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Vyroéni zprava Statni zemédeélské a potravinarské inspek-
ce (dale jen SZPI) za rok 2024 je stru¢nym a ucelenym
souborem informaci o ¢innosti SZPI v uplynulém roce.
Nema ambice sdélovat detailni informace o jednotli-
vych kontrolnich kauzach nebo oblastech ¢innosti, vzdyt
format a koncept vyrocni zpravy neni pro takové pojeti
uréen. Cilem a soucasné prednosti této zpravy je naopak
poskytnout komplexni pohled na fungovani SZPI jako stat-
niho organu dozoru v oblasti potravin a dalSich vyrobkd

v prlibéhu jednoho roku s akcentem na to, Ze se kontrolni
aktivity neobejdou bez Sirokého odborného zazemi. Jisty
¢asovy odstup od udalosti minulého roku pak umoznuje
vidét uplynulé skutecnosti z jiného Uhlu pohledu, znovu si
je vyhodnotit a pfipadné doladit pfijata opatreni.

Hlavni zajem spotfebitell a viibec Siroké vefejnosti se
zaméruje na aktualni informace o nebezpecnych a falso-
vanych potravinach, nehygienickych provozech, podvod-
nych webech a podobném nekalém chovani. Velmi ¢asto
jsme na tato témata dotazovani také ze strany jakého-
koliv typu médii. Je to logické. Tyto nezadouci udalosti
mohou mit pfimy dopad na bézny Zivot obéan( a védét
o nich jim dava moznost vyhnout se moznym nepf¥i-
jemnym nasledklm. | proto informace tohoto typu SZPI
poskytuje pravidelné a podrobné. Provozovatelé potra-
vinarskych podnikl v oblastech nasi dozorové ¢innosti
pak sleduji zejména pravni pfedpisy, pozice a stanoviska
uradu k rGznym oblastem, ke kterym se SZPI Casto i pre-
ventivné vyjadruje.

Ve stinu dozorovych ¢innosti, které jsou hlavnim tkolem
SZPI, se pak ocita cela rada jejich dalSich souvisejicich
kompetenci a vykonavanych ukoll, napf. certifikacni ¢in-
nost, Ucast na pfipravé zakond a vyhlasek, zajisténi pro-
vozu narodnich kontaktnich mist pro vyménu informaci
mezi evropskymi dozorovymi organy v oblasti bezpeénos-
ti potravin a potravinovych podvodd nebo Ucast na jedna-
nich pracovnich formaci EU. V neposledni radé je soucasti
pozadavku byt otevienym a transparentnim uradem také
povinnost informovat o vnitfnich procesech. A pravé in-
formace tohoto typu jsou ve vyrocni zprave strukturované
uvedeny, a pokud bude mit ¢tenar zajem, bezesporu je

v tiSténé nebo elektronické podobé zpravy najde.

Podstatnou casti této zpravy je kapitola Vysledky ¢in-
nosti inspekce, kterd obsahuje sumarni udaje o dozoru

a dale struéné informace o vysledcich kontrol v jednotli-
vych segmentech trhu podle komodit, podle dozorovych
priorit (se zamérenim na bezpecénost potravin, hygienu,
poctivost prodeje, kvalitu potravin a poskytovani infor-
maci spotrebitellim) nebo dalsich specialnich ¢innosti,
jako je laboratorni ¢innost, certifikace, systémy rychlého
varovani, ¢innost v oblasti ICT, legislativy nebo spoluprace
s ostatnimi urady.

The Annual Report of the Czech Agriculture and Food In-
spection Authority (hereinafter CAFIA) for the year 2024 is

a concise and comprehensive set of information about the
activities of CAFIA over the past year. It does not aim to pro-
vide detailed information about individual inspection cases
or areas of activity, as the format and concept of the annual
report are not intended for such an approach. The goal

and simultaneously the priority of this report is to provide

a comprehensive overview of the functioning of CAFIA as

a state supervisory body in the area of food and other prod-
ucts over the course of one year, with an emphasis on the
fact that inspection activities cannot be carried out without
broad professional support. A certain amount of distance
timewise from the events of the past year allows past events
to be viewed from a different perspective, and for measures
taken to be re-evaluated, and possibly fine-tuned.

The main interest of consumers and the general public lies
in gaining current information about dangerous and coun-
terfeit food, unhygienic facilities, fraudulent websites,

and similar unethical behavior. We are very often asked
about these topics by representatives of the media in all
its forms as well. This is logical. Such undesirable events
can have a direct impact on the daily lives of citizens, and
knowing about them gives people the opportunity to avoid
potential unpleasant consequences. For this reason, CAFIA
releases this type of information regularly and in detail.
Operators of food businesses falling within the scope

of our supervisory activities pay attention primarily to le-
gal regulations as well as the positions and opinions of the
office regarding various areas, about which CAFIA often
also releases preventive statements.

Somewhat overshadowed by the supervisory activities
which are CAFIA's main bread and butter are many other
related competencies and performed tasks, such as
certification activities, participation in the preparation

of laws and regulations, the operation of national contact
points for the exchange of information between Europe-
an supervisory authorities in the area of food safety and
food fraud, and participation in working group meetings
within the EU. Last but not least, CAFIA is required to be
an open and transparent office, which means that it is
obliged to provide information about internal processes. It
is precisely information of this type which is laid out in the
annual report in a structured manner, and if the reader is
interested, they will undoubtedly find it in both the print-
ed and electronic versions of the report.

A significant part of this report is the section ,Results

of inspection activities”, which includes data summaris-
ing supervisory activities and providing brief information
about the results of inspections in individual market seg-
ments by commodity, by supervisory priorities (focused

on food safety, hygiene, sales honesty, food quality, and
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Inspektofi uskutecnili v roce 2024 celkem 50 059 vstupt
do provozoven potravinarskych podnik(, coz je radové
srovnatelny pocet jako v letech predchozich. Zde uve-
deny vysledek limituji z valné ¢asti personalni, finanéni

a technické moznosti uradu. Rovnéz zakladni podily
nevyhovujicich potravin podle plvodu navazuji na trend
travin pochazejicich z CR, podstatné vy$i u potravin z EU
a nejvyssi podil nevyhovujicich Sarzi je u potravin pocha-
zejicich ze tretich zemi. Tento stav ma evidentné pficinu
také v dlouhodobych historickych podminkach zemi

a region(, kde potraviny vznikly. Naopak v jinych kontrol-
nich vystupech a pfi srovnani roku 2024 s roky predcho-
zimi bychom nasli i podstatné rozdily, napr. v zaméreni
nékterych kontrol, protoze realita na trhu se vyviji a méni
a je potreba priibézné reagovat na aktualni podnéty, rizika
a mimoradné okolnosti.

Jestlize se pozornost verejnosti z pochopitelnych ddvodd
soustredi pfedevsim na §patna, negativni zjisténi, pak je
tato vyrocCni zprava uzitecnym zdrojem také informaci
pozitivnich. Napfiklad pfi kontrolach kvality Sarzi ovoce,
zeleniny a vyrobkUl z nich dodavanych do zakladnich §kol
v ramci projektu ,Ovoce a zelenina do $kol“ nebyly zjisté-
ny zadné nevyhovujici vyrobky. Pfi kontrolach zamérenych
na pritomnost rezidui farmakologicky ucinnych latek,
zejména antibiotik, byla zkontrolovana fada Sarzi medu

a nezadouci rezidua nebyla potvrzena v zadné z nich.
Nezménénou pozici ve skupiné nadstandardné kvalitnich
potravin si i v roce 2024 zachovaly potraviny oznacené
znackami kvality KLASA, Regionalni potravina a potra-
viny s chranénym zemépisnym oznacenim a oznacenim
plvodu.

Uginny dozor si nelze predstavit bez odborného zazemi

a podpory, kterou poskytuji laboratore. SZPI disponuje
dvéma vlastnimi laboratofemi v Praze a Brné a kontinual-
né zde byly v roce 2024 realizovany investice do rozvoje
laboratorni techniky, na zlepseni pracovniho prostred;,
probihaly prace na udrzeni stavajicich a zavadéni no-
vych laboratornich analyz kvality a bezpecnosti potravin.
Obé laboratore SZPI se béhem roku zucastnily celé fady
mezinarodnich porovnavacich testl. Kromé laboratofi
vlastnich vyuziva SZPI sluzeb externich laboratofi, jejichz
pocet ke konci roku 2024 dosahl hodnoty 25. Tyto vhodné
dopliuji Siroké spektrum dostupnych analyz a zasadnim
zplsobem pfrispivaji k systému efektivni uredni kontroly
potravin.

SZPI ma Siroké spektrum kompetenci a napriklad v pro-
vozovnach spolec¢ného stravovani vykonava dozor jiz
vice nez 10 let. Jeji dozor zahrnuje celou $ifi pozadavki
potravinového prava, zejména kontrolu hygienickych

a mikrobiologickych pozadavk(, pozadavk( na bez-
pecnost potravin, ale zaméruje se i na kontrolu jakost-

the provision of consumer information). It also covers oth-
er special activities such as laboratory work, certification,
rapid alert systems, ICT activities, legislation and coopera-
tion with other authorities.

In 2024, inspectors conducted a total of 50,059 inspections
of food business establishments, which is roughly compara-
ble to previous years. The results presented here are largely
limited by the personnel, financial, and technical capabili-
ties of the authority. The basic proportions of non-compli-
ant foodstuffs according to origin follow the trends of previ-
ous years. The lowest proportion of non-compliant batches
was found in foods originating from the Czech Republic.
The proportion was significantly higher with regard to foods
from the EU, and the highest proportion of non-compliant
batches was found in the case of foodstuffs from third
countries. This situation is evidently influenced by the
long-term historical conditions of the countries and re-
gions where the foodstuffs were produced. On the other
hand, with regard to other inspection outcomes and when
comparing 2024 to previous years, we can find significant
differences in, for example, the focus of some inspections,
because the market reality is always evolving and changing,
and it is necessary to continuously respond to current stim-
uli, risks and extraordinary circumstances.

While public attention understandably focuses primarily

on negative findings, this annual report is also a valuable
source of positive information. For example, during in-
spections of the quality of batches of fruit, vegetables and
processed fruit and vegetable products supplied to prima-
ry schools within the ,Fruit and Vegetables for Schools*
project, no non-compliant products were found. During
inspections focused on the presence of pharmacologically
active substances, especially antibiotics, numerous batches
of honey were checked and no undesirable residues were
found in any of them. The products marked with the quality
labels KLASA and Regional Food, as well as foods with pro-
tected geographical indications and origin labels, maintained
their position as exceptionally high-quality foods in 2024.

Effective supervision cannot be imagined without the
professional facilities and support provided by laborato-
ries. CAFIA has two laboratories in Prague and Brno, and
in 2024, investments were continuously made to develop
laboratory equipment, improve working conditions, and
maintain and introduce new laboratory analyses in the
areas of food quality and safety. Both of CAFIA’s laborato-
ries participated in a number of international comparative
tests throughout the year. In addition to its own laborato-
ries, CAFIA makes use of the services of external laborato-
ries, the number of which reached 25 by the end of 2024.
These laboratories suitably complement the wide range
of available analyses and significantly contribute to the
system of effective official food inspections.



nich pozadavkd, falSovani potravin a pokrmd, pfipady
klamani spotrebitele a celkovou poctivost prodeje. Od

1. ledna 2025 doslo k Upravé v kompetencich dozorovych
organ( v oblasti kontroly pozadavk( potravinového prava
v provozovnach spole¢ného stravovani. SZPI tak vykonava
dozor v provozovnach spoleéného stravovani ,otevieného
typu, napriklad v restauracich, v retézcich rychlého ob-
Cerstveni, cukrarnach, kavarnach, bufetech, kantynach, vi-
narnach, pivnicich, barech nebo stancich s obcerstvenim.
Naopak krajské hygienické stanice se zaméruji na kontrolu
pozadavk(l potravinového prava v provozovnach spolec-
ného stravovani ,uzavieného typu“, kde je urcity zvlastni
stravovaci rezim, napt. ve zdravotnickych zafizenich, ve
skolskych zafizenich nebo zafizenich socialnich sluzeb.
Bylo tak nastaveno jasné oddéleni kompetenci, které
prispéje k zajisténi jednotnosti dozoru napfic segmentem
spolec¢ného stravovani. Spotrebitelé budou informovani

o vysledcich kontrol spolecného stravovani ,otevieného
typu“ na jednom misté na portalu Potraviny na pranyfi

v sekci Uzavrené provozovny.

Dalsi vyznamné kompetencni rozsireni Cinnosti SZPI na-
stalo svérenim dozoru nad nakladanim s psychomodulac-
nimi latkami a zarazenymi psychoaktivnimi latkami, které
byly nové vymezeny v zakoné ¢. 167/1998 Sh., o navykovych
latkach. Jedna se o zcela nové zakonné kategorie latek

s psychoaktivnim ucinkem v narodnim i celoevropském
kontextu, jejichz uvadéni na trh v Sedé neregulované

zoné predstavovalo v minulosti zna¢na zdravotni rizika,
zejména pro déti a mladistvé uzivatele. Jednotlivé latky
budou stanoveny prislusnymi nafizenimi vlady, pficemz se
zafazenymi psychoaktivnimi latkami je zakdzano nakladat
s vyjimkou vyzkumnych ucelll a s psychomodulaénimi lat-
kami bude mozné nakladat za spInéni pfisného zakonného
rezimu, ktery zahrnuje zadkaz prodeje osobam mladsim

18 let, prodej pouze ve specializovanych prodejnach, zakaz
prodeje z automatu, prodej pres internet s dvoufazovym
ovérenim véku.

Vyro€ni zprava SZPI za rok 2024 neni pouhym souhrnem
informaci, ktery mapuje dozorové aktivity za uvedenou
dobu. Je také bilanci kazdodenni profesné naro¢né prace
inspektor(, pravnikd, informatikd, ekonomd a dalsich
expertl a specialistli na mnoha pozicich SZPI. | na tomto
misté chci véem svym koleglim podékovat za odvedenou
praci a usili.

Martin Klanica
ustredni reditel

CAFIA has a wide spectrum of competencies, and has (for
example) been overseeing catering establishments for
more than 10 years. The authority’s supervisory activities
cover the whole range of the requirements of food law,
especially the monitoring of hygiene, microbiological and
food safety requirements, but also focuses on quality
requirements, the adulteration of foodstuffs and dish-

es, consumer deception, and overall sales honesty. As

of January 1, 2025, an adjustment has been made to the
competences of supervisory bodies in the area of food law
compliance inspections in catering establishments. CAFIA
will now oversee ,,open-type“ catering establishments,
such as restaurants, fast-food chains, confectionery shops,
cafes, buffets, canteens, wine bars, pubs, bars, and food
stalls. On the other hand, regional hygiene stations now
focus on checking compliance with food law requirements
in ,closed-type“ catering establishments where there is

a specific catering regime, such as in healthcare facilities,
schools and social service institutions. This has created

a clear division of responsibilities, which will help ensure
consistency in supervision across the catering sector. Con-
sumers will be informed about the results of inspections
of ,open-type“ catering establishments in one place via the
Food Pillory portal in the Closed Establishments section.

Another significant competence-related expansion

of CAFIA's activities occurred with the assignment of super-
vision over the handling of psychotropic substances and
psychoactive substances newly defined in Act No. 167/1998
Coll.,, on addictive substances. These are entirely new legal
categories of psychoactive substances in the national and
European context, the introduction of which into the mar-
ket in a grey, unregulated zone has posed significant health
risks in the past, particularly to children and adolescent
users. Individual substances will be specified by relevant
government regulations, and the handling of psychoactive
substances will be prohibited, except in the case of re-
search purposes. The handling of psychotropic substances
will be allowed, but will be subject to strict legal regula-
tions, including a ban on sales to individuals under 18, the
restriction of sales to specialized stores, the prohibition

of vending machine sales, and a requirement for two-phase
age verification during online sales.

The CAFIA Annual Report for 2024 is not just a summa-

ry of information mapping the authority’s supervisory
activities during that period. It is also a detailed depiction
of the everyday, professionally demanding work of in-
spectors, lawyers, IT specialists, economists, and other
experts and specialists engaged in many positions within
CAFIA. | would like to take this opportunity to thank all my
colleagues for their hard work and efforts.

Martin Klanica
Director General
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2.1

Kontrolni ¢innost
2.1.1

Zamereni kontrolni ¢innosti
vroce 2024

Bezpecné a jakostni potraviny jsou jednim ze zakladnich
predpoklad(l aktivniho lidského zZivota a pro dosazeni
vysokého véku bez vyznamnych zdravotnich problémd.
Takové potraviny maji pfimy dopad na kvalitu lidského
Zivota, a tak pfimo i na financéni zatéz statnich socialnich
a zdravotnich systémd(. Vyznamnym faktorem je ovSem
také rozumna a pfimérena skladba , potravinového kose*
kazdého spotrebitele, protoze i nadmérny pfijem zcela
bezpecnych potravin mlze mit velmi negativni vliv na
lidské zdravi.

Co se tyCe zaméreni a frekvence Ufedni kontroly potravin,
jinymi slovy tzv. byrokratické zatéze podnikateld, Ize na
tuto ¢innost z hlediska odborného nebo politického na-
hlizet rGizné. Zaméreni Ufednich kontrol je dano rozsahem
uloZenych povinnosti jednotlivymi pravnimi predpisy. Fre-
kvence kontrol u jednotlivych provozovatell potravinar-
skych podnikl pak vychazi z personalnich moznosti dozo-
rovych uradl a profesionalnich kvalit jejich zaméstnancd.
Svoji roli hraji i dalsi faktory, jako je vybaveni inspektord
zafizenim, které Ize souhrnné oznadit jako mobilni kance-
laF, precizni systém planovani - fizeni rizik a Géinny systém
skoleni zaméstnancd, zejména inspektor(.

Primarni zodpovédnost za jakost a bezpecnost potravin
lezi na vyrobcich potravin a obchodnicich, jejichz znalosti,
moznosti a spravna praxe musi zarucovat vysokou uzitnou
hodnotu potravin a v maximalni mozné mite vyloudit
negativni dopad na rozumné spotrebitele. Jak si své po-
vinnosti pinf jednotlivé ¢lanky vyrobniho a distribu¢niho
fetézce, pak namatkové ovéruji dozorové organy.

Nejzranitelnéj$im ¢lankem retézce vyroba-obchod-spo-
treba je jednoznacné spotrebitel. Priimérny spotfebitel
ma jen zlomek potravinarskych znalosti v porovnani

s vyrobci nebo zaméstnanci v obchodé a muze si zkontro-
lovat jenom skromnou vysec¢ vlastnosti potraviny. Zejmé-
na v oblasti bezpecnosti potravin je jeho postaveni jesté
slabsi. Spotrebitel neni a nebude nikdy schopen si sam
zkontrolovat bezpecnost potravin, resp. obsah rezidui
pesticidd, tézkych kovl nebo mykotoxin(l. Komplikované
az prakticky nemozné je pro spotrebitele odhaleni nékte-
rych podvodd, napf. falSovani vina, buréakd nebo vyrobkd
z ovoce, olivového oleje nebo medu.

2.1

Inspection activities

2.1.1

Focus of inspection activities
in2024

Safe and high-quality food is one of the basic prerequisites
for an active human life and for the achievement of a long
life without significant health issues. Such foods have

a direct impact on the quality of human life, and thus di-
rectly affect the financial burden on state social and health
systems. An important factor is also the reasonable and
appropriate composition of the “food basket” of each con-
sumer, as the excessive consumption of even entirely safe
food can also have a very negative effect on human health.

As regards the focus and frequency of official food in-
spections, or the so-called “bureaucratic burden” on en-
trepreneurs, these activities can be viewed in various
different ways from an expert or political perspective. The
focus of official inspections is determined by the extent
of obligations imposed by various legal regulations. The
frequency of inspections at individual food business oper-
ators is based on the personnel capacities of supervisory
authorities and the professional quality of their employ-
ees. Other factors also play a role, such as the equipment
of inspectors with devices that can be collectively referred
to as a mobile office, the use of a precise system for plan-
ning and risk management, and the running of an effective
training system for employees, and inspectors in particular.

The primary responsibility for food quality and safety
rests with producers and traders, whose knowledge, capa-
bilities and correct practices must ensure their foodstuffs
exhibit a high utility value. In addition, to the maximum
extent possible, such businesses should act to prevent any
negative impacts on reasonable consumers. Supervisory
authorities perform random checks to evaluate the degree
to which individual links in the production and distribution
chain are fulfilling their obligations.

The most vulnerable link in the production-trade-con-
sumption chain is undoubtedly the consumer. The average
consumer has only a fraction of the food knowledge held
by producers or store employees and can only check

a modest portion of a foodstuff‘s properties. Their po-
sition is even weaker when it comes to the area of food
safety in particular. Consumers cannot and will never

be able to evaluate food safety themselves, e.g. content

of pesticide residues, heavy metals or mycotoxins. It is
also complicated, if not practically impossible, to de-



SZPI je v Ceské republice jedinym dozorovym organem,
ktery ma kontrolu potravin a tabakovych vyrobkd jako
svoji hlavni a jedinou kompetenci. Specializované zamé-
feni SZPl umoziuje soustredit veskeré sily a prostredky
do uredni kontroly potravin. Soucasné je také mozné, aby
se intenzivné vénovala vyvoji novych kontrolnich postu-
pl a metod tykajicich se potravin, zejména co se tyce
jejich bezpecnosti nebo odhalovani falSovani. Vylouceny
je u SZPI stiet zajmd, ktery nelze pfi kombinaci rliznych,
ale pritom vécné blizkych kontrolnich kompetenci, nikdy
zcela eliminovat. Komplexni Gredni kontrola potravin

je SZPI vykonavana jak ve vyrobég, tak v pribéhu celého
obchodniho fetézce a také v oblasti spole¢ného stravo-
vani a v nékterych dalsich souvisejicich ¢innostech, jako
je napriklad reklama. S postupem Casu se také rozsiruje
kontrola relativné nového dalkového zpUsobu prodeje,
ktery ma sva prirozena specifika.

Vysledky ufednich kontrol provedenych v roce 2024 uka-
zaly a potvrdily dlouhodobou a stabilné vysokou Uroven
geskych vyrobcd potravin. Ceské potraviny mély v roce
2024 relativné nejméné problémd s naplfiovanim poza-
davk{l potravinového prava. Na trhu samotném pak je
zfetelné, ze se Cesti vyrobci snazi stale vice a |épe vyhovét
i velmi ndroénym zakaznikGm, byt se mnozina solventnich
zakaznik( stale zmensuje.

Nejvyssi pocet kontrol, vice nez dvé tietiny, byl v roce
2024 opét proveden v oblasti maloobchodu. To je dano
nejen samotnym poc¢tem maloobchodnich provozoven

v Ceské republice, ale také skuteénosti, ze podil nevyho-
vujicich potravin zjistovanych pti kontrolach je dlouhodo-
bé nasobné vyssi v maloobchodg, nez je tomu u vyrobcl.

V oblasti tzv. ,,dvoji kvality“ pokracovala monitorovaci ¢in-
nost SZPI a ojedinéle byly feseny i podnéty spotrebiteld.
S ohledem na to, Ze na trhu jsou pravdépodobné stovky
tisic nejriznéjsich potravin, Ize povazovat ojedinélé stiz-
nosti a prakticky nulova nevyhovujici kontrolni zjisténi za
znak toho, Ze dvoji kvalita neni v Ceské republice zadnym
velkym problémem.

Za zminku jisté stoji i zesilena kontrola potravin z neélen-
skych zemi EU, ve kterych se zejména zemédélska prvovy-
roba nefidi shodnymi pravidly, které plati na Uzemi EU. Na
zékladé signald z jinych ¢lenskych zemi, které naznacovaly
problémy s rezidui pesticidll v potravinach plvodem

z Ukrajiny, bylo pfikroceno k dikladnému monitoringu
dovazenych zasilek. Vysledky naznacily, Ze situace s bez-
pecnosti dovazenych zrnin neni nijak fatalni. Co se tyce
kontroly mikrobiologickych pozadavk, probihaly v roce
2024 kontroly Sarzi dribeziho masa plvodem z Ukrajiny

s cilem laboratorné stanovit pfitomnost Salmonella spp.
Predmétem kontroly byly predevsim chlazené drlbezi
fizky a hluboce mrazené drlbezi vyrobky. Laboratornim

tect certain types of fraud, e.g. the adulteration of wine,
partially fermented grape must, olive oil or products made
from fruit or honey.

CAFIA is the sole supervisory body in the Czech Repub-

lic for which the inspection of foodstuffs and tobacco
products is its main and only competence. CAFIA s spe-
cialisation enables it to concentrate all its manpower and
resources on official food inspections. However, it can also
focus intensively on the development of new inspection
procedures and methods concerning foodstuffs, particu-
larly as far as their safety or the detection of adulteration
are concerned. Conflicts of interest are ruled out at CAFIA
but it is difficult to eliminate them entirely in the light

of the combination of different but simultaneously closely
related inspection competences that exist. CAFIA per-
forms comprehensive official inspections of foodstuffs at
food processing facilities and throughout the entire busi-
ness chain, including the area of public catering and some
other related activities, such as advertising. Over time, the
monitoring of the relatively new area of distance sales,
which has its own inherent specifics, is also expanding.

The results of official inspections carried out in 2024
showed and confirmed the long-term and stable high level
of Czech food producers. In 2024, Czech foodstuffs had
the fewest problems with meeting food law requirements,
relatively speaking. On the market itself, it is clear that
Czech manufacturers are trying ever harder and more
effectively to satisfy even very demanding customers,
even though the group of solvent customers is starting

to shrink, hopefully just temporarily.

Once again, in 2024 the highest number of inspections
(approximately two thirds), were in the retail network.
This is not only due to the number of retail facilities in the
Czech Republic, but also to the fact that the proportion

of non-compliant foodstuffs identified during inspections
has been significantly higher in retail on a long-term basis
than itis in food production.

In the area of ,dual quality”, CAFIA monitoring activities
continued in 2024 and consumer complaints were occa-
sionally addressed. Given that there are probably hundreds
of thousands of different foodstuffs on the market, these
isolated complaints and the virtually zero unsatisfactory
inspection findings can be considered to be a sign that
dual quality is not a major issue in the Czech Republic.

It is certainly worth mentioning that the inspection

of foodstuffs from non-EU countries has been strength-
ened, as in those countries primary agricultural produc-
tion in particular is not governed by the same rules that
apply in the EU. Based on signals from other member
countries which indicated problems with pesticide resi-
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analyzam na sledovani pfitomnosti Salmonella spp. bylo
podrobeno celkem 16 Sarzi, z nichz nevyhoveély 2 (12,5 %)
na pritomnost Salmonella sérotypu Infantis, které byly na-
konec vyhodnoceny jako potraviny Skodlivé pro zdravi.

Lze konstatovat, ze kontroly zamérené na vyrobky ozna-
¢ené znamkou KLASA nebo nesouci oznaéeni Regionalni
potravina poukazaly na to, Ze jejich producenti jsou si

v drtivé vétSiné védomi vyznamu téchto znacek a zod-
povédnosti za jejich uzivani. Nedostatky jsou u takovych
potravin zjiStovany jen vyjimecné, nicméné pokud jsou
zjistény hrubé nedostatky, je takovym potravinam prislus-
né oznaceni kvality nasledné odebirano. Pro spotrebitele
muze mit pFiznivy dopad i zavedeny systém Ceskych
cechovnich norem.

Rok 2024 byl také obdobim, kdy v Ceské republice zacala
vznikat ¢ast pravniho Fadu, kterd se zacala zabyvat ko-
difikaci podminek pro nakladani s psychomodulagnimi

a zafazenymi psychoaktivnimi latkami. V pfipadé zaraze-
nych psychoaktivnich latek samozfejmé s jednoznacnou
represi tohoto jevu. SZPI proto jiz provedla v roce 2024
mimoradné kontroly, jejichz cilem bylo odhalit nelegaini
uvadéni psychotropnich latek na trh, a zjiSténé protiprav-
ni jednani bylo priib&zné predavano Policii CR. V pfipadé
psychomodulacnich latek se zaCalo pracovat na striktnich
pozadavcich na konkrétni podminky jejich uvadéni na trh
a na jejich seznamu, resp. jejich urceni a hodnoceni rizika
pro uvadéni na trh. SZPI je stalym ¢lenem pracovni skupi-
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dues in food originating from Ukraine, thorough monitor-
ing of imported consignments was started. The results
showed that the situation concerning the safety of import-
ed grains is not in any way tragic. As for microbiological re-
quirements, in 2024, batches of poultry meat from Ukraine
were subjected to laboratory testing for the presence

of Salmonella spp. The inspected items mainly consisted
of chilled poultry fillets and frozen poultry products. A to-
tal of 16 batches were subjected to laboratory analyses for
the presence of Salmonella spp, out of which 2 (12.5%) did
not meet standards for the presence of Salmonella of the
Infantis serotype, and were ultimately evaluated as being
foodstuffs harmful to health.

It can be stated that inspections focused on products
marked KLASA or bearing the Regional Food label showed
that the great majority of their producers are aware of the
importance of these labels and the responsibility their use
entails. Deficiencies were detected in these foods only

in exceptional cases, If gross deficiencies are discovered,
however, the quality label is consequently withdrawn
from such foodstuffs. The introduction of the Czech guild
standards system may also have had a beneficial impact
on consumers.

The year 2024 was also marked by the start of legislative
changes in the Czech Republic regarding the codification
of conditions for the handling of psychotropic and clas-
sified psychoactive substances. In the case of the latter
substances, the legal restrictions are of a highly repres-
sive character. CAFIA thus carried out special inspections
in 2024 aimed at detecting the illegal placement of psy-
chotropic substances on the market, immediately report-
ing any unlawful activities found to the Police of the Czech
Republic. In the case of psychomodulatory substances,
strict requirements began to be developed regarding the
conditions for their placement on the market, as well as
their classification, including risk assessments for market
entry. CAFIA is a permanent member of a working group
that creates regulations for the market placement of psy-
chomodulatory substances. CAFIA primarily monitors the
development of work in this field and strives to ensure the
resultant legislation is in such a form that it is possible for
compliance to be checked during inspections.

2.1.2
Overall summaries
of inspection results

In 2024, CAFIA inspectors carried out a total of 50 059
inspections at food business establishments, public
catering facilities, customs warehouses and online shops.



TABULKA1| TABLE1

Podil nevyhovuijicich $arzi podle komodit (v %)
Proportion of non-compliant batches by commodity (in %)

Brambory | Potatoes 140
Cukrarske vyrobky a tésta | Confectionery products and dough 69
Cukronosné rostliny | Sugar crops 00
Cerstva zelenina, Gerstvé houby | Fresh vegetables, fresh mushrooms 22,3
Cerstvé ovoce | Fresh fruit 241
Cokol4da, cukrovinky | Chocolate, confectionery 587
Dehydratované vyrobky, tekuta ochucovadia, dresinky, siil, hof¢ice | Dehydrated products, liquid seasoning agents, dressings, salt, mustard 72,7
Doplriky stravy | Food supplements 26,3
Hotovd jidla balena | Ready-to-eat packaged meals 85,7
Jedlé tuky, oleje | Edible fats, oils 224
Kakao, smési kakaa s cukrem | Cocoa and cocoa mixes with sugar 00
Kava, kavoviny, ¢aj | Coffee, coffee substitutes, tea 187
Kofeni | Spices 16,6
Lihovarnické vyrobky | Distilled products 18,0
LuSténiny, olejnata semena | Legumes, oil seeds 84
Masné vyrobky - prodej | Meat products - sale 288
Med | Honey 216
MIécné vyrobky - prodej | Dairy products - sale 430
MIynské ohilné vyrobky | Milled cereal grain products 131
Naklicena semena a klicky | Sprouted seeds and sprouts [
Nealkoholické napoje | Non-alcoholic beverages 625
Obilniny | Cereal grain products 16
Ostatni potraviny jinde nezafazené véetné zmrazenych | Other foodstuffs not classified elsewhere, incl. frozen foodstuffs 38,1
Pekarskeé vyrobky | Bakery products 15)
Pivo | Beer 173
Pokrmy - gastro | Meals - gastro 838
Pomocné latky | Excipients 00
Potravinarska aromata | Food aromas 00
Potravinarské enzymy | Food enzymes 00
Potravinarskeé obaly | Food packaging 125
Pridatné latky | Additives 20,0
PFirodni sladidla | Natural sweeteners 3715
Ryhy, vodni Zivogichové - prodej | Fish, aquatic animals - sale 394
SkoFapkové plody | Nuts 12,8
Studend kuchyné | Cold dishes 121
Skrol, $krobové vyrobky | Starch, starch products 286
Testoviny | Pasta 298
Vejce, vajecneé vyrobky | Eggs, egg products 39,3
Vinajina nez révova | Wine other than grape wine 333
Vino-vyroba | Wine - production 26,7
Vyrobky z brambor | Potato products 307
Zmrzliny, mrazené krémy | Ice cream, frozen creams 519
Zpracovand zelenina, zpracované houby | Processed vegetables, processed mushrooms 254
Zpracované ovoce | Processed fruit 252
Zvlastnivyziva | Special nutrition 23
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ny, ktera vytvari regulaci pro uvadéni psychomodulacnich
latek na trh. SZPI zejména sleduje vyvoj praci a snazi se
ovliviiovat stanovené podminky tak, aby byly viibec kont-
rolovatelné.

2.1.2
Celkové piehledy vysledkil
kontroly

V roce 2024 provedli inspektofi SZPI celkem 50 059 vstu-
pl do provozoven potravinarskych podnikd, provozoven
spole¢ného stravovani, celnich sklad(l a internetovych
obchodd. Bylo provedeno 31548 kontrol v maloobchod-
ni siti, 14495 v provozovnach spolec¢ného stravovani,
11923 ve vyrobé, 2401 ve velkoskladech, 603 v prvovyrobé
a 3044 v ostatnich mistech (napf. pfi prepravé, v celnich
skladech apod.).

V roce 2024 bylo zjisténo celkem 3323 nevyhovujicich
SarZi potravin a ostatnich vyrobku. Rozdéleni poétu
nevyhovujicich Sarzi podle mista kontroly je nasledujici:

v maloobchodni siti bylo zjiSténo 2776 Sarzi, ve vyrobé
nevyhovélo 149 Sarzi, ve velkoobchodé 35 Sarzi a na ostat-
nich mistech bylo jako nevyhovujici hodnoceno 363 sarzi.

Vv

cich $arzi zjistén u potravin z Ceské republiky (15,4 % ne-
vyhovujicich Sarzi). Podstatné vyssi podil nevyhovujicich
Sarzi byl u produkce pochazejici z EU (24,4 % nevyhovuji-
cich $arzi), nejvyssi procento pak bylo zjisténo u produkce
dovezené ze tretich zemi (38,1 % nevyhovujicich Sarzi).

Z pohledu jednotlivych komodit byla nejvyssi procenta
nevyhovujicich Sarzi zjisténa u hotovych jidel balenych
(85,7 %), dehydratovanych vyrobkd, tekutych ochucovadel
dresinkd, soli a horCice (72,7 %), nealkoholickych napojd
(62,5 %), Cokolady a cukrovinek (58,7 %), zmrzlin a mra-
zenych krému (51,9 %), mléénych vyrobkd (43,0 %), ryb

a vodnich zivocichd (39,4 %), vajec a vaje¢nych vyrobkd
(39,3 %), ostatnich potravin jinde nezarazenych (38,1 %)

a prirodnich sladidel (37,5 %).

2.1.3
Kontrola mikrobiologickych
pozadavku

Kontrola dodrZzovani mikrobiologickych pozadavkd na
potraviny probihala v roce 2024 v laboratofich a néktera
hodnoceni, napt. zda potraviny nevykazuji nezadouci zmé-
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31548 inspections were carried out at retail premises,

14 495 at public catering facilities, 11923 at manufacturers,
2401 at wholesale warehouses, 603 at primary production
facilities, and 3044 at other locations (e.g. during trans-
portation, at customs warehouses, etc.).

A total of 3323 non-compliant batches of foodstuffs
and other products were found in 2024. The number

of non-compliant batches is divided according to the
inspection location and is as follows: 2776 non-compli-
ant batches were found in retail, 149 at manufacturers,
35 in wholesale and 363 in other areas.

With regard to the country of origin, the lowest share

of non-compliant batches was found for foods origi-
nating in the Czech Republic (15.4 % of hon-compliant
batches). A significantly higher percentage of non-com-
pliant batches was found in products from the EU (24.4%
of non-compliant batches), with the highest percentage
found for products imported from third countries (38.1%
of non-compliant batches).

In terms of individual commaodities, the highest percent-
ages of non-compliant batches were found for ready-to-
eat packaged meals (85.7%), dehydrated products, liquid
seasoning agents, dressings, salt and mustard (72.7%),
non-alcoholic beverages (62.5%), chocolate and confec-
tionery (58.7%), ice cream and frozen creams (51.9%), dairy
products (43.0%), fish and aquatic animals (39.4%), eggs
and egg products (39.3%), other foodstuffs unclassified
elsewhere (38.1%), and natural sweeteners (37.5%).

2.1.3
Inspection of microbiological
requirements

In 2024, inspections for compliance with microbiological
criteria for foodstuffs were performed in laboratories, and
some tests, e.g. of whether food demonstrates undesira-
ble changes caused by microbial activity or the undesired
growth of microorganisms (mould visible to the naked eye,
putrefaction) were carried out at the place of inspection
itself (sales points, warehouses, etc.).

In 2024, compliance with microbiological criteria was
checked for a total of 2860 samples of foodstuffs, meals,
ice and bottled water, and swab samples were taken from
locations, equipment and objects, of which 871 batches
were checked directly on site and 1989 batches sampled
(incl. swab samples) for laboratory testing. The on-site
inspections discovered 138 batches that were unfit for
human consumption. 172 non-compliant samples were



ny zplUsobené mikrobialni ¢innosti, popfipadé nezadouci
rdst mikroorganismu (plisné viditelIné pouhym okem,
hniloba), byla provadéna pfimo na misté kontroly (v pro-
dejnach, ve skladech apod.).

V roce 2024 bylo dodrzovani mikrobiologickych pozadav-
ki zkontrolovano celkem u 2860 Sarzi potravin, pokrm{,
ledu, balenych vod a stérdl z mist, zafizeni a predmétd,

z toho bylo zkontrolovano 871 Sarzi pfimo na misté a 1989
Sarzi potravin véetné stérl prostrednictvim odebranych
vzork(l v laboratotich. Kontrolou na misté bylo zjiSténo
138 Sarzi nevhodnych k lidské spotiebég, v laboratorich pak
bylo zjisténo 172 nevyhovujicich Sarzi. Kromé bézné pro-
vadénych kontrol byla soucasti zjiStovani urovné mikro-
biologické Cistoty potravin tzv. planovana mikrobiologicka
kontrola. PoCty kontrolovanych Sarzi z této kontroly jsou
zahrnuty v celkovém piehledu kontrolovanych vzorka.
Dale byly odebirany vzorky z mist, zafizeni a predmétd
pouzivanych pfi vyrobé potravin a pokrm0 -z celkového
poctu 474 vzork( stérli nevyhovélo 15.

Z hlediska jednotlivych potravinafskych komodit bylo
nejvice Sarzi, které nebyly po provedené kontrole na misté
povazovany za bezpecné, zjiSténo v mlécnych vyrobcich
(62 Sarzi), v masnych vyrobcich (44 Sarzi) a u pekarskych
vyrobk( (7 $arzi). Nej¢astéjsi pricinou poruseni bezpec-
nosti byl narGst plisné viditelné pouhym okem ¢i hniloba
zplsobena mikrobialni ¢innosti.

Vysledky laboratornich rozbort

Mikrobiologické rozbory potravin podle pozadavkd stano-
venych nafizenim Komise (ES) ¢. 2073/2005, o mikrobio-
logickych kritériich pro potraviny, v platném znéni, stejné
tak jako mikrobiologické pozadavky na bezpecnost pokr-
mu stanovené vyhlaskou ¢. 121/2023 Sh., o pozadavcich na
pokrmy, byly zajistovany externi akreditovanou zkusebni
uredni laboratofi EUROFINS CZ, s. r. 0. Rozbory balenych
vod na mikrobiologické pozadavky stanovené vyhlaskou

€. 13/2024 Sh., o pozadavcich na jakost balenych vod

a zpuUsobu jejich Upravy, a vyhlaskou ¢. 252/2004 Sh.,
kterou se stanovi hygienické pozadavky na pitnou a teplou
vodu a Cetnost a rozsah kontroly pitné vody, ve znéni
pozdéjsich predpisl, zajistila rovnéz vyse uvedena externi
laboratof. Dal$i mikrobiologické rozbory zabezpedily labo-
ratore Vyzkumného ustavu veterinarniho [ékarstvi, v. v. i.

v Brné a laboratore Statniho veterinarniho ustavu Praha,
Olomouc a Jihlava.

Z vyse uvedenych celkem 1989 Sarzi potravin, pokrmd,
ledu, balenych vod a stérl odebranych na mikrobiologic-
ka vysetreni do laboratofi byl zaznamenan nevyhovujici
vysledek u 172 sarzi.

PFicinou poruseni mikrobiologickych kritérii bezpecnos-
ti potravin byly predevsim nalezy patogenni bakterie

then detected in laboratory tests. In addition to routine
tests, the level of microbiological purity of foods was also
monitored during the planned microbiological inspection
campaign. The number of batches tested in this way is
included in the overall summary of inspected samples.

In addition, samples were taken from locations, devices
and objects used in foodstuff and meal production - out
of a total of 474 swab samples, 15 were non-compliant.

In terms of individual sectors of food industry commodi-
ties, the greatest numbers of batches found to be unsafe
during onsite inspections were in the areas of dairy prod-
ucts (62 batches), meat products (44 batches) and bakery
products (7 batches). The most frequent safety violation
was the growth of mould visible to the naked eye and pu-
trefaction due to microbial activity.

Results of laboratory analyses

Microbiological analyses of foodstuffs according to the
requirements set out in Commission Regulation (EC)

No. 2073/2005, on microbiological criteria for food, as
amended, as well as microbiological safety requirements
for dishes established by Decree No. 121/2023 Coll.,

on requirements for dishes, were provided by the external
accredited official testing laboratory EUROFINS CZ, s.r.o.
Analyses of bottled water according to the microbiological
requirements set out in Decree No. 13/2004 Coll., on qual-
ity requirements for bottled waters and methods of treat-
ing them, and Decree No. 252/2004 Coll., which sets the
hygienic requirements for drinking and hot water and

the number and scope of inspections of drinking water,

as amended, were also carried out by the above external
laboratory. Other microbiological analyses were provided
by the laboratory of the Veterinary Research Institute,

V. V. i. Brno and the laboratory of the State Veterinary Insti-
tute Prague, Olomouc and Jihlava.

From a total of 1989 batches of food, meals, ice, bottled
water and swabs taken for microbiological inspection

in laboratories, non-compliant results were recorded for
172 batches.

The violation of microbiological food safety criteria was
determined via the discovery of the pathogenic bacteria
Salmonella spp. In 8 batches of fresh chicken, goose and
duck meat and 3 batches of ready-to-cook meat dishes

in the market network, as well as 1 batch of cold dishes
from a manufacturer. Enteropathogenic E. coli (EPEC)

was detected in 4 batches of steak tartare taken from the
market network, and in one batch, shiga-toxin-producing
E. coli (STEC) was found. In two batches of vacuum-packed
smoked hake from the market network, parasites (Anisakis
spp.) were detected. Pathogenic bacteria Listeria monocy-
togenes were detected in 4 batches of cold dishes taken
from the manufacturer.
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Salmonella spp., kterd byla zjisténa v 8 Sarzich Cerstvého
kufeciho, husiho ¢i kachniho masa a ve 3 Sarzich masnych
polotovard z trzni sité a v 18arzi vyrobku studené kuchy-
né z vyroby. Ve 4 Sarzich tatarskych biftekl odebranych

v trzni siti byla prokazana enteropatogenni E. coli (EPEC)
a v jedné E. coli produkujici shiga-toxin (STEC). Ve dvou
Sarzich uzenych vakuové balenych hejkl z trzni sité byli
prokazani paraziti (Anisakis spp.). Patogenni bakterie
Listeria monocytogenes byla zjiSténa ve 4 Sarzich vyrobk(
studené kuchyné odebranych u vyrobce.

V komodité susené houby byly ve 2 Sarzich hub asijského
plvodu (Jidasovo ucho) prekroceny pocty pro Bacillus
cereus. V jedné Sarzi balené pitné vody odebrané u vy-
robce byly prekroceny jakostni ukazatele (pocty kolonii
pfi 22 °C a 36 °C). Tyto organotrofni bakterie predstavuji
indikatory obecné kontaminace a jsou povazovany za
hygienicky méné vyznamné, presto signalizuji napf. nedo-
drzeni spravné vyrobni praxe nebo nevhodnou teplotu pfi
skladovani.

V ramci provozUd spole¢ného stravovani byly pfekroceny
pocty pro plvodce alimentarniho onemocnéni, konkrétné
byly zjistény koagulazopozitivni stafylokoky, a to v jedné
Sarzi vyrobku studené kuchyné a rovnéz v jedné Sarzi
cukrarského vyrobku. Riziko vzniku onemocnéni z potravi-
ny kontaminované stafylokoky roste s ¢asem, nevhodnou
skladovaci teplotou a vhodnymi vnitfnimi faktory vehikula
(vysoky obsah bilkovin). Takové podminky umozni pomno-
Zeni patogenni bakterie a produkci termostabilniho toxinu.

Dale byly u 30 Sarzi pokrm( prekroceny limity pro indi-
katorové mikroorganismy koliformni bakterie (zeleninové
salaty (9 Sarzi), cukrarské vyrobky (7 Sarzi), tatarsky biftek
(2), tocené pivo (2), kebab kureci (2), bubble tea s mlécnou
slozkou (2), sushi a podobné vyrobky (2), nudle varené (1),
omacka - teply pokrm (1), domaci nakladany camembert
(1), polévka phe (1)). U dvou Sarzi pokrm0 (Cerstvé zavitky
s krevetami a gyros) byly pfekroceny limity pro celkové
pocty mikroorganism( (CPM). Pfitomnost téchto uka-
zatell ve zvysené koncentraci potvrzuje v indikovanych
pfipadech nedostatecnou Uroven provozni, popf. osobni

hygieny.

Nejvice nevyhovujicich sarzi pokrm( bylo jiz tradicné

u nebalenych zmrzlin, a to 76, z diivodu prekroceni kritérii
hygieny vyrobniho procesu pro bakterie ¢eledi Enterobac-
teriaceae.

Z vyrobnikd ledu byly v provozovnach spoleéného stravo-
vani odebirany vzorky ledu uréeného do napojl ke zjisténi
urovneé zabezpeceni hygienického prostredi vyroby, ma-
nipulace s ledem a jeho skladovani. Z vysledk(l mikrobio-
logického vySetfeni vyplyva, Ze nevyhovélo 21 Sarzi ledu.
Ve 4 Sarzich se jednalo o prekroceni limitl pro zdravotni
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The colony limits for Bacillus cereus were exceeded

in 2 batches of mushrooms of Asian origin (Wood Ear).
Quality indicators (colony counts at 22 °C and 36 °C) were
exceeded in one batch of infant-safe bottled water taken
from the manufacturer. These organotrophic bacteria are
indicators of general contamination and are regarded as
relatively insignificant health hazards, despite the fact
that they indicate issues such as a failure to follow correct
manufacturing practices, or storage at unsuitable temper-
atures.

In catering establishments, the counts for foodborne
disease pathogens were exceeded. Specifically, coag-
ulase-positive staphylococci were found in one batch

of cold dishes and one batch of confectionery products.
The risk of illness from food contaminated with staphylo-
cocci increases with time, improper storage temperature,
and the presence of suitable internal factors within the
vehicle (high protein content). Such conditions allow the
pathogenic bacteria to multiply and produce a thermosta-
ble toxin.

Additionally, in 30 batches of dishes, limits were exceeded
for indicator microorganisms, namely coliform bacteria
(vegetable salads (9 batches), confectionery products

(7 batches), steak tartare (2), draught beer (2), chicken
kebab (2), bubble tea with dairy content (2), sushi and
similar products (2), boiled noodles (1), sauce - hot meal (1),
homemade marinated camembert (1), pho soup (1). In two
batches of dishes (fresh rolls with shrimp, and gyros), the
limits for Colony-Forming Units per millilitre (CFU) were
exceeded. The presence of these indicators in elevated
concentrations confirms, in the indicated cases, insuffi-
cient operational or personal hygiene.

The largest number of unsatisfactory batches of dish-

es was, as is traditional, found in unwrapped ice cream,
totalling 76 batches, due to their failure to meet hygiene
criteria for the production process by exhibiting excessive
counts of bacteria of the Enterobacteriaceae family.

Samples of ice intended for use in beverages were taken
from ice makers in public catering facilities in order to de-
termine the hygiene safety level of the production envi-
ronment, the handling of ice and its storage. The results
of the microbiological examination show that 21 batches
of ice did not meet requirements. In 4 cases, the limits for
health indicators were exceeded, namely for Escherichia
coli and intestinal enterococci, while in 17 cases, only the
quality indicator limits were exceeded (coliform bacteria
and colony counts increasing at 22 °C and 36 °C, and live
organisms).

Limits for total microorganism counts (TMC) were exceed-
ed in 15 swab samples taken from objects and equipment



ukazatele, a to Escherichia coli a intestinalni enterokoky
a v 17 Sarzich pouze o prekroceni limitl pro jakostni uka-
zatele (koliformni bakterie, pocty kolonii rostouci pti 22 °C
a 36 °C a Zivé organismy).

V 15 vzorcich stérd, které byly odebrany z predméti a zari-
zeni pouzivanych v provozovnach spole¢ného stravovani,
byly prekroceny limity pro celkové pocty mikroorganismi
(CPM). Pozitivni zjisténi CPM svédci o neucinném cisténi

a dezinfekci.

2.1.4
Prehled kontroly vybranych
skupin cizorodych latek

V roce 2024 bylo v ramci kontroly vybranych cizorodych
latek v nize uvedeném rozsahu analyz zkontrolovano
celkem 2676 vzork(l potravin, z nichz 91 (3,4 %) bylo nevy-
hovujicich. Nejvyssi po€et odebranych Sarzi byl vySetfen
na pritomnost rezidui pesticid(.

Za ucelem stanoveni rezidui pesticidd bylo odebrano
1269 Sarzi potravin. Nadlimitni mnozstvi rezidui pesticid(
bylo zjisténo u 56 Sarzi. Jednalo se zejména o Sarze chilli
papricek, koriandru, bazalky, redkvicek, okurek, papriky,
kvétaku, fazoli, maku, mrazenych malin, longanu, kiwi,
ovocnych presnidavek nebo caje.

Ve skupiné vzorkd, které byly odebrany na stanoveni
obsahu mykotoxind, byly z celkového poctu 404 kontrolo-
vanych Sarzi ¢tyfi vyhodnoceny jako nevyhovujici. Jednalo
se o kukufici k pFipravé popcornu, susené fiky, kajensky
pepfr a rozinky.

Pro stanoveni mnozstvi chemickych prvk{ bylo odebrano
celkem 280 Sarzi. Na obsah kontaminant( (kadmium, olo-
vo, rtut, cin, arsen) bylo analyzovano 156 Sarzi a na obsah
ostatnich prvkd (napf. j6d, hof¢ik, fosfor aj.) bylo analyzo-
vano 150 Sarzi. Tti Sarze byly vyhodnoceny jako nevyho-
vujici. Paprikovy snack nevyhovél v obsahu kadmia. Dva
dopliky stravy obsahovaly kovovy hot¢ik, jehoz pouZziti
neni v potravinach povoleno.

Obsah polycyklickych aromatickych uhlovodikl (PAH) byl
kontrolovan celkem u 55 $arzi potravin. Nebylo zjiSténo
prekroceni maximalniho limitu pro PAH. Obsah dusi¢nanf
byl kontrolovan celkem u 83 sarzi potravin, vSechny Sarze
vyhovély maximalnimu limitu.

Obsah dioxind a polychlorovanych bifenyld byl zjiStovan
celkem u 12 Sarzi potravin. U dvou vzorkd sladu byla pre-
krocena prahova intervenéni hodnota.

used in catering establishments. Positive CFU findings
indicate ineffective cleaning and disinfection.

2.1.4

Summary of inspection
results for selected groups
of foreign substances

In 2024, inspections for selected foreign substances were
carried out in the scope detailed below for a total of 2676
foodstuff samples, out of which 91 (3.4 %) were found

to be non-compliant. The highest number of tested sam-
ples focused on the presence of pesticide residues.

1269 food batches were tested with the objective of deter-
mining the level of pesticide residues present. Above-limit
amounts of pesticide residue were found in 56 batches.
This primarily concerned batches of chili peppers, cori-
ander, basil, radishes, cucumbers, peppers, cauliflower,
beans, poppy seed, frozen raspberries, longans, kiwi fruit,
fruit purees and teas.

In the group of samples taken for the determination of my-
cotoxin content, four batches were evaluated as unsatis-
factory out of the total number of 404 inspected samples.
These batches were of corn for popcorn preparation, dried
figs, cayenne pepper, and raisins.

A total of 280 batches were taken to determine their
content of certain chemical elements. 156 batches were
analysed to determine their content of contaminants (cad-
mium, lead, mercury, tin, arsenic) and 150 batches were
analysed for their content of other elements (e.g. lodine,
magnesium, phosphorus). Three of the checked batches
were found to be unsatisfactory. A paprika snack was
unsatisfactory due to cadmium content. Two food supple-
ments contained metallic magnesium, the use of which is
not permitted in foodstuffs.

Content of polycyclic aromatic hydrocarbons (PAH) was
tested for a total of 55 food samples. The maximum limit
for PAH was not exceeded. Nitrate content was checked
for a total of 83 batches of foodstuffs. All batches com-
plied with the maximum limit.

Content of dioxins and polychlorinated biphenyls was
determined for a total of 12 food batches. The threshold

intervention value was exceeded in two samples of malt.

Content of pyrrolizidine alkaloids was determined for
52 food batches, of which 2 were non-compliant - cumin
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TABULKA 2

Viysledky kontroly mikrobiologickych pozadavkii

Komodita Celkem kontro- Kontrola na misté Rozhory
lovanych vzorkii P— o _
(Sarzi) Nevhodné k lidské spo- Celkem Nevhodné k lidské Nevyhovuijici
trehé z ddvodu hniloby, | vySet- spotiebé | Skod- pozadavkiim
kazeni nebo rozkladu fenych livé pro zdravi najakost/
vzorki z diivodu zjisténi hygienu vyrob-
(Sarzi) mikroorganismu niho procesu
Doplriky stravy, zvla$tni vyziva 31 0 30 0 0
Ryhy, vodni Zivogichové 33 0 26 2 Anisakis spp. 0
Maso balené, masné polotovary, masné vyrobk 478 plisné okem viditelné, zm4; 174 41 g;gg 0
' n v yrobky ny zptisobené mikrobialni 11 Salmonellas
¢innosti (oslizlost apod.) hp.
Lahtidkarske vyrobky a ostatni vyrobky studené 4 Listeria monocyto-
kuchyng 290 0 250 genes 0
1Salmonella spp.
Hotové jidla balena 8 0 2 0 0
L ) 1
Cokolada, cukrovinky 19 plisnd okem viditelng 10 0 0
Kofeni 2 0 2 0 0
Dehydratované vyrobky, tekutd ochucovadia, 9 0 0 0 0
dresinky, hofcice
Balené vody - kojenecke, pramenité, pfirodni 1 . I
mineralni vody a balené pitné vody AT iditelné plisné ve vicku 3 0 poGty koloni pfi
22°Ca36°C
s N 1
Lusténiny, olejnata semena 20 plisna okem viditelné 15 0 0
MI&Ené vyrobky 165 62 29 0 0
plisné okem viditelné
) 1
Zpracované ovoce 35 plisnd okem viditelné 16 0 0
Zpracovand zelenina, susené houb 54 2 32 2 0
" ' v plisné okem viditelné Bacillus cereus
Naklicena semena a klicky 12 0 12 0 0
Cerstva zelenina 2 ! 9 0 0

plisen viditelna okem
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Komodita Celkem kontro- Kontrola na misté Rozhory
lovanych vzorkii P—— o I
(Sarzi) Nevhodné k lidské spo- Celkem Nevhodné k lidské Nevyhovuijici
tiebé z ddvodu hniloby, | vySet- spotiebé | Skod- pozadavkim
kazeni nebo rozkladu fenych livé pro zdravi najakost/
vzorki z diivodu zjisténi hygienu vyrob-
(Sarzi) mikroorganismu niho procesu
) 6
Cerstvé ovoce 36 hniloba, plisen viditelna 2 0 0
okem
Skorapkové plod 40 2 1 0 0
p plody plisen viditelna okem
\lyrobky z brambor 3 0 0 0 0
MIynské ohilné vyrobky 30 0 0 0 0
Testoviny 16 3 0 0 0
plisen viditelna okem
Pekarské vyrobk 96 8 1 0 0
yrooky pliseft viditelna okem
Cukrarské vyrobky a tésta 263 0 246 0 0
1E.coli Ju
Led urceny do napojt oo o koliformini bakte-
(nebaleny a baleny) ot 0 o6 dintestinalni en':(%rf rie, pocty kolonii
Y H22°Ca36°C
76
Zmrzliny, mrazené krémy 145 0 145 0  Enterobacteria-
ceae
Vejce, vajeéné vyrobky T 0 ] 0 0
2
Pivo -togené 18 0 18 0 koliformni
hakterie
2 28 koliformni
Pokrmy - gastro 455 0 400 koagulazopozitivni .
stafylokoky bakterie, 2 CPM
Hygiena PPP - stéry z mist, zafizeni a predmétd 474 0 474 0 CP]IS
CELKEM 2860 138 1989 31 1M1
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TABLE 2

Results of inspections concerning microbiological requirements

Commodity Total inspected On-site inspection Analyses
samples (hatches
ples ) Unfit for human consump- | Total Unfit for human | Not meeting
tion due to putrefaction, No. of consumption/ | the require-
spoiling or decomposition | samples harmful ments for
(batches) | to health due quality |
analysed to discovery production pro-
of microorgan- | cess hygiene
isms
Food supplements, special nutrition 31 0 30 0 0
Fish, aquatic animals 33 0 26 2 Anisakis spp. 0
44
s mould visible to the 1STEC
E?ggﬁgt??ﬁ;:tsgmgggghw prepared meat 478 naked eye, changes caused 174 4 EPEC 0
' by microbial activity 11 Salmonella spp.
(sliminess, etc.)
4 Listeria mono-
Delicatessen products and other cold dishes 290 0 250 cytogenes 0
1Salmonella spp.
Ready-to-eat packaged meals 8 0 2 0 0
. 1
Chocolate, confectionery 19 mouldvisible to the naked eve 10 0 0
Spices 2 0 2 0 0
Dehydrated products, liquid seasoning agents, 9 0 0 0 0
dressings, mustard
Bottled water - water intended for consumption 1 1
by infants, spring water, natural mineral water 41 - . 34 0 colonycounts at
and hottled drinking water mould visible on the lid 22°Cand36°C
. 1
Legumes, oil seeds 20 mould visible to the naked eye ]5 0 0
Dairy products 165 62 29 0 0
vp mould visible to the naked eye
, 1
Processed fruit 35 mould visible to the naked eye 16 0 0
Processed vegetables, dried mushrooms 54 2 32 2 0
g ' mould visible to the naked eye Bacillus cereus
Sprouted seeds and sprouts 12 0 12 0 0
Fresh vegetables 24 T 9 0 0

mould visible to the naked eye
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Commodity Total inspected On-site inspection Analyses
samples (batches
bles | ) Unfit for human consump- | Total Unfit for human | Not meeting
tion due to putrefaction, No. of consumption/ | the require-
spoiling or decomposition | samples harmful ments for
(batches) | to health due quality |
analysed to discovery production pro-
of microorgan- | cess hygiene
isms
6
Fresh fruit 36 putrefaction, mould visible 2 0 0
to the naked eye
Nuts 10 2 i 0 0
mould visible to the naked eye
Potato products 3 0 0 0 0
Milled cereal grain products 30 0 0 0 0
Pasta 16 8 0 0 0
mould visible to the naked eye
Bakery products 96 8 1 0 0
mould visible to the naked eye
Confectionery products and dough 263 0 246 0 0
17
; 1E. coli coliform
Ice for drinks ) o .
57 0 56 dintestinal  bacteria, colony
(unpackaged and packaged) enterococci countsat22°C
and 36 °C
76
Ice cream, frozen creams 145 0 145 0  Enterobacteria-
ceae
Eggys, egg products T 0 ] 0 0
Beer - draught 18 0 18 2
J Coliform bacteria
2 28 coliform
Meals - gastro 455 0 400 Coagulase-positi- hacteria. 2 CFU
ve staphylococci '
FBO hygiene - swabs taken from locations, 15
equipment and objects 4t 0 4t 0 CFU
TOTAL 2860 138 1989 31 M
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Obsah pyrrolizidinovych alkaloidl byl zjistovan ve 52 Sar-
Zich potravin, z toho byly 2 nevyhovujici - fimsky kmin

a oregano. Namelové alkaloidy byly analyzovany ve 41 Sar-
Zich potravin, vSechny Sarze vyhovély. Obsah kanabinoid(
byl analyzovan u 28 Sarzi. Nevyhovujicich bylo 17 Sarzi
potravin, jednalo se zejména o Zelé. Obsah opiovych alka-
loidl byl provéfovan v 53 Sarzich. Nevyhovujici byla jedna
Sarze maku.

Dale byly zjistovany obsahy 3-MCPD, estert 3-MCPD a este-
rd glycidolu (celkem ve 26 Sarzich), biogennich amind (hista-
min, v 19 Sarzich), kyseliny erukové (v 5 Sarzich), tropanovych
alkaloid(l (ve 48 Sarzich), kyseliny kyanovodikové (v 13 Sar-
zZich) a chloristanu (ve 27 sarzich) s tim, ze vSechny Sarze
byly v téchto ukazatelich vyhodnoceny jako vyhovujici.

Z kontaminant(, které nemaji stanoveny maximalni limity
a u nichz je napf. stanovena pouze porovnavaci hodnota,
orientacni hodnota apod., byly provadény analyzy obsahu
akrylamidu (106 Sarzi), perfluoralkylovanych sloucenin
(PFAS, celkem 10 Sarzi), glykoalkaloid( (14 sarzi), furanu
(30 sarzi), ethylkarbamatu (40 Sarzi), BTX (zahrnuje ben-
zen, toluen, xylen, styren, ethylbenzen, celkem 19 Sarzi)

a denaturacénich Cinidel (42 sarzi). V pripadé akrylamidu
doslo u 5 sarzi (3 Sarze hranolek, 2 Sarze brambrk()

k prekroceni stanovené porovnavaci hodnoty, v pripadé
stanoveni obsahu glykoalkaloidd doslo k prekroceni orien-
tacni hodnoty u jedné Sarze konzumnich brambor.

2.1.5

Prehled kontroly vybranych
skupin potravinarskych
pridatnych latek

V roce 2024 bylo zkontrolovano celkem 736 Sarzi potravin

na obsah konzervacnich latek, barviv a sladidel, z nichz 30
bylo vyhodnoceno jako nevyhovujici. V celkovych poctech
jsou zahrnuty jak bézné provadéné kontroly, tak i Ustfredné
fizena akce Kontrola (monitoring) pfidatnych latek, o které
je detailnéji zminéno v kapitole 2. 1. 7.

Z uvedeného celkového poctu tvorila nejvétsi podil
kontrola konzervacnich latek, jejichz obsah byl hodnocen
celkem u 415 Sarzi potravin, pficemz jako nevyhovujici
bylo hodnoceno 9 z nich.

Ve 2 Sarzich nealkoholického napoje byl zjistén nedekla-
rovany obsah kyseliny sorbové (E 200), ve 2 Sarzich vina
byl zjistén prekroceny limit kyseliny sorbové a u 5 Sarzi
vina bylo zjisténo prekroceni povoleného mnozstvi oxidu
sificitého (E 220).
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and oregano. Ergot alkaloids were analysed for 41 food
batches, all of which complied. Cannabinoid content was
analysed for 28 batches. 17 food batches were non-compli-
ant, primarily jelly. Opium alkaloid content was tested for
53 batches. One batch of poppy seed was non-compliant.

Furthermore, content of the following was examined:
3-MCPD, 3-MCPD esters and glycidol esters (in a total

of 26 batches), biogenic amines (histamine, in 19 batches),
erucic acid (in 5 batches), tropane alkaloids (in 48 batch-
es), hydrocyanic acid (in 13 batches) and perchlorate (in
27 batches). All batches were found compliant with regard
to all of these indicators.

Analyses were carried out regarding the content of the fol-
lowing contaminants that do not have maximum set limits
and for which, for example, only a comparative value or
indicative value, etc. is determined: acrylamide (106 batch-
es), perfluoroalkyl compounds (PFAS, a total of 10 batch-
es), glycoalkaloids (14 batches), furan (30 batches), ethyl
carbamate (40 batches), BTX (includes benzene, toluene,
xylene, styrene, ethylbenzene - a total of 19 batches) and
denaturing agents (42 batches). In the case of acrylamide,
the specified comparative value was exceeded in 5 batch-
es (3 batches of French fries, 2 batches of potato crisps).
While determining content of glycoalkaloids, the indicative
value was exceeded in one batch of table potatoes.

2.1.5

Summary of inspection
results for selected groups
of food additives

In 2024, a total of 736 batches of foodstuffs were checked
for content of preservatives, colourings and sweeten-

ers, and 30 of these were evaluated as unsatisfactory.

The total numbers include both routine inspections and
centrally managed campaigns under the Additive Control
(monitoring) programme, which is discussed in more detail
in Section 2.1.7.

The largest share of the total number of checks was for
the monitoring of preservatives, whose content was as-
sessed for 415 batches of food. 9 batches were found to be
non-compliant.

Undeclared sorbic acid (E 200) was found in 2 batches
of non-alcoholic beverages. The limit for sorbic acid was
exceeded in 2 batches of wine, and in 5 batches of wine,
the allowed amount of sulphur dioxide (E 220) was ex-
ceeded.



TABULKA 3 | TABLE 3

Piehled vybranych skupin cizorodych latek (pesticicly, kontaminanty)
Overview of selected groups of foreign substances (pesticices, contaminants)

Cizorodé latky Celkovy pocet kontrolovanych SarZzi  PocGet nevyhovuijicich SarZi
Foreign substances Total number of inspected hatches Number of
non-compliant batches
Pesticidy | Pesticides 1269 56
Kontaminanty | Contaminants
Mykotoxiny | Mycotoxins 404 4
kadmium,
olovo, rtut, cin,
arsen | cad- 156" 1
Chemické prvky | Chemical elements 280 mium, lead,
mercury, tin,
arsenic
ostatni 150 2
PAH (polycyklické aromatické uhlovodiky) | PAH (polycyclic aromatic 55 0
hydrocarbons)
Dusicnany | Nitrates 83 0
Djoxiny a polychlorované hifenyly | Dioxins and polychlorinated D o
biphenyls
Biogenni aminy | Biogenic amines 19 0
3-MQPD, estery 3-MCPD, estery glycidolu | 3-MCPD, 3-MCPD esters, %6 0
glycidol esters
Kyselina erukova | Erucic acid 5 0
Namelové alkaloicly | Ergot alkaloids 4 0
Tropanové alkaloidy | Tropane alkaloids 48 0
Opiové alkaloidy | Opium alkaloids 53 1
Pyrrolizidinové alkaloicly | Pyrrolizidine alkaloids 52 2
Kanabinoidy | Cannahinoids 28 17
Kyselina kyanovodikova | Hydrocyanic acid 13 0
Chloristan | Perchlorate 27 0
Akrylamid | Acrylamide 106 5™
PFAS (perfluoralkylované slouceniny) | PFAS (perfluoroalkyl 0 0"
compounds)
Glykoalkaloidy | Glycoalkaloids 14 i
Furan | Furan 30 o
Ethylkarbamat | Ethyl carbamate 40 o™
BTX | BTX 19 o
Denaturacni ¢inidla | Denaturing agents 42 o™

U nékterych vzorku byly stanoveny tézké kovy i ostatni prvky, soucet je tedy vyssi nez celkovy pocet Sarzi kontrolovanych na chemické prvky. | Both heavy
metals and other elements were determined for some samples, and thus the sum is higher than the total number of batches checked for chemical ele-
ments.

Prekrocena intervencni prahova hodnota uvedena v doporuéeni Komise 2013/711/EU. | The intervention threshold value stated in Commission Recommen-
dation 2013/711/EU was exceeded.

Prekrocena porovnavaci hodnota uvedena v natizeni Komise (EU) 2017/2158; neni stanoven maximalni limit. | The comparative value specified in Commis-
sion Regulation (EU) 2017/2158 was exceeded; no maximum limit is set.

Pro odebrané komodity neni stanoven maximalni limit (je stanoven pouze orientacni limit (PFAS), nebo neni stanoven limit). | No maximum limit is set for
the sampled commodities (only an indicative limit (PFAS) is set, or no limit is specified).

**xx prekroCena orientacni hodnota stanovena v doporucéeni Komise (EU) 2022/561. | The comparative value specified in Commission Recommendation (EU)
2022/561 was exceeded.

Hkk

*kHk
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Obsah barviv byl analyzovan ve 250 Sarzich potravin.
Nevyhovujici zjisténi bylo u¢inéno u 21z téchto Sarzi.

Barvivo, které je schvalenou potravinarskou pridatnou
latkou, avsak neni dle narizeni (ES) ¢. 1333/2008 o potra-
vinarskych pridatnych latkach, v platném znéni, povoleno
pouzivat v dané potraviné, bylo laboratorné prokazano
celkem u 8 sarzi potravin. Jednalo se o pritomnost barviva
tartrazin (E 102) v 1 8arzi nakladanych okurek. V 1 8arzi tor-
tilla chipsl byla zjisténa pritomnost barviva zlut SY (E 110).
Jedna Sarze suSenek obsahovala barvivo erythrosin (E 127).
Erythrosin (E 127) byl prokazan také v 1sarzi doplnku stra-
vy. Jedna Sarze thajského zeleného Caje obsahovala pro
tuto potravinu nepovolena barviva zlut SY (E 110), tartrazin
(E 102) a brilantni mod¥ (E 133). Jedna Sarze vina Kesane ze-
lené obsahovala nepovolené barvivo brilantni modf (E 133).
Stejné barvivo bylo zjisténo také v 1 8arzi vina Kesane
modré. V 18arzi vina Cuvée K frizzante byl prokazan obsah
barviv tartrazin (E 102) a brilantni modfr (E 133).

Nadlimitni mnoZstvi barviva bylo zjiS§téno v 1 8arzi tortilla
chipsu, ve kterych byla zjiSténa Cerven allura (E 129) pre-
kracujici povolené mnozstvi pro tuto potravinu.

Obsah barviva, které nebylo deklarovano na obale
vyrobku, byl zjistén celkem u 12 8arzi potravin. Jednalo

se o 18arzi neCokoladové cukrovinky (karamela), ktera
obsahovala nedeklarované barvivo azorubin (E 122). Jedna
Sarze nealkoholického napoje s kousky kokosového zelé
obsahovala nedeklarovana barviva tartrazin (E 102) a zlut
SY (E 110). Ctyfi $arze nealkoholického ochuceného napoje
obsahovaly kombinaci nedeklarovanych barviv brilantni
modr (E 133) a allura cerven (E 129), brilantni modf (E 133)
a Zlut SY (E 110) a allura Cerven (E 129). Jedna Sarze bubble
tea obsahovala nedeklarované barvivo brilantni mod¥

(E 133). V 1 8arzi nealko piva bylo zjisténo nedeklarované
barvivo tartrazin (E 102). Ve 2 Sarzich zelé cukrovinek byla
zjisténa pritomnost nedeklarovanych barviv tartrazin

(E 102), brilantni modr (E 133), zlut SY (E 110) nebo allura
Cerven (E 129). V 1 8arzi trvanlivého peciva bylo zjisténo
nedeklarované barvivo brilantni modr (E 133). Nedekla-
rované barvivo brilantni modr (E 133) bylo zjisténo také

v 18arzi tortilla chipsu.

TABULKA 4 | TABLE 4

Pirehled vybranych skupin aditivnich latek
Summary of selected groups of additives

Content of colourings was analysed for 250 foodstuff
batches. 21 of them were found to be non-compliant.

A colourant that is an approved food additive but is not
allowed in a given foodstuff according to Regulation (EC)
No. 1333/2008 on food additives, as amended, was found
in 8 batches of food via laboratory testing. The pres-
ence of the colourant tartrazine (E 102) was determined

in 1batch of pickled cucumbers. The colourant Sunset
Yellow SY (E 110) was found to be present in 1 batch of tor-
tilla chips. One batch of biscuits contained the colourant
erythrosine (E 127). Erythrosine (E 127) was also found

in 1batch of dietary supplement. One batch of Thai green
tea contained the unauthorised colourants Sunset Yellow
SY (E 110), tartrazine (E 102), and Brilliant Blue (E 133). One
batch of Kesane Green wine contained the unauthorised
colourant Brilliant Blue (E 133). The same colourant was
also found in 1 batch of Kesane Blue wine. In 1 batch of Cu
vée K frizzante wine, the colourants tartrazine (E 102) and
Brilliant Blue (E 133) were found.

An excessive amount of colourant was found in 1 batch
of tortilla chips, in which the colourant Allura Red (E 129)
exceeded the permitted amount for this food.

Content of colourants not declared on the product pack-
aging was found in a total of 12 batches of foodstuffs. This
included 1 batch of non-chocolate candy (caramel), which
contained the undeclared colourant azorubine (E 122). One
batch of non-alcoholic beverage with coconut jelly pieces
contained the undeclared colourants tartrazine (E 102) and
Sunset Yellow SY (E 110). Four batches of non-alcoholic
flavoured beverages contained a combination of unde-
clared colourants Brilliant Blue (E 133) and Allura Red (E
129), Brilliant Blue (E 133) and Sunset Yellow SY (E 110), and
Allura Red (E 129). One batch of bubble tea contained the
unauthorised colourant Brilliant Blue (E 133). In 1 batch

of non-alcoholic beer, the undeclared colourant tartra-
zine (E 102) was found. In 2 batches of jelly candies, the
presence of the undeclared colourants tartrazine (E 102),
Brilliant Blue (E 133), Sunset Yellow SY (E 110) and Allura Red
(E 129) was found. In 1 batch of shelf-stable baked goods,
the undeclared colourant Brilliant Blue (E 133) was found.

Potravinaiske pridatné latky
Food additives

Celkovy pocet kontrolovanych Sarzi
Total number of inspected batches

Pocet nevyhovuijicich Sarzi
Number of non-compliant batches

Konzervanty | Preservatives 415 9
Barviva | Colourings 250 21
Sladidla | Sweeteners m 0
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Obsah sladidel byl hodnocen v 71 8arzich potravin, vSech-
ny s vyhovujicim vysledkem.

2.1.6
Kontrola oznacovani a jakosti
potravin

V ramci kontroly oznacovani bylo v roce 2024 zkontrolo-
vano celkem 3622 Sarzi potravin, z nichz bylo celkem 1986
Sarzi potravin nevyhovujicich. Pti kontrole analytickych
pozadavkl (fyzikalni a chemické pozadavky na jakost) se
jednalo celkem o 271 nevyhovujicich Sarzi a pfi kontrole
senzorickych pozadavkud (smyslové jakostni pozadavky)
bylo zjisténo celkem 990 nevyhovujicich Sarzi.

2.1.17
Kontroly tematickeé
amimoradne

Kontroly projektu ,,Ovoce a zelenina do Skol“

Dle smlouvy o soucéinnosti mezi SZPI a SZIF jsou provadé-
ny kontroly skolniho projektu, kdy schvaleni dodavatelé
dodavaji Cerstvé a zpracované ovoce a zeleninu do zaklad-
nich skol. V pribéhu roku 2024 byl kontrolami provérovan
stav dodavek Cerstvého a zpracovaného ovoce a zeleniny
do zakladnich skol. Celkem bylo provedeno 27 kontrol

a zkontrolovano 48 Sarzi Cerstvého ovoce a zeleniny

a ovocnych napojd a protlakl. Nebyly zjiStény Zadné nevy-
hovujici Sarze.

Mimoradna kontrola sledovatelnosti cesneku

SZPI se pfi mimoradné kontrole zamérila na oznacovani

a sledovatelnost ¢esneku. Byly provedeny podrobné bilanc¢-
ni dokladové kontroly se zamérenim na produkci, nakupy

a prodeje ¢esneku u producentd, distributortd i v maloob-
chodé. Inspektofi provedli 57 kontrol u 37 kontrolovanych
osob, na misté hodnoceno 5 sarzi cesneku s vyhovujicim
vysledkem. U 3 kontrol bylo zjisténo nevyhovéni v maloob-
chodnich prodejnach tykajici se predmétu kontroly - nedo-
drzeni pozadavk( na oznacovani zemi plvodu, nedolozeni
a také padélani dokladu o plvodu cesneku. Ve vyrobé a dis-
tribuci nebylo zjisténo poruseni sledovatelnosti.

Mimoviadna kontrola obsahu vybranych rezidui pestici-
dii v ovocnych a ovocno-zeleninovych prikrmech
Dlvodem uskutecnéni této mimoradné kontrolni akce
bylo hlaseni RASFF, které obdrzela SZPI ze Slovenska,
jehoz predmétem byl vysoky obsah rezidui pesticid

v ovocnych prikrmech.

The undeclared colouring Brilliant Blue (E 133) was also
found in 1 batch of tortilla chips.

Content of sweeteners was assessed for 71 batches
of food, all with satisfactory results.

2.1.6
Inspection of foodstuff
labelling and quality

In 2024, a total of 3622 foodstuff batches were tested as
part of the labelling inspection programme, and of that
amount, a total of 1986 batches were deemed non-com-
pliant. A total of 271 non-compliant batches were found
during the checking of analytical requirements (physical
and chemical quality requirements), and a total of 990
non-compliant batches were found during inspections
focused on sensory quality requirements.

2.1.7

Thematic and ad hoc
ingpections

“Fruit and Vegetables for Schools” project inspections
According to the agreement on cooperation between
CAFIA and the SAIF, inspections are performed in relation
to this school project within which approved suppliers
supply fresh and processed fruit and vegetables to pri-
mary schools. During the year of 2024, inspections were
performed to evaluate deliveries of fresh and processed
fruit and vegetables to primary schools. A total of 27 in-
spections were performed, involving a total of 48 batches
of fresh fruit and vegetables, as well as fruit drinks and
purees. No unsatisfactory batches were found.

Ad hoc inspection of the traceability of garlic

CAFIA focused on the labelling and traceability of garlic
during an ad hoc inspection campaign. Detailed balancing
documentation audits were conducted, focusing on the
production, purchase and sale of garlic at producers, distrib-
utors and in retail. Inspectors carried out 57 inspections at
37 controlled entities, and 5 batches of garlic were evaluat-
ed on-site with satisfactory results. During 3 inspections,
non-compliance was found in retail stores regarding the area
of interest of the inspection campaign - failure to comply
with the requirements for the labelling of countries of origin,
as well as the non-substantiation and falsification of garlic
origin documents. No traceability violations were found

to have been committed by producers and distributors.
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Ugelem této mimoradné kontrolni akce bylo provéfeni
obsahu vybranych rezidui pesticidl (chloreénany, fose-
tyl, kyselina fosforit, fosetyl-Al (suma fosetylu, kyseliny
fosforité a jejich soli, vyjadiena jako fosetyl) v ovocnych

a ovocno-zeleninovych prikrmech dle pozadavku vyhlasky
€. 54/2004 Sb., v platném znéni.

V ramci této mimoradné kontrolni akce bylo odebrano
celkem 16 Sarzi ovocnych, ovocho-zeleninovych prikr-
m{, pricemz 2 Sarze nevyhoveély pozadavkim na obsah
vybranych rezidui pesticid( a byl tak prekrocen limit
0,01 mg/kg stanoveny v § 8 odst. 3 pism. c) vyhlasky

€. 54/2004 Sh. ve znéni pozdéjsich predpis.

Vysledky této mimoradné kontrolni akce ukazaly, Zze ovoc-
né, ovocno-zeleninové prikrmy prevazné spliuji pozadav-
ky na obsah rezidui pesticid( dle vyhlasky ¢. 54/2004 Sh.,
ve znéni pozdéjsich predpisa.

Kontrola charakteristickych vlastnosti olivovych oleju
Dle nafizeni Komise v pfenesené pravomoci (EU)
2022/2104 a provadéciho natizeni Komise (EU) 2022/2105
musi kazdy ¢lensky stat zajistit ovéfovani tdajl deklaro-
vanych na etiketé olivovych olejli, pocet vzorkl je zavisly
na mnozstvi olivového oleje uvadéného na trh - v CR,
ktera neni produkéni zemi, je pocet zkontrolovanych sarzi
zavisly na spotiebé olivového oleje. Vysledky téchto ové-
fovani jsou zasilany do Evropské komise. V roce 2024 bylo
zkontrolovano 18 Sarzi extra panenskych olivovych olej,
coz je vice, nez je povinny pocet dle mnozstvi olivového
oleje uvedeného na trh.

Cilem Ustredné fizené kontroly bylo provérit, zda extra
panenské olivové oleje splnuji fyzikalni a chemické para-
metry stanovené pravnimi predpisy.

V prlabéhu kontrolni akce bylo provéreno 18 Sarzi extra pa-
nenskych olivovych olejli - 4 oleje byly z Recka, 5 ze Spa-
nélska, 3 z Italie, 1z Tunisu, 3z EU a u 2 olejli §lo o smés
olivovych oleji s plivodem z EU a mimo EU.

U vSech kontrolovanych Sarzi byly provedeny analyzy dle

nafizeni Komise (EU) 2022/2104 a 2105, které maji mj. pro-
kazat pripadné falSovani olivovych olejl jinymi druhy ole-
j0 - tyto analyzy byly provedeny v laboratofi SZPI v Praze.
VSechny hodnocené Sarze byly vyhovujici.

V laboratori SZPI byly u vSech odebranych Sarzi provedeny
i analyzy souvisejici s kategorizaci olivového oleje - jedna
z hodnocenych sarzi byla vyhodnocena jako nevyhovuijici.

U vSech kontrolovanych Sarzi bylo dale provedeno

v souladu s nafizenim Komise (EU) 2022/2105 senzorické
hodnoceni, které slouzi k potvrzeni deklarované katego-
rie olivového oleje (v tomto pfipadé byly vSechny oleje
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Ad hoc inspection of selected pesticide residue levels
in fruit and fruit-vegetable baby food

This ad hoc inspection campaign was carried out due

to a RASFF notification received by CAFIA from Slovakia
concerning high pesticide residue levels in fruit baby food.

The purpose of this ad hoc inspection campaign was

to check the content of selected pesticide residues (chlo-
rates, fosetyl, phosphorous acid, fosetyl-Al (sum of fosetyl,
phosphorous acid, and its salts, expressed as fosetyl))

in fruit and fruit-vegetable baby food, according to the
requirements of Regulation No. 54/2004 Coll., as amended.

During this ad hoc inspection campaign, a total of 16
batches of fruit and fruit-vegetable baby food were sam-
pled, of which 2 batches did not meet the requirements
for the content of selected pesticide residues, exceeding
the limit of 0.01 mg/kg set by § 8, paragraph 3, letter c)

of Regulation No. 54/2004 Coll., as amended.

The results of this ad hoc inspection campaign showed
that fruit and fruit-vegetable baby food mostly complies
with pesticide residue content requirements according
to Regulation No. 54/2004 Coll., as amended.

Inspection of the characteristic features of olive oils
Pursuant to Commission Delegated Regulation (EU) 2022/
2104 and Commission Implementing Regulation (EU)
2022/2105, each member state must ensure the verifi-
cation of data declared on the labels of olive oils. The
number of test samples required depends on the quantity
of olive oil placed on the market - in the Czech Repubilic,
which is not an olive oil producing country, the number

of test samples required depends on olive oil consump-
tion. The results of the evaluations are sent to the Europe-
an Commission. In 2024, 18 samples of extra virgin olive oil
were assessed, which is more than the mandatory number
according to the quantity of olive oil placed on the market.

The aim of the centrally controlled inspection was to verify
whether extra virgin oils achieve the physical and chemical
parameters set by the relevant legal regulations.

In the course of the inspection campaign, 18 batches of ex-
tra virgin olive oils were tested - 4 oils from Greece, 5 from
Spain, 3 from Italy, 1 from Tunisia and 3 from the EU, while
2 were a mixture of oils originating both from the EU and
outside the EU.

Analyses pursuant to Commission Regulations (EU)

2022/ 2104 and 2105 were conducted on all the inspected
batches to determine if the olive oils had potentially been
adulterated by other types of oil - these analyses were
conducted at the CAFIA laboratory in Prague. All the evalu-
ated batches were satisfactory.



deklarovany jako extra panenské). Senzorické hodnoceni

musi byt provedeno schvalenym senzorickym panelem -

SZPI za timto ucelem vyuziva schvaleny senzoricky panel

ve Slovinsku. Z 18 hodnocenych Sarzi bylo 6 vyhodnoceno
jako nevyhovujici (3 ze Spanélska, 2 z Recka a 1z EU).

Dle ¢l. 11 odst. 2 nafizeni Komise (EU) 2022/2105 ma v tako-
vém pripadé zainteresovana strana pravo pozadat o opo-
nentni hodnoceni ve dvou jinych schvalenych zkuSebnich
komisich, z nichz alespon jedna musi byt v zemi, kde byl
olej vyprodukovan.

O provedeni oponentnich hodnoceni si pozadalo 5 kontro-
lovanych osob, u nichz byly odebrany vzorky s nevyhovu-
jicim vysledkem ze senzorického hodnoceni provedeného
ve Slovinsku (1 kontrolovana osoba si o provedeni opo-
nentnich hodnoceni nepozadala a vysledek tedy zUstal
nevyhovujici). Oponentni senzorické hodnoceni bylo pro-
vedeno senzorickymi zku$ebnimi komisemi v Recku, Italii
a ve Spanélsku. U 5 $arzi oponentni hodnoceni potvrdila
nevyhovujici hodnoceni laboratore ve Slovinsku.

Po provedeni analyz i senzorickych oponentnich hodno-
ceni Ize tedy konstatovat, ze celkem 7 Sarzi bylo nevyho-
vujicich, oleje neodpovidaly deklarované kategorii extra
panensky olivovy olej.

U olivovych olejli bylo hodnoceno i znaceni - to bylo jako
nevyhovujici vyhodnoceno u 2 Sarzi:

- 18arze byla nevyhovujici i v deklarované kategorii olivo-
vého oleje

- 18arze byla nevyhovujici pouze ve znaceni

V roce 2024 bylo celkem jako nevyhovujici vyhodnoceno
8 Sarzi -z pohledu kategorizace olivovych olejl to bylo

7 Sarzi, coz odpovida 38,9 % kontrolovanych Sarzi (v roce
2023 to bylo 46,6 %). Doslo tedy k mirnému snizeni nevy-
hovujicich zachyt(.

Kontrola fritovacich olejii v provozovnach spole¢ného
stravovani zamérena rovnéz na uplatinovani zmiriu-
jicich opatfeni ke snizeni obsahu akrylamidu stano-
venych v ptiloze Il éasti A nafizeni (EU) 2017/2158 p¥i
pripravé fritovanych vyrobk z brambor

V ramci kontrolni akce bylo provérovano, zda nejsou

k pFipravé pokrm( pouzivany ,prepalené” fritovaci oleje

a tuky, které vykazuji jeden nebo vice ukazateld tepelného
rozkladu olejl a tukd podle prilohy ¢. 1 vyhlasky ¢. 121/2023
Sh. a nelze je tedy pouzit pri vyrobé pokrmu a jejich uva-
déni na trh.

Posouzeni, zda pouzivany fritovaci olej/tuk vykazuje
znamky nezadouciho tepelného rozkladu, bylo provede-

In the CAFIA laboratory, analyses related to the categori-
sation of olive oil were also carried out for all the sampled
batches - one of the evaluated batches was found to be
non-compliant.

In addition, a sensory analysis of all the batches was
carried out according to Commission Regulation (EU)
2022/2105. This analysis is used to confirm the declared
olive oil category (in this case, all the oils were declared
extra virgin). Sensory analyses must be conducted by an
approved sensory panel. CAFIA uses the services of an
approved sensory panel in Slovenia for this purpose.
Out of the 18 evaluated samples, 6 were evaluated as
non-compliant (3 from Spain, 2 from Greece and 1 from
the EV).

Pursuant to Art. 11, par. 2 of Commission Regulation (EU)
2022/2105, in such cases the party concerned has the right
to request a counter-assessment from two other approved
testing panels, of which at least one must be in the coun-
try of origin of the oil.

5 of the inspected entities requested the execution

of counter-assessments after samples of their product
obtained an unsatisfactory result from the sensory eval-
uation carried out in Slovenia (1 of the inspected entities
did not request counter-assessments and the result for
their product therefore remained unsatisfactory). The
counter-assessments were conducted by sensory testing
panels in Greece, Italy and Spain. For 5 batches, the coun-
ter-assessments confirmed that the laboratory in Slovenia
was correct in evaluating them as unsatisfactory.

Now the analyses and the counter-assessments have
been conducted, it can be stated that a total of 7 batches
were found to be non-compliant, i.e. the oils involved did
not meet the standard of their declared category of extra
virgin olive oil.

The labelling of olive oils was also evaluated - it was found
unsatisfactory in the case of 2 batches:

- 1of the non-compliant batches was also non-compliant
with regard to the declared category of olive oil

- 1batch was non-compliant only in terms of its labelling

In 2024, a total of 8 batches were evaluated as non-com-
pliant - from the aspect of olive oil categorisation, it was
7 batches, which corresponds to 38.9 % of the inspected
batches (in 2023 it was approx. 46.6 %). There was thus
a slight decrease in non-compliant findings.

Inspection of frying oils in public catering facilities
with a simultaneous focus on the application of the
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no na zakladé senzorického posouzeni fritovacich olejl

a v ramci kontrol bylo provedeno rovnéz méreni obsahu
polarnich éastic (TPM) prostrednictvim pristroje Testo
270. Vybrané vzorky fritovacich olejd byly odebrany k la-
boratornimu stanoveni obsahu polymernich triacylglyce-
rold (PTG).

Kontrola fritovacich oleji byla provedena ve 206 provo-
zovnach spole¢ného stravovani, zejména v restauracich

a provozovnach rychlého obcerstveni. Pri kontrolni akci
bylo hodnoceno celkem 228 vzorkd fritovacich tukd

a olejl, 22 vzorkl bylo posouzeno na zakladé senzorické-
ho hodnoceni a stanoveni obsahu polarnich latek (TPM)

a polymernich triacylglycerold (PTG) jako nevyhovujici.
Nevyhovujici vzorky fritovacich olejd tak predstavovaly
9,6 % ze 228 vzork( fritovacich olej, které byly celkové pfi
kontrolni akci posuzovany.

U 2 hodnocenych vzorkl podpurna stanoveni TPM a PTG
ukazovala na velmi vysoky stupen tepelného rozkladu
olejl. Z celkového poctu 206 provérovanych provozoven
spolec¢ného stravovani bylo pouziti ,prepaleného” oleje
zjiSténo na celkem 16 rliznych provozovnach, coz predsta-
vuje 7,8 % z nich.

V ramci Ustredné fizené kontroly bylo kromé fritovacich
olejli a tukli odebrano i 24 vzork( fritovanych hranolkd

z brambor do laboratore ke stanoveni obsahu akrylami-
du. Celkem 5 vzork( prekrocilo porovnavaci hodnotu pro
pritomnost akrylamidu v potravinach.

V ramci kontrolni akce bylo uloZeno 8 opatreni souviseji-
cich s nedodrzenim hygienickych pozadavkd na zatizeni
(fritézy) stanovenych v pfiloze Il, kapitoly V nafizeni (ES)

¢. 852/2004.
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mitigating measures aimed at reducing acrylamide
content set out in Annex Il, Part A of Regulation (EU)
2017/2158 for the preparation of deep-fried potato
products

The inspection campaign focused on whether “burnt”
frying oils and fats, which exhibit one or more indicators
of thermal decomposition of oils and fats according to An-
nex No. 1 of Regulation No. 121/2023 Coll., are being used
for food preparation. Such oils and fats cannot be used
in the production of meals and their placement on the
market.

The assessment of whether used frying oils/fats exhibit
signs of undesirable thermal decomposition was carried
out based on the sensory evaluation of the frying oils/
fats, and as part of the inspections, measurements of the
total polar material content (TPM) were also carried out
using a Testo 270 device. Selected samples of frying oils
were taken for the laboratory determination of polymeric
triacylglycerol (PTG) content.

The inspection of frying oils was conducted at 206 public
catering facilities, these being mainly restaurants and
fast-food establishments. During the inspection, a total

of 228 samples of frying fats and oils were evaluated.

22 samples were evaluated as unsatisfactory using senso-
ry methods and the determination of total polar material
(TPM) and polymerised triacylglycerol (PTG). It was found
that non-compliant samples of frying oils accounted for
9.6 % of the total of 228 frying oil samples assessed during
the inspection campaign.

For 2 of the samples tested, auxiliary determination

of TPM and PTG indicated a very high degree of thermal
disintegration. Out of the total number of 206 inspected
public catering facilities, the use of “burnt” oil was identi-
fied at 16 different establishments, which was 7.8 % of all
facilities.

In addition to the frying oil and fat samples, 24 samples

of fried potato chips were also taken to a laboratory to de-
termine acrylamide content during the centrally managed
inspection campaign. A total of 5 samples exceeded the
benchmark value for the presence of acrylamide in foods.

As a part of the inspection campaign, 8 remedial meas-
ures were imposed related to the failure of establish-
ments to comply with the hygiene requirements for the
equipment used (fryers) stipulated in Regulation (EC)
No. 852/2004.

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



Vysledky ustfedné fizené kontroly ukazaly, Ze kontrolam
zamérenym na pouziti fritovacich tukd a olejd v provozov-
nach spolec¢ného stravovani je Zadouci vénovat i v nasle-
dujicim obdobi zvySenou pozornost.

Kontrola obsahu vajecné hmoty v téstovinach
Predmétem kontroly byla primarné kontrola obsahu
podilu vajec - vaje¢ného obsahu ve vajec¢nych suSenych
téstovinach neplnénych dle deklarace na obalu na zakladé
stanoveni obsahu cholesterolu. Celkem bylo zkontrolova-
no 14 sarzi susenych vajecnych téstovin.

U nékterych vyrobk(i byl obsah vajec uveden jako obsah

vajec (nebo melanz) nebo jako obsah susenych vajec. Pfi

laboratornim stanoveni byl proveden prepocet dle dekla-
race.

VSechny Sarze vyhovély deklaraci obsahu vajec na obalu.

Zesilena kontrola nabidky mlékarenského masla

Cilem kontrolni akce bylo provéreni vybranych jakostnich
pozadavk( na mlékarenské maslo a kontrola zplsobu na-
bidky mlékarenského masla v provozovnach maloobcho-
du v pusobnosti SZPI. Kontrolni akce potvrdila, ze zplisob
nabidky a oznaéovani mlékarenského masla pro spotfebi-
tele na prodejné muze vykazovat v jednotlivych pripadech
nedostatky. Ve tfech pfipadech (9,4 %) z 32 provérovanych
se v ramci chladiciho zafizeni mezi vyrobky ozna¢enymi

a patricimi do skupiny masel zjistilo umisténf jinych tukd
nez masla, a to véetné rostlinnych tukl. Naopak nedodr-
Zovani jakostnich analytickych parametrd mlékarenského
masla nebylo prokdzano ani v jednom pripadé.

Mimoradna kontrola prodeje masnych vyrobkii typu
»Spekaéky” v maloobchodu

V ramci mimoradné kontrolni akce zamérené na provéreni
pozadavki na masné vyrobky typu ,Spekacky” bylo ode-
brano celkem 15 vzork{ rznych masnych vyrobkd typu
»Spekacky”, z toho byly celkem 2 vzorky (13,3 %) vyhodno-
ceny jako nevyhovujici. V jednom pripadé byl zjistén nizsi
obsah tuku v porovnani s dajem deklarovanym v ramci
vyzivovych udajl. U vSech provéfovanych masnych vyrob-
ki oznagenych ZTS ,Tradiéni Spekacky”, resp. u masnych
vyrobkl oznagenych ,Vyrobeno podle Ceské cechovni
normy* byly pozadavky stanovené ve specifikaci/vyrobko-
vé normé splnény.

Kontrola pravosti udajl pFi nabidce pokrmii v provo-
zovnach spolec¢ného stravovani zamérena na klamani
spotiebitele

Cilem tematické kontroly bylo provéfrit, zda nejsou pri
uvadéni pokrmu na trh poskytovany spotiebiteli ne-
pravdivé nebo zavadéjici informace. Kontroly byly cilené
zameéreny zejména na pripady klamani spotrebiteld, kdy je
v nabidce pokrmu deklarovano pouziti kvalitnéjsi a zpravi-

Inspection of egg content in pasta

The aim of the inspections was primarily to check egg
content - specifically, the egg content in dried egg pasta
(without filling) as declared on the packaging, based on the
determination of cholesterol content. A total of 14 batches
of dried egg pasta were inspected.

For some products, the egg content was listed as egg
content (or egg mix), or as dried egg content. During labo-
ratory testing, a recalculation was made according to the
declaration.

All batches complied with the declared egg content on the
packaging.

Enhanced inspection of offered dairy butter products
The aim of the inspection campaign was to assess compli-
ance with selected quality requirements for dairy butter
and to check how dairy butter is offered in retail estab-
lishments within the jurisdiction of CAFIA. The inspection
confirmed that the way dairy butter is offered and labelled
for consumers in stores can, in some cases, show defi-
ciencies. In three of the checked cases (9.4%) out of 32,
other fats than butter, including vegetable fats, were found
among products labelled as butter within refrigeration
units. However, non-compliance with the analysed quality
parameters for dairy butter was not found in any case.

Ad hoc inspection of “Spekacek” sausage sales in retail
During an ad hoc inspection campaign focused on assess-
ing compliance with the requirements for the “Spekacek”
type of meat products (sausages), a total of 15 samples

of various “Spekacek” type sausages were taken, of which
2 samples (13.3%) were evaluated as non-compliant. In one
case, a lower fat content was found compared to the
information declared in the nutritional data. For all the
inspected sausages labelled with ZTS “Tradi¢ni Spekacky”
(Guaranteed Traditional Speciality “Traditional Spekacky”)
or sausages labelled “Vyrobeno podle Ceské cechovni
normy” (“Made compliant to the Czech Guild Standard”),
the requirements set out in the specification/product
standard were met.

Inspection of the authenticity of information on the
range of food offered in public catering facilities, focu-
sed on instances of consumer deception

The aim of this thematic inspection was to check whether
false or misleading information is being provided to con-
sumers during the placement of meals on the market.
Inspections were specifically focused on cases of con-
sumer deception, where the use of higher quality and
usually more expensive food is declared in a menu, while
in reality, lower quality or cheaper raw materials are used
to prepare the food. As part of the inspection campaign,
the provision of misleading information in food menus

35



dla i drazsi potraviny, ackoliv ve skutecnosti je k pfipravé
pokrmu pouZzita méné kvalitni a levnéjsi surovina. V ramci
kontrolni akce bylo provéreno uvadéni zavadeéjicich infor-
maci na celkem 200 rliznych provozovnach spole¢ného
stravovani. Poskytovani zavadéjicich informaci v nabidce
pokrmu pro spotiebitele bylo zjisténo na 54 provozov-
nach, coz predstavuje 27 % z celkového poctu kontrolova-
nych provozoven.

Z hlediska surovin pouzivanych k pripravé pokrm0 se
zavadeéjicich informaci o pouzitych surovinach bylo zjiste-
no ve 47 pripadech. V ramci kontrolni akce byla provéro-
vana také pravdivost informaci poskytovanych pfi nabidce
¢epovanych a rozlévanych napojl. Na dvou provozovnach
bylo zjisténo uvadéni zavadéjicich informaci o mnozstvi
rozlévanych napojd. Castym zjisténim bylo nabizeni liho-
viny ,tuzemak“ (vyrobené z lihu, vody a rumovych tresti)
pod nazvem ,rum“ nebo do kategorie rumu byly zarazeny
produkty, které nespliuji pozadavky této kategorie, celko-
vé bylo zjisténo 9 pfipadl. Nejcastéji (ve 20 pfipadech) se
jednalo o situaci, kdy bylo zjiSténo neopravnéné uvadéni
vyrazu ,parmazan“, které navozovalo mylny dojem, Ze byl
pouZit syr nesouci chranéné oznaceni plvodu ,Parmigi-
ano-Regianno", které je podle nafizeni (EU) €. 1151/2012,
respektive nafizeni (EU) ¢. 2024/1143 chranéno proti jaké-
mukoliv zneuziti, napodobeni nebo pfipomenuti.

Velmi Casto bylo zjisténo uvadéni nepravdivych udajd

o0 pouzité znacce syra Hermelin (v 11 pfipadech). Rovnéz

v 11 pfipadech bylo v nabidce pokrm0 deklarovano pouziti
smetany, ackoliv ve skutecnosti byly pouzity alternativni
vyrobky na bazi rostlinnych tukd a olej.

Ve 4 pripadech bylo zjisténo nahrazeni syra alternativ-
nim vyrobkem na bazi rostlinnych tuk( a olejd. V jednom
pripadé bylo zjisténo neopravnéné uvadéni vyrazu Grana
Padano.

Dalsi sledovanou skupinou surovin pouzivanych k pripraveé
pokrmi byly masné vyrobky. Dosavadni vysledky prozatim
nepotvrdily, Ze by ve velké mite dochazelo k nahrazova-

ni Sunky, deklarované v nazvu pokrmu, jinym masnym
vyrobkem zpravidla nizsi kvality a v nizsi cenové relaci,

v ramci kontrolni akce se jednalo pouze o jeden pfipad.

V ramci kontrolni akce byla provérovana také pravdi-
vost informaci poskytovanych pti nabidce ¢epovanych

a rozlévanych napojl. Byly zjistény zavadéjici informa-
ce u vina ¢epovaného Ci rozlévaného (6 pripad(), kdy

se jednalo nejcastéji o uvadéni zavadeéjicich informaci,
co se tyka odrldy ¢&i provenience. Castym zjisténim bylo
rovnéz nabizeni lihoviny ,tuzemak* (vyrobené z lihu, vody
a rumovych tresti) pod nazvem ,rum*“ nebo do kategorie
rum byly zarazeny produkty, které nesplnuji pozadavky
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to consumers was checked at a total of 200 different ca-
tering facilities. The existence of misleading information
in the food menu for consumers was found at 54 estab-
lishments, i.e. a total of 27 % of the total number of estab-
lishments inspected.

In terms of the ingredients used to prepare meals, dairy
products have proven to be the most problematic. The
provision of misleading information on the raw materials
used was found in 47 cases. During the inspection cam-
paign, the veracity of information provided when offering
draught and bottled drinks was also checked. In two es-
tablishments, misleading information about the quantity
of draught drinks was found. A common finding was the
offering of a spirit named “tuzemak” (made from spirit,
water and rum essence) under the name “rum”, or the
inclusion in the category of rums of products which do not
fulfil the requirements of this category. A total of 9 cases
were found. Furthermore, the unauthorised use of the
term “Parmesan” was detected in 20 cases, giving the false
impression that cheese bearing the protected designation
of origin “Parmigiano-Reggiano” was used in meal prepa-
ration. However, this term is protected against any misuse,
imitation or evocation in accordance with Regulation (EU)
No. 1151/2012 and No. 2024/1143.

A very common finding was the provision of false informa-
tion claiming the use of Hermelin brand cheese (in 11 cas-
es). In 11 cases, the use of cream was declared on the
menu, even though alternative products based on vegeta-
ble fats and oils were used in reality.

In four cases it was determined that an alternative vegeta-
ble fat/oil based product had been used instead of cheese.
In two cases, unauthorised use of the protected designa-
tion of origin Grana Padano was also detected.

Another group of raw materials used in food preparation
that was monitored was that of meat products. The results
so far have not confirmed the widespread replacement

of ham, if declared in the name of a meal, with another
meat product of generally lower quality and lower price.
During the inspection, only one such case was found.

During the inspection campaign, the veracity of informa-
tion provided when offering draught and poured drinks
was also checked. Misleading information was found ac-
companying draught or poured wine (6 cases), where the
most common issue was the provision of misleading infor-
mation regarding variety or provenance. A common finding
was the offering of a spirit named “tuzemak” (made from
spirit, water and rum essence) under the name “rum”, or
the inclusion in the category of rums of products which

do not fulfil the requirements of this category. Similarly,
other spirits were wrongfully categorised, being labelled



této kategorie. Obdobné i jiné lihoviny byly zafazeny neo-
pravnéné napr. do kategorie brandy. Celkové bylo zjisténo
7 takovych pfipadl klamani.

Mimoradna kontrola oznacovani potravin tdaji ,,dia“,
»whodné pro diabetiky“ a podobnymi Gdaji, které maji
pro spotiebitele stejny vyznam

Zprava Komise urcena Evropskému parlamentu a Radé ze
dne 26. ¢ervna 2008 o potravinach pro osoby s porucha-
mi metabolismu sacharidi (diabetes) dospéla k zavéru, ze
pro stanoveni zvlastnich pozadavkd na slozeni potravin
pro tyto osoby chybi védecky zaklad. Osoby s poruchami
metabolismu sacharid(l tak mohou konzumovat vsechny
potraviny za predpokladu, Ze budou informovany o ener-
getické hodnoté potraviny a o obsahu cukr( v této po-
traving, kdy na zakladé téchto informaci budou schopny
samy upravovat privod cukru a sestavit vhodny jidelnicek.

V soucasné dobé tak jiz neexistuje rozdéleni na potraviny
bézné a vhodné pro diabetiky. Ohledné tohoto oznacovani
je potireba vychazet predevsim z nafizeni Evropského par-
lamentu a Rady (EU) €. 1169/2011 o poskytovani informaci
o potravinach spotrebiteliim, zejména pak z ustanoveni
¢l. 7. Ve vztahu k pouziti vyrazu ,dia“ pak na citované usta-
noveni narizeni (EU) €. 1169/2011 navazuje upresnujici, do-
plAujici ustanoveni § 2 odst. 1 pism. b) vyhlasky ¢. 417/2016
Sb., o nékterych zplsobech oznadovani potravin, které
uvadi: ,Informace o potravinach neobsahuji zavadéjici
udaje ve smyslu ¢l. 7 narizeni, ze kterych pri zohlednéni
zplsobu, jakym je potravina prezentovana spotrebiteli,
zejména vyplyva, Ze charakter potraviny je ,dia“ “ (jinymi
slovy ,pro diabetiky*, ,vhodny pro diabetiky“ apod.).

Cilem kontrolni akce bylo ovéfit, zda nejsou spotrebiteli
poskytovany zavadgéjici idaje ve smyslu Cl. 7 nafizeni (EU)
¢. 1169/2011, ze kterych pfi zohlednéni zpUsobu, jakym je
potravina prezentovana spotrebiteli, zejména vyplyva,

Ze charakter potraviny je ,dia“. Zda kontrolované osoby
neuvadéji na trh potraviny oznacené jako ,dia“, ,vhodné
pro diabetiky“ a obdobné, zda takto nejsou oznacovany
prodejni regaly a ¢asti provozovny, tzv. ,dia koutky* ¢i
zalozky na e-shopech.

V rdmci této mimoradné kontrolni akce bylo provedeno
celkem 143 kontrol (kontrolnich vstup(), v ramci kterych
bylo konstatovano 40 nevyhovujicich zjisténi (28 %).

V maloobchodé bylo konstatovano 15 nevyhovujicich zjis-
téni oznacovani prodejnich ploch a regald ddajem ,dia“.
Ve vétsSina pripadl naprava protipravniho stavu nastala
jesté béhem kontroly, a to odstranénim nevyhovujicich
regalovych etiket nebo ceduli s udaji ,dia“.

V ramci kontrol e-shopU bylo konstatovano 12 nevyhovuji-
cich zjisténi, kdy e-shopy oznacovaly zalozky udajem ,dia“

as brandy, for instance. In total, 7 cases of such misleading
information were identified.

Ad hoc inspection of food labelled as “dia”, “suitable
for diabetics”, and similar claims which have the same
meaning for consumers

A Commission report to the European Parliament and
Council dated June 26, 2008, regarding foods for peo-

ple with carbohydrate metabolism disorders (diabetes),
concluded that there is no scientific basis for setting
specific requirements for the composition of foods for
these individuals. People with carbohydrate metabolism
disorders can therefore consume all foods, provided they
are informed about the food's energy value and sugar con-
tent, allowing them to adjust their sugar intake and create
a suitable diet.

Currently, there is no longer a distinction between reg-
ular foods and those “suitable for diabetics”. Regarding
such labelling, it is essential to refer to Regulation (EU)

No. 1169/2011 of the European Parliament and Council

on the provision of food information to consumers, par-
ticularly Article 7. Concerning the use of the term “dia”, the
provisions of the above-cited Regulation (EU) No. 1169/2011
are further clarified and supplemented by § 2, paragraph
1, letter b) of Decree No. 417/2016 Coll., on certain ways

of labelling foodtuffs, which states: “Food information
does not include misleading data in the sense of Article 7
of Regulation (EU) No. 1169/2011, which, when considering
how the food is presented to consumers, may imply that
the food is ‘dia’” (in other words, “for diabetics”, “suitable
for diabetics”, etc.).

The goal of the inspection campaign was to determine
whether consumers are being provided with mislead-

ing information in the sense of Article 7 of Regulation
(EU) No. 1169/2011, which, when considering the manner
in which the foodstuff is presented to the consumer, sug-
gests that the food is “dia” in character. It aimed to check
whether controlled entities are placing products on the
market labelled with “dia“, “suitable for diabetics”, and
other similar claims, and whether sales areas and store
sections (so-called “dia corners”) or tabs in the web pages
of online shops are labelled as such.

During this ad hoc inspection campaign, a total
of 143 checks (inspection visits) were carried out, resulting
in 40 discoveries of non-compliance (28%).

In retail, 15 non-compliant findings were noted regarding
the labelling of sales areas and shelves with the term “dia”.
In most cases, the unlawful situation was corrected during
the inspection via the removal of non-compliant shelf
labels or signs with the term “dia”.
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nebo bylo v ramci e-shopu jinak komunikovano se spotie-
bitelem, Ze charakter prodavané potraviny je ,dia“.

V ramci kontroly oznacovani potravin udajem ,dia“ Ci
udajem se stejnym vyznamem uvedenym na obale potra-
vin u vyrobcl, dovozcl Ci distributor( bylo konstatovano
9 nevyhovujicich zjisténi, kdy informace o potravinach
obsahovaly zavadéjici Udaje ve smyslu ¢l. 7 nafizeni (EU)
¢. 1169/2011, ze kterych pti zohlednéni zplsobu, jakym je
potravina prezentovana spotiebiteli, zejména vyplyva,

Ze charakter potraviny je ,dia“. Tyto potraviny musi byt
preznaceny.

Mimoradna kontrola pInéni opatieni obecné povahy
tykajici se uvadéni na trh potravin obsahujicich latku
HHC nebo HHC-O nebo THCP

Ddvodem konani této mimoradné kontrolni akce bylo
zarazeni kanabinoid( Hexahydrokanabinol (HHC), Hexa-
hydrokanabinol-O-acetat (HHC-acetat, HHC-0O) a Tetra-
hydrokanabiforol (THCP) mezi psychotropni latky, které
jsou uvedené v pfiloze €. 4 natizeni vliady ¢. 463/2013 Sh.,
o seznamech navykovych latek, ve znéni pozdéjsich pred-
pisl, na seznamu ¢. 4 psychotropnich latek.

Na zakladé této skutecnosti bylo vydano opatieni obecné
povahy ze dne 5. 3. 2024, kterym se zakazuje podle § 5
odst. 1 pism. a) bodu 1zakona ¢. 146/2002 Sh. vSem pro-
vozovatelim potravinaFskych podniki v Ceské republice
uvadéni na trh veskerych potravin, které obsahuji latku
Hexahydrokanabinol (HHC) nebo Hexahydrokanabinol-O-
-acetat (HHC-acetat, HHC-0) nebo Tetrahydrokanabiforol
(THCP).

Cilem kontrolni akce byla kontrola plnéni daného opatreni
obecné povahy, tedy zda PPP neuvadi na trh potraviny
obsahujici latku HHC nebo HHC-O nebo THCP.

Celkem bylo provedeno 2809 kontrolnich vstupl a ukon(
predkontroly, pficemz z tohoto poctu bylo celkem hlaseno
Policii CR 64 pfipadt. Z celkového po&tu 2809 kontrol-
nich vstupt a ukond predkontroly se 279 pfipadd tykalo
e-commerce (z toho 18 pfipadd e-commerce bylo hlaseno
Policii CR).

Z 9 odebranych Sarzi potravin, které nemély na obalu de-
klarovanou latku HHC nebo HHC-0 nebo THCP, nicméné
zde bylo podezieni, ze tyto latky obsahuji, se u 8 Sarzi
toto podezieni prokazalo a byl u nich zjistén obsah latky
HHC.

Vysledky této mimoradné kontroly ukazaly, ze néktefi
provozovatelé potravinarskych podnik( porusili opatreni
obecné povahy ze dne 5. 3. 2024, kterym se zakazuje pod-
le § 5 odst. 1 pism. a) bodu 1zakona ¢. 146/2002 Sh. véem
provozovatellim potravinaiskych podniké v Ceské republi-
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Regarding online shop inspections, 12 instances

of non-compliance were found, where online shops
labelled website tabs with the term “dia” or otherwise
communicated to the consumer that the nature of the
food being sold was “dia”.

During the inspection of food labelled with the term “dia”
or similar claims on the packaging of food products from
manufacturers, importers, or distributors, note was made
of 9 non-compliant findings where the food information
contained misleading data under Article 7 of Regulation
(EU) No. 1169/2011, which suggested that the nature of the
food was “dia”. These foods must be relabelled.

Ad hoc inspection of the implementation of general
measures regarding the placement on the market

of food containing the substances HHC, HHC-0 and
THCP

The reason for conducting this ad hoc inspection cam-
paign was the inclusion of cannabinoids Hexahydrocan-
nabinol (HHC), Hexahydrocannabinol-O-acetate (HHC-ace-
tate, HHC-O0), and Tetrahydrocannabiphorol (THCP) among
the psychotropic substances listed in Annex No. 4 of Gov-
ernment Regulation No. 463/2013 Coll., on Lists of Addic-
tive Substances, as amended, in list No. 4 of psychotropic
substances.

Based on this fact, a general measure was issued

on 5. 3. 2024 which prohibits under § 5 (1) (a) point 1 of Act
No. 146/2002 Coll., all food business operators in the Czech
Republic from placing on the market any food containing
the substances Hexahydrocannabinol (HHC), Hexahydro-
cannabinol-O-acetate (HHC-acetate, HHC-O) or Tetrahy-
drocannabiphorol (THCP).

The aim of the inspection campaign was to assess com-
pliance with the aforementioned general measure, i.e.,
whether food business operators were placing on the
market food containing HHC, HHC-O, or THCP.

A total of 2809 inspection visits and pre-inspection
actions were conducted, with a total of 64 cases report-
ed to the Police of the Czech Republic. Out of the total

of 2809 inspection visits and pre-inspection actions,

279 cases were related to e-commerce (of which 18 e-com-
merce cases were reported to the Police of the Czech
Republic).

Of 9 batches of food which did not have HHC, HHC-O, or
THCP declared on the packaging but about which suspi-
cion existed that these substances were present, 8 batch-
es were confirmed to contain HHC.

The results of this ad hoc inspection campaign showed
that some food business operators violated the general



ce uvadéni na trh veskerych potravin, které obsahuji latku
Hexahydrokanabinol (HHC) nebo Hexahydrokanabinol-O-
-acetat (HHC-acetat, HHC-0) nebo Tetrahydrokanabiforol
(THCP). V takovych ptipadech doslo k poruseni pozadavk
nafizeni vlady ¢. 463/2013 Sh., o seznamech navykovych
latek, ve znéni pozdéjSich predpis(, a tudiz byly takové
piipady hlaseny Policii CR vzhledem k podezieni ze spa-
chani trestného cinu.

Mimofradna kontrola tykajici se uvadéni na trh potravin
obsahujicich latky HHCP, HHCH, HHCB, HHC-C8, THCH,
THCB, THC-C8

Dlvodem konani této mimoradné kontrolni akce bylo
zarazeni kanabinoid( Hexahydrokanabiforol (HHCP),
Hexahydrokanabihexol (HHCH; HHC-C6), Hexahydrokana-
bioktyl (HHC-C8), Hexahydrokanabutol (HHCB; HHC-C4),
Tetrahydrokanabihexol (THCH; THC-C6), Tetrahydrokana-
bioktyl (THC-C8) a Tetrahydrokanabutol (THCB; THC-C4)
mezi psychotropni latky, které byly uvedené v pfiloze ¢. 4
nafizeni vlady ¢. 463/2013 Sh., o seznamech navykovych
latek, ve znéni pozdéjsich predpis(, na seznamu ¢. 4 psy-
chotropnich latek.

Cilem kontrolni akce bylo ovéfeni, zda kontrolované osoby
neuvadi na trh potraviny obsahujici latku HHCP nebo
HHCH/HHC-C6 nebo HHC-C8 nebo HHCB/HHC-C4 nebo
THCH/THC-C6 nebo THC-C8 nebo THCB/THC-C4 (tj. vy-
robky, které jsou oznaceny, Ze tyto latky obsahuji, nebo
vyrobky, u nichz je podezrieni, Ze je mohou obsahovat).

Celkem bylo provedeno 420 kontrolnich vstupt a tkond
predkontroly, pficemz z tohoto poc¢tu bylo celkem hlaseno
Policii CR 18 pfipad(i. Z celkového po&tu 420 kontrol-

nich vstupl a Ukonud predkontroly se 76 pripadi tykalo
e-commerce (z toho 6 pripadli e-commerce bylo hlaseno
Policii CR).

Vysledky této mimoradné kontroly ukazaly, Ze nékte-

fi provozovatelé potravinarskych podnik( porusili § 10
odst. 1 pism. f) zakona ¢. 110/1997 Sh., ve znéni pozdéjsich
predpist v navaznosti na § 5 odst. 1 vyhlasky ¢. 58/2018
Sh., o doplicich stravy a slozeni potravin, ve znéni poz-
déjsich predpist. V takovych pripadech doslo k poruseni
pozadavkl nafizeni vlady ¢. 463/2013 Sbh., o seznamech
navykovych latek, ve znéni pozdéjsich predpisd, a tudiz
byly takové piipady hlaseny Policii CR vzhledem k pode-
zfeni ze spachani trestného Cinu.

Mimofradna kontrola potravin obsahujicich latku mus-
cimol

Dlvodem konani této mimoradné kontrolni akce byly pod-
néty ke kontrole tykajici se hospitalizace mladistvych po
poziti Zelé bonbodnl obsahujicich latku muscimol. A také
dal$i podnéty spotrebitell.

measure issued on 5. 3. 2024, which prohibits under § 5 (1)
(@) point 1 of Act No. 146/2002 Coll. all food business op-
erators in the Czech Republic from placing on the market
any food containing the substances Hexahydrocannabinol
(HHC), Hexahydrocannabinol-O-acetate (HHC-acetate,
HHC-O0) or Tetrahydrocannabiphorol (THCP). In such cases,
violations of the requirements of Government Regulation
No. 463/2013 Coll., on Lists of Addictive Substances, as
amended, were identified, and these cases were reported
to the Police of the Czech Republic on the grounds of sus-
picion of criminal activity.

Ad hoc inspection campaign regarding the placement
on the market of food containing the substances HHCP,
HHCH, HHCB, HHC-C8, THCH, THCB, THC-C8

The reason for conducting this ad hoc inspection cam-
paign was the inclusion of cannabinoids Hexahydro-
cannabiphorol (HHCP), Hexahydrocannabihexol (HHCH;
HHC-C6), Hexahydrocannabioctyl (HHC-C8), Hexahydro-
cannabutol (HHCB; HHC-C4), Tetrahydrocannabihexol
(THCH; THC-C6), Tetrahydrocannabioctyl (THC-C8) and
Tetrahydrocannabutol (THCB; THC-C4) among the psy-
chotropic substances listed in Annex No. 4 of Govern-
ment Regulation No. 463/2013 Coll., on Lists of Addictive
Substances, as amended, in list No. 4 of psychotropic
substances.

The aim of the inspection campaign was to determine
whether the inspected entities were placing on the market
food containing the substances HHCP, HHCH/HHC-CB6,
HHC-C8, HHCB/HHC-C4, THCH/THC-C6, THC-C8, or THCB/
THC-C4 (i.e., products that are labelled as containing these
substances, or products suspected of containing them).

A total of 420 inspection visits and pre-inspection actions
were conducted, with a total of 18 cases reported to the
Police of the Czech Republic. Out of the total of 420 in-
spection visits and pre-inspection actions, 76 cases were
related to e-commerce (of which 6 e-commerce cases
were reported to the Police of the Czech Republic).

The results of this ad hoc inspection campaign revealed
that some food business operators violated § 10 (1) (f)

of Act No. 110/1997 Coll., as amended, in connection with

§ 5 (1) of Regulation No. 58/2018 Coll., on dietary supple-
ments and the composition of foods, as amended. In such
cases, violations of the requirements of Government Regu-
lation No. 463/2013 Coll., on Lists of Addictive Substances,
as amended, were identified, and these cases were report-
ed to the Police of the Czech Republic due to suspicion

of criminal activity.

Ad hoc inspection of food containing muscimol

The reason for this ad hoc inspection campaign was
reports regarding the hospitalisation of minors after con-
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Cilem kontrolni akce byl monitoring potravin deklaruji-
cich obsah latky muscimol, nebo u kterych Ize dlivodné
predpokladat, Zze muscimol obsahuji, a ovéreni, zda tyto
potraviny neobsahuji latku muscimol v takovém mnoz-
stvi, které jiz predstavuje riziko pro spotrebitele. Tudiz
zda tyto potraviny mohou byt povazovany za potraviny
skodlivé pro lidské zdravi ve smyslu ¢l. 14 odst. 2 nafizeni
(ES) €. 178/2002, v platném znéni, ¢imz nesplniuji poza-
davky na bezpecnost stanovené v ¢l. 14 odst. 1 natizeni
(ES) €.178/2002, v platném znéni a jako takové nesmi byt
uvadény na trh.

V ramci této mimoradné kontrolni akce bylo odebrano
celkem 14 Sarzi potravin, pricemz:

- u 2 Sarzi byl zjistén obsah latky psilocybin, psilocin, coz
jsou psychotropni latky uvedené v pfiloze ¢. 4 natizeni
vlady €. 463/2013 Sb., o seznamech navykovych latek,
ve znéni pozdéjsich predpisl

- 5 8arzi bylo dle hodnoceni rizika SZU vyhodnoceno
jako potravina Skodliva pro zdravi dle ¢lanku 14 odst. 2
pism. a) nafizeni (ES) ¢. 178/2002, v platném znéni

- 5 3arzi bylo dle hodnoceni rizika SZU vyhodnoceno, 7e se
nejedna o potravinu Skodlivou pro zdravi dle ¢lanku 14
odst. 2 pism. a) nafizeni (ES) €. 178/2002, v platném znéni

- U 2 8arzi nebyl zjistén obsah muscimolu (pod mezi sta-
novitelnosti)

Kontrola obsahu hlavnich slozek deklarovanych na
obale u dopliiki stravy uréenych pro kloubni vyzivu
Ddvodem uskutecnéni této Ustredné fizené kontrolni akce
byl vyznamny podil nevyhovujicich zjisténi v roce 2023
a2021.
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suming jelly candies containing muscimol. Other consum-
er reports also gave impetus to the campaign.

The goal of the inspection campaign was to monitor food-
stuffs declaring the presence of muscimol, or for which
there is reasonable suspicion that they contain musci-
mol, and to verify whether these foods contain muscimol
in a quantity that poses a risk to consumers. In other
words, the question is whether these foodstuffs can be
considered as foodstuffs harmful to human health in ac-
cordance with Article 14 (2) of Regulation (EC) No.178/2002,
thus not meeting the requirements set in Article 14 (1)

of Regulation (EC) No. 178/2002, as amended, and so may
not be placed on the market as such.

During this extraordinary control, 14 batches of food were
sampled. Among them:

- 2 batches were found to contain psilocybin and psilocin,
which are psychotropic substances listed in Annex No. 4
of Government Regulation No. 463/2013, as amended.

- 5 batches were evaluated according to the National
Institute of Public Health (NIPH) risk assessment as
harmful to health according to Article 14 (2) (a) of Regula-
tion (EC) No. 178/2002, as amended.

- 5 batches were evaluated according to the (NIPH) risk
assessment as not harmful to health according to Article
14 (2) (a) of Regulation (EC) No. 178/2002, as amended.

- 2 batches were not found to contain muscimol (below
the detection limit).

Inspection of the content of main ingredients declared
on the packaging of food supplements intended for
joint care

The reason for this centrally managed inspection cam-
paign was the significant proportion of non-compliant
findings in this area in 2023 and 2021.

The purpose of the campaign was to check the con-

tents of declared ingredients with a physiological effect
on joints and connective tissue in the composition of food
supplements for joint care, and the subsequent evaluation
of whether the information is deceptive for the end user
pursuant to Article 7 (1) (a) of Regulation (EU) No. 1169/2011
of the European Parliament and Council, on the provision
of food information to consumers, as amended.

During this centrally managed campaign, 16 batches

of joint health supplements were sampled. Of these,

2 batches did not contain the declared content of the
active ingredient chondroitin sulphate, and 2 batches did
not contain the declared content of the active ingredient
glucosamine as stated on the supplement labels. The in-
spected parties thus infringed Article 7 (1) (a) of Regulation
(EU) No. 1169/2011, as they provided misleading information



Ugelem této Ustiedné fizené kontroly bylo provéreni
obsahu deklarovanych latek s fyziologickym ucinkem na
klouby a pojivovou tkan ve slozeni doplikl stravy pro
kloubni vyZivu a nasledné vyhodnoceni, zda nedochazi ke
klamani konecného spotrebitele ve smyslu ¢l. 7 odstavce
1 pismena a) nafizeni Evropského parlamentu a Rady (EU)
¢. 1169/2011, o poskytovani informaci o potravinach spo-
trebitelim, v platném znéni.

V ramci této Ustredné fizené kontroly bylo odebrano cel-
kem 16 sarzi doplnk( stravy uréenych pro kloubni vyzivu,
pricemz 2 Sarze nevyhovély deklaraci obsahu ucinné latky
chondroitin sulfat a 2 Sarze nevyhovély deklaraci uc¢inné
latky glukosamin dle deklarace na obalech doplnk( stravy.
Kontrolované osoby tak porusily ¢l. 7 odst. 1 pism. a) na-
fizeni (EU) €. 1169/2011, nebot uvedly zavadgjici informaci
o potraviné, zejména o jeji charakteristice, a zvlasté o jeji
povaze, totoznosti, vlastnosti, slozeni.

Kontrola nealkoholického piva, ochuceného nealko-
holického piva a michanych napoji z nealkoholického
piva

Cilem kontroly bylo ovéfit, Ze jsou dodrzovany pozadavky
na nealkoholicka piva, ochucena nealkoholicka piva a mi-
chané napoje z nealkoholického piva, ktera se u spotre-
bitell tési znacné oblibé. V prabéhu kontroly byl ovéren
obsah alkoholu a konzervantu. U ochucenych nealkoho-
lickych piv a michanych napojd z nealkoholického piva
pak byla provedena identifikace barviv a zjiStovan obsah
sladidel.

Bylo provéreno 16 Sarzi - 9 Sarzi nealkoholickych piv

a7 $arzi michanych napojl z nealkoholického piva. Dva
vyrobky byly vyhodnoceny jako nevyhovujici. Z pohledu
provedenych analyz byla jako nevyhovujici oznacena jed-
na $arze, michany napoj z nealkoholického piva obsaho-
val povolené barvivo tartrazin, které ale nebylo uvedeno
na obale vyrobku. Jedna Sarze byla vyhodnocena jako
nevyhovujici z pohledu oznacovani - znaceni nebylo pro
spotrebitele uvedeno jasné a srozumitelné.

Kontrola oznamovaci a uskladinovaci povinnosti vinar-
skych produktt

Cilem kontroly bylo provéreni dodrzovani oznamovaci

a uskladnovaci povinnosti podle ustanoveni § 14a a 14b
zakona €. 321/2004 Sh. V ramci této kontrolni akce byly
rovnéz odebirany vzorky ze Sarzi nebalenych vin pro labo-
ratorni rozbory.

V obdobi od 1. 1. 2024 do 31. 12. 2024 bylo oznameno cel-
kem 2714 hlaseni pfijmu nebaleného vina, coz predstavuje
4202 Sarzi v celkovém mnozstvi 59954168 litr(i. NejCastéji
se jednalo o nebalené vino plvodem z Madarska, Ita-

lie, Spanélska, Slovenska, Rakouska, Moldavska a Chile.

V ramci kontroly bylo inspektory provedeno celkem

about the foodstuff, particularly its characteristics, nature,
identity, properties, and composition.

Inspection of non-alcoholic beer, flavoured non-alcoho-
lic beer, and non-alcoholic beer-based mixed drinks

The purpose of these inspections was to determine adher-
ence to the requirements for non-alcoholic beer, flavoured
non-alcoholic beer, and mixed drinks made from non-al-
coholic beer, which are popular with consumers. During
the investigation, alcohol content and preservatives were
checked. For flavoured non-alcoholic beers and mixed
drinks, colourants were identified and sweetener content
was also examined.

16 batches were checked - 9 batches of non-alcoholic
beers and 7 batches of mixed non-alcoholic beer drinks.
Two of the checked batches were found to be unsatisfac-
tory. During the performed analyses, one batch of mixed
non-alcoholic beer drink was found to contain the permit-
ted colourant tartrazine, which was not listed on the prod-
uct packaging. One batch was evaluated as non-compliant
from the perspective of labelling, as this was not clear and
understandable to the consumer.

Checking of notification and storage obligations for
wine products

The aim of the inspection was to verify compliance with
notification and storage obligations pursuant to § 14a and
14b of Act No. 321/2004 Coll. Samples from batches of bulk
wine were also taken for laboratory analysis during this
inspection campaign.

In the period from 1.1.2024 to 31.12.2024, a total of 2714
reports concerning the arrival of bulk wine were made,
involving 4 202 batches with a total quantity of 59954168
litres. Most frequently this was bulk wine originating

in Hungary, Italy, Spain, Slovakia, Austria, Moldova and
Chile. During the campaign, inspectors carried out a total
of 263 inspection visits, during which compliance with the
obligation to notify was checked for 701 batches (i.e. 16.7 %
of the total number of reported batches of bulk wine) with
a total volume of 10 522107 litres (i.e. 17.5 % from the total
volume of reported batches of bulk wine).

54 batches of bulk wine underwent laboratory analysis,
amounting to a total volume of 942682 litres. No unsatis-
factory batches were found during the laboratory analyses.

During the inspection campaign, other offences were
identified, such as: late notification of the receipt of bulk
wine from the first place of delivery (or the report was not
submitted at all), non-compliance with the 10-day storage
duty, and also insufficiently maintained records or miss-
ing, incomplete accompanying documents or inappropri-
ate hygiene conditions at facilities.
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263 kontrolnich vstup(, béhem kterych byla provérena
oznamovaci povinnost u 701 Sarzi (tj. 16,7 % z celkového
poctu oznamenych Sarzi nebalenych vin) v celkovém obje-
mu 10522107 litrd (tj. 17,5 % z celkového objemu ozname-
nych Sarzi nebalenych vin).

V laboratofi bylo analyzovano 54 sarzi nebalenych vin
v celkovém objemu 942682 litrd. Laboratornimi rozbory
nebyla zjisténa zadna nevyhovujici Sarze.

V ramci této kontrolni akce byly dale kvalifikovany nedo-
statky jako: pozdni oznameni o pfijmu nebaleného vina
do prvniho mista dodani (nebo oznameni nebylo podano
vlbec), nedodrzeni 10denni uskladnovaci povinnosti, dale
nedostatecné vedena evidence nebo chybéjici, neuplné
privodni doklady ¢i neodpovidajici hygienické podminky
provozu.

Kontrola castec¢né zkvaseného hroznového mostu

(vE. burcaku)

Cilem kontroly bylo provéreni jakostnich parametr(
c¢astecné zkvaseného hroznového mostu (v¢. burcaku),
jeho fadného oznacovani, sledovatelnosti, dale provéreni
privodnich doklad(, pfipadné kontrola hygieny prodeje
a dalSich pozadavkd.

Celkem bylo v ramci této kontroly v roce 2024 provede-
no 296 kontrolnich vstupl (do 246 provozoven), z nichz
35 obsahovalo min. jednu nevyhovujici skutecnost.

K laboratorni analyze bylo odebrano celkem 44 Sarzi na-
bizeného ¢astecné zkvaseného hroznového mostu (z toho
13 Sarzi na podnét spotiebitele). Laboratorné nevyhovély
2 Sarze Castecné zkvaseného hroznového mostu (burcaku)
ptivodem z Ceské republiky. V obou p¥ipadech byl proka-
zan skutecny obsah alkoholu, ktery neodpovida definici
vyrobku.

Ve vy$e zminénych nevyhovujicich kontrolach byly navic
zjistény nedostatky v radném oznacovani (napf. zneuziti tra-
di¢niho vyrazu ,buréak” - kdy byl vyrobek prodejcem ozna-
¢en a nabizen jako buréak, pficemz se jednalo o Castecné
zkvaseny hroznovy most plvodem napf. z Madarska nebo
Slovenska), privodnich dokladech (chybéjici nebo chybné
uvedeny povinné udaje), hygienickych podminkach aj.

Kontrola (monitoring) pridatnych latek

Ustfedné Fizena akce Kontrola (monitoring) p¥idatnych
latek v roce 2024 vychazela z doporuceni Komise (EU)
2023/965, o metodice pro sledovani pfijmu potravinar-
skych pridatnych latek a potravinarskych aromat a byla
zamérena predevsim na sledovani obsahu barviv zelen

S (E 142), tartrazin (E 102), ponceau 4R (kosenilova Cerven
A) (E 124) v potravinach z jinych ¢lenskych statli nebo ze
tretich zemi.
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Inspection of partially fermented grape must (incl.
buréak)

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

A total of 296 inspections (at 246 establishments) were
carried out as part of this inspection campaign in 2024,
out of which 35 ascertained at least one instance

of non-compliance.

A total of 44 batches of partially fermented grape must
offered for sale (13 batches of which were taken in re-
sponse to notifications from consumers) were collected
for laboratory analysis. 2 batches of partially fermented
grape must (labelled as burcak) originating in the Czech
Republic were found to be unsatisfactory in the laboratory
tests. In both cases, the actual alcohol content was not
appropriate for the product, as defined.

In connection with the above-stated unsatisfactory
inspections, shortcomings were also found with regard

to the need for proper labelling (e.g. misuse of the tra-
ditional term “buréak” - the product was labelled and
offered by the seller as burc¢ak when it was actually
partially fermented grape must originating in, e.g. Hungary
or Slovakia). Deficiencies also concerned accompanying
documents (missing or incorrect mandatory data), hygiene
conditions, etc.

Inspection (monitoring) of additives

The centrally managed inspection campaign “Inspection
(monitoring) of food additives in 2024” was based on the
recommendations of Commission (EU) 2023/965 on the
methodology for the monitoring of food additive and food
flavouring intake, and focused primarily on monitoring dye
content, including Green S (E 142), tartrazine (E 102), and
Ponceau 4R (Cochineal Red A) (E 124) in foods from other
Member States or third countries.

A total of 70 batches of food were collected for labora-
tory analysis within the inspection campaign. Out of the
70 samples, laboratory tests showed the presence of tar-
trazine (E 102) in 16 samples. The presence of other dyes
besides tartrazine (E 102), which were also checked for

in the laboratory, was detected in all but one of these sam-
ples. In total, three batches were found to be non-com-
pliant with regard to the monitored dyes. Non-permitted
content of tartrazine (E 102) (and other dyes) was found
in Thai green tea, and tartrazine (E 102) (and other dyes)
was undeclared in two batches of jelly candies.

A total of four samples were found to be non-compliant
with regard to dyes other than those monitored in the
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Celkem bylo v ramci této kontrolni akce odebrano 70 Sarzi
potravin k laboratornim analyzam. Z celkového poctu

70 vzorkl bylo u 16 vzorkd laboratorné prokazano barvi-
vo tartrazin (E 102). Kromé jednoho vzorku byla v téchto
vzorcich kromé tartrazinu (E 102) laboratorné zjisténa
pfitomnost i jinych nez sledovanych barviv, ktera byla sta-
novovana v ramci laboratorni metody. Celkem 3 Sarze byly
vyhodnoceny jako nevyhovujici z pohledu sledovanych
barviv - nepovoleny obsah tartrazinu (E 102) (a dalsich
barviv) v thajském zeleném ¢aji a nedeklarovany obsah
tartrazinu (E 102) (a dalSich barviv) ve dvou sarzich zelé
cukrovinek.

Nevyhovujici vzorky z pohledu obsahu jinych barviv nez
sledovanych v ramci monitoringu byly celkem 4. Jednalo
se 0 nepovoleny obsah barviva erythrosin (E 127) v 1 Sarzi
doplnku stravy, nadlimitni mnozstvi barviva allura cerven
(E129) v 1 8arzi tortilla chipsi. Nedeklarované barvivo
brilantni modf (E 133) bylo zjiSténo v 1 8arzi tortilla chipsu
a18arzi trvanlivého jemného peciva.
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inspection campaign. The presence of erythrosine (E 127)
was detected in one batch of dietary supplement, and
excessive Allura Red (E 129) was found in one batch of tor-
tilla chips. The colouring Brilliant Blue (E 133) was also
found undeclared in 1 batch of tortilla chips and one batch
of shelf-stable fine pastries.

Ad hoc inspection of the safety of foodstuffs origina-
ting in Ukraine

In 2024, food inspections continued for products originat-
ing from Ukraine, focusing on cereals and milled products,
with the monitoring of pesticide levels.

Additionally, poultry meat samples, especially poultry
cutlets and deep frozen poultry products, were collected

to monitor for the presence of Salmonella spp.

The results for 2023 and 2024 were regularly updated
on our website.
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Mimoradna kontrola bezpecnosti potravin plivodem
z Ukrajiny

V roce 2024 pokracovaly kontroly potravin plivodem

z Ukrajiny, které byly mimo jiné zaméreny na obiloviny

a mlynské obilné vyrobky, u nichz se kontroloval obsah

pesticidd.

Dale probihaly odbéry vzork( dribeziho masa, predevsim
dribezich fizkd a hluboce mrazenych dribezich vyrobka,
u kterych se sledovala pritomnost Salmonella spp.

Pribézné vysledky byly za roky 2023 a 2024 pravidelné
aktualizovany na nasich internetovych strankach.

Kontrola tzv. dvoji kvality potravin

V roce 2024 provedla SZPI v Ceské republice a dalich
¢lenskych statech EU interni monitoring za uéelem ziskani
prehledu o vyskytu dvoji kvality na trhu v EU, tedy vytipo-
vani produktl podezrelych z tzv. ,dvoji kvality potravin®.
Zakoupeno bylo celkem 27 produktl z riznych kategorii
(nealkoholické napoje, sladké i slané pochutiny, trvanli-

vé produkty, aj.) uvadénych na trh jako brandové ¢i pod
privatni znackou obchodnich retézcu.

Na zakladé vysledkd tohoto monitoringu a také na zakladé
podnétl spotrebitell byly provedeny dvé uredni kontroly
primarné zamérené na posouzeni podstatné odliSnosti ve
sloZeni nebo vlastnostech potraviny uvadéné na trh v CR
s referenénimi produkty pofizenymi v dalSich ¢lenskych
statech. U jedné z téchto kontrol nebylo konstatovano
poruseni zakazu uvadéni na trh potravin v tzv. ,dvoji
kvalité“, druha uredni kontrola nebyla ke konci roku 2024
ukoncena.

Kontroly podminénosti

SZPI kazdorocné provadi kontroly plnéni pozadavk(
podminénosti u Zadatelll o dotace. Tyto kontroly probihaji
delegované na zadost SZIF prostfednictvim MZe, které
stanovi metodiku. Je sestaven roéni plan, ktery obsahuje
minimalné 1% zadatell o dotace. V roce 2024 byly kont-
roly omezeny pouze na zadatele s vymérou nad 10 ha (na
zakladé narizeni EU), coz vedlo ke snizeni poctu kontrol
oproti predchozim letdm. V roce 2024 tak bylo provedeno
celkem 199 kontrol.

Kontroly trvanlivych smésnych potravin osvobozenych
od uFednich kontrol na stanovisti hrani¢ni kontroly
Narizeni (EU) 2021/630 stanovi seznam trvanlivych
smésnych produkt(, které jsou osvobozeny od ured-
nich kontrol na stanovisti hrani¢ni kontroly. Trvanlivymi
smeésnymi produkty se rozumi produkty, které se nemusi
prepravovat nebo skladovat pfi kontrolované teploteé.
Pozadavky na vstup do Unie nejsou stanoveny, nicméné
zasilky komodit z ptilohy natizeni musi v okamziku uve-
deni na trh doprovazet tzv. soukromé potvrzeni. Toto je
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Inspections concerning “dual quality” foodstuffs

In 2024, CAFIA carried out an internal monitoring cam-
paign in the Czech Republic and other EU member states
in order to gain an overview regarding the occurrence

of the “dual quality” of foodstuffs on the EU market.

In other words, the aim was to identify products suspect-
ed of exhibiting what is referred to as “Dual Food Quali-
ty”. A total of 27 products were purchased from various
categories (non-alcoholic beverages, sweet and savoury
snacks, shelf-stable products, etc.). These products were
marketed as either branded products or private brands
of retail chains.

On the basis of this monitoring and consumer initiatives,
two official inspections were carried out. They were
primarily aimed at assessing if a substantial difference
exists between the composition or properties of food
placed on the market in the Czech Republic and refer-
ence products purchased in other member states. During
one of these campaigns, no violations of the ban on the
marketing of “dual quality” foods were found. The second
campaign had not been concluded by the end of 2024.

Cross-compliance checks

CAFIA annually conducts checks regarding conformity with
cross-compliance requirements for subsidy applicants.
These checks are delegated to CAFIA by the Czech Agri-
cultural Intervention Fund through the Ministry of Agricul-
ture, which sets the methodology. A yearly plan is drawn
up, covering at least 1% of subsidy applicants. In 2024,
checks were limited to applicants with land areas over

10 hectares (according to EU regulations), reducing the
number of checks compared to previous years. In 2024,

a total of 199 checks were made.

Inspections of shelf-stable mixed food products
exempted from official border control checks
Regulation (EU) 2021/630 establishes a list of shelf-stable
mixed products which are exempted from official border
control checks. The term “shelf-stable mixed products”

is understood to mean products which do not require
transportation or storage at a controlled temperature.
While there are no requirements for the entry of such
products into the Union, shipments of commodities listed
in the annex of the above regulation must be accompa-
nied by a “private certificate” when placed on the market.
Random market checks are carried out for this purpose.
In 2024, a total of 37 checks were performed.

Audits at the premises of food business operators

The audit is one of the forms of CAFIA inspection whose
aim is to check the functionality of systematic measures
taken by food business operators (FBOs). Since 2008, FBO
audits have been carried out systematically, their perfor-
mance being planned at annual intervals. In 2024, CAFIA



namatkové na trhu ovérovano. V roce 2024 bylo provede-
no celkem 37 kontrol.

Audity u provozovatell potravinafskych podnikii

Audit je jedna z forem kontroly SZPI, jejimz cilem je
proveérit funkénost systémovych opatreni PPP. Od roku
2008 jsou audity PPP systematicky vyuzivany a v ro¢nich
intervalech planovany. V roce 2024 provedli inspektofi
SZPI celkem 110 auditl PPP. Co se tyka mista kontrolnich
akci, tak bylo auditovano 216 typu Cinnosti. Audit PPP tak
v nékterych pripadech zahrnoval provéreni vice jak jedné
provozované potravinarské ¢innosti. Nejcetnéjsi auditova-
nou ¢innosti v roce 2024 byla vyroba potravin. Ta byla cel-
kem 137x predmétem auditu bezpecnosti potravin. Dale
byly nejcastéji auditované ,maloobchodni a velkoobchod-
ni ¢innosti“ (49x), nasledované auditovanymi ¢innostmi
ve spole¢ném stravovani (30x). Audity PPP zlstavaji
nedilnou soucasti kontrolni ¢innosti jako metoda, ktera
poskytuje nejen naSemu uradu, ale i auditovanym osobam
z fad PPP nejkomplexnéjsi pohled na skutecné fungovani
potravinafskych podnika.

Kontrola chranénych zemépisnych oznaceni a chrané-
nych oznaceni ptivodu u potravin (mimo vino)

Dle platnych pravnich predpisl (zejména nafizeni EP

a Rady (EU) 2024/1143) ma byt u kazdého vyrobce pro-
véreno dodrzovani specifikace potravin s chranénym
zemépisnym oznacenim (dale jen ,CHZO") a chranénym
oznacenim plvodu (dale jen ,,CHOP"), jejichz vyroba spada

inspectors carried out a total of 110 audits at FBOs. As far
as inspected locations are concerned, the audits covered
a total of 216 types of activity. In some cases, the FBO
audit included the inspection of more than one operat-

ed food business activity. In 2024, the most frequently
audited activity was food production. This was the subject
of food safety audits 137 times in total. This was followed
in frequency by audits of “retail and wholesale activities”
(49x), and audits of catering activities (30x). The FBO audit
remains an integral part of CAFIA’'s inspection activities as
it is a method that provides not only our authority but also
the audited FBO entities with the most comprehensive
insight possible into the real operations of food processing
companies.

Inspection of protected geographical indication and
protected designation of origin of foodstuffs (excluding
wine)

In accordance with the legislation in force (in particular
the Regulation of the European Parliament and Council
(EU) No. 2024/1143), CAFIA is to check every food producer
for compliance with the specification of foodstuffs with

a protected geographical indication (hereinafter referred
to as “PGI”) or a protected designation of origin (hereinaf-
ter only “PDQ"), the manufacture of which falls under the
competence of CAFIA. Inspections assess the compliance
of producers with product specifications, i.e. the use

of the appropriate technical procedures, including raw
materials. The sensory properties of foodstuffs are further
evaluated on site, or samples are collected and taken

to the laboratory. CAFIA also inspects the legitimacy of the
use of PGI/PDOs when products are placed on the market.

In 2024, 123 inspections were carried out at 83 inspected
entities. 110 samples of foodstuff batches labelled PDO/PGI
were assessed on site or taken to a laboratory for testing -
five of them were evaluated as non-compliant.

Note: The commodity of wine is not included in this sec-
tion.

Inspections of foodstuffs with the KLASA label

The aim of the inspections was to verify the compliance
of the producers of foodstuffs awarded the KLASA quality
mark with the legal requirements of valid legislation and
above-standard requirements set out in the Methodology
with particular regard to the technical documentation

to be submitted together with the application by the pro-
ducer of the foodstuffs awarded the mark, the conditions
of which it is compulsory to meet for the entire period for
which the mark was awarded, and were committed to vol-
untarily by the producer.

In 2024, a total of 111 KLASA inspections were carried out
and 183 batches of foodstuffs awarded the KLASA quality
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do kompetence SZPI. U vyrobcu je zhodnoceno dodrzo-
vani specifikace vyrobkd, tj. technologicky postup véetné
pouzitych surovin, na misté jsou dale zhodnoceny senzo-
rické vlastnosti potravin nebo odebrany vzorky do labora-
tore. SZPI kontroluje také opravnénost uziti CHZO/CHOP
pfi uvadéni vyrobk( na trh.

V roce 2024 bylo provedeno 123 kontrolnich vstupt

u 83 kontrolovanych osob. Hodnoceno na misté nebo
odebrano do laboratore bylo 110 vzork(l Sarzi potravin
oznacenych CHZO/CHOP - jako nevyhovujici bylo vyhod-
noceno 5 Sarzi.

Pozn.: Tato kapitola nezahrnuje komoditu vino.

Kontroly potravin oznacenych znackou KLASA

Cilem kontrol bylo ovéfit, jak vyrobci potravin ocené-
nych znackou kvality KLASA dodrzuji zakonné pozadavky
platnych pravnich predpist a nadstandardni pozadavky
uvedené v Metodice, zejména s ohledem na dodrzovani
technické dokumentace, kterou vyrobce ocenéné potra-
viny predlozil spolu s zadosti a jejiz podminky je povinen
dodrzovat po celou dobu, na kterou mu bylo ocenéni
udéleno, a k jejichZ dodrzovani se dobrovolné zavazal.

Celkové bylo v roce 2024 provedeno 111 kontrol KLASA
a zkontrolovano 183 Sarzi ocenénych potravin, z nichz
4 Sarze byly nevyhovujici (2,2 %).

Kontrola vyrobkii s deklaraci ,Vyrobeno podle Ceské
cechovni normy*

Cilem této kontrolni akce bylo provérit dodrzovani po-
zadavkUd na jakost a oznacovani vyrobk( uvadénych na
trh s deklaraci (logem) ,Vyrobeno podle Ceské cechovni
normy* a zkontrolovat, zda u téchto vyrobk( nedochazi
ke klamani spotrebitele nedodrzenim jakosti a pozadavk{
deklarovanych ¢eskou cechovni normou.

Celkem bylo provedeno 7 kontrol a zkontrolovano celkem
9 Sarzi potravin. U 1 8arze potravin bylo zjiSténo poruseni
pozadavk( vyplyvajicich z pravnich predpist a z ¢eskych
cechovnich norem.

Kontroly potravin ocenénych znackou Regionalni po-
travina

Predmétem kontroly bylo ovérit, jak vyrobci potravin
ocenénych znackou kvality Regionalni potravina dodrzuji
zakonné a nadstandardni pozadavky uvedené v Metodice,
k nimz se podnikatelé dobrovolné zavazali.

Celkoveé bylo v roce 2024 provedeno 144 kontrol potravin
ocenénych znackou kvality Regionalni potravina a bylo

analyzovano 100 Sarzi takto ocenénych potravin. Pfi kon-
trolach Regionalni potraviny bylo zjiSténo celkem 5 (5 %)
nevyhovujicich skutecnosti. Ve 4 pripadech nebyl spinén
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mark were checked, out of which 4 batches were found
to be unsatisfactory (2.2%).

Inspection of products with the declaration “Vyrobeno
podie Eeské cechovni normy” (“Made in compliance
with the Czech Guild Standard”)

The aim of this inspection campaign was to check com-
pliance with the requirements for quality and labelling

of products placed on the market with the declaration
(logo) “Made in compliance with the Czech Guild Stand-
ard”, and check that these products do not deceive
consumers by not complying with the quality and require-
ments declared by the Czech Guild Standard.

A total of 7 inspections were carried out and 9 batches
of foodstuffs were checked. It was determined that one
batch had failed to meet requirements pursuant to legal
regulations and the Czech Guild Standard.

Inspection of foodstuffs awarded the “Regionalni po-
travina” (“Regional Food”) label

The aim of the inspection was to check how the producers
of foodstuffs awarded the “Regional Food” quality label
comply with the legal and above-standard requirements
set out in the Methodology, to which the food business
operators have voluntarily committed themselves.

In 2024, a total of 144 inspections of foodstuffs awarded
the “Regional Food” quality label were performed, and 100
batches of such foodstuffs were analysed. 5 instances (5%)
of non-compliance were identified in the “Regional Food”
inspections. In four cases the foodstuffs did not meet the
requirements for a min. 70% proportion of raw materials
from the given region, or did not contain any raw materials
from the given region at all, or contained raw materials from
abroad. In one batch of the food, non-compliance was due
to the provision of misleading information to the consumer.

Inspection of organic foodstuff production
Inspections were performed with the aim of checking
compliance with the rules for organic foodstuff produc-
tion which are laid down in Regulation (EU) No. 2018/848,
Commission Implementing Regulation (EU) No. 2021/1165,
Regulation (EU) No. 2021/2306, Act No. 242/2000 Coll. and
Decree No. 16/2006 Coll. The inspections focused mainly
on retailers, as inspections are carried out for previous
links in the chain by other authorised inspection bodies.

In 2024, CAFIA carried out a total of 251 inspections at

the premises of 159 inspected entities during the organic
foodstuff production inspection campaign. Deficiencies
were found in 8 cases. These were online shops which
were not registered in the inspection system for organic
foodstuff production (6 cases) and two other unregistered
establishments.



pozadavek na min. 70% podil surovin z daného regionu,
kdy na vyrobu nebyly pouzivany suroviny z daného kraje,
nebo byly pouzity suroviny ze zahranic¢i a u 1 $arze potra-
viny nevyhovéni spocivalo v uvedeni zavadéjici informace
pro spotrebitele.

Kontrola ekologické produkce

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

(EU) ¢. 2018/848, provadécim natizenim Komise (EU)
2021/1165, natizenim (EU) ¢. 2021/2306, zakonem
242/2000 Sh. a vyhlaskou €. 16/2006 Sh. Z vétsi ¢asti
byly kontroly zaméreny na maloobchodni prodejce, nebot
v predchozich ¢lancich retézce provadi kontroly rovnéz
povérené kontrolni organizace.

¢.
¢.

V roce 2024 provedla SZPI pti kontrolach ekologické pro-
dukce celkem 251 kontrolnich vstupt u 159 kontrolovanych
osob. Pochybeni bylo zjisténo v 8 pfipadech. Jednalo se

o e-shopy, které nebyly registrovany v kontrolnim systému
ekologické produkce (6 ptipad(), a dvé neregistrované
provozovny.

0d 1.10. 2022 ziskala SZPI na zakladé novely zakona o eko-
logickém zemédélstvi kompetence ke kontrole dovozu
ekologické produkce. U tohoto typu kontrol jsou provadé-
ny kontroly pred propusténim zbozi do volného obéhu. Pfi
kontrolach dovozu bylo od 1. 1. do 31.12. 2024 potvrzeno
celkem 1204 originalnich COI (plus 128 vypistli z COl), ze
kterych bylo odebrano 30 Sarzi. Celkem 3 zasilky plus ¢ast
jedné zasilky nebyly propustény do volného obéhu. Dalsi
3 zasilky plus ¢ast jedné zasilky byly propustény do volné-
ho obéhu jako konvenéni. Zbyvajici zasilky byly propusté-
ny jako ekologické.

Kontrola potravin (surovin) zamérena na pritomnost
genetické modifikace

Cilem kontrolni akce bylo ovéfit, zda nejsou v Ceské re-
publice na trh uvadény potraviny obsahujici nebo vyrobe-
né z geneticky modifikovanych odrld soji, kukufice, ryze,
které nejsou v EU schvaleny pro pouziti v potravinach.
U&elem kontroly bylo zarover posoudit, zda jsou potravi-
ny obsahujici povolenou GM-séju a GM-kukufici ozna-
ceny v souladu s pozadavky platnych pravnich predpis0.
V mensi mife byla kontrola zamérena rovnéz na provéreni,
zda na trh neni uvadéna geneticky modifikovana papaja.

V ramci kontrolni akce bylo laboratorné vyhodnoceno cel-
kem 41 Sarzi potravin (surovin). Jednalo se o 14 Sarzi potra-
vin vyrobenych z kukufice, 14 Sarzi ryze a vyrobkd z ryze,
10 Sarzi soji a sdjovych vyrobk( a 3 Sarze zelené papaji.

V ramci kontrolni akce byla u dvou Sarzi ryze zjisténa pfi-
tomnost genetické modifikace, ktera nebyla schvalena pro
potraviny na zakladé narizeni (ES) ¢. 1829/2003 a u jedné

Since 1.10. 2022, based on an amendment to the Act

on Organic Agriculture, CAFIA has had the competence

to inspect imports of organic products. With this type

of inspection, checks are carried out before the goods
are released into free circulation. During import inspec-
tions from 1.1. to 31.12.2024, 1204 original COI (plus 128 COI
extracts) were confirmed during import inspections, with
30 batches being sampled. A total of 3 shipments, plus
part of one shipment, were not released into free circula-
tion. Another 3 shipments, plus part of one shipment, were
released into free circulation as conventional products.
The remaining shipments were released as organic prod-
ucts.

Inspection of foodstuffs (raw materials) focusing

on the presence of genetic modifications

The objective of this inspection campaign was to deter-
mine whether foodstuffs containing, or made from, genet-
ically modified varieties of soya, maize and rice that have
not been approved for use in foodstuffs in the EU have
found their way into the Czech market. Concurrently, the
aim of the inspection was to assess whether foodstuffs
containing permitted GM soya and GM maize are labelled
in accordance with the applicable legal requirements.

To a lesser extent, the inspection also focused on check-
ing that genetically modified papaya has not been placed
on the market.

A total of 41 batches of foodstuffs (raw materials) were
evaluated in laboratories during the inspection campaign.
These included 14 batches of foodstuffs made from maize,
14 batches of rice and rice products, 10 batches of soya
and soya products and 3 batches of green papaya.

The inspection campaign detected the presence of GM
modification not approved for food under Regulation (EC)
No. 1829/2003 in two batches of rice, while one batch

of maize and one batch of soybeans contained authorised
GM modification in trace amounts of up to 0.9%. The re-
mainder of the tested batches complied with the require-
ments of Regulation (EC) No. 1829/2003.

Inspection of irradiated foodstuffs

The focus of the campaign stems from the obligation

to inform the EC annually about the results of inspections
of irradiated foodstuffs.

The aim of the inspections was the detection of irradia-
tion in foodstuffs which were not marked as having been
irradiated by ionizing radiation. The inspected foodstuffs
were analysed to determine if they had been irradiated
and then not labelled as such, or if they had been irradi-
ated in a non-approved irradiation facility. The selection
of analysed commodities was made on the basis of the
list of foodstuffs for which irradiation is permitted by the
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Sarze kukufice a jedné Sarze sdji zjiSténa pritomnost
povolené genetické modifikace ve stopovém mnozstvi

do 0,9 %. VSechny dalsi odebrané Sarze splnily pozadavky
narizeni (ES) ¢. 1829/2003.

Kontrola ozaFenych potravin
Zameéreni akce vyplyva z povinnosti kazdoro¢né informo-
vat EK o vysledcich kontrol ozarenych potravin.

Predmétem kontroly byla detekce ozareni u potravin, kte-
ré nenesly oznaceni, Zze by byly ozareny ionizujicim zare-
nim. Kontrolované potraviny byly analyzovany, zda nebyly
ozareny a neoznaceny Ci zda nebyly ozareny v neschvale-
né ozarovneé. Vybeér analyzovanych komodit byl proveden
na zakladé seznamu potravin povolenych k ozarovani pfi-
slu§nou vyhlaskou, dale pozitivnich zachytt z pfedchozich
kontrol a pozitivnich zachyt( v ramci EU (vyro¢ni zpravy
¢lenskych statl a systém RASFF). Pfi vybéru komodit

a vyrobcl byl zohlednén i prehled objednavateld ozareni
za rok 2023, ktery poskytla ozafovna Bioster, a. s.

V pribéhu kontrolni akce bylo odebrano celkem 30 Sarzi
potravin, které sestavaly z doplnik( stravy, kofeni, instant-
nich nudlovych polévek obsahujicich sacek s korenim,
susenych plodi kustovnice ¢inské (goji), susenych hub,
bylinnych ¢ajl a asijského snacku.

Z celkového poctu 30 odebranych Sarzi se podafrilo ovérit
ozareni u 25 analyzovanych $arzi, z nichz jedna Sarze ne-
vyhovéla. Jednalo se o su$ené plody goji ptivodem z Ciny.

U 5 Sarzi nebylo mozné oSetreni ionizujicim zarenim
oveérit, nebylo mozné z nich izolovat dostatecné mnozstvi
kfemicitych minerald.

Monitorovani radioaktivni kontaminace u potravin
uréenych k pFimé spotiebé na izemi €R

V Clenskych statech EU je organizovan monitoring vy-
skytu radiace, ktery zahrnuje slozky zivotniho prostredi
(plda, voda, ovzdusi) a cely potravinovy fetézec (rostliny,
krmiva, zvifata, potraviny). Na zakladé pozadavku SUJB je
u vzorkl sledovana hmotnostni aktivita radionuklidu *"Cs
s polocasem rozpadu 30 let, jako mozny disledek havarie
jaderné elektrarny v Cernobylu. Funkei celostatni monito-
rovaci sité v oblasti potravin a krmiv zajistuji stalé slozky
monitorovaci sit& (SZPI, UKzUZ, SVS, SUJB a SURO).

Odebirané vzorky v ramci radiaéni monitorovaci sité maji
reprezentovat optimalni rozlozeni, co se tyce jak druhu,
tak lokalit a odpovidat procentualné zastoupeni potravin
v potravnim kosi CR pro obiloviny (12 %), brambory (6 %),
zeleninu (4 %) a ovoce (4 %).

Odbér 28 Sarzi potravin, které zahrnovaly Sarze ovoce,
zeleniny, brambor, obili, mlynskych obilnych vyrobkl a pe-
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relevant decree, as well as positive findings from previous
inspections and positive findings within the EU (annual
reports of the member states and the RASFF system).
When selecting commodities and producers for inspec-
tion, consideration was also given to the list of irradiation
customers for 2023 provided by the Bioster a.s. irradiation
facility.

In the course of the inspection, 30 batches of foodstuffs
in total were collected. These comprised food supple-
ments, spices, instant noodle soups containing packets
with spices, dried goji berries, dried mushrooms, herbal
teas and Asian snacks.

It was possible to determine irradiation for 25 out of the
total number of 30 analysed batches. One of the batches
was found to be unsatisfactory. It was a batch of dried goji
berries originating from China.

It was not possible to check 5 of the foodstuff batches
for treatment with ionizing radiation, as it proved to be
impossible to isolate a sufficient quantity of siliceous
minerals from the samples.

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

of the Czech Republic

The incidence of radiation, including that existing in el-
ements of the environment (soil, water, air) and also
throughout the entire food chain (plants, feed, animals,
foodstuffs) is monitored across the EU’s member states.
Based on the requirements of the State Office for Nucle-
ar Safety (SONS), monitoring is performed concerning
the mass activity of radionuclide ¥"Cs with a half-life

of 30 years, whose presence is a possible consequence
of the accident at the Chernobyl nuclear power plant. The
function of the national monitoring network in the sector
of food and feed is assured by the permanent members
of the monitoring network (CAFIA, CISTA, SVA, SONS and
NRPI).

Samples taken for the radiation monitoring network
should have an optimal distribution in terms of both type
and locality, and correspond to the percentages at which
the selected foodstuffs appear in the Czech food shopping
basket: cereals (12%), potatoes (6%), vegetables (4%) and
fruit (4%).

28 foodstuff samples, which included batches of fruit,
vegetables, potatoes, cereals, milled cereal products and
bakery products, were collected directly from growers and
food producers. The processing of the results from all the
components of the radiation monitoring network is fully
within the competence of SONS.



karskych vyrobk(, byl proveden pfimo u péstiteld a vy-
robcl potravin. Zpracovani vysledkd vsech slozek radiaéni
monitorovaci sité je pIn& v kompetenci SUJB.

Kontrola zakazu prodeje zahfivanych tabakovych vy-
robkii s charakteristickou pFichuti

Kontrolni akce byla zamérena na kontrolu dodrzovani za-
kazu uvadeét na trh zahfivané tabakové vyrobky s charak-
teristickou prichuti ¢i obsahujici aromata v jakékoliv z je-
jich slozek a jiné technické prvky umoznujici zménu viné
nebo chuti tabakovych vyrobkd nebo intenzity jejich kou-
fe. Tento zakaz dle § 12 odst. 4 a 6 zakona ¢. 110/1997 Sh.
je ucinny od 23. fijna 2023. V ramci akce bylo provedeno
33 kontrol. V ptipadé 1 kontroly v maloobchodni prodejné
bylo zjisténo poruseni zakazu uvadét na trh zahfivanych
tabakovych vyrobk( s charakteristickou ptichuti.

Mimoriadna kontrola ovéifovani véku v e-shopech

S ohledem na dlouhodobé nevyhovujici stav dodrzova-
ni pozadavk( zakona €. 65/2017 Sh. na ovérovani véku

pfi prodeji tabakovych vyrobkd a nikotinovych sackl

bez obsahu tabaku pfi prodeji na dalku byla provedena
mimoradna kontrolni akce. V jejim ramci bylo provedeno
20 kontrol v 17 e-shopech. Nevyhovujici skutecnosti ty-
kajici se nedostate¢ného ovéreni véku byly konstatovany
u 10 kontrolovanych obchodu. Nejéastéjsim nedostatkem
bylo nezavedeni systému ovéreni véku nakupujicich nebo
nedostatecna funkénost zavedeného systému. U dalSich
3 e-shopl se jednalo o nedostatecné poskytnuti informaci
o tabakovych vyrobcich ¢i neprovedeni registrace pres-
hrani¢niho prodeje.

2.1.8
Kontrola vyroby

Koncepce kontroly ve vyrobé potravin v roce 2024
vychazela z planu ustredné tizenych kontrol, z planu
auditl provozovatell potravinarskych podnikd, z rizikové
analyzy zadatel(l z fad prvovyrobcl o dotace, dale z plan(
jednotlivych inspektoratl a rovnéz z aktualni situace
béhem roku 2024. Cilem kontrol vyroby potravin a prvo-
vyrobcl bylo predevsim posoudit dodrzovani ustanoveni
prislusnych pravnich predpist tykajicich se pozadavkd na
osobni a provozni hygienu a pozadavkl na systémy vnitrni
kontroly vyrobcl se zaméfenim na bezpecnost potravin
(pfedevsim pozadavky nafizeni (ES) €. 852/2004). Inspek-
tofi rovnéz kontrolovali, jak vyrobci dodrzuji své vlastni
kontrolni postupy zalozené na zasadach HACCP.

V prlibéhu roku 2024 uskutecnili inspektofi SZPI celkem
11923 kontrol provozoven vyrobcli potravin (provozova-
teld, ktefi vyrabéji nebo bali potraviny nebo suroviny)
a 603 kontrol bylo provedeno u prvovyrobcli potravin

Monitoring of compliance with the ban on the sale

of heated tobacco products with characteristic flavours
This inspection campaign focused on the monitoring

of compliance with the ban on the placement on the
market of heated tobacco products with characteristic fla-
vours or containing flavours in any of their components, or
other technical elements enabling a change in the smell or
taste of tobacco products or the intensity of their smoke.
This ban, pursuant to § 12 (4) and (6) of Act No. 110/1997
Coll., has been in effect since October 23, 2023. A total

of 33 checks were carried out during the campaign. During
one retail store inspection, a violation of the ban on plac-
ing heated tobacco products with characteristic flavours
on the market was found.

Ad hoc inspection of age verification by online shops
Due to the long-standing unacceptable situation regarding
non-compliance with the requirements of Act No. 65/2017
Coll. regarding age verification when selling tobacco prod-
ucts and nicotine pouches without tobacco content via
remote sales, an ad hoc inspection was carried out. This
inspection campaign involved 20 inspections performed
at 17 online shops. Unsatisfactory findings concerning
insufficient age verification were determined at 10 of the
inspected stores. The most frequent deficiency was the
absence of any electronic system for the verification of the
age of buyers, or the insufficient functionality of the sys-
tem currently in place. At a further 3 of the online stores,
insufficient information was provided about the tobacco
products on sale, or the registration of cross-border sales
had not been performed.

2.1.8
Production facility
inspections

The concept for the inspection of food production
facilities in 2024 was based on the centrally managed
inspection plan, the food business operator audit plan,
and the risk analysis of primary producers applying for
subsidies. Additionally, it drew from the plans of indi-
vidual inspectorates and also the real situation during
2024. The objective of the food production facility and
primary producer inspections was primarily to assess
compliance with the provisions laid down by applicable
legal regulations related to the requirements for personal
and operational hygiene, and the requirements concern-
ing the internal food safety inspection systems used

by foodstuff producers (in particular, Regulation (EC)

No. 852/2004). Inspectors also checked the compliance
of producers with their own inspection procedures based
on HACCP principles.
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(provozovatell, ktefi se zabyvaji péstovanim plodin véetné
sklizné ¢i shérem volné rostoucich plodd). V ramci téchto
jednotlivych kontrol ve vyrobé potravin byly provedeny
kontroly s cilenym zamérenim na hygienu, na zavede-

né systémy zalozené na zasadach HACCP, na provéreni
funkénosti tohoto systému, na posouzeni Urovné sledova-
telnosti, dale na oznacovani, dokumentaci véetné zazna-
m{, data pouzitelnosti a trvanlivosti apod. U prvovyroby
navic i na dodrzovani pravnich predpisl pti zemédélském
hospodareni v ramci tzv. ,Cross Compliance“ - kontroly
podminénosti za ucelem Cerpani urcitych typl zemédél-
skych dotaci a podpor. Kontrolami tak bylo provéreno
6925 provozoven potravinarskych podnikd zabyvajicich
se vyrobou potravin a 389 provozujicich prvovyrobu.

U nékterych provozovatelll potravinarskych podnik( byly
kontroly provedeny opakované. Dlivodem pro to byla
napf. kontrola plnéni opatfeni nebo nutna vyssi cetnost
kontrol jako vysledek hodnoceni rizika daného provozu.

V roce 2024 provadéla SZPI u vyrobc( potravin také kon-
troly s cilenym zamérenim na splnéni dalSich ustanoveni
pravnich pfedpisl. Jednalo se napfiklad o odbéry vzorki
pro kontrolu bezpecnosti a jakosti potravin, o kontroly
privodni dokumentace k potravinam, o kontroly obald.

2.1.9
Kontrola obchodu

Cilem kontrol obchodu s potravinami v roce 2024 bylo
predevsim posoudit dodrzovani ustanoveni pfislusnych
pravnich predpist tykajicich se pozadovaného zpuso-

bu prodeje, Sarzi prodavaného zbozi, dale pozadavku

na osobni a provozni hygienu a pozadavk{ na systémy
vnitini kontroly prodejcli se zamérenim na bezpeénost
potravin (pfedevsim pozadavky natizeni (ES) ¢. 852/2004).
Inspektofi rovnéz kontrolovali, jak prodejci dodrzuji své
vlastni kontrolni postupy zalozené na zasadach HACCP.

Inspektofi SZPI uskutecnili v roce 2024 celkem 31548 kon-
trol provozoven v maloobchodni siti, 2401 kontrol bylo
provedeno ve velkoskladech a 864 kontrol v internetovém
obchodu. Kontrolovany byly zejména ty povinnosti, které
mohou prodejci pfimo ovlivnit, coz predstavuje napriklad
bezpecnost potravin v souvislosti s podminkami sklado-
vani, dodrzovani teplotnich rezim( u chlazenych a mra-
zenych potravin, dodrzovani hygienickych pozadavk( pfi
prodeji potravin, spravnost Udaji uvadénych pri prodeji
nebalenych Ci zabalenych potravin, vybaveni prodejen
podle sortimentu prodavaného zbozi, dodrzovani dat pou-
Zitelnosti a minimalni trvanlivosti apod. Kontrola provéfila
celkem 19453 maloobchodnich provozoven, 1028 velko-
obchodnich potravinafskych podnik( a 471 provozoven
nalezejicich internetovému obchodu. | v obchodni sfére
musely byt nékteré provozovny kontrolovany v daném
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Throughout 2024, CAFIA inspectors carried out 11923 in-
spections at the premises of food producers (food
business operators that manufacture or package food-
stuffs). 603 inspections of primary producers of food
(food business operators that are engaged in the cultiva-
tion of crops, including the harvesting or picking of wild
fruits) were also conducted. Within the scope of these
individual food production facility inspections, there was
a targeted focus on hygiene, the introduction of systems
based on HACCP, the verification of system functionality,
and assessments of the level of traceability, labelling and
documentation, including records, expiry dates, shelf

life, etc. For primary producers, additional agricultural
regulation compliance inspections were performed as

a part of the “Cross Compliance” system, which checks
compliance for producers claiming certain types of ag-
ricultural subsidies and aid. These inspections checked
the facilities of 6 925 food business operators engaged

in foodstuff production, and 389 engaged in primary
production. Inspections were performed repeatedly at the
premises of some food business operators. The reason for
the repeated visits was, for instance, to establish whether
imposed corrective measures were being implemented.
Sometimes risk evaluations showed a higher number

of inspections was needed at a given facility. In 2024,
CAFIA also performed inspections at the premises of food
producers with a specific focus on the fulfilment of other
provisions contained in legal regulations. These included,
for example, the taking of samples for foodstuff safety and
quality checks, inspections of accompanying food docu-
mentation, and inspections of packaging.

2.1.9

Shop inspections

In 2024, the objective of the inspections of shops selling
foodstuffs was primarily to assess compliance with the
provisions stated in the applicable legal regulations relat-
ed to the required sales methods, batches of goods sold,
personal and operational hygiene, and also the require-
ments of retailers’ internal control systems with a focus
on food safety (in particular, the requirements of Regula-
tion (EC) No. 852/2004). Inspectors also checked the com-
pliance of vendors with their own monitoring procedures
based on HACCP principles.

In 2024, CAFIA inspectors carried out a total of 31548
inspections of establishments in the retail network, while
2401 inspections were carried out at warehouses and 864
at online stores. The inspections mainly focused on those
obligations that could be directly affected by vendors,

for example food safety in relation to storage conditions,
compliance with recommended temperature regimes for



roce vicekrat, a to ze stejnych dlivodd, jako tomu bylo

u vyrobcl. Z pohledu jednotlivych komodit provéfovanych
v obchodni siti byla kontrola v roce 2024 zamérena nejvi-
ce na Cerstvou zeleninu véetné Cerstvych hub a brambor.
Dal$imi komoditami s Cetnéjsi frekvenci kontrol pak bylo
v roce 2024 Cerstvé ovoce, nasledovano masnymi vyrob-
ky, vinem, mlé&nymi vyrobky, nealkoholickymi napoji,
¢okoladou ¢i cukrovinkami a pekarskymi vyrobky. Nalezita
pozornost byla zamérena také na dalsi komodity, které
jsou vyznamné z pohledu spotrebniho kose.

2.1.10
Kontrola internetového
ohchodu

Kontrola dodrzovani pozadavk(i potravinového prava

a predpis tykajicich se ochrany spotiebitele pfi prodeji
potravin prostrfednictvim internetu véetné prodeje pro-
stfednictvim socialnich siti probihala kontinualné v pra-
béhu celého roku 2024 a byla soucasti i nékolika ustfedné
fizenych kontrolnich akci. SZPI pfi kontrole vyuzivala jak
standardni nastroje a metody, tak specificka zakonna
opravnéni (kontrolni nakupy z e-shopu pod zastfenou
identitou apod.).

Na konci roku 2024 bylo v informacnim systému SZPI re-
gistrovano cca 6100 internetovych obchod nabizejicich
potraviny. Inspektofi SZPI provedli v roce 2024 celkem
864 kontrol pfimo zamérenych na internetovy prodej
potravin u 465 kontrolovanych osob ve 471 provozovnach.
Z tohoto poctu byla ve 236 pripadech kontrola realizovana
mimo jiné i kontrolnim nakupem z pfislusnych e-shopu
nebo socialnich siti. Velké mnozstvi kontrol bylo provede-
no na zakladé podnétl spotrebitell. 47 % kontrol skoncilo
s nevyhovujicim vysledkem.

Internetovy prodejce potravin je povazovan za provozova-
tele potravinarského podniku, a SZPI proto kontrolovala,
zda prostrednictvim internetu byly na trh uvadény bez-
pecné a jakostni potraviny a zda byly dodrzovany ostatni
pozadavky pravnich predpist (napf. podminky pfi sklado-
vani a dorucovani zbozi, oznameni o zahajeni ¢innosti aj.).
Velka pozornost byla vénovana také uvadéni informaci

o potravinach vcéetné neschvalenych zdravotnich a vyZivo-
vych tvrzeni a kontrole nekalych obchodnich praktik.

Tradic¢né vysoké zastoupeni pfi kontrole internetového
prodeje mély v roce 2024 doplnky stravy a dale vyrobky,

u kterych bylo podezieni na obsah zakazanych latek. Tyto
vyrobky napf. na hubnuti, rist svald, klouby, posileni imu-
nity, pro povzbuzeni organismu, stimulaci télesné ¢innosti
nebo utlumeni pocitu Unavy a hladu jsou ¢asto nabizeny

chilled and frozen foodstuffs, compliance with hygiene
requirements for the sale of foodstuffs, the correctness
of information provided during the sale of nonpackaged
or packaged goods, the suitability of store equipment for
the range of goods sold, compliance with ‘best before’
and ‘use by’ dates, etc. A total of 19 453 retail premises,
1028 premises belonging to wholesale food retailers and
471 premises operated by online stores were inspected.

In the retail sector, it was again necessary for some estab-
lishments to be checked several times in the given year,
for the same reasons as in the case of foodstuff produc-
ers. As far as individual commodities in the retail network
were concerned, the inspections in 2024 focused mainly
on fresh vegetables, including fresh mushrooms and
potatoes. Other commodities with more frequent inspec-
tions in 2024 were fresh fruit, followed by meat products,
wines, dairy products, non-alcoholic drinks, chocolate and
confectionary, and bakery products. Due attention was
also paid to other commodities that are important from
the point of view of the consumer’s shopping basket.

2.1.10

Inspections of internet shops

Inspections checking compliance with the requirements
of food legislation and consumer protection regulations
when selling goods through online stores, including sales
through social networks, were carried out on a continuous
basis throughout 2024 and were part of several centrally
managed campaigns. During the inspections, CAFIA used
standard tools and methods as well as some specif-

ic techniques which it is legally authorised to use (the
making purchases from Internet shops under a concealed
identity, etc.)

Approximately 6 100 online shops offering foodstuffs
were registered in the CAFIA information system by the
end of 2024. In 2024, CAFIA inspectors carried out a total
of 864 inspections that specifically focused on the online
sales of foodstuffs by 465 inspected entities at 471 es-
tablishments. Out of this number, 236 inspections were
carried out in the form of (for instance) test purchases
from the targeted online stores or social networks. A large
number of inspections were based on consumer sugges-
tions for inspection. 47 % of inspections ended with an
unsatisfactory result.

An Internet retailer of foodstuffs is considered to be

a food business operator, and therefore CAFIA checked
whether safe and good quality foodstuffs were being
placed on the market via the Internet, and also if the other
legislative requirements were being met (e.g. conditions
during the storage and delivery of foodstuffs, notification
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na webovych strankach v ceském jazyce za Ceské koruny,
ale prodejce mnohdy sidli mimo tzemi CR a obvykle i EU.
Protoze kontrola takovych prodejct je limitovana tzem-
ni pdsobnosti ¢eskych kontrolnich uradd, SZPI vytvorila
a postupné aktualizuje seznam rizikovych webovych
stranek (viz www.potravinynapranyri.cz - sekce Rizikové
webové stranky).

SZPI vede v souladu s ustanovenim § 3 odst. 4 pism. f)
zakona o SZPI seznam internetovych stranek s nabidkou
potravin nebezpecnych nebo takovych, jejichz obsah
zavaznym zpUsobem porusuje pozadavky stanovené
pravnimi predpisy, k jejichz kontrole je inspekce prislus-
na, a zverejnuje ho na svych internetovych strankach

(viz www.szpi.gov.cz/clanek/seznam-blokovanych-webu
.aspx). Zakon o SZPI v § 3d uklada povinnost poskytova-
teldim sluzby pFistupu k internetu na tizemi Ceské repub-
liky zamezit pFistup k internetovym strankam uvedenym
v tomto seznamu, a to do 15 dnd ode dne zverejnéni inter-
netové stranky v tomto seznamu. Tyto stranky se objevi
rovnéz na webu Potraviny na pranyfi v sekci Rizikové
webové stranky se zdiraznénim, Ze jde o stranky v CR
sblokované*.
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of the commencement of business activities, etc.). Consid-
erable attention was also paid to the information declared
about foodstuffs. This included unauthorised health and
nutritional claims, and monitoring to determine unfair
business practices.

As is traditional, during the inspections of internet sales

in 2024 a high proportion of attention was given to dietary
supplements, as well as products suspected of containing
banned substances. These products for, e.g. weight loss,
muscle growth, joints, the strengthening of the immune
system, the boosting of energy, the stimulation of the
body or the suppression of feelings of tiredness or hunger,
are frequently offered on websites in the Czech language
for Czech crowns, though the supplier is often based
outside the Czech Republic, and usually even outside the
EU. As the inspection of such suppliers is limited by the
territorial competence of the Czech inspection authorities,
CAFIA has created and is gradually updating a list of po-
tentially risky websites (see the Risky Websites section

of the Food Pillory website www.potravinynapranyri.cz).

Pursuant to the stipulations of § 3 (4) (f) of the Act

on CAFIA, the inspectorate manages a list of websites
selling dangerous foodstuffs or foodstuffs whose content
seriously violates the requirements established by legal
regulations and involves substances the inspectorate is
responsible for monitoring, and publishes it on its website
(see www.szpi.gov.cz/clanek/seznam-blokovanych-webu
.aspx). § 3d of the Act on CAFIA imposes an obligation

on internet access service providers on the territory of the
Czech Republic to block access to the websites placed

on this list within 15 days of the date of publication of the
website on this list. These pages will also appear on the
Food Pillory website in the Risky Websites section, with
wording emphasising the fact that they are sites “blocked”
in the Czech Republic.

2.1.1
Inspection of advertising
practices

The inspection of advertising practices according to Act
No. 40/1995 Coll. on the Regulation of Advertising took
place throughout the calendar year of 2024 in accordance
with CAFIA's competencies and the aforesaid legal regula-
tion (checking that certain requirements for printed and
internet advertising for foodstuffs are met). The entities
inspected in this case were clients, creators and distribu-
tors of advertising, with the exception of entities involved
in radio and television broadcasting (which are inspected
by the Council for Radio and Television Broadcasting).


http://www.potravinynapranyri.cz
http://www.szpi.gov.cz/clanek/seznam-blokovanych-webu.aspx
http://www.szpi.gov.cz/clanek/seznam-blokovanych-webu.aspx
https://www.potravinynapranyri.cz/
https://www.potravinynapranyri.cz/
https://www.potravinynapranyri.cz/
http://www.szpi.gov.cz/clanek/seznam-blokovanych-webu.aspx
http://www.szpi.gov.cz/clanek/seznam-blokovanych-webu.aspx

2.1.1
Kontrola reklamy

Kontrola reklamy podle zédkona €. 40/1995 Sh., o regulaci
reklamy probihala po cely kalendarni rok 2024 v soula-
du s kompetencemi SZPI dle tohoto pravniho predpisu
(kontrola nékterych pozadavk( na tisténou nebo inter-
netovou reklamu na potraviny). Kontrolovanymi subjekty
byly vtomto pripadé zadavatelé, zpracovatelé a Sifitelé
reklamy s vyjimkou rozhlasového a televizniho vysilani

(v téchto pripadech provadi kontrolu Rada pro rozhlasové
a televizni vysilani).

SZPI provedla v roce 2024 celkem 101 kontrol u 48 kont-
rolovanych osob. 56 % kontrol skoncilo s nevyhovujicim
vysledkem. VétSina provedenych kontrol byla realizovana
na zakladé podnétl (spotrebitelll, médii, ostatnich do-
zorovych organ( atd.). Nejvice nevyhovujicich zjisténi se
tykalo internetové reklamy, a to hlavné u doplikd stravy.

Protipravni jednani kontrolovanych osob spocivalo
zejména v uvadéni zavadeéjicich informaci o potravinach
v reklamé v rozporu s ¢lankem 7 nafizeni (EU) ¢. 1169/2011,
o poskytovani informaci o potravinach spotrebitelim

a také v uvadéni neschvalenych zdravotnich a vyzivovych
tvrzeni v reklamé v rozporu s natizenim (ES) ¢. 1924/2006,
o vyzivovych a zdravotnich tvrzenich pfi oznacovani po-
travin.

2.1.12
Podneéty ke kontrole

Jednou z ¢astych kontrol, které SZPI provadi, je feseni
podnétd prijatych ze strany spotiebitell, anebo postou-
penych jinymi kontrolnimi organy a institucemi. V roce
2024 SZPI prijala celkem 5060 podnétd, coz je o 527 pod-
nétd vice nez v roce 2023.

Z celkového poctu podnétd bylo 1282 vyhodnoceno jako
opravnénych a 1991 jako neopravnénych nebo u nich ne-
bylo mozné jednoznacné rozhodnout o jejich opravnénos-
ti. Zbyvajici ¢ast zatim neni uzaviena nebo byly podnéty
feSeny jinak, napf. postoupenim jinému kontrolnimu
organu nebo instituci.

Podnéty z hlediska jednotlivych komodit se nejcastéji

tykaly masa a masnych vyrobk(, cerstvého ovoce a zeleni-

ny, mlé&nych vyrobk( a pekarskych vyrobk(. Predmétem
podanych podnétl byla v nejvice pripadech nevyhovujici
jakost potraviny, ktera ¢asto souvisela s hygienickymi
nedostatky na prodejné, dale potraviny po DP a DMT

a nevyhovujici oznacovani potravin. Na zakladé podnétd

In 2024, CAFIA conducted a total of 101 checks concerning
48 entities. 56 % of checks ended with an unsatisfactory
result. Most of the checks were carried out based on sug-
gestions for inspection (from consumers, the media, other
supervisory bodies, etc.). The largest number of non-com-
pliant findings concerned online advertising, in particular
that of food supplements.

The unlawful actions of inspected individuals most often
involved the declaration of misleading information about
foodstuffs via advertising contrary to Article 7 of Regula-
tion (EU) No. 1169/2011 on the provision of food informa-
tion to consumers. They additionally included the making
of unfounded health and nutritional claims via advertising,
contrary to Regulation (EC) N0.1924/2006 on nutrition and
health claims made on foods.

2.1.12
Suggestions for inspection

A common type of inspection conducted by CAFIA involves
the handling of suggestions for inspection received from
consumers or other supervisory bodies and institutions.

In 2024 CAFIA received 5060 suggestions in total, which is
527 more than in 2023.

Out of the total number of suggestions, 1282 were evalu-
ated as being justified and 1991 as either unjustified or as
claims whose legitimacy is impossible to resolve unambig-
uously. The remainder have not yet been fully processed,
or were resolved by other means, e.g., by referring them

to a different supervisory body or institution.

In terms of individual commodities, the most frequent
subjects of complaint were meat and meat products,
fresh fruit and vegetables, dairy products and bakery
products. The submitted complaints concerned (in most
cases) deficient foodstuff quality, which was often related
to sanitary inadequacies in the store, as well as foodstuffs
on sale after their ,use by’ and ,best before’ dates, and
also non-compliant food labelling. A total of 3 051 batches
of foodstuffs and food products were inspected on the
basis of suggestions for inspection, and 845 of these were
found to be non-compliant.

2.1.13
Measures

CAFIA has the right to impose measures aimed at ensuring
the elimination of identified deficiencies. Such measures
include, for example, a ban on the sale of foodstuffs, the
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bylo zkontrolovano celkem 3051 Sarzi potravin a vyrobkd,
z nichz nevyhovélo 845 sarzi.

2.1.13
Opatieni

SZPI je opravnéna ukladat opatreni, jejichz ucelem je
zajistit odstranéni zjisténych nedostatk(. Opatreni zahr-
nuji napriklad zakaz prodeje potraviny, zni¢eni potraviny,
preznaceni potraviny, nafizeni provadéni laboratornich
rozborU pred uvedenim potraviny na trh apod.

V roce 2024 ulozila SZPI 19092 opatfeni, nejcastéjsim
typem opatreni bylo Opatieni k odstranéni zjisténych
nedostatkd (18 678 pfipady), Stazeni z trhu nebo z distri-
buce - potraviny/ZV[TV (211 pfipad(l) a UloZeni povinnosti
provést laboratorni rozbory (68 pripadd).

V roce 2024 ulozila SZPI celkem 16 022 zakazu.

2.1.14
Kontrola dovozu potravin
rostlinného pulivodu ze tietich
zemi v rezimu prredpisti EU

SZPI vykonava dozor nad dovozem potravin rostlinného
plvodu ze tfetich zemi v Uzké spolupraci s organy celni
spravy. Kontrola dovozu je zamérena zejména na rizikové
komodity, které dle bezprostiedné zavaznych predpisti EU
podléhayji zvlastnimu rezimu dovozu a pfi vstupu musi byt
podrobeny systematické nebo namatkové kontrole. SZPI
rovnéz ovétuje dodrzovani pravidel ekologické produk-

ce pfi dovozu biopotravin ze tfetich zemi. Podrobné;jsi
informace k dovozu biopotravin jsou v bodu 2. 1. 7 v ¢asti
Kontrola ekologické produkce.

Nékteré z dovazenych komodit mohou na uzemi Unie
vstoupit pouze pres stanovisté hranicni kontroly, pfipadné
pres kontrolni misto. Ostatni komodity nemaji pozadavky
na mista vstupu definovany. V Ceské republice slouZi jako
mista vstupu vSechny celni Urady. Stanovistém hranicni
kontroly v plisobnosti SZPI je Letisté Vaclava Havla Praha.
Jako tzv. kontrolni misto je v CR stanoven Celni Gfad pro
Stfedocesky kraj, uzemni pracovisté Rudna u Prahy. Obé
tato mista spadaji pod uzemni plisobnost Inspektoratu
SZPI v Praze.

V roce 2024 byly provadény kontroly dovozu zejména dle
nafrizeni (EU) 2019/1793, o docasném zintenzivnéni ured-
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destruction of foodstuffs, the relabelling of food, ordering
the performance of laboratory analyses before food is
placed on the market, etc.

In 2024, CAFIA imposed 19 092 measures, the most com-
mon type being Measures to Eliminate Identified Deficien-
cies (18 678 cases), Withdrawal from the Market or Distri-
bution - foodstuffs/AP/TP (211 cases) and Imposition of the
Obligation to Perform Laboratory Analyses (68 cases).

In 2024, CAFIA imposed a total of 16 022 bans.

2.1.14

Inspection of foodstuffs

of plant origin imported from
third countries as governed
by EU regulations

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

on high-risk commodities which, in accordance with bind-
ing EU regulations, are subject to special import proce-
dures and systematic or random inspections upon entry.
CAFIA also checks compliance with the rules for organic
foodstuff production when importing organic food from
third countries. More detailed information on the import
of organic foods can be found in paragraph 2.1.7 in the sec-
tion titled Inspection of organic foodstuff production.

Some imported commodities may only enter the terri-
tory of the Union through a border inspection or control
post. Other commodities do not have defined entry point
requirements. In the Czech Repubilic, all customs offices
serve as entry points. The Border Inspection Post within
the scope of CAFIA is at Vaclav Havel Airport Prague. The
Customs Office for the Central Bohemian Region, Rudna

u Prahy regional office, is designated as an inspection post
in the Czech Republic. Both of these places fall within the
territorial competence of the CAFIA Inspectorate in Prague.

In 2024, import inspections were carried out primarily

in accordance with Regulation (EU) No. 2019/1793 on the
temporary increase of official controls and emergency
measures governing the entry into the Union of certain
goods from certain third countries implementing Regula-
tions (EU) No. 2017/625 and (EC) No. 178/2002 of the Euro-
pean Parliament and of the Council. According to this reg-
ulation, decisions were issued for 434 consignments in the
TRACES system in 2024. 146 samples were taken from



nich kontrol a mimoradnych opatfeni upravujicich vstup
urcéitého zbozi z urcitych tretich zemi do Unie, kterym se
provadeéji nafizeni Evropského parlamentu a Rady (EU)
2017/625 a (ES) ¢. 178/2002. Dle tohoto nafizeni bylo v roce
2024 v systému TRACES vydano rozhodnuti pro 434 za-
silek. Ze 141 zasilek bylo odebrano celkem 146 vzorkd.
Celkem 13 vzorkd bylo vyhodnoceno jako nevyhovujicich.
Do volného obéhu nebylo propusténo celkem 20 zasilek -
13 z ddvodu nevyhovujicich laboratornich rozbor(, 7 z d(i-
vodu nevyhovujici kontroly dokumentace a/nebo kontroly
totoznosti. Ve 4 pripadech doslo k ¢astecnému zamitnuti,
kdy cast 4 zasilek nebyla propusténa do volného obéhu

z divodu nevyhovujici kontroly dokumentace a/nebo
kontroly totoznosti.

Natizeni (EU) 2019/1793 rovnéz obsahuje seznam komodit,
jejichz dovoz do Unie je pozastaven. V roce 2024 se jedna-
lo o susené fazole z Nigérie. Pokus o dovoz této komodity

nebyl v roce 2024 pres CR uskutednén.

Dle rozhodnuti ¢. 2011/884/EU je pfi dovozu kontrolovano,
zda zasilky ryze z Ciny &i produkty z ni vyrobené nejsou
geneticky modifikovany. V roce 2024 nebyla dovezena
zadna zasilka.

PFi dovozu jsou rovnéz kontrolovany i klicky a semena
uréena k nakli¢ovani (na pfitomnost vybranych patogen-
nich mikroorganismu) dle nafizeni (EU) 2020/2235. Tyto
komodity v8ak v roce 2024 nebyly do CR dovezeny.

Dle nafizeni (EU) 2020/1158 jsou kontrolovany i volné ros-
touci houby, bortdvky a brusinky z vybranych tretich zemi,
postizenych jadernou havarii v Cernobylu, a to na hladinu
radioaktivni kontaminace. V roce 2024 bylo natizeni revi-
dovano a nové se tyka rovnéz smési a vybranych sloze-
nych potravin. Dle tohoto natizeni vSak v roce 2024 nebyla
pres CR dovezena 7adna zasilka.

0d 10.7. 2015 je platné nafizeni (EU) ¢. 2015/949, kterym se
schvaluji predvyvozni kontroly provadéné nékterymi treti-
mi zemémi u nékterych potravin, pokud jde o pfitomnost
nékterych mykotoxin(. V pripadé provedeni predvyvozni
kontroly by frekvence fyzickych kontrol méla byt mensi
nez 1%. U zasilek bez pfedvyvozni kontroly je frekvence
kontrol stanovena dle vlastni analyzy rizika ¢lenskymi
staty. V roce 2024 bylo dovezeno nékolik zasilek mandli

z USA s provedenou predvyvozni kontrolou, vzorky tedy
odebirany nebyly.

Pti dovozu jsou sledovany rovnéz komodity, které byly na
zakladé zjisténi kontrol v trhu vyhodnoceny jako rizikové

a nejsou zarazeny do seznamu komodit, u nichz je dovoz
zpfisnén evropskymi pravnimi predpisy - v roce 2024 Slo
konkrétné o gumovité cukrovinky ze vSech tretich zemi

a chilli papricky z Kambodzi. Z téchto sledovanych komodit

a total of 141 consignments, and a total of 13 batches were
evaluated as unsatisfactory. A total of 20 consignments
were not released into free circulation - 13 due to unsat-
isfactory laboratory analyses, and 7 due to unsatisfactory
documentation/identification checks. In four cases partial
rejection occurred - parts of each of 4 consignments were
not released into free circulation due to unsatisfactory
documentation/identification checks.

Regulation (EU) 2019/1793 also contains a list of commod-
ities whose import into the Union has been suspended.
In 2024, there was a ban on imports of dried beans from
Nigeria. An attempt to import this commodity was not
made via the Czech Republic in 2024.

Pursuant to Implementing Decision (EU) No. 2011/884,
consignments of rice from China or products made from
such rice are inspected upon import to ascertain if they
have been genetically modified. No such consignment was
imported in 2024.

Sprouts and seeds intended for germination are also
inspected on import (for the presence of selected path-
ogenic microorganisms) in accordance with Regulation
(EU) No. 2020/2235. However, these commodities were not
imported into the Czech Republic in 2024.

Pursuant to Regulation (EU) No. 2020/1158, wild mush-
rooms, blueberries and cranberries from third countries
affected by the Chernobyl nuclear accident are also
inspected to detect the level of radioactive contamina-
tion present. This regulation was revised in 2024 and

now also applies to mixtures and selected compound
foods. In 2024, no consignment of this type was imported
through the Czech Repubilic.

Since 10. 7. 2015, Implementing Regulation (EU)

No. 2015/949 approving the pre-export checks carried
out on certain food by certain third countries as regards
the presence of certain mycotoxins has been in effect.

If a pre-export inspection is conducted, the frequen-

cy of physical inspections should be less than 1%. For
consignments without pre-export checks, the inspection
frequency is stipulated based on the member states’ own
risk analyses. In 2024, several consignments of almonds
from the USA were imported. Pre-export inspections had
been carried out, and so no samples were taken.

Imported commodities that have been assessed as risky
based on market findings, yet are not included in the

lists of commodities for which imports are more strictly
controlled by European legislation, are also monitored
-in 2024, these were gummy candies from all third
countries and chilli peppers from Cambodia. Out of these
monitored commodities, only gummy candies were
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byly v roce 2024 dovezeny pouze gumovité cukrovinky, cel-
kem 7 zasilek. Vzorky nebyly odebrany. Ve 3 pfipadech zasil-
ka nebyla propusténa do volného obéhu z dlivodu deklara-
ce nepovolenych pfidatnych latek pro danou komoditu.

V roce 2024 bylo pfi dovozu provéreno také 15 zasilek, na
které se nevztahuji zadné dovozové kontroly dle pfimo po-
uzitelnych predpisi. Kontroly téchto zasilek byly provede-
ny z podezieni na nesoulad. Z jedné zasilky bylo odebrano
celkem 10 vzork{ na laboratorni hodnoceni. Do volného
obéhu nebyly propustény 3 zasilky z dlivodu nevyhovuji-
cich skutecénosti zjisténych pfi kontrole prilozené doku-
mentace a vétsi Cast jedné zasilky, ze které byly odebirany
vzorky z dlivodu, Zze 8 z 10 vzork( nevyhovélo laboratorni-
mu hodnoceni.

SZPI provéruje pfi dovozu ze tfetich zemi (a vyvozu z EU)
rovnéz splnéni kvalitativnich parametr(. Jedna se zejmé-
na o certifikaci Cerstvého ovoce a zeleniny provadénou

v souladu s prislusnym nafizenim EU, viz kapitola 2. 3.

Dle vyse uvedenych predpisli bylo v roce 2024 dovezeno
celkem 456 zasilek. Do laboratore bylo odebrano celkem
156 vzorkd, z nichz 21 bylo vyhodnoceno jako nevyhovuji-
cich. Na zakladé vyse uvedenych kontrol nebylo 26 zasilek
propusténo do volného obéhu. V dalsich 5 pfipadech do-
§lo k ¢astecnému zamitnuti, kdy pouze nevyhovujici ¢ast
zasilky nebyla propusténa do volného obéhu.

SZPl informuje o zamitnutych zasilkach dovazenych po-
travin a surovin ostatni ¢lenské staty a Evropskou komisi
prostrednictvim systému RASFF. Cilem uvedeného opat-
feni je zabranit uvedeni potravin nesplnujicich zdravotni
pozadavky na jednotny trh prostfednictvim vstupnich
mist na tzemi jinych ¢lenskych statd.

2.1.15
Kontrola informacni
povinnosti dle vyhlasky
¢.172/2015 Sh.

Dle vySe uvedené vyhlasky maji provozovatelé potravi-
narského podniku v misté prvniho pfijmu, zachazeni nebo
manipulace s vybranymi druhy ¢erstvého ovoce, zeleniny
a brambor, doplnk{ stravy nebo maku setého povinnost
podat o téchto potravinach hlaseni na SZPI. Tato hlaseni
jsou vyuzivana jako podklad pro planovani kontrol jakosti
a zdravotni bezpec€nosti zahrnutych potravin.

0d 1. 9. 2024 doslo v ndvaznosti na novelu vyhlasky
€. 172/2015 Sh. k zuzeni vyctu druhd potravin, na néz se
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imported in 2024 - 7 consignments in total. No samples
were taken. In 3 cases, the consignment was not re-
leased into free circulation due to the declaration of the
presence of additives unauthorised for the commodity
in question.

In 2024, 15 consignments for which no import checks are
necessary according to directly applicable regulations
were inspected. These consignments were inspected

due to suspected non-compliance. A total of 10 samples
were taken from one consignment for laboratory analysis.
3 consignments were not released into free circulation due
to unsatisfactory facts ascertained during the inspection
of accompanying documentation. The greater part of one
consignment from which samples had been taken was also
not released because 8 out of 10 samples were found to be
unsatisfactory during laboratory evaluations.

CAFIA also monitors the fulfilment of qualitative parame-
ters by foodstuffs on import from third countries (and also
on export from the EU). This particularly applies to the
certification of fresh fruit and vegetables carried out in ac-
cordance with applicable EU regulations. See section 2.3.

A total of 456 consignments were imported pursuant

to the above regulations in 2024. A total of 156 samples
were taken for laboratory analysis, out of which 21 were
evaluated as non-compliant. Based on the above-men-
tioned inspections, 26 consignments were not released
into free circulation. In another 5 cases, partial rejection
occurred - only the unsatisfactory parts of the consign-
ments were not released into free circulation.

CAFIA informs the other member states and the European
Commission regarding rejected consignments of imported
foodstuffs and primary ingredients via the RASFF system.
The aim of this measure is to prevent foodstuffs that do
not comply with health requirements from entering the
single market via points of entry on the territories of other
member states.

2.1.15

Inspection of the obligation
to provide information pur-
suant to Decree No. 172/2015
Coll.

Pursuant to this decree, food business operators at the
place of initial receipt, treatment, or handling of selected
fresh fruits, vegetables and potatoes, food supplements



vztahuje povinnost oznamit pfichod zasilky, na jablka,
brambory, mak a doplnky stravy.

V roce 2024 bylo na SZPI doruéeno celkem 260 818 hlaseni
potravin. VSechna hlaseni byla oznamena pomoci webo-
vé nahlasovaci aplikace SZPI, ktera se nachazi na adrese
www.szpi.gov.cz/dovozy-prihlaseni.aspx.

Kontrola na zakladé analyzy rizika v misté urceni byla
provedena u 457 nahlasenych potravin.

Z vybranych potravin byly odebirany vzorky do laboratofe,
kde byly sledovany nasledujici analyty: rezidua pesticid
(jablka, zeli, brambory, mrkev, papriky, rajcata, hrusky,
cesnek, mak), tézké kovy (jablka, zeli, mrkev, brambory,
doplnky stravy, mak) a morfinové alkaloidy u maku. Dale
byly laboratorné prokazovany skutecnosti jako odrlidova
pravost a jednotnost u brambor a soulad obsahu jed-
notlivych funkénich latek s deklaraci na obalu u doplikd
stravy.

Za uvedené obdobi bylo odebrano 110 Sarzi do laboratore.
Nevyhovujici vysledek byl zjistén u 3 Sarzi:

- 18arze brambor z divodu prekroceni obsahu rezidui
pesticidd

- 2 8arze maku z dlivodu prekroceni obsahu rezidui
pesticidl

2.1.16
Kontroly ve spole¢hém
stravovani

SZPI vykonava dozor v provozovnach spolecného stravo-
vani od 1. 1. 2015, kdy byly kompetence SZPI v ramci novely
zakona o potravinach rozsifeny i na poskytovani stravova-
cich sluzeb.

Stézejni oblasti vykonu dozoru SZPI byly na zakladé me-
zirezortni dohody zatizeni spole¢ného stravovani otevre-
ného typu, jako napr. restaurace, provozovny rychlého
obcerstveni, cukrarny, pivnice, herny, bary, stravovani

v ramci maloobchodu. Od 1. 1. 2025 dochazi ke sjednoceni
dozoru k pozadavklm potravinového prava v provozov-
nach spolec¢ného stravovani ,otevieného typu* pod rezort
Ministerstva zemédélstvi a inspektofi SZPI jsou tak po-
véreni vykonem kontroly u vSech provozoven spole¢ného
stravovani otevieného typu.

Koncepce kontroly SZPI ve spole¢ném stravovani v roce
2024 vychazela zejména z planu komplexnich kontrol

or poppy seed have the obligation to submit a report

on these foods to CAFIA. Such reports are used as the ba-
sis for planning quality checks as well as health and safety
inspections on the above foodstuffs.

Since 1. 9. 2024, pursuant to the amendment to Decree
No. 172/2015 Coll., the list of foodstuff types subject to the
obligation to announce the arrival of a consignment was
narrowed to apples, potatoes, poppy seed and food sup-
plements.

In 2024, a total of 260 818 foodstuff notifications were
submitted to CAFIA. All notifications were made using
CAFIA"s web-based reporting application, which can be
found at the address www.szpi.gov.cz/dovozy-prihlaseni
.aspx.

Inspections based on risk analyses performed at the deliv-
ery point were conducted for 457 announced foodstuffs.

Samples of selected foodstuffs were taken for laboratory
testing and the following analytes were monitored: pes-
ticide residues (apples, cabbages, potatoes, carrots, pep-
pers, tomatoes, pears, garlic, poppy seed), heavy metals
(apples, cabbages, carrots, potatoes, food supplements,
poppy seed), and morphine alkaloids in poppy seed.
Furthermore, the laboratory was used to check for such
things as the varietal identity and uniformity of potatoes,
and the compliance of the content of individual functional
substances with the declaration on the packaging of food
supplements.

110 batches were taken for laboratory analysis during the
above period. A non-compliant result was found in the

case of 3 batches:

- for 1batch of potatoes it was due to their excessive con-
tent of pesticide residues

- for 2 batches of poppy seed it was due to their excessive
content of pesticide residues

2.1.16
Inspections at public catering
facilities
CAFIA has been conducting the supervision of public
catering facilities since 1. 1. 2015, when the authority’s area
of competence was extended under the amended Act

on foodstuffs and tobacco products to include catering
service providers.
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a Ustredné fizenych tematickych kontrol. V segmentu
provozovatelll poskytujicich stravovaci sluzby vénuje SZPI
dlouhodobé velkou pozornost zejména kontrole hygienic-
kych pozadavkd stanovenych v natizeni (ES) ¢. 852/2004,
o hygiené potravin.

Kontroly v provozovnach spolecného stravovani v roce
2024 byly rovnéz zaméreny na provéreni povinnosti pro-
vozovatelll zpfFistupnit spotiebitellim informaci o alergen-
nich latkach. Dlouhodobym cilem kontrolni ¢innosti SZPI
v oblasti stravovacich sluzeb je rovnéz postihovat pfipady
klamani spotrebitele a falSovani potravin. V roce 2024
vénovala SZPI velky prostor také kontrolam zamérenym na
bezpecnost potravin, pfi kterych bylo mimo jiné provéro-
vano, zda nejsou k pfipraveé pokrm( pouzivany fritovaci
tuky a oleje vykazujici znamky neptijatelného stupné
tepelného rozkladu. Soucasti kontroly fritovacich olejd

a tukd byl v nékterych pfipadech i odbér vzorkd fritova-
nych hranolkd ke stanoveni obsahu akrylamidu.

uvedeny v kapitole 2. 1. 7 (Kontroly tematické a mimoradné).

V pribéhu roku 2024 provedli inspektofi SZPI celkem
14495 kontrol provozoven spolec¢ného stravovani, pri
3919 kontrolach (27 %) bylo zjiSténo poruseni platnych
pravnich predpis(. Nej¢astéjSim divodem nevyhovujiciho
zjisténi pfi kontrolach v provozovnach spole¢ného stravo-
vani bylo poruseni hygienickych pozadavk(. Z celkového
poctu 9491 kontrol zamérenych na hygienické pozadavky
bylo pfi 3164 kontrolach zjisténo nedodrzeni pozadavkd
stanovenych narizenim (ES) ¢. 852/2004, o hygiené potra-
vin, coz predstavuje 33,3 %.

Problémy s dodrzovanim hygienickych pozadavk( ukazaly
i vysledky cilené kontrolni akce zamérené na dodrzovani
mikrobiologickych pozadavk{ stanovenych narizenim
(ES) ¢. 2073/2005, o mikrobiologickych kritériich pro
potraviny pti vyrobé to¢enych a kopeckovych zmrzlin.

Ze 146 odebranych vzorkl nebalenych tocenych a kopec-
kovych zmrzlin bylo nesplnéni kritéria hygieny vyrobniho
procesu zjisténo u 76 Sarzi (52 %), u kterych byla prekro-
¢ena limitni hodnota stanovena pro ukazatel pritomnost
bakterii Enterobacteriaceae.

Dal$im typem kontrol, kdy mikrobiologické ukazatele
indikuji problémy s dodrzovanim hygienickych pozadav-
k@, jsou kontroly zamérené na vyrobniky ledu uréeného
zejména k pfipravé napojl. Cilem kontroly zdravotni
nezavadnosti ledu ur¢eného do napojl bylo ovérit, zda
provozovatelé pIni ustanoveni narizeni (ES) ¢. 852/2004,
o hygiené potravin, tykajici se vyroby ledu, manipulace

s nim a jeho skladovani. Celkem bylo odebrano 56 vzorki
ledu, u 21 sarzi (37,5 %) bylo zjiSténo nedodrzeni limitnich
hodnot stanovenych vyhlaskou ¢. 252/2004 Sbh., kterou
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Based on an inter-branch agreement, the key areas

of CAFIA supervision are public catering facilities of the
open type, such as restaurants, fast food establishments,
confectionery shops, pubs, gambling establishments,
bars and retail sector catering. From 1. 1. 2025, oversight
regarding the requirements of food law in “open-type”
catering establishments will be unified under the Ministry
of Agriculture, and CAFIA inspectors are thus tasked with
carrying out inspections at all open-type catering estab-
lishments.

The 2024 CAFIA inspection concept for public catering
was based primarily on a plan involving comprehensive
inspections and centrally managed thematic inspections.
In the segment of operators providing catering services,
CAFIA has long paid particular attention to the inspection
of hygiene requirements stipulated in Regulation (EC)

No. 852/2004 on the Hygiene of Foodstuffs.

Inspections at public catering facilities in 2024 also fo-
cused on the verification of whether operators are meet-
ing the requirement to make information about allergens
available to consumers. The long-term goal of CAFIA’s in-
spection activities in the area of catering services is also
to punish cases of consumer misinformation and food
adulteration. In 2024, CAFIA also prioritised food safety
inspections that checked, among other things, whether
frying fats and oils used in the preparation of meals show
signs of an unacceptable degree of thermal decompo-
sition. In some cases, the testing of frying oils and fats
involved taking samples of fried potatoes to detect acryla-
mide content.

Detailed information about the results of targeted inspec-
tion campaigns is provided in section 2.1.7 (Thematic and
ad hoc inspections).

Throughout 2024, CAFIA inspectors conducted a total

of 14 495 inspections at public catering facilities. Viola-
tions of applicable legal regulations were found in the case
of 3919 inspections (27%). Violation of hygiene require-
ments was the most frequent reason for non-compliant
findings during inspections of public catering facilities.
Out of the total number of 9491 inspections focused

on hygiene requirements, 3164 inspections revealed
non-compliance with the requirements laid down in Reg-
ulation (EC) No. 852/2004 on the hygiene of foodstuffs,
which is 33.3 %.

Problems regarding compliance with sanitary require-
ments were also revealed by a targeted inspection
campaign focused on compliance with microbiological
requirements stipulated by Regulation (EC) No. 2073/2005
on microbiological criteria for foodstuffs during the pro-
duction of whipped and scoop ice cream. Out of 146 sam-



se stanovi hygienické pozadavky na pitnou a teplou vodu.
Ve 4 pfipadech se jednalo o prekro¢ni zdravotnich limit(
pro (intestinalni) enterokoky a Escherichia coli a v 17 pfi-
padech pouze o prekroceni hygienickych limitl pro
koliformni bakterie a poCty kolonii rostoucich pfi 22 °C

a 36 °C.

Vétsina Sarzi led( (50) byla odebrana z vyrobnik( ledu,
z nichz 19 bylo nevyhovujicich (38 %). V 6 pfipadech byly
odebrany balené ledy, z nichz nevyhovély dva.

V ramci provozl spole¢ného stravovani byly rovnéz sledo-
vany mikrobiologické pozadavky na bezpecnost pokrmd
stanovené vyhlaskou ¢. 121/2023 Sh., o pozadavcich na
pokrmy. Ze 400 Sarzi pokrm byly ve 2 (0,5 %) pfipadech
prekroceny pocty pro koagulazopozitivni stafylokoky, a to
v jedné Sarzi vyrobk(l studené kuchyné a rovnéz v jedné
Sarzi cukrarského vyrobku. Riziko vzniku onemocnéni

z potraviny kontaminované stafylokoky roste s asem,
nevhodnou skladovaci teplotou a vhodnymi vnitfnimi
faktory vehikula (vysoky obsah bilkovin). Dale byly ve

30 Sarzich (7,5 %) pokrmU prekroceny limity pro indika-
torové mikroorganismy koliformni bakterie (zeleninové
salaty (9 sarzi), cukrarské vyrobky (7 Sarzi), tatarsky biftek
(2), tocené pivo (2), kebab kureci (2), bubble tea s mlécnou
slozkou (2), sushi a podobné vyrobky (2), nudle varené (1),
omacka - teply pokrm (1), domaci nakladany camembert
(1), polévka phd (1)). U 2 Sarzi pokrm (Cerstvé zavitky

s krevetami a gyros) byly prekroceny limity pro celkové
pocty mikroorganismU (CPM). Pfitomnost téchto uka-
zatel( ve zvySené koncentraci potvrzuje v indikovanych
pripadech nedostatecnou Uroven provozni, popf. osobni
hygieny. Ze 187 vzork( stéru, které byly odebrany z pred-
métl a zafizeni pouzivanych v provozovnach spolecného
stravovani, byly v 15 stérech (8 %) prekroceny limity pro
celkové pocty mikroorganismu (CPM). Pozitivni zjisténi
CPM svéd¢i o neucinném Cisténi a dezinfekci.

Vysoka frekvence pfipadd, kdy nejsou dodrzovany legisla-
tivni pozadavky pro provozovani potravinarskych podni-
s naplfnovanim zakladnich pozadavk( potravinového
prava u velké ¢asti provozovatelll spolecného stravovani.
Vysledky kontrol v provozovnach spolec¢ného stravovani
v roce 2024 v tomto sméru koresponduji s vysledky kont-
rol provedenych SZPI v pfedchozich letech.

V fadé pripadl se jednalo o nesplnéni elementarnich
hygienickych pozadavk, které vedlo k ulozeni zakazu uzi-
vani provozovny nebo jeji ¢asti. V pribéhu roku 2024 bylo
z dlvodu nepfijatelnych hygienickych podminek uzavieno
celkem 66 provozoven spole¢ného stravovani. Uzaviené
provozovny spolecného stravovani predstavovaly 42,6 %
vSech uzavrenych potravinarskych provozoven (155),

v roce 2023 to bylo 31,3 %.

ples of unpackaged whipped and scoop ice cream, failure
to comply with the hygiene criteria for the production
process was identified in 76 samples (52 %). In these cases,
the limit value stipulated for the indicator of Enterobacte-
riaceae bacteria presence was exceeded.

Another type of inspection in which microbiological
indicators show problems concerning compliance with hy-
giene requirements are inspections focused on ice makers
designated mainly for the preparation of beverages. The
aim of the beverage ice hygiene safety test was to verify
whether operators are following the provisions of Regula-
tion (EC) No. 852/2004 Coll. on the hygiene of foodstuffs
concerning the production of ice, its handling and stor-
age. A total of 56 samples of ice were taken, 21 of which
(37.5 %) failed to meet the limit values stipulated by Decree
No. 252/2004 Coll. laying down hygiene requirements for
drinking and hot water. In 4 cases, the health limits for (in-
testinal) enterococci and Escherichia coli were exceeded
and in 17 cases, only the hygiene limits for coliform bacte-
ria and colony counts at 22°C and 36°C were exceeded.

The majority of the ice samples (50) were taken from ice
makers, of which 19 were non-compliant (38 %). In 6 cases,
samples were taken from packaged ice. Two of these were
found to be unsatisfactory.

Regarding the operation of catering establishments, mi-
crobiological requirements for food safety set by Decree
No. 121/2023 Coll. on Food Requirements were also mon-
itored. Out of 400 batches of food, in 2 (0.5%) cases, the
limits for coagulase-positive staphylococci were exceed-
ed, this being in one batch of cold dishes and one batch

of confectionery products. The risk of iliness from food
contaminated with staphylococci increases with time, im-
proper storage temperature, and the presence of suitable
internal factors within the vehicle (high protein content).
Additionally, in 30 batches (7.5%) of meals, limits were
exceeded for indicator microorganisms, namely coliform
bacteria (vegetable salads (9 batches), confectionery prod-
ucts (7 batches), steak tartare (2), draught beer (2), chicken
kebab (2), bubble tea with dairy content (2), sushi and
similar products (2), boiled noodles (1), sauce — hot meal (1),
homemade marinated camembert (1), phd soup (1)). In two
batches of meals (fresh rolls with shrimp and gyros), the
limits for colony-forming units per millilitre (CFU) were ex-
ceeded. The presence of these indicators in elevated con-
centrations confirms insufficient operational or personal
hygiene was maintained in the indicated cases. In 187 swab
samples taken from objects and equipment used in cater-
ing establishments, total colony-forming units (CFU) limits
were exceeded for 15 (8%) of the swabs. These positive
CFU findings indicate ineffective cleaning and disinfection
took place.
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Dulezitou oblasti, na kterou se kontroly SZPI v roce 2024
zamérovaly, byla povinnost provozovatell spolec¢ného
stravovani zpfistupnit spottebiteli informace o alergen-
nich latkach pouzitych pti ptipravé pokrmd, kterd byla
do zakona o potravinach zapracovana na zakladé natizeni
(EV) €. 1169/2011, o poskytovani informaci o potravinach
spotrebitellim.

Inspektoti SZPI provedli v pribéhu roku 2024 celkem
4996 kontrol, pri kterych bylo provéreno, zda provozova-
telé spotrebitelim zpfistupnili informaci o alergennich
latkach v nabizenych pokrmech. Nesplnéni této informacni
povinnosti bylo zjisténo u 202 kontrol (tj. priblizné ve 4 %
kontrol). Mezi ¢asté nedostatky pfi kontrolach zamérenych
na alergenni latky patfilo uvedeni nepresnych nebo neupl-
nych informaci, absence povinnych informaci u urcité ¢as-
ti sortimentu, deklarace alergent pomoci Ciselnych kédu
bez jejich vysvétleni. Pri kontrolach byla rovnéz provérova-
na pravdivost poskytovanych udajli o alergenech. Kontroly
ukazaly, Ze v nékterych pFipadech poskytované informace
o alergenech nesouhlasily s pouzitou recepturou nebo
sloZzenim a oznacenim pouzitych surovin.

2.1.17
Kontroly medu

V roce 2024 bylo v ramci béznych kontrol odebrano

58 Sarzi medu. U medu musi byt uvedena zemé plivodu,
ve které byl med sklizen, tj. ta zemé, kde vcely med sbiraly.
U 24 3arzi byla jako plivod medu uvedena CR, u 14 $arzi
byl uveden plvod ,smés medl ze zemi EU a zemi mimo
EU“ u 2 Sarzi ,smés med( ze zemi mimo EU“, u 3 Sarzi
se jednalo o smés medu z CR a Slovenska, u 13arze byl
uveden plivod medu Slovensko, u 2 $arzi Recko, u 1 $arze
Bulharsko, u 18arze Italie, u 1 8arze Moldavsko, u 1sarze
Novy Zéland a u 18arze Ukrajina. V 7 pfipadech se jed-
nalo o smés medd, které pochazely z vice rlznych zemi
a vSechny zemé byly uvedeny na etiketeé.

Na etikach byva dobrovolné uvadéna i zemé vyroby, coz
je zemé, kde vyrobce micha medy rdznych vcéelard nebo
medy z rliznych zemi a pIni ho do sklenic. U 33 odebra-
nych $arzi byla jako zemé vyroby uvedena CR, 5 $arZi bylo
vyrobeno v Némecku, 9 sarzi na Slovensku, 2 v Belgii,

2 v Recku, 1ve Spanélsku, 1 na Novém Zélandu, 1v Bul-
harsku a 1v Moldavsku. U 3 Sarzi nebyla zemé vyroby
uvedena.

U 20 sarzi medu byla provedena pouze stanoveni pri-
tomnosti rezidui farmakologicky ucinnych latek, zejména
antibiotik. Zadné jiné parametry nebyly u téchto Sarzi
stanoveny. Rezidua antibiotik nebyla zjisténa v Zzadném

z analyzovanych vzorkd.

60

The high frequency of cases in which legislative require-
ments for the operation of food production facilities were
not fulfilled testifies to the generally lower level of aware-
ness and problems with meeting the basic requirements
of food legislation of a large portion of public catering
facility operators. The results of inspections at public
catering facilities in 2024 correspond to the results of in-
spections conducted by CAFIA in previous years in this
regard.

In a number of cases, failure to meet basic hygiene
requirements resulted in a ban on the facility, or a part
thereof. During 2024, a total of 66 public catering facilities
were closed due to the presence of unacceptable hygiene
conditions. The closed public catering facilities account-
ed for 42.6 % of all closed food business facilities (155).

In 2023, they constituted 31.3 % of the total.

An important area which CAFIA inspections focused

on in 2024 was the obligation of public catering operators
to make information accessible to consumers regard-

ing the allergenic substances used in the preparation

of meals. This requirement has been incorporated into the
Act on Foodstuffs based on Regulation (EU) No. 1169/2011
on the Provision of Food Information to Consumers.

In 2024, CAFIA inspectors carried out a total of 4996 in-
spections, during which checks were made as to whether
or not operators had made information on the allergenic
substances in offered meals available to consumers.
Failure to meet this obligation to provide information was
identified in 202 inspections (i.e. about 4 % of inspec-
tions). Frequent deficiencies found during the inspections
focused on allergenic substances included inaccurate or
incomplete information listings, the absence of manda-
tory information for a specific part of the offered range
of foodstuffs, and the declaration of allergens using
numerical codes without their explanation. The inspec-
tions also determined whether the provided information
on allergens was truthful. The inspections showed that

in some cases, information provided on allergens did not
correspond to the recipe used, or the composition and
labelling of the ingredients used.

2.1.17
Inspections of honey

In 2024, 58 batches of honey were taken during routine
inspections. The country of origin where the honey was
harvested (i.e. the country where the bees collected the
honey) must be indicated on honey. 24 batches declared
the Czech Republic as the country of origin of the honey,
14 batches were “a mixture of honeys from the countries



Z celkového poctu 58 odebranych Sarzi medu jich nevy-
hovélo 16. U nevyhovujicich Sarzi byla ve 12 pfipadech na
obale uvedena jako zemé plvodu medu CR, v 1 pFipadé
Novy Zéland, v 1 pfipadé Ukrajina, v 1 pfipadé Slovensko
av1pfipadé ,smés medul ze zemi EU a zemi mimo EU.
Zemi vyroby byla u nevyhovujicich Sarzi v 13 pfipadech
uvedena CR, v 1 piipadé Novy Zéland a 2 pFipadech zemé
vyroby nebyla uvedena.

Co se tyka nedostatk(, tak u 11 Sarzi byl zjistén ptilis vyso-
ky obsah HMF, u 10 Sarzi byla zjisténa prilis nizka aktivita
enzymu diastaza, u 5 Sarzi nevyhovéla vodivost, u 5 Sarzi
nevyhovél plivod sacharid(i v medu. Ve vSech pfipadech
byl na obale uveden smysleny udaj o véelafi. U jedné Sarze
byla zjiSténa pfitomnost barviva amoniak - sulfitového
karamelu (E150d). Ve 2 pfipadech nevyhovél botanicky
plvod medu s tim, Ze v jednom pfipadé byl botanicky
plvod medu nespravné uveden pouze na Ceskeé etiketé.

V jednom pfipadé nevyhovél geograficky plivod medu.

U nékterych Sarzi bylo zjisténo vice nedostatkl zaroven.

V 5 pfipadech byly na etiketé uvedeny smyslené udaje

o véelafi (neexistujici véelat, neexistujici IC). V 1 pfipadé
doslo k zneuziti udaji skute€ného véelare, ktery nevyho-
vujici med nevyrobil.

2.1.18
Kontroly vinaiskych produktil

V roce 2024 bylo provedeno celkem 4213 kontrolnich
vstupt (do 2955 provozoven) za ucelem provéreni poza-
davkd na produkci a uvadéni na trh vyrobkd z révy vinné.
Béhem téchto kontrol byla v 884 kontrolnich materialech
popsana minimalné jedna nevyhovujici skutec¢nost (tedy
1/5 danych kontrol byla nevyhovujici).

V ramci kontrol bylo za ucelem laboratorni analyzy ode-
brano dle analyzy rizika celkem 548 Sarzi vyrobk( z révy
vinné, z nichz 68 Sarzi (tj. 12 % z odebranych Sarzi) nevyho-
vélo pravnim predpisiim.

Co se tyce konkrétnich nevyhoveéni, nejvice zjisténi se
tykalo nevyhovujicich senzorickych parametr(. NejCastéji
byly zjistény choroby a vady, jako jsou napriklad oxidaza,
nezadouci tékavé latky — octovaténi vina, pelargoniovy ton
a plisen. Dale byly zjistény nedostatky pfi ovéfovani udajl
uvedenych na etiketach vin (tzn. liSily se udaje o skutec-
ném obsahu alkoholu, Udaje o zbytkovém obsahu cukru

a rocniku sklizné).

Nedostatky v jakostnich a bezpecnostnich parametrech
byly zjistény v pripadé prekroceni povoleného limitu

of the EU and countries outside the EU”, 2 batches were

“a mixture of honeys from countries outside the EU”,

3 batches were “a mix of honeys from the Czech Republic
and Slovakia”, 1 batch was declared to come from Slovakia,
2 batches from Greece, 1 batch from Bulgaria, 1 batch from
Italy, 1 batch from Moldavia, 1 batch from New Zealand and
one batch from Ukraine. In 7 cases it was a mixture of hon-
eys from several different countries and all the countries
were listed on the label.

Labels may voluntarily declare the country of origin, which
refers to the country where the producer mixes honey
from various honey producers or honey from different
countries and fills jars with it. The Czech Republic was
declared as the country of origin for 33 of the batches,
while 5 batches were produced in Germany, 9 batches

in Slovakia, 2 in Belgium, 2 in Greece, 1in Spain, 1in New
Zealand, 1in Bulgaria, and 1in Moldavia. 3 batches did not
state their country of manufacture.

For 20 batches of honey, only the presence of pharmaco-
logically active substances, primarily antibiotics, was test-
ed. No other parameters were tested for these batches.
No antibiotic residues were found in any of the analysed
samples.

Of the total number of 58 collected batches, 16 were
non-compliant. In 12 cases from the non-compliant
batches, the country of origin of the honey declared on the
packaging was the Czech Republic, in 1 case it was New
Zealand, in 1case it was Ukraine, in 1it was Slovakia and

in 1it was “a mixture of honeys from the countries of the
EU and countries outside the EU”. For the non-compliant
batches, the country of origin was indicated as the Czech
Republic in 13 cases, New Zealand in 1 case, and in 2 cases,
the country of origin was not specified.

Regarding deficiencies, for 11 batches, excessively high
levels of HMF were found, for 10 batches, the diastase
enzyme activity was too low, for 5 batches, conductivity
did not meet requirements, and for 5 batches, the origin
of carbohydrates in the honey did not meet requirements.
In all cases, the label contained fictitious information
about the honey producer. In one batch, the presence

of ammonia-sulphite caramel dye (E150d) was detected.
In 2 cases, the botanical origin of the honey was unsat-
isfactory, though in one case, the botanical origin of the
honey was incorrectly stated only on the Czech label.

In one case, the geographical origin of the honey was un-
satisfactory. Some batches displayed several deficiencies
simultaneously.

In 5 cases, fictitious information about the honey produc-

er was stated on the label (non-existent honey producer,
non-existent business identification number). In 1 case,
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obohacovani (zvySovani pfirozeného obsahu alkoholu),
prekroceni povoleného limitu obsahu tékavych kyselin,
prekroceni limitu pretlaku v lahvi pro danou kategorii
produktu a prekroceni limitu celkového obsahu oxidu
sific¢itého (alergenni latka).

Dale byly zjistény nepovolené enologické postupy, a to
v pripadé prekroceni limitu pro pouziti kyseliny sorbové
(tj. konzervantu).

Zavazna zjisténi, tedy falSovani produktu, se tykala 6 pri-
padd. Jednalo se o Sarze vin z Bulharska. Tato vina obsa-
hovala nepovoleny pridavek exogenni vody (3x), nepovole-
ny pridavek barviv (tartrazin a brilantni modi FCF - 3x).

Dale bylo v ramci kontrol na misté hodnoceno celkem
653 Sarzi vyrokl z révy vinné, z nichz 248 Sarzi (tj. 38 %
z hodnocenych sarzi) nevyhovélo pravnim predpisiim
(nejcasteji v neodpovidajicim ¢i zavadéjicim znaceni).
Celkem tedy bylo hodnoceno 1201 Sarzi vyrobk( z révy
vinné, z nichz 317 Sarzi nevyhovélo pravnim predpisiim,
coz predstavuje 26 % nevyhovujicich Sarzi ze vSech

hodnocenych Sarzi. V porovnani s rokem 2023 se jedna
o mirny narlst nevyhovujicich zachytd.
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misuse was made of the data of a real honey producer,
who did not produce the non-compliant honey.

2.2.18
Inspection of wine industry
products

In 2024, a total of 4 213 inspection visits were carried out
(at 2955 establishments) in order to check whether the
requirements for the production and placement on the
market of wine industry products were being met. During
these inspections, at least one instance of non-compli-
ance was found for 884 inspected materials (i.e. 1/5 of the
given inspections were unsatisfactory).

During these inspections, a total of 548 batches of wine
industry products were collected for laboratory analysis
according to performed risk analyses, out of which 68
batches (i.e. 12 % of the sampled batches) did not comply
with legal regulations.

As far as specific instances of non-compliance are con-
cerned, the most numerous findings were in the area

of non-compliant sensory parameters. Diseases and
defects such as oxidase and undesirable volatile substanc-
es (volatile acidity, geranium taint and mould) were most
commonly found. Examples of deficiencies were also found
when checking the information on the wine label (i.e. the in-
formation about the real alcohol content, the residual sugar
content or the year of harvest differed from reality).

Deficiencies in quality and safety parameters were
found in cases where the permitted limits of enrichment
(increasing the natural alcohol content) or volatile acid
content were exceeded, or the bottle overpressure limit
for the given product category or the limit for the total
content of sulphur dioxide (allergenic substance) were
exceeded.

Furthermore, non-permitted oenological practices were
found in cases when the limit for the use of sorbic acid
(i.e. a preservative) was exceeded.

Additionally, serious findings concerning product adul-
teration were determined in 6 cases, namely in batches
of wine originating in Bulgaria, Georgia and the Czech
Republic. These wines contained unauthorised added
exogenous water (3x) or unauthorised added colorants
(tartrazine and Brilliant Blue FCF - 3x).

Furthermore, a total of 653 batches of wine industry
products were inspected on-site, out of which 248 batches



2.2
Laboratorni ¢innost

V roce 2024 provadéla SZPI fyzikalni, chemické, izotopo-
vé, imunochemické a senzorické rozbory zemédeélskych
a potravinarskych vyrobkl ve dvou vlastnich zkusebnich
laboratorich (Praha, Brno).

V obou laboratofich je zaveden elektronicky systém rizené
dokumentace vnitrnich predpist predmétného Odboru
zkusebni laboratore (OZL), tedy Inspektoratu SZPI v Brné
a v Praze. Tento vnitini elektronicky systém v ramci int-
ranetu SZPI je soucasti racionalizace prace s dokumenty,
kterou zavedla norma CSN EN ISO/IEC 17025:2018. V d(i-
sledku pokraéovani rozsahlé rekonstrukce klimatizace

v prostorach OZL Brno zahajené v roce 2023 bylo poza-
staveni akreditace pro subjekt OZL Inspektoratu v Brné
zruseno po posouzeni prostor a vydani nového Osvédceni
o akreditaci dne 7. 8. 2024.

Do kvétna vyrazné zasahla do chodu brnénské laboratore
rekonstrukce klimatizace, ktera probihala v prostorach
Odboru zkusebni laboratore Inspektoratu v Brné v budové
Kvétna. Po obnoveni provozu doslo v brnénské laboratofi
k realizaci 3 investi¢nich zamérd na oddéleni analyzy vina.
Byla pofizena destila¢ni jednotka a zafizeni pro pfipravu
deionizované vody a dale kapalinovy chromatograf s DAD
a Rl detektorem. Na oddéleni izotopovych analyz byla
zahajena investi¢ni akce na pofizeni plynového chromato-
grafu s hmotnostnim detektorem, ktera bude realizovana
pocatkem roku 2025. Cela laboratof byla vybavena cent-
ralnim systémem monitorovani teploty.

V prazské laboratofi bylo v roce 2024 realizovano celkem
Sest investicnich akci. Byl pofizen kapalinovy chromatograf
s hmotnostnim spektrometrem na principu doby letu, ka-
palinovy chromatograf s detektorem diodového pole jako
nahrada za dosluhujici stara zarizeni. Byly obnoveny po-
suvné dvere, které slouzi k oddéleni prostoru pro pfistroje
a kancelare. Byly dokonceny tii investicni akce z roku 2023,
a to pofrizeni kapalinového chromatografu s hmotnostnim
spektrometrem, pofizeni dvou laboratornich mlynk( a roz-
Siteni rozvodu technickych plyn(. Soucasné byly rozpra-
covany dalsi dvé zakazky, a to obnova dvourozmérného
plynového chromatografu s detektorem na principu doby
letu a zafizeni na vyrobu dusiku pro laboratorni pfistroje.
Laborator v Praze byla v roce 2024 nové urc¢ena Minister-
stvem zemédélstvi dle ¢l. 100 natizeni (EU) 2017/625 jako
Narodni referenéni laborator (NRL) pro latky zlepsSujici
vlastnosti potravin, tedy pro aditiva, aromata a enzymy.

V prazské laboratofi byla zavedena metoda pro detek-
ci cizich amylaz v medu metodou LC-MS/MS. Dale byla
vypracovana metoda na soubézné stanoveni sterold

(i.e. 38 % of the evaluated batches) did not comply with
legal regulations (most often due to non-corresponding
or misleading labelling).

Thus, a total of 1201 batches of wine industry products
were evaluated, from which 317 batches did not com-

ply with legislation, which means 26 % of all evaluated
batches were unsatisfactory. Compared to 2023, there was
a mild increase in non-compliant cases.

2.2,

Laboratory activities

In 2024, CAFIA carried out physical, chemical, isotope,
immunochemical and sensory analyses of agricultural
and food business products at its two testing laboratories
(Prague, Brno).

An electronic system to handle the documentation

of internal regulations of a given Testing Laboratory De-
partment (TLD), i.e., the CAFIA Inspectorates in Brno and
Prague, has been introduced at both laboratories. This
internal electronic system within the CAFIA intranet is
part of the rationalisation of work with documents which
was implemented by Czech National Standard EN ISO/IEC
17025:2018. As a result of the continued extensive recon-
struction of the air conditioning on the premises of TLD
Brno, which started in 2023, the suspension of accredita-
tion for the TLD (the Inspectorate in Brno) was lifted after
the premises were evaluated. A new Accreditation Certifi-
cate was issued on 7. 8. 2024.

Up to May, the reconstruction of the air conditioning

on the premises of the Inspectorate’s Testing Laboratory
Department in the Kvétna St building in Brno had a sig-
nificant impact on the operations of the Brno laboratory.
After operations recommenced, 3 investment projects
were implemented at the Wine Analysis department in the
Brno laboratory. A distillation unit and equipment for the
preparation of deionized water were acquired, along with
a liquid chromatograph with a DAD and Rl detector. At the
Isotope Analysis department, an investment project was
launched to acquire a gas chromatograph with a mass
detector, which will be implemented in early 2025. The
entire laboratory was equipped with a central temperature
monitoring system.

In 2024, a total of six investment projects were complet-
ed at the Prague laboratory. A liquid chromatograph with

a time-of-flight mass spectrometer and a liquid chromato-
graph with a diode array detector were purchased to re-
place ageing equipment. The sliding doors, which serve

to separate the area with instruments from the office
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a stigmastadienu v rostlinnych olejich metodou GC/MS.
Stigmastadien je marker pro detekci pridavku rafinova-
nych oleju do panenskych olivovych olejll. Zafazeni téchto
metod do rozsahu akreditace je planované v ramci pravi-
delného dozoru CIA v lednu 2025.

V brnénské laboratofi byla nové do rozsahu akreditace
zafazena metoda pro vypocet energetické hodnoty vina,
jejiz uvadéni na spotrebitelském baleni je povinné.

Rozbory potravin podle pozadavk( stanovenych predpi-
sy EU a CR zajistuji pro SZPI vlastni a externi laboratore.
SZPI v souladu s ustanovenim § 3 odst. 3 pism. n) zako-
na €. 146/2002 Sh., o Statni zemédélské a potravinarské
inspekci, ve spojeni s ¢l. 37 odst. 1 nafizeni (EU) 2017/625,
v platném znéni, urcuje Uredni laboratofe k provadéni
laboratornich analyz, testli a diagnostiky vzork( odebra-
nych pfi Ufednich kontrolach a jinych dfednich ¢innos-
tech.

V pribéhu roku 2024 byly zrealizovany nasledujici audity
laboratofi:

- Vlednu byl dokoncen korespondencni audit metody
odliseni brusnice brusinky a klikvy velkoplodé v Met-
rologické a zkugebnf laboratofi VSCHT Praha. Metoda
bude vyuzivana pro prikaz falSovani vyrobkl z brusnice
brusinky ¢aste¢nym nebo Uplnym nahrazenim klikvou
velkoplodou.

-V srpnu byl v Metrologické a zku$ebni laboratoti VSCHT
Praha proveden rozsahly korespondencni audit se za-
mérenim na metody stanoveni alkaloid(i (tropanovych,
pyrrolizidinovych, chinolizidinovych a opiovych), bioak-
tivnich latek kratomu, koky a hub, kanabinoid(, kapsai-
cinoidy a piperinu. Véechny metody byly posouzeny
jako vhodné pro vyuziti pfi kontrolni ¢innosti SZPI.

-V srpnu byl dokoncen v laboratofi Institutu pro testo-
vani a certifikaci, a. s., Zlin, dvoufazovy korespondencni
audit zaméreny na analyzy tézkych kovl v obalech.

-V listopadu byl proveden audit na misté laboratore
Eurofins Food & Feed Testing Czech Repubilic, s. r. 0.,
Praha. Predmétem auditu byly metody stanoveni
poctu aerobnich mezofilnich mikroorganism (CPM)

v potravinach a stérech a stanoveni poc¢tu koagula-
zopozitivnich stafylokokd v potravinach, které SZPI
vyuziva od 1. 1. 2024 na zakladé vyhlasky ¢. 121/2023

Sh., o pozadavcich na pokrmy. Dale byly posuzovany
tzv. alternativni metody - prikaz pfitomnosti bakterif
Listeria spp., Listeria monocytogenes, Salmonella spp.
systémem VIDAS a qPCR - zvazované k vyuziti pro ured-
ni kontrolu na zakladé nového natizeni (EU) ¢. 2024/2463
umoznujici mimo referencni (kultivacni) metody povolit
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spaces, were refurbished. Three investment projects from
2023 were completed, namely the acquisition of a new
liquid chromatograph with a mass spectrometer, as well as
two laboratory grinders and the expansion of the technical
gas distribution network. At the same time, two other pro-
jects were developed: the refurbishment of a two-dimen-
sional gas chromatograph with a time-of-flight detector,
and of equipment for the production of nitrogen for labo-
ratory instruments. In 2024 the laboratory in Prague was
newly designated as the National Reference Laboratory
(NRL) for substances that improve food properties (i.e. for
additives, flavours, and enzymes) by the Ministry of Agri-
culture according to Article 100 of Regulation (EU) 2017/625.

A method for detecting foreign amylases in honey using
the LC-MS/MS method was introduced at the Prague
laboratory. Additionally, a method was developed for the
simultaneous determination of sterols and stigmastadiene
in vegetable oils via GC/MS method. Stigmastadiene is

a marker for detecting the addition of refined oils to virgin
olive oils. The inclusion of these methods within the scope
of accreditation is planned as part of regular oversight

by the Czech Accreditation Institute (CIA) in January 2025.

In the Brno laboratory, a method for calculating the en-
ergy value of wine was newly included within the scope
of accreditation, as its labelling on consumer packaging is
mandatory.

Food analyses according to the requirements set by the
EU and the Czech Republic are provided for CAFIA by the
Inspectorate’s own laboratories, as well as external labs.
CAFIA, in accordance with the provisions of § 3 (3) (n)

of Act N0.146/2002 Coll. on the Czech Agriculture and
Food Inspection Authority, in conjunction with Article 37
(1) of Regulation (EU) 2017/625, as amended, designates
official laboratories for the performance of laboratory
analyses, tests and diagnostics of samples taken during
official inspections and other official activities.

In 2024, the following laboratory audits took place:

In January a correspondence audit of a method of dif-
ferentiating lingonberries and large cranberries was
completed at the Metrological and Testing Laboratory
of the University of Chemistry and Technology in Prague.
The method will be used to prove the adulteration

of products made with lingonberries via the partial or
complete replacement of lingonberries with large cran-
berries.

In August, an extensive correspondence audit was
conducted at the Metrological and Testing Laboratory
of the University of Chemistry and Technology in Prague,
focusing on methods for determining alkaloids (tro-



urednim laboratofim pouzivat alternativni analytické
metody. Metody stanoveni CPM a koagulazopozitivnich
stafylokokl byly posouzeny jako zpUsobilé k vyuzivani
pro uredni kontrolu SZPI. Realny potencial ve vyuziti pro
potireby SZPI byl shledan u metody qPCR pro detekci
Salmonella spp.

-V prosinci byl zahajen audit na misté laboratofe pro
sledovani reziduf cizorodych latek Ustavu chemie a ana-
lyzy potravin Ustavu pro statni kontrolu veterinarnich
biopreparat( a léCiv. V ramci auditu byla posuzovana
metoda stanoveni metabolitl nitrofurand metodou
LC-MS/MS, metoda stanoveni chloramfenikolu metodou
GC-MS/NCI, stanoveni nitroimidazol(l metodou LC-MS/
MS a metoda stanoveni dapsonu metodou LC-MS/MS.
VSechny metody byly posuzovany pro matrici med.

V obdobi od 1. 1. 2024 do 31.12. 2024 vydala SZPI nasledu-
jici nova, pfip. aktualizovana uréeni Ufednich laboratofi

k provadéni laboratornich analyz, testl a diagnostiky
vzorkd odebranych pfi Ufednich kontrolach a jinych ured-
nich ¢innostech v souladu s ustanovenim ¢l. 37 odst. 1
nafizeni (EU) 2017/625:

- Vlednu bylo aktualizovano urceni pro Metrologickou
a zkusebni laboratof VSCHT Praha. Na zakladé vysledk
korespondenéniho auditu akreditované metody této
laboratore byla do urceni pfidana metoda pro odliseni
brusnice brusinky a klikvy velkoplodé.

- Vlednu bylo dale vydano aktualizované urceni pro
Analytickou zku$ebni laboratof - Pivovarského
Ustavu Praha, Vyzkumného Ustavu pivovarského
a sladarského, a. s., z dlivodu provedenych zmén v tom-
to urceni dle nové vydané pfilohy k Osvédceni o akred-
itaci této laboratore.

-V unoru bylo vydano aktualizované urceni pro laborator
Zdravotniho Ustavu se sidlem v Usti nad Labem, Cent-
rum hygienickych laboratofi. Uréeni bylo aktualizovano
z dlivodu rozsdhlych zmén v pfiloze k Osvédceni o akre-
ditaci této laboratore, respektive jednotlivych pracovist.
Byly ménény nékteré nazvy metod, odkazy na normy
a predméty zkousek.

-V unoru bylo také vydano aktualizované urceni pro labo-
ratof Zdravotniho Ustavu se sidlem v Ostravé, Centrum
hygienickych laboratofi, také z dlivodu vydani nové pri-
lohy k Osvédceni o akreditaci této laboratore. V urceni
bylo provedeno precislovani metod, Uprava predmétu
zkousek a byla pridana informace o uplatnhovani flexibil-
niho pfistupu k rozsahu akreditace.

-V kvétnu bylo vydano aktualizované urceni pro Metro-
logickou a zkusebni laboratof VSCHT Praha z déivodu

pane, pyrrolizidine, quinolizidine, and opium), bioactive
substances in kratom, coca and mushrooms, cannab-
inoids, capsaicinoids, and piperine. All of the methods
were assessed as suitable for use in CAFIA’s inspection
activities.

In August, a two-phase correspondence audit focused
on heavy metal analysis in packaging was completed at
the laboratory of the Institute for Testing and Certifica-
tion in Zlin.

In November, an on-site audit was conducted at the
laboratory of Eurofins Food & Feed Testing Czech Re-
public s.r.o., Prague. The audit focused on methods for
determining the number of aerobic mesophilic micro-
organisms (CFU) in foodstuffs and swabs, and deter-
mining the number of coagulase-positive staphylococci
in food. CAFIA has been using these methods since
1.1.2024, based on Decree No. 121/2023 Coll. on food
requirements. Additionally, “alternative methods” were
assessed, such as the detection of Listeria spp., Listeria
monocytogenes, and Salmonella spp. bacteria using the
VIDAS system and gPCR, which are being considered for
use in official inspections under the new regulation (EU)
No. 2024/2463. This regulation allows official labora-
tories to use alternative analytical methods alongside
reference (culture) methods for official inspections. The
methods for determining CFU and coagulase-positive
staphylococci were assessed as being suitable for use
in official inspections by CAFIA. The gPCR method for
detecting Salmonella spp. was found to have real poten-
tial for CAFIA’s inspection activities.

In December, an on-site audit was initiated at the lab-
oratory for monitoring residues of foreign substances
by the Department of Food Analysis and Chemistry un-
der the Institute for State Control of Veterinary Biolog-
icals and Medicines, Brno. The audit evaluated the meth-
od for determining nitrofuran metabolites using LC-MS/
MS, the method for determining chloramphenicol using
GC-MS/NCI, the method for determining nitroimidazoles
using LC-MS/MS, and the method for determining dap-
sone using LC-MS/MS. All methods were assessed for
the matrix of honey.

In the period from 1. 1. 2024 to 31. 12. 2024, CAFIA issued

the following new or updated designations of official

laboratories to carry out laboratory analyses, tests and di-

agnostics of samples collected during official inspections
and other official activities in accordance with Art. 37 (1)
of Regulation (EU) No. 2017/625:

In January, the designation for the Metrological and
Testing Laboratory of the University of Chemistry and
Technology (VSCHT) Prague was updated. Based on the
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provedené reakreditace laboratore a vydani nového
Osvédceni o akreditaci. Byly provedeny zmény v nazvu
nékterych metod a rozdéleni metod podle skupin sta-
novovanych analytd. Byla pfidana nova metoda na sta-
noveni bioaktivnich latek kratomu, koky a hub metodou
LC-MS a metody stanoveni CBD a dalSich kanabinoid(
metodou UHPLC-DAD.

-V zafi bylo vydano urceni pro Zkusebni laboratof Insti-
tutu pro testovani a certifikaci, a. s. ve Zliné pro metodu
semikvantitativniho a kvantitativniho stanoveni prvkd
XRF spektrometrii, pro metodu stanoveni prvk( ICP-O-
ES a ICP-MS, tedy tézkych kov(i v obalech odebranych
pfi urednich kontrolach a jinych urednich ¢innostech.

SZPI méla tedy ke dni 31.12. 2024 urcenych celkem

27 urednich laboratofi, viz vyCet nize, z nichz Ctyfi jsou
laboratore zahranicni. Tyto zahranicni laboratore jsou

ve trech pripadech vyuzivany pro senzorické posuzovani
vzorkU olivovych olejd a v jednom pfipadé pro analyzy
med0. Ukoly, které laboratore provadi jako tredni labora-
tore, jsou priprava vzorkd, provadéni laboratornich analyz,
testU a diagnostiky, uchovavani vzork( odebranych SZPI

a vyhodnocovani vysledkd provedenych zkousek. Uréené
laboratofe musi splfiovat pozadavky a povinnosti pro
Uredni laboratore stanovené ve vySe uvedeném nafizeni,
zejménav €l. 37 odst. 4 a 5 a v ¢l. 38. Laboratore podléhaji
moznosti provedeni auditu dle ¢l. 39 odst. 1ze strany SZPI
k ovéreni plnéni pozadavkd tohoto uréeni. K auditu je la-
borator povinna poskytnout SZPI soucdinnost.

- SZPI, Inspektorat SZPI v Praze

- SZPI, Inspektorat SZPI v Brné

- Statni veterinarni Ustav Jihlava

- Statni veterinarni Ustav Praha

- Statni veterinarni Ustav Olomouc

- Vysoka $kola banska - Technicka univerzita Ostrava

- Vyzkumny Ustav pivovarsky a sladarsky, a. s.

- Vyzkumny Ustav bramborarsky

- Statni zdravotni Ustav
Narodni centrum zemédeélského a potravinarského
vyzkumu, v. V. i.

- Vyzkumny Ustav veterinarniho Iékarstvi, v. v. i.
Eurofins Food & Feed Testing Czech Republic, s. . o.

- Zdravotni Ustav se sidlem v Ostravé

- Zdravotni Ustav se sidlem v Usti nad Labem

- Vysoka Skola chemicko-technologicka v Praze
Ustav pro statni kontrolu veterinarnich biopreparatt
aléciv

- Statni ustav radiacni ochrany, v. v. i.

- The Science and Research Centre Koper
Ministry of Agriculture, Fisheries and Food (MAPA),
Agri-Food Arbitral Laboratory
University of the Peloponnese, Kalamata Olive Qil Taste
Laboratory
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results of the correspondence audit of the accredited
method of this laboratory, a method for distinguishing
between lingonberries and large cranberries was added
to the designation.

In January, an updated designation was also issued for
the Research Institute of Brewing and Malting, Analytical
laboratory Prague, due to changes made to this designa-
tion according to the newly issued annex to the Labora-
tory Accreditation Certificate.

In February, an updated designation was issued for the
laboratory of the Public Health Institute in Usti nad
Labem, Centre for Hygiene Laboratories. The desig-
nation was updated due to extensive changes to the
annex to the Laboratory Accreditation Certificate, or for
individual specific workplaces. Some method names,
references to standards, and subjects of testing were
changed.

In February, an updated designation was also issued for
the laboratory of the Public Health Institute Ostrava,
Centre for Hygiene Laboratories, also due to the issue

of a new annex to the Laboratory Accreditation Cer-
tificate. The designation was revised to renumber the
methods, adjust the subject of testing, and add informa-
tion about the application of a flexible approach to the
scope of accreditation.

In May, an updated designation was issued for the
Metrological and Testing Laboratory of the Universi-

ty of Chemistry and Technology in Prague due to the
reaccreditation of the laboratory and the issue of a new
Laboratory Accreditation Certificate. Changes were
made to the names of certain methods and to the
division of methods according to the group of analytes
being tested. A new method for determining bioactive
substances in kratom, coca, and mushrooms using
the LC-MS method was added, along with methods
for determining CBD and other cannabinoids using the
UHPLC-DAD method.

In September, a designation was issued for the Testing
Laboratory of the Institute for Testing and Certification
in Zlin for a method for the semi-quantitative and quan-
titative determination of elements by XRF spectrometry,
for a method of determining elements via ICP-OES and
ICP-MS, specifically heavy metals in packaging samples
taken during official inspections and other official activi-
ties.

As of 31.12. 2024, CAFIA had thus designated 27 official

laboratories (see the list below), of which four are foreign
laboratories. In three cases, the foreign laboratories are
used for the sensory assessment of olive oil samples, and



Intertek Food Services GmbH
- Generalni reditelstvi cel, Celné technicka laborator
BS vinarské potreby, s. r. o.
Ustredni kontrolni a zkusebni Ustav zemé&délsky
v Olomouci
- ORLEN Unipetrol RPA, s. 1. 0.- POLYMER INSTITUTE
BRNO, odstépny zavod
Ustiedni kontrolni a zkuebni Ustav zemé&délsky v Praze
Institut pro testovani a certifikaci, a. s.

Seznam urcenych laboratofi a vydana urceni jsou k dis-

pozici na webovych strankach SZPI v sekci Laboratorni
¢innost SZPI.

2.2.1
Mezilaboratorni porovnavaci
testy

Akreditované laboratofe SZPI se pravidelné ucastni mezi-
narodnich i narodnich porovnavacich zkousek - testovani
zpUsobilosti chemickych a fyzikalné-chemickych labora-
tofi v souladu s pozadavkem normy €SN EN ISO/IEC 17025
nebo napriklad mezilaboratornich validaénich studii
laboratornich metod.
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in one case for honey analyses. The tasks which these
laboratories perform as official laboratories are the prepa-
ration of samples, the execution of laboratory analyses,
tests and diagnostics, the storage of samples collected

by CAFIA, and the evaluation of the results of the executed
tests. The designated laboratories must meet the require-
ments and obligations for official laboratories set out

in the aforementioned regulation, particularly in Article

37 sections 4 and 5, and in Article 38. The laboratories are
subject to the possibility of being audited by CAFIA in ac-
cordance with Article 39, section 1, in order to check their
fulfilment of the conditions arising from this designation.
It is mandatory for the laboratory to cooperate with CAFIA
when audited.

- CAFIA, CAFIA Inspectorate in Prague

- CAFIA, CAFIA Inspectorate in Brno

- State Veterinary Institute Jihlava,

- State Veterinary Institute Prague

- State Veterinary Institute Olomouc

- Vysoka 8kola banska - Technical University Ostrava

- Research Institute of Brewing and Malting

- Potato Research Institute

- National Institute of Public Health

- Czech Agrifood Research Center

- Veterinary Research Institute

- Eurofins Food & Feed Testing Czech Republic s.r.o.

- Public Health Institute Ostrava

- Public Health Institute Usti nad Labem

- University of Chemistry and Technology in Prague

- Institute for State Control of Veterinary Biologicals and
Medicines

- National Radiation Protection Institute, v.v.i.

- The Science and Research Centre Koper

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

- University of the Peloponnese, Kalamata Olive Oil Taste
Laboratory

- Intertek Food Services GmbH

- General Directorate of Customs, Customs Technical
Laboratory

- BS vinarské potreby s.r.o.

- Central Institute for Supervising and Testing in Agricul-
ture in Olomouc

- ORLEN Unipetrol RPA, s.r.o.- POLYMER INSTITUTE BRNO,
branch office

- Central Institute for Supervising and Testing in Agricul-
ture in Prague

- Institute for Testing and Certification in Zlin

A list of designated laboratories and issued designations

is published on the CAFIA website in the CAFIA Laboratory
Activities section.
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V roce 2024 se laborator Inspektoratu SZPI v Praze zu-
Castnila 10 testl v systému FAPAS poradanych FERA (The
Food and Environment Research Agency, Velka Brita-

nie). Laboratof SZPI v Praze, ktera je narodni referencni
laboratofi (NRL) pro mykotoxiny a rostlinné toxiny, pro
kontaminanty z vyroby a pro oblast pesticidd v cerealiich,
v ovoci a zeleniné a pro oblast pesticidd analyzovanych
jednoucelovymi metodami, se ztcastnila celkem péti tes-
td poradanych referencnimi laboratoremi EU pro rezidua
pesticidil ve Spanélsku, Dansku a Némecku a déle tFi test(
poradanych evropskou referenc¢ni laboratofi pro myko-
toxiny a rostlinné toxiny a dvou testl poradanych evrop-
skou referencni laboratofi pro kontaminanty z vyroby.

Z dalSich zahranicnich testd se laboratof Ucastnila dvou
testl poradanych némeckou laboratofi DRRR (Deutsches
Referenzbiiro fiir Ringversuche und Referenzmaterialien),
dvou testli poradanych némeckou laboratofi DLA - Profi-
ciency Tests GmbH a jednoho testu poradaného italskou
laboratofi Progetto Trieste a dale jednoho testu na aler-
geny poradaného JRC Geel. Z testil pofadanych v CR se
zl&astnila testu na mykotoxiny, ktery organizoval Ustiedni
kontrolni a zkuSebni Ustav zemédeélsky a laboratof SZPI

v Praze se na organizaci podilela.

V roce 2024 se laborator Inspektoratu SZPI v Brné zucast-
nila 19 mezilaboratornich testli v ramci programu testova-
ni zpUsobilosti. Oddéleni izotopovych analyz se v pribéhu
roku zucastnilo dvou kol porovnavacich FIT testl pora-
danych laboratofi Eurofins Analytics ve Francii a dale od
stejného poskytovatele jednoho kola testdi zamérenych
na profilovaci techniky, tzv. 1H-profiling analyzy. Oddéleni
analyzy vina se v pribéhu roku zucéastnilo osmi porovna-
vacich testd na vino, Sumivé vino, likérové, dealkoholizo-
vané vino a hroznovy most poradanych evropskou refe-
rencni laboratofi (EURL) Oenologues de France ve Francii.

2.2.2

Systém databanky
analytickych hodnot vin

Evropskou databanku analytickych hodnot vin podle
narizeni Komise v prenesené pravomoci (EU) 2018/273

a provadéciho nafizeni Komise (EU) 2018/274 spravuje

a koordinuje Spole¢né vyzkumné stredisko pfi EK v belgic-
kém Geelu.

Hlavnim ucelem databanky je shromazdovani dat izoto-
pového rozboru etanolu a vody uredné odebranych vzorki
hrozni zpracovanych na vino v souladu s vy$e uvedenymi
nafizenimi. Data se dle platné legislativy ziskavaji refe-
renénimi metodami pfevzatymi ze Sborniku oficialnich
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2.2.1

Interlaboratory comparative
testing

CAFIA’s accredited laboratories regularly participate

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

In 2024, the laboratory of the CAFIA Inspectorate in Prague
participated in 10 tests in the FAPAS system organized

by FERA (the Food and Environment Research Agency,
United Kingdom). The CAFIA laboratory in Prague is the
national reference laboratory (NRL) for mycotoxins and
plant toxins, for process contaminants and for the area

of pesticides in cereals, fruit and vegetables, and also for
the field of pesticides analysed using the single-purpose
method. The laboratory participated in a total of five tests
organised by EU reference laboratories for pesticide resi-
dues in Spain, Denmark and Germany, and also three tests
organised by the European reference laboratory for my-
cotoxins and plant toxins, as well as two tests organised
by the European reference laboratory for process contam-
inants. Among other foreign tests, the laboratory partici-
pated in two tests organised by the DRRR (Deutsches Ref-
erenzbiiro fiir Ringversuche und Referenzmaterialien), two
tests organised by the German laboratory DLA- Proficiency
Tests GmbH, one test organised by the Italian laboratory
Progetto Trieste, and one test focused on allergens organ-
ised by JRC Geel. Out of the tests organised in the Czech
Republic, the laboratory participated in a test for myco-
toxins organised by the Central Institute for Supervising
and Testing in Agriculture. The CAFIA laboratory in Prague
also participated in the organisation of this test.

In 2024, the laboratory of the CAFIA Inspectorate in Brno
participated in 19 interlaboratory tests as a part of the
competence testing programme. The Department of Iso-
topic Analyses participated in two rounds of comparative
FIT tests organised by the Eurofins Analytics laboratory
in France this year, as well as one round of tests focused
on profiling techniques (“1H-profiling analysis”) organised
by the same provider. The department of wine analysis
participated in eight comparative tests for wine, sparkling
wine, liqueur wine, dealcoholized wine and grape must
organised by the European reference laboratory (EURL)
Oenologues de France in France.



metod Mezinarodni organizace pro révu a vino (OIV). Hlav-
nim cilem vytvoreni databanky je zejména harmonizace
Urednich rozbor( vina v celé EU a nasledné pouziti name-
fenych parametrd k uplatfiovani unijnich a vnitrostatnich
predpist v odvétvi vina, jako je napf. prokazani prekroceni
limitu pro zvySovani prirozeného alkoholu v produktech
vinné révy, k prokazani nedovoleného pridavku vody nebo
k potvrzeni pravdivosti dalSich deklarovanych informaci

o puvodu nebo zplsobu zpracovani obchodovaného vina
nebo deklarovaného vyrobku z vinné révy. Zamérem za-
loZeni databanky bylo rovnéz zjednoduseni vyhodnoceni
vysledk(l urednich rozborl porovnanim s vysledky dfi-
véjsich rozbord provedenych stejnou metodou u vyrobki
obdobnych vlastnosti, jejichz plivod a zptsob produkce je
ovéreny, tj. se souborem autentickych vzork(.

V CR systém databanky zastie$uje Ministerstvo zemédél-
stvi CR. SZPI je spole¢né s Ustifednim kontrolnim a zku-
Sebnim Ustavem zemédeélskym (oddéleni vinohradnictvi)
a Generalnim reditelstvim cel (celné-technicka laborator)
¢lenem tohoto systému, ktery spociva v trednim odbéru
vzorkil hrozndl révy vinné reprezentativnich pro CRa v je-
jich zpracovani na vino dle pokynu ve vySe uvedenych
nafizenich a dale ve fyzikalné-chemickych a izotopovych
rozborech. Soubor strukturovanych informaci o plivodu
a zpracovani dvaceti databazovych vzorkd z CR spoleéné
s vysledky laboratornich rozbor( jsou kazdoro¢né posky-
tovany EK. SZPI v systému zajistuje fyzikalné-chemicky

a izotopovy rozbor vzorkd, vkladani i odesilani dat do ev-
ropské databanky a pIni rovnéz koordinacni funkci celého
systému v Ceské republice.

Zastupci SZPI figuruji jako delegati pracovnich skupin
EK v zalezZitosti databanky, konkrétné spravy databanky,
izotopovych metod a novych metod rozboru vina.

2.2.2

The European Wine Databank
system

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

The main purpose of the databank is the collection

of data from the isotopic analysis of ethanol and water
for officially collected samples of grapes processed into
wine in accordance with the above regulations. The data
is obtained in compliance with the valid legislation via
reference methods taken from the Compendium of Of-
ficial Methods of the International Organisation of Vine
and Wine (OIV). The main goal in creating the databank is,
in particular, the harmonisation of official wine analyses
throughout the EU and the subsequent use of the meas-
ured parameters to apply EU and national regulations

in the wine sector, such as proving that the limit for in-
creased natural alcohol in vine products has been exceed-
ed, to prove the illegal addition of water or to confirm the
truth of other declared information about the origin or
processing method of traded wine or declared vine prod-
ucts. The intent behind the establishment of the databank
was also to simplify the evaluation of the results of official
analyses by comparing them to the results of previous
analyses conducted using the same method for products
with similar characteristics whose origin and production
method have been verified, i.e., via comparison to a set

of authentic samples.

In the Czech Republic, the databank system lies under

the patronage of the Czech Ministry of Agriculture. CAFIA
is a member of this system, as is the Central Institute for
Supervising and Testing in Agriculture (Viticulture Depart-
ment) and the General Directorate of Customs (Customs
Technical Laboratory). The databank system requires the
official collection of samples of grapes that are typical

for the Czech Republic, and during their processing into
wine according to the instructions in the above mentioned
regulations, and also their physicochemical and isotopic
analysis. A set of structured information on the origin and
processing of twenty database samples from the Czech
Republic, together with the results of laboratory analyses,
are provided to the European Commission on an annual
basis. CAFIA’s role in the system is to provide physi-
co-chemical and isotopic analyses of the samples, to store
and send data to the European databank, and to coordi-
nate the entire system in the Czech Republic.
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2.3
Certifikacni éinnost

Certifikace cerstvého ovoce a zeleniny

Pti dovozu Cerstvého ovoce a zeleniny uréené k pfimé
spottebé bylo na jednotlivé inspektoraty hlaseno celkem
134 zasilek (z toho tvorilo 83 zasilek Cerstvé ovoce a 51 za-
silek Cerstva zelenina), inspektofi SZPI vystavili v roce
2024 celkem 104 certifikatl (68 certifikat( vystaveno pfi
dovozu Cerstvého ovoce, 36 certifikatd pri dovozu Cerstvé
zeleniny). V pfipadé jedné zasilky zeleniny a 1zasilky ovoce
nemohl byt certifikat vydan z dlivodu porusené jakosti
produktl a zasilky nebyly propustény do volného obéhu.

V roce 2024 nebyl realizovan vyvoz Cerstvého ovoce

a zeleniny s provedenim kontroly shody s obchodnimi
normami a nebyl vystavovan certifikat o shodé s obchod-
nimi normami EU.

Certifikace vin hez CHOP/CHZO s nazvem odridy a ro¢-
niku sklizné

SZPI provadi podle ¢l. 120 odst. 2 pism. a) nafrizeni EP

a Rady (EU) ¢. 1308/2013 a ¢l. 12 provadéciho nafizeni
Komise (EU) 2018/274 certifikaci vin s nazvem odridy

a roc¢niku sklizné (tj. vina bez CHOP/CHZO).
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CAFIA representatives also act as delegates to EC working
groups on databank issues, specifically the management
of the databank, isotopic methods and new methods for
the analysis of wine.

2.3
Certification activities

Certification of fresh fruit and vegetables

A total of 134 consignments of fresh fruit and vegeta-

bles intended for direct consumption (83 consignments
of fresh fruit and 51 consignments of fresh vegetables)
were reported to individual inspectorates upon import.

In 2024, CAFIA inspectors issued a total of 104 certificates
(68 certificates for the import of fresh fruit and 36 certifi-
cates for the import of fresh vegetables). In the case of one
consignment of fruit and one consignment of vegetables,
the certificate could not be issued due to a failure to meet
criteria concerning the quality of products, and the con-
sighments were not released into free circulation.

In 2024, no export of fresh fruit and vegetables took place
that involved the checking of compliance with trade
standards, and no certificate of conformity with EU trade
standards was issued.

Certification of wines without a PDO/PGI with the vari-
ety name and the harvest year

CAFIA carries out the certification of wines with the vari-
ety name and harvest year (i.e., wines without a PDO/PGI)
pursuant to Article 120 (2) (a) of the European Parliament
and Council Regulation (EU) No. 1308/2013 and Article 12
of Commission Implementing Regulation (EU) 2018/274.

In 2024, CAFIA carried out a total of 86 certifications (86
batches) at 13 wine producers. Out of this total number

of certifications, 48 batches of wine were produced from
grapes or grape must originating in Hungary - 570 772 litres
of wine were produced in this way. For 38 batches of wine,
grapes or grape must originating in Slovakia were used,
from which 782586 litres of wine were produced.

In 2024, the total amount of produced and certified wine
was 1352 358 litres. During inspection visits in 2024 related
to wine certification, wines of the 2022, 2023 and 2024
vintages were certified.

Other certifications

CAFIA issues certificates for foodstuffs and primary ingre-
dients for the production of foodstuffs in the non-regu-
lated sector on the basis of requests from food business
operators. In the non-regulated sector, only general safety
requirements apply to the placement of the commodities



Za rok 2024 bylo provedeno celkem 86 certifikaci (86
Sarzi) u 13 vyrobcU vina. Z tohoto celkového poctu prove-
denych certifikaci byly na vyrobu u 48 Sarzi vin pouzity

hrozny ¢i hroznovy most plivodem z Madarska, ze kterych

bylo vyrobeno 570772 litr(i vina. Na 38 Sarzi vin byly po-
uzity hrozny ¢i hroznovy most plivodem ze Slovenska, ze
kterych bylo vyrobeno 782586 litri vina.

Celkové mnozstvi vyrobeného a certifikovaného vina

v roce 2024 tak predstavovalo 1352358 litr. Pti kontrol-
nich vstupech v roce 2024 souvisejicich s certifikacemi
vin byla certifikovana vina ro¢niku 2022, 2023 a 2024.

Certifikace ostatni

SZPI zajistuje vydavani osvédceni pro potraviny nebo
suroviny pro vyrobu potravin v neregulované sféfe na
zakladé zadosti provozovatell potravinarskych podnikd.
V neregulované sfére plati pro uvedeni danych komodit
na trh pouze obecné pozadavky bezpecnosti a nemusi se
u nich posuzovat shoda. Osvédceni jsou vydavana pre-
vazné za Ucelem exportu a rozsah osvédcovanych znakd
je tak zpravidla stanoven v souladu s pozadavky zahra-
ni¢niho odbératele. V roce 2024 vystavila SZPI celkem
1382 osvédceni tohoto typu. V roce 2024 SZPI pokraco-
vala v ¢innosti spojené s registraci ceskych vyrobcl pro
potreby vyvozu potravin do Ciny v souladu s pozadavky
¢inskych pravnich predpisu.

TABULKAS | TABLE 5

in question on the market and it is not necessary to as-
sess compliance in these cases. Certificates are issued
primarily for the purpose of export, and the scope of cer-
tified indicators is generally stipulated in accordance
with the requirements of a recipient abroad. CAFIA issued
a total of 1382 certificates of this type in 2024. In 2024,
CAFIA continued in its activities regarding the registration
of Czech producers wishing to export foodstuffs to China,
in accordance with the requirements of Chinese legisla-
tion.

2.4

Verification of compliance
with the specification
of PDO/PGI wines

Verification of compliance with the specification

of PDO wines

CAFIA carries out systematic checks in accordance with
Article 116a (3) of European Parliament and Council Regu-
lation (EU) No. 1308/2013 and Article 19 of Commission Im-
plementing Regulation (EU) 2019/34 to verify compliance
with the product specifications for the PDOs “Morava,’

Prehled mnozstvi ovérenych hrozni, zasedani Komise a pocet zatfidénych $arzi vin s CHOP
Overview of the quantity of verified grapes, Commission meetings and the number of classified batches

of PDO wine

Rok Mnozstvi ovéfenych hroznii Zasedani Komise Pocet zatfidénych SarZi (mnoZstvi zatFidéného vina)
Year Quantity of verified grapes  Commission meetings Number of classified batches (quantity of classified wines)
2017 38113567 kg 135 (292655§8hl)

2018 51592307 kg 136 (3036523 hi)

2019 37478830 kg 133 (3476264# hi)

2020 41341252 kg 3 (31E1i 3%4 hi)

2021 48246219 kg 108 (32212% hi)

2022 43356890 kg 13 (31?3?;3 h)

2023 39161863 kg 1o (30? 2(7372 hi)

2024 35944908 kg 107 (3032317 hi)
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2.4

Ovérovani souladu se specifi-
kaci vins CHOP a CHZO

Ovérovani souladu se specifikaci vin s CHOP

SZPI provadi podle ¢l. 116a odst. 3 nafizeni EP a Rady (EU)
¢.1308/2013 a ¢l. 19 provadéciho nafizeni Komise (EU)
2019/34 systematické kontroly — ovéreni souladu se speci-
fikaci produktti s CHOP ,Morava®, ,Cechy*, ,Mikulovska®,
»Slovacka“, ,Znojemska*“, ,Velkopavlovicka“, ,Mélnicka*,

a ,Litoméricka“.

V souladu s § 19 odst. 4 pism. d) zakona ¢. 321/2004 Sh.
jsou ovérovany puvod, odrida, cukernatost a hmot-

nost vinnych hrozn(. V roce 2024 bylo ovéfeno celkem
35944908 kg vinnych hroznu. Dale se v souladu s § 26
zakona €. 321/2004 Sb. provadi zatfidovani vin. Zatfidova-
ni podléhaji nasledujici kategorie: jakostni, pfiviastkova,
jakostni Sumiva, aromaticka jakostni Sumiva, jakostni
perliva, jakostni likérova vina a péstitelsky sekt.

Celkem v roce 2024 probéhlo 107 zasedani Komise pro
hodnoceni a zatfidovani vin, v ramci kterych bylo zatfi-
déno celkem 6351 Sarzi vin v mnozstvi 303497 hl vina.
Nejvice Sarzi (objemu) vin bylo zatfidéno v kategoriich
jakostni vino odrddové, jakostni vino s privlastkem pozdni
sbér a vybér z hrozn(.

Nejcastéji zatfidovanymi bilymi mostovymi odrlidami byly
Rulandské Sedé, Ryzlink rynsky a Palava. NejCastéji zatti-
dovanymi modrymi mostovymi odridami byly Zweigeltre-
be, Frankovka a Rulandské modré.

Ovérovani souladu se specifikaci vin s CHZO

SZPI provadi podle ¢l. 116a odst. 3 nafizeni EP a Rady (EU)
¢.1308/2013 a ¢l. 19 provadéciho nafizeni Komise (EU)
2019/34 namatkové kontroly - ovéreni souladu se specifi-
kaci produktli s CHZO ,moravské“ a ,Ceské".

V ramci téchto kontrol byly na misté provérovany poza-
davky na vyrobu vin s CHZO (kontrola provozu, hygienic-
kych podminek, evidence, povinnych oznameni) a dale
kontrola vybranych vyrobk( s ohledem na pozadavky
specifikace CHZO (kontrola pdvodu hroznd, hektarového
vynosu, cukernatosti hrozn(, enologickych postup, vy-
robnich postupl a kontrola analytickych parametr().

Celkem byl ovéren soulad se specifikaci CHZO ,,moravské*
nebo ,Ceské” u 40 Sarzi vin v celkovém objemu 324 352
litr(i. Pouze u jedné Sarze (smés odrid o objemu 18 tis.
litr() nebyly splnény pozadavky specifikace CHZO ,Ceské“.
Z ovérovanych sarzi bylo vybrano a nasledné odebrano do
laboratore za ucelem provedeni analytickych rozboru cel-
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“Cechy,” “Mikulovska,” “Slovacka.” “Znojemska,” “Velkopav-
lovicka,” “Mélnicka,” and “Litoméricka.

The origin, variety, sugar content and weight of grapes are
verified in accordance with § 19 (4) (d) of Act No. 321/2004
Coll. 35944908 kg of grapes were inspected in 2024. Ad-
ditionally, wine classification is performed in accordance
with § 26 of Act No. 321/2004 Coll. The following categories
are subject to classification: quality, wine with special
attributes, quality sparkling, aromatic quality sparkling,
quality semi-sparkling, quality liqueur wine and vint-

ner‘s sparkling wine.

In 2024, a total of 107 meetings of the Commission for
the Evaluation and Classification of Wines took place,
during which a total of 6 351 batches of wine amounting
to 303497 hl were classified. Most of the batches (the
highest volume) of wines were in the categories quality
varietal wine, and quality wine with the attributes late
harvest and selection of grapes.

The most frequently classified white must varieties were
Pinot Gris, Riesling and Palava. The most frequently classi-
fied blue must varieties were Zweigelt, Blaufrankisch and
Pinot Noir.

Verification of compliance with the specification of PGl
wines

CAFIA carries out spot checks in accordance with Article
116a (3) of European Parliament and Council Regulation
(EU) No. 1308/2013 and Article 19 of Commission Imple-
menting Regulation (EU) 2019/34 to verify compliance with
the product specifications for the “Moravian” and “Czech”
PGls.

During these inspections, requirements for the production
of PGl wines were verified on-site (inspection of facilities,

\//
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kem 20 Sarzi v mnozstvi 143205 litrd. VSechny laboratorné
hodnocené Sarze vyhovély hodnocenym parametriim.

2.5
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 pro-
pojenou siti, ktera spojuje ¢lenské zemé EU s EK a Evrop-
skym Ufadem pro bezpecnost potravin (EFSA). Hlavnim
cilem tohoto systému je zabranit ohrozeni spotrebitele
nebezpeénymi potravinami nebo krmivy. Systém umozfu-
je jednotlivym statim ucinit co nejrychlejsi kroky k od-
vraceni poskozeni zdravi spotrebitelll zamezenim uvedeni
produktu na trh nebo stazenim vyrobku z trhu. Pravné je
evropsky systém rychlého varovani pro potraviny a krmiva
zakotven v Clancich 50-52 natizeni Evropského parla-
mentu a Rady (ES) €. 178/2002, v platném znéni, kterym

se stanovi obecné zasady a pozadavky potravinového
prava, zfizuje se Evropsky urad pro bezpecnost potra-

vin a stanovi postupy tykajici se bezpecnosti potravin.
Pravnim zakladem pro systém rychlého varovani pro
potraviny a krmiva (RASFF) je provadéci Nafizeni Komise
(EU) €. 2019/1715 ze dne 30. zari 2019, kterym se stanovi
pravidla pro fungovani systému pro spravu informaci

o urednich kontrolach a jeho systémovych slozek (,nafize-
ni o IMSOC*). EK komunikuje v ¢lenskych statech s tzv. je-
dinymi kontaktnimi misty (Single Contact Points). Jediné
kontaktni misto je v Ceské republice totozné s tzv. Narod-
nim kontaktnim mistem pro RASFF pfi Statni zemédélské
a potravinarské inspekci (SZPI).

Fungovani systému RASFF je v Ceské republice podrob-
né upraveno narizenim vlady ¢. 98/2005 Sb., kterym se
stanovi systém rychlého varovani o vzniku rizika ohrozeni
zdravi lidi z potravin a krmiv. SZPI je podle § 15 odst. 5
zékona €. 110/97 Sh., o potravinach a tabakovych vyrob-
cich, ve znéni pozdéjsich predpist, Narodnim kontaktnim
mistem pro systém rychlého varovani (NKM RASFF).

NKM RASFF soustifeduje informace ze véech dozorovych
organ(i nad potravinami a krmivy v CR: SZPI, Statni veteri-
narni spravy, Organ(i ochrany vefejného zdravi a Usttedni-
ho kontrolniho a zkusebniho Ustavu zemédélského. S NKM
spolupracuji také dal$i ucastnici narodniho systému rych-
Iého varovani: Generalni feditelstvi cel, Statni urad pro
jadernou bezpecnost, Ministerstvo vnitra a Ministerstvo
obrany. Koordina¢nim mistem je sekretariat Koordinacni
skupiny bezpecnosti potravin pfi Ministerstvu zemédél-
stvi.

hygiene conditions, record keeping, mandatory notifica-
tions). Further checks were performed on selected prod-
ucts concerning the requirements of the PGl specification
(checking grape origin, yield per hectare, grape sugar
content, oenological practices, manufacturing procedures,
and analytical parameters).

A total of 40 wine batches with a total volume of 324 352
litres were verified for compliance with the “Moravian” or
“Czech” PGI specification. Only one batch (a blend of va-
rieties, volume of 18 000 litres) did not meet the require-
ments of the “Czech” PGI. From the batches inspected,
20 batches with a total volume of 143205 litres were
selected and subsequently taken to the laboratory for an-
alytical testing. All of the laboratory-tested batches were
satisfactory in terms of the evaluated parameters.

2.5
The 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 Commis-
sion (EC) and the European Food Safety Authority (EFSA).
The principal objective of this system is to protect con-
sumers from the risk of exposure to unsafe food or feed.
The system makes it possible for individual states to act
as quickly as possible to avert harm to the health of con-
sumers by restricting the placement of a product on the
market, and/or facilitating its withdrawal from the market.
The legal foundation for the existence of a European rapid
alert system for food and feed is anchored in Articles
50-52 of Regulation (EC) No. 178/2002, as amended, laying
down the general principles and requirements of food

law, establishing the European Food Safety Authority and
laying down procedures in matters of food safety. The
legal basis for the Rapid Alert System for Food and Feed
(RASFF) in particular is Commission Implementing Regula-
tion (EU) No. 2019/1715 of 30 September 2019, laying down
rules for the functioning of the information management
system for official controls and its system components
(“the IMSOC Regulation”). The EC communicates within the
member states via what are termed Single Contact Points.
The only Single Contact Point in the Czech Republic is
also the National Contact Point for the Rapid Alert System
(NCP RASFF) at the Czech Agriculture and Food Inspection
Authority (CAFIA).

The operations of the RASFF in the Czech Republic are reg-

ulated in detail in Government Directive No. 98/2005 Coll.,
which establishes a rapid alert system for the emergence
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Tok informaci o vyskytu nebezpecnych vyrobkl je
obousmaérny, dozorové organy CR se prostfednictvim NKM
RASFF dozvidaji o nebezpeénych vyrobcich, které mohou
byt na ceském trhu a v ramci svych pravomoci nasledné
provadi kontrolu. EK je pak zpétné informovana o skutec-
nostech, které byly Setfenim pfipadu zjiStény a o uloze-
nych opatrenich.

Dojde-li ke zjisténi vyskytu nebezpecéného vyrobku nékte-
rym z dozorovych organ(i v CR, odesila NKM RASFF do EK
informace ziskané od jednotlivych ucastnikd narodniho
systému. Po identifikaci rizikového vyrobku na trhu nebo
pfi dovozu jsou vysledky kontroly ziskané hodnocenim
produktu na misté ¢i laboratornimi rozbory porovnany

s voditky pro zasilani oznameni do systému - tzv. Stan-
dardnimi operacnimi postupy (SOP). Soucasti odeslaného
oznameni jsou vysledky kontrol, pfijata opatieni, detailni
informace vedouci k pfesné identifikaci produktu, udaje
o jeho distribuci atd. Od roku 2011 jsou v CR oznamen
tvorena a predavana prostrednictvim on-line aplikace
iRASFF.

V roce 2024 bylo prostfednictvim NKM RASFF distribu-
ovano celkem 383 originalnich oznameni tykajicich se

GRAF 2 | GRAPH 2

0znameni systému RASFF v roce 2024 v ramei CR

of risks to human health from food and feed. Pursuant

to §15 (5) of Act No. 110/97 Coll., on Food and Tobacco Prod-
ucts, as amended, CAFIA is the National Contact Point for
the Rapid Alert System for Food and Feed (NCP RASFF).

The NCP RASFF gathers information from all supervisory
bodies in the area of food and feed in the Czech Republic:
CAFIA, the State Veterinary Administration, public health
protection bodies and the Central Institute for Supervising
and Testing in Agriculture. Other participants in the na-
tional rapid alert system also cooperate with the National
Contact Point: the General Directorate of Customs, the
State Office for Nuclear Safety, the Ministry of the Interior
of the Czech Republic and the Ministry of Defence. The
coordination point is the Secretariat of the Coordination
Group for Food Safety at the Ministry of Agriculture.

The flow of information on the emergence of unsafe prod-
ucts is two-way; the supervisory bodies of the Czech Re-
public are notified of unsafe products that may be present
on the Czech market via the NCP RASFF and subsequently
conduct inspections in a manner lying within the scope

of their competence. The EC receives feedback on the
findings and also on any follow-up measures imposed.

Notifications in the RASFF system in the Czech Republic in 2024
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GRAF 3 | GRAPH 3

Oznameni systému RASFF v roce 2024 v kompetenci SZPI
Notifications in the RASFF system in 2024 within the competence of CAFIA
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CR a také souvisejici dodate&né informace. CR odeslala
celkem 50 originalnich oznameni, z toho 33 oznameni
spadalo do kompetence SZPI. Z celkového poctu odesla-
nych oznameni se 47 pripad( tykalo kontroly na trhu a ve
trech pripadech se jednalo o vysledek kontroly dovozu. P¥i
kontrolach na hranicich SZPI spolupracuje s organy Celni
spravy CR v souladu s Dohodou o vzajemné souginnosti

a spolupraci uzavienou mezi SZPI a Generalnim reditel-
stvim cel.

Druhou kategorii jsou oznameni prijata systémem RASFF.
V nich figuruji produkty vyrobené v CR, distribuované pres
CR nebo ty, které byly dodany ze zahrani&i na éesky trh.

V roce 2024 pfijala CR celkem 333 pfipad(, z toho 216 spa-
dalo do kompetence SZPI.

Nad ramec pfipad(l, které se bezprostredné tykaji CR,
rozeslalo NKM RASFF v roce 2024 celkem 10 informativ-
nich ozndmeni v kategorii Novinka, véetné souvisejicich
dodatec¢nych informaci.

2.6
Spravni pomoc a spoluprace
(AAC)

Spravni pomoc a spoluprace (Administrative Assistance
and Cooperation - AAC) v ramci EU slouzi k u¢innému vy-
mahani prava v oblasti potravin a krmiv v pripadech, které
maji preshranic¢ni presah.

Pravnim zakladem pro spravni pomoc a spolupraci
(AAC) je hlava IV (Spravni pomoc a spoluprace) narize-

ni Evropského parlamentu a Rady (EU) 2017/625 ze dne
15. bfezna 2017 o Ufednich kontrolach a jinych Urednich
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Should any supervisory body in the Czech Republic be-
come aware of the presence of any unsafe product, the
NCP RASFF sends the EC the information gathered from
individual participants in the national system. Following
the identification of an unsafe imported product or one
already on the market, the inspection results obtained via
on-site product assessment or from laboratory analyses
are compared to the notification guidelines for the system
- what are known as the Standard Operating Procedures
(SOP). The notification sent includes the results of inspec-
tions, measures taken, detailed information leading to ac-
curate product identification, distribution data, etc. Since
2011, notifications in the Czech Republic have been created
and transmitted through the iRASFF online application.

In 2024, a total of 383 notifications concerning the Czech
Republic were distributed through the NCP RASFF, along
with additional pieces of related information. 50 original
notifications were sent by the Czech Republic, of which
33 notifications fell under the authority of CAFIA. Out

of the total number of sent notifications, 47 cases con-
cerned market inspections, while in three cases, they were
the result of an import inspection. When carrying out bor-
der inspections, CAFIA cooperates with the bodies of the
Customs Administration of the Czech Republic in accord-
ance with the Agreement on Mutual Collaboration and
Cooperation concluded between CAFIA and the General
Directorate of Customs.

The second category comprises notifications received

by the RASFF system. They concern products manufac-
tured in the Czech Republic or distributed via the Czech
Republic, or those that have been placed on the Czech
market from abroad. In 2024 the Czech Repubilic received
333 cases, 216 of which fell under the authority of CAFIA.

Outside the cases which directly concerned the Czech
Republic in 2024, the NCP RASFF sent a total of 10 in-
formative notifications in the category of News, including
additional related information.

2.6
Administrative Assistance
and Cooperation (AAC)

Legal aid and cooperation (Administrative Assistance and
Cooperation AAC) in the EU aims to achieve the effec-
tive enforcement of the law in the area of food and feed
in cross-border cases.

The legal basis for Administrative Assistance and Cooper-
ation (AAC) is Title IV (Administrative Assistance and Co-



¢innostech provadénych s cilem zajistit uplatnovani
potravinového a krmivového prava a pravidel tykajicich se
zdravi zvifat a dobrych zivotnich podminek zvifat, zdravi
rostlin a pripravkd na ochranu rostlin (,narizeni o Urednich
kontrolach“) a provadéci narizeni Komise (EU) 2019/1715 ze
dne 30. zafi 2019, kterym se stanovi pravidla pro fungo-
vani systému pro spravu informaci o Urednich kontrolach
a jeho systémovych slozek (,narizeni o IMSOC").

Ucelem AAC je zajistit spravné uplatfiovani pravidel
uvedenych v ¢l. 1 odst. 2 natizeni o Urednich kontrolach,
pokud se nevyhovujici kontrolni zjiSténi dotykaji vice nez
jednoho ¢lenského statu. Prislusné organy Clenskych statu
si poskytuji vzajemnou pomoc v pfipadech uvedenych

v ¢l. 104-107 narizeni o ufednich kontrolach (oznameni
AAC-AA) a také se vzajemneé informuji o zjisténich kla-
mavého a podvodného jednani, pfipadné podezieni na
takové jednani (oznameni AAC-FF). K vymeéné informaci
v rezimu AAC slouzi pfedevsim on-line aplikace, kterou
spravuje EK.

SZPI je dle § 15 odst. 5 zakona ¢. 1101997 Sh., o potravi-
nach a tabakovych vyrobcich, ve znéni pozdéjsich pred-
pisl, narodnim kontaktnim mistem pro spravni pomoc
a spolupraci v CR a jednim ze jmenovanych sty&nych
mist v souladu s ¢l. 103 nafizeni o Ufednich kontrolach.
Dozorové organy odesilaji informace o vysledcich ured-
ni kontroly a souvisejici Zadosti o spolupraci do jinych
Clenskych statli prostfednictvim kontaktniho mista na
SZPI. Hlaseni AAC prijata z jinych Clenskych statl jsou ze
strany narodniho kontaktniho mista predavana ostatnim
organlim dozoru nad potravinami a krmivy v CR za téelem
dosetreni, pripadné prijeti vhodnych opatreni.

V roce 2024 bylo prostrednictvim on-line nastroje distri-
buovano celkem 286 oznameni (206 AAC-AA oznameni

a 80 AAC-FF oznameni). Z toho 146 bylo v kompetenci
SZPI. Dale bylo zpracovano 211 souvisejicich zadosti, infor-
maci a reakci. Z celkového poétu oznameni bylo 78 pfi-
pad(i odeslanych z CR a 208 piipadd pFijatych z jinych
Clenskych statl. Celkem 59 hlaSeni AAC bylo pfijato nebo
odeslano prostrednictvim e-mailové komunikace nebo
formou tzv. konverzace.

2.1
Informacni a komunikacni
systém

Informacné komunikacni infrastruktura SZPI je tvorena
komplexnim souborem technologii od provérenych doda-
vatel(, na rlznych platformach zamérenych na procesni

i datovou integraci heterogennich softwarovych systému

operation) of Regulation (EU) of the European Parliament
and Council 2017/625 of 15 March 2017 on official controls
and other official activities performed to ensure the ap-
plication of food and feed law, rules on animal health and
welfare, plant health and plant protection products (“the
Official Controls Regulation”) and Commission Implement-
ing Regulation (EU) 2019/1715 of 30 September 2019 laying
down rules for the functioning of the information manage-
ment system for official controls and its system compo-
nents (“the IMSOC Regulation”).

The purpose of the AAC is to ensure correct application
of the rules laid down in Art. 1(2) of the Official Controls
Regulation for cases in which the non-compliant findings
of an inspection concern more than one member state.
The competent authorities of the member states cooper-
ate mutually in cases such as those described in Articles
104-107 of the Official Controls Regulation (AAC-AA noti-
fications) and they keep each other informed if deceptive
and fraudulent practices, are detected, or if there is sus-
picion of such practices (AAC-FF notifications). An online
application administered by the EC is used as the main
tool for the exchange of information in the AAC system.

Pursuant to § 15 (5) of Act No. 110/1997 Coll. on Foodstuffs
and Tobacco Products, as amended, CAFIA is the National
Contact Point for Administrative Assistance and Coop-
eration in the Czech Republic, and one of the appointed
liaison bodies in compliance with Article 103 of the Official
Controls Regulation. Supervisory bodies send informa-
tion about the results of official inspections and related
requests for cooperation to other member states through
the contact point at CAFIA. AAC notifications received
from other member states are transmitted via the Na-
tional Contact Point to other supervisory food and feed
authorities in the Czech Republic for the purpose of fol-
low-up inspections or the taking of appropriate measures,
as applicable.

In 2024, a total of 286 notifications (206 AAC-AA notifica-
tions and 80 AAC-FF notifications) were distributed via the
AAC online tool. Out of these, 146 notifications fell within
the competence of CAFIA. Additionally, 211 related notifica-
tions, pieces of information and reactions were processed.
Out of the total number of notifications, 78 cases were
sent from the Czech Republic and 208 cases were received
from the other member states. 59 AAC notifications in to-
tal were received or sent out in the form of email commu-
nication or “conversations”.
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a aplikaci provozovanych v nékolika podsystémech se
specifickym resenim.

Systémy jsou integrovany v osmi lokalnich sitich, kte-

ré jsou propojeny pomoci virtudlni privatni sité na bazi
stabilni hybridni technologie MPLS. Tato je centralné spra-
vovana a proaktivné provozné i bezpecnostné monitoro-
vana modernimi HW a SW prostredky. V lokalnich sitich
na vSech lokalitdch jsou v sitové infrastrukture zaclenéna
vykonna sitova zafizeni FortiGate, ktera zajistuji kom-
plexni ochranu sité SZPI a ochranu internetové konekti-
vity proti bezpecnostnim hrozbam. Tim je zabezpecena
vysoka spolehlivost a kvalita sitovych spojl a sluzeb, kam
patii i hlasové sluzby pevné sité, které jsou realizovany na
platformé IP telefonie. VSechny inspektoraty jsou vybave-
ny vykonnymi patefnimi prvky sité od ovéreného vyrobce
Cisco, které jsou v pravidelnych intervalech a dle aktual-
nich pozadavkd na rozvoj celé infrastruktury obmeénovany.

Nad informacné komunikacéni infrastrukturou SZPI je
provozovan provozni dohledovy systém PRTG a vykonny
systém bezpecnostniho monitoringu IBM Security QRadar
SIEM, ktery je doplnén o SW funkcionality NESSUS.

V ramci zabezpeceni provozuje SZPl samostatny fyzicky
server pro fizeni Uctl Active Directory, ktery je zcela neza-
visly na virtualni serverové infrastrukture.

V roce 2024 byla zajisténa nova smlouva o sluzbach
dodavek sitové konektivity s provéfenym dodavatelem,
ktera reflektuje aktualni potfeby SZPI na objem a kvalitu
datovych prenosl v ramci interni sité a vné, a to na nasle-
dujici dva roky.

Pomérné vyznamnym nakupem byla obména LCD v zase-
daci mistnosti Ustfedniho inspektoratu a potizeni malych
videokonferen&nich terminall pro feditele odbor Ul. Diky
témto zménam se plné rozviji aktualni moznosti celého
videokonferenéniho systému SZPI s prvky Al.

V souvislosti s rozvojem IP telefonie v oblasti pevnych te-
lefonnich pfistroji byly potizeny 2 routery pro VolP, které
nyni zajistuji zalohovany provoz komunikace nezavisle na
funkénosti centralni serverovny.

Pribézneé byly v obdobi roku 2024 provadény dalsi drobné
nakupy HW a upravy aplikaéniho programového vybave-
ni jednotlivych podsystémdu informacniho systému SZPI

v souvislosti s aktualnimi pozadavky uzivatell ¢i v souvis-
losti s pozadavky legislativy.

IS KOPR

V roce 2024 pokracovaly prace na rozvoji informacniho
systému KOPR, ktery je stézejnim systémem pro vykon
kontrolni ¢innosti a navazujici spravni fizeni SZPI. V mo-
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2.1
Information and Communica-
tions Systems

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

The systems are integrated in eight local networks which
are interconnected using a virtual private network based
on stable MPLS hybrid technology. It is centrally ad-
ministered, and operations and security are proactively
monitored with modern HW and SW equipment. Powerful
FortiGate network infrastructure devices are integrated

in the local networks at all locations, providing compre-
hensive protection to the CAFIA network and the protec-
tion of Internet connectivity against security threats. The
high reliability and quality of network connections and
services are secured therewith, including fixed network
voice services, which are operated via an IP telephony
platform. All inspectorates are equipped with powerful
backbone elements from a certified manufacturer, Cisco,
which are changed at regular intervals and according

to current requirements for the development of the entire
infrastructure.

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

To maintain security, CAFIA also operates an independent
physical server for managing Active Directory accounts.
This is completely independent of the virtual server infra-
structure.

In 2024, a new two-year service contract for network
connectivity supply was secured with a trusted supplier,
reflecting the current needs of CAFIA for data transfer vol-
ume and quality within the internal network and externally.

A relatively significant purchase was the replacement

of the LCD in the conference room of the Central Inspec-
torate and the acquisition of small video conferencing
terminals for the heads of departments at the Central
Inspectorate. Thanks to these changes, the current capa-
bilities of the entire CAFIA video conferencing system are
developing fully with Al elements.



dulu Kontrola byl implementovan novy typ neuredniho
zdznamu ,,Odbéry pro standard“ slouzici pro evidenci dat
a tvorbu dokumentt pfi odbérech hroznl a vody pro stan-
dard. Realizovany byly Upravy Planu prace, které zvysily
uzivatelsky komfort pti planovani kontrolni ¢innosti.

V modulu Laboratof byly Upravy systému zaméreny z vel-
ké Casti na optimalizace, které snizily casovou naro¢nost
nékterych vybranych procesl. Do systému by zaveden
napriklad novy privodce hromadného prezkoumani labo-
ratornich vzork(, asynchronni obnoveni seznamu labora-
tornich vzorkd a asynchronni nacitani limitd v rozboru.

Rozvojové Upravy IS KOPR v roce 2024 zahrnovaly i kom-
plexni systémové Upravy report(, které rozsitily moznosti
reportovani a umoznily flexibilnéjsi a efektivnéjsi zpraco-
vani dat.

ERMS

B&hem roku 2024 doslo v ramci rozvoje systému ERMS
k zasadnim zménam, které souvisi predevsim se zména-
mi, jez probéhly na strané Datovych schranek a na néz
bylo nutné reagovat.

Zasadni proménou bylo nékolikanasobné navyseni veli-
kosti datovych zprav na 100 MB. Kv(ili této zméné muselo
dojit v ERMS k vybudovani nového systému pfijmu a ukla-
dani dokument a jejich priloh tak, aby je byl schopen
systém zpracovat, uloZit a uzivatelsky zobrazit.

Aby bylo mozné takto velké datové zpravy prijmout
avlozit do ERMS, byla dodavatelem spisové sluzby
naprogramovana zcela nova aplikace, ktera je napojena
do aplikaéniho rozhrani Informacniho systému datovych
schranek a zaroven i ERMS. V ramci této aplikace probiha
jak stahovani dorucené posty obou datovych schranek
SZPI a jejich tfidéni a predavani do systému ERMS podle
jednotlivych inspektoratd, tak i odesilani zprav. Oproti dfi-
véjsku byla spousta krokd automatizovana, ¢imz se snizila
administrativni zatéz.

Dale doslo k Upravé systému ERMS tak, aby byl schopen
pfijmout a zpracovat tzv. kontejnerové soubory (napf. ZIP,
RAR, PDF-A apod.). Po pfijeti takového souboru jsou jeho
pfilohy extrahovany a zobrazovany uzivatelsky pfijatelnym
zplsobem.

IS Vino

Béhem roku 2024 bylo nutné pripravit IS Vino na zasadni
zménu, a to zruSeni kolkovych znamek jako formy sprav-
niho poplatku. Byla tedy implementovana funkcionalita,
ktera realizuje uhradu spravniho poplatku formou bezho-
tovostni platby. Vyzva k tUhradé se odesila prostrednictvim
spisové sluzby do datové schranky ucastnika. Prostied-
nictvim ekonomického IS GINIS se potom vrati informace

In connection with the development of IP telephony in the
area of fixed telephone devices, two VolP routers were
purchased, which now ensure backup communications
can operate independently of the central server room.

Further minor HW purchases and modifications to appli-
cation software for the individual subsystems of the CAFIA
information system were carried out in the context of cur-
rent user requirements or in connection with legislative
requirements throughout 2024.

The Information System for Control, Laboratory

and Legal Activity (IS KOPR)

In 2024, work continued on the development of IS KOPR,
which is the primary system for the execution of CA-

FIA's inspection activities and subsequent administrative
proceedings. In the Inspection module, a new type of un-
official record, “Samples for the Standards”, was imple-
mented for use in the registration of data and the creation
of documents for grape and water sampling for the crea-
tion of isotopic standards for the KOPR database. Modifi-
cations were made to the Work Plan, which improved user
comfort when planning inspection activities.

In the Laboratory module, system modifications were
largely focused on optimisations that reduced the dura-
tion of some selected processes. For example, the system
introduced a new guide for the mass evaluation of labora-
tory samples, the asynchronous updating of the laboratory
sample list, and the asynchronous loading of limits in the
analysis.

Developmental adjustments to IS KOPR in 2024 also in-
cluded comprehensive systemic modifications to reports,
which expanded reporting options and allowed for more
flexible and efficient data processing.

The Electronic Records Management System

During 2024, significant changes occurred within the
development of the ERMS. These were primarily related
to changes that took place regarding Data Boxes, which
required a response.

A major change was the severalfold increase in the size

of data messages to 100 MB. Due to this change, a new
system had to be built within the ERMS for receiving and
storing documents and their attachments, so that the sys-
tem could process, store, and display them for users.

In order to accept and insert such large data messag-

es into the ERMS, the file service provider programmed
a completely new application, which is connected to the
application interface of the Data Box Information Sys-
tem and also to the ERMS. The downloading of incoming
mail from both of CAFIA’s data boxes, and its sorting and
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do IS Vino o probéhlé thradé spravniho poplatku a dojde
k dokonceni pfislusné agendy.

Druhd velka Uprava navazovala na zmény v zakoniku
prace. To pfineslo nutnost tvorby novych typl dokumen-
t0 a jejich kolobéh. Prostrednictvim spisové sluzby jsou
nasledné prislusné dokumenty predany na personalni
oddéleni.

V soucasné dobé je dokoncovana kolaudace ze strany
Odboru hlavniho architekta eGovernmentu, ktera umozni
plnohodnotné nasazeni provedenych Uprav do ostrého
provozu.

Mimo vyse uvedené hlavni zmény pribézné probihaji
i drobné Upravy informacniho systému majici za cil zefek-
tivnit jeho fungovani i obsluhu.

2.8.

Cinnost v oblasti legislativy
2.8.1

Tvorba a pfipominkovani
pravnich predpisu

V roce 2024 se SZPI aktivné podilela na novele zakona

€. 167/1998 Sh., o navykovych latkach, kterou byla uprave-
na problematika psychomodulacnich latek a zafazenych
psychoaktivnich latek, jejichz kontrola byla svérena SZPI.
SZPI dale uplatnila ptipominky k sedmi navrhim novel za-
kon(. Jedna se o novelu zakona ¢. 150/2002 Sh., soudni fad
spravni; novelu zakona ¢. 353/2003 Sh., o spotfebnich da-
nich; novelu zakona ¢. 634/1992 Sh., o ochrané spotrebitele;
novelu zakona 40/1995 Sh., o regulaci reklamy; novelu zako-
na €. 634/2004 Sh., o spravnich poplatcich; novelu zakona
€. 255/2012 Sh., o kontrole (kontrolni fad) a novelu zakona
¢. 110/1997 Sh., o potravinach a tabakovych vyrobcich.

SZPI v roce 2024 pripominkovala celkem devét navrh( Ci
novel provadécich vyhlasek k riznym zakonlm. Jedna se
o tyto vyhlasky: novela vyhlasky ¢. 172/2015 Sh., o in-
formacni povinnosti pfijemce potravin v misté urcent;
vyhlaska o pozadavcich na skrob a vyrobky ze Skrobu, lus-
téniny a vyrobky z nich, olejnata semena a vyrobky z nich;
novela vyhlasky ¢. 248/2018 Sh., o pozadavcich na napoje,
kvasny ocet a drozdi; novela vyhlasky ¢. 76/2003 Sh., o po-
zadavcich na pfirodni sladidla, med, cukrovinky, kakaovy
prasek a smeési kakaa s cukrem, cokoladu a cokoladové
bonbony; novela vyhlasky ¢. 397/2021 Sh., o pozadav-

cich na konzervované ovoce a konzervovanou zeleninu,
skorapkové plody, houby, brambory a vyrobky z nich
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forwarding to the ERMS by individual inspectorates, are
handled within this application, as well as the sending

of messages. Compared to before, many steps have been
automated, reducing the administrative burden.

Additionally, the ERMS system has been modified so that
it can accept and process container files (e.g., ZIP, RAR,
PDF-A, etc.). After such a file is received, its attachments
are extracted and displayed in a user-friendly manner.

The Information System for Wine (IS Vino)

In 2024, it was necessary to prepare IS Vino for a ma-
jor change, specifically the abolition of revenue stamps
as a form of administrative fee. Thus, functionality was
added allowing the administrative fee payment to be
processed via cashless transactions. A payment request
is sent via the Electronic Records Management System
to the participant’s data box. Through the GINIS IS eco-
nomic information system, information about the com-
pleted payment is then returned to the Vino IS, and the
corresponding administration is completed.

The second major modification was related to changes

in the Labour Code. This required the creation of new
types of documents and workflows for them. The relevant
documents are then forwarded to the personnel depart-
ment via the ERMS.

Currently, the certification process by the Department
of the eGovernment Chief Architect is being completed,
after which the full deployment of the modifications into
live operation will be possible.

Apart from the aforementioned main changes, minor ad-

justments to the information system aimed at improving
its functionality and user friendliness are also ongoing.

2.8
Activities in the area
of legislation
2.8.1
Legal regulations: creation
and commentary

In 2024, CAFIA actively participated in the amendment

of Act No. 167/1998 Coll., on Addictive Substances, which
addressed issues related to psychotropic substances and
substances classified as psychoactive, the monitoring

of which has been placed within the competence of CAFIA.



a banany; novela vyhlasky ¢. 397/2013 Sh., novela vyhlasky
¢. 397/2016 Sh., o pozadavcich na mléko a mlééné vyrob-
ky, mrazené krémy a jedl|é tuky a oleje; novela vyhlasky

€. 132/2015 Sh., o sazebniku nahrad naklad{ za rozbory
provadéné laboratoremi Statni zemédeélské a potra-
vinarské inspekce pro ucely kontroly; novela vyhlasky

¢. 69/2016 Sh., o pozadavcich na maso, masné vyrobky,
produkty rybolovu a akvakultury a vyrobky z nich, vejce

a vyrobky z nich; vyhlasky o pozadavcich na prirodni sladi-
dla, potraviny se sladivymi ucinky, cukrovinky, kakaové
boby, kakaové a cokoladové vyrobky a med.

SZPI v roce 2024 spolupracovala na tvorbé dvou novel
nafizeni vlady: nafizeni vlady ¢. 463/2013 Sh., o seznamech
navykovych latek; nafizeni vliady ¢. 74/2017 Sh., o stanoveni
nékterych podminek podpory na dodavky ovoce, zeleniny,
mléka a vyrobk( z nich do §kol a pfipominkovala nafizeni
vlady €. 11/2025 Sb., o seznamu zafazenych psychoaktiv-
nich latek.

Stejné jako v predchazejicich letech se SZPI podilela

na tvorbé pravnich predpisd EU. SZPI aktivné sledovala
vyvoj pravni Upravy v oblasti vinafstvi, zejména pfipravu
provadécich aktl k nafizeni (EU) ¢. 1308/2013, kterym se
stanovi organizace trhu se zemédélskymi produkty. SZPI
poskytuje podklady MZe pro pfipravu na jednani pracov-
nich formaci Rady EU nebo Evropské komise a dle potfeby
(v ramci diskutovanych oblasti) se také pfimo ucastni
jednani.

2.8.2
Uéast na jednanich pracov-
nich formaci EK a Rady EU

Zaméstnanci SZPI se pravidelné a aktivné ucastni jednani
pracovnich formaci Evropské komise a Rady EU, v roce
2024 se uskutecnily vice nez tfi desitky jednani s proble-
matikou relevantni pro SZPI. Vétsina jednani probéhla
on-line. NejCastéji se schazely pracovni skupiny EK pro
nové potraviny pro pridatné latky a skupina GREX pro
zemeédélské trhy, nafizeni o SOT - zahradnické produkty.
Dale se experti SZPI Gcastnili jednani expertni skupiny EK
pro uredni kontroly potravin a pracovnich skupin EK pro
systém rychlého varovani RASFF, pro falSovani potravin,
pro vino a lihoviny, pro zemédeélské kontaminanty a pro
environmentalni a primyslové kontaminanty v potravi-
nach.

Zastupce SZPI sleduje jednani Resortni koordinacni skupi-
ny (RKS) na Ministerstvu zemédélstvi CR. RKS predstavuje
koordinacni centrum pro schvalovani instrukci, pozic

a mandatl prezentovanych za CR a resort zemédélstvi

CAFIA also submitted comments on seven draft amend-
ments to laws. These comprise the amendment to Act
No. 150/2002 Coll., the Code of Administrative Justice; the
amendment to Act No. 353/2003 Coll., on Excise Duties;
the amendment to Act No. 634/1992 Coll., the Consum-
er Protection Act; the amendment to Act No. 40/1995
Coll.,, on the Regulation of Advertising; the amendment
to Act No. 634/2004 Coll., on Administrative Fees; the
amendment to Act No. 255/2012 Coll., on Inspection (In-
spection Code); and the amendment to Act No. 110/1997
Coll., on Foodstuffs and Tobacco Products.

In 2024 CAFIA also commented on nine proposals

or amendments to implementing decrees related to vari-
ous acts. The following decrees are involved: the amend-
ment to Decree No. 172/2015 Coll., on the on the infor-
mation obligation of the recipient of foodstuffs at the
place of destination; a decree on the requirements for
starch and starch products, legumes and their products,
oilseeds and their products; an amendment to Imple-
menting Decree No. 248/2018 Coll. on the requirements
for beverages, brewed vinegar and yeast; an amendment
to Decree No. 76/2003 Coll., establishing requirements for
natural sweeteners, honey, confectionery, cocoa powder
and mixtures of cocoa with sugar, chocolate, and choco-
late pralines; an amendment to Decree No. 397/2021 Coll.,
on requirements for preserved fruit and preserved vege-
tables, nuts, mushrooms, potatoes and their products and
bananas; an amendment to Decree No. 397/2013 Coll., an
amendment to Decree No. 397/2016 Coll., on requirements
for milk and dairy products, frozen creams, and edible
fats and oils; an amendment to Decree No. 132/2015 Coll.,
on tariff reimbursement for analyses carried out by lab-
oratories of the Czech Agriculture and Food Inspection
Authority for Control Purposes; an amendment to Decree
No. 69/2016 Coll., on the requirements for meat, meat
products, fishery and aquaculture products and products
thereof, eggs and products thereof; and decrees on the
requirements for natural sweeteners, sweetening food-
stuffs, confectionery, cocoa beans, cocoa and chocolate
products, and honey.

In 2024, CAFIA collaborated in the creation of two amend-
ments to government regulations: Government Regulation
No. 463/2013 Coll., on Lists of Addictive Substances, and
Government Regulation No. 74/2017 Coll., on the determi-
nation of certain conditions for the support of fruit, vege-
table, milk, and dairy product deliveries to schools. CAFIA
also commented on Government Regulation No. 11/2025
Coll., on the List of Classified Psychoactive Substances.

As in previous years, CAFIA was a contributor in the crea-
tion of EU legal regulations. CAFIA actively monitored the
development of legislation in the area of the wine industry,
specifically the drafting of implementing acts concern-
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na jednanich pracovnich organd EU véetné COREPERu,
Zvlastnino zemédélského vyboru a Rady ministr(i pro
zemédélstvi a rybolov.

2.8.3
Cinnost pravni

V roce 2024 bylo pravomocné skonceno 2913 sprav-

nich fizeni o prestupku vedenych s kontrolovanymi
osobami, v nichz bylo ulozeno 2839 pokut v celkové

vysi 189056 750 K¢. Dale bylo ulozeno 67 napomenuti,

ve 2 pripadech bylo upusténo od ulozeni pokuty a 5 sprav-
nich fizeni bylo zastaveno. Ve spravnich fizenich o pre-
stupcich provozovateld potravinafskych podnikl byla
rovnéz ulozena povinnost nahradit naklady spravniho
fizeni v celkové vysi 365500 K¢.

Nejcastéji byla ve spravnim fizeni projednavana poruseni
nasledujicich pravnich predpist:

¢l. 4 nafizeni (ES) €. 852/2004 - nedodrzeni hygienickych
pozadavkl pri uvadéni potravin do obéhu (1530);

¢l. 5 nafizeni (ES) ¢. 852/2004 - nedodrzovani postupl
zaloZenych na zasadach HACCP (557);

¢l. 14 nafizeni (ES) €. 178/2002 - uvadéni na trh potravin
skodlivych pro zdravi nebo nevhodnych k lidské spotrebé
(297);

¢l. 7 natizeni (EVU) €. 1169/2011 - uvadéni zavadeéjicich
informaci (513);

§ 3 odst. 1 pism. i) zakona o potravinach - poruseni po-
vinnosti provozovatele potravinarského podniku k nahla-
Sovani ¢innosti (269);

§ 3 odst. 1 pism. k) zakona o potravinach a tabakovych
vyrobcich - nedodrzeni stanovené teploty pfi uchovavani
potravin (72);

§ 3 odst. 1 pism. q) zakona o potravinach a tabakovych
vyrobcich - neprodlené nevyfazeni nevyhovujicich potra-
vin z dal$iho obéhu (307);

§ 3 odst. 1 pism. r) zakona o potravinach a tabakovych
vyrobhcich - nezabezpeceni dokladl o plvodu potravin
(256);

§ 10 odst. 1 pism. b) zakona o potravinach a tabakovych

vyrobcich - uvadéni do obéhu potravin s proslym datem
pouzitelnosti (967);
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ing Regulation (EU) No. 1308/2013 establishing a common
organisation of the markets in agricultural products.
CAFIA also provided background materials to the Ministry
of Agriculture to aid in preparation for the meetings of the
working groups of the Council of the EU or the European
Commission, and directly participated in meetings as
required (within the framework of the discussed areas).

2.8.2
Participation in meetings
of working groups of the
European Commission
and the Council of the EU

CAFIA employees regularly and actively participate in the
meetings of working groups of the European Commission
and the Council. In 2024, more than 30 meetings took
place concerning issues relevant to CAFIA. Most of the
meetings took place online. The most frequent meetings
were of the European Commission (EC) working groups for
new foods and for food additives, and the GREX group for
agricultural markets, and the regulation on SOT - horticul-
tural products. Furthermore, CAFIA experts participated
in the meetings of the EC expert group for official food
inspections and the EC working groups for the RASFF
rapid alert system, for food fraud, for wines and spirits,
for agricultural contaminants, and for environmental and
industrial contaminants in food.

A CAFIA representative monitors the meetings of the
Section Coordination Group (SCG) at the Ministry of Agri-
culture of the Czech Republic. The SCG is a coordination
centre for the approval of instructions, positions and
mandates presented on behalf of the Czech Republic at
meetings of the working bodies of the EU, such as COREP-
ER, the Special Agricultural Committee and the Council

of Ministers for Agriculture and Fisheries.

2.8.3
Legal activities

2913 administrative proceedings concerning offences
were concluded with entities in 2024, and 2 839 fines
totalling CZK 189 056 750 were imposed in this connection.
Additionally, 67 warnings were served, in two cases the
imposition of fines was waived, and five administrative
proceedings were halted. Obligation to reimburse a total
amount of CZK 365500 was imposed as the compensation



§ 10 odst. 2 zakona o potravinach a tabakovych vyrob-
cich - neoddélené umisténi a oznaceni potravin s proslym
datem minimalni trvanlivosti (1166);

§ 16 zakona o vinohradnictvi a vinaFstvi - nedodrzeni
pozadavk( na oznaceni produktu/vina (78);

§ 27 zakona o vinohradnictvi a vinaFstvi - nedodrzeni
pozadavk( na uvadéni do obéhu vina (148);

§ 30 zakona o vinohradnictvi a vinaFstvi - fadné neve-
deni evidencnich knih v odvétvi vina (113);

¢l. 76 narizeni (ES) €. 1308/2013 - nedodrzeni pozadavki
obchodnich norem u ovoce a zeleniny (128);

¢l. 80 odst. 2 naFizeni (ES) €. 1308/2013 - uvadéni do obé-
hu produktll z révy vinné podrobenych nepovolenym
enologickym postuplm (6);

cl. 147 odst. 1 nafizeni (EU) €. 1308/2013 - uvadéni do
obéhu produktli v odvétvi vina bez prliivodnich doklad(

(34);

¢l. 42 odst. 1 nafizeni (EU) €. 2019/33 - uvadéni do obéhu
produktl v odvétvi vina oznacenych v rozporu s nafizenim

(4);

zakona €. 40/1995 Sh., o regulaci reklamy - poruseni
nékterych pozadavk( na reklamu na potraviny (22);

zakona €. 634/1992 Sh., o ochrané spotfebitele - nekalé
praktiky pfi uvadéni na trh potravin (22);

ARRRARRR

of expenses for administrative proceedings for offences
committed by food business operators.

The most frequent violations dealt with in administrative
proceedings concerned the following legal regulations:

Article 4 of Regulation (EC) No. 852/2004 - failure
to comply with hygiene requirements when introducing
foodstuffs into free circulation (1530);

Article 5 of Regulation (EC) No. 852/2004 - failure to com-
ply with procedures based on HACCP principles (557);

Article 14 of Regulation (EC) No. 178/2002 - placement
on the market of foodstuffs that are harmful to health or
unfit for human consumption (297);

Article 7 of Regulation (EU) No. 1169/2011 - statement
of misleading information (513);

§ 3 (1) (i) of the Food Act - violation of the obligation
of food business operators to report commercial activities
(269);

§ 3 (1) (k) of the Act on Food and Tobacco Products -
failure to comply with the stipulated temperature for food
storage (72);

§ 3 (1) (q) of the Act on Food and Tobacco Products -
immediate withdrawal of non-compliant foodstuffs from
further circulation (307);

§ 3 (1) (r) of the Act on Food and Tobacco Products - fail-
ure to provide documentation on the origin of foodstuffs
(256);

§ 10 (1) (b) of the Act on Food and Tobacco Products -
introduction of foodstuffs into free circulation with an
expired use-by date (967);

§ 10 (2) of the Act on Food and Tobacco Products -
failure to separately place and label foodstuffs with an
expired best-before date (1166);

§ 16 of the Viniculture and Viticulture Act - failure
to comply with requirements for product/wine labelling (78);

§ 27 of the Viniculture and Viticulture Act - failure
to comply with requirements for the placement of wine

into free circulation (148);

§ 30 of the Viniculture and Viticulture Act - failure
to keep proper records in the wine sector (113);
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zakona €. 255/2012 Sh., o kontrole - neposkytnuti sou-
¢innosti pri kontrole (363).

V roce 2024 nabylo pravni moci 117 rozhodnuti Ul o od-
volani proti rozhodnuti inspektoratu o uloZeni pokuty za
spachané prestupky, z nichz bylo v 47 pripadech napade-
né rozhodnuti potvrzeno, v 41 pfipadech byla provedena
zména napadeného rozhodnuti (véetné zmén formalniho
charakteru), v 20 ptipadech bylo napadené rozhodnuti
zruseno a vraceno prislusnému inspektoratu k novému
projednani a rozhodnuti, v 1 pfipadé bylo napadené roz-
hodnuti zruseno a zastaveno a v 5 pripadech bylo podano
opozdéné odvolani.

V roce 2024 rozhodly ve spravnim soudnictvi pravomocné
krajské soudy o 25 Zalobach proti rozhodnutim Ul. Z do-
rucenych pravomocnych rozsudkd krajskych soudd byla
ve 21 pfipadech Zaloba jako nedlvodna zamitnuta a ve

4 p¥ipadech bylo rozhodnuti Ul soudem zruseno a véc
vracena k dalSimu fizeni. V roce 2024 nabylo pravni moci
téz 18 rozhodnuti Nejvyssiho spravniho soudu tykajicich
se rozhodnuti Ul.
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§ 76 of Regulation (EC) No. 1308/2013 - failure to comply
with the requirements of commercial standards for fruit
and vegetables (128);

Art. 80 (2) of Regulation (EC) No. 1308/2013 - introduc-
tion into free circulation of vine products that have under-
gone unauthorised oenological practices (6);

Art. 147 (1) of Regulation (EC) No. 1308/2013 - introduc-
tion of products from the wine sector into free circulation
without accompanying documents (34);

Art. 42 (1) of Regulation (EC) No. 2019/33 - the introduc-
tion into free circulation of products from the wine sector
that are labelled contrary to the Regulation (4);

Act No. 40/1995 Coll., on the Regulation of Advertising -
violation of certain requirements for food advertising (22);

Act No. 634/1992 Coll., on Consumer Protection - em-
ployment of unfair practices when placing food on the
market (22);

Act No. 255/2012 Sh., on Inspections - failure to cooper-
ate during inspections (363).

117 decisions made by CAFIA Headquarters on appeals
against the Inspectorate’s decision on fines imposed for
committed offences entered into legal force in 2024; the
appealed decision was upheld in 47 of these cases, while
it was changed in 41 cases (including formal changes) and
annulled and returned to the relevant inspectorate for
arenewed hearing and decision in 20 cases. In one case
the appealed decision was annulled and proceedings sus-
pended, and in 5 cases the appeal was submitted late.

In 2024, regional courts decided with final legal force

on the administration of justice regarding 25 complaints
against the decisions of CAFIA Headquarters. Of the
delivered final regional court decisions, the complaints
were dismissed as unjustified in 21 cases and the decision
of the Headquarters was revoked by the court in 4 cases
and returned for consideration in further proceedings.

In 2024, 18 decisions of the Supreme Administrative Court
concerning decisions made by the Headquarters entered
into legal force.



2.9
Spoluprace s osvtatnimi uracy
ainstitucemiv CR

SZPI dlouhodobé spolupracuje s Ministerstvem primyslu
a obchodu CR v ramci systému ProCoP pFi poskytovani in-
formaci podnikatelim o pozadavcich na vyrobky a o fun-
govani vnitfniho trhu v oblasti volného pohybu potravin.
SZPI v roce 2024 poskytla informace celkem v 10 pripa-
dech. SZPI se aktivné zapojovala do feseni pripadl tyka-
jicich se zjisténi nekalych obchodnich praktik, véetné ne-
kalych obchodnich praktik pouzitych vici spotrebitelim
pochazejicich z jinych ¢lenskych statll EU prostfednictvim
systému pro vyménu informaci o vnitinim trhu (Internal
Market Information Systém - IMI). SZPI je taktéz zapojena
do systému SOLVIT, v némz Clenské staty spolupracu-

ji pfi u€elném reseni problémd, jez vznikaji v dlsledku
nespravné aplikace pravnich predpist v oblasti vnitfniho
trhu ze strany organu verejné moci. SZPI se rovnéz ucastni
zasedani expertni komise k zdkonu o regulaci reklamy, jejiz
¢innost zastresuje MPO.

Permanentné vysokou Uroven ma spoluprace SZPI s Ge-
neralnim feditelstvim cel pfi kontrolach potravinarskych
komodit dovazenych ze tretich zemi a pfi kontrolach
lihovin hlavné ve vztahu k povinnostem vyplyvajicim

ze zékona o povinném znadeni lihu. Casté a G¢inné jsou
spolecné kontroly zaméfené na plvod dovazeného nebo
piepravovaného vina. SZPI spolupracuje s GRC i pfi
kontrole v oblasti internetového obchodu a pfi vzdélavani
inspektord.

Velmi Uzka spoluprace pfi vykonu urednich kontrol je pru-
bézné realizovana se Statni veterinarni spravou. Jedna se
predevsim o kontrolu nevyhovujicich potravin zivocisného
plvodu u jejich vyrobcl ¢i dovozcl zjisténych ze strany
SZPI v obchodni siti nebo jsou SZPI predavany ze strany
SVS adekvatni informace o kontrolnich zjisténich uciné-
nych u vyrobcl potravin zivo¢isného plvodu.

Z dalsich dozorovych organ( Ize uvést i spolupraci

s UstFednim kontrolnim a zkudebnim Ustavem zemé&dél-
skym pfi kontrolach provadénych u prvovyrobcl a dale
pak kontroly SZPI provadéné na zakladé analyzy udajd
Registru vinic, ktery UKZUZ vede.

Uzkou spolupraci SZPI udriuje se Statnim zdravotnim
ustavem ohledné hodnoceni rizika potravin a se Statnim
ustavem pro kontrolu léCiv pfi reseni vyrobk( deklarova-
nych zejména jako doplrky stravy, které hranici s 1éCivy.

SZPI pokragovala ve spolupraci s Uradem priimyslového
vlastnictvi, na jehoz ¢innost navazuje v ramci kontrol do-

2.9

Cooperation with other
authorities and institutions
in the Czech Republic

CAFIA collaborates long-term with the Ministry of Indus-
try and Trade of the Czech Republic in the joint operation
of the ProCoP system, the function of which is to provide
information to entrepreneurs regarding requirements for
products and the functioning of the internal market for
the free movement of foodstuffs. In 2024, CAFIA provided
information in a total of 10 cases. CAFIA actively contrib-
uted to the resolution of cases concerning unfair business
practices, including unfair business practices directed

at consumers from other member states of the EU. For
this CAFIA used a system for the exchange of information
about the internal market (Internal Market Information
System- IMI). CAFIA is also involved in the SOLVIT system,
within which member states cooperate in the effective
resolution of issues that arise due to the incorrect appli-
cation of legal regulations in the internal market by public
authorities. CAFIA also participates in meetings of the
expert committee concerning the Act on the Regulation
of Advertising, whose activities fall under the auspices

of the Ministry of Industry and Trade.

Cooperation between CAFIA and the General Directorate
of Customs during inspections of food commodities
imported from third countries and during inspections

of spirits, particularly related to the duties arising from
the act on mandatory labelling of spirits, is consistently
of a high standard. Joint inspections focused on the origin
of imported or transported wine are frequent and effec-
tive. CAFIA also cooperates with the General Directorate
of Customs in the area of online store inspections and

in the training of inspectors.

Very close cooperation is ongoing with the State Veteri-
nary Administration (SVA) in the performance of official
inspections. This is particularly relevant to the inspec-
tion of non-compliant foodstuffs of animal origin on the
premises of producers or of importers identified by CAFIA
in the sales network. Alternatively, the SVA submits rele-
vant information to CAFIA about its findings at inspections
conducted on the premises of producers of foodstuffs

of animal origin.

Another cooperating supervisory body that should be
mentioned is the Central Institute for Supervising and
Testing in Agriculture, with which cooperation takes place
on inspections carried out on the premises of primary
producers, and also during CAFIA inspections conduct-
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drzovani prav dusevniho vlastnictvi, a to zejména kontrol
chranénych zemeépisnych oznaceni potravin a chranénych
oznaceni plivodu potravin.

V roce 2024 spolupracovala SZPI také se Spravou statnich
hmotnych rezerv (SSHR) pfi poskytovani informaci pfi
naskladnéni dvou strategickych hmotnych rezerv do ulo-
ZiSt SSHR.

Podobné efektivni je pak spoluprace se Svazem obchodu
a cestovniho ruchu CR, kde pravidelné organizované ku-
laté stoly se zastupci dozorovych organ(i maji vyznamny
preventivni Ucinek a prakticka aplikace dohodnutych pra-
videl pak v mnoha pfipadech zjednodusuje vykon uredni
kontroly provadény SZPI.

Za zminku jisté stoji spoluprace s Asociaci ceského
tradi¢niho obchodu, se kterou jsou probirany v podstaté
totozné okruhy potravinarské problematiky jako se SOCR
CR s prihlédnutim ke specifickym podminkam malych
potravinarskych obchodl zejména na vesnicich. Cilem je
nastavit ndzor na plnéni zdkonnych povinnosti tak, aby byl
naplnén pozadavek pravnich predpist a soucasné nebyly
malé provozovny eliminovany z trhu cestou navySovani
nezbytnych provoznich vydaju.

V ¢lenskych statech EU je organizovan monitoring vyskytu
radiace, ktery zahrnuje slozky zivotniho prostredi (plida,
voda, ovzdusi) a cely potravinovy retézec (rostliny, krmiva,
zvitata, potraviny). SZPI je ¢lenem Celostatni radiacni
monitorovaci sité a spolupracuje se Statnim uradem pro
jadernou bezpeénost (SUJB) v monitorovani radioaktivni
kontaminace (aktivita radionuklidu *’Cs) na celém tUzemi
CR.

V oblasti ochrany spotrebitele ma SZPI Uzké odborné
kontakty. SZPI je aktivnim ¢lenem odborné sekce Kvalita
v ochrané spotiebitele Rady kvality Ceské republiky a rov-
néz je ¢lenem pracovni skupiny Potraviny a spotrebitel
Ceské technologické platformy pro potraviny.

SZPI v roce 2024 také Uzce spolupracovala se Statnim ze-
médeélskym a intervenénim fondem, a to zejména v ramci
hodnotitelskych komisi pro udélovani ocenéni narodni
znackou kvality KLASA a Regionalni potravina a také

v ramci kontrol takto ocenénych potravin.

Velmi efektivni spoluprace pokracuje také s Potravinar-
skou komorou CR. Tato spoluprace je vedena ve dvou
hlavnich oblastech. Za prvé to je oblast spoluprace pfi
vyjashovani si pfistupu k praktickému feSeni otazek
vyplyvajicich z nékdy i velmi komplikovanych pravnich
predpisd. Takovy pFistup umoziuje Ceskym vyrobclm co
nejrychleji a nejefektivnéji pfijimat ve svych podnicich
ucinna opatreni. Na druhou stranu je pak uredni kontrola
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ed based on the analysis of data from the Central Insti-
tute’s Vineyard Register.

CAFIA maintains close cooperation with the National Insti-
tute of Public Health in the evaluation of food risks, as well
as with the State Institute for Drug Control, particularly
when dealing with products declared to be food supple-
ments that are very similar to medicinal products.

CAFIA continued in co-operation with the Intellectual
Property Office in terms of its activities regarding the
enforcement of intellectual property rights, namely during
inspections of protected geographical indications of food-
stuffs and protected designations of origin.

In 2024 CAFIA also cooperated with the State Material
Reserves Administration (SMRA) by providing information
as two strategic material reserves were being restocked
in the repositories of the SMRA.

Cooperation with the Czech Confederation of Commerce
and Tourism (CCCT) is similarly efficient. Regularly organ-
ised round tables between representatives of supervisory
authorities have a significant preventive effect, and the
practical application of the agreed rules in many cases
simplifies the performance of the official inspections
carried out by CAFIA.

Also worth mentioning is CAFIA's cooperation with the As-
sociation of Czech Traditional Trade, with which the same
topics related to food industry issues are discussed as
with the CCCT, taking into account the specific conditions
under which small food businesses operate, especially

in villages. The goal is to establish an opinion on the fulfil-
ment of legal obligations in a way that meets the require-
ments of legislation while ensuring that small businesses
are not eliminated from the market due to an increase

in necessary operating expenses.

The monitoring of the incidence of radiation is organised
across the EU’'s member states and includes the elements
of the environment (soil, water, air) and the entire food
chain (plants, feed, animals, foodstuffs). CAFIA is a mem-
ber of the National Radiation Monitoring Network and
collaborates with the State Office for Nuclear Safety in the
monitoring of radioactive contamination (activity of the
¥7Cs radionuclide) throughout the entire territory of the
Czech Republic.

CAFIA maintains close professional contacts in the field
of consumer protection. CAFIA is an active member of the
Quality in Consumer Protection Expert Section of the
Quality Council of the Czech Republic, and is also a mem-
ber of the Food and Consumer Working Group of the
Czech Food Technology Platform.



v mnoha pripadech rychlejsi a jednodussi. V poslednich
letech je velice intenzivné feSena také otazka nezavadéji-
ciho oznacovani tzv. plant based produktd. Druhou oblasti
je pak spoluprace pfi vytvareni systému Ceskych cechov-
nich norem, kde SZPI miize poskytnout PK CR kvalifiko-
vany nazor prakticky ke véem predkladanym navrhim
norem.

SZPI pokraCovala v roce 2024 ve spolupraci se zajmovym
sdruzenim pravnickych osob CZ.NIC (spravce domény CZ)
v oblasti identifikace kontrolovanych osob pfi kontrole
internetového obchodu.

SZPI pokracovala v roce 2024 ve spolupraci s Radou pro
rozhlasové a televizni vysilani v oblasti koordinace kontro-
ly reklamy.

SZPI v roce 2024 vyrazné zesilila spolupraci s Narodni pro-
tidrogovou centralou Sluzby kriminalni policie a vySetio-
vani Policie CR v oblasti kontroly potravin, které by mohly
obsahovat omamné a psychotropni latky.

V oblasti metrologie udrzuje SZPI aktivni spolupraci s CMI
a UNMZ. Zastupce za SZP!I je &lenem Rady pro metrologii.
SZPI se ucastni pravidelnych schlizek této Rady a sleduje
aktudlni déni na poli metrologie v CR.

Spoluprace s dalSimi organizacemi:
Mendelova univerzita v Brné - Agronomicka fakulta
Masarykova univerzita v Brné
Fakulta potravinaFské a biochemické technologie VSCHT
Praha
Fakulta veterinarni hygieny a ekologie Veterinarni uni-
verzity Brno

- Ceska a slovenska asociace pro specialni potraviny
(CAsP)

- Spolecnost pro bezlepkovou dietu, o. s.
Klub celiakl Brno

- Zelinaiska unie Cech a Moravy

- Ovocnarska unie Ceské republiky
Narodni centrum zemédélského a potravinarského
vyzkumu, v. v. i. (CARC)

- Vyzkumny Ustav veterinarniho lékarstvi, v. v. i.

- Vyzkumny Ustav bramborarsky Havlickdv brod, s. r. o.

- Vyzkumny Ustav pivovarsky a sladarsky

- Cesky svaz pivovar( a sladoven

- Ceskomoravsky svaz minipivovard
Unie destilatér(

- Cesky svaz zpracovateldl masa v Praze

- Ceskomoravsky svaz mlékarensky v Praze

- Ceskomoravska komora odborovych svazli - odborna
sekce Kvalita v ochrané spotrebitele

- Sdruzeni Ceskych spotrebiteld, z. .

- Ceskomoravska drtibezaiska unie, o. s.

- Sdruzeni drlbezarskych podnikl

In 2024, CAFIA also cooperated closely with the State
Agricultural Intervention Fund, especially with regard

to the evaluation commissions for awarding the “KLASA”
and “Regional Food” national quality marks, and also in the
area of inspections of products with these awards.

Highly effective cooperation has also continued with the
Federation of Food and Drink Industries of the Czech
Republic (FFDI CR). This cooperation takes place in two
principal areas. First, there is cooperation in the clari-
fication of a shared approach to finding practical solu-
tions to issues resulting from legal regulations, which are
sometimes very complicated. This approach allows Czech
producers to take effective measures in their business-
es as quickly and as efficiently as possible. Also, official
inspections are then faster and simpler in many cases.

In the last two years, issues concerning the non-mislead-
ing labelling of plant-based products have been discussed
intensively. The other area of cooperation is in the creation
of the Czech Guild Standards system, during which CAFIA
was able to provide the FFDI CR with a qualified opinion
on almost all of the presented proposals for standards.

In 2024 CAFIA continued its cooperation with the interest
group for legal entities CZ.NIC (the administrator of the
CZ domain) in the field of the identification of inspected
entities during the investigation of online distance selling.

In 2024 CAFIA continued its cooperation with the Council
for Radio and Television Broadcasting in the coordination
of advertising monitoring.

In 2024 CAFIA also cooperated with the National Anti-drug
Centre of the Police of the Czech Republic, Criminal Police
and Investigation Service, in the area of the inspection

of foodstuffs which could contain narcotic and psycho-
tropic substances.

In the area of metrology, CAFIA maintains active coopera-
tion with the Czech Metrology Institute and the Office for
Standards, Metrology and Testing. A CAFIA representative
is a member of the Metrology Council. CAFIA participates
in regular meetings of the Council and monitors current
events in the field of metrology in the Czech Repubilic.

Cooperation with other organisations:
- Mendel University in Brno- Faculty of AgriSciences
- Masaryk University, Brno
- Faculty of Food and Biochemical Technology, UCT Prague
- Faculty of Veterinary Hygiene and Ecology - University
of Veterinary and Pharmaceutical Sciences Brno
- Czech and Slovak Association of Special Foods
- Society for Gluten-Free Diet o.s.
- Celia Club, Brno
- Vegetable Producers Union of Bohemia and Moravia
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- Ceska technologicka platforma pro potraviny (CTPP) -
pracovni skupina Potraviny a spotrebitel a Bezpecnost
potravin

- Casopis MASO
Komoditni rada pro véely a med pod Agrarni komorou

- Cesky svaz véelafl a Asociace profesionalnich véelaf

- Sdruzeni pracovnik( dezinfekce, dezinsekce, deratizace
CR

2.10
Systém managementu jakosti

Systém managementu jakosti dle mezinarodni normy

ISO 9001 je v SZPI certifikovan od roku 2005. Vztahuje se
na cely Urad, tj. na véechny inspektoraty a zaméstnance,

a uplatiuje se na veskeré procesy, které v SZPI probihaji.
Systém managementu jakosti je neustale zlepSovan a kaz-
doroéné provérovan externi autoritou v ramci dozorovych
a recertifikacnich auditd. V roce 2024 byl systém manage-
mentu jakosti na SZPI Uspésné provéren a zkontrolovan
externim dozorovym auditem provadénym certifikacni
spolecnosti. SZPI je aktualné certifikovana na vykon ¢in-
nosti spravniho Gradu provadgjiciho statni dozor v oblasti
potravin, vybranych vyrobkd a spole¢ného stravovani dle
CSN EN 1SO 9001:2016 do 26. 9. 2026.
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Fruit Producers Union of the Czech Republic

- Czech Agrifood Research Center

- Veterinary Research Institute, v.v.i.
Potato Research Institute Havlick(v Brod, s.r.o.
Research Institute of Brewing and Malting

- Czech Beer and Malt Association

- Czech-Moravian Association of Microbreweries
Distillers Union

- Czech Meat Processors Association, Prague
Bohemian-Moravian Dairy Product Association, Prague

- Czech-Moravian Confederation of Trade Unions - Quality
in Consumer Protection Expert Section

- Czech Consumer Association

- Czech-Moravian Poultry Association

- Czech Poultry Breeders Association

- Czech Technology Platform for Foodstuffs (CTPF) - wor-
king groups for Foodstuffs and the Consumer, and for
Food Safety
MEAT (MASO) magazine

- Commodity Council for Bees and Honey under the Agra-
rian Chamber of the Czech Republic

- The Czech Beekeepers Association and the Association
of Professional Beekeepers

- Association of Disinfection, Disinsection and Pest Cont-
rol Workers of the Czech Republic

2.10
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 qual-

ity management system is continuously improved and
subjected to supervisory and recertification audits by an
external auditing authority every year. In 2024, the quality
management system at CAFIA was inspected and checked
via an external supervisory audit performed by a certifica-
tion company, with a satisfactory result. CAFIA is currently
certified to perform the activities of an administrative
office carrying out state supervision in the area of food-
stuffs, selected products and public catering according

to the Czech National Standard EN ISO 9001:2016 until
26.9.2026.
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3.1
Mezinarodni spoluprace

I v roce 2024 méli zaméstnanci SZPI moznost ucastnit se
zahranicnich pracovnich cest, které smérovaly zejména na
vzdélavaci workshopy uréené pro zaméstnance laboratofi,
v mensi mife na Skoleni BTSF a odborné konference.

Zameéstnanci laboratofi se v roce 2024 zucastnili celkem

11 workshopt poradanych evropskymi referenénimi labo-
ratoremi nebo Spolecnym vyzkumnym centem Evropské
komise (Joint Research Centre).

Inspektofi a dals$i zaméstnanci SZPI se opét ucastnili
skoleni pod nazvem Better Training for Safer Food (BTSF),
ktera pro zastupce dozorovych organd organizuje DG
SANTE a ktera se specializuji na riizna kontrolni témata.
V roce 2024 mélo 10 zaméstnancl SZPl moZnost Ucastnit
se prezencné 8 typu Skoleni zamérenych napf. na HACCP,
chranéna oznaceni plivodu, oznacovani ekologické pro-
dukce, hygienu ve vyrobé, nafizeni o urednich kontrolach
¢i na pfidatné latky. DalSich 6 typu Skoleni bylo reali-
zovano formou e-learningu véetné modulu na kontrolu
e-commerce, na jehoz vzniku se podilela zaméstnankyné
SZPI.

V roce 2024 nadale plsobila zaméstnankyné SZPI na
Stalém zastoupeni CR pfi EU v Bruselu na Oddé&leni zemé-
délstvi a Zivotniho prostredi, kde méla na starosti proble-
matiku spole¢né organizace trhd, rostlinné a zivocisné
komodity, ekologické zemédélstvi a zalezitosti tykajici se
OlIV.

Zastupce SZPI se jako védecky delegat zucastnil jednani

v pracovnich skupinach a Komisich OIV, zejména v ex-
pertni skupiné Specifikace (SPECIF), v expertni skupiné
Technologie (TECHNO) a Subkomisi pro metody analyzy
(SCMA), které se uskutecnily na pocatku dubna 2024

v Dijonu ve Francii. V fijnu 2024 se dale zucastnil zasedani
Komise Il (Ekonomika a pravo) a Komise Il (Enologie) a Ko-
ordinacniho jednani Rady EU tamtéz.

Zastupce vedeni SZPI se také pravidelné ucastni nefor-
malnich setkani vrcholnych predstaviteld evropskych
organ(i zodpovédnych za dozor nad potravinami Heads
of Food Safety Agencies (dale jen HoA), ktera se obvykle
konaji dvakrat rocné pod zastitou zemé, ktera aktualné
predseda Radé EU. V roce 2024 probéhla dvé prezencni
jednani, a to v Bruselu pod zastitou belgického pred-
sednictvi v Radé EU a v Bukuresti v Rumunsku. Jednani
Heads of Food Safety Agencies maji Siroky rozsah vysoce
aktualnich témat, jako jsou zejména bezpecnost, falSovani
a oznacovani potravin, doplnky stravy, nové potraviny,
nové kontrolni metody, kontrola e-commerce a dalsi
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3.1

International cooperation

In 2024, CAFIA employees had the opportunity to partici-
pate in foreign business trips, primarily educational work-
shops for laboratory staff, and to a lesser extent, BTSF
training and professional conferences.

Laboratory employees participated in a total of 11 workshops
organised by European Union reference laboratories or the
Joint Research Centre of the European Commission in 2024.

CAFIA inspectors and other employees participated once
again in a training programme called Better Training

for Safer Food (BTSF), which is organised for the repre-
sentatives of supervisory authorities by DG SANTE, and
which specialises in various inspection topics. In 2024,

10 CAFIA employees had the opportunity to attend 8 types
of in-person training, focusing on topics such as HACCP,
Protected Designations of Origin, the labelling of organic
products, hygiene at production facilities, official inspec-
tion regulations, and food additives. An additional 6 types
of training were conducted via e-learning, including

a module on e-commerce inspections, which was devel-
oped with the participation of a CAFIA employee.

In 2024, a CAFIA employee continued to be engaged in the
Permanent Representation of the Czech Republic to the
EU in Brussels at the Department of Agriculture and En-
vironment, where she was in charge of issues connected
with the common organisation of the market, plant and
animal commaodities, organic agriculture and OIV issues.

A CAFIA representative participated as a scientific del-
egate in the meetings of working groups and OIV com-
missions, particularly the expert groups for Specification
(SPECIF), and Technology (TECHNO), and the Sub-Com-
mission on Methods of Analysis (SCMA), which took place
at the beginning of April 2024 in Dijon, France. In October
2024, CAFIA also participated in the meetings of Commis-
sion Ill (Economics and Law) and Commission Il (Oenolo-
gy), as well as the European Council Coordination Meeting.

CAFIA management representatives also regularly attend
Heads of Food Safety Agencies meetings (hereinafter HoA).
These meetings of the leaders of European bodies respon-
sible for the monitoring of foodstuffs generally take place
twice a year under the auspices of the country currently
chairing the European Council. In 2024, two in-person
meetings were held, one in Brussels under the Belgian
Presidency of the European Council and one in Bucharest,
Romania. The meetings of the HoA deal with a wide range
of very relevant topics, in particular food safety, the adul-
teration and labelling of foodstuffs, food supplements,



aktualni témata jako napft. udrzitelnost. V roce 2024 se
zastupci SZPI zucastnili prezen¢niho jednani pracovni
skupiny HoA pro e-commerce, které predseda SZPI spolu
s némeckym uradem BVL. Zastupci SZPI se podileli i na
¢innosti dalSich pracovnich formaci HoA, a to pracovni
skupiny pro nové technologie v kontrole a pracovni skupi-
ny pro doplnky stravy, ktera se sesla trikrat.

V pribéhu dubna se SZPI podilela na nékolikadennim sko-
leni pro desitku zaméstnanci laboratofi libyjského Food
and Drugs Control Center, které organizoval SVU v Pra-
ze. Odbornik SZPI predstavil libyjskym kolegiim aktivity
SZPI; zaméstnance libyjskych laboratofi zajimaly zejména
analyzy pesticid(i, mykotoxind a dalSich kontaminant,

a dale postaveni evropskych a narodnich referen¢nich
laboratofi. Navstévnici méli také moznost prohlédnout si
laboratof Inspektoratu SZPI v Praze.

V zafi probéhlo ve spolupraci s Ceskou rozvojovou
agenturou Skoleni zaméstnancl gruzinské National Food
Agency a dalSich instituci z Gruzie (pfevazné z laboratofi).
Teoreticka ¢ast byla zamérena na predstaveni cinnosti
SZPI obecng, laboratornich aktivit, systému odbéru vzor-
kl, monitoring cizorodych latek, stanoveni tézkych kov,
rezidui pesticidl, mykotoxind. Prakticka ¢ast spocivala

v ukazce odbéru vzorkd v terénu za spoluprace s inspek-
toratem v Brné a v navstéve laboratore v Praze.

V prosinci probéhl v navaznosti na predchozi navstévu

z Gruzie online workshop pro zaméstnance National Food
Agency a gruzinsky nevladni sektor, kde zaméstnanci SZPI
skolili zajemce na témata jako pravni ramec Urednich
kontrol v EU a CR, kontroly dovozu, fal$ovani potravin,
planovani ufednich kontrol, vnitini kontroly provozovatel(
a HACCP a systém trest( v CR za poruseni potravinového
prava.

3.2
Mezinarodni projekty

V roce 2024 nebyl realizovan zadny projekt financovany
z prostiredkl EU, nicméné pro nas urad je moznost tako-
vého financovani alespon ¢asti aktivit nadale zajimavou
prilezitosti, a proto jsou pribézné sledovany moznosti
zapojeni se do nékterého z programi financovanych

z fond(i EU.

new foods, new inspection methods, e-commerce mon-
itoring, and other current topics, such as sustainability.

In 2024, CAFIA representatives participated in an in-per-
son meeting of the HoA working group for e-commerce,
which is co-chaired by CAFIA and the German Federal
Office of Consumer Protection and Food Safety. CAFIA
representatives also participated in the activities of other
HoA working groups, including the working group on new
inspection technologies and the working group on food
supplements, which met three times.

During April, CAFIA was involved in a multi-day training
programme for ten employees of the Libyan Food and
Drugs Control Center laboratories, organised by the

State Veterinary Institute (SVU) in Prague. A CAFIA expert
presented CAFIA's activities to our Libyan colleagues;

the Libyan laboratory staff were particularly interested

in pesticide analyses, mycotoxins and other contaminants,
as well as the position of European and national reference
laboratories. The visitors also had the opportunity to tour
the CAFIA Inspectorate laboratory in Prague.

In September, in cooperation with the Czech Development
Agency, a training programme was conducted for em-
ployees of the Georgian National Food Agency and other
institutions from Georgia (mainly from laboratories). The
theoretical part focused on presenting CAFIA's activities
in general, laboratory activities, sampling system, the
monitoring of xenobiotics, and the determination of heavy
metals, pesticide residues and mycotoxins. The practical
part consisted of a demonstration of sampling in the field
in collaboration with the Brno Inspectorate, as well as

a visit to the laboratory in Prague.

In December, following on from the previous visit from
Georgia, an online workshop was held for employees of the
Georgian National Food Agency and non-governmental sec-
tor. CAFIA employees trained participants in areas such as
the legal framework for official inspections in the EU and the
Czech Republic, import inspections, food fraud, the planning
of official inspections, the internal inspection procedures

of food business operators and HACCP, and the system

of penalties in the Czech Republic for food law violations.

3.2
International projects

In 2024, no project financed from EU funds was imple-
mented. However, for our authority, obtaining such financ-
ing for at least part of our activities continues to be an
interesting possibility, and therefore the opportunities for
our involvement in one of the programmes financed from
EU funds are continuously monitored.

93






Public
relations




4.1
Komunikace s meédii

Komunikace SZPI s vefejnosti je zaloZena na principu
transparentnosti a otevienosti. Klicovou ulohu v této
komunikaci sehravaji media a potravinarska inspekce
prostrednictvim tiskového mluvciho intenzivné a pravi-
delné spolupracuje se zpravodajskymi a publicistickymi
redakcemi médii vSech typu - televizi, rozhlasem, tiskem
a internetovym zpravodajstvim vcetné jejich extenzi na
socialnich sitich a dalSich formach online komunikace.
Tato forma spoluprace umoznuje nejen s nezbytnou rych-
losti a dopadem informovat spotiebitelskou a podnikatel-
skou verejnost o zasadnich zjiSténich SZPI, napt. o zjisténi
nebezpecnych potravin na trhu ¢i uzavienych provozov-
nach, ale rovnéz zvySovat spotfebitelskou gramotnost

a zlepSovat u klicovych cilovych skupin pravni povédomi

i orientaci na trhu s potravinami.

Komunikacni prioritou SZPI smérem k vefejnosti a médiim
z(stava zverejiiovani informaci o zjisténi potravin nebez-
pecnych, nevhodnych k lidské spotrebé a falSovanych.
Tyto informace SZPI zverejiuje s dlirazem na rychlost,
dostupnost Siroké verejnosti a adresnost s ohledem na
nazev vyrobku, vyrobni Sarze, vyrobce a mista prodeje tak,
aby byli v maximalni mozné mire chranéni ti spotrebitelé,
ktefi mohou mit zavadnou potravinu doma. Inspekce pra-
bézné zverejnuje i zpravy o opatrenich ukladanych v pro-
vozovnach potravinarskych podnikl a podnikd spoleéné-
ho stravovani, které nespliuji prislusné pravni predpisy.

Zakladnim nastrojem pro komunikaci s verejnosti pro-
stfednictvim médii je vydavani tiskovych zpray, kterych

v roce 2024 SZPI zverejnila celkem 20. Dale SZPI pribézné
zodpovida dotazy vznesené individualné redakcemi jed-
notlivych médii, kterych bylo 977.

Management i ostatni skupiny odbornych zaméstnanct
SZPI pravidelné prispivaji k edukaci vefejnosti prostred-
nictvim své Ucasti ve zpravodajskych, spotrebitelskych

a popularné naucnych poradech v televizi a rozhlase nebo
odbornymi ¢lanky v oborovych i mainstreamovych tisté-
nych médiich. SZPI mj. dlouhodobé spolupracuje s Ceskou
televizi a Ceskym rozhlasem, kde odbornici z fad SZPI se-
znamuji vefejnost s problematikou potravinového prava,
potravinarského sortimentu a s nim spojenymi potencial-
nimi riziky, dale poskytuji informace o vysledcich kontrol-
ni ¢innosti a radi spotrebiteltim, jak snizit riziko nakupu
nejakostnich nebo dokonce nebezpecnych potravin.

Vyznamnym kanalem, ze kterého spotrebitelé i média
Cerpaji informace o vysledcich kontrol SZPI, je portal
Potraviny na pranyfri. Zde SZPI zvefejnuje zavazna zjis-
téni nebezpecnych, falSovanych a nejakostnich potravin
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Communication with
the media

Communication between CAFIA and the general public

is based on the principles of transparency and openness.
The media plays a key role in this communication, and
CAFIA’s spokesperson communicates with editorial teams
of journalists dealing with news and publicity from all
types of media - television, radio, press and online report-
ing, including their extensions in online social networks
and other forms of online communication. Such cooper-
ation allows CAFIA to inform - with the necessary speed
and impact - consumers and businesses about its key
findings, such as the identification of unsafe food on the
market or the closing of public catering facilities. Moreo-
ver, it increases consumer literacy and improves the legal
awareness and orientation in the food market of target
groups.

The priority of CAFIA in its communication with the public
and the media remains the publishing of information

on the detection of foodstuffs that are unsafe, unfit for
human consumption and adulterated. CAFIA publishes
this information with an emphasis on speed, availability
to the wider public and precision with regard to the prod-
uct name, the production batch, the producer, and the
place of sale. This is in order to protect consumers, who
may already have these unsafe foodstuffs at home, to the
maximum possible extent. The Inspectorate also contin-
uously publishes reports on measures imposed on food
business operators and public catering establishments
that fail to comply with applicable legal regulations.

The publication of press releases is a basic tool for com-
munication with the public via the media, and CAFIA is-
sued a total of 20 press releases in 2024. In addition, CAFIA
continuously provides answers to questions raised by the
editorial offices of individual media organisations. There
were 977 questions from such sources last year.

Members of CAFIA’s management, alongside other groups
of expert employees, regularly contribute to the education
of the public through their participation in news, consum-
er and general interest programmes on television or on the
radio, as well as via specialised articles in the profes-
sional and mainstream print media. Just one example

of CAFIA’'s engagement with the media is the Inspector-
ate’s regular cooperation with Czech TV and Czech Radio,
via which its expert employees inform the public about
issues concerning food law, the range of available food-
stuffs, and the potential risks associated therewith. They
also provide information about the results of inspection



distribuovanych v Ceské republice. Tyto informace jsou

k dispozici i prostrednictvim aplikace pro mobilni telefo-
ny s operaénim systémem Android a iOS. V soucasnosti
mohou zajemci na portalu nalézt informace o témér 5400
Sarzich potravin, které nevyhovély pozadavk(im pravnich
predpist. K témto komunikacnim kanalm nalezi i ¢ty na
socialnich sitich Facebook, X (dFive Twitter) a Instagram

s denné aktualizovanym obsahem.

4.2
Komunikace s verejnosti

V roce 2024 se na SZPI se svymi dotazy obratilo celkem
5423 osob a subjektd. Z toho devadesat procent (4 857)
kontaktovalo pfimo UstFedni inspektorat SZPI. Zde Odbor
kontroly, laboratofi a certifikace (OKLC) zaevidoval dotazy
celkem od 922 nejriznéjsich zadatell o informace (z nichz
475 bylo podano telefonicky, 447 pisemné). Tiskovy mluvci
SZPI a jeho zastupce obdrzeli souhrnné v pribéhu celého
roku dotazy od 977 tazatell z oblasti médii (580 dotazl
bylo podano telefonicky, 397 pisemné). Zbyvajici desetina
tazatelU (celkem 566 zadatell o informace) pak pro zis-
kani odpovédi na svij dotaz kontaktovala néktery z kraj-
skych inspektorat SZPI.

V ramci Ustfedniho inspektoratu SZPI funguje pti oddé-
leni komunikace a médii (OKM) specialni informacni linka
a e-mailova adresa, kde jsou vyrizovany nejriznéjsi dotazy
ze strany verejnosti. V roce 2024 vyuZilo této sluzby cel-
kem 2958 tazatel(l. Timto zplsobem kontaktovalo SZPI
1651 osob a subjektll telefonicky a 1307 osob a subjektd
pisemné. Cast dotazl byla podana v cizim jazyce. Kon-
krétné se jednalo o 95 dotazl, a to v anglictiné. NejCastéji
se jednalo o podnikatele, ktefi se dotazovali na moznosti
uvadéni tabakovych a potravinarskych vyrobk( na cesky
trh prostrednictvim dovozu.
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activities and advise consumers on how to reduce the risk
of buying poor quality or even unsafe food.

A significant source of information on the results of CAFIA
inspections for both consumers and the media is the Food
Pillory portal. At this site, CAFIA publishes information

on serious findings concerning unsafe, adulterated and
poor-quality foodstuffs distributed in the Czech Repubilic.
This information is also available through an application
for mobile phones running on the Android and iOS operat-
ing systems. Currently, those interested can use the portal
to find information about almost 5400 batches of food-
stuffs that have failed to meet the requirements of legal
regulations. This communication channel is accompanied
by accounts on the social networks Facebook, X (prev.
Twitter) and Instagram, with content updated daily.

4.2

Communication
with the public

In 2024, a total of 5423 individuals and entities contacted
CAFIA with enquiries. Almost 90 % of them (4 857) contact-
ed the CAFIA Headquarters directly. The CAFIA Depart-
ment for Control, Laboratories and Certification registered
enquiries from a total of 922 various entities (of which

475 were made over the telephone, and 447 were sub-
mitted in writing). CAFIA’s spokesperson and his deputy
received enquiries from a total of 977 individuals from the
media over the course of the year (580 by telephone, 397
in writing). The remaining almost one-tenth of individuals
requesting information (566 in total) contacted one of the
regional CAFIA inspectorates to obtain answers to their
queries.

A special telephone helpline and email address are op-
erated by the CAFIA Communication Unit (CCU), which,

as part of the CAFIA Central Inspectorate, deals with all
sorts of enquiries from the public. In 2024, a total of 2958
enquirers used this service. 1651 individuals and entities
contacted CAFIA via the CCU by telephone, and 1307 did
so in writing. Some enquiries were submitted in a foreign
language. Specifically, 95 reports were made. The language
used was English. Most frequently they were sent by en-
trepreneurs asking about the options for placing tobacco
and food products on the Czech market.

The majority of people who contacted the CCU with their
enquiries were entrepreneurs (or persons considering
starting a business in the area of food), followed by con-
sumers. 1293 entrepreneurs and 286 consumers contact-
ed the CCU by phone in 2024. 1032 entrepreneurs and
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GRAF 5 | GRAPH 5

Dotazy vefejnosti sméfované na Oddéleni komunikace a médii Ul SZP1 v roce 2024
Enquiries from the public addressed to the CAFIA Communication Unit at the CAFIA Headcuarters in 2024
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Nejvice se na OKM se svymi dotazy obraceli podnikatelé
(¢i osoby uvazujici o zahajeni podnikani v potravinarstvi)
a déle spotfebitelé. V roce 2024 telefonicky kontaktova-
lo OKM 1293 podnikatel(l a 286 spotrebitell. Pisemnou
formu dotazu zvolilo 1032 podnikateld a 257 spotrebiteld.
Podnikatelé se na OKM castéji obraceli telefonicky, coz
je z jejich pohledu patrné rychlejsi a flexibilnéjsi zplsob
opatreni informaci. Celkem netradi¢né také spotrebitelé
radéji vyuzivali komunikaci po telefonu. Rozlozeni mnoz-
stvi dotazl urcenych pro OKM v priibéhu roku dle typu
komunikace priblizuje graf 5.

Vyvoj poctu dotazli smérovanych na Oddéleni komuni-
kace a médii a tiskovému mluvcimu SZPI v priibéhu roku
2024 priblizuje graf 6. V kategorii ,instituce“ se v uply-
nulém roce objevovaly nejcastéji dotazy jinych dozoro-
vych organizaci, zejména Krajskych hygienickych stanic,
Zivnostenského tfadu, Celni spravy &i Policie CR. V kate-
gorii ,jiné“ $lo nejCastéji o Zzadatele o zaméstnani u SZPI
a o studenty, prevazné strednich a vysokych skol, ktefi
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257 consumers opted to submit written queries. Entre-
preneurs evidently contacted the CCU more frequently

via telephone because they see this as a faster and more
flexible way to obtain information. Quite non-traditionally,
consumers also showed a tendency to prefer telephone
communication. The distribution of the number of enquir-
ies addressed to the CCU during the year is shown in more
detail in Graph 5, grouped according to the type of commu-
nication.

Graph 6 shows the development in the number of en-
quiries received by the CAFIA Communication Unit and

the CAFIA press spokesperson over the course of 2024.
During the past year, the enquiries in the “institutions”
category most commonly came from other supervisory
organisations, primarily Regional Hygiene Stations, the
Trade Licensing Office, the Customs Administration of the
Czech Republic, and the Police of the Czech Repubilic.

In the “other” category, enquires came most frequently
from CAFIA job applicants and students, mostly from com-
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Dotazy verejnosti uréené Oddéleni komunikace a médii Ul a tiskovému mluvéimu SZPI dle typu tazatele v roce 2024
Questions from the public addressed to the CAFIA Communication Unit at the CAFIA Headcuarters and to the
CAFIA press spokesperson by type of enquirer in 2024
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usilovali o staz u SZPI. Casto studenti zadali také o pod- prehensive schools and universities, who were interested
klady a informace, které by mohli zuzitkovat ve svych in an internship at CAFIA. Students often also asked for
pisemnych pracich nebo chtéli konzultovat svij podnika- documents and information that they could use in their
telsky napad. university theses, or wished to consult an expert with

regard to a business idea.
Podnikatelé obracejici se na Oddéleni komunikace a médii
nejcastéji zadaji informace k zahajeni ¢innosti v oblasti Entrepreneurs addressing the CAFIA Communication Unit
potravinarstvi. Casto se jedna o vyrobu potravin v ro- ask most often for information regarding the initiation
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dinnych domech ¢i vyrobu v domacnostech. Dle slov
samotnych podnikateld tak jednaji v reakci na vysoké
ceny najmu. Jiz tradi¢né pak tazatelé méli zajem o infor-
mace k dovozu ¢i povinnostem pfti prodeji doplhkd stravy
a dalSich produkt( (typicky napojli, ovoce a zeleniny, kavy
nebo bylinnych smési). Jako i v pfedchazejicich letech
mnoho tazatell zjiStovalo podminky pro podnikani s pro-
dukty obsahujicimi CBD (kanabidioly), které v poslednich
mésicich prochazeji legislativni tpravou. Nadale dotazy
smérovaly také na HHC a ve velké mire pak na schvalovaci
proces novel food a jejich import do Ceské republiky. Pod-
nikatelé se dale ptaji na parametry pro tabakové vyrobky,
oznacovani potravin obecné ¢i na nahlaSovani dovozu ze
zahranici. Vzrostl pocet dotazll od zahrani¢nich podni-
kateld. Prevazné se tito podnikatelé vénovali moznostem
importu zbozi ze tfetich zemi.

Spotrebitelé, ktefi se obratili na informacni linku SZPI, se
nejcasteji zajimali o kvalitu potravin a jejich oznacovani.
Velka ¢ast dotazli pak reagovala na kvalitu potravin zejmé-
na v souvislosti s vysokou cenou. Dalsi dotazy se stejné
jako v predeslém roce tykaly problematiky kratomu, HHC
a zplsobu jeho prodeje détem a mladistvym. Zejména
mezi rodici tato témata nadale rezonovala a hojné se
dotazovali i na regulaci energetickych napoju, které jsou
détem a mladistvym bézné dostupné. Cast spotiebiteld
se dotazovala na povinnosti podnikateld, zejména zda

je nutno uvadét na balenych potravinach zemi plvodu

¢i vyrobce. Nékolik dotaz(li také reflektovalo aktualné
zverejnéné tiskové zpravy ¢i medializované kauzy. Prevaz-
né seniory a rodi¢e mensich déti pak zajimali zkusenosti
naseho Uradu s dopliky stravy nebo rliznymi pridanymi
latkami. Nékolik tazatell Zadalo o rozbor potravin, o je-
jichz jakosti a bezpecnosti mélo pochybnost. Jiz tradi¢né
bylo na informacni lince SZPI vyvraceno velké mnozstvi
hoax(, v tomto roce se tykaly prevazné masla, plvodu
potravin a oznacovani potravin logem zaby.
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of business activities in the food industry. Queries often
concern the manufacture of foodstuffs in family homes
and households. According to the entrepreneurs them-
selves, they are reacting to the high cost of rent. As is
traditional, some enquirers were interested in information
on the import of food supplements and other products
(typically beverages, fruit and vegetables, coffees and
herbal mixtures), or the obligations of the entrepreneur
when selling such products. As in previous years, many en-
quirers wished to know the conditions for doing business
with products containing CBD (cannabidiols), which have
been undergoing legislative amendment over the last few
months. Questions continue to be asked concerning HHC,
and, to a large extent, the approval process for novel food
and its import into the Czech Republic. Entrepreneurs
also ask about the parameters for tobacco products, the
labelling of foodstuffs in general, or the reporting of im-
ports from abroad. The number of enquiries from foreign
entrepreneurs also increased. These entrepreneurs were
mainly interested in the options for importing goods from
third countries.

Consumers that contacted CAFIA’s information helpline
were most often interested in the quality of foodstuffs
and their labelling. A large proportion of the enquiries were
reactions to the quality of foodstuffs in connection with
their high price. As in the previous year, other enquiries
concerned issues with kratom, HHC, and the way they

are being sold to children and adolescents. These top-

ics continued to resonate with parents in particular, and
enquirers also asked many questions about the regulation
of energy drinks, which are freely available to children and
adolescents. Some consumers asked about the obliga-
tions of entrepreneurs, and especially as to whether it is
necessary to indicate the country of origin or manufac-
turer on packaged food. Several enquiries also reflected
recent press releases and events currently discussed

in the media. Primarily senior citizens and the parents

of young children were interested in the experience of our
authority with food supplements or various additives.
Several enquirers asked for the analysis of foodstuffs
whose quality and safety they had doubts about. As is now
traditional, a large number of hoaxes were refuted via the
CAFIA information helpline. This year they were mainly
related to butter, the origins of foodstuffs and the labelling
of foodstuffs with a frog logo.

The number of requests for information received in 2024
in accordance with Act No. 106/1999 Coll. on Free Ac-
cess to Information remained at similarly high values

as in the previous year. A total of 95 enquiries met the
formal requirements of the given request for informa-
tion. Of this number, CAFIA Headquarters handled a total
of 64 requests. The remainder of the requests were then
processed by regional CAFIA inspectorates. In 2024, there



Obdrzeny pocet zadosti o informace dle zakona
¢.106/1999 Sb., o svobodném pristupu k informacim

se v roce 2024 udrzel na obdobné vysokych hodnotach
jako v roce predeslém. Formalni pozadavky dané zadosti

o informace naplnilo celkem 95 dotazl. Z tohoto poctu
vyFizoval Usttedni inspektorat SZPI celkem 64 zadosti.
Zbytek zadosti pak vyfizovaly krajské inspektoraty SZPI.

I v roce 2024 dostaly ve svych podobach Zadosti v rezi-
mu zakona ¢. 106/1999 Sh. zmén, a to nejen v obméné
struktury zadatel(. V minulych letech znacnou ¢ast tvorila
spotrebitelska verejnost, v soucasnosti prevaznou vétsinu
Zadatel(l tvori advokatni kancelare, poradenské agentury
¢i sami provozovatelé potravinarskych podnikd. Hojné
zacal byt tento institut vyuzivan také studenty, kteri

timto zpUsobem ziskavaji materialy pro svoje studium ¢i
zavérecné prace. Objem a komplikovanost pozadovanych
informaci nardsta, coz se odrazilo jak na zvySené naroc-
nosti zpracovani kazdé jednotlivé zadosti, tak na mnozstvi
a rozsahu poskytnutych informaci.

Mimo rezim zakona ¢. 106/1999 Sh. jsou vyfizovany zadosti
o potvrzeni informaci, jez jsou provozovatelim potra-
vinafskych podnikl znamy (tj. Ze jsou vedeni v evidenci
SZPl a %e je u nich provadéna kontrola). Casto podnika-
telé vyzaduji potvrzeni o evidenci u SZPI, aby jim bylo
umoznéno hlasit se do dotacnich program. Vytizovani
uvedenych zadosti je v kompetenci jednotlivych krajskych
inspektoratl a pres prislusny formular je dostupny véem
podnikatelim na webovych strankach SZPI. V roce 2024
se jednalo o celkem 240 Zadosti.

Webové stranky

Na svych webovych strankach zverejnuje Statni zemédeél-
ska a potravinarska inspekce rfadu dulezitych informaci
uréenych pro Sirokou verejnost. Navstévnici zde naleznou
informace o ¢innosti Ufadu, volnych pracovnich pozicich,
dllezitd upozornéni ¢i aktualni zjisténi. Pravidelné jsou
uzivatelé varovani pred nebezpecnymi, nejakostnimi

¢i falSovanymi potravinami, a to bud' prostfednictvim
tiskovych zprav, nebo odkazem na web Potraviny na
pranyfi. Uzivatelé na webu najdou také informace vedouci
k bezpe¢nému nakupu potravin. Nechybi varovani pred
nedlvéryhodnymi informacemi, tzv. hoaxy.

Podnikatelé maji k dispozici pfehledné zpracované pod-
minky pro zahajeni ¢innosti v oblasti provozovani potravi-
narskych podnik( véetné prislusnych formulard. Zastupci
médii najdou na webovych strankach vSechny tiskové
zpravy. Informace muze Siroka verejnost Cerpat i z dalSich
osvétovych c¢lankd, které jsou na webu SZPI zvefejnény

a pravidelné aktualizovany.

Webové stranky uradu jsou archivovany Narodni knihov-
nou CR a splfiuji podminky internetové pfistupnosti, co?
znamena, ze vSechny zverejnéné informace jsou pristupné

were once again changes in the forms of requests made
under Act No. 106/1999 Coll., and not only with regard

to variations in the structure of the applicants. In previ-
ous years, a significant share of requests came from the
general public, but currently the majority of requests are
being submitted by law firms, consulting agencies, or

food business operators themselves. The service provided
by the CAFIA Communication Unit is also starting to be
widely used by students, who use it to obtain materials for
their studies or final theses. The volume and complexity
of requested information are increasing, which is reflected
both in the increased difficulty of processing each individ-
ual request and in the quantity and scope of the informa-
tion provided.

The CCU also deals with enquiries falling beyond the pur-
view of Act No. 106/1999 Coll., these being requests to pro-
vide confirmation of information already known to food
business operators (i.e. they are registered with CAFIA and
are subject to inspection). Entrepreneurs often require
confirmation of registration with CAFIA in order to be able
to apply for subsidy programmes. The settlement of these
requests is within the competence of individual regional
inspectorates and is conducted via a specific form, which
is available to all entrepreneurs on the CAFIA website.

A total of 240 requests were processed in 2024.

Website

The Czech Agriculture and Food Inspection Authority
publishes a range of important information on its website
for the general public. Visitors can find information about
the Authority’s activities there, as well as employment
opportunities, important warnings and the latest findings.
Site users are regularly warned about unsafe, poor-quality
and adulterated food, either via press releases or through
a link to the Food Pillory website. Website users can also
find information enabling the safe purchase of foodstuffs,
as well as warnings about untrustworthy information, i.e.
hoaxes.

Entrepreneurs have access to a clear overview of the
conditions for entrepreneurs wishing to commence ac-
tivities in the area of food business operation, including
the necessary forms. Media representatives can find all
of CAFIA’s press releases on the website. Members of the
general public can also find information in other educa-
tional articles published and regularly updated on the
CAFIA website.

The Authority’s website is archived by the National Library
of the Czech Republic and meets the conditions of Inter-
net accessibility, which means that all of the information
published is also available to citizens with health con-
ditions or impairments, and is fully in compliance with
Act No. 99/2019 Coll. on the accessibility of websites
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také spoluobcantim se zdravotnim postizenim a jsou plné
v souladu se zakonem ¢. 99/2019 Sh., o pfistupnosti inter-
netovych stranek a mobilnich aplikaci a 0 zméné zakona
¢. 365/2000 Sh., o informacnich systémech verejné spravy
a o zmeéné nékterych dalSich zakon(, ve znéni pozdéjsich
predpisd.

Web SZPI je uzivatelm k dispozici ve dvou jazykovych
mutacich, a to v ceském a anglickém jazyce.

Také v roce 2024 pfibyl na webové stranky SZPI novy
obsah. K dispozici jsou nové postupy a stanoviska SZPlI,
které jsou umisténé ve stejnojmenné rubrice. Dale se
mohou uzivatelé seznamit s novymi informacemi, které se
vztahuji k tabakovym vyrobklm, spole¢nému stravovani
nebo vinarské problematice.

Nakupni zvyklosti, spotfebitelské chovani, ale i znalosti
uzivatell jsou ovérovany kazdy mésic v anketni otazce.
Po odeslani odpovédi na znalostni otazku se uzivatelim
zobrazi spravna odpovéd. Ziskana data byvaji vyuzivana
jako jeden z podkladd pro kontrolni ¢innost ufadu.

V roce 2024 byly webové stranky SZPI nejvice navstévo-
vany uzivateli z Ceské republiky, dale byly zaznamenany
pfistupy ze Slovenska, Némecka ¢i Nizozemi.

Uzivatelé v roce 2024 nejcastéji navstévovali tyto rubriky
(v uvedeném poradi): Hoaxy, Aktuality, Informace nejen
pro zacinajici podnikatele, Volnd mista a Dovoz.

Potraviny na pranyfi v roce 2024

Projekt Potraviny na pranyfi zahrnuje nékolik vzajemné
propojenych ¢asti - webovou stranku, mobilni aplikaci,
facebookovy a instagramovy profil a profil na siti X.

Web Potraviny na pranyfi www.potravinynapranyri.cz byl
spustén 10. 7. 2012. Web prinasi informace o nevyhovuji-
cich Sarzich potravin zjisténych v ramci ufedni kontroly
SZPl a SVS, uzavienych provozovnach, tematicky zamére-
nych kontrolach a upozornéni na rizikové webové stranky.
Za rok 2024 zaznamenal web témér 250 tisic navstév.

V sekci Potraviny jsou zvefejiovany zaznamy o nevyhovu-
jicich Sarzich potravin, které jsou tfidény podle zavaznosti
zjisténi do tfi kategorii - nebezpecné, falSované a neja-
kostni. V roce 2016 se do projektu Potraviny na pranyfi
zapojila i Statni veterinarni sprava. Od 15. 11. 2016 jsou

v sekci Potraviny zverejiovany i nevyhovujici Sarze potra-
vin, které byly zjistény uredni kontrolou SVS.

V roce 2024 bylo na zakladé uredni kontroly SZPI zve-
fejnéno celkem 439 zaznam( o nevyhovujicich Sarzich
potravin, v kategorii nebezpecné 312, falSované 67 a neja-
kostni 60.
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and mobile applications, and on the amendment to Act
No. 365/2000 Coll. on public administration information
systems and on the amendment of certain other acts, as
amended.

The CAFIA website is available to users in two language
versions, Czech and English.

Also in 2024, new content was added to the CAFIA website.
New CAFIA procedures and statements have been made
available for perusal, placed in the section named “CAFIA
opinions”. Furthermore, site users can familiarise them-
selves with new information related to tobacco products,
public catering facilities and wine industry issues.

Shopping habits, consumer behaviour, and also site
users” knowledge are checked every month via a survey
question. After users have submitted their answer to the
question checking their knowledge, the correct answer
is displayed to them. The obtained data is often used

as supporting material for the Authority’s supervisory
activities.

In 2024, CAFIA’'s web pages were most frequently visited
by users from the Czech Republic, and visits were also
recorded from Slovakia, Germany and the Netherlands.

The most frequently visited sections in 2024 were (in the
following order): Hoaxes, News, Business information,
Jobs and Imports.

The Food Pillory in 2024

The Food Pillory project incorporates several intercon-
nected parts - a website, a mobile application and profiles
on Facebook, X and Instagram.

The Food Pillory website www.potravinynapranyri.cz was
launched on 10. 7. 2012. The website provides information
on non-compliant batches of foodstuffs identified during
official CAFIA and SVA inspections, as well as closed facil-
ities and thematic inspections. It also publishes warnings
about risky websites. In 2024, the Food Pillory website
recorded almost 250 thousand visits.

In the Food section, posts concerning non-compliant
batches of foodstuffs are sorted into three categories
according to the seriousness of findings - unsafe, adulter-
ated and poor quality. The State Veterinary Administration
also became involved in the Food Pillory project in 2016,
and the Food section has been publishing information

on non-compliant batches of foodstuffs identified in offi-
cial inspections by the SVA since 15. 11. 2016.

In 2024, a total of 439 posts regarding non-compliant
batches of foodstuffs found during official CAFIA in-


http://www.potravinynapranyri.cz
http://www.potravinynapranyri.cz
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Navstévnost webu SZPl v roce 2024
CAFIA website traffic in 2024
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Pocty zaznamii zverejnénych v sekci Potraviny
Number of posts published in the Food section

Zverejnéné zaznamy Kategorie | Category

Posts published Nebezpeéné | Unsafe FalSované | Adulterated  Nejakostni | Poor quality
SZPI | CAFIA 439 312 67 60
SVS | SVA 4 10 4 0
Celkem | Total 453 322 n 60
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V sekci Uzaviené provozovny jsou zverejiiovany provo-
zovny nebo ¢asti provozoven, které SZPI v ramci uredni
kontroly uzavrela (ulozila zakaz uzivani prostor) z dlivodu
zavazného poruseni hygienickych predpis(. Mezi casta po-
ruSeni patfi vyrazné zanedbany uklid, vyskyt Zivych ¢i mrt-
vych §kddcd, trusu hlodavcd, plisné a necistoty na sténach
a podlahach, poskozeni stén, hromadéni odpad(, absence
pristupu k tekouci vodé ¢i tekouci teplé vodé. Zaznamy

0 uzavienych provozovnach jsou doplnény fotografiemi.

Pokud kontrolovana osoba zajisti napravu zjisténych
nedostatkl a zakaz je uvolnén, je u provozovny na webu
doplnéna informace o jejim znovuotevreni ¢i znovuotevre-

,,,,,,

V roce 2024 bylo zverejnéno celkem 155 uzavienych
provozoven Ci jejich casti, z toho v kategorii maloobchod
64, restaurace 42, vyroba 18, pivnice, bar nebo herna 12,
rychlé obéerstveni 10, velkoobchod 7, vyroba a rozvoz jidel
1, vinarna nebo vinotéka 1. Zaznamy je mozné zobrazit jako
seznam nebo pro lepsi prehled na mapé CR.

V Tematickych kontrolach jsou uvedeny vysledky kontrol-
nich akci, které byly zaméreny na urcitou konkrétni pro-
blematiku trhu. Jsou zde uvedeny vSechny Sarze potravin,
které byly v ramci kontrolni akce zkontrolovany, a to i ty,
které vyhovély pravnim predpisdim.

V sekci Rizikové webové stranky informuje SZPI spotfebi-
tele o webovych strankach, které nabizeji nebo propaguji
potraviny, pfipadné jiné vyrobky v kontrolni kompetenci
SZPI, v rozporu s pravnimi predpisy CR a EU. Jedna se

o stranky, které jsou jednoznacné orientovany na tuzem-
ského spotrebitele - zboZi prezentuji v ceském jazyce,
prodej nabizi v ceskych korunach a umoznuji doruceni

t’\/‘a
72 /'
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spections were published: 312 in the “unsafe” category,
67 in the “adulterated” category and 60 in the “poor quali-
ty” category.

In the Closed Establishments section, information is made
available to the public regarding the closure of establish-
ments or parts of establishments by CAFIA (i.e. a ban was
imposed on the use of the premises) during official in-
spections due to serious violations of hygiene regulations.
Some frequent violations include significantly neglected
cleaning, the presence of live or dead pests, rodent drop-
pings, mould and dirt on walls and floors, damage to walls,
waste accumulation, and lack of access to running water
or running hot water. The posts concerning closed estab-
lishments are accompanied by photographs.

If the inspected entity remedies the identified defects and
the ban is lifted, information on the establishment’s reo-
pening, or the reopening of part of its premises, is added
to the details about it on the website.

In 2024, information was published concerning 155 closures
of establishments, or parts thereof, including 64 in the
retail category, 42 restaurants, 18 production facilities, 12
pubs, bars or gambling houses, 10 fast food establishments,
7 wholesalers, 1 establishment in the category of food
production and distribution, and 1in the category of wine
bars and wine shops. The posts can be viewed as a list or
on a map of the Czech Republic for easier orientation.

The Thematic Controls section lists the results of in-
spection campaigns focusing on a certain specific issue
affecting the market. The section lists all batches of food-
stuffs checked during the campaign, including those that
complied with legal regulations.

In the Risky Websites section, CAFIA informs consumers
about websites that offer or promote foodstuffs or other
products within the inspection competence of CAFIA that
are non-compliant with the legal regulations in the Czech
Republic and the EU. These are websites which are clearly
aimed at domestic consumers - they present their goods
in Czech, allow purchases to be made using Czech crowns,
and enable the delivery of consignments to the Czech
Republic. In reality, however, most of the operators of such
sites are located outside the EU, or their seat cannot be
identified. Consequently, in the case of such vendors,
CAFIA has very few options for forcing compliance with
legal regulations.

In the Risky Websites section, there are also websites
which have been “blocked” by the internet connection
providers in accordance with § 3 (4) f) and § 3d of the Act
on CAFIA (further information on the “blocking” of web
pages can be found here: www.szpi.gov.cz/en/article/


https://www.szpi.gov.cz/en/article/list-of-blocked-websites.aspx

zasilky do CR, ve skute&nosti ale jejich provozovatelé sidli
prevazné mimo Uzemi EU, pFipadné jejich sidlo nelze iden-
tifikovat a SZPI tak u téchto prodejcli ma velmi omezenou
moznost vymahat dodrzovani pravnich predpisd.

V sekci Rizikové webové stranky jsou uvedeny rovnéz
internetové stranky, které byly ,zablokovany* prostred-
nictvim poskytovatell internetového pfipojeni v souladu
s § 3 odst. 4 pism. f) a § 3d zakona o SZPI (bliz&i informace
k ,blokaci“ webovych stranek naleznete zde: www.szpi
.gov.cz/clanek/seznam-blokovanych-webu.aspx). Takové
stranky je mozné vyhledat v této sekci zakliknutim tlacitka
,blokovano“.

Komunikace se spotrebiteli je pro SZPI velmi dlilezita,
proto je na webu umistén kontaktni formular ,Pfipominka
k webu“, v ramci néhoz maji spotrebitelé moznost zasilat
své dotazy nebo navrhy na zlepSeni webu. Dale je mozno
vyuzivat RSS kanal. Samoziejmosti webu je jeho pfizplso-
beni zrakové znevyhodnénym uzivatel(im.

Mobilni aplikace Potraviny na pranyfi
Spotrebitellim je k dispozici ke stazeni zdarma mobilni
aplikace pro systémy - Android a iOS.

Mobilni aplikace uzivateli umoznuje zobrazit si 20 nejno-
véjsich zaznami zverejnénych v jednotlivych sekcich - Po-
traviny, Uzaviené provozovny, Tematické kontroly a Riziko-
vé webové stranky. Dale si uzivatelé mohou zkontrolovat,
kde v jeho okoli byly zjiStény nevyhovujici potraviny, a to
nejen pomoci GPS lokalizace zatizeni, ale i po zadani PSC
¢i vyhledani konkrétniho mista na mapé, mohou si také
zobrazit aktuality z webovych stranek SZPI nebo si vyhle-
dat kontakt na jednotlivé inspektoraty SZPI.

Mobilni aplikace dale umoziuje uzivateli podat podnét

ke kontrole - jednoduse svym mobilnim zafizenim vyfoti
zavadny stav nebo potravinu, o které chce SZPI informo-
vat, doplni popis nedostatku a odesle informace z mobilni
aplikace prfimo na prislusny inspektorat SZPI.

Facebook, Instagram a X Potraviny na pranyfi

Profily Potraviny na pranyfi na socialnich sitich pred-
stavuji rozsiteni portfolia komunikaénich kanald, jejichz
prostiednictvim SZPI informuje spottebitele a Sirokou
verejnost o vysledcich kontrolnich zjisténi, prohlubuje jeji
znalosti o potravinach a slouzi také jako diskusni platfor-
ma nejen mezi spottebiteli a SZPI, ale také mezi spotiebi-
teli navzajem.

Facebookovy profil Potraviny na pranyfi ke konci roku
2024 sledovalo vice nez 54400 uzivatel(, tedy priblizné
0 7400 uzivatelli vice nez v roce 2023. Nejsledovangjsi
prispévky pravidelné oslovuji desitky tisic unikatnich
uzivatel(, ktefi obsah dale sdileji a zvysuji tak povédomi

list-of-blocked-websites.aspx). Such pages can be found
in this section by clicking on the “blocked” button.

Communication with consumers is of great importance
to CAFIA, and thus a contact form entitled “Remarks

on Our Website” is available for consumers to use to send
in their questions and suggestions for the improvement
of the website. The RSS feed can also be used. Naturally,
the website has also been adapted for use by vision-im-
paired consumers.

The Food Pillory mobile application

A mobile application for Android and iOS systems is avail-
able to be downloaded by consumers for free. The mobile
application allows the user to view the 20 most recent
entries published in the individual sections - Food, Closed
Establishments, Thematic Controls and Risky Websites.
Users can also check where non-compliant foodstuffs
have been found in their area, and not only using the GPS
in their mobile device, but also by entering a postal code
or searching for a specific place on the map. They can also
view updates from the CAFIA website and find contact
information for individual CAFIA inspectorates.

In addition, the mobile application allows users to submit
a suggestion for inspection easily by using their mobile de-
vice to take a photo of the defect or the food about which
they want to inform CAFIA. They can then add a descrip-
tion of the issue and send the information via the mobile
app directly to the responsible CAFIA inspectorate.

The Food Pillory on Facebook, Instagram and X

The Food Pillory profiles on social networks represents

an extension of the portfolio of communication channels
through which CAFIA informs consumers and the gen-
eral public about inspection findings and deepens their
knowledge about foodstuffs. It also serves as a discussion
platform not only between consumers and CAFIA, but also
among consumers themselves.

The Food Pillory’s Facebook profile was followed by near-
ly 54 400 users in 2024, which is approximately 7400
users more than in 2023. The most visited posts regularly
reach tens of thousands of unique users, who then share
the content. In this way they increase awareness among
consumers about CAFIA’s activities, and about the Au-
thority’s educational activities concerning food legislation
in particular.

In the last three months of 2024, the average reach

of a post was about 14 500 users, which is about 400 users
more than in the same period in 2023. This is mainly due
to posts concerning closed establishments and findings
regarding the non-compliance of foodstuffs which are
popular with consumers.
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o ¢innosti SZPI, zejména pak o jeji osvétové Cinnosti v ob-
lasti potravinového prava.

V poslednich tfech mésicich roku 2024 se priimérny
dosah jednoho pfispévku pohyboval na Grovni 14500
uzivatel(, tedy priblizné o 400 uzivatel( vice nez za stejné
obdobi v roce 2023, na ¢emz se podilely zejména prispév-
ky o uzavienych provozovnach a nevyhovujicich spotiebi-
telsky oblibenych potravinach.

Profil Potraviny na pranyti na socialni siti X (dfive Twitter)
na konci roku 2024 sledovalo vice nez 8 000 uzivatel(,
tedy 0 600 uzivatell vice ve srovnani s rokem predcho-
zim. Profil PnP na X dlouhodobé funguje rovnéz jako efek-
tivni platforma pro komunikaci se zastupci médii.

Profil Potraviny na pranyfi plsobi také na socialni siti
Instagram, kde jej aktualné sleduje pres 16 200 uzivateld,
coz je 013400 uZzivatell vice nez v pfedchazejicim roce.
Diky sérii viralnich pfispévkd, které dosahovaly zhlédnuti
v fadech nizsich stovek tisic, zaznamenal profil PnP na In-
stagramu mezirocni narudst sledujicich uzivatell o 578,6 %,
¢imz vyznamné posilil svou pozici mezi profily s potravi-
novou a gastro tématikou.

Potravinarska inspekce rovnéz plsobi na profesni socialni
siti LinkedIn, ktera slouzi ke zvefejhovani volnych pra-
covhnich mist ve snaze oslovit vy$si pocet potencialnich
uchazecu o praciv SZPI.

Po vzoru predchozich let se také v roce 2024 nejvétsi
pozornosti a mite interakci na socialnich sitich tésily
prispévky s informacemi o uzavienych provozovnach spo-
lecného stravovani, pficemz ty nejsledovanéjsi pravidelné
dosahovaly vyssi desitky tisic zhlédnuti. Rekordni sledo-
vanost zaznamenal pfispévek o uzavieni prazské kavarny
pro nepfijatelné hygienické podminky. Pfispévek napfi¢
socialnimi sitémi nasbiral pres pul milionu zobrazeni.
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The Food Pillory profile on X (previously Twitter) was fol-
lowed by more than 8 000 users at the end of 2024, which
is 600 more users in comparison with the previous year.
The profile on X has long been functioning simultaneously
as an effective platform for communication with media
representatives.

There is also a Food Pillory profile on the Instagram social
network, where it is currently followed by more than

16 200 users, which is 13400 users more than in the pre-
vious year. Thanks to a series of viral posts that reached
view counts in the lower hundreds of thousands, the Food
Pillory profile on Instagram saw a year-on-year increase
in followers of 578.6%, significantly strengthening its
position among profiles focused on food and gastronomy
topics.

CAFIA is also active on the LinkedIn professional social
network, which is used to publish job vacancies in an ef-
fort to attract a larger number of potential seekers of jobs
at CAFIA.

In 2024, as in the previous year, posts providing informa-
tion about the closure of public catering facilities attract-
ed the most attention and the highest level of interaction
on social networks. The most popular of them regularly
accrued many tens of thousands of views. A record
amount of interest was generated by a post about the
closure of a coffee shop in Prague due to the unacceptable
hygiene conditions found there. The post accrued over half
a million views across the social networks.
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5.1
Interni komunikace

Interni komunikace je vyznamnym nastrojem pro fizeni
procesU uvnitf organizace a SZPI ji vénuje nemalou pozor-
nost. Tak jako je v jinych oblastech kladen dliraz na digita-
lizaci, zaméruje se SZPI i u interni komunikace zejména na
elektronické nastroje.

Hlavnim pilifem interni komunikace SZPI je intraneto-
vy portal, ktery je pro zaméstnance SZPI zdrojem rady
dulezitych informaci, dokumenti a nastrojd potfebnych
pro kazdodenni ¢innost. Intranetovy portal také obsahuje
dalsi nadstavbové aplikace, jako jsou napf. Vnitini pred-
pisy, Rezervace zdrojll, Organizacni struktura, Evidence
vzdélavani apod. Diky personalizaci zobrazovanych dat
zavislych na konkrétnim pracovnim zarazeni prihlasené-
ho uzivatele se intranet stava vSestrannym operativnim
pomocnikem kazdého zaméstnance. Intranetovy portal
prochazi pravidelnymi aktualizacemi a je rozsSifovan

o nové funkcionality.

Dlouholetou a osvédcenou soucasti intranetového portalu
je anonymni e-mailova schranka, ktera umoznuje zamést-
nancdm posilat své pfipominky, stiznosti ¢i dotazy k ja-
kymkoliv tématlim. Dotazy véetné odpovédi jsou nasledné
zvefejiovany na intranetu SZPI.

Dulezitou roli v interni komunikaci hraje dalsi elektronicky
nastroj s nazvem Zpravodaj SZPI. Vychazi Sestkrat do roka
ve dvoumeési¢nich intervalech. Primarné se jedna o elek-
tronické periodikum, které si zaméstnanci mohou v PDF
formatu stahnout z intranetového portalu. Na tvorbé ob-
sahu se podili redakéni rada slozena ze zaméstnanc( SZPI
napfi¢ véemi inspektoraty. Informuje nejen o aktualnim
déni na SZPI, ale priblizuje i Zivoty zaméstnancl, jejich
netradicni konicky ¢i jiné aktivity. Pravidelnou soucasti
Zpravodaje jsou i celorocCni fotografické soutéze, jejichz
vystupem je napt. tistény stolni kalendar ¢i jina obdobna
publikace.

Mimo tyto elektronické nastroje existuje prostor i pro
spolecna setkavanich zaméstnanc( ve formé porad

a teambuildingovych aktivit, vyjezdnich diskuznich se-
tkani s ustfrednim reditelem ¢i tradi¢nich predvanocnich
setkani se seniory (byvalymi zaméstnanci).
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9.1

Internal communication

Internal communication is an important tool for the
management of processes within the organisation and
CAFIA pays it considerable attention. Just as in other
areas, CAFIA places an emphasis on digitalisation in the
area of internal communication, with a focus on electronic
tools.

The main means of internal communication at CAFIA is the
intranet portal, which is a source of a range of important
information, documents and tools required for the Author-
ity’s day-to-day activities. The intranet portal includes ad-
ditional applications that extend its functionality, such as:
Internal Regulations, Resource Reservations, Organisation-
al Structure, Training Records, etc. Thanks to the person-
alisation of the displayed data, dependent on the specific
job classification of the logged-in user, the intranet acts

as a versatile personal assistant for every employee. The
intranet portal is regularly updated and extended to incor-
porate new functionalities.

A long-standing and proven part of the intranet portal is an
anonymous email box which allows employees to submit
comments, complaints and questions on whatever topic
they wish. The questions and responses are subsequently
published on the CAFIA intranet.

An important role in internal communication is played

by another electronic tool, called the CAFIA Newsletter.
Itis published six times per year at two-month intervals.
Primarily, it is an electronic periodical which employees
can download in PDF format from the intranet portal.
Content creation is supported by an editorial board com-
posed of CAFIA employees from all inspectorates. It not
only provides information about current events at CAFIA,
but also describes the lives of employees, their non-tradi-
tional hobbies and other activities. The CAFIA Newsletter
regularly features year-round photo competitions, the
output of which can be a printed desk calendar or similar
publication.

In addition to these electronic tools, there is also space for
in-person employee meetings in the form of consultations
and team building activities, offsite discussion meetings
with the Director General, and traditional pre-Christmas
meetings with retirees (former employees).
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.2
Vzdélavani zameéstnancti

V roce 2024 probihalo vzdélavani zaméstnanc( SZPI

v souladu se sluzebnim predpisem upravujicim vzdélava-
ni zaméstnancu ve statni sprave, konkrétné Ramcovymi
pravidly vzdélavani statnich zaméstnancu ve sluzebnich
uradech. Uvedena pravidla kladou zvyseny dlraz na iden-
tifikaci vzdélavacich potreb, a to na zakladé hodnoceni
pozadavk( na zaméstnance danych oborem sluzby, ¢in-
nosti, jejichz vykon se na sluzebnim misté vyzaduje, a dale
posouzeni dopadu legislativnich zmén na vykon Cinnosti
zaméstnance.

SZPI zajistovala vSechny druhy povinného vzdélavani:
vstupni vzdélavani uvodni, vstupni vzdélavani nasledné,
prabézné vzdélavani, vzdélavani predstavenych (tj. man-
agementu) a jazykové vzdélavani. Interni moduly vstupni-
ho vzdélavani seznamily pfijimané zaméstnance s vniti-
nimi predpisy a specifickou problematikou SZPI. Novi
zameéstnanci se dale ucastnili externiho modulu, Vstup-
niho vzdélavani nasledného, které sjednocuje pfipravu
zaméstnancl statni spravy a seznamuje zaméstnance

s Cinnosti statnich instituci, vefejnou spravou, verejnymi
financemi, pravnim systémem CR a Evropské unie. V sou-
ladu s Internim protikorupénim programem bylo soucasti
vstupniho i priibézného vzdélavani protikorupéni vzdéla-
vani a vzdélavani v oblasti etiky.

SZPI se v roce 2024 zamérovala predevsim na pravidelné
prohlubujici vzdélavani inspektord a dalSich zaméstnancl
kontrolni ¢innosti. Podkladem pro systematické vzdé-
lavani zaméstnancl SZPI byl plan vzdélavani, ktery byl
vypracovan v navaznosti na plan jakosti SZPI a nafizeni
(ES) €. 625/2017, o urednich kontrolach, v platném znéni.
Pro oblast kontrolni sféry byla stanovena prdrezova téma-
ta pro jednotlivé komodity, ktera byla ¢asto proskolovana
v ramci oborovych porad. Kazda vzdélavaci akce méla
pridéleného odborného garanta, ktery ovéroval kompe-
tentnost dodavateld vzdélavaci akce, identifikoval cilovou
skupinu a ovéfil, zda byly naplnény vzdélavaci cile.

V roce 2024 se uskutecnilo v oblasti kontrolni ¢innosti
96 vzdeélavacich akci s Ucasti 3372 osob.

Vedle odborného vzdélavani se v roce 2024 uskutecnilo

6 béhu vzdélavaciho projektu Zvladani konfliktnich situ-
aci souvisejicich s vykonem kontroly inspektora, ktery
ve spolupraci se SZPI lektorsky zajistil Utvar policejniho
vzdélavani a sluzebni pfipravy, Vzdélavaci zafizeni Brno.
Vzdélavaci projekt, jehoz cilem bylo vyskolit inspektory

v oblasti pravniho povédomi i v oblasti praktického nacvi-
ku pod vedenim policejnich psychologt, resil vyhrocené
situace pfi verbalnim nebo i hrozicim fyzickém napa-
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.2
Employee training

In 2024, CAFIA employees were trained in accordance
with the service regulation governing the training of em-
ployees in state administration: Framework Rules for the
Training of Employees in Administrative Authorities. These
rules place great emphasis on the identification of train-
ing needs based on the assessment of requirements for
employees as determined by their branch of service, and
the activities they are required to perform at their place
of employment. Importance is also given to the evalua-
tion of the impacts of legislative changes on the exercise
of the employee’s activities.

CAFIA organized all types of mandatory training in 2024:
initial introductory training, follow-up initial training,
ongoing training, management training and also language
training. The internal introductory training modules are
aimed at acquainting newly hired employees with internal
regulations and specific issues at CAFIA. New employ-
ees also participated in an external module of Follow-up
Initial Training, which unifies the training of state admin-
istration employees and familiarises employees with the
activities of state institutions, public administration, pub-
lic finances, and the legal system of the Czech Republic
and the European Union. In accordance with the Internal
Anti-corruption Programme, anti-corruption training and
ethical training were included in both initial and ongoing
training.

In 2024, CAFIA mainly focused on routine educational
training aimed at improving the knowledge of inspectors
and other employees involved in inspection activities.
The systematic training of CAFIA employees is based

on a training schedule drawn up as a follow-up to the
CAFIA Quality Plan and Regulation (EC) No. 625/2017

on Official Controls, as amended. For the area of inspec-
tions, cross-curricular topics were established for individ-
ual commodities and training was often conducted during
branch consultation meetings. Every training event had an
expert supervisor assigned who verified the competency
of the suppliers of the training event, identified the target
group and verified whether training goals had been met.

In 2024, 96 training events were organized in the area
of inspection activities, and 3372 people participated.

In 2024, in addition to specialised training, 6 rounds

of the training project Handling conflict situations relat-
ed to the performance of inspection work took place,
for which lecturers were provided by the Department

of Police Education and Service Training, Brno Training
Facility (Utvar policejniho vzdélavani a sluzebni pFipravy,

m



deni inspektor(. Inspektori se na kurzu ucili adekvatné Vzdélavaci zatizeni Brno), in cooperation with CAFIA. The

reagovat na problematické situace a pripadnou eskalaci educational project, the aim of which was to train inspec-
konfliktu ze strany kontrolované osoby. Proskoleno bylo tors in the area of legal awareness as well as via practical
105 osob z cilové skupiny inspektord, vedoucich oddéleni exercises under the guidance of police psychologists,

a pravnikd. dealt with escalated situations in which inspectors are

verbally abused, or when there is a threat of inspectors
being physically attacked. During the course, inspec-
tors learned how to respond effectively to problematic
situations and the possible escalation of conflict on the
part of the inspected party. 105 people were trained from
the target group of inspectors, heads of department and
lawyers.

TABULKAT | TABLET

Piehled nékterych vzdélavacich akci realizovanych v roce 2024
Overview of some of the training events which took place in 2024

Nézev kurzu
Course name

Skoleni na odbér vzorkil | Sample collection training

Senzorické hodnoceni fritovacich olejii | Sensory evaluation of frying oils

Technologie vyroby zmrzliny a sanitace vyrobniki zmrzliny | Ice cream production technology and sanitisation of ice cream machines

Kontrola internetového obchodu | Inspections of internet shops

Vlyhodnoceni zdravotnich, vyZivovych a lééebnych tvrzeni a souvisejici legislativa | Evaluation of health, nutritional, and therapeutic claims, and
related legislation

Vyskyt alimentarnich onemocnéni a jejich doSetfovani - aktualni trendy | Occurrence of foodborne illnesses and their investigation - current
trends

Kontrola smésnych potravin | Inspection of mixed foodstuffs

Skoleni na méreni objemt napoijti - praktické skoleni dle Planu jakosti | Beverage volume measurement training - practical training according
to the Quality Plan

Technologie vyrohy, zpracovani kofeni, bylin | Technology used in spice and herb production and processing

Mykologie - poznavani hub a zavérecéna zkouska | Mycology -identifying mushrooms, with a final exam

Technologie vyroby a oznacovani - masné konzervy a polokonzervy | Production and labelling technology - canned and semi-canned meats

Obalova technika - druhy oball a jejich kontrola, migracni testy | Packaging technology - types of packaging and their inspection, migration
tests

Skoleni obsluhy gastronomického vybaveni | Training in catering equipment operation

Skoleni specialnich druhd vin | Training on special types of wines

\lyroba bezlepkovych pekarskych vyrobkd | Production of gluten-free bakery products

Pravidelné Skoleni ¢lenti PS KOPR KONTROLA k novym funkcionalitam v IS KOPR | Regular training for PS KOPR KONTROLA members on new
functionalities in IS KOPR

Sanitace vyGepnich zafizeni | Sanitisation of tap equipment
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Statni zemédeélska a potravinarska inspekce je prislusna
hospodatrit s majetkem statu u 6 budov, které vyuziva.
Jedna se o sidlo SZPI - Ustfedni inspektorat v Brné a bu-
dovy inspektoratd v Brné, Olomouci, Hradci Kralové, Praze
a Plzni. Inspektoraty v Tabore a v Usti nad Labem sidli

v najmu v budovach, k nimz ma pfislusnost hospoda-

fit Ministerstvo zemédélstvi. Zajisténi provozu, oprav

a technického zhodnoceni budov Ci pracovist (prostor

v najmu) je v pfipadé ustredniho inspektoratu v kompe-
tenci Ustredniho feditele a u ostatnich budov ¢i pracovist
v kompetenci feditele pfislusného inspektoratu.

Kromé obvyklych udrzovacich praci bylo v roce 2024
realizovano také nékolik dlilezitych oprav a vyznamnych
investi¢nich akci, jejichz cilem bylo zajistit dobry technic-
ky stav uzivanych prostor a zlepSeni pracovniho prostredi
zaméstnancu SZPI.

V budové ustredniho inspektoratu byla dokoncéena inves-
ticni akce Rekonstrukce klimatizace budovy Kvétna 15,
Brno, a to realizaci 2. ¢asti, ktera zahrnovala kompletni
rekonstrukci okruhu laboratore véetné souvisejicich insta-
lacnich, montaznich a stavebnich praci. Cilem bylo zajis-
téni spolehlivého a ekonomického provozu budovy (nové
véetné moznosti pfitapéni) a zajisténi spinéni pozadavkd
vyplyvajicich z pfislusné pravni upravy a technickych
norem pro vykon ¢innosti pracovnik( SZPI a provozu labo-
ratori. V ramci této etapy bylo rovnéz vybudovano posileni
zalohovani chlazeni okruhu serverovna-laboratore, jehoz
cilem bylo zajistit bezpeény provoz a ochranu zarizeni
klicovych pro vykon ¢innosti SZPI. V ramci provadéni praci
bylo zjisténo, Ze rozvody uzitkové a hydrantové vody, které
byly navrzeny pfi vystavbé budovy Kvétna, nevyhovuji
soucasnym technickym a hygienickym predpisim. Byla
proto realizovana investi¢ni akce Zména reseni vstupu
vedeni vody do budovy Kvétna, rozdéleni na hydrantovou
a uzitkovou vodu, ktera byla ukoncena na podzim roku
2024.V ramci oprav budovy byla zajiSténa oprava zase-
daci mistnosti véetné vybaveni novym nabytkem tak, aby
byla navysena jeji kapacita a mohla byt instalovana nova
komunikacni IT technologie.

Budova inspektoratu v Praze prosla nékolika opravami,
vymeénu dvou kotl(, jejich napojeni na stavajici otopnou
soustavu a rozvod studené a teplé uzitkové vody véetné
Upravy systému méfeni a regulace. U¢elem této opra-

vy bylo zajisténi spolehlivého a ekonomicky Usporného
systému vytapéni budovy. Dale byla realizovana oprava
skladu technickych plyn( tak, aby splhoval soucasné
technické pozadavky na provoz velkokapacitniho zasob-
niku kapalného dusiku, ktery je zde umistén. Spolehlivost
a bezpecnost elektrickych rozvod(i v budoveé navysila re-
konstrukce elektrorozvodny a hlavniho rozvadéce. Provoz
zarizeni serverovny byl zabezpecen opravou stavajici UPS.

116

The Czech Agriculture and Food Inspection Authority is
responsible for managing state property with regard to the
6 buildings it uses. These premises are the CAFIA Head-
quarters in Brno and the buildings of the inspectorates

in Brno, Olomouc, Hradec Kralové, Prague and Pilsen. The
inspectorates in Tabor and Usti nad Labem are in rented
buildings which are administered by the Ministry of Agri-
culture. The operation, repair and technical valorisation
of buildings or workplaces (rented premises) lie within
the competence of the Director General in the case of the
Headquarters, while in the case of other buildings or
workplaces, the Director of the relevant inspectorate is
responsible.

In 2024, in addition to routine maintenance, several signif-
icant repairs and investment projects were implemented
with the aims of ensuring that CAFIA's premises remain

in a good technical condition and improving the working
environment of the Authority’s employees.

In the building of the Central Inspectorate, the invest-
ment project Reconstruction of the Air Conditioning in the
Kvétna 15 Building in Brno was concluded via the com-
pletion of the second part of the project, which included
the complete reconstruction of the laboratory circuit,
including related installation, assembly and construction
work. The aim was to ensure the reliable and econom-

ical operation of the building (now including additional
heating capabilities) and to ensure the fulfiiment of the
requirements arising from the relevant legislation and
technical standards for the performance of the activities
of CAFIA employees and the operation of the laboratories.
As a part of this phase, the backup cooling circuit between
the server room and the laboratories was simultaneously
strengthened, aiming to ensure the safe operation and
protection of equipment critical for CAFIA’s activities.
During this work, it was found that the utility and hydrant
water systems, as designed during the construction of the
Kvétna 15 building in Brno, did not meet current technical
and hygiene regulations. Consequently, an investment
project titled Modification of the water supply inflow into
the Kvétna building was implemented, dividing the sup-
plied water into hydrant and utility water. This project was
completed in the autumn of 2024. As a part of the repairs
to the building, the meeting room was renovated, includ-
ing the installation of new furniture, in order to increase
its capacity and allow the installation of new IT communi-
cations equipment.

The inspectorate building in Prague underwent several
repairs, the most significant of which was the reconstruc-
tion of the boiler room. This included the replacement

of two boilers, and their connection to the existing heating
system as well as the distribution system for cold and hot
utility water, along with adjustments to the measurement



Rovnéz probéhla investi¢ni akce Vyména posuvnych dverr,
diky které bylo dosazeno zlepseni tepelné a hlukové-izo-
lacnich podminek v prostorach laboratore, a tim zlepseni
pracovnich podminek zaméstnancd.

V budové inspektoratu v Brné byla v roce 2024, kromé
obvyklych udrzovacich praci, provedena vyména technic-
ky zastaralého Fidiciho systému vyménikové stanice topné
soustavy. Z hlediska planovanych investicnich akci se
podarilo vysoutézit a podepsat smlouvu na pripravu pro-
jektové dokumentace pro prestavbu 7. NP budovy inspek-
toratu v Brnég, ktera bude realizovana v pristich letech.

V roce 2024 byla na inspektoratu v Olomouci dokoncéena
investi¢ni akce Vodovodni pfipojka — vodni dilo zahrnujici
prodlouzeni stavajiciho vodovodu a vybudovani vodo-
vodni pfipojky do budovy inspektoratu. Tato organiza¢né
a pravné velmi komplikovana akce zajistila napojeni budo-
vy, ktera byla zasobovana vodou od soukromého vlastnika
vedlejsiho aredlu, na verejny vodovodni fad.

and regulation system. The purpose of these repairs was
to provide the building with a reliable and economical-

ly efficient heating system. Additionally, repairs were
made to the technical gas storage area to ensure it meets
current technical requirements for the operation of the
large-capacity liquid nitrogen storage tank located there.
The reliability and safety of the electrical distribution sys-
tem in the building were improved by the reconstruction
of the electrical distribution station and the main distribu-
tion board. The operation of the server room was secured
by repairing the existing UPS. An investment project called
Replacement of sliding doors was implemented, improving
the thermal and noise insulation conditions in the labora-
tory areas, which in turn enhanced the working conditions
for employees.

In 2024, aside from the usual maintenance work, the
technically outdated control system of the heat exchange
station was replaced at the inspectorate building in Brno.
Regarding planned investment projects, a contract was
awarded and signed for the preparation of project docu-
mentation for the redevelopment of the 7th floor of the
inspectorate building in Brno, which will take place in the
coming years.

In 2024, an investment project called Water supply con-
nection - waterworks was completed at the inspectorate
in Olomouc. This included the extension of the existing
water pipeline and the construction of a water supply
connection to the inspectorate building. This organisa-
tionally and legally complex project achieved the build-
ing's connection to the public water supply system. It had
previously been supplied with water by the private owner
of an adjacent site.
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TABULKA 8 | TABLE 8
Udaje o rozpoétu prijmu a vydaiji (v tis. K&)
Information about the budget for revenues and expenditures (in thous. CZK)

Rozpodet Rozpocet po zménach Skuteénost
Zavazné ukazatele schvaleny Budget after Reality
Binding indicators Budget adjustment
approved
Prijmy 0SS celkem 70700 70700 164317
Total revenues of the state organisational unit
z toho: danové pfijmy 700 700 1756
of which: tax revenues
Rozpocet vydajl
Budget for expenditures
1.BéZné vydaje 0SS celkem 506168 508168 517959
1. Current expenditures of the state organisation unit - total
viom: platy zaméstnanc( a ostatni platby za provedenou 285520 285520 283148
praci
of which: employee salaries and other remuneration for work
performed
ztoho: platy zaméstnanc( v pracovnim poméru 20407 20407 20081
of which: salaries paid to employees under contractual employ
ment
platy statnich zaméstnancii 263864 263864 261804
salaries of state employees
ostatni osobni vydaije (v&. odstupné a odbytné) 1249 1249 1257+
other personal expenditures (incl. severance pay)
povinné pojistné placené zaméstnavatelem 96505 96505 95704
mandatory insurance premiums paid by the employer
prevod fondu kulturnich a socialnich potieb 2843 2843 2796
transferred to the Cultural and Social Needs Fund
tceloveé a ostatni bézné vydaje 121300 123300 136311
Special-purpose and other current expenditures
2. Kapitaloveé vydaje 0SS celkem 35000 64908 60513
2. Capital expenditures of the state organisational unit - total
Uhrnvydajti(1a2) 541168 573076 518472
Total expenditures (1and 2)
Pocet zaméstnanci 559 548,98 521,26
Number of employees
Priimérny plat (v K¢) 423718 43151 45066
Average salary (in CZK)

Rozdil nedocerpaného rozpoctu vydajii na platy, pojistné a FKSP predstavuje povinné vazani finan¢nich prostiedkl za neobsazena sluzebni mista a prevod
do narokl nespotrebovanych vydaju pristiho roku. | The difference between unspent expenditures on salaries, insurance premiums and the Cultural and
Social Needs Fund represents a mandatory commitment of funds for vacant positions and a transfer to the claims for unused expenses in the following
year.

** Vzniklé prekroceni rozpoctu u ostatnich osobnich vydajl bylo pokryto cerpanim prevedenych finanénich prostredk(l z nespotiebovanych vydajd predcho-
zich let. Prekroceni rozpoc¢tu u Ucelovych a ostatnich béznych vydajl bylo pokryto navy$enim rozpoc¢tu z MZe na laboratorni material a cestovné a zapojenim
narokl z nespotrebovanych vydajl. | The arising budget overrun for other personal expenses was covered by a transfer of funds from unused expenditures
from previous years. The exceeded special-purpose and other current expenses were covered by increasing the budget from the Ministry of Agriculture
of the Czech Republic for laboratory materials and travel expenses, and with the involvement of claims from unused expenses.

*** NedocCerpana vyse rozpoctu kapitalovych vydaji pfechazi do narokd nespotiebovanych vydajl a bude Cerpana na zakladé jiz uzavienych a pfipravovanych

smluv. | The unspent amount of capital expenditures is transferred to claims for unused expenditures and will be drawn on the basis of previously conclu-

ded and upcoming contracts.
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Conclusion




Vysledky ufednich kontrol provedenych v roce 2024 uka-
zaly a potvrdily dlouhodobou a stabilné vysokou Uroven
¢eskych vyrobcl potravin. Nejvyssi pocet kontrol, vice
nez dvé tretiny, byl v roce 2024 opét proveden v oblas-

ti maloobchodu. To je dano nejen samotnym poctem
maloobchodnich provozoven v Ceské republice, ale také
skutecnosti, ze podil nevyhovujicich potravin zjistovanych
pfi kontrolach je dlouhodobé nasobné vyssi v maloob-
chodé, nez je tomu u vyrobcl. V oblasti tzv. ,,dvoji kvality“
pokracovala monitorovaci ¢innost SZPI a ojedinéle byly
reseny i podnéty spotrebitel.

Rok 2024 byl také obdobim, kdy v Ceské republice zadala
vznikat ¢ast pravniho rfadu, ktera se zacala zabyvat kodifi-
kaci podminek pro nakladani s psychomodula¢nimi a za-
fazenymi psychoaktivnimi latkami. SZPI proto jiz provedla
v roce 2024 mimoradné kontroly, jejichz cilem bylo odhalit
nelegalni uvadéni psychotropnich latek na trh, a zjisténé
protipravni jednani bylo priib&zné predavano Policii CR.

V roce 2024 provedli inspektofi SZPI celkem 50 059 vstu-
pli do provozoven potravinarskych podnikd, provozoven
spole¢ného stravovani, celnich sklad(l a internetovych
obchodd. Bylo provedeno 31548 kontrol v maloobchod-
ni siti, 14495 v provozovnach spolec¢ného stravovani,
11923 ve vyrobé, 2401 ve velkoskladech, 603 v prvovyrobé
a 3044 v ostatnich mistech (napf. pfi pfepravé, v celnich
skladech apod.).

Bylo zjisténo celkem 3323 nevyhovujicich Sarzi potravin
a ostatnich vyrobk.

Vv

cich $arzi zjistén u potravin z Ceské republiky (15,4 % ne-
vyhovujicich Sarzi). Podstatné vyssi podil nevyhovujicich
Sarzi byl u produkce pochazejici z EU (24,4 % nevyhovuji-
cich sarzi), nejvyssi procento pak bylo zjisténo u produkce
dovezené ze tretich zemi (38,1 % nevyhovujicich Sarzi).

Z pohledu jednotlivych komodit byla nejvyssi procenta
nevyhovujicich Sarzi zjisténa u hotovych jidel balenych
(85,7 %), dehydratovanych vyrobkd, tekutych ochucovadel
dresinkd, soli a horcice (72,7 %), nealkoholickych napojd
(62,5 %), Cokolady a cukrovinek (58,7 %), zmrzlin a mra-
zenych krému (51,9 %), mléénych vyrobkd (43,0 %), ryb

a vodnich zivocichd (39,4 %), vajec a vajeénych vyrobkd,
(39,3 %), ostatnich potravin jinde nezarazenych (38,1 %)

a prirodnich sladidel (37,5 %).

Dodrzovani mikrobiologickych pozadavk( bylo zkont-
rolovano celkem u 2860 Sarzi potravin, pokrm, ledu,
balenych vod a stérli z mist, zafizeni a predmétq, z toho
bylo zkontrolovano 871 Sarzi pfimo na misté a 1989 Sarzi
potravin vcéetné stérd prostrednictvim odebranych vzorkd
v laboratorich. Kontrolou na misté bylo zjiSténo 138 sarzi
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The results of official inspections carried out in 2024
showed and confirmed the long-term and stable high level
of Czech food producers. Once again, in 2024 the highest
number of inspections (approximately two thirds), were

in the retail network. This is not only due to the number
of retail facilities in the Czech Republic, but also to the
fact that the proportion of non-compliant foodstuffs iden-
tified during inspections has been several times higher

in retail on a long-term basis than it is in food production.
In the area of “dual quality”, CAFIA monitoring activities
continued in 2024, and consumer complaints were occa-
sionally addressed.

The year 2024 was also marked by the start of legislative
changes in the Czech Republic regarding the codifica-

tion of conditions for the handling of psychotropic and
classified psychoactive substances. CAFIA thus carried out
special inspections in 2024 aimed at detecting the illegal
placement of psychotropic substances on the market,
immediately reporting any unlawful activities found to the
Police of the Czech Republic.

In 2024, CAFIA inspectors carried out a total of 50 059
inspections at food business establishments, public
catering facilities, customs warehouses and online shops.
31548 inspections were carried out at retail premises,

14 495 at public catering facilities, 11923 at manufacturers,
2401 at wholesale warehouses, 603 at primary production
facilities, and 3 044 at other locations (e.g. during trans-
portation, at customs warehouses, etc.).

A total of 3323 non-compliant batches of foodstuffs and
other products were found.

With regard to the country of origin, the lowest share

of non-compliant batches was found for foods originating
in the Czech Republic (15.4 % of non-compliant batches).
A significantly higher percentage of non-compliant batch-
es was found in the case of products from the EU (24.4%
non-compliant batches), while the highest percentage was
found for products imported from third countries (38.1%
non-compliant batches).

In terms of individual commaodities, the highest percent-
ages of non-compliant batches were found for ready-to-
eat packaged meals (85.7%), dehydrated products, liquid
seasoning agents for dressings, salt and mustard (72.7%),
non-alcoholic beverages (62.5%), chocolate and confec-
tionery (568.7%), ice cream and frozen creams (51.9%), dairy
products (43.0%), fish and aquatic animals (39.4%), eggs
and egg products (39.3%), other foodstuffs not classified
elsewhere (38.1%), and natural sweeteners (37.5%).

Compliance with microbiological criteria was checked for
a total of 2860 samples of foodstuffs, meals, ice and bot-



nevhodnych k lidské spotiebé, v laboratotich pak bylo
zjiSténo 172 nevyhovujicich Sarzi. Z hlediska jednotlivych
potravinaiskych komodit bylo nejvice Sarzi, které nebyly
po provedené kontrole na misté povazovany za bezpec-
né, zjisténo v mléénych vyrobcich (62 Sarzi), v masnych
vyrobcich (44 Sarzi) a u pekarskych vyrobk (7 Sarzi).

V roce 2024 bylo v ramci kontroly vybranych cizorodych
latek zkontrolovano celkem 2676 vzorkl potravin, z nichz
91 (3,4 %) bylo nevyhovujicich. Nejvyssi pocet odebranych
Sarzi byl vySetfen na ptritomnost rezidui pesticid(.

Bylo zkontrolovano celkem 736 Sarzi potravin na obsah
konzervacnich latek, barviv a sladidel, z nichz 30 bylo
vyhodnoceno jako nevyhovujici.

V ramci kontroly oznacovani bylo v roce 2024 zkontro-
lovano celkem 3622 SarZi potravin, z nichzZ bylo celkem
1986 Sarzi potravin nevyhovujicich.

Na konci roku 2024 bylo v informaénim systému SZPI
registrovano cca 6100 internetovych obchod( nabizeji-
cich potraviny. Inspektoti SZPI provedli celkem 864 kon-
trol pfimo zaméfenych na internetovy prodej potravin

u 465 kontrolovanych osob ve 471 provozovnach. Z tohoto
poctu byla ve 236 pripadech kontrola realizovana mimo
jiné i kontrolnim nakupem z pfislusnych e-shopl nebo
socialnich siti. Velké mnoZstvi kontrol bylo provedeno na
zakladé podnétl spotrebitelll. 47 % kontrol skoncilo s ne-
vyhovujicim vysledkem.

SZPI pfijala celkem 5060 podnétd, coZ je 0 527 podnétl
vice nez v roce 2023. Z celkového poctu podnétl bylo
1282 vyhodnoceno jako opravnénych a 1991 jako neoprav-
nénych nebo u nichz nebylo mozné jednoznacné rozhod-
nout o jejich opravnénosti.

SZPI ulozila 19092 opatieni, nejcastéjsim typem opatreni
bylo Opatfeni k odstranéni zjiSténych nedostatkd (18 678
pfipadd), Stazeni z trhu nebo z distribuce - potraviny/zZV/
TV (211 pfipadd) a UloZeni povinnosti provést laboratorni
rozbory (68 pripadd).

V roce 2024 ulozila SZPI celkem 16 022 zakazu.

V pribéhu roku 2024 provedli inspektofi SZPI celkem
14495 kontrol provozoven spole¢ného stravovani, pfi
3919 kontrolach (27 %) bylo zjisténo poruseni platnych
pravnich predpist. Nej¢astéjsim divodem nevyhovujiciho
zjisténi pfi kontrolach v provozovnach spolec¢ného stravo-
vani bylo poruseni hygienickych pozadavkd. Z celkového
poctu 9491 kontrol zamérenych na hygienické pozadavky
bylo pfi 3164 kontrolach zjisténo nedodrzeni pozadavki
stanovenych narizenim (ES) ¢. 852/2004, o hygiené potra-
vin, coz predstavuje 33,3 %.

tled water, and swab samples were taken from locations,
equipment and objects. 871 batches were checked directly
on site and 1989 in the laboratory via collected samples.
The on-site inspections discovered 138 batches that were
unfit for human consumption. 172 non-compliant batches
were then detected in laboratory tests. In terms of indi-
vidual food industry commodities, the greatest number
of batches found to be unsafe during on-site inspections
were in the areas of dairy products (62 batches), meat
products (44 batches) and bakery products (7 batches).

In 2024, inspections for selected foreign substances were
carried out for a total of 2676 foodstuff samples, out

of which 91 (3.4 %) were non-compliant. The highest num-
ber of tested samples focused on the presence of pesti-
cide residues.

A total of 736 batches of foodstuffs were checked for
content of preservatives, colourings and sweeteners, and
30 of these were evaluated as unsatisfactory.

In 2024, a total of 3622 foodstuff batches were tested as
part of the labelling inspection programme, and of that
amount, a total of 1986 batches were deemed non-com-
pliant.

Approximately 6 100 online shops offering foodstuffs were
registered in the CAFIA information system by the end

of 2024. CAFIA inspectors carried out a total of 864 inspec-
tions that specifically focused on the online sales of food-
stuffs by 465 inspected entities at 471 establishments. Out
of this number, 236 inspections were carried out in the
form of (for instance) test purchases from the targeted
online stores or social networks. A large number of inspec-
tions were based on consumer suggestions for inspection.
47 % of inspections ended with an unsatisfactory result.

In 2024, CAFIA received a total of 5060 suggestions for
inspection, which is 527 more than in 2023. Out of the
total number of suggestions, 1282 were evaluated as being
justified and 1991 as unjustified, or as claims whose legiti-
macy is impossible to resolve unambiguously.

CAFIA imposed 19 092 measures, the most common type
being Measures to Eliminate Identified Deficiencies (18 678
cases), Withdrawal from the Market or Distribution - food-
stuffs/AP/TP (211 cases) and Imposition of the Obligation
to Perform Laboratory Analyses (68 cases).

In 2024, CAFIA imposed a total of 16 022 bans.
Throughout 2024, CAFIA inspectors conducted a total
of 14 495 inspections at public catering facilities. Viola-

tions of applicable legal regulations were found in the case
of 3919 inspections (27%). Violation of hygiene require-
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V roce 2024 bylo provedeno celkem 4213 kontrolnich
vstupl (do 2955 provozoven) za Ucelem provéreni poza-
davkd na produkci a uvadéni na trh vyrobkd z révy vinné.
Béhem téchto kontrol byla v 884 kontrolnich materialech
popsana minimalné jedna nevyhovujici skuteénost (tedy
1/5 danych kontrol byla nevyhovujici).

Dale bylo v ramci kontrol na misté hodnoceno celkem
653 Sarzi vyrokl z révy vinné, z nichz 248 Sarzi (tj. 38 %
z hodnocenych sarzi) nevyhovélo pravnim predpisiim
(nejcastéji v neodpovidajicim ¢i zavadéjicim znaceni).

Celkem bylo hodnoceno 1201 sarzi vyrobkd z révy vinné,
z nichz 317 Sarzi nevyhovélo pravnim predpisiim, coz
predstavuje 26 % nevyhovujicich Sarzi ze vS§ech hodno-
cenych Sarzi. V porovnani s rokem 2023 se jednd o mirny
narlst nevyhovujicich zachytud.

V roce 2024 provadéla SZPI fyzikalni, chemické, izotopo-
vé, imunochemické a senzorické rozbory zemédeélskych
a potravinarskych vyrobk( ve dvou vlastnich zkusebnich
laboratofich (Praha, Brno).

V obou laboratofich je zaveden elektronicky systém Fizené
dokumentace vnitrnich predpist predmétného Odboru
zkusebni laboratore (OZL), tedy Inspektoratu SZPl v Brné
a v Praze. Tento vnitini elektronicky systém v ramci
intranetu SZPI je soucasti racionalizace prace s doku-
menty, ktery zavedla norma CSN EN ISOJIEC 17025:2018.
SZPI méla ke dni 31.12. 2024 urcenych celkem 27 trednich
laboratofi.
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ments was the most frequent reason for non-compliant
findings during inspections of public catering facilities.
Out of the total number of 9491 inspections focused

on hygiene requirements, 3164 inspections revealed
non-compliance with the requirements laid down in Reg-
ulation (EC) No. 852/2004 on the hygiene of foodstuffs,
which is 33.3 %.

In 2024, a total of 4 213 inspections were carried out (at
2955 establishments) in order to check whether the
requirements for the production and placement on the
market of wine industry products were being met. During
these inspections, at least one instance of non-compli-
ance was found for 884 inspected materials (i.e. 1/5 of the
given inspections were unsatisfactory).

Furthermore, a total of 653 batches of wine industry
products were inspected on-site, out of which 248 batches
(i.e. 38 % of the evaluated batches) did not comply with
legal regulations (most often due to non-corresponding

or misleading labelling).

Thus, a total of 1201 batches of wine industry products
were evaluated, from which 317 batches did not com-

ply with legislation, which means 26 % of all evaluated
batches were unsatisfactory. Compared to 2023, there was
a mild increase in non-compliant cases.

In 2024, CAFIA carried out physical, chemical, isotope,
immunochemical and sensory analyses of agricultural
and food industry products at its two testing laboratories
(Prague, Brno).

An electronic system to handle the documentation

of internal regulations of a given Testing Laboratory
Department (TLD), has been introduced at both of these
laboratories, i.e., the CAFIA inspectorates in Brno and
Prague. This internal electronic system, which runs within
the CAFIA intranet framework, was developed as part

of the rationalisation of work with documents, which

was implemented by Czech National Standard EN 1SO/
IEC 17025:2018. As of 31.12. 2014, CAFIA had designated 27
official laboratories.

CAFIA’'s accredited laboratories regularly participate

in national and international comparative trials intended
to test the proficiency of chemical and physicochemical
laboratories in accordance with the requirements laid
down by Czech National Standard EN ISO/IEC 17025, or
interlaboratory validation studies of laboratory methods,
for example.

In 2024, a total of 107 meetings of the Commission for
the Evaluation and Classification of Wines took place,
during which a total of 6 351 batches of wine amounting



Akreditované laboratore SZPI se pravidelné Gcastni mezi-
narodnich i narodnich porovnavacich zkousek - testovani
zpUsobilosti chemickych a fyzikalné-chemickych labora-
tofi v souladu s pozadavkem normy CSN EN ISO/IEC 17025
nebo napriklad mezilaboratornich validacnich studif
laboratornich metod.

Celkem v roce 2024 probéhlo 107 zasedani Komise pro
hodnoceni a zattidovani vin, v ramci kterych bylo zatti-
déno celkem 6351 Sarzi vin v mnozstvi 303497 hl vina.
Nejvice Sarzi (objemu) vin bylo zatfidéno v kategoriich
jakostni vino odrlidové, jakostni vino s pfivlastkem pozdni
shér a vybér z hrozna.

Nejcastéji zatridovanymi bilymi mostovymi odrlidami byly
Rulandské Sedé, Ryzlink rynsky a Palava. Nejcastéji zatfi-
dovanymi modrymi mostovymi odrlidami byly Zweigeltre-
be, Frankovka a Rulandské modré.

V roce 2024 bylo prostrednictvim NKM RASFF distribu-
ovano celkem 383 originalnich oznameni tykajicich se

CR a také souvisejici dodateéné informace. CR odeslala
celkem 50 originalnich oznameni, z toho 33 oznameni
spadalo do kompetence SZPI. Z celkového poctu odesla-
nych oznameni se 47 pfipadl tykalo kontroly na trhu a ve
tfech pripadech se jednalo o vysledek kontroly dovozu. Pri
kontrolach na hranicich SZPI spolupracuje s organy Celni
spravy CR v souladu s Dohodou o vzajemné soudinnosti
a spolupraci uzavienou mezi SZPI a Generalnim reditel-
stvim cel.

Prostfednictvim on-line nastroje AAC distribuovano
celkem 286 oznameni (206 AAC-AA oznameni a 80 AAC-FF
oznameni). Z toho 146 bylo v kompetenci SZPI. Dale bylo
zpracovano 211 souvisejicich zadosti, informaci a reakci.

Z celkového poctu oznameni bylo 78 pripadl odeslanych
z CR a 208 pfipad(i pfijatych z jinych &lenskych statd. Cel-
kem 59 hlaseni AAC bylo prijato nebo odeslano prostred-
nictvim e-mailové komunikace nebo formou tzv. konver-
zace.

V roce 2024 pokracovaly prace na rozvoji informacniho
systému KOPR, ktery je stézejnim systémem pro vykon
kontrolni ¢innosti a navazujici spravni fizeni SZPI. Rozvo-
jové upravy IS KOPR v roce 2024 zahrnovaly i komplexni
systémové Upravy report(, které rozsitily moznosti repor-
tovani a umoznily flexibilngjsi a efektivnéjsi zpracovani
dat.

V ramci rozvoje systému ERMS doslo k zasadnim zmé-
nam, které souvisi predevsim se zménami, jez probéhly na
strané Datovych schranek a na néz bylo nutné reagovat.
Dale bylo nutné pripravit IS Vino na zasadni zménu a sice
zruseni kolkovych znamek jako formy spravniho poplatku.
Druha velka Uprava navazovala na zmény v zakoniku prace.

to 303497 hl were classified. Most of the batches (the
highest volume) of wines were in the categories quality
varietal wine, quality wine with the attribute late harvest,
and selection of grapes.

The most frequently classified white must varieties were
Pinot Gris, Riesling and Palava. The most frequently classi-
fied blue must varieties were Zweigelt, Blaufrankisch and
Pinot Noir.

In 2024, a total of 383 original notifications concerning the
Czech Republic were distributed through the NCP RASFF,
along with additional pieces of related information. 50
original notifications were sent by the Czech Republic,

of which 33 notifications fell under the authority of CAFIA.
Out of the total number of sent notifications, 47 cases
concerned market inspections, and in three cases, it was
the result of an import inspection. When carrying out bor-
der inspections, CAFIA cooperates with the bodies of the
Customs Administration of the Czech Republic in accord-
ance with the Agreement on Mutual Collaboration and
Cooperation concluded between CAFIA and the General
Directorate of Customs.

A total of 286 notifications (206 AAC-AA notifications and
80 AAC-FF notifications) were distributed via the AAC
online tool. Of these, 146 notifications fell within the com-
petence of CAFIA. Additionally, 211 related notifications,
pieces of information and reactions were processed. Out
of the total number of notifications, 78 cases were sent
from the Czech Republic and 208 cases were received
from other member states. 59 AAC notifications in total
were received or sent out in the form of email communica-
tion or “conversations”.

In 2024, work continued on the development of the KOPR
information system, which is the primary system for the
execution of CAFIA’s inspection activities and subsequent
administrative proceedings. Developmental adjustments
to the IS KOPR system in 2024 included comprehensive
systemic modifications to reports, which expanded re-
porting options and allowed for more flexible and efficient
data processing.

Significant changes occurred within the development

of the Electronic Records Management System. These
were primarily related to changes that took place regard-
ing Data Boxes, which required a response. It was also nec-
essary to prepare the IS Vino (Wine) information system
for a major change, specifically the abolition of revenue
stamps as a form of administrative fee. The second major
modification was related to changes in the Labour Code.

CAFIA actively participated in the amendment of Act
No. 167/1998 Coll., on Addictive Substances, which ad-
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SZPI se aktivné podilela na novele zakona ¢. 167/1998 Sh.,
o navykovych latkach, kterou byla upravena problematika
psychomodulacnich latek a zatazenych psychoaktivnich
latek, jejichz kontrola byla svéfena SZPI. V roce 2024 po-
travinarska inspekce pripominkovala celkem devét navrha
¢i novel provadeécich vyhlasek k riiznym zakontm.

Dale SZPI spolupracovala na tvorbé dvou novel nafizeni via-
dy: narizeni vlady €. 463/2013 Sh., o seznamech navykovych
latek; nafizeni vlady €. 74/2017 Sh., o stanoveni nékterych
podminek podpory na dodavky ovoce, zeleniny, mléka

a vyrobki z nich do $kol a pfipominkovala nafizeni viady

€. 11/2025 Sh., o seznamu zarazenych psychoaktivnich latek.

Uskutecnily se vice nez tti desitky jednani s problemati-
kou relevantni pro SZPI. VétSina jednani probéhla on-line.
Nejcastéji se schazely pracovni skupiny EK pro nové po-
traviny pro pridatné latky a skupina GREX pro zemeédélské
trhy, nafizeni o SOT - zahradnické produkty.

V roce 2024 bylo pravomocné skonéeno 2913 sprav-

nich Fizeni o pfestupku vedenych s kontrolovanymi
osobami, v nichz bylo uloZzeno 2839 pokut v celkové

vysi 189056 750 K¢. Dale bylo ulozeno 67 napomenuti,

ve 2 pripadech bylo upusténo od ulozeni pokuty a 5
spravnich fizeni bylo zastaveno. Ve spravnich fizenich

o prestupcich provozovatell potravinarskych podnik(
byla rovnéz uloZzena povinnost nahradit naklady spravniho
fizeni v celkové vysi 365500 K¢.

Systém managementu jakosti na SZPI byl Uspésné prové-

fen a zkontrolovan externim dozorovym auditem provadé-
nym certifikacni spole¢nosti. SZPI je aktualné certifikova-

na na vykon c¢innosti spravniho Uradu provadéjiciho statni
dozor v oblasti potravin, vybranych vyrobk{ a spole¢ného
stravovani dle CSN EN ISO 9001:2016 do 26. 9. 2026.

| v roce 2024 méli zaméstnanci SZPI mozZnost Ucastnit se
zahranicnich pracovnich cest, které smérovaly zejména na
vzdélavaci workshopy urcené pro zaméstnance laboratofi,
v mensi mife na Skoleni BTSF a odborné konference.

Zakladnim nastrojem pro komunikaci s verejnosti pro-
stfednictvim médii je vydavani tiskovych zpray, kterych

v roce 2024 SZPI zverejnila celkem 20. Dale SZPI pribézné
zodpovida dotazy vznesené individualné redakcemi jed-
notlivych médii, kterych bylo v lonnském roce 977. Vyznam-
nym kanalem, ze kterého spotrebitelé i média Cerpaji
informace o vysledcich kontrol SZPI, je portal Potraviny
na pranyfri. Zde SZPI zvefejnuje zavazna zjisténi nebezpec-
nych, falSovanych a nejakostnich potravin distribuova-
nych v Ceské republice.

V roce 2024 se na SZPI se svymi dotazy obratilo celkem
5423 osob a subjektl. Z toho devadesat procent (4 857)
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dressed issues related to psychotropic substances and
substances classified as psychoactive, the monitoring

of which has been placed within the competence of CAFIA.
In 2024, CAFIA also submitted comments on nine pro-
posals or amendments to implementing decrees related
to various laws.

CAFIA also collaborated in the creation of two amend-
ments to government regulations: Government Regulation
No. 463/2013 Coll., on Lists of Addictive Substances, and
Government Regulation No. 74/2017 Coll., on the determi-
nation of certain conditions for the support of fruit, vege-
table, milk, and dairy product deliveries to schools. CAFIA
also commented on Government Regulation No. 11/2025
Coll., on the List of Classified Psychoactive Substances.

More than thirty meetings were held concerning issues
relevant to CAFIA. Most of the meetings took place online.
The most frequent meetings were of the European Com-
mission (EC) working groups for new foods and for food
additives, and the GREX group for agricultural markets,
and the regulation on SOT - horticultural products.

2913 administrative proceedings concerning offences
were concluded with entities in 2024, and 2 839 fines
totalling 189 056 750 CZK were imposed. Additionally, 67
warnings were served, in two cases the imposition of fines
was waived, and five administrative proceedings were
halted. Obligation to reimburse a total amount of CZK
365500 was imposed as the compensation of expenses
for administrative proceedings for offences committed

by food business operators.

The quality management system at CAFIA was inspected
and checked via an external supervisory audit performed
by a certification company, with a satisfactory result. CA-
FIA is now certified to perform the activities of an admin-
istrative office carrying out state supervision in the area
of foodstuffs, selected products and public catering ac-
cording to the Czech National Standard EN ISO 9001:2016
until 26. 9. 2026.

In 2024, CAFIA employees had the opportunity to partic-
ipate in foreign business trips, primarily to educational
workshops for laboratory staff, and to a lesser extent,
BTSF training and professional conferences.

The publication of press releases is a basic tool for
communication with the public via the media, and CAFIA
issued a total of 20 press releases in 2024. In addition,
the Authority continuously provides answers to individ-
ual questions raised by the editorial offices of individual
media organisations. There were 977 questions from such
sources last year. A significant source of information

on the results of CAFIA inspections for both consumers



kontaktovalo piimo Usttedni inspektorat SZPI. Zde Odbor
kontroly, laboratofi a certifikace (OKLC) zaevidoval dotazy
celkem od 922 nejriznéjsich zadatell o informace (z nichz
475 bylo podano telefonicky, 447 pisemné). Tiskovy mluvci
SZPI a jeho zastupce obdrzeli souhrnné v pribéhu celého
roku dotazy od 977 tazatel(l z oblasti médii (580 dotazl
bylo podano telefonicky, 397 pisemné). Zbyvajici desetina
tazatell (celkem 566 zadatelll o informace) pak pro ziska-
ni odpovédi na sv(ij dotaz kontaktovala néktery z regional-
nich inspektoratd SZPI.

V ramci Ustfedniho inspektoratu SZPI funguje pFi oddé-
leni komunikace a médii (OKM) specialni informacni linka
a e-mailova adresa, kde jsou vyfizovany nejriznéjsi dotazy
ze strany verejnosti. V roce 2024 vyuzilo této sluzby cel-
kem 2958 tazatel(l. Timto zplUsobem kontaktovalo SZPI
1651 osob a subjektll telefonicky a 1307 osob a subjekt(
pisemné. Cast dotazl byla podana v cizim jazyce.

Obdrzeny pocet zadosti o informace dle zakona
¢.106/1999 Sh., o svobodném pfistupu k informacim se
v roce 2024 udrzel na obdobné vysokych hodnotach jako
v roce predeslém. Formalni pozadavky dané zadosti o in-
formace naplnilo celkem 95 dotazd.

Také v roce 2024 pribyl na webové stranky SZPI novy
obsah. K dispozici jsou nové postupy a stanoviska SZPI,
které jsou umisténé ve stejnojmenné rubrice. Dale se
mohou uZivatelé seznamit s novymi informacemi, které se
vztahuji k tabakovym vyrobklim, spoleénému stravovani
nebo vinarské problematice.

Na zakladé uredni kontroly SZPI bylo zvefejnéno na webu
Potraviny na pranyti celkem 439 zaznamu o nevyhovuji-
cich sarzich potravin, z toho v kategorii nebezpecné 312,
falSované 67 a nejakostni 60. Dale zde bylo zvefejnéno
celkem 155 uzavienych provozoven ¢i jejich Casti.

Facebookovy profil Potraviny na pranyfi ke konci roku
2024 sledovalo vice nez 54400 uzivatel(, tedy priblizné

0 7400 uzivatell vice nez v roce 2023. Profil Potraviny na
pranyfi na socialni siti X (dfive Twitter) na konci roku 2024
sledovalo vice nez 8000 uzivateld, tedy o 600 uzivate-

10 vice ve srovnani s rokem predchozim. Profil PnP na X
dlouhodobé funguje rovnéz jako efektivni platforma pro
komunikaci se zastupci médii.

Profil Potraviny na pranyfi plisobi také na socialni siti
Instagram, kde jej aktualné sleduje pres 16 200 uzivatel(,
coz je 0 13400 uzivatelll vice nez v predchazejicim roce.
Diky sérii viralnich prispévkd, které dosahovaly zhlédnuti
v fadech nizsich stovek tisic, zaznamenal profil PnP na In-
stagramu mezirocni nardst sledujicich uzivatel( o 578,6 %,
¢imz vyznamné posilil svou pozici mezi profily s potravi-
novou a gastro tématikou.

and the media is the Food Pillory portal. On this website,
CAFIA publishes information on serious findings con-
cerning unsafe, adulterated and poor-quality foodstuffs
distributed in the Czech Republic.

In 2024, a total of 5423 individuals and entities contacted
CAFIA with enquiries. Almost 90 % of them (4 857) contact-
ed the CAFIA Headquarters directly. The CAFIA Depart-
ment for Control, Laboratories and Certification registered
enquiries from a total of 922 various entities (of which

475 were made over the telephone, and 447 were sub-
mitted in writing). CAFIA’s spokesperson and his deputy
received enquiries from a total of 977 individuals from the
media over the course of the year (580 by telephone, 397
in writing). The remaining almost one-tenth of individuals
requesting information (566 in total) contacted one of the
regional CAFIA inspectorates to obtain answers to their
queries.

A special telephone helpline and email address are op-
erated by the CAFIA Communication Unit (CCU), which,

as part of the CAFIA Central Inspectorate, deals with all
sorts of enquiries from the public. In 2024, a total of 2958
enquirers used this service. 1651 individuals and entities
contacted CAFIA via the CCU by telephone, and 1307 did
so in writing. Some enquiries were submitted in a foreign
language.

The number of requests for information received in 2024
in accordance with Act No. 106/1999 Coll., on Free Access
to Information remained at similarly high values as in the
previous year. A total of 95 enquiries met the formal re-
quirements of the given request for information.

Also in 2024, new content was added to the CAFIA website.
New CAFIA procedures and statements have been made
available for perusal, placed in the section named “CAFIA
opinions”. Furthermore, site users can familiarise them-
selves with new information related to tobacco products,
catering facilities and wine industry issues.

A total of 439 posts regarding non-compliant batches

of foodstuffs found during official CAFIA inspections were
published on the Food Pillory website: 312 in the “unsafe”
category, 67 in the “adulterated” category and 60 in the
“poor quality” category. Additionally, information was
published on the closure of 155 establishments, or parts
thereof.

The Food Pillory’s Facebook profile was followed by nearly
54 400 users in 2024, which is approximately 7400 users
more than in 2023. The Food Pillory profile on X (previously
Twitter) was followed by more than 8 000 users at the end
of 2024, which is 600 more users in comparison with the
previous year. The Food Pillory profile on X has long been
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Potravinarska inspekce rovnéz plisobi na profesni socialni
siti LinkedIn, ktera slouzi ke zvefejhovani volnych pra-
covnich mist ve snaze oslovit vyssi pocet potencialnich
uchazecl o praci v SZPI.

Interni komunikace je vyznamnym nastrojem pro fizeni
procesU uvnitf organizace a SZPI ji vénuje nemalou pozor-
nost. Tak jako je v jinych oblastech kladen dliraz na digita-
lizaci, zaméruje se SZPI i u interni komunikace zejména na
elektronické nastroje. Hlavnim pilifem interni komunikace
SZPI je intranetovy portal, ktery je pro zaméstnance SZPI
zdrojem rady dUlezitych informaci, dokument( a nastrojl
potfebnych pro kazdodenni ¢innost. Dulezitou roli v inter-
ni komunikaci hraje dalsi elektronicky nastroj s nazvem
Zpravodaj SZPI. Mimo tyto elektronické nastroje existuje
prostor i pro spole¢na setkavanich zaméstnancu ve forme
porad a teambuildingovych aktivit, vyjezdnich diskuznich
setkani s ustfednim reditelem Ci tradi¢nich predvanoc-
nich setkani se seniory (byvalymi zaméstnanci).

SZPI se v roce 2024 zamérovala predevsim na pravidelné
prohlubujici vzdélavani inspektord a dalSich zaméstnancl
kontrolni ¢innosti. V oblasti kontrolni ¢innosti se v roce
2024 uskutecnilo celkem 96 vzdélavacich akci s ucasti
3372 osobh.

130

functioning simultaneously as an effective platform for
communication with media representatives.

There is also a Food Pillory profile on the Instagram social
network, where it is currently followed by more than

16 200 users, which is 13400 users more than in the pre-
vious year. Thanks to a series of viral posts that reached
view counts in the lower hundreds of thousands, the Food
Pillory profile on Instagram saw a year-on-year increase
in followers of 578.6%, significantly strengthening its
position among profiles focused on food and gastronomy
topics.

CAFIA is also active on the LinkedIn professional social
network, which is used to publish job vacancies in an ef-
fort to attract a larger number of potential seekers of jobs
at CAFIA.

Internal communication is an important tool for the man-
agement of processes within the Authority, and CAFIA pays
it considerable attention. Just as in other areas, CAFIA
places an emphasis on digitalisation in the area of inter-
nal communication, with a focus on electronic tools. The
main means of internal communication at CAFIA is the
intranet portal, which is a source of a range of important
information, documents and tools required for the Au-
thority’s day-to-day activities. An important role in inter-
nal communication is played by another electronic tool,
called the CAFIA Newsletter. In addition to these electronic
tools, there is also space for in-person employee meetings
in the form of consultations and team building activities,
offsite discussion meetings with the Director General, and
traditional pre-Christmas meetings with retirees (former
employees).

In 2024, CAFIA focused mainly on routine educational
training aimed at improving the knowledge of inspectors
and other employees involved in inspection activities.

A total of 96 educational events were held concerning
such activities, and 3372 people participated.
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Abbreviations

O

and explanations




AAC

Spravni pomoc a spoluprace

Administrative Assistance and Cooperation

AP Agricultural Products

BTSF Vzdélavaci program Evropské komise Better Training for Safer Food

BVL Bundesamt fiir Verbraucherschutz und Lebensmittel- Federal Office of Consumer Protection and Food Safety
sicherheit - Némecky urad pro ochranu spotfebitele of Germany
a hezpecnost potravin

CAFIA Czech Agriculture and Food Inspection Authority

CAl Czech Accreditation Institute

CBD Kanabidliol Cannabidiol

CCu CAFIA Communication Unit

CFUJg Colony Forming Units

CG Coordination Group

CISTA Czech Institute for Supervising and Testing in Agriculture

col Certifikat o provedené kontrole produktd ekologického Certificate of Inspection for import of products from
zem@délstvi za ucelem dovozu do EU organic production into the EU

COREPER Comité des représentants permanents des gouverne- Committee of Permanent Representatives in the Europe-
ments des Etats membres de 'UE - an Union
Vyhor stalych zastupcti viad clenskych statd EU

CPCS Systém spoluprace pro ochranu spotebitele Consumer Protection Cooperation System

CPM Kolonie tvorici jednotky na mililitr Colony-Forming Units per Milliliter

CR Czech Republic

CZK Official Czech Currency

CIA Cesky institut pro akreditaci

cmi Cesky metrologicky institut

CR Ceska republika

CSN ENISOJIEC 17025

Norma stanovuijici vSeobecné pozadavky posuzovani sho-

dy na zphsobilost zkuSebnich a kalibracnich laboratofi
provadeét zkousky a kalibrace

Standard laying down general requirements for
assessing the competence of testing and calibration
laboratories to perform tests and calibrations

CZHM Castetné zkvaseny hroznovy most

DAD Detektor diodového pole Diode Array Detector

DG SANTE Generalni redlitelstvi Evropské komise pro zdravi Directorate-General for Health and Food Safety
a bezpecnost potravin

DLA Dienstleistung Lebensmittel Analytik GbR

DMT Datum minimalni trvanlivosti Best before date

DP Datum pouZitelnosti Use by date

DRRR Deutsches Referenzhiiro fiir Lebensmittel-Ringversuche  German Reference Office for Food Proficiency Testing
und Referenzmaterialien - Némecka referencnikancelai  and Reference Materials
pro kruhove testy potravin a referencni materialy

EC European Commision or European Communities

EEC European Economic Community

EFSA Evropsky ufad pro bezpec€nost potravin European Food Safety Authority

HHCEK Evropska komise

EP Evropsky parlament European Parliament

ERMS Spisova sluzha Electronic Records Management System
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ES

Evropska spolecenstvi

EU Evropské unie European Union

EUR Oficialni ména Eurozony Euro Official currency of the Eurozone Euro

EURL Referencnilaboratof EU European Union Reference Laboratory

FAPAS Testovani zptisobilosti laboratofi - chemické rozbory Food Analysis Performance Assessment Scheme
potravin

FERA Vyzkumnd agentura pro potraviny a Zivotni prostfedi Food and Environment Research Agency

FIT Analyza pouzivajici izotopové techniky Food analysis using Isotopic Technigques

FortiGate Bezpecnostni zafizeni pro komplexni ochranu IT sitové System providing complex protection to IT network
infrastruktury

FU Finangni ufad

GC Plynova chromatografie Gas chromatography

GM Geneticka modifikace Genetic modification

GPS Globdlni polohovy systém Global Positioning System

GRC Generalni Feditelstvi cel

HACCP Systém kritickych kontrolnich bodti ve vyrohé Critical Control Point system in production

HHC Hexahydrokanabinol

HMF Hydroxymethylfurfural

CHOP Chranéné oznaceni pivodu

CHzZO0 Chranéné zemépisné oznadeni

ICP Indukéné vazané plazma Inductively Coupled Plasma

IS GINIS Informacni systém ve vefejné sprave Information system in public administration

IS KOPR Informacni systém pro kontrolni, laboratorni a pravni Information System for Control, Laboratory and Legal
¢innost Activity

JRC Spolecné vyzkumné centrum Joint Research Centre

Ké Koruna Geska - oficialni ména Ceské republiky

KLASA Ministerstvo zemédelstvi touto znackou v ramciNarod-  Ministry of Agriculture awards this label to selected do-
niho programu pro podporu domdcich potravin ocefuje  mestic food and agricultural products within the National
vybrané tuzemskeé potravinarské azemédélské vyrobky  Programme for Support of Domestic Foodstuffs

LC Kapalinova chromatografie Liquid Chromatography

MPLS Multiprotocol Label Switching - nejmodernéjsi a nej- Multiprotocol Label Switching - most modern and safest
bezpecnéjsi technologie na bazi IP pro efektivni datové IP-hased technology for efficient data transfer with fast-
prenosy s vétSi rychlosti prenosu a Skalovatelnosti sluzeb  er transmission and scalability of services in VPN, which
ve VPN sitich, které umozniuje logicky a bezpecné oddélit.  can be logically and safely separated.

MPO Ministerstvo priamyslu a obchodu CR

MS Hmotnostni spektrometrie Mass Spectrometry

MZe Ministerstvo zemédélstvi CR

NCI Negativni chemicka ionizace Negative Chemical lonization

NCP National Contact Point

NESSUS Skener zranitelnosti Vulnerability scanner

NIPH National Institute of Public Health

NKM Narodni kontaktni misto

NRL Narodni referencni laborator National Reference Laboratory

NRPI National Radiation Protection Institute

OES Opticka emisni spektroskopie Optical Emission Spectroscopy

olv Mezinarodni organizace pro révu a vino International organisation for vine and wine

OKM Oddéleni komunikace a médii Ustfedniho inspektoratu SZPI
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0S

Operacni systém

Operating system

0SS Organizacni slozZka statu
PDO Protected designation of origin
PFGM Partially Fermented Grape Must
PGI Protected geografical indication
PHPA Public Health Protection Authorities
PKCR Potravinaiska komora Ceské republiky
PnP Potraviny na pranyfi
PPP Provozovatel potravinafského podniku
ProCoP Kontaktni misto pro vyrobky Product Contact Point
PSC Postovni smérovaci Gislo
aPCR Kvantitativni polymerazova fetézova reakce Quantitative Polymerase Chain Reaction
RASFF Systém rychlého varovani pro potraviny a krmiva Rapid Alert System for Food and Feed
RI Detektor indexu lomu Refractive Index Detector
RKS Resortni koordinacni skupina
RSS Format urceny pro ¢teni novinek na webovych strankach  Really Simple Syndication - format to publish frequently
updated information on website
SOCRCR Svaz obchodu a cestovniho ruchu CR
SOLVIT Systém feseni probléma na vnitinim trhu EU Effective problem solving in the internal market
SONS State Office for Nuclear Safety
suJB Statni arad pro jadernou bezpecnost
SURO St4tni ustav radiacni ochrany
SVA State Veterinary Authority
SVS Statni veterindrni sprava
SvU St4tni veterindrni istav
SZIF Statni zemeédeélsky intervencni fond
SZPI Statni zemeédeélska a potravinarska inspekce
SzU Statni zdravotni tstav
TP Tobacco products
TRACES Obchodnifidici a expertni systém Trade Control and Expert System
TV Tabékové vyrobky
UCT Prague University of Chemistry and Technology, Prague
UHPLC Ultra-vysokoucinna kapalinova chromatografie Ultra-High-Performance Liquid Chromatography
USA Spojené staty americke United States of America
Ul Ustredniinspektorat SZP!
UKzUz Ustfedni kontrolni a zkusebni tstav zemédalsky
UNMZ Urad pro technickou normalizaci, metrologii a statni
zkuSebnictvi
VoIP Technologie, ktera se vyuziva pro telefonovani prostfed-  Voice over Internet Protocol
nictvim internetu
VSCHT Vlysoka Skola chemicko-technologicka v Praze
XRF Rentgenova fluorescence - spektroskopicka metoda
analytické chemie patfici mezi metody elektromagnetic-
ké spektroskopie
JA'} Zemed@lské vyrobky
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