskovému mluvéimu SZPI v prabéhu roku 2016
dle typu tazatele popisuje graf 4 na nasledujici strang. V ramci
kategorie ,instituce” se jiz tradi¢né jednalo nejéast&ji o dotazy
Fivnostenskych GFadd, jinych dozorovych organizaci (napf. Celni
spravy CR, krajskych hygienickych stanic), zastupcii obecnich
Gradu a dale 3kol (SS a VS). Skupina ,jiné" pak zahrnuje zejména
studenty Zadajici o podklady pro své pisemné prace a usilujici

0 st&7, a dale Zadatele o zaméstnani u SZPI.

Dotazy podnikatel se jako obvykle nejéastéji tykaly poZadavkd
na zahajenf &innosti v potravinafstvi, dovozu zbo#i do Ceské
republiky a oznaCovéani potravin. Velky narGst poctu dotazl

u téchto tazateld nastal na podzim, kdy se bliZil termin pro
zatatek povinného oznacovéni balenych potravin nutri¢ni-

mi Gdaji (od 13.12. 2016). Podnikatelé se ptali, v jaké formé

a posloupnosti dané informace oznatit, jaké jsou vyjimky a kde
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It was mostly entrepreneurs who contacted UCC with their ques-
tions (or persons only considering business in the field of food)
as well as consumers. In 2016, 1,880 entrepreneurs and 354 con-
sumers contacted UCC by phone. 1,224 entrepreneurs and

502 consumers opted for the written form of placing their ques-
tions. As in previous years, it is still true in 2016 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 number of queries to

the UCC during the year according to type of communication is
shown in Graph 3 (see above).

The number of queries directed to the Unit of Communication
with Consumers and the CAFIA Spokesperson during 2016 ac-
cording to type of query is shown in Graph 4 on the following
page. As usual in the category ‘institutions’ there were mostly
questions from trade offices, other supervisory bodies (e.g. the
Czech Republic Customs Authority, regional public health pro-
tection authorities), representatives of local authorities as well
as schools (high schools and universities). The group ‘others’
comprises, for example, students asking for a study visit at CAFIA
or for information for theses or job applicants.

As usual, the queries of entrepreneurs related mostly to
requirements for the commencement of operations in food
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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 2016
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si mohou dané hodnoty nechat zjistit. Dal§im tématem dotaz(
podnikateld byly nové podminky oznatovani tabakovych vyrobka,
také zda mohou oznacovat vyrobky slovem ,brusinka”, jestlize
obsahuji klikvu, a jak ziskat potvrzeni, Ze jsou u SZPI registrovéni,
pro moZnost ziskani dotace pro za¢inajici zemédélce od Statniho
zemédélského intervencniho fondu.

Spottebitelé se tradi¢né zajimaji o povinnosti podnikateld v ob-
lasti oznaCovanf potravin. Ptajf se zejména, jak ma byt vyznacen
vyrobce a zemé pivodu potraviny. Déle zjistujf, zda nékteré
situace a postupy, které u podnikatell zahlédli, jiZ predstavuji
porudeni hygienickych pravidel. Spottebitelé také citlivé reaguji
na aktualné medializovana negativni zjisténi ze strany SZPI.

V/ bfeznu se tak dotazovali na podrobnosti ke kauze listerie

v platcich lososa, v dubnu k atropinu v d&tské kasi, v fijnu na za-
vadné kulitky urfené do népojd Bubble Tea a velky ohlas pFinesl
také nalez mykotoxinG v rozinkach v prosinci. Spottebitelé dale
s Oddélenim komunikace se spotfebiteli konzultuji nejriznéjsi
popladné zpravy, tzv. hoaxy. V roce 2016 se jednalo kupiikladu

o domnély obsah krve s HIV v pomerancich.

V roce 2016 mirné poklesl pocet obdrzenych Zadosti o informace
dle zakona ¢.106/1999 Sb., o svobodném piistupu k informacim.
Formalni poZadavky dané Zadosti o informace naplnilo celkem
65 dotaz(i (o 5 7adosti méné oproti roku 2015). Z tohoto pottu
17 dotazil obdrZely regionélni inspektoraty SZPI. Tri Zadosti byly
rozhodnutim ve spravnim Fizeni odmftnuty zcela, ¢tyfi Zadosti

processing, importing goods to the Czech Republic and food
labelling. A sharp increase in the number of queries from these
inquirers occurred in autumn, with the approaching deadline for
the onset of mandatory labelling of packaged foodstuffs with
nutritional data (as of 13 December 2016). Entrepreneurs asked
about the form and order of indicating the given information,
the permitted exemptions and where they can have the given
values determined. Another topic of inquiry from entrepreneurs
were the new conditions for labelling tobacco products, whether
they can mark products with the word “cranberry” if it contains
Canadian/American cranberry, and how to obtain confirmation
that they are registered with CAFIA in order to obtain a subsidy
for farming start-ups from the State Agricultural Intervention
Fund.

Consumers are traditionally interested in entrepreneurs’ obliga-
tions in the area of labelling foodstuffs. They especially ask how
the producer and country of origin of the foodstuff should be
marked. They also inquire as to whether certain situations and
procedures observed among entrepreneurs constitute a viola-
tion of hygiene regulations. Consumers also react sensitively

to currently released negative findings of CAFIA. As a result, in
March they asked for details about the case of listeria in salmon
slices, in April about atropine in baby porridge, in October about
defective balls intended for Bubble Tea beverages, and there
was a major response to the finding of mycotoxins in raisins in
December. Consumers also consult the Unit of Communication
with Consumers about various hoaxes. In 2016, this included the
alleged presence of blood with HIV in oranges.

2016 was a slight decline in the number of requests for informa-
tion pursuant to Act No. 106/1999 Coll., on free access to infor-
mation. A total of 65 queries fulfilled the formal requirements
of the information requests (a decrease of 5 queries compared

to 2015). Of this number, 17 queries were received by the CAFIA
regional Inspectorates. Three requests were completely rejected
by a decision in administrative proceedings, four requests were
rejected in part and three were suspended. The same system as
in the previous year was retained for the processing of requests
for the confirmation of information known to food business ope-



byly odmitnuty Zaste¢né a tfi Zadosti byly odloZeny. Stejny
systém jako v lofiském roce zGstal pfi vyfizovani Zadosti o potvr-
zen{ informaci, jeZ jsou provozovatel(im potravinafskych podnikd
znamy (tj. ze jsou SZPI vedeni v evidenci a 7e je u nich provadé-
na kontrola). VyFizovani uvedenych 7adostf je nastaveno pres
prislusny formul&f dostupny viem podnikateldm na www stran-
kach SZPI. Zadosti tedy jiz nejsou vyfizovany v rezimu zakona

€.106/1999 Sb.

SZPI je dlouholetym a pravidelnym GZastnikem mezinérodnich
potravinatskych veletrhi Salima. V roce 2016 se SZPI opét
prezentovala vlastnim stankem, kdy byli vefejnosti po celou
dobu k dispozici zaméstnanci SZPI pFipraveni reagovat na dotazy
a podavat informace o ¢innosti Gfadu. V ramci Géasti na veletrhu
usporadala SZPI také tiskovou konferenci vénovanou nejenom
vysledkdm &innosti SZPI za pfedchozi rok, ale také vysledkim so-
ciologického prizkumu, ktery si SZPI nechala zpracovat. Viyzkum
byl mj. zaméFen na riizné sloZenf potravin stejné znacky v riiz-
nych zemich EU a na to, jak tuto situaci vnimaji spotiebitelé.

Webové stranky

Statni zemédélska a potravinarska inspekce si zaklada na pre-
hledném a uZivatelsky privétivém zpracovéani swych webowvych
stranek. Pro vefejnost jsou pfedeviim zdrojem informaci

o Ginnosti Gfadu, volnych mistech a aktuéalnich zjisténich. Dale
obsahujf napiiklad varovéani pfed nebezpe¢nymi potravinami,
informace o bezpetném néakupu potravin & riizné zajimavosti
ze svéta potravin. Podnikatelé zjisti, jaké podminky je potieba
splnit k zah&jen{ ¢innosti v oblasti provozovani potravinafského
podniku a mohou si zde stdhnout potiebné formulafe. Zastupci
médif na webu kromé tiskovych zprév naleznou i dal3i osvétové
¢lanky a rovnéZ fotografie vyrobkd, o kterych Statni zemédélska
a potravinatska inspekce informuje ve svych tiskovych zpravach.

Webové stranky SZPI jsou archivovany Narodni knihovnou CR
a spliiuji podminky internetové pfistupnosti, to znamena, ze

rators (i.e. that they are registered 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 Act No. 106/1999 Coll.

CAFIA is a long-term and regular participant in the Salima
international food industry trade fairs. In 2016, CAFIA again
presented itself at its own stand, with CAFIA employees avail-
able to the public throughout to answer questions and provide
information about the Authority's activities. Within the frame-
work of participation at trade fairs, CAFIA also organised a press
conference devoted not only to the results of CAFIA activities in
the previous year, but also to the results of a sociological survey
commissioned by CAFIA and concerning in particular the varied
composition of foodstuffs of the same brand in various EU coun-
tries, and how consumers perceive this situation.

Website

The Czech Agriculture and Food Inspection Authority prides
itself on the intuitive and user-friendly design of its website. For
the public, it serves primarily as a source of information about
the Authority's activities, job opportunities and the latest find-
ings. It also contains warnings against unsafe food, information
about safe purchasing of food or various news from the world

of food. Entrepreneurs will find the conditions which must be
fulfilled in order to commence activity in the area of food busi-
ness operation and can download here the necessary forms. In
addition to press releases, media representatives can also find
additional educational articles and photos of the products which
the Czech Agriculture and Food Inspection Authority informs
about in its press releases on the website.

The CAFIA website is archived by the National Library of the
(Czech Republic and complies with the conditions of Internet
accessibility, meaning that all published information is accessi-
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vsechny zvefejnéné informace jsou pFistupné i zdravotné posti-
Zenym spoluobZandm a jsou tedy plné v souladu s vyhlaskou
¢.64/2008 Sb., o formé uvefejiovani informaci souvisejicich

s vykonem vefejné spravy prostfednictvim webovych stranek pro
osoby se zdravotnim postizenim (tzv. vyhlaska o pfistupnosti).

Rovnéz v roce 2016 byly webové stréanky rozsifeny o nékolik
novych &lanka a rubrik. UZivatelé se mohou seznamit s fadou no-
wych postupt a stanovisek SZPI ve stejnojmenné rubrice, pfibyla
fada osvétovych ¢lénki pro spotiebitele (Obecné rady, Nediivé-
ryhodné zdroje informaci — hoaxy, apod.) Probéhla také rozsahla
aktualizace a revize €lankd jiz zvefejnénych.

Spotfebitelské chovani, znalosti uzivateld, ale i nakupni zvyklosti
jsou zjistovany kazdy mésic formou anketni otézky, kterou
navstévnici naleznou jak v €eské, tak i anglické verzi webovych
stranek. Po odesléni odpovédi na znalostni otézku se uZivateldm
zobrazuje spravné odpovéd. Ziskana data byvaji vyuZivana napfi-
klad jako jeden z podkladi pro kontrolni &innost SZPI.

Webova prezentace SZPI je k dispozici také na portalu eAGRI
Ministerstva zemédélstvi CR. Uzivatelé zde naleznou zakladni
informace o SZPI vEetné odkazi na jednotlivé rubriky z webovych
stranek SZPI, na které jsou po nékolika vtefinach presmérovani.

Webové stranky SZPli v roce 2016 nejvice navitévovali uzi-
vatelé z Ceské republiky a Slovenska, dale byly zaznamenany
vyznamné&jsi pristupy z Némecka, Polska ¢ dokonce ze Spojeného
kralovstvi Velké Britanie a Severniho Irska.

ble to handicapped citizens, and is thus fully in accordance with
Decree No. 64/2008 Coll., on the form of publishing information
related to public administration through websites for persons
with disabilities (i.e. the Decree on Accessibility).

Likewise in 2016, the website was expanded to include several
new articles and columns. Users can become familiar with

a whole range of new procedures and CAFIA opinions in the
eponymous section, with a number of new educational articles
for consumers (General Advice, Unreliable Information Sourc-
es - Hoaxes, etc.). An extensive update and revision of previously
published articles was also conducted.

Consumer behaviour, user awareness and purchasing habits are
reviewed every month by means of survey questions, which are
available to visitors both in the Czech and English version of the
website. After sending off their answers to general knowledge
questions, the correct answers are then displayed to users. Data
gathered is often used as supporting material for CAFIA activities.

The CAFIA web presentation is also available at the eAGRI web-
site of the Ministry of Agriculture of the Czech Republic. Users

will find basic information about CAFIA here, including links to
the individual sections of the CAFIA website, to which they are

directed in only a few seconds.

Even in 2016 the highest number of visitors to the CAFIA web-
site came from the Czech Republic and Slovakia, with significant
numbers of visits from Germany, Poland, and even the United
Kingdom of Great Britain and Northern Ireland.

graf / graph

Celkové pristupy na web SZPI v roce 2016

Total number of visits to CAFIA website in 2016
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Typicky navitévnik webu je Zena (62 %) mezi 25 a 34 lety (33 %).
UZivatelé nejcastéji v roce 2016 vyhledavali informace, které se
tykaly medu, vajec, alergen(, dopliikd stravy a ¢ajl.

Nejvice navitévovanymi rubrikami v roce 2016 byly (v uvedeném
pofadi): ,Volna mista"; ,Nahlagovani potravin”; ,Nahlagent potra-
viny"; ,Kontrolnf ¢innost SZPI"; ,Dovozy ze ttetich zemi"; ,Dotazy
podnikatel(”; ,Postupy a stanoviska"; ,Kontakty pro vefejnost”;
Vino" a ,Podnéty ke kontrole".

Potraviny na pranyii

Projekt Potraviny na pranyfti zahrnuje nékolik vzdjemné propo-
jenych ¢asti — webovou stranku, mobilnf aplikaci, Facebookovy,
Twitterovy a Instagramovy profil.

Web Potraviny na pranyfi byl spustén 10.7. 2012 a od spusténi
do konce roku 2016 jej navstivilo 4,1 milionu uZivateld, konkrét-
né za rok 2016 to bylo vice neZ 515 tisic navstévnikd. Web prinasi
informace o nevyhovujicich 3arzich potravin zjisténych v rémci
Grednf kontroly SZPI, uzavienych provozovnéch a tematicky
zamé&Fenych kontroléch.

V sekci Potraviny jsou zvefejiiovany zéznamy o nevyhovujicich
Sarzich potravin, které jsou tfidény podle zavaZnosti zjisténi

do tfi kategorii — nebezpetné, falSované a nejakostni. V roce 2016
se do projektu Potraviny na pranyfi zapojila i Statni veterinarni

Typical visitor to the website is a woman (62%) between the ages
of 25 and 34 (33%). In 2016, users most frequently searched for
information about honey, eggs, allergens, dietary supplements
and teas.

The most frequently visited sections in 2016 were (in the stated
order): “Jobs"; “Reporting foodstuffs"; “CAFIA Control Activities";
“Import from Third Countries"; "FAQ — Entrepreneurs"; “Pro-
cedures and Opinions"; “Contacts for the Public"; “Wine" and
“Suggestions for Inspection”.

Food Pillory

The Food Pillory project incorporates several interconnected
parts — the website, a mobile app and profiles on Facebook, Twit-
ter and Instagram.

The Food Pillory website was launched on 10 July 2012 and from
its launch until the end of 2016 it was visited by 4.1 million
users, specifically more than 515 thousand visitors in 2016. The
website offers information on substandard batches of food found
during official CAFIA inspections, closed facilities and themati-
cally specialized inspections.

In the Food section, records of non-compliant batches of
foodstuffs are sorted into three categories according to serious-
ness — unsafe, adulterated and poor quality. In 2016, the State

» vztahy s vefejnosti/ public relations

0
-



P> vztahy s vefejnosti/ public relations

(-]
N

sprava. Od 15.11. 2016 jsou v sekci Potraviny zvefejiiovany i nevy-
hovujici SarZe potravin, které byly zjistény Gfedni kontrolou SVS.

V roce 2016 bylo na zakladé Gfedni kontroly SZPI zvefejnéno
celkem 812 zaznamd, v kategorii nebezpetné 323, falSované 253

a nejakostni 236.

Zaznamy je moZné zobrazit bud jako seznam, nebo pomoci mapy.

Veterinary Administration also became involved in the Food
Pillory project. As of 15 November 2016, the Food section also
publishes non-compliant batches of foodstuffs which were
identified within SVA.

In 2016 a total of 812 records were published based on official
inspections by CAFIA, 323 in the ‘unsafe’ category, 253 in ‘adul-
terated' and 236 in ‘poor quality’.

tabulka / table

Poéty zaznamii zvefejnénych v sekci Potraviny

Number of records published in the Food Section

Zverejnéné zaznamy Kategorie / Category
Published records Nebezpeéné FalSované Nejakostni
Unsafe Adulterated Poor quality
SZPI/ CAFIA 812 323 253 236
SVS/SVA 25 6 9 10
Celkem / Total 837 329 262 246

V sekci Uzaviené provozovny jsou zvefejiiovany provozovny nebo
Casti provozoven, které SZPI v ramci Gfedni kontroly uzaviela
(ulozila zakaz uzivani prostor) z d(ivodu zavazného porugent hygi-
enickych pfedpisC. Mezi €asté porusenf pat¥i vyrazné zanedbany
aklid, plisné a netistoty na sténach a podlahach, poskozeni stén,
hromadéni odpadd, absence pfistupu k tekouci vodg ¢&i tekouci
teplé vodg, vyskyt skadcd, mysiho trusu. Zaznamy o uzavienych
provozovnach jsou doplnény fotografiemi.

Pokud kontrolovana osoba zajisti ndpravu zjisténych nedostatkd
a zékaz je uvolnén, je u provozovny na webu doplnéna informace
0 jejim znovuotevieni & znovuotevrent jeji casti.

V roce 2016 bylo zvetejnéno celkem 174 uzavienych provozoven
Ci jejich €asti, z toho v kategorii maloobchod 69, pivnice, bar
nebo herna 17, restaurace 47, rychlé obcerstveni 15, vyroba 15,
velkoobchod 5, vyroba a rozvoz jidel 4, €erpaci stanice jedna, in-
ternetovy obchod jeden. Zéznamy je moZné zobrazit jako seznam,
nebo pro lepsi prehled na mapé CR.

V', Tematickych kontroléch” jsou uvedeny vysledky kontrolnich
akci, které byly zamé&Feny na urcitou konkrétni problematiku
trhu. Jsou zde uvedeny viechny 3arZe potravin, které byly v ramci
kontrolni akce zkontrolovény, a to i ty, které vyhovély pravnim
predpistim.

V ¢asti ,Informace” jsou uvedena Rizika internetu a jinych forem
dalkového prodeje, v niZ upozoriiujeme spotfebitele na rizikové
webové stranky a vyrobky prodavané pres internet a jiné formy
(telemarketing) dalkového prodeje.

Records can be displayed either as a list or with the aid of a map.

In the Closed Establishments section, establishments or parts

of establishments closed by CAFIA within the scope of official
inspections (imposed 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 accumulation, lack of
access to running water or running hot water, pests, mouse drop-
pings. Records on the closed establishments are accompanied by
photographs.

If the inspected person remedies the identified weaknesses and
the ban is lifted, information on its complete or partial reopen-
ing is added to the establishment on the website.

In 2016 a total of 174 fully or partially closed establishments
were published, of which 69 in the retail category, 17 beer pubs,
bars or gambling halls, 47 restaurants, 15 fast food establish-
ments, 15 production facilities, five wholesale warehouses,

4 meal production and delivery establishments, one filling sta-
tion and one Internet shop. 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 market.
The section lists all batches of foodstuffs checked during inspect-
ion programmes, including those that were compliant with legal
regulations.



Komunikace se spotfebiteli je pro SZPI velmi dileZita, proto

je na webu umistén kontaktni formuléF ,P¥ipominka k webu”,

v ramci néhoZ maji spotfebitelé moZnost zasilat své dotazy nebo
navrhy na zlep3eni webu. Déle je moZno vyuZivat RSS kanal. Sa-
moziejmosti webu je jeho prizplsobenf zrakové znevyhodnénym
uZivateldm.

Mobilni aplikace Potraviny na pranyii

Jednim z hlavnich cild SZPI viéi spotiebiteldm je byt otevienym
Gradem, ktery jim pfinasi objektivni informace z Gfednich kontrol
potravin. Komunikace SZPI se spotfebiteli po spusténi webu
Potraviny na pranyfi ziskala novy rozmér a vytvoreni mobilni
aplikace bylo pfirozenym vyvojovym krokem.

V/ soutasnosti je spotfebiteldm k dispozici ke staZeni zdarma
mobilni aplikace pro ¢ty¥i operaéni systémy — Android (mobilni
telefony a tablety), Windows Phone (mobilni telefony), Windows
8 a Windows 10 (tablety) a i0S (iPhone). Celkové jiz byla mobilni
aplikace staZena témér 69tisickrat.

Mobilni aplikace uZivateli umoZiiuje zobrazit si 20 nejnovéjsich
zaznam{ zvefejnénych na webu Potraviny na pranyfi, zkontro-
lovat si, kde v jeho okoli byly zjistény nevyhovujici potraviny,

a to nejen pomoci GPS lokalizace zafizent, ale i po zadani PSC &
vyhledéani konkrétniho mista na mapé; podivat se do Tematickych
kontrol; zobrazit si aktuality z www stranek SZPI nebo si vyhledat
kontakt na v3echny inspektoraty SZPI.

Mobilni aplikace déle umoziiuje uZivateli/spottebiteli podat
podnét ke kontrole — jednoduse svym mobilnim zafizenim vyfotit
zavadny stav nebo potravinu, o kterych chce SZPlinformovat, do-
plnit popis nedostatku a odeslat informace z mobilnf aplikace
primo na pfislusny inspektorat SZPI.

Facebook, Twitter a Instagram Potraviny na pranyfi

Rok 2016 byl na socialnich sitich projektu Potraviny na pranyfi
jednak ve znamenf udrZeni nastavené latky, pokud jde o kvanti-
tativni metriky, a také o dil¢ich rozsirenich zplsobl komunikace.
Na facebookovém profilu se v roce 2016 podafilo opét posilit
uZivatelskou obec, ktera strance vénuje svoji pozornost. Jestlize
koncem roku 2015 profil &ital 17000 fanouskd, na konci roku
2016 ma bezmala 22 000 fanouskd. Rist fanouskovské zakladny
logicky nenf tak strmy, jako tomu byva ve fazi sbirani prvnich sto-
vek & tisich uZivatel(, nicméné v kontextu let minulych se dafi
kontinualné jejich pocet navy3Sovat.

Mezi stéZejni cile profilu Pranyie na Facebooku patfi predevsim
dosah jednotlivych pFispévkd, spotivajici v poctu zobrazeni uZiva-
teli. Dle planu jakosti na rok 2016 bylo cilem dosahnout hodnoty
3500 oslovenych uzivateld na prispévek, coz bylo o 20 % vice
neZ v roce 2015. Na prelomu roku 2016 a 2017 se priimérny
dosah prispévku pohyboval na hranici 6 000 oslovenych uZiva-
tel(, coZ je velmi uspokojivé a pozitivni &islo, pokud jde o tento
nejdaleZit&jsi metricky ukazatel.

Facebookovy profil prosel také diléim rozsirenim co do obsahu.
Nyni se kromé vysledkd z kontrol, tiskovych zprav a edukativ-
nich piispévkd objevuji i prispévky na bazi tzv. lajkovaciho
hlasovéni”. Jedna se o prispévky s atraktivni tematikou z oblasti

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 and
other forms (telemarketing) of remote sales.

Communication with consumers is of great importance to CAFIA,
and for this reason the website includes a contact form entitled
‘Remarks on Our Website', 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 in-
formation about official inspections of foodstuffs. The communi-
cation 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 application is currently available to consumers in the
form of a free download for four operating systems — Android
(mobile phones and tablets), Windows Phone (mobile tele-
phones), Windows 8 and Windows 10 (tablets) and i0S (iPhone).
In total, the mobile application has already been downloaded
almost 69 thousand times.

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 find-
ing a specific point on the map; browse the Thematic controls;
view news from the CAFIA website; search for the contact details
of all CAFIA Inspectorates.

The mobile application also enables the user/consumer to sub-
mit a suggestion for an inspection — simply take a photo of the
deficiency or food about which they wish to inform CAFIA with
their phone, add a description of the shortcoming and send the
information via the app straight to the relevant CAFIA Inspectorate.

Food Pillory on Facebook, Twitter and Instagram

As for the social networks of the Food Pillory project, 2016 was
a year devoted to maintaining the bar previously set in terms of
quantitative metrics and to partially expanding means of comm-
unication. In 2016, the Facebook profile saw a further increase in
the number of users who give their attention to the page. While
the number of likes in 2015 was 17,000, by the end of 2016 the
profile has almost 22,000 likes. Logically, the growth of the fan
base is not as steep as it is in the phase of gathering the first
hundreds or thousands of users, but in the context of past years,
their numbers continue to increase successfully.

One of the key objectives of the Pillory profile on Facebook is to
increase the reach of individual posts, consisting of the number
of user views. According to the quality plan for 2016, the aim
was to achieve 3,500 contacted users per post, which was about
20% more than in 2015. At the turn of 2016 and 2017, the
average reach of a post was around 6,000 contacted users, which
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potravin, u kterych mohou uZivatelé hlasovat pro jednu ze dvou
¢i tfi nabfzenych moZnosti vyjadienim svého postoje. PFispévky
zaznamenavaji kladné odezvy, pokud jde o potty ,lajki” i mnoz-
stvi komentafa a posiluji tak kyZeny dosah v zobrazovani Pranyfe
mezi konkurenci. Nové ma své misto na profilu také inzerce
volnych pozic.

vvvvvv

ty s tematikou vysledka z kontrol ve spole¢ném stravovani.

Rok 2016 prinesl i novy rekord v kategorii viibec nejsledova-
néjsiho prispévku, kterym se stala zprava o vysledcich kontroly
na prazském trzisti SAPA, kterou vidélo 153000 uzivatel (coz
sdilelo a 270 uZivateld komentovalo. S obecné vy33im dosahem
prispévkd jde ruku v ruce také Cetnost komentatd pod prispévky.

Twitterovy profil Potravin na pranyfi si miZe za rok 2016 také
pripsat diléf dspéchy. Meziro¢né profil nasbiral 780 novych
odbératel(. ZvySeni povédomi o jeho fungovani dokazuje retwee-
tovani diltich pFispévki zpravodajskymi profily jako Parlamentni
listy, nebo Udalosti Brno (Udalosti v regionech), nebo téz sledo-
vani nékterymi novinafi, kteff se nautili nae novinky na Twitteru
sledovat, aby tak méli k dispozici aktualni ptisun informaci

o Ginnosti SZPI. V uplynulém roce se také podafilo nékolikrat
navézat na osvédZené spoluprace z let minulych prostfednictvim
vzajemného sdilent s profily kulinéfské celebrity Romana Vaiika
nebo ministra zemédélstvi Mariana Jurecky. V nasledujicim roce
bude jednim z cild profilu nejen navy3eni poctu odbérateld z fad
uZivateld, ale pravé také z fad médif, osobnosti & vyznamnéjsich
instituci.

is a highly satisfactory and positive figure as far as this crucial
metric indicator is concerned.

The Facebook profile also saw partial expansion in terms of
content. In addition to the results of inspections, press releases
and educational posts, there are now posts based on “like votes".
These are posts on attractive topics in the area of foodstuffs,
where users can vote for one of two or three offered options

by expressing their opinion. The posts have seen a positive
response in terms of the number of “likes” and comments, thus
strengthening the desired reach in the display of Pillory among
the competitors. The advertising of job openings also has a new
place on the profile.

Like last year, the most successful contributions were those
on the topic of inspection results at public catering facilities.
The year 2016 also broke the record in the category of most
popular post, that being the report on inspection results at
Prague's SAPA market, which was viewed by 153,000 users
(which is 3 times more than the most popular post of 2015),
whereas 794 people shared it and 270 people commented.
The higher reach of posts goes hand in hand with the higher
frequency of comments under the posts.

The Twitter profile of Food Pillory can also mark down 2016 as

a year of success, adding 780 new followers year-on-year. In-
creased awareness of its operation is proven by the retweeting of
posts by news profiles such as Parlamentnf listy or Udalosti Brno
(regional news), or a following of certain journalists who have
learned to keep track of our news on Twitter as a continuous




Na podzim roku 2016 do3lo k dal3imu rozsifeni projektu Po-
traviny na prany¥i v ramci socialnich siti. Pranyt je nyni mozné
sledovat uZ i na socialnf siti Instagram. Do konce roku 2016 si
cestu k G¢tu PnP na Instagramu nasla prvni stovka jeho uZiva-
tel(. Prvnf mésice ukazaly, Ze Instagram s sebou pfinési jista
komunikaéni specifika, se kterymi je tfeba pocitat. Vedle svych
starsich ,bratfickd" tak prozatim instagramovy profil v populari-
té ponékud zaostava, le€ inovalni pristupy k jeho pojeti by mély
do budoucna jeho postaveni zlepsit.

source of information about CAFIA activities. In the past year,
we also managed several times to establish proven cooperation
from previous years through mutual sharing with the profiles of
celebrity chef Roman Vanék or Minister of Agriculture Marian
Juretka. In the coming year, one of the aims of the profile will be
to increase the number of followers among the media, promi-
nent personalities and institutions, in addition to regular users.

In autumn 2016, the Food Pillory project expanded even further
on social media networks. The Pillory can now be followed on
Instagram as well. By the end of 2016, the first hundred users
found their way to the Food Pillory account on Instagram.

The first months have shown that Instagram has certain specific
communication aspects which must be taken into account. Next
to its older “siblings", the Instagram profile is lagging slightly
in terms of popularity, but the innovative approach to its design
should improve its standing in the future.
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» 5.1

Interni komunikace

Upevnéni a zkvalitnénf interni komunikace vénuje SZPI nemalou
pozornost. Na zakladé ankety provedené mezi zaméstnanci byla
od potatku roku 2016 prijata nova koncepce interni komuni-
kace, ktera popisuje nejenom stavajici stav a nastroje internf
komunikace, ale stanovuje i nové cile a sméry, kam by se interni
komunikace SZPI méla vyvijet.

Jak vyplyva z vySe zmifiované ankety, interni komunikace je hod-
nocena zamé&stnanci SZP| veskrze pozitivné a potvrdila funkénost
stavajicich néstrojl jako je intranet, Zpravodaj SZPI, osobni
setkavani zaméstnancd s vedenim & setkavani navzajem. Presto
doslo u nékterych nastrojd ke zménam.

Razantni proménou pro3el intranetovy portal SZPI, ktery s danou
strukturou a funkcemi fungoval jiZ od roku 2008. Bylo nutné
dany portal zménit na Zivého a viestranného operativniho
pomocnika kazdého zaméstnance, jehoZ prostfednictvim se dozvi,
co se v Ufadu aktualné déje a planuje. Kazdy zaméstnanec ma
prostfednictvim svych personalizovanych stranek v3e, co potfe-
buje s ohledem na své konkrétni postavenf a potfeby v rémci
Gradu. Byla aktualizovana struktura rubrik do logickych tematic-
kych celkd, pfibyly moZnosti ukladani nejéastéji navstévovanych
stranek, doplnén interaktivni kalendaF akci i telefonni seznam.

» 5.1

Internal communication

CAFIA devotes considerable attention to consolidating and
improving internal communication. Based on a survey conducted
among employees, a new internal communication concept was
adopted at the beginning of 2016, which describes not only the
present status and tools of internal communication, but also
stipulates new objectives and directions which CAFIA internal
communication should pursue.

As follows from the foregoing survey, evaluation of CAFIA inter-
nal communication by employees is entirely positive, confirming
functionality of existing instruments like the intranet, CAFIA
Newsletter, personal employee meetings with the management
or amongst themselves. Nevertheless, certain instruments were
modified.

The CAFIA intranet portal underwent a major transformation,
having operated with the given structure and functions since
2008. The portal had to be changed into a living and multilat-
eral operative tool for every employee, throughout which they
can find out what is currently going on and being planned in the
works at the Authority. Through their personalised page, each
employee has everything they need with respect to their specific
position and requirements within the Authority. The structure



V neposledni fadé do3lo také ke grafickému redesignu sméruji-
cimu ke sjednocenf vzhledu v3ech elektronickych komunika¢nich
prostfedkd SZPI.

Dal3im nastrojem interni komunikace, ktery prosel zasadni zmé-
nou, je tzv. Privodce zaméstnance. Dokument je uréeny zejména
novym, ale dostupny je viem zaméstnancim SZPI. Seznamuje je
se zékladnimi principy fungovani Gfadu, personalnimi zaleZitost-

vvvvvv

Vlysoka Groven Zpravodaje SZPI byva kaZdoro¢né ocefiovana

v prestizni soutéZi firemnich periodik Zlaty stfednik a nejinak
tomu bylo i v roce 2016. Elektronicky magazin se jiz nékolik let
drZi v absolutni $picce ve své kategorii, o Cem?7 svédii vynikajici
druhé misto v nabité konkurenci. Zpravodaj SZPI prosel korekci
grafického designu, byly provedeny zmény v obsahové strance,
pribyl audiovizudlni obsah, ale pfedevsim se rok 2016 nesl

ve znamenf fotografické soutéze zaméstnancd s nazvem ,Nafot
kalendaF!”. Tématem bylo osobité zachycent jednotlivych roénich
obdobi. Do soutéZe zaméstnanci poslali celkem 560 fotografif,
30 nejlepsich bylo vydraZzeno na charitativni drazbé u pfile-
Zitosti slavnostniho pfipomenuti 30 let existence novodobé
SZPI. A diky vysoké kvalité zaslanych fotografif obdrZeli v3ichni
zamé&stnanci na konci roku dérek v podobg stolnich kalendara.
Vlybrané fotografie nyni nové zdobf také spole¢né prostory budo-
vy Gstfedniho inspektoratu.

Dlouholetou a osvédéenou soutasti intranetového portalu je
anonymni e-mailova schranka, kterd umoZiiuje zaméstnanciim
posilat své pfipominky, stiznosti &i dotazy. Dotazy véetné odpo-
védi jsou zvefejiiovany na intranetu SZPI.

Jako moZnost pfimého kontaktu s vedenim je v SZPI nastaven
systém vyjezd( Gstiedniho feditele na jednotlivé inspektoraty

a jeho diskuze se zaméstnanci. V roce 2016 se k nému ve vétsiné
pripadi pridali i ostatni ¢lenové nejvy3siho vedeni SZPI, aby
jesté sifeji pokryli oblast kladenych dotazd.

Neméné daleZitou soudasti interni komunikace Gfadu jsou spo-
le€na setkavani zaméstnanch sméfujici k neforméalnimu utuzenf
vzajemnych vztah( a k Zddouci podpofe tymové spolupréce. Tato
setkani jsou poradana v ramci jednotlivych inspektoratd, ovem
v ramci pfipomenuti 30 let existence novodobé SZPI bylo v roce
2016 usporadéano také spoletné setkani viech zaméstnancl
SZPI. Akce méla charitativni podtext, kdy byly draZeny fotogra-
fie zaméstnancd, které v pribéhu roku zasilali do fotografické
soutéze. VytéZek ve vysi 184 215 K& byl vénovan nadaci Women
for Women, o. p. s., konkrétné projektu Ob&dy pro déti.

U pfilezitosti 30. vyro¢i novodobé SZPI byla pFipravena i putovni
interaktivni vystava s historickymi exemplé&fi mapujici vyvoj &in-

nosti Gfadu v Case. Informacni panely k vystavé prevzalo Narodni
zemédélské muzeum v Praze-HoleSovicich.

SZPI nezapomina ani na zaméstnance byvalé — seniory. KaZzdym
rokem potadé vedeni inspekce pfedvanotni setkani s byvalymi
zaméstnanci, kde je informuje o aktualnf situaci na G¥adé ¢
novinkach ze svéta potravin. | tato setkani se v roce 2016 nesla
v duchu pripomenuti 30 let existence novodobé SZPI.

of sections was updated into logical thematic units, with the
new option of bookmarking most frequently visited pages, a new
interactive calendar of events and telephone directory.

Not least, graphic design was revised, leading to a more
streamlined appearance of all CAFIA electronic communication
resources.

Another internal communication instrument that underwent
fundamental changes was the Employee Guide. This document
is intended mainly for new arrivals, but is available to all CAFIA
employees to familiarise them with the basic principles of CAFIA
operation, personnel matters, the most important contacts, etc.

The superior level of the CAFIA Newsletter has consistently
been recognised in the prestigious annual contest of corporate
periodicals Zlaty stfednik, and the same applied in 2016. For
several years, this electronic magazine has been at the forefront
of its category, as demonstrated by its excellent second place in
the tough competition. The CAFIA Newsletter was redesigned,
changes were made in the content aspect and audio-visual
content was added; but most importantly, the year 2016 was

all about the employee photography contest called “Calendar
Shoot!". The topic was a personal depiction of the individual
seasons of the year. Employees submitted a total of 560 photo-
graphs to the contest, of which the best 30 were auctioned off in
a charitable auction on the occasion of celebrating the 30 years
of CAFIA's modern existence. Owing to the superior quality of
the sent photographs, all the employees received desktop calen-
dars as a gift at the end of the year. Selected photographs also
decorate the common areas of the Headquarters building.

A long-term and proven part of the Internet portal is the
anonymous e-mail box, which allows employees to send their

comments, complaints or questions. Queries and answers are
published on the CAFIA intranet.

A system of excursions by the Director General to the individual
Inspectorates and discussions with employees has been defined
to enable direct contact with the management at CAFIA. In 2016,
other members of the top management of CAFIA usually joined
him, in order to cover an even wider range of posed questions.

An equally important part of internal communication are

the collective meetings of employees, aimed at the informal
strengthening of mutual relationships and the desired support
of teamwork. These meetings are organised within the individual
Inspectorates, but on the occasion of the 30th anniversary of the
modern CAFIA, a meeting of all CAFIA employees was organised
in 2016. The event had a charitable subtext, with an auction

of employees’ photographs sent in to the photography contest
over the course of the year. The proceeds of CZK 184,215 were
donated to the Women for Women, o.p.s. foundation, specifically
to the Lunches for Children project.

On the occasion of the 30th anniversary of the modern-age
CAFIA, an itinerant interactive exhibition was prepared, with
historical specimens mapping the evolution of the Authority's
activities over time. Information panels from the exhibition were
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» 5.2

Vzdélavani zaméstnanci

V roce 2016 probihalo vzdélavani zaméstnanct SZPI dle novych
pravidel, ktera byla dana sluZebnim predpisem upravujicim
vzdélavani zaméstnancl ve statnf spravé, konkrétné Ramcovymi
pravidly vzdélavani statnich zaméstnancd ve sluZebnich Gfadech.
Uvedené pravidla kladou zvy3eny dlraz na identifikaci vzdéla-
vacich potfteb, a to na zakladé sluzebniho hodnoceni statniho
zaméstnance, hodnoceni poZadavk( na zaméstnance danych
oborem sluzby a dale posouzeni dopadt legislativnich zmén

na vykon &innosti zaméstnance.

SZPI zajistovala viechny druhy vzdélavani: vstupni vzdélavani
Gvodni, vstupnf vzdélavani nasledné, priibézné vzdélavani,
vzdélavani prestavenych (tj. managementu) a jazykové vzdéla-
vani. Internf moduly vstupniho vzdélavéani seznamily prijimané
zamé&stnance s vnitfnimi pfedpisy a specifickou problematikou
SZPI. Novi zaméstnanci se dale G&astnili externich moduld, jako
jsou Vstupni vzdélavani nasledné a Environmentalni vzdéla-
véani. Tyto moduly sjednocovaly pfipravu zaméstnanc( statni
spravy a seznamovaly zaméstnance s Cinnosti statnich instituci,
vefejnou spravou, vefejnymi financemi, pravnim systémem (R

a Evropské unie a v neposledni fadé s environmentélni proble-
matikou. V souladu s usnesenim vlady ¢ 1057/2014, o Vladni
koncepci boje s korupci na obdobi let 2015 az 2017, bylo soudasti
vstupniho vzdélavani i protikorupéni vzdélavani a vzdélavani

v oblasti etiky.

SZPI se v roce 2016 zamé&Fovala pfedevsim na pravidelné pro-
hlubujicf vzdélavani inspektorl a dalSich zaméstnancd kontrolni
¢innosti. Podkladem pro systematické vzdélavani zaméstnanct
SZPI byl plan vzdélavani, ktery byl vypracovan v ndvaznosti

na plan jakosti SZPI a nafizenf (ES) ¢. 882/2004, o Gfednich
kontrolach, v platném znéni. Pro oblast kontrolni sféry byla
stanovena prifezova témata pro jednotlivé komodity, ktera byla
Casto proskolovéna v ramci oborovych porad. Kazd4 vzdélava-

ci akce méla pfidéleného odborného garanta, ktery ovéfoval
kompetentnost dodavateld vzdélavaci akce, identifikoval cilovou
skupinu a ovéfil, zda byly naplnény vzdélavaci cile. V roce 2016
se uskutecnilo v oblasti kontrolni ¢innosti 127 vzdélavacich akci
s GCasti 2 542 osob.

Stejné jako v uplynulych letech SZPI vénovala pozornost povin-
nému vzdélavani auditor bezpecnosti potravin, a to v takovém
rozsahu, aby byla udrZena odborna zpsobilost auditor( a auditofi
mohli byt v pravidelnych tfiletych intervalech recertifikovani.

Vedle odborného vzdélavani SZPI rovnéz realizovala Skoleni

v oblasti rozvojovych kurz(. Tyto kurzy zahrnovaly manaZzer-

ské vzdélavani predstavenych i vzdélavani v oblasti sebefizeni

a osobnich dovednosti fadovych zaméstnanct. V roce 2016
probéhlo 9 rozvojowych soft skills kurzd usporadanych v nékolika
bézich dle poZadavkd a potieb zaméstnanc SZPI. Management
SZPI byl kolen v oblasti manaZerskych dovednosti na drovni
vedoucich oddéleni, vedoucich odbor( a feditelt Gtvard.

taken over by the National Agricultural Museum in Prague-
HoleSovice.

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. In 2016, these meetings were also held in the spirit of
celebrating the 30 years of existence of the new-age CAFIA.

» 5.2

Employee training

In 2016, CAFIA employee education was conducted according to
the new rules defined by the civil servants regulation concerning
the education of employees in public administration, specifically
the Framework Rules of Education for State Employees in Service
Authorities. These rules place increased emphasis on identify-
ing educational needs based on a service evaluation of the state
employee, assessment of the employee's requirements given by
the field of service, and evaluation of the impacts of legislative
changes on the performance of the employee's activities.

CAFIA organised all types of education: preliminary introduc-
tory training, follow-up introductory training, ongoing training,
management training and language education. Initial training
modules served 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 institutions, 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 Ruling No. 1057/2014, on government strategy
in the fight against corruption for 2015-2017, induction training
will include anti-corruption training in the field of ethics.

In 2016 CAFIA mainly focused on the regular deepening of train-
ing of inspectors and other employees in inspection activities.
Systematic training of CAFIA employees is supported by a training
schedule, which is drawn up in connection with the CAFIA Quality
Plan and Regulation (EC) No. 882/2004, on official controls, as
amended. In the control field, cross-section topics are stipulated
for individual commaodities, which are taught as part of special-
ist 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 train-
ing goals. In 2016, 127 educational events with the participation
of 2,542 people took place in the area of inspection activities.

As in previous years, CAFIA addressed the mandatory training
of food safety auditors to the extent sufficient to maintain the



tabulka / table

Nazev kurzu
Course name

Ekologické zemé&dglstvi, biopotraviny / Ecological farming, organic foods

VyZivové tdaje / Nutritional data

Rizenf alergendl v potravinaFském pramyslu / Management of allergens in the food industry

Inspekce a certifikace BIO vin / Inspection and certification of organic (BIO) wines

Sanitace a sanitagni postupy v potravinafstvi / Sanitation and sanitation procedures in the food industry

Legislativni poZadavky na tabakové vyrobky / Legislative requirements for tobacco products

Mikrobiologie ve spoleéném stravovani — stéry, odbér vzorkii / Microbiology in the catering industry — swipes, collection of samples

PotravinaFské pidatné I4tky, enzymy, aromata a koufova aromata / Food additives, enzymes, flavourings and smoke flavourings

Stanoveni ovocného a zeleninového podilu v potravinach / Stipulation of the food and vegetable share in foodstuffs

Systémy bezpe€nosti v provozovnach spoleéného stravovani / Safety systems at public catering facilities

Kontrola internetového obchodu — vyvoj a postup s ohledem na kontrolu socialnich siti / Inspection of Internet sales — development and progress

with regard to social network inspection

Nové zpUsoby péstovani ovoce a zeleniny, napf. hydroponie / New methods of growing fruit and vegetables, e.g. hydroponics

Deratizace, desinsekce — legislativa, nové trendy, provad&ni, véetné spole&ného stravovani / Pest control (rats, insects) — legislation, new trends,

implementation, including public catering

Kurz zamé&Feny na pfipravu kévy / Course focused on preparing coffee

Druhy masa a jejich kulindrni Gprava / Types of meat and their culinary preparation

Povinnosti SZPI pfi kontrole ozatenych potravin / CAFIA obligations when inspecting irradiated foodstuffs

Kontrola reklamy / Inspection of advertising

yox

Konzumni brambory, vady, pfi€iny vzniku, ndchylnost odrtid k nékterym vadam / Consumer potatoes, defects and their causes, susceptibility

of varieties to certain defects

V rémci zahrani¢niho vzdélavani SZPI aktivné vyuZzivala moZnosti
vzdélavani v programu Better Training for Safer Food, ktery se ty-
kal zejména zprostfedkovani praktickych poznatkd pfi planovant,

vykonu a vyhodnoceni dozorové ¢innosti. Zaméstnanci kontrolni

sféry se v zahraniti G¢astnili Skoleni zamérenych na pridatné Lat-

ky, détskou stravu, systém HACCP, kontaminanty v potravinach

a krmivech, potravinové audity, kontrolu dovozu potravin a krmiv
neZivogisného plvodu, dopliiky stravy nebo potravinova tvrzeni.

professional qualifications of auditors, who had the option of
being recertified at regular, 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 training
in self-management and personal skills of ordinary employees. In
2016, 9 soft skills development courses organised in several runs
according to the needs and requirements of CAFIA employees
took place. The CAFIA management was trained in the area of
management skills on the level of management departments,
heads of units and directors of departments.

As a part of training abroad, CAFIA actively utilised the possibili-
ties 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 super-
visory 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, con-
trol of the import of food and feed of non-animal origin, dietary
supplements and food claims.
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tabulka / table

Udaje o rozpo&tu pfijma a vydajii (v tis. K&)

Revenue and expenditure report (in thousands of CZK)

Zavazné ukazatele Rozpocet schvaleny Rozpodet po zménach Skutecénost
Binding indicators Approved Budget  Budget following adjustment Reality
PFfjmy 0SS celkem / BPA revenue total 70000 81500 107690
z toho: daiiové pffjmy / Of which: tax revenues 500 500 877
Rozpotet vydajti / Expenditure budget
1. B&Zné vydaje 0SS celkem / 1. Current BPA expenditure — total 412391 426382 422458
v tom: platy zaméstnancu a ostatnf platby za provedenou préci / 204730 214795 214795
Including: employee payroll and other remuneration for work
carried out
z toho: / Of which: 12066 12652 12652
platy zaméstnanc( v pracovnim poméru
salaries of workers in employment
platy statnich zaméstnanct 191415 200494 200494
salaries of civil servants
ostatni osobnf vydaje 1249 1649 1649
other personal expenditure
povinné pojistné placené zaméstnavatelem 69608 72894 72894
mandatory insurance premiums paid by the employer
prevod fondu kulturnich a socidlnich potteb 3052 3197 3197
transfer to social and cultural fund
Gcelové a ostatni bézné vydaje 135001 135496 131572*
single-purpose and other current expenditures
2. Kapitalové vydaje 0SS celkem / 2. Capital expenditure of state 55000 59100 43186
body — total
Uhrn vydajéi (1 a 2) / Summary of expenditure (1 and 2) 467391 485482 465644
Poget zaméstnancil / Number of employees 522 542 522
Pramé&rny plat (v K&) / Average salary (in CZK) 32484 32772 34027

* Usporu predstavujf nedoerpané finanéni prostiedky provoznich vydaji ve vysi
3924 tis. K&, které byly prevedeny do nespotfebovanych vydaja k Zerpani v roce
2017.

** Nedocerpané kapitalové vydaje ve vy3i 17397 tis. K€ tvori investi¢ni akce
nedokonéené k 31.12. 2016 (z nich nejvyznamnéjii jsou IS Vino, stavebni tpravy
budov v Olomouci, v Brn& — Kvétna 15 a v Plzni) v celkové vysi 14510 tis. K¢

a zbyvajici ¢ast nespotfebovanych kapitalovych vydaji ve vy3i 2 887 tis. KE tvori
zlistatky z jednotlivych investi¢nich zamér (z nich nejvjznamné&jéf jsou technické
zhodnocen{ informatnich systémi a obména serverové infrastruktury).

Oproti tomu byly v roce 2016 zapojeny nespotiebované kapitalové vydaje z roku
2015 uréené na rekonstrukei budovy inspektoratu v Olomouci, na obménu
patefnich switchd pro inspektorat v Praze a na dokonZeni rekonstrukce budovy
inspektoratu v Praze, to v3e v celkové vy3i 1483 tis. KZ.

* The savings corresponds to unused funds from operational expenditure in the
amount of 3,924 thousand CZK, which were transferred to unused expenditure
for use in 2017.

** Unused capital expenditure in the amount of CZK 17,397 thousand comprises
investment projects unfinished as of 31 December 2016 (the most important of
which are IS Vino, reconstruction of the buildings in Olomouc, Brno — Kvétna 15
and in Pilsen) worth a total amount of CZK 14,510 thousand, and the balance

of unused capital expenditure in the amount of CZK 2,887 thousand consists of
individual investment projects (of which the most important are the technical
upgrade of information systems and replacement of server infrastructure).

In contrast, unused capital expenditure from 2015 designated for the reconstruc-
tion 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 1,483 thousand, were spent in 2016.
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Kontrolni ¢innost SZPI v roce 2016 vychazela ze zasad obsa-
Zenych v Jednotném integrovaném viceletém vnitrostatnim
planu kontrol CR pro léta 2016 — 2018. Druhym strategickym
dokumentem, ktery dale specifikoval zaméreni a rozvoj kontrolni
¢innosti SZPI, byla Strednédobéa koncepce SZPI. Prioritou je tak
kontrola bezpe¢nosti potravin a kontrola toho, zda nejsou uvadé-
ny na trh potraviny falSované.

Zvlastni okolnosti, ovliviiujici zaméFen{ kontrolni ¢innosti, je po-
stupné a silici povédomi spotiebiteld v Ceské republice o kvalité
a bezpetnosti Ceskych potravin. Stéle vétsi podil spotfebiteld je
schopen a ochoten za kvalitnf potraviny zaplatit také adekvatni
cenu a pri nakupech se zajimé o pdvod potravin.

V roce 2016 dopadla v celé své vaZnosti na ¢eské wyrobce krize

ve vyrobé mléka a mlé¢nych vyrobkd. Tomu byla i pFizplisobena
kontrolni &innost SZPI, ktera byla u mléénych vyrobk( zamére-
na na to, zda v dobé relativniho nadbytku mléka pfesto nejsou
nabizeny o3izené mléZné vyrobky. BohuZel v maloobchodech byla
zjisténa fada pripadd, kdy i pres dostatek relativné levné suroviny
néktefi zahrani¢ni vyrobci nedodrZovali stanovené jakostni poZa-
davky. Pokratovala také kontrola provozovatelt potravinarskych
podnikd pisobicich ve spole¢ném stravovani. A stejné jako v roce
2015 byly opakované zjistovany znatné problémy ve fungovani
téchto podnikd.

Nejvétsi pocet kontrol byl proveden v oblasti maloobchodu.

To je dano nejen poctem maloobchodnich provozoven v Ceské
republice, ale také skute¢nosti, Ze podil nevyhovujicich potravin
zjistovanych pfi kontrolach je pfiblizné sedmkrat vy33i v malo-
obchodg, ne7 je tomu u wyrobct. A to je dlouhodobym trendem.
V roce 2016 také vyznamnéji narostl pofet podnétl spotiebiteld,
ktery se tykal stavu Cerstvého petiva a podminek jeho prodeje

v maloobchodnich provozovnach. S ohledem na potet provozo-
ven byla tato problematika sdélena i zastupcdim Svazu obchodu
a cestovniho ruchu s tim, Ze postup SZPI bude adekvatni stavu
a vyvoji podminek prodeje petiva.

Odpovidajici pozornost byla vénovéana kontrole reklamy.

S ohledem na poZadavky pravnich predpisi se jako nejrizikovéjsi
oblast reklamy jevi kombinace déalkového prodeje, dopliikd stravy
a zdravotnich tvrzeni. V roce 2016 pokratovala kontrola plnéni
ohlaSovaci povinnosti dovoz( nékterych potravinafskych komo-
dit, které upravuje vyhléska ¢ 172/2015 Sb. SZPI bylo doru¢eno
celkem 212933 hlaseni potravin, na jejichZ zékladé bylo provede-
no 2 557 kontrol. Efektivita kontrol ohlasovanych potravin byla
relativné vysoka zejména u brambor, vina a maku.

V roce 2016 provedli inspektoti SZPI celkem 45159 vstupd

do provozoven potravinafskych podnikd, provozoven spole¢ného
stravovan, celnich sklad( a internetovych obchodt. Bylo prove-
deno 26 292 vstuptl v maloobchodni siti, 10 114 v provozovnach
spoletného stravovani, 8 968 ve vyrobé, 2352 ve velkoskladech,
1063 v prvovyrobé, 834 v celnich skladech a T068 v ostatnich
mistech (napf. pfi prepravé apod.). Bylo zjisténo celkem 4233 ne-
vyhovujicich 3arZi potravin a ostatnich vyrobka.

Rozdélent poctu nevyhovujicich 3arzi podle mista kontroly je
nasledujici: v maloobchodnf siti bylo zjisténo 3763 nevyhovu-

Inspection activities carried out by CAFIA in 2016 were based on
the principles contained in the Single Integrated Multi-Annual
National Control Plan for the Czech Republic for the Years
2016-2018. The second strategic document that continues to
specify the focus and development of CAFIA inspection activities
was the CAFIA Medium-Term Concept. The priority of inspec-
tions is to check food safety and ascertain that adulterated foods
are not placed on the market.

A special circumstance that influences the focus of inspection
activity is the gradually strengthening awareness among con-
sumers in the Czech Republic of the quality and safety of Czech
foodstuffs. An increasing share of consumers is capable and
willing to pay an adequate price for quality foodstuffs and takes
an interest in the origin of foods when shopping.

In 2016, the crisis in the production of milk and dairy products
struck Czech producers in all its seriousness. The inspection
activity of CAFIA was adapted accordingly, focusing in the

case of dairy products primarily on whether fraudulent dairy
products were being offered despite a relative surplus of milk.
Unfortunately, a number of cases were identified in the retail
network where foreign producers failed to meet the stipulated
quality requirements despite a sufficiency of relative affordable
ingredients. Inspection of food business operators involved in
public catering facilities also continued. As in 2015, considerable
problems in the operation of these enterprises were repeatedly
identified.

The highest number of inspections was carried out in retail
network. This is due not only to the actual number of retail
facilities in the Czech Republic, but also to the fact that the
share of non-compliance foodstuffs identified during inspections
is at least seven times higher in retail than it is in production.
This is a long-term trend. In 2016, there was also a substantial
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jicich 3arZi, ve vyrobé nevyhovélo 164 3arZi, ve velkoobchodé
115 3ar7i a na ostatnich mistech bylo jako nevyhovujici hodnoce-
no 191 sarZi.

vvs

Sarzi zjistén u potravin z Ceské republiky (17 % nevyhovujicich
$arzi) a ponékud vys3i podil u produkce pochazejici ze zemi
EU (25,8 % nevyhovujicich 3arzi). Vly&si procento bylo zjisténo
u produkce dovezené ze tretich zemf (30,8 % nevyhovuijicich
Sarzi).

Z pohledu jednotlivych komodit byla nejvy3si procenta nevyho-
vujicich $ar#i zjisténa u ¢okolad a cukrovinek (62,6 %), dehydra-
tovanych vyrobkii (56,1%), zmrzlin a mrazenych krémd (41,2 %),
vina (39,1%), mléenych vyrobkii (37,9 %), nealkoholickych napo-
jii (33,7 %), medu (30,9 %), kakaa a smési kakaa s cukrem (30 %),
ryb a vodnich Zivotichti (29,7 %), zpracovaného ovoce (26,4 %)

a masnych vyrobkei (24,7 %).
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increase in the number of consumer complaints concerning the
condition of fresh bakery products and conditions of their sale at
retail facilities. Given the number of facilities, this issue was also
disclosed to the representatives of the Czech Confederation of
Commerce and Tourism, given that CAFIA's procedure would cor-
respond to the status and development of conditions for bakery
product sale.

Adequate attention was also given to inspection of advertise-
ment. With respect to requirements of legal regulations, the
riskiest area of advertising appears to be the combination of
remote sale, food supplements and health claims. 2016 saw the
continued inspection of reporting obligations for the imports
of certain food commodities, which is regulated by Decree

No. 172/2015 Coll. A total of 212,933 reports of foodstuffs were
received by CAFIA, on the basis of which 2,557 inspections were
carried out. The effectiveness of inspections of reported food-
stuffs was relatively high, especially as regards potatoes, wine
and poppy seed.

In 2016 CAFIA inspectors carried out a total of 45,159 inspec-
tions on the premises of businesses in the food industry, public
catering facilities, customs warehouses and online shops.
26,292 inspections were carried out at retail premises, 10,114 in
collecting dining facilities, 8,968 in production, 2,352 in ware-
houses, 1,063 in primary production, 834 in customs warehouses
and 1,068 in other locations (e.g. during transit, etc.). A total of
4,233 non-compliant batches of foodstuffs and other products
were found.

The breakdown of non-compliant batches based on inspection
site was as follows: 3,763 non-compliant batches found in retail,
164 non-compliant batches found in production, 115 non-compli-
ant batches found in wholesale and 191 non-compliant batches
in other areas.

With regard to the country of origin, the lowest share of non-
compliant batches was found in foods originating in the Czech Re-
public (17 % of non-compliant batches) and a slightly higher share
in products originating in EU countries (25.8 % of non-compliant
batches). A higher percentage was found in products imported
from third countries (30.8 % 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 (62.6 %), dehydrated products (56.1%), ice
cream and frozen creams (41.2 %), wine (39.1%), dairy products
(37.9 %), non-alcoholic drinks (33.7 %), honey (30.9 %), cocoa
and cocoa mixes with sugar (30 %), fish and aquatic animals
(29.7%), processed fruits (26.4 %) and meat products (24.7 %).

CAFIA frequently performs inspections on the basis of com-
plaints received from consumers or other supervisory bodies and
institutions. In 2016 CAFIA received a total of 4,988 complaints,
which is 346 less than in 2015. 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.

» z&vér [ conclusion

0
0



» zéavér / conclusion

100

Jednou z astych kontrol, které SZPI provady, je feseni podnétd
prijatych ze strany spotfebiteld anebo postoupenych jinymi
kontrolnimi organy a institucemi. V roce 2016 SZPI pfijala cel-
kem 4 988 podnétd, co? je o 346 podnétt méné neZ v roce 2015.
Podnéty z hlediska jednotlivych komodit se nejcastéji tykaly
masa a masnych vyrobkd, mléénych vyrobka, pekatskych vyrobkd,
Cerstvé zeleniny, Cerstvého ovoce, vyrobkd studené kuchyné, vina,
lihovin a také dopliikd stravy a potravin urfenych pro zvlastni
vyZivu.

Statni zemédélska a potravinarska inspekce je opravnéna ukladat
rGizné druhy sankci, které maji za Gcel odstranit zjisténé nedo-
statky. Inspektori SZPI ukladaiji jak sankce pené&zni, tak i sankce
typu opatteni. Tento pojem zahrnuje napfiklad zakaz prodeje
potraviny, znifenf potraviny, preznacenf potraviny apod.

V roce 2016 ulozila SZPI celkem 12945 zdkaz(i v celkové vysi
18260111 K&. Z toho u vyrobcl potravin bylo uloZeno celkem
30 zékazd v celkové vy3i 773992 K&, v obchodech 7294 zéka-
z0 v celkové vy3i 7878 238 K¢ na 3arZe tuzemského plvodu

a 5621 zékazl v celkové vy3i 9607 880 Ké na 3arZe zahranicnd.

K potravinatskym vyrobkaim, u nichZ byly zékazy nej¢asté&ji
uklédany, pat¥ily mlégné vyrobky (uloZeno celkem 2661 zakazii
v celkové vy3i 351318 K&) a masné vyrobky (ulozeno celkem

2 263 zékaz(i v celkové vyi 1346150 K&). Z ostatnich obor
pak nésledovaly ¢okoléda a cukrovinky (1081 zakaz(i v celkové
vy$i 451718 Kg), pekatské vyrobky (ulozeno celkem 891 zakazii
v celkové vy3i 1154 272 K¢) a nealkoholické napoje, u nichz bylo
uloZeno 651 zékaz(l v celkové vy3i 171733 K&. Nejvétsi financni
objem zékaz(i (4451489 K¢) byl ulozen v oboru vino a v oboru
2vléstni vyZiva a doplitky stravy (3717 801Ke). Za zminku stojf
i finanéni objem zékaz(i v oboru lusténiny a olejnata semena,
jejichz vy3e dosahla 2839 211 K¢, a dale v oboru vina jina nez
révova s financnf vy3i zdkaz 927 808 Ke.

Kontrola dodrZovani poZadavk( potravinového préva a predpis
tykajicich se ochrany spotfebitele pfi prodeji potravin prost¥ed-
nictvim internetovych obchod probthé kontinualné v prabéhu
celého roku. V roce 2016 se na SZPI nové zaregistrovalo 130 pro-
vozovatell potravinafskych podnik( nabizejicich potraviny
prostfednictvim internetového obchodu, at uZ se skladem, ¢i

bez skladu. Inspektofi SZPI provedli celkem 450 kontrol pfimo
zamé&Fenych na internetovy prodej potravin u 213 kontrolovanych
osob. SZPI pfi kontrole internetu vyuZiva jak standardni néastroje
a metody, tak specifické zakonné opravnéni k provedeni kontrol-
niho nakupu. Kontroly SZPI se v rostouci mife zamé&fuji i na kon-
trolu potravin nabizenych & propagovanych na socialnich sitich
jako je napfiklad Facebook &i Twitter.

V pribéhu roku 2016 provedli inspektofi SZPI celkem 10 114 kon-
trol provozoven spole¢ného stravovani, pti 2 865 kontrolach
bylo zjisténo poruseni platnych pravnich pfedpis. Nejastéjsim
divodem nevyhovujiciho zjisténi pfi kontrolach v provozovnach
spoleného stravovani bylo poruseni hygienickych poZadavkd.

Z celkového pottu 6 247 kontrol zaméFenych na hygienické po-
Zadavky bylo pri 2111 kontrolach zjisténo nedodrzeni poZadavkd
stanovenych natizenim (ES) & 852/2004 o hygiené potravin, coz
predstavuje 33,8 %. V fadé pripadd se jednalo o nesplnéni ele-

The Czech Agriculture and Food Inspection Authority is author-
ised 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 food-
stuffs, destruction of foodstuffs, re-labelling of foodstuffs, etc.

In 2016 CAFIA imposed a total of 12,945 bans totalling

CZK 18,260,111. From these, food producers were imposed

30 bans totalling CZK 773,992, in shops 7,294 bans totalling
(CZK 7,878,238 on batches of domestic origin and 5,621 bans
totalling CZK 9,607,880 on foreign batches.

Foodstuffs on which a ban was imposed most frequently
included dairy products (total of 2,661 bans imposed total-
ling CZK 351,318) and meat products (2,263 bans totalling
(CZK 1,346,150). These were followed by chocolate and confec-
tionary (a total of 1,081 bans totalling CZK 451,718), bakery
products (a total of 891 bans imposed totalling CZK 1,154,272)
and non-alcoholic drinks, for which 651 bans were imposed
totalling CZK 171,733. The greatest monetary volume of bans
(CZK 4,451,489) was imposed on wine and special foods and
dietary supplements (CZK 3,717,801). It is also worth mentioning
the financial volume of bans in the field of pulses and oilseeds,
whose amount reached CZK 2,839,211, and also in the field of
wine other than grape wine, with a financial amount of bans of
(ZK 927,808.

Checks on compliance with requirements of food law and regula-
tions with regard to consumer protection when selling goods via In-
ternet shops take place on a continual basis throughout the whole
year. In 2016, 130 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 450 in-
spections specifically focusing on the online sale of foodstuffs by
213 inspected entities. When checking the Internet, CAFIA used
both standard tools and methods, as well as specific legal author-
ity to carry out the inspection of purchases. CAFIA inspections are
increasingly focused on the inspection of foodstuffs offered or
promoted on social networks such as Facebook or Twitter.

During 2016, CAFIA inspectors carried out 10,114 inspections

of public catering facilities, during 2,865 inspections viola-
tions of applicable laws were found. The most common reason
of non-compliant findings during inspections at public cater-
ing facilities was a breach of the hygiene requirements. Out of
the total of 6,247 inspections focused on hygiene requirements,
non-compliance with requirements laid down by Regulation

(EC) No. 852/2004 on hygiene of foodstuffs, was found during
2, 1M inspections, which represents 33.8 %. In many cases, it con-
cerned fulfilment of elementary hygiene requirements, which led
to the ban on the use of premises or a part thereof. During 2016,
because of unacceptable hygiene conditions, a total of 84 public
catering facilities were closed. Closed public catering facilities
accounted for 48.3 % of all the closed food facilities.

In 2016, CAFIA carried out physical, chemical, isotope, immuno-
chemical and sensory analyses of agricultural and food products
in its own two analytical laboratories (Prague, Brno).



mentérnich hygienickych poZadavk(, které vedlo k uloZeni zékazu
uZivani provozovny nebo jeji ¢asti. V prabéhu roku 2016 bylo

z diivodu nepfijatelnych hygienickych podminek uzavieno celkem
84 provozoven spole¢ného stravovani. Uzaviené provozovny
spoletného stravovani predstavovaly 48,3 % viech uzavienych
potravinatskych provozoven.

V roce 2016 provadéla SZPI fyzikalni, chemické, izotopové, imu-
nochemické a senzorické rozbory zemédélskych a potravinafskych
vyrobkii ve dvou vlastnich zkugebnich laboratofich (Praha, Brno).

V laboratofi Inspektoratu SZPI v Brné probéhla stavebni Gprava,
bé&hem které byla zcela pfestavéna pripravna vzorkd pro izoto-
pové analyzy tak, aby jeji nové uspotradéani vyhovovalo vysokym
narok(m na zpracovani vzork(. Nové navrZzené prostory pro
systém ADCS (Automated Distillation Control System) umoznily
umisténf dal3ich ¢tyt destilacnich kolon, diky kterym se zvy3uje

i mozny poCet analyzovanych vzorkd. V rédmci pofizovani novych
laboratornich pfistrojt byl do brnénské laboratote zakoupen
mérici stereomikroskop pro méfeni stfedni vysky pisma povin-
nych Gdajd, a dale pak k mérent velikosti kontaminujicich €astic
a neZadoucich piimési v potravinach zjisténych senzorickou ana-
lyzou, a pro pofizovani nasledné fotodokumentace k uvedenym
typlm analyz. Mikroskop je vybaveny digitalni kamerou napoje-
nou na PC. Veskeré zpracovéani obrazu je zajisténo ptes originalni
software, umoZziiujici kalibrované méreni délky a naslednou
archivaci méfeni. Mezi dal3i nové zakoupeni zafizenf patfi vahy

s vy33f vazivosti pro stanoveni hmotnosti vét3ich spotiebitel-

Reconstruction took place at the laboratories of the CAFIA
Inspectorate in Brno, during which the sample preparation

room for isotope analyses was entirely rebuilt to meet the high
demands placed on sample processing. The newly designed
premises for the ADCS (Automated Distillation Control System)
enabled the installation of four more distillation columns,

thus increasing the potential number of analysed samples.
Within the acquisition of new laboratory equipment, a meter-
ing stereo-microscope was purchased to measure the mean

font height of compulsory information, to measure the size of
contaminant particles and undesirable additives in foodstuffs
identified through sensory analysis, and to generate subsequent
photo documentation for the specified types of analyses. The
microscope is equipped with a digital camera connected to a PC.
All image processing is ensured using original software, which
allows calibrated measuring of the length and subsequent
archiving of measurements. Other newly purchased equipment
included scales with a higher capacity to stipulate the weight of
larger consumer packaging units. Within the renovation of labo-
ratory equipment at the CAFIA Inspectorate in Brno, a microwave
decomposition system and automatic titrator for wine analysis
were purchased for the wine analysis department.

CAFIA's accredited laboratories regularly participate in national

and international comparative trials - intended to test the profi-
ciency of chemical and physics/chemistry laboratories in accord-

ance with the requirements contained in CSN EN ISO/IEC 17025,
as well as e.g. inter-laboratory studies of laboratory methods.
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skych baleni. V rémci obnovy laboratorniho zafizent Inspektoratu
SZPI v Brné byl na oddélenf analyzy vina zakoupen mikrovlnny
rozkladovy systém a automaticky titrator pro analyzu vina.

Akreditované laboratore SZPI se pravidelné G¢astni mezinarod-
nich i narodnich porovnavacich zkousek - testovani zptsobi-
losti chemickych a fyzikalné-chemickych laboratofi v souladu

s pozadavkem normy CSN EN ISO/IEC 17025, stejné tak napriklad
mezilaboratornich valida¢nich studif laboratornich metod.
Stéatni zemédélska a potravinarska inspekce (SZPI) je podle § 15
odst. 5 zakona ¢.110/1997 Sb., o potravinach

a tabakovych vyrobcich, ve znéni pozdéjsich
predpist, Narodnim kontaktnim mistem pro sys-
tém rychlého varovani (NKM RASFF). Tok infor-
maci o vyskytu nebezpeZnych vyrobkd je obou-
smérny, dozorové organy CR se prostednictvim
Narodniho kontaktniho mista dozvidaji o ne-
bezpeénych vyrobcich, které mohou byt na ces-
kém trhu a v rdmci svych pravomoci nasledné
provadi kontrolu. Evropska komise je pak zpétné
informovéna o skute¢nostech, které byly v névaz-
nosti na informaci z EU zjistény a o uloZenych
opatfenich. V roce 2016 bylo prostiednictvim
NKM RASFF distribuovano celkem 2 050 ozné-
menf, tj. 196 originalnich ozndmenf tykajicich se
CR a souvisejicich 1854 dodatecnych informaci.
Z celkového pottu dodate¢nych oznamenf bylo
odesléno 222 informaci obsahuijicich reakci CR.
CR odeslala celkem 79 originalnich oznément.
71 pripadt se tykalo kontroly na trhu a z toho
30 oznameni spadalo do kompetence SZPI.

V osmi pripadech se jednalo o kontrolu dovozu.
PF¥i kontrolach na hranicich SZPI spolupracuje

s organy Celnf spravy CR v souladu s Dohodou

o vzajemné spolupraci uzavienou mezi SZPI

a Generalnim Feditelstvim cel. Druhou kategorif
jsou oznamenf pfijata systémem RASFF. V nich
figuruji produkty vyrobené v CR, distribuované
pres Ceskou republiku nebo ty, které byly dodany
ze zahranici na esky trh. V roce 2016 prijala Ces-
ka republika celkem 117 originalnich oznament,

z toho 64 ozndmeni spadalo do kompetence SZPI.
Statni zemédélska a potravinatska inspekce je
podle § 15 odst. 5 zékona ¢. 110/1997 Sb., o po-
travinach a tabakovych vyrobcich, ve znéni
pozdéjsich predpist, Narodnim kontaktnim
mistem pro systém spravni pomoci a spoluprace
(Administrative Assistance and Cooperation
system — AAC systém, piipadné ,AACS"), ktery slouzi k predavani
informaci o zdvaznych zjisténich z Gfednich kontrol dozorovych
organt s preshraniénim dosahem mezi Elenskymi staty EU. AAC
systém tedy slouZi ke sdilent informaci mezi Elenskymi staty EU
nejen o podvodech, falSovéni, pasovani a klamanf, tykajicich se
potravin a krmiv s pfeshrani¢nim dopadem, ale i pro dal3i admi-
nistrativni spolupraci mezi &lenskymi staty EU. Za rok 2016 bylo
prostfednictvim NKM AACS distribuovano celkem 179 oznameni
(z toho 92 prijatych zadostifinformaci/reakci a 87 odeslanych
7adosti/informaci/reakdi). Za CR bylo odeslano celkem 71 pfipa-
d. Z toho 27 odeslanych pfipadl spadalo do kompetence SZPI.

Pursuant to Section 15(5) of Act No. 110/1997 Coll., on food-
stuffs and tobacco products, as amended, the Czech Agriculture
and Food Inspection Authority is the National Contact Point for
the Rapid Alert System (NCP RASFF). The flow of information on
the presence of hazardous products is bidirectional; supervisory
bodies of the Czech Republic are informed, via the National Con-
tact Point, of unsafe products that may be present on the Czech
market and subsequently carry out inspections within the scope
of their authority. The European Commission then receives feed-
back on the measures imposed as a result of facts conveyed from

the EU. In 2016, a total of 2,050 notifications were distributed
through NCP RASFF, i.e. 196 original notifications concerning
the Czech Republic and 1,854 related information notifications.
Of the total number of delivered notifications, 222 information
notices were sent containing the response of the Czech Republic.
The Czech Republic has sent a total of 79 original notifications.
71 cases were related to inspections on the market and 30 no-
tifications fell within the competence of CAFIA. Eight 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 Agree-



V roce 2016 prijala Ceska republika celkem 20 pfipadii. Do kom-
petence SZPI spadalo 15 pfijatych pFipadc.

V roce 2016 byla vénovana vyrazna pozornost bezpe¢nosti.

Za (Celem zajisténi zvySeného dohledu nejen nad vyznamnymi
informaénimi systémy IS KLC a ERMS, ale také nad IS SZPI jako
celkem, byl pofizen vykonny dohledovy software PRTG. V sou-
vislosti se zvysenym dohledem informatniho systému SZPI pro-
béhla revize sitg, a to vietné komplexni kontroly viech zafizeni
umisténych v centralni serverovné. Nejvyznamnéjsi zménou bylo
prevedeni zastaralého systému IP telefonie do virtualniho pro-
stfedi a modernizace na nejnovéjsi verzi telefonnf dstfedny tak,
aby byly fadné zajistény pevné hlasové sluzby v ramci samotného
Gradu. Neméné vyraznou zménou byl prechod uZivatelskych
stanic a mobilnich telefond na nejnovéjsi platformu operaéniho
systému MS Windows 10 Enterprise (MS Windows 10 Mobile).
Sjednoceni operalnich systémd a prechod na nejnovéjsi verzi
umoziiuje komfortni a jednotnou spravu viech uZivatell a zaro-

vive

V roce 2016 se SZPI podilela na vzniku 17 zdkond. Pfedevsim pak
SZPI spolupracovala s Ministerstvem zemé&délstvi CR na legisla-
tivnim procesu novel zékona ¢. 321/2004 Sb., o vinohradnictvi

a vinafstvi, zakona ¢ 110/1997 Sb., o potravinach a tabakovych
vyrobcich a 0 zméné a doplnéni nékterych souvisejicich zakond,
zakona ¢.146/2002 Sb., o Statni zemédélské a potravinatské
inspekci a 0 zméné nékterych souvisejicich zakon(, zékona
¢.40/1995 Sb., o regulaci reklamy a 0 zméné a doplnéni zékona
¢.468/1991 Sb., o provozovani rozhlasového a televizniho vysila-
ni, ve znéni pozdéjsich predpisti a novely zakona ¢ 500/2004 Sb.,
spravni fad. Dale SZPI spolupracovala s Ministerstvem zemédél-
stvi CR pFi zasilani pripominek k pripravovanému zakonu o odpo-
védnosti za pfestupky a Fizeni o nich véetné souvisejicich zakond.
SZPI se v roce 2016 spolupodilela také na vzniku 20 provadécich
vyhlasek k rdznym zékonm. Stejné jako v pfedchazejicich letech
se SZPI podilela na tvorbé pravnich pfedpist EU.

ment on Mutual Cooperation concluded between CAFIA and the
General Directorate of Customs. The second category consists

of notifications received by the RASFF system. These include
products manufactured in the Czech Republic, distributed via
the Czech Republic or those that were delivered from abroad to
the Czech market. In 2016 the Czech Republic received a total of
117 original notifications, 64 of which fell under responsibility of
CAFIA.

Pursuant to Section 15(5) of Act No. 110/1997 Coll., on food-
stuffs and tobacco products, as amended, the Czech Agriculture
and Food Inspection Authority is the National Contact Point for
the Administrative Assistance and Cooperation system (AAC sys-
tem, or AACS), which serves to share information about serious
findings from official inspections by supervisory authorities with
cross-border reach among EU Member States. Hence, the AAC
system is used to share information between EU Member States
not only on fraud, forgery, smuggling and deception, related to
food and feed with cross-border implications, but also to further
administration cooperation between EU Member States. In 2016,
a total of 179 notifications were distributed through the NCP
AACS (of which 92 received queries/information/responses and
87 sent queries/information/responses). A total of 71 cases were
sent for the Czech Republic, of which 27 sent cases fell under
the responsibility of CAFIA. In 2016, the Czech Republic received
a total of 20 cases. 15 of the received cases fell under the compe-
tence of CAFIA.

In 2016, considerable attention was paid to safety. In order to
ensure increased supervision not only of the crucial informa-
tion systems IS CLA and ERMS, but also the CAFIAIS as such,
powerful PRTG supervision software was procured. In connection
to increased supervision of the CAFIA Information System, the
networks were revised along with a comprehensive inspection of
all the equipment located in the central server room. The most
important change was the migration of outdated IP Telefonie
equipment to a virtual environment and an upgrade to the latest
PBX version, so as to properly ensure fixed voice services within
the Authority itself. An equally important change was the migra-
tion of user stations and mobile telephones to the latest version
of the MS Windows 10 Enterprise operating system (MS Win-
dows 10 Mobile). The unification of operating systems and
upgrade to the latest version enables the convenient and unified
management of all users, while ensuring more secure operation,
including data encryption.

In 2016, CAFIA participated in drafting 17 laws. In particular,
CAFIA cooperated with the Ministry of Agriculture of the
(Czech Republic in the legislative process of amendments

to Act No. 321/2004 Coll., on viniculture and viticulture,
Act No. 110/1997 Coll., on foodstuffs and tobacco products
and on the amendment and supplementation of certain
acts, Act No. 146/2002 Coll., on the Czech Agriculture and
Food Inspection Authority and on the amendment to cer-
tain related acts, Act No. 40/1995 ColL., on regulation of
advertisement and on the amendment and supplementa-
tion of Act No. 468/1991 Coll., on the operation of radio and
television broadcasting, as amended, and the amendment to
Act No. 500/2004 Coll., administrative procedure Code.
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[ v roce 2016 se zaméstnanci SZPI zapojovali do aktivit pracov-
nich formaci Komise a Rady EU. Za nizozemského a slovenského
predsednictvi se uskuteZnilo celkem 24 zahrani¢nich pracovnich
cest spojenych s Géasti v pracovnich skupinach. V roce 2016 bylo
pravomocné skongeno 2 876 spravnich fizeni vedenych s provo-
zovateli potravinatskych podnikd, v nichZ byly uloZeny pokuty

v celkové vy3i 127429500 KE. Ve spravnich fizenich o deliktech
provozovateld potravinafskych podnikd byla rovnéZ uloZena
povinnost nahradit naklady spravniho Fizeni v celkové wysi
2856000 Ke.

UdrZovéni a rozvoj zahrani¢nich vztah( patfi trvale mezi jednu

z priorit SZPI. SZPI nadale udrZuje aktivni spolupraci s Mezi-
narodni organizaci pro révu a vino (OIV), jejiz vyznam v ¢len-
skych zemich EU dlouhodobé nabyvé na dileZitosti. Zaméstna-
nec SZPI Ing. Ondfej Mikes, Ph.D., ktery byl v roce 2015 jmenovén
do funkce prezidenta Subkomise pro metody analyzy v rdmci
Mezinérodnf organizace pro révu a vino, se v roce 2016 zG&astnil
jednani nékolika uskupenf OIV.

Systém managementu jakosti dle mezinarodni normy ISO 9001
je v SZPI certifikovan od roku 2005. Vztahuje se na cely Gfad,

tj. v3echny inspektoraty a zaméstnance a uplatiiuje se na veskeré
procesy, které v SZPI probihaji. Systém managementu jakosti je
neustale zlepSovén a kaZzdoroné provérovéan externi autoritou

v ramci dozorowych a recertifikaénich auditd. V roce 2016 SZPI
Gspésné absolvovala dozorovy audit systému.

Komunikace SZPI s vefejnosti je zaloZena na principu transpa-
rentnosti a otevienosti. Zékladnim nastrojem pro komunikaci
s vefejnosti prostfednictvim médif je vydavani tiskovych zprav,

CAFIA also cooperated with the Ministry of Agriculture of the
Czech Republic in submitting comments about the prepared
act on liability for offences and proceedings thereon, including
related laws. In 2016 CAFIA also contributed to the creation of
20 implementing decrees for a variety of laws. As in previous
years, CAFIA contributed to the drafts of EU legal regulations.

In 2016 CAFIA employees were also involved in activities of
working groups of the European Commission and Council

of the EU. Under the chairmanship of the Netherlands and
Slovakia, a total of 24 foreign missions related to participa-
tion in working groups were carried out. 2016 saw the lawful
conclusion of 2,876 administrative proceedings conducted with
food business operators, in which fines were imposed totalling
CZK127,429,500. In administrative proceedings for offences
committed by food business operators, obligations to pay the
costs of the administrative proceedings were imposed totalling
(ZK 2,856,000.

The maintenance and development of international relations
remains a priority for CAFIA. CAFIA further maintains active
collaboration with the International Organisation for Vine and
Wine (OIV), an organisation of increasing importance in Member
States of the EU. CAFIA employee Ing. Ondfej Mikes, Ph.D., was
appointed to the office of President of the Sub-Commission for
Analysis Methods within the International Organisation for Viine
and Wine (OIV) in 2015, attended the meetings of several OIV
groups in 2016.

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 2016
CAFIA successfully passed a supervisory audit of the system.

CAFIA communication with the public is based on the principle
of transparency and openness. A basic tool for communication
with the public via the media is the issuing of press releases;
CAFIA released a total of 88 of these in 2016. The CAFIA man-
agement, as well as other groups of specialist employees, also
regularly contribute to informing of the public through partici-
pation in news, consumer and general interest programmes on
television or radio or the expert correction of erroneous articles
in printed media.




kterych v roce 2016 SZPI zvefejnila celkem 88. Management SZPI
i ostatni skupiny odbornych zaméstnanct pravidelné prispivaji

k informovéni vefejnosti diky G¢asti ve zpravodajskych, spotte-
bitelskych a populérné naugnych poradech v televizi a rozhlase,
nebo odbornou korekturou ¢lanka v tisténych médiich.

V roce 2016 se na SZPI se svymi dotazy obratilo celkem

8315 osob a subjektdi. TFi ¢tvrtiny z nich (celkem 6548 tazateli)
kontaktovaly Ustfedni inspektorat SZPI. Zde odbor kontroly,
laboratofi a certifikace zaevidoval dotazy od celkem 1129 nej-
riiznéjsich 7adatel( o informace (z nichz 696 bylo podano
pisemné, 433 telefonicky). Dale v rémci Ul SZPI tiskovy mluvei
obdrZel souhrnné v pribéhu celého roku dotazy od 1301 tazateld
z oblasti médif. Zbyvajici ¢tvrtina tazateli (celkem 1767 Zadateld
o informace) pak pro ziskani odpovédi na svij dotaz kontaktovala
néktery z regionalnich inspektoratt SZPI.

V ramci Ustfedniho inspektoratu SZPI funguije pfi oddéleni
komunikace se spotfebiteli specialni informatni telefonni linka

a e-mailové adresa, kde jsou vyfizovany nejriiznéjsi dotazy
vefejnosti. V roce 2016 vyuZilo této sluzby celkem 4118 tazateld
(mirny pokles o 322 osob oproti predchazejicimu roku). Timto
zplisobem kontaktovalo SZPI 2332 Zadateld o informace telefo-
nicky a 1786 osob pisemné. Nékteré z dotazdl byly podany v cizim
jazyce. Konkrétné se jednalo o 51 zprév, a to v angli¢tiné.

V roce 2016 mirné poklesl pocet obdrZenych Zadosti o informace
dle zakona ¢.106/1999 Sb., o svobodném piistupu k informacim.
Formalni poZadavky dané Zadosti o informace naplnilo celkem
65 dotaz(i (o 5 7adosti méné oproti roku 2015).

SZPI je dlouholetym a pravidelnym GZastnikem mezinérodnich
potravinatskych veletrhi Salima. V roce 2016 se SZPI opét
prezentovala vlastnim stankem, kdy byli vefejnosti po celou
dobu k dispozici zaméstnanci SZPI pFipraveni reagovat na dotazy
a podavat informace o ¢innosti Gfadu. V ramci Gcasti na veletrhu
usporadala SZPI také tiskovou konferenci vénovanou nejenom
vysledkdim ¢innosti SZPI za predchozi rok, ale také vysledkim so-
ciologického prizkumu, ktery si SZPI nechala zpracovat. Viyzkum
byl zaméFen mj. na riizné sloZenf potravin stejné znacky v riiz-
nych zemich EU a na to, jak tuto situaci vnimajf spotiebitelé.

Projekt Potraviny na pranyti zahrnuje nékolik vzdjemné propo-
jenych €asti — webovou stranku, mobilnf aplikaci, Facebookovy,
Twitterovy a Instagramovy profil. Od 15.11. 2016 jsou v sekci
Potraviny zvefejiiovany i nevyhovujici SarZe potravin, které byly
zjistény Gfedni kontrolou SVS. V roce 2016 bylo na zakladé
Grednf kontroly SZPI zvefejnéno celkem 812 zaznamd, v kategorii
nebezpetné 323, falSované 253 a nejakostni 236.

Rok 2016 byl na socialnich sitich projektu Potraviny na pranyfi
jednak ve znamenf udrZeni nastavené latky, pokud jde o kvanti-
tativni metriky, a také o dil¢ich rozsirenich zplsobl komunikace.
Na Facebookovém profilu se v roce 2016 podafilo opét posilit
uZivatelskou obec, ktera strance vénuje svoji pozornost. Jestlize
koncem roku 2015 profil &ital 17000 fanouskd, na konci roku
2016 ma bezmala 22 000 fanouskd. Twitterovy profil Potra-

vin na pranyfi si mGZe za rok 2016 také pripsat diléi aspéchy.
Meziro¢né profil nasbiral 780 novych odbérateld. Vedle svych

In 2016, a total of 8,315 persons and entities contacted CAFIA
with their questions. Three quarters of them (a total of 6,548 in-
quirers) contacted the CAFIA Headquarters. The CAFIA Control,
Laboratories and Certification Department registered queries
from a total of 1,129 various applicants for information (of which
696 were submitted in writing, 433 by telephone). Further-
more, the CAFIA Headquarters Spokesperson received a total

of 1,301 queries from inquirers in the media throughout the
course of the year. The remaining quarter of inquirers (a total

of 1,767 applicants for information), then contacted one of the
regional CAFIA Headquarters to get an answer to their question.

A special telephone help line and e-mail address works in the
Unit of Communication with Consumers within the CAFIA
Headquarters, where all sorts of questions from the public are
settled. A total of 4,118 inquirers (a slight decline of 322 persons
compared to the previous year) took advantage of this service

in 2016. 2,332 applicants for information contacted CAFIA by
telephone in this way and 1,786 persons in writing. Some of the
questions were submitted in a foreign language. This specifically
concerned 51 messages in English.

2016 was a slight decline in the number of queries for information
pursuant to Act No. 106/1999 Coll., on free access to information.
A total of 65 queries fulfilled the formal requirements of the
information requests (a decrease of 5 queries compared to 2015).

CAFIA is a long-term and regular participant in the Salima
international food industry trade fairs. In 2016, CAFIA again
presented itself at its own stand, with CAFIA employees avail-
able to the public throughout to answer questions and provide
information about the Authority's activities. Within the frame-
work of participation at trade fairs, CAFIA also organised a press
conference devoted not only to the results of CAFIA activity in
the previous year, but also to the results of a sociological survey
commissioned by CAFIA and concerning in particular the varied
composition of foodstuffs of the same brand in various EU coun-
tries, and how consumers perceive this situation.

The Food Pillory project incorporates several interconnected
parts — the website, a mobile app and profiles on Facebook, Twit-
ter and Instagram. As of 15 November 2016, the Food section
also publishes non-compliant batches of foodstuffs which were
identified within SVA. In 2016 a total of 812 records were pub-
lished based on official inspections by CAFIA, 323 in the 'unsafe’
category, 253 in ‘adulterated’ and 236 in ‘poor quality’.

As for the social networks of the Food Pillory project, 2016 was
a year devoted to maintaining the bar previously set in terms of
quantitative metrics and to partially expanding means of com-
munication. In 2016, the Facebook profile saw a further increase
in the number of users who give their attention to the page.
While the number of likes in 2015 was 17,000, by the end of
2016 the profile has almost 22,000 likes. The Twitter profile of
Food Pillory can also mark down 2016 as a year of success, add-
ing 780 new followers year-on-year. Next to its older “siblings”,
the Instagram profile is lagging slightly in terms of popularity,
but the innovative approach to its design should improve its
standing in the future.
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starsich ,bratfickd" tak prozatim Instagramovy profil v popularité
ponékud zaostava, let inovalni pristupy k jeho pojeti by mély do
budoucna jeho postaveni zlepsit.

Upevnéni a zkvalitnénf interni komunikace vénuje SZPI nemalou
pozornost. Na zakladé ankety provedené mezi zaméstnanci byla
od potatku roku 2016 prijata nova koncepce interni komuni-
kace, ktera popisuje nejenom stavajici stav a nastroje internf
komunikace, ale stanovuje i nové cile a sméry, kam by se interni
komunikace SZPI méla vyvijet.

Razantni proménou pro3el intranetovy portal SZPI, ktery s danou
strukturou a funkcemi fungoval jiZ od roku 2008. Bylo nutné
dany portal zménit na Zivého a vSestranného operativniho
pomocnika kazdého zaméstnance, jehoZ prostfednictvim se dozvi,
co se v Ufadu aktualné déje a planuje. Kazdy zaméstnanec ma
prostfednictvim svych personalizovanych stranek v3e, co potfe-
buje s ohledem na své konkrétni postavenf a potfeby v rémci
Gradu. Byla aktualizovana struktura rubrik do logickych tematic-
kych celkd, pfibyly moZnosti ukladani nejcastéji navstévovanych
stranek, doplnén interaktivni kalendaf akci i telefonni seznam.
V neposledni fadé do3lo také ke grafickému redesignu sméruji-
cimu ke sjednocenf vzhledu v3ech elektronickych komunika¢nich
prostfedkd SZPI.

Vlysoka Groveni Zpravodaje SZPI byva kaZdoro¢né ocefiovana

v prestizni souté&Zi firemnich periodik Zlaty stfednik a nejinak
tomu bylo i v roce 2016. Elektronicky magazin se jiz nékolik let
drZi v absolutni $picce ve své kategorii, o tem?7 svédii vynikajici
druhé misto v nabité konkurenci.

Jako moZnost pfimého kontaktu s vedenim je v SZPI nastaven
systém vyjezd( Gstiedniho feditele na jednotlivé inspektoraty

a jeho diskuze se zaméstnanci. V roce 2016 se k nému ve vétsiné
pripadl pridali i ostatni ¢lenové nejvy3siho vedeni SZPI, aby
jesté sifeji pokryli oblast kladenych dotazd.

Neméné dualeZitou soudasti interni komunikace G¥adu jsou spo-

le€na setkavani zaméstnancl sméfujici k neformalnimu utuZenf
vzajemnych vztah( a k Zddouci podpofe tymové spoluprace. Tato

//

CAFIA devotes considerable attention to consolidating and
improving internal communication. Based on a survey conducted
among employees, a new internal communication concept was
adopted at the beginning of 2016, which describes not only the
present status and tools of internal communication, but also
stipulates new objectives and directions which CAFIA internal
communication should pursue.

The CAFIA intranet portal underwent a major transformation,
having operated with the given structure and functions since
2008. The portal had to be changed into a living and multilat-
eral operative tool for every employee, throughout which they
can find out what is currently going on and being planned in the
works at the Authority. Through their personalised page, each
employee has everything they need with respect to their specific
position and requirements within the Authority. The structure
of sections was updated into logical thematic units, with the
new option of bookmarking most frequently visited pages, a new
interactive calendar of events and telephone directory. Last

but not least, the graphic design was revised, leading to a more
streamlined appearance of all CAFIA electronic communication
resources.

The superior level of the CAFIA Newsletter has consistently
been recognised in the prestigious annual contest of corporate
periodicals Zlaty stfednik, and the same applied in 2016. For
several years, this electronic magazine has been at the forefront
of its category, as demonstrated by its excellent second place in
the tough competition.

A system of excursions by the Director General to the individual
Inspectorates and discussions with employees has been defined
to enable direct contact with the management at CAFIA. In 2016,
other members of the top management of CAFIA usually joined
him, in order to cover an even wider range of posed questions.

An equally important part of internal communication are the
collective meetings of employees, aimed at informal strength-



setkani jsou poradana v ramci jednotlivych inspektoratd, ovsem
v ramci pfipomenutf 30 let existence novodobé SZPI bylo v roce
2016 usporadéano také spoletné setkani viech zaméstnancl
SZPI. Akce méla charitativni podtext, kdy byly draZeny fotogra-
fie zaméstnancd, které v pribéhu roku zasilali do fotografické
soutéze. VytéZek ve vysi 184 215 K¢ byl vénovan nadaci Women
for Women, o. p. s., konkrétné projektu Ob&dy pro déti.

V roce 2016 probihalo vzdélavani zaméstnanct SZPI dle novych
pravidel, ktera byla dana sluZebnim predpisem upravujicim
vzdélavani zaméstnancl ve statnf spravé, konkrétné Ramcovymi

pravidly vzdélavani statnich zaméstnanc( ve sluZebnich Gfadech.

SZPI zajistovala viechny druhy vzdélavani: vstupni vzdélavani
Gvodni, vstupni vzdélavani nasledné, priibézné vzdélavant,
vzdélavani prestavenych (tj. managementu) a jazykové vzdélava-
ni. Vedle odborného vzdélavani SZPI rovnéz realizovala Skoleni
v oblasti rozvojovych kurzd. Tyto kurzy zahrnovaly manaZerské
vzdélavani predstavenych i vzdélavani v oblasti sebefizeni

a osobnich dovednosti fadovych zaméstnanct. V roce 2016
probéhlo 9 rozvojowych soft skills kurzd usporadanych v nékolika
bézich dle poZadavkd a potieb zaméstnanct SZPI. Management
SZPI byl kolen v oblasti manaZerskych dovednosti na drovni
vedoucich oddéleni, vedoucich odbort a feditelt Gtvard.

ening of mutual relationships and the desired support of
teamwork. These meetings are organised within the individual
Inspectorates, but on the occasion of the 30th anniversary of the
modern CAFIA, a meeting of all CAFIA employees was organised
in 2016. The event had a charitable subtext, with an auction

of employees’ photographs sent in to the photography contest
over the course of the year. The proceeds of CZK 184,215 were
donated to the Women for Women, o. p. s. foundation, specifi-
cally to the Lunches for Children project.

In 2016, CAFIA employee education was conducted according to
the new rules defined by the civil servants regulation concerning
the education of employees in state administration, specifically
the Framework Rules of Education for State Employees in Service
Authorities. CAFIA organised all types of education: preliminary
introductory training, follow-up introductory training, ongo-

ing training, management training and language education.

In addition to vocational training, CAFIA also implemented
training courses in the field of development courses. These
courses included management training and introduced training
in self-management and personal skills of ordinary employees. In
2016, 9 soft skills development courses organised in several runs
according to the needs and requirements of CAFIA employees
took place. The CAFIA management was trained in the area of
management skills on the level of management departments,
heads of units and directors of departments.
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AAC(S)

Systém spravni pomoci a spolupréace

Administrative Assistance and Cooperation
(System)

ADCS Automated Distillation Control System
BPA Body of Public Administration
BTSF Better Training for Safer Food
CAFIA Czech Agriculture and Food Inspection
Authority
CAI Czech Accreditation Institute
CFU/g Colony Forming Units
CG Coordination Group
CISTA Czech Institute for Supervising and Testing in
Agriculture
COREPER Comité des représentants permanents des gou-  Committee of Permanent Representatives in the
vernements des Etats membres de 'UE — Viybor  European Union
stalych zastupcd vlad €lenskych sttt EU
CPCS Consumer Protection Cooperation System
CR Czech Republic
CZK Official Czech Currency
CR Ceska republika

CSN EN ISO/IEC 17025

Norma stanovujici vSeobecné pozadavky
posuzovani shody na zpUsobilost zkusebnich
a kalibra€nich laboratofi provadét zkousky

a kalibrace

Standard laying down general requirements
for assessing the competence of testing and
calibration laboratories to perform tests and
calibrations

CZHM Céstetné zkvaseny hroznovy most

DG SANTE Generalni Feditelstvi Evropské komise pro zdravi  Directorate-General for Health and Food Safety
a bezpe€nost potravin

DDoS Technika Gtoku na internetové sluzby nebo Distributed Denial of Service — type of attack on
stranky online services or websites

DIN Deutsche Institut fiir Normierung — Ustav pro
pramyslovou normalizaci v Némecku

DNA Deoxyribonukleova kyselina, nositelka genetické
informace

DRRR Deutsches Referenzhiiro fiir Lebensmittel-Rin-  German Reference Office for Food Proficiency
gversuche und Referenzmaterialien — Némecka  Testing and Reference Materials
referenéni kancelaf pro kruhové testy potravin
a referenéni materidly

EC European Commision or European Communities

EEC European Economic Community

EFSA Evropsky Grad pro bezpe€nost potravin European Food Safety Authority

EK Evropska komise

EP Evropsky parlament European Parliament

ERMS Spisova sluzba

ES Evropska spolecenstvi

EU Evropska unie European Union

EUR Oficialni ména Eurozény Euro Official currency of the Eurozone Euro

EURL Referenénf laboratof EU European Union Reference Laboratory
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FAPAS

Testovani zplsobilosti laboratofi — chemické
rozbory potravin

Food Analysis Performance Assessment Scheme

FAO Organizace pro vyZivu a zemédélstvi Food and Agriculture Organization of the United
Nations
FERA Vyzkumna agentura pro potraviny a Zivotni Food and Environment Research Agency
prostredf
FortiGate Bezpecnostni zafizeni pro komplexni ochranu IT  System providing complex protection to IT
sitové infrastruktury network
FLEP SdruZenf zastupct evropskych inspekénich orgéd- Food Law Enforcement Practitioners — Forum of
nd, které uplatfiuji potravinarské zékony v praxi  food law enforcement practitioners in Europe
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(i ve vyrobé Critical Control Point system in production
CHOP Chranéné oznaceni pivodu
CHzO Chranéné zemépisné oznadenf
INFOSAN International Food Safety Authorities Network
IRMS Metoda hmotnostni spektrometrie izotopovych  An Isotope Ratio Mass Spectrometer
pomérd
IS CLA Information system for Control and Laboratory
Work
ISCLLA Information system for Control, Laboratory
and Legal Work
ISCVBM Institute for State Control of Veterinary
Biologicals and Medicines
IS KLC Informaéni systém Kontrolni a laboratorni
¢innost
IS KOPR Informaéni systém pro kontrolni, laboratorni
a pravni ¢innost
IS SZPI Informaéni systém Statni zemédélské a potravi-
narské inspekce
Ké Koruna &eska — oficialni ména Ceské republiky
KLASA Ministerstvo zeméd@lstvi touto znackou v ramci  Ministry of Agriculture awards this label to se-
Narodniho programu pro podporu domdcich po-  lected domestic food and agricultural products
travin ocefiuje vybrané tuzemské potravindfské  within the National Programme for Support of
a zemédélské vyrobky Domestic Foodstuffs
KTJ/g Kolonie tvofici jednotky
LAN Lokalni, resp. mistni pocitacova sit spojujici Local Area Network
prosttedky vypocetni techniky v rdmci jedné
budovy nebo nékolika blizkych budov
LC-IRMS Hmotnostni spektrometr izotopovych poméri
LC-MS/MS Kapalinovy chromatograf s hmotnostnim spekt-
rometrem na principu trojitého kvadrupolu
MPLS Multiprotocol Label Switching — nejmodernéjsi ~ Multiprotocol Label Switching — most modern

xexe

efektivni datové prenosy s vétsi rychlosti preno-
su a Skélovatelnosti sluZzeb ve VPN sitich, které
umozfiuje logicky a bezpe€né oddélit.

and safest IP-based technology for efficient
data transfer with faster transmission and
scalability of services in VPN, which can be
logically and safely separated.
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MZe

Ministerstvo zemé&délstvi CR

NCP National Contact Point
NKM Narodnf kontaktni misto
NRL Narodnf referenéni laborator
o1V Mezinarodni organizace pro révu a vino International organisation for vine and wine
OKS Oddéleni komunikace se spotfebiteli Gstfedniho
inspektoratu SZPI
0s Operaéni systém Operating system
PDO Protected designation of origin
PFGM Partially Fermented Grape Must
PGI Protected geografical indication
ProCoP Kontaktni misto pro vyrobky Product Contact Point
PRTG Vykonny software pro monitoring sité Powerful Network Monitoring Software
RASFF Systém rychlého varovani pro potraviny Rapid Alert System for Food and Feed
a krmiva
RKS Resortni koordinaéni skupina
RSS Format ureny 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
SONS State Office for Nuclear Safety
SsD Standard Sample Description
suJB Stétni dfad pro jadernou bezpe€nost
SVI State Veterinary Institute
svU Stétni veterinarni Gstav
SZP1 Statni zemédélska a potravinaiska inspekce
TAIEX KancelaF pro technickou asistenci a vyménu Technical Assistance and Information Exchange
informaci Instrument
TRACES Evropsky veterinarni informacni systém Trade Control and Expert System
USA Spojené staty americké United States of America
USKVBL Ustav pro statni kontrolu veterinarnich
biopreparatt a lé¢iv
U1 Ust¥ednf inspektorat SZPI
UKz0z Ust¥edni kontrolni a zkusebnf Gistav zemé&dgIsky
VFU Brno Veterindrni a farmaceutickd univerzita Brno University of Veterinary and Pharmaceutical
Sciences Brno
VI Certifikat pri vjvozu vina, hroznové §tavy nebo  Certificate for the import or export of wine,
hroznového mostu do tretich zemi, resp. do EU  grape juice or grape must to third countries
or within the EU
VPN Virtualnf privatni sit Virtual Private Network
VSCHT Praha Vysoka Skola chemicko-technologickd v Praze
WAN Pocitacova sit, ktera pokryva rozlehlé geogra- Wide Area Network
fické Gzemfi
WHO Svétova zdravotnickd organizace World Health Organisation
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