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Uvod
Introduction






Rok 2025 nam znovu potvrdil, Ze nejcennéjsim aktivem
Statni zemédeélské a potravinarské inspekce jsou lidé.
Vysledky veskeré nasi ¢innosti by nevznikly bez neinavného
nasazeni, loajality a profesionality vSech zaméstnancd.
Jsou to pravé osobni kvality, soudrznost a ochota tahnout
za jeden provaz pri napliovani spoleénych cild, kterymi
jsou ochrana spotrebitele pred nejakostnimi, falSovanymi

a nebezpecnymi potravinami, a vytvareni rovnych konku-
rencnich podminek na trhu. Jsem presvédcen, Ze to dava
nasi praci hluboky smysl.

Martin Klanica
ustredni reditel

The year 2025 once again confirmed that the Czech Agricul-
ture and Food Inspection Authority’s most valuable asset
is its people. None of our many activities would have borne
fruitif it weren’t for the tireless efforts, loyalty and profes-
sionalism of all our employees. It is their personal qualities,
their tenacity and their willingness to strive together as

a team that enables our collective goals to be reached,

i.e. the protection of consumers against substandard, falsi-
fied and dangerous foodstuffs, and the safeguarding of fair
and equal market conditions for competitors. These aims
are, | can say with the utmost surety, the main factors that
provide our work with significance and meaning.

Martin Klanica
Director General
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2.1
Kontrolni ¢innost

2.1.1
Zameéreni kontrolni ¢innosti
vroce 2025

Bezpelné a jakostni potraviny jsou jednim ze zakladnich
predpokladd aktivniho lidského Zivota a pro dosazeni vyso-
kého véku bez vyznamnych zdravotnich problém0. Takové
potraviny maji pfimy dopad na kvalitu lidského Zivota, a tak
primo i na financni zatéz statnich socialnich a zdravotnich
systémU. Vyznamnym faktorem je ovSem také rozumna

a primérena skladba ,potravinového kose“ kazdého spotre-
bitele, protoze i nadmérny prijem zcela bezpecnych potra-
vin mdze mit velmi negativni vliv na lidské zdravi.

Co se tyCe zaméreni a frekvence uredni kontroly potravin,
jinymi slovy tzv. byrokratické zatéze podnikateld, Ize na tuto
¢innost z hlediska odborného nebo politického nahlizet
rdzné. Zaméreni Urednich kontrol je dano rozsahem uloze-
nych povinnosti jednotlivymi pravnimi predpisy. Frekvence
kontrol u jednotlivych provozovatelli potravinarskych pod-
nik’ pak vychazi z personalnich moznosti a profesionalnich
kvalit zaméstnanc( dozorovych urad(l. Svoji roli hraji i dal-
i faktory, jako je technické vybaveni inspektorl zafizenim,
které Ize souhrnné oznadit jako mobilni kancelar, precizni
systém planovani - fizeni rizik a ucinny systém skoleni za-
méstnancl, zejména inspektord.

Primarni zodpovédnost za jakost a bezpecnost potravin
lezi na vyrobcich potravin a obchodnicich, jejichz znalos-
ti, moznosti a spravna praxe musi zarucovat vysokou uzit-
nou hodnotu potravin a v maximalni mozné mire vyloucit
negativni dopad na spotrebitele. Jak si své povinnosti plni
jednotlivé ¢lanky vyrobniho a distribu¢niho retézce pak na-
matkové ovéruji dozorové organy.

Nejzranitelnéjs§im ¢lankem retézce vyroba-obchod-spotieba
je jednoznacné spotrebitel. Primérny spotrebitel ma jen zlo-
mek potravinafskych znalosti a pravniho povédomi v porov-
nani s vyrobci nebo zaméstnanci v obchodé a sam si mize
zkontrolovat pouze skromnou vysec ze vSech vlastnosti po-
traviny. Zejména v oblasti bezpecnosti a skutec¢ného ptvo-
du potravin je jeho postaveni velmi slabé. Spotrebitel neni

a nebude nikdy schopen si sam zkontrolovat bezpecnost
potravin, resp. obsah rezidui pesticid(, tézkych kovl nebo
mykotoxind. Komplikované az prakticky nemozné je pro spo-
trebitele odhaleni nékterych podvodd, napf. falSovani vina,
burcakl nebo vyrobkl z ovoce, olivového oleje nebo medu.

SZPI je v Ceské republice jedingym dozorovym organem, kte-
ry ma kontrolu potravin a tabakovych vyrobk{ jako svoji
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2.1
Inspection activities

2.1.1
Focus of inspection activities
in2025

Safe and high-quality food is one of the basic prerequi-
sites 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
directly affect the financial burden on state welfare and
healthcare systems. An important factor is also the reason-
able and appropriate composition of the “food shopping
basket” of each consumer, as the excessive consumption
of entirely safe food can also have a very negative effect

on human health.

As regards the focus and frequency of official food
inspections, i.e. what is termed the “bureaucratic burden”
on entrepreneurs, these activities can be viewed differently
from an expert or political perspective. The focus of offi-
cial inspections is determined by the extent of obligations
imposed by various legal regulations. The frequency

of inspections at individual food business operators is
based on the personnel capacities of supervisory authori-
ties and the professional quality of their employees. Other
factors also play a role, such as the equipment of inspectors
with devices that can be collectively referred to as a mobile
office, a precise system for planning and risk management,
and an effective training system for employees, and inspec-
tors in particular.

The primary responsibility for food quality and safety
rests with foodstuff producers and traders, who must
employ their knowledge, capabilities and correct prac-
tices to 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 consumers. The verification of how individual links

in the production and distribution chain are fulfilling their
obligations is carried out by supervisory authorities via
random checks.

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 business know!-
edge and legal awareness that is held by producers or store
employees and can only check a modest portion of a food-
stuff’s properties. Their position is particularly weak when
it comes to the areas of food safety and the real origin

of foodstuffs. Consumers cannot and will never be able

to evaluate food safety themselves, e.g. a foodstuff’s con-



hlavni a jedinou kompetenci. Specializované zaméreni SZPI
umoznuje soustredit veskeré sily a prostredky do uredni
kontroly potravin. Soucasné je také mozné, aby se inten-
zivné vénovala vyvoji novych kontrolnich postupd a metod
tykajicich se potravin, zejména co se tyce jejich bezpec-
nosti nebo odhalovani falSovani. Vylouceny je u SZPI stiet
zajmu, ktery nelze pfi kombinaci rdiznych, ale pfitom vécné
blizkych kontrolnich kompetenci, nikdy zcela eliminovat.
Komplexni uredni kontrola potravin je SZPI vykonavana jak
ve vyrobég, tak v prlibéhu celého obchodniho fetézce a také
v oblasti spole¢ného stravovani a v nékterych dalSich sou-
visejicich ¢innostech, jako je napriklad reklama. S postu-
pem Casu se také rozsifuje kontrola relativné nového dalko-
vého zplisobu prodeje, ktery ma sva pfirozena specifika.

Vysledky ufednich kontrol provedenych v roce 2025 ukaza-
ly a potvrdily dlouhodobou a stabilné vysokou uroven Ces-
kych vyrobci potravin. Ceské potraviny mély v roce 2025
relativné nejméné probléma s napliiovanim pozadavkd
potravinového prava. Na trhu samotném je zietelné, ze se
cesti vyrobci snazi stale vice a I1épe vyhovét i velmi naroc-
nym zakaznikdm, byt se mnozina solventnich zakaznikd
stale zmensuje.

Nejvyssi pocet kontrol, vice nez polovina, byl v roce 2025
opét proveden v oblasti verejného stravovani. To je dano
nejen po&tem provozoven spoleéného stravovani v Ceské
republice, ale také skutecnosti, Ze od roku 2025 ma SZPI
kompetence ke véem typlm provozoven spole¢ného stra-
vovani tzv. otevieného typu, které mize navstivit jakykoliv
spotrebitel.

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 ti-
sic nejriznéjsich potravin, Ize povazovat ojedinélé stiznosti
a prakticky nulové nevyhovujici kontrolni zjisténi za znak
toho, Ze dvoji kvalita neni v Ceské republice problémem,
ktery by se dotykal spottebitell. A u tvrzeni, ze v zahrani-
¢i jsou napf. lepsi masné nebo pekarské vyrobky, se nejed-
na o dvoji kvalitu. Pravni predpisy jsou nastaveny tak, aby
v ramci téchto kontrol byly posuzovany totozné nebo zdan-
livé totozné vyrobky.

Lze konstatovat, Ze kontroly zamérené na vyrobky oznacené
znamkou KLASA nebo nesouci oznaceni Regionalni potravi-
na poukazaly na to, Ze jejich producenti jsou si v drtivé vét-
siné védomi vyznamu téchto znacek a zodpovédnosti za je-
jich uzivani. Nedostatky jsou u takovych potravin zjiStovany
jen vyjimecné, nicméné pokud jsou zjistény hrubé nedo-
statky, je takovym potravinam pfrislusné oznaceni kvality
nasledné odebirano. Pro spotiebitele pfiznivy dopad maze
mit i zavedeny systém Ceskych cechovnich norem.

Rok 2025 byl také obdobim, kdy v Ceské republice vznikla
¢ast pravniho radu, ktera se zacala zabyvat kodifikaci pod-
minek pro nakladani s psychomodulaénimi a zafazenymi

tent of pesticide residues, heavy metals or mycotoxins. It is
also complicated or even practically impossible to detect
certain types of fraud, e.g. the adulteration of wine, partially
fermented grape must or products made from fruit, olive oil
or honey.

CAFIA is the sole supervisory body in the Czech Republic
for which the inspection of foodstuffs and tobacco prod-
ucts is its main and only competence. CAFIA’s specialisation
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 pro-
cedures and methods regarding foodstuffs, particularly

as far as their safety or the detection of adulteration are
concerned. At CAFIA conflicts of interest are ruled out,
conflicts which it is otherwise difficult to eliminate entirely
when a combination of different but simultaneously closely
related inspection competences exist. CAFIA performs
comprehensive official inspections of foodstuffs at food
processing facilities and throughout the entire business
chain, including the areas of public catering and some other
related activities, such as advertising. Over time, there also
has been an expansion of inspection activities into the rela-
tively new area of distance sales, which has its own inherent
specifics.

The results of official inspections carried out in 2025
demonstrated and confirmed the long-term and stable
high quality level of Czech food producers. In 2025, 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 continuing
to shrink.

Once again, in 2025 the highest number of inspections
(more than half), were in the field of public catering. This

is not only due to the number of public catering estab-
lishments in the Czech Republic, but also to the fact that
since 2025, CAFIA’'s competence has extended over all types
of “open-type” public catering establishments, which may
be visited by any consumer.

In the area of “dual quality”, CAFIA monitoring activities
continued, and consumer complaints were occasionally
addressed. Given that there are probably hundreds of thou-
sands of different foodstuffs on the market, the isolated
nature of complaints and the fact that the number of unsat-
isfactory inspection findings is virtually zero can be consid-
ered to be signs that dual quality is not an issue that affects
consumers in the Czech Republic. Claims that (for example)
meat or bakery products are of better quality abroad are
not considered to pertain to the “dual quality issue”. The
legislation is structured so that, within the framework

of these inspections, identical or seemingly identical prod-
ucts are assessed.
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psychoaktivnimi latkami. V pripadé psychomodulacnich
latek se dokoncila priprava pozadavkd na konkrétni pod-
minky jejich uvadéni na trh, resp. jejich uréeni a hodnoceni
rizika pro uvadéni na trh. SZPI je stalym ¢lenem pracovni
skupiny, ktera vytvari regulaci pro uvadéni psychomodulac-
nich latek na trh.

2.1.2
Celkové piehledy vysledkii
kontroly

V roce 2025 provedli inspektofi SZPI celkem 47 370 vstu-
pl do provozoven potravinarskych podnikd, provozoven
spolecného stravovani, celnich skladd a internetovych
obchodl. Bylo provedeno 18 055 kontrol v maloobchod-
ni siti, 25 840 v provozovnach spolec¢ného stravovani,
8521 ve vyrobé, 1902 ve velkoskladech, 576 v prvovyrobé
a 2653 v ostatnich mistech (napf. pfi prepravé, v celnich
skladech apod.).

V roce 2025 bylo zjisténo celkem 2 310 nevyhovujicich Sarzi
potravin a ostatnich vyrobk(. Rozdéleni po¢tu nevyhovu-
jicich sarzi podle mista kontroly je nasledujici: v maloob-
chodni siti bylo zjiSténo 1661 Sarzi, ve vyrobé nevyhovélo
130 Sarzi, ve velkoobchodé 51 $arzi a na ostatnich mistech
bylo jako nevyhovujici hodnoceno 468 Sarzi.

svvs

cich $arZi zjist&n u potravin z Ceské republiky (13,3 % nevy-
hovujicich Sarzi) a mirné vyssi podil u produkce pochazejici
z EU (19,5 % nevyhovujicich Sarzi). Vy$si procento bylo zjis-
téno u produkce dovezené ze tretich zemi (31,5 % nevyhovu-
jicich 8arzi).

-

‘&

o/ \

9‘1

4

—

~

<g 9%,

It can be stated that inspections focused on products
marked KLASA or bearing the Regional Food mark showed
that the great majority of their producers are aware of the
importance of these marks and the responsibility their
use entails. Deficiencies were only detected in these foods
in exceptional cases. If gross deficiencies are discovered,
however, the quality mark is consequently withdrawn from
such foodstuffs. The established Czech guild standards
system may also have a beneficial impact on consumers.

The year 2025 was also marked by the start of legislative
changes in the Czech Republic regarding the codification
of conditions for the handling of psychomodulatory and
classified psychoactive substances. In the case of psycho-
modulatory substances, the preparation of requirements
was completed regarding the specific conditions for their
introduction to the market, as well as their classification,
including risk assessments for market entry. CAFIA is

a permanent member of a working group that creates reg-
ulations for the market introduction of psychomodulatory
substances.

2.1.2
Overall summaries of inspection
results

In 2025, CAFIA inspectors carried out a total of 47 370
inspections at food business establishments, public
catering facilities, customs warehouses and online shops.
18 055 inspections were carried out at retail premises,
25840 at catering facilities, 8 521 at production plants,
1902 at wholesale warehouses, 576 at primary production
sites, and 2 653 at other locations (e.g. during transport,
at customs warehouses, etc.).

A total of 2310 non-compliant batches of foodstuffs

and other products were found in 2025. The numbers

of non-compliant batches divided according to the inspec-
tion location are as follows:

1661 non-compliant batches were found in retail, 130 in pro-
duction, 51in wholesale and 468 at other locations.

With regard to the country of origin, the lowest share

of non-compliant batches was found for foods originating
in the Czech Republic (13.3 % of non-compliant batches),
with a slightly higher share for products originating in the
EU (19.5 % of non-compliant batches). A higher percentage
was found for products imported from third countries
(31.5% of non-compliant batches).

From the perspective of individual commodity categories,
the highest percentages of non-compliant batches were
identified in other food products not elsewhere classified,



TABULKA1 | TABLE1
Podil nevyhovujicich Sarzi podle komodit (v %)
Proportion of non-compliant batches by commaodity (in %)

Brambory | Potatoes 136
Cukrarske vyrobky a tésta | Confectionery products and dough 125
Cukronosné rostliny | Sugar crops 00
Cerstva zelenina, Gerstvé houby | Fresh vegetables, fresh mushrooms 15,6
Cerstvé ovoce | Fresh fruit 192
Cokol4da, cukrovinky | Chocolate, confectionery 65,2
Dehydratované vyrohky, tekuta ochucovadla, dresinky, stil, hof¢ice | Dehydrated products, liquid seasoning agents, dressings, salt, M4
mustard

Doplnky stravy | Food supplements 179
Hotova jidla balena | Ready-to-eat packaged meals 188
Jedlé tuky, oleje | Edible fats, oils 16,5
Kakao, smési kakaa s cukrem | Cocoa and cocoa mixes with sugar 00
Kava, kavoviny, Caj | Coffee, coffee substitutes, tea 240
Koreni | Spices 15,2
Lihovarnickeé vyrobky | Distilled products 15,0
Lusténiny, olejnata semena | Legumes, oil seeds 6,0
Masné vyrobky - prodej | Meat products - sale 271
Med | Honey 55,3
Miécné vyrobky - prodej | Dairy products - sale 30,0
MIynské ohilné vyrobky | Milled cereal grain products 132
Naklicena semena a klicky | Sprouted seeds and sprouts 389
Nealkoholické napoje | Non-alcoholic beverages 493
Obilniny | Cereal grain products 00
Ostatni potraviny jinde nezarazené véetné zmrazenych | Other foodstuffs not classified elsewhere, incl. frozen foodstuffs 123
Pekarske vyrobky | Bakery products 20,3
Pivo | Beer 13
Pokrmy - gastro | Meals - gastro 143
Pomocné latky | Excipients 00
Potravinarska aromata | Food aromas 00
Potravinarské enzymy | Food enzymes 00
Potravinarskeé obaly | Food packaging 00
Pricatné latky | Additives a7
Prirodini sladidla | Natural sweeteners 455
Ryhy, vodni zivogichové - prodej | Fish, aquatic animals - sale 330
Skorapkové plody | Nuts 101
Studend kuchyné | Cold dishes 126
Skrob, $krobové vyrobky | Starch, starch products [
Téstoviny | Pasta 192
Vejce, vajeéné vyrobky | Eggs, egg products 11,6
Vina jind nez révova | Wine other than grape wine 111
Vino-vyroba | Wine - production 220
Vyrobky z brambor | Potato products LA
Zmrzliny, mraZzené krémy | Ice cream, frozen creams 454
Zpracovand zelenina, zpracované houby | Processed vegetables, processed mushrooms 293
Zpracované ovoce | Processed fruit 98
ZvlastnivyZziva | Special nutrition 42

19



Z pohledu jednotlivych komodit byla nejvyssi procenta
nevyhovujicich Sarzi zjisténa u ostatnich potravin jinde
nezarazenych vcetné zmrazenych (72,3 %), dehydratova-
nych vyrobk, tekutych ochucovadel, dresinkd, soli a hor-
Cice (71,4 %), cokolady a cukrovinek (65,2 %), medu (55,3 %),
nealkoholickych napojl (49,3 %), pfirodnich sladidel

(45,5 %), zmrzlin a mrazenych krému (45,4 %), pfidatnych
latek (41,7 %) a naklicenych semen a klick( (38,9 %).

2.1.3
Kontrola mikrobiologickych
pozadavkil

Kontrola dodrzovani mikrobiologickych pozadavkd na po-
traviny probihala v roce 2025 v laboratofich a néktera hod-
noceni, napf. zda potraviny nevykazuji nezadouci zmény
zplsobené mikrobialni ¢innosti, poptipadé nezddouci rlst
mikroorganismu (plisné viditeIné pouhym okem, hniloba),
byla provadéna pfimo na misté kontroly (v prodejnach,

ve skladech apod.).

V roce 2025 bylo dodrzovani mikrobiologickych pozadavk
zkontrolovano celkem u 2390 $arzi potravin, pokrmd, ledu,
balenych vod a stér(i z mist, zatizeni a predmétQ, z toho
bylo zkontrolovano 768 Sarzi pfimo na misté a 1622 sarzi
potravin véetné stérli prostrednictvim odebranych vzork(
v laboratofich. Kontrolou na misté bylo zjisténo 144 Sarzi
nevhodnych k lidské spotiebé, v laboratofich pak bylo zjis-
téno 190 nevyhovujicich Sarzi. Kromé bézné provadénych
kontrol byla soucasti zjiStovani urovné mikrobiologické
Cistoty potravin tzv. planovana mikrobiologicka kontrola.
Pocty kontrolovanych Sarzi z této kontroly jsou zahrnuty

v celkovém prehledu kontrolovanych vzorkd. Dale byly ode-
birany vzorky z mist, zafizeni a predmétl pouzivanych pri
vyrobeé potravin a pokrmu - z celkového poctu 345 vzorkd
stérd nevyhovélo 14.

Z hlediska jednotlivych potravinarskych komodit bylo nejvi-
ce Sarzi, které nebyly po provedené kontrole na misté pova-
Zovany za bezpecné, zjisténo v mléénych vyrobcich (51 ar-
zi), v masnych vyrobcich (44 Sarzi) a u pekarskych vyrobki
(14 Sarzi). Nejcastéjsi pricinou poruseni bezpecnosti byl
narlst plisné viditelné pouhym okem &i hniloba zplisobena
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 zkuseb-
ni uredni laboratofi EUROFINS CZ, s.r.0. Rozbory balenych
vod na mikrobiologické pozadavky stanovené vyhlaskou
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including frozen products (72.3%), dehydrated products,
liquid flavourings, dressings, salt and mustard (71.4%), choc-
olate and confectionery (65.2%), honey (55.3%), non-alcoholic
beverages (49.3%), natural sweeteners (45.5%), ice cream
and frozen creams (45.4%), food additives (41.7%),

and sprouted seeds and sprouts (38.9%).

2.1.3
Inspection of microhiological
requirements

In 2025, 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 2025, compliance with microbiological criteria was
checked for a total of 2390 samples of foodstuffs, meals,
ice and bottled water, and swab samples were taken from
places, equipment and objects, of which 768 batches were
checked directly on site and 1622 batches, including swab
samples, in the laboratory. The on-site inspections discov-
ered 144 batches that were unfit for human consumption,
and 190 non-compliant batches were then detected during
laboratory tests. In addition to routine tests, the level

of microbiological purity of foods was also monitored as
part of a 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 345 swab samples, 14 were non-compliant.

In terms of individual food industry commodities, the great-
est numbers of batches found to be unsafe during on-site
inspections were in the areas of dairy products (51 batches),
meat products (44 batches) and bakery products (14 batch-
es). The most frequent safety violations were the growth

of mould visible to the naked eye and putrefaction 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 foodstuffs,
as amended, as well as microbiological safety require-
ments 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.o0.
Analyses of bottled water according to the microbiological
requirements set out in Decree No. 13/2004 Coll., on quality



¢.13/2024 Sh., o pozadavcich na jakost balenych vod a zpU-
sobu 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
predpisy, zajistila rovnéz vyse uvedena externi laborator.
Dal$i mikrobiologické rozbory zabezpecily laboratore Vy-
zkumného Ustavu veterinarniho lékarstvi, v.v.i. v Brné a la-
boratore Statniho veterinarniho Ustavu Praha, Olomouc

a Jihlava.

Z vyse uvedenych celkem 1622 Sarzi potravin, pokrmu, ledu,
balenych vod a stér(i odebranych na mikrobiologicka vyset-
feni do laboratofi byl zaznamenan nevyhovujici vysledek

u 190 sarzi.

PFi¢inou poruseni mikrobiologickych kritérii bezpecnos-

ti potravin byly pfedevsim nalezy patogenni bakterie Sal-
monella spp., ktera byla zjiSténa ve 4 Sarzich Cerstvého
kufeciho masa a v jedné Sarzi mletého kureciho masa.

Ve 4 Sarzich tatarskych biftekl odebranych v trznf siti byla
prokazana E. coli produkujici shiga-toxin (STEC) a v jedné
SarZi enteropatogenni E. coli (EPEC). V jedné Sarzi morské
kuchané stiky z trzni sité byli prokazani paraziti (Anisakis
spp.). V jedné Sarzi séjového vyrobku tofunéza natural ode-
brané u vyrobce byly prekroceny pocty pro Bacillus cereus.
Prekroceni limitu pro koagulazopozitivni stafylokoky bylo
zjisténo v jedné Sarzi cukrarského vyrobku odebrané u vy-
robce.

V ramci provozl spolecného stravovani byla z bakterial-
nich plvodcu alimentarniho onemocnéni zjisSténa Listeria
monocytogenes v nakladaném hermelinu, dale byly prekro-
ceny pocty pro koagulazopozitivni stafylokoky v jedné Sar-
Zi pokrmu studené kuchyné (chlebicek s vejcem a Sunkou)
a pro Bacillus cereus ve dvou Sarzich cukrarskych vyrobk(
(mrkvovy dort, vétrnik karamelovy). Dale byly u 41 Sarzi po-
krm0 prekroceny limity pro indikatorové mikroorganismy
koliformni bakterie (zeleninové salaty (10 Sarzi), cukrarské
vyrobky (6 Sarzi), hovézi tatarsky biftek (2), tocené pivo (1),
klicky k dekoraci pokrm( (6), sushi a podobné vyrobky (2),
chlebicky a jina studena kuchyné (3), nakladany hermelin/
camembert (4), teplé pokrmy - vejce Benedikt (1), twister (1),
rakouskeé Specle s htibky (1), hovézi s cibuli a bilou ryzi (1),
talif kebab s nudlemi (1), kufe Kadai (1) a drstkova polévka
(). U Ctyr Sarzi pokrm0 (krajena veprova tlacenka, burrito
carne adobo s hovézim mletym masem a fazolemi, ham-
burger s dribezim masem a syrem a vétrnik) byly prekro-
¢eny limity pro celkové pocty mikroorganismu (CPM). PFi-
tomnost téchto ukazatell ve zvysené koncentraci potvrzuje
v indikovanych pfipadech nedostatecnou Uroven provozni,
popf. osobni hygieny.

Nejvice nevyhovujicich Sarzi pokrmd bylo jiz tradi¢né u ne-
balenych zmrzlin, a to 76 z dlivodu pfekroceni kritérii hygi-
eny vyrobniho procesu pro bakterie ¢eledi Enterobacteria-
ceae.

requirements for packaged waters and their treatment,

as amended, 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.
in Brno, as well as at the laboratories of the State Veterinary
Institutes in Prague, Olomouc and Jihlava.

From a total of 1622 batches of food, meals, ice, bottled
water and swabs taken for microbiological inspection
in laboratories, non-compliant results were recorded
for 190 batches.

Various violations of microbiological food safety criteria
were identified. The pathogenic bacteria Salmonella spp.
was discovered in 4 batches of fresh chicken and one batch
of minced chicken. Shiga-toxin-producing E. coli (STEC)
was detected in 4 batches of steak tartare taken from the
market network, and in one batch, enteropathogenic E. coli
(EPEC) was found. Parasites (Anisakis spp.) were detected
in one batch of gutted hake from the market. In one batch
of the soy product Tofunéza Natural sampled at the man-
ufacturer’s premises, the limits for Bacillus cereus were
exceeded. Exceedance of the limit for coagulase-positive
staphylococci was detected in one batch of a confectionery
product sampled at the manufacturer’s premises.

Regarding bacterial agents causing foodborne iliness

at catering establishments, Listeria monocytogenes was
detected in marinated Hermelin cheese. In addition, the
limits for coagulase-positive staphylococci were exceeded
in one batch of a cold dish (an open sandwich with egg
and ham), and the limits for Bacillus cereus were exceeded
in two batches of confectionery products (carrot cake and
caramel cream puff). Additionally, in 41 batches of dish-
es, the limits for the indicator microorganism coliform
bacteria were exceeded: vegetable salads (10 batches),
confectionery products (6 batches), beef tartare (2 batch-
es), draft beer (1 batch), sprouts used for dish decoration
(6 batches), sushi and similar products (2 batches), open
sandwiches and other cold dishes (3 batches), marinated
Hermelin/Camembert cheese (4 batches), hot dishes - Eggs
Benedict (1 batch), Twister (1 batch), Austrian spaetzle with
mushrooms (1 batch), beef with onions and white rice

(1 batch), kebab plate with noodles (1 batch), Kadai chicken
(1 batch), and tripe soup (1 batch). In four batches of dishes
(sliced pork brawn, Carne Adobo beef burrito with beans,
chicken and cheese hamburger, and caramel cream puff),
the limits for total microbial counts (TMC) were exceeded.
The presence of these indicators in elevated concentrations
confirms, in the indicated cases, insufficient operational or
personal hygiene.

The largest number of unsatisfactory batches of dishes
was, as is traditional, found in unwrapped ice cream,
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TABULKA 2

Vysledky kontroly mikrobiologickych pozadavkii

Komodita Celkem kontrolovanych | Kontrola na misté Rozhory
vzork (Sarzi)
Nevhodné k lidské spo- | Celkem Nevhodné k lidské Nevyhovujici
tiebé z ddvodu hniloby, | vySet- spotiebé/Skodlive pozadavkim
kaZeni neho rozkladu fenych pro zdravi z diivodu na jakost/
vzork( zjisténi mikroorga- hygienu vyrob-
(Sarzi) nismu niho procesu
Dopliiky stravy, zvlastni vyZiva 18 0 18 0 0
' 1
Ryhy, vodni Zivogichové 24 zmeény zplisobené 13 araziti 0
mikrobiélni ginnosti P
44
- e 4 STEC
Maso halené, masné polotovary, masné vyrobky 365 lisne gkem vu;hte]ne, Zme- 85 1EPEC 0
ny zpasobené mikrobialni 5 Salmonellas
¢innosti (oslizlost apod.) np.
Lahtidkarské vyrobky a ostatni vyrobky
studené kuchyné 255 0 19 0 0
Hotova jidla balena 16 0 6 0 0
Cokolada, cukrovinky 20 0 6 0 0
Dehydratované vyrobky, tekutd ochucovadia, 3 0 0 0 0
dresinky, hofcice
Balené vody - kojenecke, pramenité, pfirodni 1
mineralni vody a balené pitné vody a dalSi 43 plisné okem viditelné 31 0 0
nealkoholické napoje na hladiné napoje
Luténiny, olejnata semena 3 0 1 Bacillus ¢ ereu; 0
MIEEné vyrobky 1l ol 7 0 0
plisné okem viditelné
] 1
Zpracované ovoce 43 plisné okem viditelné 0 0 0
, ) 5
Zpracovana zelenina 51 plisné okem viditelné 32 0 0
Naklicena semena a klicky 16 0 16 0 0
Cerstva zelenina 16 o I 0 0
pliser viditelna okem
5 6
Cerstvé ovoce 17 hniloba, plisen 5 0 0
viditelna okem
Skorapkové plody 16 0 1 0 0
Vlyrobky z brambor 3 0 0 0 0
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Komodita Celkem kontrolovanych | Kontrola na misté Rozbory
vzork (Sarzi)
Nevhodné k licské spo- | Celkem Nevhodné k lidské Nevyhovujici
trebé z divodu hniloby, | vySet- spotiehé/Skodlivé pozacdavkiim
kazZeni neho rozkladu fenych pro zdravi z diivodu najakost/
vzorkti ZjiSténi mikroorga- hygienu vyrob-
(Sarzi) nismu niho procesu
MIynskeé ohilné vyrobky 4 0 0 0 0
_ 1
Testoviny 1 pliseft viditelnd okem 0 0 0
Pekarské vyrobky 69 Lo 0 0 0
plisen viditelna okem
1 1
Cukrarske vyrobky a tésta 262 L 200 koagulazopozitivni 0
plisen viditelna okem stafylokoky
1 36
Led uréeny do napojti . ... Koliformni bakte-
(nebaleny a baleny) 58 0 58 Ln;feig?(gt" rie, pocty kolonii
V. pii22°Cass
76
Zmrzliny, mrazené krémy m 0 m 0  Enterobacteria-
ceae
1
Vejce, vajecné vyrobky 21 na skorapce plisen 2 0 0
viditelna okem
2 0 21 0 1
Pivo-toceneé koliformni
bakterie
1L. monocytogenes
13 2 Bacillus cereus  41koliformni bak-
Pokrmy - gastro 418 plisen viditelna okem 402 1koagulazopozitivni terie, 4 CPM
stafylokoky
Hygiena PPP - stéry z mist, zafizeni 14
apredmétd 345 0 345 0 CPM
CELKEM 2390 144 1622 18 172
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TABLE 2

Results of the inspection of microbiological requirements

Commodity Total inspected samples | On-site inspection Analyses
(batches)
Unfit for human Total Unfit for human con- | Failure to meet
consumption due to no. of sumption [ harmful requirements
putrefaction, spoiling samples | to health due to for quality/
or decomposition (batches) | discovery of microor- | production pro-
analysed | ganisms cess hygiene
Food supplements, special nutrition 18 0 18 0 0
1 1
Fish, aquatic animals 24 changes caused 13 . 0
by microbial activity harasites
44
. Mould visible to the naked 4 STEC
P?g'&ﬁgt?e,ﬁf}ztsemgﬂgghed prepared meat 365 eye, changes caused by 85 1EPEC 0
P ' P microbial activity 5 Salmonella spp.
(sliminess, etc.)
Delicatessen products and other cold dishes 255 0 195 0 0
Ready-made meals, packaged 16 0 6 0 0
Chocolate, confectionery 20 0 6 0 0
Dehydrated products, liquid seasoning agents, 3 0 0 0 0
dressings, mustard
Bottled water - water intended for consumption 1
by infants, spring water, natural mineral water -
and bottled drinking water and other non-alco- 43 sur':‘/laocl:al%? )[/tl]s(;bblg\%r;;hg 8 0 0
holic beverages g
. 1
Legumes, oil seeds 3 0 1 Bacillus cereus 0
]
Dairy products m Mould visible 7 0 0
to the naked eye
1
Processed fruit 43 Mould visible 0 0 0
to the naked eye
5
Processed vegetables 51 Mould visible 32 0 0
to the naked eye
Sprouted seeds and sprouts 16 0 16 0 0
5
Fresh vegetables 16 mould visible 7 0 0
to the naked eye
6
Fresh fruit 1T putrefaction, mould visible ] 0 0
to the naked eye
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Commodity Total inspected samples | On-site inspection Analyses
(batches)
Unfit for human Total Unfit for human con- | Failure to meet
consumption due to no. of sumption [ harmful requirements
putrefaction, spoiling samples | to health due to for quality/
or decomposition (batches) | discovery of microor- | production pro-
analysed | ganisms cess hygiene
Shell fruits 16 0 1 0 0
Potato products 3 0 0 0 0
Milled cereal grain products 4 0 0 0 0
1
Pasta 1 mould visible 0 0 0
to the naked eye
14
Bakery products 69 mould visible 0 0 0
to the naked eye
1 1
Confectionery products and dough 262 mould visible 200 coagulase-positive 0
to the naked eye staphylococci
36
) coliform
Ice for drinks 1 .
58 0 58 . . . bacteria, colony
(unpackaged and packaged) intestinal enterococci counts at 22°C
and 36°C
16
Ice cream, frozen creams m 0 m 0 Enterobacteria-
ceae
1
Eggs, egg products 21 mould visible to the naked 2 0 0
eye on the shell
21 0 21 0 1
Beer - draught Coliform bac-
teria
3 L. monocytogenes
. 2 Bacillus cereus 41 coliform
Meals - gastro 418 to t?:g Egdkg'dsgg 402 1coagulase-positive  bacteria, 4 CPM
staphylococci
FBO hygiene - swabs taken u
from places, equipment 345 0 345 0 CPM
and objects
TOTAL 2390 144 1622 18 172
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Z vyrobnikd ledu byly v provozovnach spolecného stravo-
vani odebirany vzorky ledu ur¢eného do napoju ke zjisténi
urovneé zabezpeceni hygienického prostredi vyroby, mani-
pulace s ledem a jeho skladovani. Z vysledk( mikrobiologic-
kého vysetreni vyplyva, ze nevyhovélo 37 Sarzi ledu. V jedné
Sarzi se jednalo o prekroceni limitl pro zdravotni ukazatel,
a to intestinalni enterokoky a v 36 Sarzich pouze o prekro-
¢eni limitd pro jakostni ukazatele (koliformni bakterie, po-
Cty kolonii rostouci pfi 22 °C a 36 °C a zivé organismy).

Ve 14 vzorcich stérd, které byly odebrany z predmétu a zafri-
zeni pouzivanych v provozovnach spole¢ného stravovani,
byly pfekroceny limity pro CPM. Pozitivni zjiSténi CPM
svédéi o neucinném Cisténi a dezinfekei.

2.1.4
Prehled kontroly vybranych
skupin cizorodych latek

V roce 2025 bylo v ramci kontroly vybranych cizorodych
latek v nize uvedeném rozsahu analyz zkontrolovano cel-
kem 2402 vzork( potravin, z nichz 138 (5,7 %) bylo nevy-
hovujicich. Nejvyssi pocet odebranych Sarzi byl vySetren
na pritomnost rezidui pesticid(.

Za Ucelem stanoveni rezidui pesticid( bylo odebrano

1209 Sarzi potravin. Nadlimitni mnozstvi rezidui pestici-

dl bylo zjisténo u 40 Sarzi. Jednalo se zejména o Sarze
napr. zeleného Caje, longanu, lici, jahod, bazalky, maku, kmi-
nu, rfimského kminu, fikd, durianu, rambutanu nebo pekar-
ského drozdi.

Ve skupiné vzork, které byly odebrany na stanoveni obsa-
hu mykotoxind, bylo z celkového poctu 273 kontrolovanych
Sarzi Sest vyhodnoceno jako nevyhovujici. Jednalo se o dvé
Sarze rozinek, dvé Sarze dubajské Cokolady, pistacie a ryzi.

Pro stanoveni mnozstvi chemickych prvk{ bylo odebrano
celkem 210 Sarzi. Na obsah kontaminant( (kadmium, olo-
vo, rtut, cin, arsen) bylo analyzovano 139 sarzi a na obsah
ostatnich prvkud (napft. jod, horcik, fosfor aj.) bylo analyzova-
no 116 $arzi. Sest 3arZi bylo vyhodnoceno jako nevyhovujici.
Hliva Ustficna, petrzel a horka ¢okolada nevyhovéla v obsa-
hu kadmia a ryzova mlééna kase nevyhovéla v obsahu anor-
ganického arsenu. Jeden doplnék stravy obsahoval horéik

v mnozstvi niz§im nez deklarovaném. Jeden 100% pome-
rancovy dzus nevyhovoval v ukazateli fosfor standardnim
obsahlm v tomto typu napoje.

Obsah polycyklickych aromatickych uhlovodikl (PAH) byl
kontrolovan celkem u 37 Sarzi potravin. Nebylo zjisténo pre-
kroceni maximalniho limitu pro PAH. Obsah dusi¢nan( byl
kontrolovan celkem u 50 Sarzi potravin, véechny Sarze vy-
hovély maximalnimu limitu.
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totalling 76 batches. These failed to meet hygiene criteria
for the production process by exhibiting excessive counts
of Enterobacteriaceae bacteria.

Samples of ice intended for use in beverages were tak-

en from ice makers in public catering facilities in order

to determine the hygiene safety level of the production
environment, the handling of ice and its storage. The results
of the microbiological examination show that 37 batches

of ice did not meet requirements. In one batch, the limits
for health indicators were exceeded, namely for intestinal
enterococci, while in 36 cases, only the quality indicator
limits were exceeded (coliform bacteria and colony counts
increasing at 22 °C and 36 °C, and live organisms).

In 14 swab samples taken from objects and equipment used
in catering establishments, limits for CPM were exceeded.
Positive CPM findings indicate ineffective cleaning and dis-
infection.

2.1.4

Summary of inspection results
for selected groups of foreign
substances

In 2025, inspections for foreign substances were carried out
in the scope detailed below for a total of 2402 foodstuff
batches, out of which 138 (5.7 %) were non-compliant. The
highest number of tested samples focused on the presence
of pesticide residues.

1,209 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 40 batches.
These were mainly batches of, for example, green tea, lon-
gan, lychee, strawberry, basil, poppy seeds, caraway, cumin,
figs, durian, rambutan, or baker’s yeast.

In the group of samples taken for the determination

of mycotoxin content, six batches were evaluated as unsat-
isfactory out of the total number of 273 inspected samples.
These comprised two batches of raisins, two batches

of Dubai chocolate, and one batch each of pistachios and
rice.

A total of 210 batches were taken to determine the amount
of chemical elements present. 139 batches were analysed
to determine their content of contaminants (cadmium,
lead, mercury, tin, arsenic) and 116 batches were analysed
for their content of other elements (e.g. iodine, magnesium,
phosphorus). Six batches were evaluated as being unsat-
isfactory. Oyster mushrooms, parsley and dark chocolate
did not comply with cadmium content limits, and rice por-



Obsah dioxinl a polychlorovanych bifenyll byl zjistovan
celkem u 11 Sarzi potravin. U jednoho vzorku sladu byla pre-
kro¢ena prahova intervencni hodnota.

Obsah pyrrolizidinovych alkaloidl byl zjistovan ve 47 sar-
Zich potravin, z toho byla jedna nevyhovujici - bylinny caj.
Namelové alkaloidy byly analyzovany ve 37 Sarzich potra-
vin, limitu nevyhovéla jedna Zitna mouka tmava. Obsah opi-
ovych alkaloid(i byl provérovan v 59 sarzich. Nevyhovujici
byla jedna Sarze maku.

Obsah kanabinoidd a muscimolu byl analyzovan celkem

u 88 Sarzi. Nevyhovujicich bylo 75 Sarzi (zjiStény byly za-
fazené psychoaktivni latky, s nimiz je zakazano nakladat,
nebo bylo zjisténo, Ze Sarze nejsou bezpecné z dlivodu vy-
sokého obsahu psychotropnich latek nebo muscimolu).

Dale byly zjistovany obsahy 3-MCPD, estert 3-MCPD a es-
terl glycidolu (celkem ve 30 Sarzich; nevyhovujici byla
jedna Sarze avokadového oleje) a tropanovych alkaloidi

(ve 38 Sarzich; nevyhovujici byly dvé Sarze, a to pohanko-
va mouka celozrnna a pohankova tfena smés). Obsah bio-
gennich amint (histamin, v 18 Sarzich), kyseliny erukové

(v 5 sarzich), kyseliny kyanovodikové (v 15 Sarzich) a chloris-
tanu (ve 24 Sarzich) byl ovéren s vysledkem, Ze vSechny Sar-
Ze byly v téchto ukazatelich vyhodnoceny jako vyhovujici.

Z kontaminant(, které nemaji stanoveny maximalni limity
a u nichz je napft. stanovena pouze porovnavaci hodnota,
orientacni hodnota apod., byly provadény analyzy obsa-
hu akrylamidu (92 Sarzi), perfluoralkylovanych sloucenin
(PFAS, celkem 17 Sarzi), glykoalkaloid( (16 Sarzi), furanu

(31 8arzi), ethylkarbamatu (30 Sarzi), BTX (zahrnuje benzen,
toluen, xylen, styren, ethylbenzen, celkem 29 Sarzi) a de-
naturacnich Cinidel (36 Sarzi). V pfipadé akrylamidu doslo
u 4 Sarzi (dvé Sarze hranolek, bramblrky a zrnkova kava)

k prekroceni stanovené porovnavaci hodnoty.

2.1.5

Prehled kontroly vybranych
skupin potravinarskych
pridatnych latek

V roce 2025 bylo zkontrolovano celkem 590 $arzi potravin
na obsah antioxidant(, konzervacnich latek, barviv, sladidel
a dalsich aditivnich latek, z nichZ 25 bylo vyhodnoceno jako
nevyhovujici. Ve velké ¢asti vzorkl bylo analyzovano vice
parametrli soucasné, jako napt. kombinace konzervant(

a barviv ve vingé. V celkovych poctech jsou zahrnuty jak béz-
né provadéné kontroly, tak i Ustfedné Fizena akce Kontrola
(EU Monitoring) pridatnych latek, o které je detailnéji zmi-
néno v kapitole 2.1.7.

ridge did not comply with inorganic arsenic content limits.
One dietary supplement contained magnesium in a lower
amount than declared. One 100% orange juice did not meet
the standard phosphorus content levels for this type of bev-
erage.

Content of polycyclic aromatic hydrocarbons (PAH) was
tested for a total of 37 food samples. The maximum limit
for PAH was not exceeded. Nitrate content was checked for
a total of 50 batches of foodstuffs. All batches complied
with the maximum limit.

Content of dioxins and polychlorinated biphenyls was
determined for a total of 11 food batches. The threshold
intervention value was exceeded in one sample of malt.

Content of pyrrolizidine alkaloids was determined

for 47 food batches, of which 1was non-compliant - herbal
tea. Ergot alkaloids were analysed for 37 food batches, and
one batch of dark rye flour did not comply with the limit.
Opium alkaloid content was tested for 59 batches. One
batch of poppy seed was non-compliant.

Cannabinoid and muscimol content was analysed

for 88 batches. 75 batches were non-compliant (either con-
taining listed psychoactive substances that are prohibited,
or found to be unsafe due to high levels of psychotropic
substances or muscimol).

Additionally, the contents of 3-MCPD, 3-MCPD esters and
glycidyl esters were analysed (for a total of 30 batches,
with one batch of avocado oil found non-compliant), and
tropane alkaloids were also analysed (for 38 batches, with
two batches found non-compliant: wholegrain buckwheat
flour and a ground buckwheat mix). The content of biogenic
amines (histamine, in 18 batches), erucic acid (in 5 batch-
es), hydrogen cyanide (in 15 batches), and perchlorate (in

24 batches) was tested, with all batches evaluated as com-
pliant for these parameters.

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, indic-
ative value, etc. is determined: acrylamide (92 batches),
perfluoroalkyl compounds (PFAS, a total of 17 batches), gly-
coalkaloids (16 batches), furan (31 batches), ethyl carbamate
(30 batches), BTX (includes benzene, toluene, xylene, sty-
rene, ethylbenzene - a total of 29 batches) and denaturing
agents (36 batches). In the case of acrylamide, four batches
(two batches of French fries and one each of potato chips
and coffee beans) exceeded the established benchmark
value.
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TABULKA 3 | TABLE 3

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

Pocet nevyhovuijicich Sarzi

Cizorodé latky Celkovy pocet kontrolovanych Sarzi
Foreign substances Total number of inspected batches . Number
of non-compliant batches
Pesticidy | Pesticides 1209 40
Kontaminanty
Contaminants
Mykotoxiny | Mycotoxins 2713 6
kadmium, olovo, rtut,
cin, arsen | cadmium, 139° A
Chemicke prvky | Chemical elements 210 lead, mercury, tin,
arsenic
ostatni | others 116" 2
PAH (po_lycyklické aromatické uhlovodiky) | PAH (polycyclic a7 0
aromatic hydrocarbons)
Dusiénany | Nitrates 50 0
D_ioxiny a polychlorované hifenyly | Dioxins and polychlorinated 1 ™
biphenyls
Biogenni aminy | Biogenic amines 18 0
3-MCPD, estery 3-MCPD, estery glycidolu | 3-MCPD, 3-MCPD 30 1
esters, glycidol esters
Kyselina erukova | Erucic acid 5 0
Namelové alkaloidy | Ergot alkaloids 31 1
Tropanové alkaloidy | Tropane alkaloids 38 2
Opiové alkaloidy | Opium alkaloids 59 1
Pyrrolizidinové alkaloidy | Pyrrolizidine alkaloids 47 1
Kyselina kyanovodikova | Hydrocyanic acid 15 0
Chloristan | Perchlorate 24 0
Akrylamid | Acrylamide 92 lii
PFAS (perfluoralkylované slouceniny) | PFAS (perfluoroalkyl 1 Qe
compounds)
Glykoalkaloidy | Glycoalkaloids 16 o
Furan | Furan 31 o~
Ethylkarbamat | Ethyl carbamate 30 o
BTX | BTX 29 o~
Denaturacni ¢inidla | Denaturing agents 36 o™
Dalsi latky
Other substances
Kanahinoidy, muscimol | Cannabinoids, muscimol 88 [63]

U nékterych vzork( byly stanoveny tézké kovy i ostatni prvky, soucet je tedy vy$si nez celkovy pocet $arzi 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
elements.

*k

Prekrocena intervenéni prahova hodnota uvedena v doporuceni Komise 2013/711/EU. | The action threshold value stated in Commission Recommendation
2013/711/EU was exceeded.

Prekrocena porovnavaci hodnota uvedena v nafizeni Komise (EU) 2017/2158; neni stanoven maximalni limit. | The benchmark value specified
in Commission 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).
***** PrekrocCena orientacni hodnota stanovena v doporuceni Komise (EU) 2022/561. | The indicative value specified in Commission Regulation

(EU) 2022/561 was exceeded.
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Z uvedeného celkového poctu tvorila nejvétsi podil kontro-
la konzervacnich latek, jejichz obsah byl hodnocen celkem
u 473 Sarzi potravin, pficemz jako nevyhovujici bylo hodno-
ceno 16 z nich. V 1 8arzi rajcatového protlaku byl zjistén ne-
deklarovany obsah kyseliny benzoové (E 210). Ve 4 sarzich
vina, 18arzi vinného napoje a v 1sarzi jemného peciva byl
zjistén prekroceny limit kyseliny sorbové (E 200). Sest $arzi
vina, 1Sarze suSeného ovoce a 2 Sarze burcaku bylo nevy-
hovujicich v parametru oxid sificity (E 220).

Obsah barviv byl analyzovan ve 150 Sarzich potravin. Ne-
vyhovujici zjisténi bylo u€inéno u 8 z téchto Sarzi. Barvivo,
které je schvalenou potravinarskou pfidatnou latkou, avsak
neni dle natizeni (ES) ¢. 1333/2008 o potravinarskych pfi-
datnych latkach, v platném znéni, povoleno pouzivat v dané
potraving, bylo laboratorné prokazano u 1Sarze potravin.
Jednalo se o pfitomnost barviva zlut SY (E 110) v jemném
pecivu. Nadlimitni mnozstvi barviva bylo zjisténo v 1 Sarzi
cukrovinek, ve které byla zjisténa zlut SY (E 110) prekracujici
povolené mnozstvi pro tuto potravinu. Obsah barviva, kte-
ré nebylo deklarovano na obale vyrobku, byl zjistén celkem
u 6 Sarzi potravin. Jednalo se o 6 Sarzi cukrovinek, které
obsahovaly nedeklarovana barviva v téchto kombinacich:
(E 129) alura Cerven AC a (E 133) brilantni mod¥ FCF; (E 102)
tatrazin a (E 129) alura ¢erven AC; (E 102) tatrazin; (E 120)
karmin; (E 102) tatrazin a (E 110) ZIut SY; (E 102) tatrazin,

(E 133) brilantni modr a (E 129) alura cerven AC.

Obsabh sladidel byl hodnocen v 35 Sarzich potravin, vsechny
s vyhovujicim vysledkem.

V ramci EU monitoringu (viz kapitola 2.1.7) bylo odebrano

7 Sarzi potravin na stanoveni antioxidantu (E 321) butylhyd-
roxytoluen (BHT). V rdmci jedné metody byl stanovovan
jesté (E 320) butylhydroxyanisol (BHA), vSe s vyhovujicim
vysledkem.

Na stanoveni z kategorie ostatnich pridatnych latek bylo
napr. odebrano 13 Sarzi potravin na obsah polyfosfatd

(E 450-452), kde u 1Sarze Sunky byla zjiSténa nedeklarovana
pfitomnost polyfosfatd.

TABULKA 4 | TABLE 4

Piehled vybranych skupin aditivnich latek
Summary of selected groups of additives

2.1.5

Summary of inspection results
for selected groups of food
additives

In 2025, a total of 590 batches of foodstuffs were checked
for content of antioxidants, preservatives, colourings,
sweeteners and other additives, and 25 of these were eval-
uated as unsatisfactory. In a large portion of the samples,
multiple parameters were analysed simultaneously, such
as the combination of preservatives and colorants in wine.
The total numbers include both routine inspections and
centrally managed operations under the Additive Control
(EU monitoring) programme, which is discussed in more
detail in Section 2.1.7.

The largest share of the total number of investigations
involved the monitoring of preservatives, whose content
was assessed for 473 batches of foodstuffs. 16 batches were
found to be non-compliant. In one batch of tomato paste,
undeclared content of benzoic acid (E 210) was detected.

In 4 batches of wine, 1 batch of wine-based beverage and

1 batch of fine pastry, the limit for sorbic acid (E 200) was
exceeded. Six batches of wine, 1 batch of dried fruit, and

2 batches of partially fermented grape must (buréak) were
non-compliant for sulphur dioxide (E 220).

Content of colourings was analysed for 150 batches.

8 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 1 batch of food via lab-
oratory testing: the dye Sunset Yellow SY (E 110) was found

in fine pastries. An excessive amount of colourant was found
in 1 batch of confectionary, in which the colourant Sunset
Yellow SY (E 110) exceeded the permitted amount for this
food. Content of colourants not declared on the product
packaging was found in a total of 6 batches of foodstuffs.

Potravinarské pridatné latky

Celkovy pocet kontrolovanych Sarzi

Pocet nevyhovuijicich Sarzi

Food additives Total number of inspected batches Number of non-compliant batches
Konzervanty | Preservatives 473 16
Barviva | Colourings 150 8
Sladidla | Sweeteners 35 0
Antioxidanty | Antioxidants T 0
Ostatni aditivnilatky | Other additives 134 1
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2.1.6
Kontrola oznacovani a jakosti
potravin

V rdmci kontroly oznacovani bylo v roce 2025 zkontro-
lovano celkem 2 024 SarZi potravin, z nichz bylo celkem
1094 Sarzi potravin nevyhovujicich. PFi kontrole analytic-
kych pozadavkl (fyzikalni a chemické pozadavky na jakost)
se jednalo celkem o 285 nevyhovujicich Sarzi a pti kontro-
le senzorickych pozadavk( (smyslové jakostni pozadavky)
bylo zjisténo celkem 712 nevyhovujicich Sarzi.

2.1.7

Kontroly tematicke

a mimoradné

Kontroly projektu ,Ovoce a zelenina do skol*

Dle smlouvy o soucinnosti mezi SZPI a SZIF jsou provadé-
ny kontroly $kolniho projektu, kdy schvaleni dodavatelé
dodavaji Cerstvé a zpracované ovoce a zeleninu do zaklad-
nich skol. V pribéhu roku 2025 byl kontrolami provérovan
stav dodavek Cerstvého a zpracovaného ovoce a zeleniny
do zakladnich skol. Celkem bylo provedeno 25 kontrol

a zkontrolovano 43 Sarzi Cerstvého ovoce a zeleniny

aovocnych napojd a protlakl. Nebyly zjiStény zadné
nevyhovujici Sarze.

Kontroly obsahu rezidui pesticid( v jahodach prodava-
nych na stancich

Kontrolni akce byla provedena za ucelem kontroly obsahu
rezidui pripravkd na ochranu rostlin v ¢erstvych jahodach
uvadénych na trh formou stankového prodeje, ktery je mezi

This concerned 6 batches of confectionery that contained
undeclared colourings in the following combinations: (E 129)
Allura Red AC and (E 133) Brilliant Blue FCF; (E 102) Tartrazine
and (E 129) Allura Red AC; (E 102) Tartrazine; (E 120) Carmine;
(E 102) Tartrazine and (E 110) Sunset Yellow SY; (E 102) Tartra-
zine, (E 133) Brilliant Blue, and (E 129) Allura Red AC.

Content of sweeteners was assessed for 35 batches of food,
all with satisfactory results.

As part of the EU monitoring campaign (see Section 2.1.7),
7 batches of food were sampled to determine the content
of antioxidant (E 321) butylated hydroxytoluene (BHT). Dur-
ing the application of a single method, (E 320) butylated
hydroxyanisole (BHA) was also analysed, with all results
found to be satisfactory.

With regard to the determination of content in the category
of other additives, for instance, 13 batches of food were
sampled for their content of polyphosphates (E 450-452),
and the undeclared presence of polyphosphates was found
in 1 batch of ham.

2.1.6
Inspection of foodstuff labelling
and quality

In 2025, a total of 2 024 foodstuff batches were tested as
part of the labelling inspection programme, and of that
amount, a total of 1094 batches were deemed non-com-
pliant. A total of 285 non-compliant batches were found
during the checking of analytical requirements (physical and
chemical quality requirements), and a total of 712 non-com-
pliant batches were found during inspections focused

on sensory requirements (sensory quality requirements).

2.1.17
Thematic and ad hoc
inspections

“Fruit and Vegetables for Schools” project inspections
According to the agreement on cooperation between
CAFIA and 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 2025, inspections were performed

to evaluate deliveries of fresh and processed fruit and veg-
etables to primary schools. A total of 25 inspections were
performed, involving a total of 43 batches of fresh fruit and
vegetables, as well as fruit drinks and purees. No unsatis-
factory batches were found.



spotrebiteli velmi obliben. V ramci kontrolni akce bylo pro-
vedeno celkem 19 kontrol a k laboratorni analyze bylo ode-
brano 20 sarzi jahod. Pouze jedna Sarze byla vyhodnocena
jako nevyhovujici. Jednalo se o jahody (zemé plvodu Pol-
sko), u kterych byla laboratornim rozborem zjisténa pfitom-
nost rezidui fluopicolidu v mnozstvi 0,066 mg/kg, ¢imz bylo
prokazano prekro¢eni maximalniho limitu 0,01 mg/kg sta-
noveného v priloze Il Nafizeni (ES) ¢. 396/2005.

Kontroly oznacovani zemé piivodu na suseném ovoci,
suchych skorapkovych plodech, upraveném chlazeném
cerstvém ovoci a zeleniné

Kontrolni akce byla zaméfena na oznacovani vybranych
skorapkovych plod(i a suSeného ovoce udajem o zemi pu-
vodu v souladu s narizenim (EU) 2023/2429. Povinnost zna-
¢it zemi plivodu u téchto komodit plati od 1. 1. 2025.

Celkem bylo v ramci kontrolni akce provedeno 35 kontrol

u 28 kontrolovanych osob a zkontrolovano 67 Sarzi sko-
rapkovych plodli a suseného ovoce. Nevyhovéni tykajici se
uvadéni zemé plvodu bylo zaznamenano ve 4 pfipadech

(6 % kontrolovanych Sarzi), kdy zemé puvodu nebyla sprav-
né uvedena u susenych fik(l, mrazem suseného rybizu,
mouky z vlasskych ofechli a mrazem susenych malin. Chyb-
né znaceni Udaje o zemi plvodu bylo zaznamenano také

ve dvou e-shopech.

Kontrola zamérena na priitkaz termostabilizace maku
Kontrolni akce byla zamérena na celd semena maku, u kte-
rych nebyla na obale uvedena informace o tepelném oset-
feni.

V ramci kontrolni akce bylo odebrano celkem 10 Sarzi maku
k analyzam do laboratofe VSCHT. U 8 $arzi maku byla

na obale vyrobku uvedena zemé plivodu Ceska republi-

ka, u 2 Sarzi maku nebyla zemé plvodu uvedena. U zadné
z odebranych Sarzi maku nebyla termostabilizace semen
maku prokazana, vSechny Sarze byly hodnoceny jako vyho-
vujici.

Kontrola charakteristickych vlastnosti olivovych oleju
Kontrolni akce byla zamérena na ovérovani udajd dekla-
rovanych na etiketé olivovych olejli v souladu s nafizenim
Komise v prenesené pravomoci (EU) 2022/2104 a provadé-
cim nafizeni Komise (EU) 2022/2105. Pocet vzorkd je zavisly
na mnozstvi olivového oleje uvadéného na trh, jelikoz CR
neni produkéni zemi, je pocet zkontrolovanych Sarzi zavisly
na spotirebé olivového oleje. Vysledky téchto ovérovani jsou
zasilany do Evropské komise. V roce 2025 bylo zkontrolova-
no 21 Sarzi extra panenskych olivovych olejd, coz je vice, nez
je povinny pocet dle mnozstvi olivového oleje uvedeného
na trh.

V priibéhu kontrolni akce bylo provéreno celkem 21 Sarzi
extra panenskych olivovych olejii - 6 olejd bylo z Recka,

4 ze Spanélska, 10 z EU a u 1vzorku $lo o smés olivovych
oleju s plivodem EU a mimo EU.

Inspections of pesticide residue levels in strawberries
sold at market stalls

The inspection campaign was carried out to verify the
levels of plant protection product residues in fresh straw-
berries placed on the market through stall sales, which are
very popular among consumers. This inspection campaign
involved a total of 19 inspections carried out for a total

of 20 inspected entities. Only one batch was evaluated

as unsatisfactory. Laboratory testing determined that

the strawberries (country of origin Poland) contained
fluopicolide residues in the amount of 0.066 mg/kg, which
constituted an exceedance of the maximum residue level
of 0.01 mg/kg established in Annex Il of Regulation (EC)

No. 396/2005.

Inspections of country of origin labelling for dried fruit,
dried shell fruits, and processed chilled fresh fruit and
vegetables

The inspection campaign focused on the labelling of select-
ed shell fruits and dried fruit with information on the coun-
try of origin in accordance with Regulation (EU) 2023/2429.
The obligation to indicate the country of origin for these
commodities has applied since 1. 1. 2025.

A total of 35 inspections were carried out involving

28 inspected entities, and 67 batches of shell fruits and
dried fruit were checked. Non-compliance relating to the
indication of country of origin was identified in 4 cases
(6% of inspected batches). The country of origin was not
correctly stated for dried figs, freeze-dried currants, walnut
flour and freeze-dried raspberries. Incorrect country-of-ori-
gin labelling was also identified for two online shops.

Inspection focused on proof of the thermostabilisation
of poppy seeds

One inspection campaign focused on whole poppy seeds
with packaging that did not include information about heat
treatment.

During the inspection, a total of 10 batches of poppy seeds
were sampled and sent for analysis to a laboratory at the
University of Chemistry and Technology. For 8 batches,
the country of origin (Czech Republic) was stated on the
packaging, while for 2 batches the country of origin was
not indicated. Thermostabilisation of the poppy seeds was
not demonstrated for any of the sampled batches and all
batches were assessed as compliant.

Inspection of the characteristic features of olive oils
The inspection campaign focused on verifying the infor-
mation declared on the labels of olive oils in accordance
with Commission Delegated Regulation (EU) 2022/2104
and Commission Implementing Regulation (EU) 2022/2105.
The number of samples depends on the volume of olive
oil placed on the market; since the Czech Republic is not
a producing country, the number of batches inspected
depends on olive oil consumption. The results of these
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U vSech kontrolovanych sarzi byly provedeny analyzy dle
narizeni (EU) 2022/2104 a nafizeni (EU) 2022/2105, které
maji mj. prokazat pripadné falSovani olivovych olejd jinymi
druhy oleju - tyto analyzy byly provedeny v laboratoti SZPI
v Praze. VSechny hodnocené Sarze byly vyhovujici.

V laboratofi SZPI byly u vSech odebranych Sarzi rovnéz pro-
vedeny i analyzy souvisejici s kategorizaci olivového oleje -
vS8echny hodnocené Sarze byly vyhovujici.

U vSech kontrolovanych sarzi bylo dale provedeno dle na-
fizeni (EU) 2022/2105 senzorické hodnoceni, které slouzi

k potvrzeni deklarované kategorie olivového oleje (v tomto
pripadé byly vS§echny oleje deklarovany jako extra panen-
ské). Senzorické hodnoceni musi byt provedeno schvale-
nym senzorickym panelem - SZPI za timto u¢elem vyuziva
schvaleny senzoricky panel ve Slovinsku. Z 21 hodnocenych
$arzi bylo 8 vyhodnoceno jako nevyhovujici (2 ze Spanélska,
3z Recka a3z EU). Dle &l. 11 odst. 2 nafizeni (EU) 2022/2105
ma v takovém pripadé zainteresovana strana pravo pozadat
o oponentni hodnoceni ve dvou jinych schvalenych zkuseb-
nich komisich, z nichzZ alespon jedna musi byt v zemi, kde
byl olej vyprodukovan.

O provedeni oponentnich hodnoceni si pozadaly 4 kontro-
lované osoby, u nichz byly odebrany vzorky s nevyhovujicim
vysledkem ze senzorického hodnoceni provedeného ve Slo-
vinsku (u 4 Sarzi si kontrolované osoby, u nichz byly vzorky
odebrany, o oponentni hodnoceni nepozadaly a vysledek
tedy zUstal nevyhovujici). Oponentni senzorické hodnoceni
bylo provedeno senzorickymi zku$ebnimi komisemi v Rec-
ku, 1talii a ve Spanélsku. U 3 8arzi oponentni hodnoceni po-
tvrdila nevyhovujici hodnoceni laboratofe ve Slovinsku.

Po provedeni analyz i senzorickych oponentnich hodnoceni
neodpovidalo deklarované kategorii ,extra panensky olivo-
vy olej“ celkem 7 Sarzi, coz odpovida 33,3 % kontrolovanych
Sarzi (v roce 2024 to bylo 38,9 %). Doslo tedy k mirnému sni-
Zeni nevyhovujicich zachytd.

V ramci kontrolni akce bylo u olivovych olejl rovnéz hod-
noceno i znaceni - to bylo jako nevyhovujici vyhodnoceno
u 4 Sarzi (3 Sarze byly nevyhovujici i v deklarované kategorii
olivového oleje; 1 Sarze byla nevyhovujici pouze ve znaceni).

Celkem tak bylo v roce 2025 vyhodnoceno 8 Sarzi (38,1%)
jako nevyhovujicich -1 Sarze ve znaceni, 3 Sarze ve znaceni
a deklarované kategorii a 4 Sarze v deklarované kategorii).

Kontrola fritovacich olejii v provozovnach spoleé¢ného
stravovani zaméiena rovnéz na uplatinovani zmiriuji-
cich opatieni ke snizeni obsahu akrylamidu stanovenych
v priloze Il ¢asti A nafizeni (EU) 2017/2158 pf¥i pripravé
fritovanych vyrobki z brambor

V ramci kontrolni akce bylo provérovano, zda nejsou k pfi-
pravé pokrmu pouzivany ,prepalené” fritovaci oleje a tuky,
které vykazuji jeden nebo vice ukazatel(l tepelného rozkla-
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checks are sent to the European Commission. In 2025,

21 samples of extra virgin olive oil were collected, which is
more than the mandatory number according to the quantity
of olive oil placed on the market.

In the course of the inspection campaign, a total

of 21 batches of extra virgin olive oils were tested - 6 oils
from Greece, 4 from Spain, 10 from the EU and 1 mixture
of oils from the EU and outside the EU.

Analyses pursuant to Commission Regulations (EU) 2022/
2104 and (EU) 2022/2105 were conducted on all the inspect-
ed batches to determine if the olive oils had potentially
been adulterated using other types of oil - these analyses
were conducted at the CAFIA laboratory in Prague. All of the
evaluated batches were found to be satisfactory. In the
CAFIA laboratory, analyses related to the categorisation

of olive oil were also carried out for all the sampled batches
- all of the evaluated batches were found to be compliant.

For all of the inspected batches, a sensory evaluation

was also carried out in accordance with Regulation (EU)
2022/2105, serving to confirm the declared category of the
olive oil (in this case, all oils were declared as extra virgin).
Sensory analyses must be conducted by an approved
sensory panel - CAFIA employs an approved sensory panel
in Slovenia for this purpose. Out of the 21 evaluated sam-
ples, 8 were evaluated as non-compliant (2 from Spain,

3 from Greece and 3 from the EU). 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-as-
sessment from two other approved testing panels, of which
at least one must be in the country of origin of the oil.

4 of the inspected entities requested the execution of coun-
ter-assessments after samples of their product obtained an
unsatisfactory result from the sensory evaluation carried
out in Slovenia (4 of the inspected entities did not request
counter-assessments and the result for their product there-
fore remained unsatisfactory). The counter-assessments
were conducted by sensory testing panels in Greece, Italy
and Spain. For 3 batches, the counter-assessments con-
firmed that the laboratory in Slovenia was correct in evalu-
ating them as unsatisfactory.

After the analyses and the sensory counter-assessments
had been carried out, a total of 7 batches were found

to have not complied with the declared category “extra
virgin olive oil”, representing 33.3% of the inspected batches
(in 2024, this figure was 38.9%). There was thus a slight
decrease in non-compliant findings.

During the inspection campaign, the labelling of the olive oils
was also assessed; this was found to be non-compliant in the
case of 4 batches (3 batches were non-compliant both with
regard to the declared olive oil category and to the labelling;

1 batch was non-compliant only in terms of labelling).



du olejd a tukl podle prilohy €. 1vyhlasky ¢. 121/2023 Sh.

a nelze je tedy pouzit pri vyrobé pokrmu a jejich uvadéni
na trh. Posouzeni, zda pouzivany fritovaci olej/tuk vykazu-
je znamky nezadouciho tepelného rozkladu, bylo prove-
deno na zakladé senzorického posouzeni fritovacich oleju
a v ramci kontrol bylo provedeno rovnéz méreni obsahu
polarnich ¢astic (TPM) prostfednictvim pfistroje Testo 270.
Vybrané vzorky fritovacich olejli byly odebrany k laborator-
nimu stanoveni obsahu polymernich triacylglycerol(i (PTG).

Kontrola fritovacich olejl byla provedena ve 190 rlznych
provozovnach spole¢ného stravovani (celkem se jednalo
0 226 kontrolnich vstup().

PFi kontrolni akci bylo hodnoceno celkem 209 vzork frito-
vacich olejd. U 197 z nich bylo provedeno pouze hodnoceni
na misté. Na zakladé méreni obsahu TPM a senzorického
posouzeni bylo vybrano a odebrano dal$ich 12 vzork( ke
stanoveni obsahu polymernich triacylglyceroll a provedeni
senzorického hodnoceni v laboratofi | SZPI v Praze.

Celkem 20 vzorkl (11 hodnocenych na misté a 9 odebranych
do laboratore) bylo posouzeno na zakladé senzorického
hodnoceni a stanoveni obsahu TPM a PTG jako nevyhovu-
jict.

Nevyhovujici vzorky fritovacich olejl tak predstavovaly
9,6 % z 209 vzorkd fritovacich olejd, které byly celkové pfi
kontrolni akci posuzovany. Z celkového poctu 190 prové-
fovanych provozoven spole¢ného stravovani bylo pouziti
~prepaleného oleje zjisténo na celkem 18 riznych provo-
zovnach, coz predstavuje 9,5% z nich.

U 1 nevyhovujiciho vzorku laboratorni stanoveni PTG uka-
zovalo na velmi vysoky stupen tepelného rozkladu olej, pfi
analyze v laboratofi byla zjiSténa hodnota 31,9 %, coz je vice
nez dvojnasobné prekroceni limitni hodnoty 12% PTG, pou-
Zivané pro posouzeni zndmek nepfijatelného stupné tepel-
ného rozkladu fritovacich olejd.

V ramci kontroly bylo kromé fritovacich olejl a tukd ode-
brano i 20 vzork( fritovanych hranolk( z brambor do labo-
ratore ke stanoveni obsahu akrylamidu. Celkem 3 vzorky
prekrocCily porovnavaci hodnotu pro pfitomnost akrylamidu
v potravinach (15 %).

Vysledky kontrolni akce ukazaly, Ze kontrolam zamérenym
na pouziti fritovacich tukd a oleji v provozovnach spolec-
ného stravovani je Zadouci vénovat i v nasledujicim obdobf
zvy$enou pozornost.

Mimoradna kontrola drozdi

Dlvodem uskutecnéni této mimoradné kontrolni akce byl
podnét spotiebitele a hlaseni RASFF, které obdrzela SZPI
z Chorvatska, jehoz predmétem byl vysoky obsah rezidui
pesticidd (zejména epoxiconazol a cyproconazol) v pekar-
ském drozdi plivodem z Ukrajiny.

In total, in 2025, 8 batches (38.1%) were assessed as
non-compliant -1 batch due to incorrect labelling, 3 batches
with regard to both labelling and their declared category,
and 4 batches due to their declared category.

Inspection of frying oils in catering establishments, also
focused on the application of mitigation measures to re-
duce acrylamide content, as established in Annex Il, Part
A of Regulation (EU) 2017/2158, during the preparation

of fried potato products.

The inspection campaign focused on whether “burnt” frying
oils and fats, which exhibit one or more indicators of ther-
mal decomposition of oils and fats according to Annex No. 1
of Regulation No. 121/2023 Coll., are being used for food
preparation. Such oils and fats cannot be used in the pro-
duction 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 190 different
public catering facilities (a total of 226 inspection visits).

A total of 209 frying oil samples were assessed during the
inspection campaign. For 197 of them, only on-site assess-
ment was carried out. Based on the measurement of TPM
content and sensory evaluation, an additional 12 samples
were selected and taken for the determination of polymeric
triacylglycerols and for sensory assessment at the CAFIA
laboratory in Prague.

A total of 20 samples (11 assessed on site and 9 taken to the
laboratory) were evaluated as non-compliant based on sen-
sory assessment and the determination of TPM and PTG
content.

The non-compliant samples of frying oils accounted

for 9.6 % of the total of 209 samples assessed during the
inspection activity. Out of the total number of 190 inspected
public catering facilities, the use of “burnt” oil was identi-
fied at 18 different establishments, which was 9.5 % of all
facilities.

For one non-compliant sample, the laboratory determina-
tion of PTG indicated a very high degree of thermal degrada-
tion of the oil; laboratory analysis revealed a value of 31.9%,
which is more than double the limit value of 12% PTG used
to assess signs of an unacceptable level of thermal degra-
dation of frying oils.

In addition to the frying oil and fat samples, 20 samples
of fried potato chips were also taken to a laboratory
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V ramci kontrolni akce bylo odebrano celkem 5 Sarzi pekar-
ského drozdi plvodem z Ukrajiny. U vSech Sarzi drozdi byla
pfitomnost rezidui pesticidl potvrzena. Tti Sarze drozdi ob-
sahovaly i zakazany fungicid epoxiconazol a cyproconazol.
Jelikoz pro pekarské drozdi nejsou narizenim EP a Rady (ES)
¢. 396/2005 stanovené MRL, byl pozadan SZU o hodnoceni
zjiSténych nalezl rezidui pesticidd v drozdi a vyhodnoce-
ni, zda se jedna o potraviny Skodlivé lidskému zdravi nebo
potraviny nevhodné k lidské spotfebé. Dle hodnoceni rizi-
ka SZU byly vzorky povaZzovany za potraviny $kodlivé pro
zdravi v souladu s ¢l. 14 nafizeni EP a Rady (ES) ¢. 178/2002,
nebot obsahovaly triazolové fungicidy, coz jsou latky pode-
zfelé z vlastnosti vyvolavajicich naruseni ¢innosti endokrin-
niho systému.

Mimoradna kontrola hluboce zmrazenych morskych ¢i
sladkovodnich produktii rybolovu (ryb a krevet) v ramci
koordinované akce EU

Cilem této mimoradné kontrolni akce bylo odhalit vyskyt
podvodnych praktik, kdy se k rybam nebo morskym
plodim pridava voda anebo aditiva zlepsujici vaznost vody
v mase, a to bez uvedeni na etiketé, aby byly tyto vyrobky
skryté hmotnostné zvyhodnéné pridavkem vody.

Celkem bylo v ramci této akce hodnoceno 8 vzorkl Sar-

Zi produktli rybolovu (4x kreveta Litopenaeus vannamei;
3x Pangasius dolnooky; 1x treska obecna), pricemz 3 vzorky
Sarzi produktl rybolovu pozadovanému hodnoceni nevy-
hovély. U rybich filetll z Pangase plvodem z Vietnamu byl
zjistén nizky obsah masa a také nizka ¢istd hmotnost oproti
deklaraci na obale. U loupanych glazovanych krevet p(livo-
dem z Vietnamu byl zji§tén nizky obsah masa. U loupanych
krevet s ochrannou glazurou plvodem z Indie byl zjistén
pridavek nedeklarované kyseliny citronové.

Kontrola pesticidi v balenych vodach

Kontrolni akce byla zamérena na dodrzovani limitl pro ob-
sah pesticidid a jejich metabolitl v balenych kojeneckych,
pramenitych nebo prirodnich mineralnich vodach, které
jsou stanoveny v pfiloze 3a vyhlasky ¢. 13/2024 Sh., o poza-
davcich na jakost balenych vod a o zplsobu jejich Upravy.

Celkem bylo v ramci akce provéreno 14 Sarzi balenych vod

a jako nevyhovujici byla vyhodnocena pouze jedna Sarze
pramenité vody, coz odpovida cca 7,1 % ze zkontrolovanych,
z ¢ehoz se da usuzovat, Ze provozovatelé vrtd pouzivanych
pro vyrobu balenych vod provadi dostate¢nou ochranu
zdroju pred prinikem pesticidd, popf. maji do technologie
vyroby balenych vod zarazeny ucinné kroky slouzici ke sni-
Zeni obsahu pesticidl a jejich metabolit( tak, aby splfiovaly
pozadavky prilohy 3a vyhlasky ¢. 13/2024 Sh., o pozadavcich
na jakost balenych vod a o zplisobu jejich Upravy.

Kontrola obsahu alkoholu v napojich kombucha

Kontrolni akce byla zaméfena na sledovani obsahu alkoho-
lu v napojich kombucha. Tento napoj, vyrabény fermentaci
Caje, se mezi spotrebiteli stava velmi popularnim a je pova-
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to determine acrylamide content as a part of the inspection
operation. A total of 3 samples exceeded the benchmark
value for the presence of acrylamide in foods (15 %).

The results of the inspections showed that it would be
desirable to continue devoting heightened attention

to inspections focused on the use of frying oils and fats
in public catering facilities also in the future.

Ad hoc inspection of yeast

This ad hoc inspection campaign was carried out due to

a RASFF notification received by CAFIA from Croatia regard-
ing high concentrations of pesticide residues (specifically
epoxiconazole and cyproconazole) determined in bak-

er's yeast originating from Ukraine.

During the inspection campaign, a total of 5 batches of bak-
er’s yeast originating from Ukraine were sampled. The
presence of pesticide residues was confirmed in all of the
batches of yeast. Three batches of yeast also contained the
banned fungicides epoxiconazole and cyproconazole. Since
no MRLs are established for baker’s yeast under Regulation
(EC) No. 396/2005 of the European Parliament and of the
Council, the National Institute of Public Health (NIPH) was
requested to assess the detected pesticide residues in the
yeast and to evaluate whether the product constitutes

a health hazard or is unsuitable for human consumption.
The risk assessment by the NIPH determined that the sam-
ples did constitute food harmful to human health in accord-
ance with Article 14 of Regulation (EC) No. 178/2002 of the
European Parliament and of the Council, as they contained
triazole fungicides, substances suspected of having endo-
crine-disrupting properties.

Ad hoc inspection of deep-frozen marine and freshwater
fishery products (fish and shrimp) within the framework
of a coordinated EU campaign

The aim of this extraordinary inspection was to detect
fraudulent practices in which water or additives that
improve water retention in flesh are added to fish or sea-
food without being declared on the label, thereby artificially
increasing the weight of these products.

A total of 8 batches of fishery products were assessed
during this operation (4x Litopenaeus vannamei shrimp;

3x Pangasianodon hypophthalmus;1x Atlantic cod), out

of which 3 batches did not meet the required assessment
criteria. In Pangasius fillets originating from Vietnam, a low
meat content and a reduced net weight compared to the
declaration on the packaging were detected. In peeled,
glazed shrimp originating from Vietnam, a low meat content
was detected. In peeled shrimp with protective glazing
originating from India, the addition of undeclared citric acid
was detected.

Inspection of pesticide content in bottled water
The inspection campaign focused on compliance with the



Zovan za napoj nealkoholicky, obsah alkoholu by tedy mél
byt nizsi nez 0,5% obj.

Celkem byly v ramci akce odebrany 4 Sarze vyrobk( -2 pu-

vodem z CR a 2 plivodem mimo CR (Slovensko a Spanélsko).

Jako nevyhovuijici byly vyhodnoceny 3 $arze (jedna z CR
a dvé ptivodem mimo CR), u kterych byl zji§tén obsah alko-
holu vice nez 1% obj.

Kontrola oznamovaci a uskladiovaci povinnosti vinai-
skych produktt

Kontrolni akce byla zamérena na provéreni dodrzovani
oznamovaci a uskladnovaci povinnosti dle § 14a a 14 b za-
kona €. 321/2004 Sh. V ramci této kontrolni akce byly rovnéz
odebirany vzorky ze Sarzi nebalenych vin k laboratornim
analyzam.

Celkem bylo v roce 2025 podano 2 532 hlaseni pfijmu ne-
baleného vina, coz predstavovalo 4183 Sarzi v celkovém
mnozstvi 60 622 649 litri. Nej¢astéji se jednalo o nebale-
né vino plivodem z Madarska, Italie, Spanélska, Chile, Slo-
venska, Rakouska a Moldavska. V ramci kontroly bylo in-
spektory provedeno celkem 217 kontrolnich vstupt, béhem
kterych byla provérena oznamovaci povinnost u 471 Sarzi
(tj. 11,3 % z celkového poctu oznamenych Sarzi nebalenych
vin) v celkovém objemu 7120 404 litr0 (tj. 11,7 % z celkové-
ho objemu oznadmenych Sarzi nebalenych vin). V laboratofi
bylo analyzovano 74 Sarzi nebalenych vin v celkovém obje-
mu 1543 322 litrd. Laboratornimi rozbory nebylo zjisténo
zadné poruseni pravnich predpis.

V ramci této kontrolni akce byly dale kvalifikovany nedo-
statky jako pozdni oznameni o pfijmu nebaleného vina

do prvniho mista dodani (nebo oznameni nebylo poda-

no vibec), nepravdivé informace v priivodnich dokladech,
predlozeni nedplnych privodnich doklad( a nedostatecné
vedena evidence.

Kontrola ¢astecné zkvaseného hroznového mostu

(vE. burcaku)

Kontrolni akce byla zamérena na provéreni jakostnich pa-
rametrd ¢asteéné zkvaseného hroznového mostu (CZHM)
plvodem ze zahraniéi i Ceské republiky (buréaku), jeho rad-
ného oznacovani, sledovatelnosti, dale provéreni priivod-
nich dokladd, pfipadné kontrola hygieny prodeje a dalSich
pozadavk.

Celkem bylo v roce 2025 provedeno 335 kontrolnich vstupl
(do 236 provozoven). K laboratorni analyze bylo odebrano
celkem 36 Sarzi nabizeného ¢astec¢né zkvaseného hrozno-
vého mostu (z toho 15 Sarzi na podnét spotrebitele), z nichz
9 $arzi nevyhovélo pravnim predpistim (vée ptivodem z CR).
Ve 3 pripadech byl prokazan nepovoleny pridavek vody,

ve 4 pripadech byl stanoven skuteé¢ny obsah alkoholu,
ktery neodpovida definici vyrobku z révy vinné (¢astec¢né
zkvaseny hroznovy most se ziskava kvasenim hroznového
mostu, ktery nasledné obsahuje skutecny obsah alkoholu

limits for content of pesticides and their metabolites in bot-
tled water for infants as well as spring or natural mineral
waters, as established in Annex 3a of Decree No. 13/2024
Coll., on the quality requirements for packaged waters and
methods of their treatment.

A total of 14 batches of bottled water were examined as
part of the campaign, during which only one batch of spring
water was evaluated as non-compliant, corresponding

to approximately 7.1% of those inspected. This suggests
that operators of wells used for bottled water production
either provide their water sources with sufficient protec-
tion against pesticide contamination or have implemented
effective steps in the production process to reduce the
content of pesticides and their metabolites, ensuring
compliance with the requirements of Annex 3a of Decree
No. 13/2024 Coll., on the quality requirements for packaged
waters and methods of their treatment.

Inspection of alcohol content in kombucha beverages
The inspection campaign focused on monitoring alcohol
content in kombucha beverages. This beverage, produced
by fermenting tea, is becoming very popular among con-
sumers and is considered non-alcoholic. Its alcohol content
should therefore be below 0.5% by volume.

A total of 4 product batches were sampled during the cam-
paign - 2 originating from the Czech Republic and 2 from
outside the Czech Republic (Slovakia and Spain). Three
batches were evaluated as non-compliant (one from the
Czech Republic and two from outside the Czech Republic)
with an alcohol content exceeding 1% by volume.

Checking of notification and storage obligations for wine
products

The inspection focused on the verification of 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 as

a part of this inspection activity.

A total of 2532 reports of the arrival of bulk wine were made
in 2025, which is 4183 batches containing a total amount

of 60 622 649 litres. Most frequently it was bulk wine
originating in Hungary, Italy, Spain, Chile, Slovakia, Austria
and Moldova. During the campaign, inspectors carried

out a total of 217 inspections, during which the obligation

to notify was checked for 471 batches (i.e. 11.3 % of the

total number of reported batches of bulk wine) with a total
volume of 7120 404 litres (i.e. 11.7 % from the total volume

of reported batches of bulk wine). 74 batches of bulk wine
were taken for laboratory analysis, amounting to a total
volume of 1543 322 litres. Laboratory analyses did not reveal
any violations of legal regulations.

During this inspection campaign, other offences were
determined, such as late notification of the receipt of bulk
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vys$si nez 1% objemové a nizsi nez tri pétiny celkového ob-
sahu alkoholu v procentech objemovych) a ve 2 pripadech
byl prokazan obsah oxidu siri¢itého, ktery nebyl uveden

v oznaceni pfi prodeji.

V ramci kontrolnich vstup( byly navic zjistény nedostat-

ky jako nepredlozeni privodnich dokladl, chybné uvedené
udaje v plvodnich dokladech, chybéjici oznaceni nabize-
ného casteéné zkvaseného hroznového mostu povinnymi
Udayji, skladovani v fadné neoznacenych nadobach, nevyho-
vujici hygienické podminky ve skladovacich prostorech.

Kontrola pravosti udaji p¥i nabidce pokrmii v provo-
zovnach spoleéného stravovani zamérena na klamani
spotiebitele

Cilem kontrolni akce bylo provéfit, zdali nejsou pfi uvadéni
pokrm0 na trh poskytovany spotrebiteli nepravdivé nebo
zavadeéjici informace. Kontroly byly cilené zaméreny zejmé-
na na pripady klamani spotfebiteld, kdy je v nabidce pokr-
mu deklarovano pouziti kvalitnéjsi a zpravidla i drazsi po-
traviny, ackoliv ve skutecnosti je k pripravé pokrmu pouzita
méné kvalitni a levnéjsi surovina.

GRAF 1| GRAPH1

Prehled poétu odebranych a nevyhovuiicich $arzi CZHM vé

wine from the first place of delivery (or the report wasn’t
submitted at all), incorrect information in accompanying
documents, submission of incomplete accompanying docu-
ments, and inadequately maintained records.

Inspection of partially fermented grape must

(incl. burcak)

The aim of the inspection campaign was to check the qual-
ity parameters of partially fermented grape must (including
burcak) from the Czech Republic and other countries, along
with its proper labelling, traceability, accompanying docu-
ments, and in some cases also hygiene at sales establish-
ments, and other requirements.

A total of 335 inspections (covering 236 establishments)
were carried out in 2025. A total of 36 batches of partially
fermented grape must offered for sale (15 batches of which
were taken in response to notifications from consumers)
were taken for laboratory analysis, of which 9 batches (all
originating from the Czech Republic) did not comply with
legal regulations. In 3 cases, the unauthorised addition

of water was confirmed; in 4 cases, the actual alcohol con-
tent was found not to correspond to the definition of a wine

. buréaku za obcdobi 2015 az 2025 (v laboratofi)

Overview of the number of collected and non-compliant batches of partially fermented grape must,
including buréak, for the period 2015 to 2025 (laboratory results)

BURIDRERE Pocet hodnocenych Sarzi | number of evaluated batches

BRSSO Pocet nevyhovuijicich $arZi | number of non-compliant batches
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V ramci kontroly bylo zkontrolovano uvadéni zavadéjicich
informaci na celkem 211 rliznych provozovnach spole¢ného
stravovani. Poskytovani zavadéjicich informaci v nabidce
pokrmU pro spotrebitele bylo zjiSténo na 88 provozovnach,
coz predstavuje 42 %.

V nékterych pfipadech dochazelo na jedné provozovné

k vice typlm klamani, respektive k zaméné vice surovin.
Celkové se jednalo 0 102 ruznych pripadd, kdy byly informa-
ce pro spotiebitele uvedené v nabidce pokrm0 posouzeny
jako zavadéjici.

Z hlediska surovin pouzivanych k pfipravé pokrmU se ukazaly

ly vice nez polovinu pfFipadl uvadéni zavadéjicich informaci.

Na jedné provozovné bylo zjiSténo uvadéni zavadéjicich in-
formaci o mnozstvi rozlévanych napojd. Velmi ¢astym zjis-
ténim bylo nabizeni lihoviny ,tuzemak" (vyrobené z lihu,
vody a rumovych tresti) pod ndazvem ,,rum*“ nebo do ka-
tegorie rumU byly zarazeny produkty, které nesplniuji po-
Zadavky této kategorie, celkové bylo zjisténo 24 pripadu.
Velmi Casto (ve 22 pfipadech) se jednalo o situaci, kdy bylo
zZjiSténo neopravnéné uvadéni vyrazu ,parmazan®, které na-
vozovalo mylny dojem, Ze byl pouzit syr nesouci chranéné
oznaceni plivodu ,Parmigiano-Reggiano“, které je podle na-
fizeni (EU) €. 2024/1143 chranéno proti jakémukoliv zneuziti,
napodobeni nebo pfipomenuti.

Frekventovanym zjisténim bylo uvadéni nepravdivych uda-
j0 o pouzité znacéce syra hermelin (v 10 pfipadech). V 15 p¥i-
padech bylo v nabidce pokrm0 deklarovano pouziti smeta-
ny, ackoliv ve skuteénosti byly pouzity alternativni vyrobky
na bazi rostlinnych tukl a olejd.

V 5 pfipadech bylo zjisténo nahrazeni syra alternativnim
vyrobkem na bazi rostlinnych tukd a olejli. Dalsi sledovanou
skupinou surovin pouzivanych k pfipravé pokrmi byly mas-
né vyrobky. Dosavadni vysledky prozatim nepotvrdily, Ze by
ve velké mite dochazelo k nahrazovani sunky, deklarované
v nazvu pokrmu, jinym masnym vyrobkem zpravidla nizsi
kvality a v nizsi cenové relaci, v ramci kontrolni akce se jed-
nalo o Sest pripad(.

Koordinovana kontrola v provozovnach KFC

SZPI obdrzela v srpnu 2025 podnét ke kontrole tykaji-

ci se prodluzovaniffalSovani doby pouzitelnosti kureciho
masa v pobockach KFC v Ceské republice (AmRest, s.r. 0.,
ICO 26476215).

Soucasneé byla zvefejnéna informace, ze obdobné prakti-
ky byly predmétem Setfeni v Dansku (Danish Veterinary
and Food Authority provedla ve dnech 2.-3. 6. 2025 kontro-
ly na 11 pobockach v Dansku). S ohledem na vyse uvedené
bylo tedy podezieni, ze obdobné praktiky tykajici se ma-
nipulace s daty pouzitelnosti by se mohly dit i v CR, a bylo
potreba tyto skutecnosti provérit.

product (partially fermented grape must is obtained by fer-
menting grape must, which subsequently contains an actual
alcohol content of more than 1% by volume and less than
three-fifths of the total alcohol content in percent by vol-
ume); and in 2 cases, the presence of sulphur dioxide not
declared on the label at the point of sale was confirmed.

During the inspections, additional deficiencies were also
identified, such as failure to provide accompanying doc-
uments, incorrect information in the original documents,
missing mandatory labelling on partially fermented grape
must offered for sale, storage in improperly labelled contain-
ers, and unsatisfactory hygiene conditions in storage areas.

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

The aim of the inspection was to check whether false or
misleading information is being provided to consumers
when meals are offered for sale. Inspections were specifi-
cally focused on cases of consumer deception, where the
use of higher quality and usually more expensive foodstuffs
is declared in the menu, although in reality lower quality or
cheaper raw materials are used to prepare the meals.

During the inspection campaign, the provision of misleading
information was checked at a total of 211 different catering
facilities. Provision of misleading information in the food
menu for consumers was found at 88 establishments,

i.e. a total of 42 % of the total number of establishments
inspected.

In some cases, a single establishment was found to engage
in multiple types of deception, or to substitute more than
one raw material. In total, there were 102 different cases

in which the information provided to consumers on the
range of offered meals was assessed as misleading.

From the perspective of ingredients used in meal preparation,
dairy products proved to be the most problematic, account-
ing for more than half of the cases of misleading information.

In one establishment, 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 24 cases
were found. Furthermore (in 22 cases), the unauthorised
use of the term “parmesan” was detected. This gives the
false impression that cheese bearing the protected desig-
nation of origin “Parmigiano-Reggiano” was used, which is,
in accordance with Regulation (EU) No. 2024/1143, protected
against any misuse, imitation or evocation.

A very common finding was the provision of false informa-
tion claiming the use of Hermelin brand cheese (in 10 cas-
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V ramci kontrolni akce bylo provedeno 144 kontrol (pocet
kontrolnich spisll) na véech provozovnach KFC (134), na né-
kterych z nich opakované. Nevyhovujicich bylo 47 kontrol
(kontrolnich spis0), to je 32,6 %.

V ramci kontrolni akce byly zjiStény nedostatky rizné za-
vaznosti (Casto v kombinaci vice nevyhovéni):

v 1 pfipadé se jednalo o poruSeni bezpecnosti (Nafizeni
(ES) €.178/2002 ¢l. 18 odst. 1) - bylo zjisténo uvadéni po-
traviny nevhodné ke spotiebé - Sedobilé plisné viditelné
pouhym okem zjisténé na potraviné PInény Muffin Triple

v 1 pripadé se jednalo o poruseni pozadavkl na sledova-
telnost masa (Narizeni (ES) €. 178/2002 ¢l. 18 odst. 1)

V 1 pfipadé bylo zjisténo prodlouzeni doby pouzitelnos-
ti pfi marinovani masa za studena (zakon ¢. 110/1997 Sh.,
§ 10 odst. 4 pism. a))

V 1 pfipadé byl zjistén nevyhovujici vzorek ledu, jednalo
se o nedodrzeni hygienickych limit(i stanovenych vyhlas-
kou ¢. 252/2004 Sh., kterou se stanovi hygienické poza-
davky na pitnou a teplou vodu: jednalo se o prekroceni
meznich hodnot pro pocty kolonii rostoucich pfi 22°C

V 1 pfipadé byl nevyhovujici stér z prkénka pouzivaného
pro kompletaci pokrmd - prekroceni limitu pro celkovy
pocet mikroorganism(i stanoveného v pfiloze ¢. 2, tabul-
ce C. 4 vyhlasky ¢.121/2023 Sh. (poruseni § 9a odst. 3 za-
kona ¢. 110/1997 Sh.)

Obecné nejcastéji se jednalo o poruseni Nafizeni (ES)

€. 852/2004 - ve 38 pfipadech byly zjistény hygienické
nedostatky rlizného charakteru, ve 13 pfipadech se jed-
nalo konkrétné o poruseni postupl HACCP (Nafizeni (ES)
¢. 852/2004 ¢l. 5 odst. 1).

V pripadé 97 kontrol (kontrolnich spist) nebylo zjisténo
poruseni pravnich predpisu. V ramci akce bylo hodnoceno
celkem 14 vzorkl potravin ¢i surovin a 1stér z prkénka

(po predchozi dezinfekci), jednalo se jak o hodnoceni

na misté, tak v laboratofi, celkem 3 vzorky byly nevyhovujici
(Muffin Triple Choco, led a stér), coz predstavuje 20 %.

Vysledky kontrol ukazaly, Ze je zadouci vénovat i v nasledu-
jicim obdobi zvy$enou pozornost kontrolam retézcll a fran-
§izovych siti, které byly do konce roku 2024 pod dozorem
KHS.

Kontrola (EU Monitoring) pFidatnych latek

Kontrolni akce vychazela z doporuceni Komise (EU)
2023/965, o metodice pro sledovani pfijmu potravinarskych
pridatnych latek a potravinarskych aromat a byla zamére-
na na sledovani latky E 200-202 kyselina sorbova a sorbany
a antioxidant E 321 butylhydroxytoluen (BHT) v potravinach,
ve kterych byl obsah téchto latek deklarovan.
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es). In 15 cases, the use of cream was declared on the menu,
even though alternative products based on vegetable fats
and oils were used in reality.

In 5 cases it was determined that an alternative vegetable
fat/oil based product had been used instead of cheese.
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, six such cases were found.

Coordinated inspection campaign at KFC outlets

In August 2025, CAFIA received a tip-off concerning the
extension/falsification of the shelf life of chicken meat
at KFC branches in the Czech Republic (AmRest s.r.o.,
ICO 26476215).

At the same time, information was released that similar
practices were under investigation in Denmark (the Dan-
ish Veterinary and Food Authority conducted inspections
at 11 branches in Denmark from 2-3. 6. 2025). In view of the
above, there was a suspicion that similar practices con-
cerning the manipulation of expiration dates could also

be occurring in the Czech Republic, and it was necessary
to investigate these matters.

During the inspection campaign, 144 inspections (number
of inspection reports) were carried out across all KFC out-
lets (134), with some outlets inspected more than once.
47 inspections (inspection reports), or 32.6%, were found
to be non-compliant.

During the inspection campaign, deficiencies of varying
severity were identified (often in combination with multiple
non-compliances):

In one case, a food safety violation occurred (Regulation
(EC) No. 178/2002, Article 18(1)) - food unfit for consump-
tion was found being offered for sale, with grey-white
mould visible to the naked eye on the product “Muffin
Triple Choco.”

In one case, there was a violation of meat traceability re-
guirements (Regulation (EC) No. 178/2002, Article 18(1)).

In one case, the shelf life was found to have been extend-
ed during cold marination of meat (Act No. 110/1997 Coll.,
§10(4)(a)).

In one case, a non-compliant ice sample was identified,
representing a breach of the hygiene limits set by Decree
No. 252/2004 Coll., which establishes hygiene require-
ments for drinking and hot water: the limits for colony
counts growing at 22 °C were exceeded.


https://eur-lex.europa.eu/legal-content/CS/TXT/PDF/?uri=CELEX:32023H0965
https://eur-lex.europa.eu/legal-content/CS/TXT/PDF/?uri=CELEX:32023H0965

Celkem bylo v roce 2025 odebrano 28 Sarzi potravin k labo-
ratornim analyzam, z toho 21 Sarzi na obsah kyseliny sor-
bové a sorbani a 7 Sarzi na obsah BHT. Soucasné v ramci
jedné metody byla stanovovana s kyselinou sorbovou a sor-
bany také kyselina benzoova. Z poctu 21 $arzi odebranych
na kys. sorbovou a sorbany nevyhovéla 1 Sarze rajcatového
protlaku, avSak z dlvodu nepovoleného obsahu kyseliny
benzoové. VSechny Sarze odebrané na BHT byly vyhovujici.

Kontrola tzv. dvoji kvality potravin

V roce 2025 provadéla SZPI v Ceské republice a dal$ich
¢lenskych statech EU interni monitoring za ucelem ziskani
prehledu o vyskytu dvoji kvality na trhu v EU, tedy vytipo-
vani produktd podezrelych z tzv. ,dvoji kvality potravin®.
Zakoupeno bylo celkem 32 produktl z rlznych kategorii
(nealkoholické napoje, sladké i slané pochutiny, trvanlivé
produkty aj.) uvadénych na trh jako brandové ¢i pod privat-
ni znackou obchodnich fetézcll. U danych vyrobkd nebylo
shledano zadné vétsi podezieni z poruseni zakazu tzv. ,dvo-
ji kvality* potravin. Z toho ddvodu nebyly v roce 2025 za-
hajeny kontrolni Ukony primarné zamérené na posouzeni
podstatné odlinosti ve sloZzeni nebo vlastnostech potravi-
ny uvadéné na trh v CR s referendnimi produkty pofizenymi
v dalSich ¢lenskych statech.

Kontroly podminénosti

SZPI kazdorocné provadi kontroly plnéni pozadavk( podmi-
nénosti u Zadatell o dotace. Tyto kontroly probihaji dele-
gované na zadost SZIF prostrednictvim MZe, které stanovi
metodiku. Je sestaven ro¢ni plan, ktery obsahuje minimal-
né 1% zadatelU o dotace s vymérou nad 10 ha. V roce 2025
bylo provedeno celkem 197 kontrol.

In one case, a swab from a cutting board used for meal
assembly was non-compliant - exceeding the limit

for the total number of microorganisms set out in Annex
2, Table 4 of Decree No. 121/2023 Coll. (violation of § 9a(3)
of Act No. 110/1997 Coll.)

In general, the most frequent violations involved Regulation
(EC) No. 852/2004 - in 38 cases, various hygiene deficiencies
were identified, and in 13 cases, there were specific breach-
es of HACCP procedures (Regulation (EC) No. 852/2004,
Article 5(1)).

In the case of 97 inspections (inspection reports), no viola-
tions of legal regulations were found. During the campaign,
a total of 14 food or ingredient samples and 1 swab from

a cutting board (after prior disinfection) were assessed,
both on-site and in the laboratory. Three samples were
found to be non-compliant (Muffin Triple Choco, ice, and
swab), representing 20%.

The inspection results indicated that in the coming period
it will be advisable to continue paying increased attention
to the monitoring of chain and franchise outlets, which
were previously under the supervision of the Czech Region-
al Public Health Authorities until the end of 2024.

Inspection (EU monitoring) of additives

The inspection campaign was based on Commission Rec-
ommendation (EU) 2023/965, on the methodology for the
monitoring of food additive and flavouring intake, and
focused on the monitoring of substances E 200-E 202 (sor-
bic acid and sorbates) and the antioxidant E 321 (butylated
hydroxytoluene, BHT) in foods in which the presence

of these substances was declared.

In 2025, a total of 28 food batches were sampled for lab-
oratory analysis, including 21 batches for sorbic acid and
sorbate content and 7 batches for BHT content. At the same
time, benzoic acid was also determined alongside sorbic
acid and sorbates via a single method. Of the 21 batches
sampled for sorbic acid and sorbates, 1 batch of tomato
paste was found to be non-compliant, though this was due
to the unauthorised presence of benzoic acid. All of the
batches sampled for BHT were found to be compliant.

Inspection of the “dual quality” of food products

In 2025, 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 dual food quality on the EU market. In other words, the
aim was to identify products suspected of exhibiting what
is referred to as “Dual Food Quality”. A total of 32 products
were purchased from various categories (non-alcoholic bev-
erages, sweet and savoury snacks, shelf-stable products,
etc.) marketed as either branded products or the private
brands of retail chains. None of the purchased products
gave rise to any significant suspicions that they breached
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Kontroly trvanlivych smésnych potravin osvobozenych
od urednich kontrol na stanovisti hrani¢ni kontroly
Natizeni (EU) 2021/630 stanovi seznam trvanlivych smés-
nych produktd, které jsou osvobozeny od urednich kont-
rol na stanovisti hrani¢ni kontroly. Trvanlivymi smésnymi
produkty se rozumi produkty, které se nemusi prepravo-
vat nebo skladovat pfi kontrolované teploté. Pozadavky
na vstup do Unie nejsou stanoveny, nicméné zasilky ko-
modit z pFilohy nafizeni musi v okamziku uvedeni na trh
doprovazet tzv. soukromé potvrzeni. Toto je namatkové
na trhu ovéfovano. V roce 2025 bylo provedeno celkem
35 kontrol.

Audity u provozovatelii potravinarskych podnikii

V roce 2025 bylo provedeno celkem 78 audit(i u PPP. Tyto
audity jsou jiz zavedenou formou uredni kontroly a doplnu-
ji komplexni kontroly, které vSak nadale zlistavaji patefnimi
kontrolami SZPI zaméfenymi na bezpecnost potravin. Au-
dity PPP zUstavaji nedilnou soucasti kontrolni ¢innosti jako
metoda, ktera poskytuje nejen nasemu uradu, ale i audito-
vanym osobam z fad PPP nejkomplexnéjsi pohled na sku-
te¢né fungovani potravinarskych podnika.

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

Dle platnych pravnich predpisl (zejména narizeni EP a Rady
(EU) 2024/1143) ma byt u kazdého vyrobce provéreno do-
drzovani specifikace potravin s chranénym zemépisnym
oznacenim (CHZO) a chranénym oznacenim plvodu (CHOP),
jejichz vyroba spada do kompetence SZPI. U vyrobcl je
zhodnoceno dodrzovani specifikace vyrobkd, tj. technolo-
gicky postup véetné pouzitych surovin, na misté jsou dale
zhodnoceny senzorické vlastnosti potravin nebo odebrany
vzorky do laboratofe. SZPI kontroluje také opravnénost uziti
CHZO/CHOP pfi uvadéni vyrobkl na trh.

Celkem bylo v roce 2025 provedeno 107 kontrolnich vstu-
pl u 75 kontrolovanych osob. Hodnoceno na misté nebo
odebrano do laboratore bylo 106 $arzi potravin oznacenych
CHZO nebo CHOP a jako nevyhovujici byla vyhodnocena
18arze.

Kontroly potravin oznacenych znackou KLASA

Cilem kontrol bylo ovéfit, jak vyrobci potravin ocenénych
znackou kvality KLASA dodrzuji zakonné pozadavky plat-
nych pravnich predpisli a nadstandardni pozadavky uvede-
né v metodice, zejména s ohledem na dodrzovani technické
dokumentace, kterou vyrobce ocenéné potraviny 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 2025 provedeno 132 kontrolnich vstu-
pl u 104 provozovatell potravinarskych podnikd a zkont-
rolovano 156 Sarzi ocenénych potravin. VSechny hodnoce-
né Sarze potravin byly vyhovujici. Pfi kontrolach potravin

s ocenénim KLASA byly zjistény 3 nevyhovujici skute€¢nos-
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the ban on “Dual Quality” foodstuffs. For this reason, offi-
cial inspections primarily aimed at assessing substantial
differences between the composition or properties of food
placed on the market in the Czech Republic and reference
products purchased in other member states were not initi-
ated in 2025.

Cross-compliance checks

CAFIA annually conducts checks regarding cross-compli-
ance for subsidy applicants. These checks are delegated

to CAFIA by the State Agricultural Intervention Fund (SAIF)
through the Ministry of Agriculture, which sets the method-
ology. A yearly plan is drawn up, covering at least 1% of sub-
sidy applicants with an area exceeding 10 hectares. In 2025,
a total of 197 checks were carried out.

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 trans-
portation 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 accompanied by

a ‘private certificate’ when placed on the market. Random
checks are carried out on the market for this purpose.

In 2025, a total of 35 checks were performed.

Audits at the premises of food business operators

In 2025, a total of 78 audits were carried out at food busi-
ness operators (FBOs). These audits are an established
form of official control and complement CAFIA’'s compre-
hensive inspection procedures, though the latter proce-
dures continue to remain the core method by which the
authority focuses on food safety. The FBO audit remains an
integral part of CAFIA’s inspection activities because 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 foodstuff processing
companies.

Inspection of protected geographical indications

and protected designations of origin for food products
(not including the commodity of wine)

According to applicable legal regulations (in particular,
Regulation (EU) 2024/1143 of the European Parliament and
of the Council), each producer must be checked for com-
pliance with the specifications of foods with a Protected
Geographical Indication (PGI) or a Protected Designation

of Origin (PDO). These foodstuffs fall under the competence
of CAFIA. Inspections assess the compliance of producers
with product specifications, i.e. the use of the appropriate
technical procedures, as well as the raw materials used.
Additionally, the sensory properties of foodstuffs are eval-
uated on site, or samples are collected and taken to a labo-



ti. Jednalo se o poruseni metodiky pro udélovani ocenéni
KLASA, kdy vyrobci nehlasi veskeré zmény tykajici se oce-
néného vyrobku administratorovi znacky a v jednom ptipa-
dé slo o nevyhovujici zjisténi v oblasti hygieny vyroby, kdy
bylo ocenéni vyrobci odebrano.

Kontroly potravin ocenénych znackou Regionalni potra-
vina

Predmétem kontroly bylo ovéfit, jak vyrobci potravin oce-
nénych znackou kvality Regionalni potravina dodrzuji za-
konné a nadstandardni pozadavky uvedené v metodice,

k nimz se podnikatelé dobrovolné zavazali.

Celkoveé bylo v roce 2025 provedeno 115 kontrolnich vstupt
do 105 provozoven potravinarskych podnik( vyrabéjicich
potraviny ocenéné znackou kvality Regionalni potravina.
Celkové bylo hodnoceno 62 Sarzi takto ocenénych potravin,
které byly vSechny vyhovujici. Pfi kontrolach Regionalni po-
traviny byla zjisténa 1 nevyhovujici skutecnost, kdy vyrob-
ce ocenéné potraviny nenahlasil ukonceni vyrobni ¢innosti
a tim ukonceni uvadéni na trh vyrobku ocenéného znackou
Regionalni potravina.

Kontrola ekologické produkce

Kontrolni akce byla zamérena na ovéreni dodrzovani pra-
videl ekologické produkce, ktera jsou stanovena nari-
zenim (EU) ¢. 2018/848, provadécim nafizenim Komise

(EU) ¢. 20211165, nafizenim (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 fetézce provadi kontroly rovnéz po-
vérené kontrolni organizace.

V roce 2025 provedla SZPI pfi kontrolach ekologické pro-
dukce celkem 96 kontrolnich vstupt u 63 kontrolovanych
osob. Pochybeni bylo zjisténo v 7 pfipadech. Jednalo se

o e-shopy, které nebyly registrovany v kontrolnim systému
ekologické produkce (6 pfipadd). V jednom pfipadé bylo

v nabidce pti online prodeji vin zjisténo uvedeni vyrazu od-
kazujiciho na ekologicky zplisob produkce u produktu, kte-
ry nebyl vyprodukovan v souladu s pravidly ekologické pro-
dukce dle narizeni (EU) ¢. 2018/848 (zarazeni konvenéniho
produktu v zalozce ,nabidka-vin\bio“).

0d 1.10. 2022 ziskala SZPI na zakladé novely zakona o eko-
logickém zemédélstvi kompetence ke kontrole dovozu eko-
logické produkce. U tohoto typu kontrol jsou provadény
kontroly statusu ekologické produkce pred propusténim
zbozi do volného obéhu. PFi kontrolach dovozu bylo od 1. 1.
do 31.12. 2025 vydano rozhodnuti u 1422 originalnich COI
(plus 9 vypist z COI). Z 26 zasilek bylo odebrano celkem
318arzi na laboratorni hodnoceni. Celkem 3 zasilky plus
cast jedné zasilky nebyly propustény do volného obéhu.
Dalsi 2 zasilky plus Casti tii zasilek byly propustény do vol-
ného obéhu jako konvencni. Zbyvajici zasilky byly propusté-
ny jako ekologické.

ratory for testing. CAFIA also inspects the legitimacy of the
use of PGI/PDOs when products are placed on the market.

A total of 107 inspections were carried out in 2025 at 75
inspected entities. 106 samples of foodstuff batches
labelled PDO/PGI were assessed on site or taken to a labora-
tory for testing - one of them were evaluated as non-com-
pliant.

Inspections of foodstuffs with the KLASA quality mark
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 the
above-standard requirements set out in the Methodology
with particular regard to the technical documentation to be
submitted together with the application by the producer

of the foodstuffs for the mark, the conditions of which it

is compulsory to meet for the entire period for which the
mark has been awarded, and are committed to voluntarily
by the producer.

Overall, in 2025, a total of 132 inspections were carried out
at 104 food business operators, and 156 batches of food
products with the mark were inspected. All of the evaluat-
ed batches were satisfactory. During inspections of food
products bearing the KLASA quality mark, 3 instances

of non-compliance were identified. This involved a breach
of the methodology for granting the KLASA mark, where
manufacturers failed to report all changes concerning the
KLASA-marked product to the brand administrator, and

in one case it concerned a non-compliant finding in the area
of production hygiene, and the awarded mark was with-
drawn from the manufacturer as a result.

Inspection of foodstuffs awarded the Regional Food
quality mark

The aim of the inspection was to check how the producers
of foodstuffs awarded the Regional Food quality mark com-
ply with the legal and above-standard requirements set out
in the Methodology, to which the food business operators
voluntarily commit themselves.

Overall, in 2025, 115 inspection visits were carried out

at 105 food business establishments manufacturing prod-
ucts awarded the Regional Food quality mark. A total of 62
batches of food products with this mark were evaluated, all
of which were found to be compliant. During inspections

of Regional Food products, one instance of non-compliance
was identified, where the manufacturer of an awarded
product failed to report the cessation of production, and
thus the discontinuation of marketing the product bearing
the Regional Food quality mark.

Inspection of organic foodstuff products

Inspections were performed with the aim of checking com-
pliance with the rules for organic foodstuff products which
are laid down in Regulation (EU) No. 2018/848, Commission
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Kontrola potravin (surovin) zamérena na pritomnost
genetické modifikace

Cilem kontrolni akce bylo ovéFit, zda nejsou v Ceské repub-
lice na trh uvadény potraviny obsahujici nebo vyrobené

z geneticky modifikovanych odrld séji, kukufice a ryze, kte-
ré nejsou v EU schvaleny pro pouZiti v potravinach. Uéelem
kontroly bylo zaroven posoudit, zda jsou potraviny obsa-
hujici povolenou GM-séju a GM-kukufici oznaceny v soula-
du s pozadavky platnych pravnich predpisd. V mensi mire
byla kontrola zamérena rovnéz na provéreni, zda na trh neni
uvadéna geneticky modifikovana papaja.

V ramci kontrolni akce bylo laboratorné vyhodnoceno
celkem 14 Sarzi potravin (surovin). Jednalo se o 3 Sarze
vyrobkl z kukufice, 5 Sarzi ryze a vyrobk(l z ryze, 4 Sarze sdji
a séjovych vyrobkd a 2 Sarze zelené papaji. V ramci kontrol-
ni akce nebyla zjisténa pfitomnost genetické modifikace,
ktera nebyla schvéalena pro potraviny na zakladé narizeni
(ES) €. 1829/2003. Vsechny testované vzorky vyhovély poza-
davkd nafizeni (ES) ¢. 1829/2003.

Kontrola ozafenych potravin

Zaméreni kontrolni akce vyplyva z povinnosti kazdoro¢-

né informovat EK o vysledcich kontrol ozarenych potravin.
Kontrolované potraviny byly analyzovany, zdali nebyly oza-
feny ionizujicim zarenim a soucasné neoznaceny, ¢i zdali
nebyly ozareny v neschvalené ozarovneé. Vybér analyzova-
nych komodit byl proveden na zakladé seznamu potravin
povolenych k ozarovani pfislusnou vyhlaskou, dale z pozi-
tivnich zachytl z predchozich kontrol a z pozitivnich za-
chytli v ramci EU (systém RASFF). Pfi vybéru komodit a vy-
robcu byl zohlednén i prehled objednavatel(i ozareni za rok
2024, ktery poskytla ozafovna Bioster, a.s.

V roce 2025 bylo odebrano celkem 15 Sarzi potravin, které
sestavaly z doplnkl stravy, instantnich nudlovych polévek
obsahujicich sacek s kofenim, susenych plodd kustovnice
¢inské (goji) a suSenych hub. Z celkového poctu 15 odebra-
nych Sarzi, se podarilo ovérit ozareni u 14 analyzovanych
Sarzi, u zadného vzorku nebylo potvrzeno osetreni ionizuji-
cim zarenim.

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

V ¢lenskych statech EU je organizovan monitoring vysky-
tu radiace, ktery zahrnuje slozky zivotniho prostredi (ptda,
voda, ovzdusi) a cely potravinovy fetézec (rostliny, krmiva,
zvitata, potraviny). Na zakladé pozadavku SUJB je u vzorkd
sledovana hmotnostni aktivita radionuklidu *'Cs s poloca-
sem rozpadu 30 let jako mozny dUsledek havarie jaderné
elektrarny v Cernobylu. Funkci celostatni monitorovaci sité
v oblasti potravin a krmiv zajistuji stalé slozky monitorovaci
sité (SZPI, UKzUz, SVS, SUJB a SURO).

Odebirané vzorky v ramci radiacni monitorovaci sité maji

reprezentovat optimalni rozlozeni, co se tyce jak druhu, tak
lokalit, a odpovidat procentualné zastoupeni potravin v po-
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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 retail-
ers, as inspections are carried out for previous links in the
chain by authorised inspection bodies.

In 2025, CAFIA carried out a total of 96 inspections at the
premises of 63 inspected entities during the organic
product inspection campaign. Deficiencies were found

in 7 cases. These were online shops which were not reg-
istered in the inspection system for organic products

(6 cases). In one case, the information on wines offered
by an online shop included a term suggesting organic pro-
duction for a product that was not produced in accordance
with the rules for organic products under Regulation (EU)
No. 2018/848 (i.e. a conventional product was listed under
the “offer-wine\bio” section).

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

on Organic Agriculture, the inspection of imported organic
products has fallen under the competence of CAFIA. With
this type of inspection, checks are carried out before goods
are released into free circulation. During import inspec-
tions from 1. 1. to 31. 12. 2025, decisions were issued on

a total of 1422 original COI (plus 9 records from COI). A total
of 31 samples were taken from 26 consignments for lab-
oratory analysis. A total of 3 shipments, plus part of one
shipment, were not released into free circulation. Another
2 shipments, plus parts of three shipments, were released
into free circulation as conventional products. The remain-
ing shipments were released as organic.

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

The objective of this inspection campaign was to verify
whether foodstuffs containing, or made from, genetically
modified varieties of soya, maize and rice that have not
been approved for use in foodstuffs in the EU had found
their way onto the Czech market. Concurrently, the aim
of the inspection was to assess whether foodstuffs con-
taining permitted GM soya and GM maize were labelled
in accordance with the applicable legal requirements.

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

A total of 14 batches of foodstuffs (raw materials) were eval-
uated in laboratories during the inspection campaign. This
involved 3 batches of foodstuffs made from maize, 5 batch-
es of rice and rice products, 4 batches of soya and soya
products, and 2 batches of green papaya. The inspections
did not identify the presence of any genetic modification
which was not approved for foodstuffs according to Reg-
ulation (EC) No. 1829/2003 in any of the samples. All of the
tested samples complied with the requirements of Regula-
tion (EC) No. 1829/2003.



travnim ko&i CR pro obiloviny (12 %), brambory (6 %), zeleni-
nu (4 %) a ovoce (4 %).

Odbér 28 sarzi potravin, které zahrnovaly Sarze ovoce, zele-
niny, brambor, obili, mlynskych obilnych vyrobk( a pekar-
skych vyrobkd, byl proveden pfimo u péstiteld a vyrobcl
potravin. Zpracovani vysledkd vsech slozek radia¢ni moni-
torovaci sité je pIné v kompetenci SUJB.

Kontrola ovérovani véku spotrebitelll pFi nakupu
tabakovych vyrobkii v e-shopech

kontrolni zjisténi, na dodrzovani povinnosti prodejcl taba-
kovych vyrobkl a nikotinovych sackll bez obsahu tabaku
ovérovat vék nakupujicich pti prodeji na dalku v souladu

s § 6 zakona ¢. 65/2017 Sh. Rozsifujici se mnozstvi interne-
tovych obchodi a skala nabizenych vyrobkil jsou dal$im
impulsem pro zafazovani kontrol do kontrolnich plant.

V ramci kontrolni akce bylo provedeno 19 kontrol

v 15 e-shopech a dalsich 32 ukon0 predchazejicich kontro-
le. Zkontrolovano tak bylo celkem 47 internetovych obcho-
dl. Nevyhovujici zjisténi bylo u 14 kontrolovanych e-shopu
(6 e-shopli bez systému ovéreni véku, pricemz soucasné
ve vech 14 pripadech bylo zjisténo, Ze prodejce udaje

o systému neoznamil Ministerstvu zdravotnictvi). Dale
byla v ramci 1 kontroly konstatovana nevyhovéni tykajici se
preshrani¢niho prodeje tabakovych vyrobk.

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 inspected foodstuffs were
analysed to determine if they had been treated with ionising
radiation and then not labelled as such, or if they had been
irradiated in a non-approved irradiation facility. The selec-
tion of analysed commodities was made on the basis of the
list of foodstuffs for which irradiation is permitted by the
relevant decree, as well as positive 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 inspection, con-
sideration was also given to the list of irradiation customers
for 2024 provided by the Bioster a.s. irradiation facility.

In 2025, 15 batches of foodstuffs in total were collected.
These comprised food supplements, instant noodle soups
containing packets with spices, dried goji berries and dried
mushrooms. It was possible to determine irradiation for 14
out of the total number of 15 analysed batches. None of the
samples were found to have been treated with ionising
radiation.

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 ele-
ments of the environment (soil, water, air) and also through-
out 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 Nuclear Safety (SONS),
monitoring is performed concerning the mass activity

of radionuclide ®Cs with a half-life of 30 years, whose
presence is a possible consequence of the accident at the
Chernobyl nuclear power plant. The function of the nation-
al monitoring network in the sector of food and feed is
assured by the permanent members of the monitoring net-
work (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 should 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, vege-
tables, potatoes, cereals, milled cereal products and bakery
products, were collected directly from growers and food
producers. The processing of the results from all the com-
ponents of the radiation monitoring network is fully within
the competence of SONS.

Checking of age verification for consumers purchasing

tobacco products in e-shops
The checks focused, in view of previous non-compliant
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2.1.8
Kontrola vyroby

Koncepce kontroly ve vyrobé potravin v roce 2025 vychaze-
la z planu ustredné fizenych kontrol, z planu auditl provo-
zovatell potravinafskych podnikd, z rizikové analyzy Zada-
telU z fad prvovyrobcli o dotace, dale z pland jednotlivych
inspektoratl a rovnéz z aktudlni situace béhem roku 2025.
Cilem kontrol vyroby potravin a prvovyrobcl bylo prede-
v8im posoudit dodrzovani ustanoveni pfislusnych pravnich
predpisl tykajicich se pozadavk(i na osobni a provozni hy-
gienu a pozadavkd na systémy vnitfni kontroly vyrobcl se
zamérenim na bezpecnost potravin (predevsim pozadavky
narizeni (ES) ¢. 852/2004). Inspektofi rovnéz kontrolovali,
jak vyrobci dodrzuji své vlastni kontrolni postupy zaloze-
né na zasadach HACCP. V prlibéhu roku 2025 uskutecnili
inspektofi SZPI celkem 8 521 kontrol provozoven vyrobcu
potravin (provozovatel(l, ktefi vyrabéji nebo bali potraviny
nebo suroviny) a 576 kontrol bylo provedeno u prvovyrob-
cU potravin (provozovateld, ktefi se zabyvaji péstovanim
plodin véetné sklizné ¢i sbérem volné rostoucich plod).

V ramci téchto jednotlivych kontrol ve vyrobé potravin byly
provedeny kontroly s cilenym zamérenim na hygienu, na za-
vedené systémy zaloZené na zasadach HACCP, na provéreni
funkénosti tohoto systému, na posouzeni trovné sledova-
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findings, on compliance by sellers of tobacco products
and nicotine pouches without tobacco with the obliga-
tion to verify the age of purchasers during distance sales,
in accordance with Section 6 of Act No. 65/2017 Coll. The
growing number of online stores and the range of products
offered provide an additional impetus for including such
checks in CAFIA’s inspection plans.

During the inspection campaign, 19 checks were carried
out for 15 e-shops, along with 32 additional pre-inspec-
tion activities. In total, 47 online stores were inspected.
Non-compliance was found for 14 inspected e-shops

(6 e-shops lacked an age verification system, and in all

14 cases, it was also found that the seller had not reported
information about the system to the Ministry of Health).
Additionally, in one inspection, non-compliance was noted
concerning the cross-border sale of tobacco products.

2.1.8
Production facility inspections

The concept for the inspection of food production facilities
in 2025 was based on the centrally managed inspection
plan, the food business operator audit plan, and the risk
analysis of primary producers applying for subsidies. Addi-
tionally, it drew from the plans of individual inspectorates
and also the real situation during 2025. 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 concerning the internal food safety inspec-
tion systems used by foodstuff producers (in particular,
Regulation (EC) No. 852/2004). Inspectors also checked the
compliance of producers with their own inspection proce-
dures based on HACCP principles.

Throughout 2025, CAFIA inspectors carried out 8 521 inspec-
tions on the premises of food producers (food business
operators that manufacture or package foodstuffs).

576 inspections of primary producers of food (food busi-
ness operators that are engaged in the cultivation of crops,
including the harvesting or picking of wild fruits) were also
conducted. Within the scope of these individual food pro-
duction inspections, inspections were performed with a tar-
geted focus on hygiene, the introduction of systems based
on HACCP, the verification of the functionality of those
systems, and the assessment of the level of traceability,
labelling and documentation, including records, expiry
dates, shelf life, etc. For primary producers, additional agri-
cultural regulation compliance inspections were performed
as a part of the ‘Cross Compliance’ system which checks
compliance for producers claiming certain types of agricul-
tural subsidies and aid.



telnosti, dale na oznacovani, dokumentaci véetné zaznamd,
data pouzitelnosti a trvanlivosti apod., u prvovyroby navic

i na dodrzovani pravnich predpist pri zemédélském hospo-
dareni v ramci tzv. ,Cross Compliance” - kontroly podminé-
nosti za Ucelem Cerpani urcitych typt zemédeélskych dotaci
a podpor. Kontrolami tak bylo provéreno 4 976 provozoven
potravinarskych podnikd zabyvajicich se vyrobou potravin
a 363 provozujicich prvovyrobu. U nékterych provozovatel(
potravinarskych podnikd byly kontroly provedeny opako-
vané. Divodem pro to byla napf. kontrola plnéni opatreni
nebo nutna vyssi cetnost kontrol jako vysledek hodnoceni
rizika daného provozu. V roce 2025 provadéla SZPI u vyrob-
cl potravin také kontroly s cilenym zamérenim na spinéni
dalSich ustanoveni pravnich predpisd. Jednalo se napriklad
o odbéry vzork(l pro kontrolu bezpecnosti a jakosti potravin
¢i o kontroly priivodni dokumentace k potravinam.

2.1.9
Kontrola ohchodu

Cilem kontrol obchodu s potravinami v roce 2025 bylo pre-
devsim posoudit dodrzovani ustanoveni pfislusnych prav-
nich predpisu tykajicich se pozadovaného zplisobu pro-
deje, Sarzi prodavaného zbozi, dale pozadavkl na osobni

a provozni hygienu a pozadavk( na systémy vnitini kontroly
prodejcl se zamérenim na bezpecnost potravin (prede-
v§im pozadavky nafizeni (ES) ¢. 852/2004). Inspektofi rov-
néz kontrolovali, jak prodejci dodrzuji své vlastni kontrol-
ni postupy zalozené na zasadach HACCP. Inspektofi SZPI
uskutecnili v roce 2025 celkem 18 055 kontrol provozoven

v maloobchodni siti, 1902 kontrol bylo provedeno ve velko-
skladech a 693 kontrol v internetovému obchodu. Kontrolo-
vany byly zejména ty povinnosti, které mohou prodejci pfi-
mo ovlivnit, coz predstavuje napriklad bezpecnost potravin
v souvislosti s podminkami skladovani, dodrzovani teplot-
nich rezim0 u chlazenych a mrazenych potravin, dodrzova-
ni hygienickych pozadavkd pfi prodeji potravin, spravnost
udaju uvadénych pfi prodeji nebalenych Ci zabalenych po-
travin, vybaveni prodejen podle sortimentu prodavaného
zbozi, dodrzovani dat pouzitelnosti a minimalni trvanlivos-
ti apod. Kontrola proveéfrila celkem 11108 maloobchodnich
provozoven, 768 velkoobchodnich potravinafskych podni-
kl a 383 provozoven nalezejicich internetovému obchodu.
I v obchodni sféfe musely byt nékteré provozovny kontro-
lovany v daném roce vicekrat, a to ze stejnych ddvod jako
u vyrobcl. Z pohledu jednotlivych komodit provérovanych
v obchodni siti byla kontrola v roce 2025 zamérena nejvi-
ce na Cerstvou zeleninu véetné Cerstvych hub a brambor.
Dalsimi komoditami s ¢etnéjsi frekvenci kontrol pak bylo

v roce 2025 Cerstvé ovoce, nasledovano masnymi vyrob-
ky, vinem, mléénymi vyrobky, pekafskymi vyrobky, cokola-
dou &i cukrovinkami, nealkoholickymi napoji, a mlynskymi
obilnymi vyrobky. Nalezita pozornost byla zamérena také
na dal$i komodity, které jsou vyznamné z pohledu spotreb-
niho kose.

The above inspections checked the facilities of 4 976 food
business operators engaged in foodstuff production, and
363 engaged in primary production. Inspections were
performed repeatedly at the premises of some food busi-
ness operators. The reason for the repeated visits was,
for instance, to establish whether imposed corrective
measures were being implemented. Sometimes, risk eval-
uations showed that a higher number of inspections were
needed at a given facility. In 2025, CAFIA also performed
inspections at the premises of food producers with a spe-
cific 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, and
inspections of accompanying documentation for food-
stuffs.

2.1.9
Shop inspections

In 2025, the objective of the inspections of grocery stores
and stores selling foodstuffs was primarily to assess com-
pliance with the provisions stated in the applicable legal
regulations related to the required sales methods, batches
of goods sold, personal and operational hygiene, and also
the requirements of retailers’ internal control systems
with a focus on food safety (in particular, the requirements
of Regulation (EC) No. 852/2004). Inspectors also checked
the compliance of vendors with their own control proce-
dures based on HACCP principles.

In 2025, CAFIA inspectors carried out a total of 18 055
inspections of establishments in the retail network, while
1902 inspections were carried out at warehouses and

693 at e-shop facilities. The inspections mainly focused

on those obligations that could be directly influenced

by vendors, for example food safety in relation to storage
conditions, compliance with recommended temperatures
for chilled and frozen foodstuffs, compliance with hygiene
requirements for the sale of foodstuffs, the correctness

of records kept relating to the sale of unpackaged and
packaged foodstuffs, the suitability of store facilities for the
range of goods sold, compliance with ‘best before’ and ‘use
by’ dates, etc.

A total of 11108 food business operators engaged in the
retail sale of foodstuffs were inspected, along with 768
premises belonging to wholesale food business operators
and 383 e-shop facilities. In the food retail sector, it was
again necessary for some establishments to be checked
several times in the given year, for the same reasons as

in the case of producers. As far as the individual commod-
ities in the retail network were concerned, the inspections
in 2025 focused mainly on fresh vegetables, including fresh
mushrooms and potatoes. Other commodities with more
frequent inspections in 2025 were fresh fruit, followed
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2.1.10
Kontrola internetového
obchodu

Kontrola dodrzovani pozadavk( potravinového prava

a predpisU tykajicich se ochrany spotiebitele pfi prode-

ji potravin prostrednictvim internetu véetné prodeje pro-
stfednictvim socialnich siti a elektronickych trzist probiha-
la kontinualné v prabéhu celého roku 2025 a byla soucasti
i nékterych Ustfedné fizenych kontrolnich akci. SZPI pfi
kontrole vyuzivala jak standardni nastroje a metody, tak
specificka zakonna opravnéni (kontrolni nakupy z e-sho-
pl pod zastrenou identitou, ,,blokovani“ webovych stra-
nek prostrednictvim poskytovatelll internetového pripoje-
ni apod.).

Na konci roku 2025 bylo v informacnim systému SZPI re-
gistrovano cca 6 700 internetovych obchod( nabizejicich
potraviny. Inspektofi SZPI provedli v roce 2025 celkem

693 kontrol pfimo zamérenych na internetovy prodej potra-
vin u 371 kontrolovanych osob ve 383 provozovnach. Z toho-
to poctu byla ve 194 pfipadech kontrola realizovana mimo
jiné i kontrolnim nakupem z pfislusnych e-shopd nebo so-
cialnich siti. Velké mnozstvi kontrol bylo provedeno na za-
kladé podnétl spotrebiteld. 47 % kontrol skoncilo s nevyho-
vujicim vysledkem.

Internetovy prodejce potravin je povazovan za provozova-
tele potravinarského podniku a SZPI proto kontrolovala, zda
prostiednictvim internetu byly na trh uvadény bezpecné

a jakostni potraviny a zda byly dodrzovany ostatni pozadav-
ky pravnich predpisl (napf. podminky pfi skladovani a dor-
ucovani zbozi, oznameni o zahajeni ¢innosti, obsah zakaza-
nych latek aj.). Velka pozornost byla vénovana také uvadéni
povinnych udajud, zavadéjicich informaci o potravinach, ne-
schvalenych zdravotnich a vyzivovych tvrzeni a kontrole ne-
kalych obchodnich praktik.

Stejné jako v minulych letech se v roce 2025 objevovaly
e-shopy s nabidkou vyrobkd napf. ,na hubnuti, riist svald,
klouby, posileni imunity, pro povzbuzeni organismu, stimu-
laci télesné Cinnosti, utlumeni pocitu Unavy a hladu“. Tyto
vyrobky byly ¢asto nabizeny na webovych strankach v Ces-
kém jazyce za Ceské koruny, ale prodejce mnohdy sidlil mimo
tzemi CR a obvykle i EU. Protoze kontrola takovych e-shopti
je limitovana tuzemni plsobnosti ceskych 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 jejichzZ kontrole je inspekce prislusna
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by meat products, wines, dairy products, bakery products,
chocolate and confectionery, non-alcoholic drinks, and
milled cereal grain 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 and economic markets, were
carried out on a continuous basis throughout 2025 and
were part of several centrally managed campaigns. During
the inspections, CAFIA used both the standard tools and
methods as well as specific legal authorisations during the
inspections (checking purchases from e-shops under a dis-
guised identity, “blocking” of websites via internet service
providers, etc.)

Approximately 6 700 online shops offering foodstuffs

were registered in the CAFIA information system by the

end of 2025. In 2025, CAFIA inspectors carried out a total

of 693 inspections that specifically focused on the online
sales of foodstuffs by 371 individual entities at 383 establish-
ments. Out of this number, 194 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 recommendations for inspec-
tion. 47 % of checks ended with an unsatisfactory result.

From the perspective of food legislation, 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 other legislative requirements were being met
(e.g. conditions during the storage and delivery of food-
stuffs, notification of the commencement of business
activities, content of banned substances, etc.). Considera-
ble attention was also paid to the declaration of mandatory
information about foodstuffs, unauthorised health and
nutritional claims, and monitoring to determine unfair busi-
ness practices.

As in previous years, in 2025 e-shops offered products such
as those for “weight loss, muscle growth, joint support,
immune system enhancement, body stimulation, increased
physical activity, and the suppression of feelings of fatigue
and hunger.” These products were often offered on websites
in the Czech language and priced in Czech crowns, but the
seller was frequently based outside the Czech Republic

and, in most cases, also outside the EU. As the inspection

of such suppliers is limited by the territorial competence

of the Czech inspection authorities, CAFIA has created and



a zverejnuje ho na svych internetovych strankach

(viz www.szpi.gov.cz/clanek/seznam-blokovanych-webu.aspx).
Zakon o SZPI v § 3d uklada povinnost poskytovatelim
sluzby pfistupu k internetu na Uzemi CR zamezit p¥istup

k internetovym strankam uvedenym v tomto seznamu.
Tyto stranky se objevi rovnéz na webu Potraviny na prany-
fi v sekci Rizikové webové stranky se zdliraznénim, ze jde

o stranky v CR ,blokované®.

2.1.1
Kontrola reklamy

Kontrola reklamy podle zakona €. 40/1995 Sb. o regulaci
reklamy probihala po cely kalendafni rok 2025 v souladu

s kompetencemi SZPI dle tohoto pravniho predpisu. Kont-
rolovanymi subjekty byly v tomto pripadé zadavatelé, zpra-
covatelé a Sifitelé reklamy s vyjimkou rozhlasového a tele-
vizniho vysilani (v téchto pfipadech provadi kontrolu Rada
pro rozhlasové a televizni vysilani).

SZPI provedla v roce 2025 celkem 111 kontrol u 59 kontrolo-
vanych osob. 46 % kontrol skoncilo s nevyhovujicim vysled-
kem. Vétsina provedenych kontrol byla realizovana na za-
kladé podnétd (spotrebiteld, médii, ostatnich dozorovych
organ( atd.). Nejvice nevyhovujicich zjisténi se tykalo inter-
netové reklamy na potraviny, hlavné na doplrky 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 poskytova-
ni informaci o potravinach spotrebiteliim a také v uvadéni
neschvalenych zdravotnich a vyzivovych tvrzeni v reklamé
v rozporu s narizenim (ES) ¢. 1924/2006 o vyzivovych a zdra-
votnich tvrzenich pti oznacovani potravin.

2.1.12
Podnéty ke kontrole

Jednou z Castych kontrol, které SZPI provadi, je feseni pod-
nétl prijatych ze strany spotrebitell anebo postoupenych
jinymi kontrolnimi organy a institucemi. V roce 2025 SZPI
prijala celkem 6 623 podnétl, coZ je o 1563 podnétl vice
nez v roce 2024.

Z celkového poctu podnétd bylo 1899 vyhodnoceno jako
opravnénych a 2582 jako neopravnénych nebo bez moz-
nosti jednoznaéné rozhodnout o jejich opravnénosti. Zby-
vajici ¢ast zatim neni uzaviena nebo byly podnéty reseny
jinak, napt. postoupenim jinému kontrolnimu organu nebo
instituci.

Podnéty z hlediska jednotlivych komodit se nejcastéji tyka-
ly Cerstvého ovoce a zeleniny, masa a masnych vyrobkd, pe-

is gradually updating a list of risky websites (see the Risky
Websites section of the Food Pillory website
https://www.potravinynapranyri.cz/).

Pursuant to the stipulations of § 3 para. 4 letter 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 https://
www.szpi.gov.cz/clanek/seznam-blokovanych-webu.aspx).

§ 3d of the Act on CAFIA imposes an obligation on internet
service providers on the territory of the Czech Republic

to block access to the websites placed 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 Repubilic.

2.1.1
Inspection of advertising

The inspection of advertising practices according to Act
No. 40/1995 Coll. on the regulation of advertising took place
throughout the calendar year of 2025 in accordance with
CAFIA's competencies and the above-stated legal regulation.
The entities inspected in this case were clients, creators
and distributors of advertising, with the exception of enti-
ties involved in radio and television broadcasting (which are
inspected by the Council for Radio and Television Broad-
casting).

In 2025, CAFIA conducted a total of 111 checks concerning

59 entities. 46 % of checks ended with an unsatisfactory
result. Most of the checks were carried out based on notifica-
tions (from consumers, the media, other supervisory bodies,
etc.). The biggest number of non-compliant findings con-
cerned online advertising, particularly of food supplements.

The unlawful actions of inspected entities 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 information
to consumers. They additionally included the making

of unfounded health and nutritional claims in advertising,
contrary to Regulation (EC) No. 1924/2006 on nutrition and
health claims made on foods.

2.1.12
Inspection notifications

A common type of inspection conducted by CAFIA involves
the handling of notifications received from consumers or
other supervisory bodies and institutions. In 2025 CAFIA
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karskych a mlécnych vyrobk(. Predmétem podanych pod-
nétl byla v nejvice ptipadech nevyhovujici jakost potraviny,
ktera Casto souvisela s hygienickymi nedostatky na prodej-
né, dale potraviny po DP a DMT a nevyhovujici oznacovani
potravin. Na zakladé podnétl bylo zkontrolovano celkem
3051 Sarzi potravin a vyrobkd, z nichz nevyhovélo 754 Sarzi.

2.1.13
Opatieni

SZPI je opravnéna ukladat opatfeni, jejichz ucelem je za-
jistit odstranéni zjisténych nedostatkd. Opatrfeni zahrnuji
napfiklad zakaz prodeje potraviny, zni¢eni potraviny, prez-
naceni potraviny, nafizeni provadéni laboratornich rozbor(
pred uvedenim potraviny na trh apod.

V roce 2025 ulozZila SZPI 24 862 opatfeni, nejcastéjsim ty-
pem opatieni bylo Opatieni k odstranéni zjisténych nedo-
statk(l (24 438 pripadd), Stazeni z trhu nebo z distribuce -
potraviny/ZV|TV (172 pripad() a UloZeni povinnosti provést
laboratorni rozbory (67 pripadd).

V roce 2025 ulozila SZPI celkem 11723 zékaz( v celkové

vysi 28 902139 K¢. Z toho u vyrobcl potravin bylo uloze-

no celkem 147 zakaz( v celkové vysi 11641723 K¢, v obcho-
dech bylo ulozeno 6 384 zakazl v celkové vysi 9 807 549 K¢
na Sarze tuzemského plivodu a 5182 zakaz( v celkové vysi
7449 845 K¢ na Sarze zahranicni. K potravinarskym vyrob-
kéim, u nichz byly zakazy nejcastéji ukladany, patfily mas-
né vyrobky (uloZzeno celkem 2 535 zakaz( v celkové vysi

589 708 KC&) a mlécné vyrobky (uloZzeno celkem 2499 zaka-
z0 v celkové vysi 345 636 KC¢). Z ostatnich obor( pak nasle-
dovala ¢okolada a cukrovinky (963 zakaz( v celkové vysi
688 466 KC), nealkoholické napoje (ulozeno 779 zakaz(

v celkové vysi 236 310 K¢) a studena kuchyné, u které bylo
uloZeno 755 zakaz(i v celkové vysi 99 544 K¢. Nejvétsi fi-
nancni objem zakazt (19 292 970 K¢) byl uloZzen v oboru vino
a v oboru dopliky stravy (2 513777 K¢). Za zminku stoji i fi-
nancni objem zakazl v oboru jedlé tuky a oleje, jejichz vyse
dosahla 934 838 K¢, a dale v oboru pridatné latky s finanéni
vysi zakazi 927 080 K¢.

2.1.14

Kontrola dovozu potravin rost-
linného puvodu ze tietich zemi
v rezimu piredpist EU

SZPI vykonava dozor nad dovozem potravin rostlinného

piivodu ze tfetich zemi v Gizké spolupraci s organy celni

spravy. Kontrola dovozu je zamérena zejména na rizikové
komodity, které dle bezprostredné zavaznych predpisti EU
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received 6 623 notifications in total, which is 1563 more
than in 2024.

Out of the total number of notifications, 1899 were evalu-
ated as being justified and 2582 as either unjustified or as
claims whose legitimacy is impossible to unambiguously
resolve. 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.

Suggestions regarding specific commodities most often
concerned fresh fruit and vegetables, meat and meat prod-
ucts, bakery products, and dairy 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 3051 batches of foodstuffs and food
products were inspected on the basis of notifications, and
754 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
destruction of foodstuffs, the relabelling of food, ordering
the performance of laboratory analyses before a foodstuff
is placed on the market, etc.

In 2025, CAFIA imposed 24 862 measures, the most common
type being Measures to Eliminate Identified Deficiencies

(24 438 cases), Withdrawal from the Market or Distribution -
foodstuffs/agricultural products/tobacco products (172 cas-
es) and Imposition of the Obligation to Perform Laboratory
Analyses (67 cases).

In 2025, CAFIA imposed a total of 11723 bans with a total
value of 28 902139 CZK. 147 of the aforementioned bans,
amounting to a total of CZK 11,641,723, were imposed

on food producers, while in shops 6,384 bans totalling

CZK 9,807,549 were placed on foodstuff batches of domes-
tic origin and 5,182 bans were imposed on batches of food-
stuffs from abroad totalling CZK 7 449 845. The foodstuffs
upon which bans were most often imposed included

meat products (a total of 2535 bans imposed, totalling

CZK 589 708) and milk products (2499 bans totalling

CZK 345 636). These were followed by other areas: chocolate
and confectionery (963 bans totalling CZK 688 466), non-al-
coholic beverages (779 bans imposed, totalling CZK 236 310)
and cold meals, for which 755 bans were imposed, totalling
CZK 99 544. The highest financial sum in terms of bans
(19292 970 CZK) was imposed on wine and in the field

of food supplements (2513777 CZK). It is also worth noting



podléhaji zvlastnimu rezimu dovozu a pfi vstupu musi byt
podrobeny systematické nebo namatkové kontrole. SZPI
rovnéz ovéruje dodrzovani pravidel ekologické produkce pfi
k dovozu biopotravin jsou v bodu 2.1.7 v ¢asti Kontrola eko-
logické produkce.

Nékteré z dovazenych komodit mohou na tzemi Unie vstou-
pit pouze pres stanovisté hrani¢ni kontroly, pfipadné pres
kontrolni misto. Ostatni komodity nemaji pozadavky na mis-
ta vstupu definovany. V Ceské republice slouzi jako mista
vstupu v8echny celni tfady. Stanovi§tém hrani¢ni kontro-

ly v plsobnosti SZPI je Letisté Vaclava Havla Praha. Jako

tzv. kontrolni misto je v CR stanoven Celni Ufad pro Stfedo-
Cesky kraj, uzemni pracovisté Rudna u Prahy. Obé tato mista
spadaji pod tUzemni ptsobnost Inspektoratu SZPI v Praze.

V roce 2025 byly provadény kontroly dovozu zejména dle
nafizeni (EU) 2019/1793. Kontroly dle tohoto natizeni probi-
haji pouze na stanovisti hrani¢ni kontroly a na kontrolnim
misté. V roce 2025 bylo v systému TRACES vydano rozhod-
nuti pro 236 zasilek. Ze 67 zasilek bylo odebrano celkem

78 vzorku. Celkem 4 vzorky byly vyhodnoceny jako nevyho-
vujici. Do volného obéhu nebylo propusténo celkem 7 zasi-
lek - 4 z dlivodu obsahu kontaminujicich latek, 3 z ddvodu
nevyhovujici dokumentace.

Narizeni (EU) 2019/1793 rovnéz obsahuje seznam komodit,
jejichz dovoz do Unie je pozastaven. V roce 2025 se jednalo
o susené fazole z Nigérie. Pokus o dovoz této komodity ne-
byl v roce 2025 pres CR uskute&dnén.

Celkem 6 zasilek bylo dovezeno v rozporu s nafizenim (EU)
2019/1793, nebot nebyly predloZeny ke kontrole na stano-
visti hraniéni kontroly a neobsahovaly pozadovanou doku-
mentaci. Témto zasilkam nebylo povoleno uvedeni na trh.

Dle rozhodnuti ¢. 2011/884/EU je pti dovozu kontrolovano,
zda zasilky ryze z Ciny &i produkty z ni vyrobené nejsou
geneticky modifikovany. V roce 2025 nebyla dovezena zadna
zasilka.

PFi dovozu jsou rovnéz kontrolovany i klicky a semena urce-
na k nakli¢ovani (na pritomnost vybranych patogennich mi-
kroorganism) dle natizeni (EU) 2020/2235. Tyto komodity
viak v roce 2025 nebyly do CR dovezeny.

Dle nafizeni (EU) 2020/1158 jsou kontrolovany i volné ros-
touci houby, borlivky a brusinky z vybranych tfetich zemi
postizenych jadernou havarii v Cernobylu, a to na hladinu
radioaktivni kontaminace. V roce 2025 bylo nafizeni revi-
dovano a nové se tyka rovnéz smési a vybranych slozenych
potravin. Dle tohoto nafizeni v8ak v roce 2025 nebyla pres
CR dovezena 7adna zasilka.

0d 10. 7. 2015 je platné narizeni (EU) ¢. 2015/949, kterym se
schvaluji pfedvyvozni kontroly provadéné nékterymi treti-

the value of bans in the field of edible fats and oils, which
amounted to CZK 934 838, and in the field of food additives,
with bans totalling CZK 927 080.

2.1.14

Inspection of foodstuffs of plant
origin imported from third coun-
tries as governed by EU regula-
tions

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 procedures
and systematic or random inspections upon entry. CAFIA
also checks compliance with the rules for organic foodstuff
products 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 section on the inspec-
tion of organic foodstuff products.

Some imported commodities may enter the territory of the
Union only through a border inspection post 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 2025, import inspections were carried out mainly

in accordance with Regulation (EU) 2019/1793. Inspections
under this regulation are carried out only at the border
control post and at the designated control point. In 2025,
decisions were issued for 236 consignments in the TRACES
system. 78 samples were taken from a total of 67 consign-
ments. A total of 4 batches were evaluated as unsatisfacto-
ry. A total of 7 consignments were not released into free cir-
culation - 4 due to the presence of contaminants, and 3 due
to non-compliant documentation found during checks.

Regulation (EU) 2019/1793 also contains a list of commod-
ities whose import into the Union has been suspended.
In 2025, 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 2025.

A total of six consignments were imported in violation
of Regulation (EU) 2019/1793, as they were not presented
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mi zemémi u nékterych potravin, pokud jde o pfitomnost
nékterych mykotoxin(. V pfipadé provedeni predvyvozni
kontroly by frekvence fyzickych kontrol méla byt mensi nez
1%. U zasilek bez predvyvozni kontroly je frekvence kontrol
stanovena dle vlastni analyzy rizika ¢lenskymi staty. V roce
2025 bylo dovezeno nékolik zasilek mandli z USA s provede-
nou predvyvozni kontrolou, vzorky tedy odebirany nebyly.

PFi dovozu jsou sledovany rovnéz komodity, které byly

na zakladé zjisténi kontrol v trhu vyhodnoceny jako riziko-
vé a nejsou zafazeny do seznamU komodit, u nichz je do-
voz zpfisnén evropskymi pravnimi predpisy - v roce 2025
§lo konkrétné o gumovité cukrovinky ze vSech tfetich zemi.
Byly dovezeny pouze 3 zasilky, vzorky nebyly odebrany. Jed-
na zasilka nebyla propusténa do volného obéhu na zakladé
nevyhovujici kontroly dokumentace prokazujici obsah ne-
povolenych pfidatnych latek pro tento typ komodity.

V roce 2025 bylo pfi dovozu provéreno také 7 zasilek,

na které se nevztahuji Zadné dovozové kontroly dle pfimo
pouzitelnych predpist. Kontroly téchto zasilek byly prove-
deny z podezieni na nesoulad. Z 5 zasilek bylo odebrano
celkem 8 vzork(l na laboratorni hodnoceni. Do volného
obéhu nebyla propusténa 1zasilka z dlivodu nevyhovuji-
cich laboratornich rozbor(i (4 vzorky Zelé kostek nevyhovély
laboratornimu hodnoceni).
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for inspection at the border control post and did not con-
tain the required documentation. These consignments were
not authorised for placement on the market.

Pursuant to Decision (EU) No. 2011/884, consignments

of rice from China or products made from such rice are
inspected upon import to see if they are genetically modi-
fied. No such consignment was imported in 2025.

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 2025.

Pursuant to Regulation (EU) No. 2020/1158, wild mushrooms,
blueberries and cranberries from selected third coun-

tries affected by the Chernobyl nuclear accident are also
inspected to detect the level of radioactive contamination
present. This regulation was revised in 2025 and now also
applies to mixtures and selected compound foods. In 2025,
no consignment of this type was imported through the
Czech Republic.

Since 10. 7. 2015, Regulation (EU) No. 2015/949 approving

the pre-export checks carried out on certain food by cer-
tain third countries as regards the presence of certain
mycotoxins has been in effect. If a pre-export inspection is
conducted, the frequency of physical inspections should be
less than 1%. For consignments without pre-export checks,
the inspection frequency is stipulated based on the mem-
ber states’ own risk analyses. In 2025, several consignments
of almonds from the USA were imported. Pre-export inspec-
tions 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 con-
trolled by European legislation are also monitored - in 2025,
these were gummy candies from all third countries. Only
three consignments were imported, and no samples were
taken. One consignment was not released into free circula-
tion due to a non-compliant document check demonstrat-
ing the presence of unauthorised additives for this type

of commodity.

In 2025, 7 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 8 samples were
taken from 5 consignments for laboratory analysis. One
consignment was not released into free circulation due
to non-compliant laboratory analyses (4 samples of jelly
cubes failed the laboratory assessment).

CAFIA also monitors the fulfilment of qualitative parame-
ters by foodstuffs on import from third countries (and also



SZPI provéruje pfi dovozu ze tfetich zemi (a vyvozu z EU)
rovnéz splnéni kvalitativnich parametr(. Jedna se zejména
o certifikaci Cerstvého ovoce a zeleniny provadénou v sou-
ladu s prisluSnym natizenim EU, viz podkapitola 2.3.

Dle vyse uvedenych predpist bylo v roce 2025 dovezeno
celkem 252 zasilek. Do laboratore bylo odebrano celkem

86 vzorkU, z nichz 8 bylo vyhodnoceno jako nevyhovujicich.
Na zakladé vyse uvedenych kontrol nebylo 15 zasilek pro-
pusténo do volného obéhu.

SZPI informuje o zamitnutych zasilkach dovazenych potra-
vin a surovin ostatni ¢lenské staty a Evropskou komisi pro-

stfednictvim systému RASFF. Cilem uvedeného opatreni je

zabranit uvedeni potravin nespliujicich zdravotni pozadav-
ky na jednotny trh prostfednictvim vstupnich mist na Uze-

mi jinych ¢lenskych stat(.

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 potravin povinnost podat
o téchto potravinach hlaseni na SZPI. Tato hlaseni jsou vy-
uzivana jako podklad pro planovani kontrol jakosti a zdra-
votni bezpecnosti zahrnutych potravin. Povinnost oznamit
pfichod zasilky se vztahuje na jablka, brambory, mak a do-
plnky stravy.

V roce 2025 bylo na SZPI doruceno celkem 85110 hlaseni
potravin. VSechna hlaseni byla oznamena pomoci webové
nahlasovaci aplikace SZPI, ktera se nachazi na adrese
www.szpi.gov.cz/dovozy-prihlaseni.aspx.

Kontrola na zakladé analyzy rizika v misté uréeni byla pro-
vedena u 221 nahlaSenych potravin.

Z vybranych potravin byly odebirany vzorky do laboratore,
kde byly sledovany nasledujici analyty: rezidua pesticid(i
(jablka, brambory, mak), tézké kovy (jablka, brambory, do-
pliky stravy, mak) a morfinové alkaloidy u maku. Dale byly
laboratorné prokazovany skutecnosti jako odriidova pra-
vost a jednotnost u brambor a soulad obsahu jednotlivych
funkénich latek s deklaraci na obalu u doplik{ stravy.

Za uvedené obdobi bylo odebrano 100 Sarzi do laborato-
fe. Nevyhovujici vysledek byl zjistén u 4 z nich. Jednalo se
o jeden doplnék stravy, ktery nevyhovoval deklarovanému
obsahu ucinné latky na obalu a 3x mak z dlvodu: 2x pre-
kroceni obsahu rezidui pesticid(; 1x prekrocen limit pro
sumu morfinovych alkaloidd.

on export from the EU). This particularly applies to the cer-
tification of fresh fruit and vegetables carried out in accord-
ance with applicable EU regulations; see Section 2.3.

A total of 252 consignments were imported pursuant to the
above regulations in 2025. A total of 86 samples were taken
for laboratory analysis, out of which 8 were evaluated as
non-compliant. Based on the above-mentioned inspections,
15 consignments were not released into free circulation.

CAFIA informs 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 into the territories of other mem-
ber states.

2.1.15

Monitoring fulfilment of the
obligation to provide infor-
mation pursuant to Decree
No. 172/2015 Coll.

Pursuant to this decree, food business operators at the
place of initial receipt, treatment, or handling of selected
foodstuffs have the obligation to submit a report on these
foods to CAFIA. Such reports are used as the basis for the
planning of quality checks as well as health safety inspec-
tions on the announced foodstuffs. The obligation to notify
CAFIA regarding the arrival of a consignment applies

to apples, potatoes, poppy seed, and dietary supplements.

In 2025, a total of 85110 foodstuff reports were submitted
to CAFIA. All reports 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 221 of the announced food-
stuffs.

Samples of selected foodstuffs were taken for laboratory
testing, during which the following analytes were moni-
tored: pesticide residues (apples, potatoes, poppy seed),
heavy metals (apples, 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 accord-
ance of the content of individual functional substances with
the declaration on the packaging of food supplements.
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2.1.16
Kontroly ve spoleéném
stravovani

SZPI vykonava dozor v provozovnach spolec¢ného stravo-
vani od 1. 1. 2015, kdy byly kompetence SZPI v ramci novely
zakona o potravinach rozsifeny i na kontroly poskytovatel(i
stravovacich sluzeb.

0d 1.1. 2025 doslo dale ke sjednoceni dozoru nad pozadavky
potravinového prava v provozovnach spole¢ného stravova-
ni ,otevieného typu“ pod rezort Ministerstva zemédeélstvi

a inspektofi SZPI jsou tak nyni povéreni vykonem kontroly

u vSech provozoven spolecného stravovani otevieného

typu.

Koncepce kontroly SZPI ve spole¢ném stravovani v roce
2025 vychazela zejména z planu komplexnich kontrol

a Ustredné fizenych tematickych kontrol. V segmentu pro-
vozovatell poskytujicich stravovaci sluzby vénuje SZPI
dlouhodobé velkou pozornost zejména kontrole hygienic-
kych pozadavku stanovenych v narizeni (ES) ¢. 852/2004,
o hygiené potravin.

Kontroly v provozovnach spolecného stravovani v roce
2025 byly rovnéz zameéreny na provéreni povinnosti pro-
vozovatell zpfistupnit spotiebitellim informaci o alergen-
nich latkach. Dlouhodobym cilem kontrolni ¢innosti SZPI

v oblasti stravovacich sluzeb je rovnéz postihovat pripa-
dy klamani spotrebitele a falSovani potravin. V roce 2025
vénovala SZPI velky prostor také kontrolam zaméfenym

na bezpecnost potravin, pti kterych bylo mimo jiné prové-
fovano, zda nejsou k ptipravé pokrmd pouzivany fritovaci
tuky a oleje vykazujici znamky nepfijatelného stupné tepel-
ného rozkladu. Soucasti kontroly fritovacich olej a tukl byl
i v nékterych pripadech odbér vzorkd fritovanych hranolkd
ke stanoveni obsahu akrylamidu.

Blizsi informace o vysledcich cilenych kontrolnich akci jsou
uvedeny v kapitole 2.1.7 (Kontroly tematické a mimoradné).

V pribéhu roku 2025 provedli inspektofi SZPI celkem
25840 kontrol provozoven spolecného stravovani, pfi

7 636 kontrolach (29,6 %) bylo zjiSténo poruseni platnych
pravnich predpist. Nejcastéjsim dlivodem nevyhovujiciho
zjisténi pfi kontrolach v provozovnach spole¢ného stravo-
vani bylo poruseni hygienickych pozadavkd. Z celkového
poctu 19100 kontrol zamérenych na hygienické pozadav-
ky bylo pfi 6 618 kontrolach zjisténo nedodrzeni pozadavkl
stanovenych narizenim (ES) ¢. 852/2004, o hygiené potra-
vin, coz predstavuje 34,6 %.

Problémy s dodrzovanim hygienickych pozadavk( ukaza-

ly i vysledky cilené kontrolni akce zamérené na dodrzovani
mikrobiologickych pozadavkd stanovenych narizenim (ES)
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100 batches were taken for laboratory analysis during

the above period. A non-compliant result was found for 4
of them. From these, one dietary supplement exhibited

an active ingredient content which was not in agreement
with the declared content of that ingredient on the label,
while three instances concerned poppy seeds: two cases
for which pesticide residue levels were exceeded and one
case where the limit for the total amount of morphine alka-
loids was exceeded.

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 food act
to include catering service providers.

Since 1. 1. 2025, oversight regarding the requirements

of food law in “open-type” catering establishments has
been unified under the Ministry of Agriculture, and thus
CAFIA inspectors are now tasked with carrying out inspec-
tions at all open-type catering establishments.

The 2025 CAFIA inspection concept for public catering was
based primarily on a schedule of comprehensive inspec-
tions 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 2025 also focused
on the verification of whether operators are meeting the
requirement to make information about allergens available
to consumers. Another long-term goal of CAFIA’s inspection
activities in the area of catering services is to punish cases
of consumer misinformation and food adulteration. In 2025,
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 decomposition. In some cases, the testing of fry-
ing oils and fats involved taking samples of fried potatoes
to detect acrylamide content.

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

Throughout 2025, CAFIA inspectors conducted a total

of 25840 inspections of public catering facilities. Viola-
tions of applicable legal regulations were found in the case
of 7636 inspections (29.6 %). Violation of hygiene require-



¢. 2073/2005, o mikrobiologickych kritériich pro potraviny
pfi vyrobé tocenych a kopeckovych zmrzlin. Ze 171 odebra-
nych vzorkd nebalenych to¢enych a kopeckovych zmrzlin
bylo nesplnéni kritéria hygieny vyrobniho procesu zjisténo
u 76 Sarzi (44,4 %), u kterych byla prekrocena limitni hodno-
ta stanovena pro ukazatel pritomnost bakterii Enterobac-
teriaceae.

Dal$im typem kontrol, kdy mikrobiologické ukazatele indi-
kuji problémy s dodrzovanim hygienickych pozadavkd, jsou
kontroly zamérené na vyrobniky ledu ur¢eného zejména

k pFipravé napojl. Cilem kontroly zdravotni nezadvadnos-

ti ledu ur¢eného do napoju bylo ovérit, zda provozovatelé
plni ustanoveni nafizeni (ES) ¢. 852/2004, o hygiené potra-
vin, tykajici se vyroby ledu, manipulace s nim a jeho skla-
dovani. Celkem bylo odebrano 58 vzorku ledu, u 37 Sarzi
(63,8 %) bylo zjisténo nedodrzeni limitnich hodnot stanove-
nych vyhlaskou €. 252/2004 Sb., kterou se stanovi hygienic-
ké pozadavky na pitnou a teplou vodu. V jednom pfipadé
se jednalo o prekroceni zdravotniho limitu pro (intestinalni)
enterokoky a v 36 pripadech pouze o prekroceni hygienic-
kych limitl pro koliformni bakterie a pocty kolonii rostou-
cich pti22°Ca 36 °C.

V ramci provozli spolecného stravovani byly rovnéz sledo-
vany mikrobiologické pozadavky na bezpecnost pokrm
stanovené vyhlaskou ¢. 121/2023 Sh., o pozadavcich na po-
krmy. Ze 402 Sarzi pokrmU byly ve 4 (1%) prekrocCeny limity
pro bakterialni pvodce alimentarniho onemocnéni. Liste-
ria monocytogenes byla zjisténa v jedné Sarzi nakladaného
hermelinu, dale byly prekroceny pocty pro koagulazopo-
zitivni stafylokoky v jedné Sarzi pokrmu studené kuchyné
(chlebicek s vejcem a Sunkou) a pro Bacillus cereus ve dvou
Sarzich cukrarskych vyrobk( (mrkvovy dort, vétrnik kara-
melovy). Dale byly u 41 Sarzi pokrm0 prekroceny limity pro
indikatorové mikroorganismy koliformni bakterie (zeleni-
nové salaty (10 Sarzi), cukrarské vyrobky (6 Sarzi), hovézi
tatarsky biftek (2), tocené pivo (1), klicky k dekoraci pokrmi
(6), sushi a podobné vyrobky (2), chlebicky a jina studena
kuchyné (3), nakladany hermelin/camembert (4), teplé po-
krmy - vejce Benedikt (1), twister (1), rakouské Specle s hfi-
bky (1), hovézi s cibuli a bilou ryzi (1), talif kebab s nudlemi
(1), kure Kadai (1) a drstkova polévka (1)). U Ctyr Sarzi pokrmu
(krajena veprova tlacenka, burrito carne adobo s hovézim
mletym masem a fazolemi, hamburger s drlibezim ma-
sem a syrem a vétrnik) byly prekroceny limity pro celkové
pocty mikroorganismu( (CPM). Pfitomnost téchto ukazate-
|0 ve zvy$ené koncentraci potvrzuje v indikovanych pfipa-
dech nedostatecnou Uroven provozni, popf. osobni hygieny.
Ve 14 vzorcich stéru, které byly odebrany z predmétu a zafi-
zeni pouzivanych v provozovnach spole¢ného stravovani,
byly pfekroceny limity pro CPM. Pozitivni zjisténi CPM
svédcéi o neucinném cCisténi a dezinfekci.

Vysoka frekvence pripadU, kdy nejsou dodrzovany legisla-
tivni poZzadavky pro provozovani potravinarskych podni-
kd, svédci o obecné nizsi Urovni znalosti a o problémech

ments was the most frequent reason for non-compliant
findings during inspections of public catering facilities. Out
of the total number of 19100 inspections focused on hygiene
requirements, 6 618 inspections revealed non-compli-

ance with the requirements laid down in Regulation (EC)

No. 852/2004 on the hygiene of foodstuffs, which is 34.6 %.

Problems regarding compliance with hygiene requirements
were also revealed by a targeted inspection campaign
focused on the meeting of microbiological requirements
stipulated by Regulation (EC) No. 2073/2005 on micro-
biological criteria for foodstuffs during the production

of whipped and scoop ice cream. Out of 171 samples

of unpackaged whipped and scoop ice cream, failure

to meet the hygiene criteria for the production process was
identified in 76 samples (44.4 %). In these cases, the limit
value stipulated for the indicator of Enterobacteriaceae
presence was exceeded.

Another type of inspection in which microbiological
indicators show problems concerning compliance with
hygiene requirements are inspections focused on ice mak-
ers designated mainly for the preparation of beverages.
The aim of the beverage ice hygiene safety checks was

to verify whether operators are following the provisions

of Regulation (EC) No. 852/2004 Coll. on the hygiene

of foodstuffs during the production of ice, its handling and
storage. A total of 58 samples of ice were taken, 37 of which
(63.8 %) failed to meet the limit values stipulated by Decree
No. 252/2004 Coll. which lays down hygiene requirements
for drinking and hot water. In one case, the health limits

for (intestinal) enterococci were exceeded, while in 36 cases,
only the hygiene limits for coliform bacteria and colony
counts growing at 22°C and 36°C were exceeded.

Regarding the operation of catering establishments, micro-
biological requirements for food safety set by Decree

No. 121/2023 Coll., on requirements for meals were also moni-
tored. Out of 402 food batches, the limits for bacterial agents
causing foodborne illness were exceeded in 4 cases (1%).
Listeria monocytogenes was detected in one batch of mari-
nated Hermelin cheese. In addition, the limits were exceeded
for coagulase-positive staphylococci in one batch of a cold
dish (an open sandwich with egg and ham), and for Bacillus
cereus in two batches of confectionery products (carrot cake
and caramel cream puff). Additionally, in 41 batches of dish-
es, the limits for the indicator microorganism coliform bac-
teria were exceeded: vegetable salads (10 batches), confec-
tionery products (6 batches), beef tartare (2 batches), draft
beer (1 batch), sprouts used for meal decoration (6 batches),
sushi and similar products (2 batches), open sandwiches and
other cold dishes (3 batches), marinated Hermelin/Camem-
bert cheese (4 batches), hot dishes - Eggs Benedict (1 batch),
Twister (1 batch), Austrian spaetzle with mushrooms (1 batch),
beef with onions and white rice (1 batch), kebab plate with
noodles (1 batch), Kadai chicken (1 batch), and tripe soup

(1 batch). In four batches of dishes (sliced pork brawn, Carne
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s naplnovanim zakladnich pozadavk( potravinového prava
u velké casti provozovatell spole¢ného stravovani. Vysled-
ky kontrol v provozovnach spole¢ného stravovani v roce
2025 v tomto sméru koresponduji s vysledky kontrol prove-
denych SZPI v predchozich letech.

V fadé pfipadl se jednalo o nesplnéni elementarnich hygi-
enickych pozadavkd, které vedlo k ulozeni zakazu uzivani
provozovny nebo jeji ¢asti. V prabéhu roku 2025 bylo z dli-
vodu nepfijatelnych hygienickych podminek uzavieno cel-
kem 114 provozoven spole¢ného stravovani. Uzaviené pro-
vozovny spole¢ného stravovani predstavovaly 73,1% vSech
uzavienych potravinarskych provozoven (156), v roce 2024
to bylo 42,6 %.

DuleZitou oblasti, na kterou se kontroly SZPI v roce 2025
zamérovaly, byla povinnost provozovatell spolecného stra-
vovani zpfistupnit spotfebiteli informace o alergennich
latkach pouzitych pfi pripravé pokrm, ktera byla do za-
kona o potravinach zapracovana na zakladé nafizeni (EU)

¢. 1169/2011, o poskytovani informaci o potravinach spotre-
biteldm.

Inspektofi SZPI provedli v priibéhu roku 2025 celkem

6 844 kontrol, pri kterych bylo provéreno, zda provozovatelé
spotrebitellim zpfistupnili informaci o alergennich latkach
v nabizenych pokrmech. Nesplnéni této informacni povin-
nosti bylo zjisténo u 201 kontrol (tj. ptiblizné ve 3,1% kon-
trol). Mezi Casté nedostatky pfi kontrolach zamérenych

na alergenni latky patfilo uvedeni nepfesnych nebo neupl-
nych informaci, absence povinnych informaci u urcité ¢asti
sortimentu, deklarace alergenli pomoci Ciselnych kédU bez
jejich vysvétleni. PFi kontrolach byla rovnéz provérovana
pravdivost poskytovanych udajl o alergenech. Kontroly
ukazaly, Ze v nékterych pripadech poskytované informace
o alergenech nesouhlasily s pouzitou recepturou nebo slo-
Zenim a oznacenim pouzitych surovin.

2.1.171
Kontroly medu

V roce 2025 bylo v ramci béznych kontrol odebrano 37 Sarzi
medu. U medu musi byt uvedena zemé plvodu, ve které
byl med sklizen, tj. ta zemég, kde véely med sbiraly. U 9 Sar-
%i byla jako zemé pdvodu medu uvedena CR, u 19 $arZi byl
uveden pdvod ,,Smés medU ze zemi EU a zemi mimo EU“

(z toho ve 4 pripadech byly na etiketé uvedeny vSechny
zemé plvodu medu vyskytujiciho se ve smési), u 3 Sarzi

se jednalo o smés medu z CR a Slovenska, u 13arze ,Smés
medd ze zemi EUY, u 18arze Recko, u 2 $arzi Rumunsko,

u 18arze Srbsko a u 18arze Litva.

Na etikach muZze byt dobrovolné uvadéna i zemé vyroby,

coz je zemé, kde vyrobce micha medy rliznych vcelari nebo
medy z rdznych zemi a pIni ho do sklenic. U 17 odebranych
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Adobo beef burrito with beans, chicken and cheese ham-
burger, and caramel cream puff), the limits for total microbial
counts (TMC) were exceeded. The presence of these indica-
tors in elevated concentrations confirms, in the indicated cas-
es, insufficient operational or personal hygiene. For 14 swab
samples taken from objects and equipment used in catering
establishments, limits for TMC were exceeded. Positive TMC
findings indicate ineffective cleaning and disinfection.

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 facil-
ity operators. The results of inspections at public catering
facilities in 2025 correspond to the results of inspections
conducted by CAFIA in previous years in this regard.

In a number of cases, failure to meet basic hygiene require-
ments resulted in a ban on the use of the facility, or a part
thereof. During 2025, a total of 114 public catering facilities
were closed due to unacceptable hygiene conditions. The
closed public catering facilities accounted for 73.1% of all
closed food facilities (156). In 2024, it was 42.6 %.

An important area which CAFIA inspections focused

on in 2025 was the obligation of public catering opera-

tors to make information on allergenic substances used

in the preparation of meals accessible to consumers. This
requirement has been incorporated into the Food Act based
on Regulation (EU) No. 1169/2011 on the provision of food
information to consumers.

In 2025, CAFIA inspectors carried out a total of 6 844 inspec-
tions, during which checks were made as to whether or

not operators had made information available on the
allergenic substances in meals offered to consumers.
Failure to meet this obligation to provide information was
identified in 201 inspections (i.e. about 3.1% of inspections).
Frequent deficiencies found during the inspections focused
on allergenic substances included inaccurate or incomplete
information listings, the absence of mandatory information
for a specific part of the offered range of foodstuffs, and the
declaration of allergens using numerical codes without their
explanation. The inspections also determined whether or
not the provided information on allergens was truthful. The
inspections showed that in some cases, information provid-
ed 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 2025, 37 batches of honey were taken during routine
inspections. The country of origin where the honey was har-



$ar7i byla jako zemé vyroby uvedena CR, u 9 $ar?i Sloven-
sko, u 2 8ari Belgie, u 13arze Recko, u 2 8arzi Rumunsko,
u 18arze Spanélsko, u 18arze Chorvatsko, u 18arze Litva
a u 3 Sarzi nebyla zemé vyroby uvedena.

Z celkového poctu 37 odebranych Sarzi medu jich nevyho-
vélo 15. V dobé zpracovani zpravy nebylo 9 vzork( uzavre-
no. U nevyhovujicich Sarzi byla ve 4 pfipadech na obale
uvedena jako zemé plivodu medu CR, v 6 pripadech $lo

0 ,,Smés medU ze zemi EU a zemi mimo EU*, ve 2 pfipadech
$lo 0 smés med(i ze Slovenska a CR, v 1 pfipadé bylo zemi
plvodu medu Rumunsko, v 1 pfipadé Srbsko a v 1 pfipadé
Recko. Zemi vyroby byla u nevyhovuijicich $arzi v 6 pfipa-
dech uvedena CR, v 6 pfipadech Slovensko, v 1 pfipadé
Litva, v 1 pfipadé Rumunsko a v 1 pfipadé Recko.

Co se tyka nedostatkd, tak u 5 Sarzi byl zjistén pfrilis vyso-
ky obsah HMF, u 3 Sarzi byla zjisténa pfilis nizka aktivita
enzymu diastaza, u 2 Sarzi nevyhovéla vodivost. V 5 pfi-
padech nevyhovél botanicky ptivod medu. Ve 3 pfipadech
nevyhovél geograficky plivod medu. V 1 pfipadé nevyhové-
ly senzorické znaky, konkrétné chut a viné. V jednom pfi-
padé nebyly na obale uvedeny povinné informace v ¢esti-
né. Ve 2 pripadech bylo detekovano falSovani. Senzorické

a mikroskopické hodnoceni ukazalo, Ze med obsahuje cizi
Castice, které med prirozené neobsahuje. U 1 $arze nevyho-
vél plvod sacharidi v medu, u 18arze v medu zcela chybél
izolovatelny protein. Protein je pfirozenou soucasti medu

a jeho absence znamena, Ze vyrobek neni med. V obou
téchto pripadech byl na obale uveden smysleny udaj o vce-
laFi (jméno a adresa) a smyslené ICO. U nékterych $arzi bylo
zjiSténo vice nedostatkl zaroven.

Nové SZPI zavedla metodu na detekci falSovani medu, kdy
se v medu stanovi cizi amylazy. Ve 3 ptipadech byly v medu
zjiStény cizi amylazy, konkrétné alfa-amylaza pochazejici

z Aspergillus oryzae.

2.1.18
Kontroly vinaiskych produktil

V roce 2025 bylo provedeno celkem 3556 kontrolnich vstu-
pU (do 2468 provozoven) za Ucelem provéreni pozadavkd
na produkci a uvadéni na trh vyrobk( z révy vinné. BEhem
téchto kontrol byla v 628 kontrolnich materialech popsana
minimalné jedna nevyhovujici skutecnost (tedy 18 % danych
kontrol bylo nevyhovujici).

V ramci kontrol bylo za Ucelem laboratorni analyzy odebra-
no dle analyzy rizika celkem 550 Sarzi vyrobkd z révy vin-
né, z nichz 71 8arzi (tj. 13 % z odebranych Sarzi) nevyhovélo
pravnim predpisdm.

Co se tyCe konkrétnich nevyhovéni, nejpocetnéji byly za-
stoupeny nevyhovujici senzorické parametry. Nejcastéji

vested (i.e. the country where the bees collected the honey)
must be indicated. 9 batches declared the Czech Republic
as the country of origin of the honey, while 19 batches were
“a mixture of honeys from the EU and countries outside
the EU” (of these, in 4 cases all countries of origin of the
honey contained in the blend were listed on the label.)

For 3 batches, it was a blend of honeys from the Czech
Republic and Slovakia; for 1 batch, the honey was labelled
“blend of honeys from EU countries”; for 1 batch, the stated
country of origin was Greece; for 2 batches, it was Romania;
for 1 batch, Serbia; and for 1 batch, Lithuania.

Labels may also voluntarily declare the country of manu-
facture, which refers to the country where the producer
mixes honey from various beekeepers or honey from differ-
ent countries and pours it into jars. For 17 of the sampled
batches, the Czech Republic was indicated as the country
of manufacture; for 9 batches, it was Slovakia; for 2 batch-
es, Belgium; for 1 batch, Greece; for 2 batches, Romania;
for 1 batch, Spain; for 1 batch, Croatia; for 1 batch, Lithuania;
and for 3 batches, the country of manufacture was not
indicated.

Of the total number of 37 collected batches of honey,
15were non-compliant. At the time of preparation of the
report, decisions had not yet been issued on 9 of the sam-
ples. In 4 cases of the non-compliant batches, the country
of origin of the honey on the packaging was the Czech
Republic, in 6 cases it was a “mixture of honey from the EU
and non-EU countries”, in 2 cases it was a mixture of honey
from Slovakia and the Czech Republic, in 1 case the country
of origin was Romania, in 1 case Serbia and in 1 case Greece.
For the non-compliant batches, the country of manufacture
was indicated as the Czech Republic in 6 cases, Slovakia

in 6 cases, Lithuania in 1 case, Romania in 1 case, and Greece
in1case.

Regarding the identified deficiencies, for 5 batches, exces-
sively high levels of HMF were found; for 3 batches, the
diastase enzyme activity was too low; and for 2 batches,
conductivity did not meet requirements. In 5 cases, the
botanical origin of the honey was unsatisfactory. In 3 cases,
the geographical origin of the honey was unsatisfactory.

In 1case, the sensory characteristics were unsatisfactory,
specifically taste and smell. In one case, the mandatory
information was not provided on the packaging in Czech.

In 2 cases, adulteration was detected. Sensory and micro-
scopic evaluation showed that the honey contained foreign
particles not naturally present in honey. In one batch, the
origin of the carbohydrates in the honey was non-compli-
ant, and in one batch, the honey completely lacked isolat-
able protein. Protein is a natural component of honey, and
its absence indicates that the product is not honey. In both
of these cases, the packaging listed a fictitious beekeeper
(name and address) and a fabricated company registration
number (ICO). Some batches displayed several deficiencies
simultaneously.
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byly zjistény choroby a vady, jako jsou napfiklad
oxidaza, nezadouci tékavé latky - octovaténi vina a chut
po nezadoucich biologickych procesech.

Dale byly zjistény nedostatky pfi ovéfovani udajd uvede-
nych na etiketach vin (tzn. liSily se Udaje o zbytkovém obsa-
hu cukru, o obsahu alkoholu).

Nedostatky v jakostnich a bezpecnostnich parametrech
byly zjistény v prekroéeni limitu celkového obsahu oxidu
sificitého (alergenni latka), v prekroceni povoleného limi-
tu obohacovani (zvySovani prirozeného obsahu alkoholu)
¢i v prekroceni povoleného limitu obsahu tékavych kyselin.
Byl zjistén také obsah oxidu sificitého, ktery nebyl (jakozto
alergen) uveden v oznaceni.

Dale byly zjistény nepovolené enologické postupy, a to pre-
kroCeni limitu v pFipadé pouziti kyseliny sorbové (tj. kon-
zervantu).

Naopak zavazna zjisténi, tedy falSovani produktu, byla zjis-
téna v 11 pfipadech, a to u $arzi vin plivodem z Ceské repub-
liky, Spanélska a Ukrajiny. Tato vina obsahovala nepovoleny
pridavek exogenni vody (8x), nepovoleny pridavek synte-
tického glycerolu (2x) a v jednom pfipadé vino nevyhovélo
ve znaku geograficky plvod.

Dale bylo v ramci kontrol na misté hodnoceno celkem
316 Sarzi vyrobk( z révy vinné, z nichz 121 (tj. 38 % z hodno-
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CAFIA has recently introduced a method for detecting hon-
ey adulteration, which identifies foreign amylases in the
honey. In 3 cases, foreign amylases were detected in the
honey, specifically a-amylase originating from Aspergillus
oryzae.

2.1.18
Ingpection of wine industry
products

In 2025, a total of 3556 inspections were carried out

(at 2468 establishments) in order to check that require-
ments for the production and marketing of wine industry
products are being met. During these inspections, at least
one instance of non-compliance was found in the case

of 628inspection materials (i.e. 18 % of the given inspections
were unsatisfactory).

During these inspections, a total of 550 batches of wine
industry products were collected for laboratory analysis
according to performed risk analyses, out of which 71 batches
(i.e. 13% 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. The most commonly
identified issues concerned diseases and defects such as
oxidase, undesirable volatile substances - wine vinegaring,
the taste produced by undesirable biological processes.

Examples of deficiencies were also found when checking
the information on the wine label (i.e. the declared informa-
tion on the residual sugar content or real content of alcohol
differed from reality).

Deficiencies in quality and safety parameters were iden-
tified with regard to the exceedance of the limit for total
sulphur dioxide content (an allergenic substance), the
exceedance of the permitted enrichment limit (increasing
the natural alcohol content), and the exceedance of the
permitted limit for volatile acidity content. The presence
of sulphur dioxide was also detected, which was not indi-
cated on the label as an allergen.

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

Additionally, serious findings, i.e. adulteration of the
product, were determined in 11 cases, namely in batches

of wines originating in the Czech Republic, Spain and
Ukraine. These wines contained unauthorised added exoge-
nous water (8cases) or unauthorised added synthetic glyc-



cenych Sarzi) nevyhovélo pravnim predpisiim (nejcastéji
v neodpovidajicim ¢i zavadéjicim znaceni).

Celkem tedy bylo hodnoceno 866 Sarzi vyrobkl z révy vinné,
z nichz 193 nevyhovélo pravnim predpisiim, coz predstavu-
je 22 % nevyhovujicich Sarzi. V porovnani s rokem 2024 se
jedna o mirny pokles nevyhovujicich zachyt(.

2.2
Laboratorni éinnost

V roce 2025 provadéla SZPI fyzikalni, chemické, izotopové,
imunochemické a senzorické rozbory zemédélskych a po-
travinarskych vyrobk{l ve dvou vlastnich zkusebnich labo-
ratofich (Praha, Brno).

V obou laboratofich je zaveden elektronicky systém tizené
dokumentace vnittnich predpisti predmétného Odboru
zkusebni laboratore (OZL), tedy Inspektoratu SZPI v Brné
av Praze. Tento vnitini elektronicky systém v ramci intrane-
tu SZPI je soucasti racionalizace prace s dokumenty, kterou
zavedla norma CSN EN ISO/IEC 17025:2018.

V brnénskeé laboratofi byly realizovany dvé investi¢ni akce.
Na oddéleni izotopovych analyz byla pofizena aktualizova-
na databaze izotopovych hodnot a byla dokoncena inves-
ticni akce z roku 2024, a to potizeni plynového chromato-
grafu s hmotnostnim detektorem. Na oddéleni analyzy vina
byla zahajena investi¢ni akce na pofizeni nového hmotnost-
niho spektrometru s indukéné vazanym plazmatem a na
oddéleni izotopovych analyz byla zahdjena investi¢ni akce
na porizeni hmotnostniho spektrometru izotopovych po-
mér(l ve spojeni s kapalinovym chromatografem. Obé akce
budou dokonceny v pribéhu roku 2026.

V prazské laboratofi byly v roce 2025 realizovany celkem
Ctyri investicni akce. Byla provedena generalni oprava zari-
zeni na homogenizaci velkych objemd, které je vyuzivano pfi
pfipravé vzork( na stanoveni mykotoxin(. Byla provedena
rekonstrukce Unikovych a protipozarnich dvefi oddélujicich
laboratof od ostatnich ¢asti budovy a dale probéhla rekon-
strukce Casti digestofi. Byla také dokoncena jedna investicni
akce z roku 2024, a to pofizeni dvourozmérného plynového
chromatografu s detektorem na principu doby letu. Soucas-
né byly podepsany smlouvy na dal$i dvé zakazky, a to obno-
vu kapalinového chromatografu s hmotnostnim spektrome-
trem a zafizeni na vyrobu dusiku pro laboratorni pristroje.
Tato zafizeni budou instalovana v prvnim pololeti roku 2026.

V prazské laboratofti byly nové do rozsahu akreditace za-
fazeny metody: metoda pro detekci cizich amylaz v medu
metodou LC-MS/MS a metoda na soub&zné stanoveni
sterolll a stigmastadienu v rostlinnych olejich metodou
GC/MS. Stigmastadien je marker pro detekci pfidavku
rafinovanych olejd do panenskych olivovych oleju.

erol (2 cases). In one case, noncompliance of the wine with
the declared geographical origin was detected.

Furthermore, a total of 316 batches of viticultural prod-

ucts were inspected on-site, out of which 121 batches

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

In total, 866 batches of viticultural products were evaluated,
from which 193 batches did not comply with legislation,
which means 22 % of all the evaluated batches were unsat-
isfactory. Compared to 2024, there was a mild decrease

in non-compliant cases.

2.2
Laboratory activities

In 2025, 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 the
internal regulations of the applicable Testing Laboratory
Department has been introduced at both of these labora-
tories, i.e., the CAFIA Inspectorates in Brno and Prague. This
internal electronic system within the CAFIA intranet is part
of the rationalisation of work with documents which was
implemented by the CSN EN ISO/IEC 17025:2018 standard.

Two investment projects were completed at the Brno lab-
oratory. At the Isotope Analyses Department, an updated
database of isotopic values was established, and the 2024
investment project for the acquisition of a gas chromato-
graph with a mass detector was completed. At the Wine
Analysis Department, an investment project was launched
for the acquisition of a new inductively coupled plasma
mass spectrometer, and at the Isotope Analyses Depart-
ment, an investment project was initiated for the acquisi-
tion of an isotope ratio mass spectrometer coupled with
a liquid chromatograph. Both projects will be completed
during 2026.

In 2025, a total of four investment projects were completed
at the Prague laboratory. A general overhaul of the large-vol-
ume homogenisation equipment used in the preparation

of samples for mycotoxin determination was carried out.
The emergency and fire doors separating the laboratory
from other parts of the building were reconstructed, and
part of the fume hoods was also renovated. One investment
project from 2024 was also completed, namely the acquisi-
tion of a two-dimensional gas chromatograph with a time-
of-flight detector. Simultaneously, contracts were signed
for two additional projects: the refurbishment of a liquid
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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) zakona
€.146/2002 Sh., o Statni zemédélské a potravinarskeé in-
spekci, ve spojeni s ¢l. 37 odst. 1 nafizeni (EU) 2017/625,

v platném znéni, urcuje Uredni laboratore k provadéni labo-
ratornich analyz, test( a diagnostiky vzork( odebranych pfi
urednich kontrolach a jinych urednich ¢innostech.

V priibéhu roku 2025 byly realizovany nasledujici audity
laboratofi:

V Unoru 2025 byl dokoncen audit na misté laboratore pro
sledovani rezidui cizorodych latek Ustavu pro statni kontro-
lu veterinarnich biopreparatd a l1éCiv v Brné. V ramci auditu
byla posuzovana metoda stanoveni metabolitl nitrofura-
nd metodou LC-MS/MS, metoda stanoveni chloramfenikolu
metodou GC-MS/NCI, stanoveni nitroimidazold metodou
LC-MS/MS a metoda stanoveni dapsonu metodou LC-MS/MS.
VSechny metody budou vyuzivany SZPI pro matrici med.

V kvétnu byl dokonéen korespondencni audit v centru la-
boratofi Vyzkumného uUstavu veterinarniho lékarstvi, v. v.i.
v Brné. Byla provérena metoda RT-qPCR k prikazu human-
nich norovird, adenovird, viru hepatitidy A, viru hepatitidy E,
ktera bude vyuzivana pro uredni kontrolu vzork( odebra-
nych SZPI.

V Fijnu byl dokoncen korespondencni audit nové laboratore
Agrotest fyto, s.r. 0., Laboratore Oddéleni kvality zrna v Kro-
meérizi pro metody jakostnich ukazatel( obilovin, olejnin,
lusténin a vyrobkd z nich.
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chromatograph with a mass spectrometer and the acqui-
sition of equipment for nitrogen production for laboratory
instruments. These devices will be installed in the first half
of 2026.

In the Prague laboratory, the scope of accreditation was
expanded to include the following methods: a method

for detecting foreign amylases in honey using LC-MS/MS,
and a method for the simultaneous determination of sterols
and stigmastadiene in vegetable oils using GC/MS. Stigmas-
tadiene is a marker for detecting the addition of refined oils
to virgin olive oils.

Food analyses according to the requirements set by the EU
and the Czech Republic are provided for CAFIA by the Inspec-
torate’s own laboratories, as well as external labs. CAFIA,

in accordance with the provisions of § 3 para. 3 letter n)

of Act N0.146/2002 Coll. on the Czech Agriculture and Food
Inspection Authority, in conjunction with Article 37 para.

1 of Regulation (EU) 2017/625, as amended, designates
official laboratories for the performance of laboratory anal-
yses, tests and diagnostics of samples taken during official
inspections and other official activities.

In 2025, the following laboratory audits took place:

In February 2025, an on-site audit of the laboratory for mon-
itoring residues of foreign substances was completed by the
Institute for State Control of Veterinary Biologicals and Med-
icines in BrNo. The audit evaluated the method for deter-
mining 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 dapsone using LC-MS/MS.
CAFIA will use all of the methods for the matrix of honey.

In May, a correspondence audit was completed at the lab-
oratory centre of the Veterinary Research Institute (VRI),

in BrNo. The RT-gPCR method for the detection of human
noroviruses, adenoviruses, hepatitis A virus, and hepatitis
E virus was validated. This method will be used for the offi-
cial testing of samples collected by CAFIA.

In October, a correspondence audit of the new Agrotest
fyto, s.r.o. laboratory, the Department of Grain Quality Labo-
ratory in Kromériz, was completed for methods concerning
quality indicators for cereals, oilseeds, legumes, and their
products.

In November, the CAFIA Central Inspectorate completed
an audit of the method for identifying foreign amylases

in honey using proteomic analysis with LC-MS/MS at the
CAFIA laboratory in Prague. The new method enables the
detection of such frauds through the analysis of the hon-
ey’s protein profile and the identification of enzymes that
are not naturally present in honey, ensuring that the honey
is truly a natural product free of foreign enzymes.



V listopadu byl ustfednim inspektoratem SZPI dokoncen
audit metody na identifikaci véelam cizich amylaz v medu
proteomickou analyzou s vyuzitim LC-MS/MS laboratore
SZPI v Praze. Nova metodika umoznuje odhalit tyto podvo-
dy pomoci analyzy proteinového profilu medu a identifika-
ce enzym{, které nejsou medu vlastni, a ma zajistit, ze med
je skutecné prirodni produkt bez cizich enzyma.

V obdobi od 1. 1. 2025 do 31. 12. 2025 vydala SZPI nasledujici
nova, prip. aktualizovana urceni Urednich laboratofi k pro-
vadéni laboratornich analyz, testd a diagnostiky vzorkd
odebranych pfi ufednich kontrolach a jinych ufednich ¢in-
nostech v souladu s ustanovenim ¢l. 37 odst. 1 nafizeni (EU)
2017/625:

V lednu 2025 bylo vydano aktualizované urceni pro labo-
ratof Narodniho centra zemédélského a potravinarského
vyzkumu, v.v.i. (CARC) v Praze. Divodem je zanik Vyzkum-
ného Ustavu rostlinné vyroby, v.v.i. (VURV) a vydani nového
Osvédceni o akreditaci pro CARC (Referencni laboratof pro
identifikaci GMO a DNA fingerprinting), kterou vyuziva SZPI
pfi kontrole GMO.

V lednu bylo dale vydano aktualizované uréeni pro labora-
tof spolecnosti Eurofins Food & Feed Testing Czech Repub-
lic, s.r. 0., Praha z divodu doplnéni mikrobiologickych roz-
bor(i a odstranéni metod senzorického posuzovani vzorku.

V kvétnu bylo vydano do&asné uréeni SVU Jihlava dle

Cl. 42 nafizeni 2017/625 na rozbory probiotickych bakterii

v dopliicich stravy, které nebyly v laboratofti pro tuto matri-
ci akreditovany.

V Cervnu bylo dale vydano aktualizované uréeni pro labo-
rator Vyzkumného Ustavu veterinarniho lékarstvi, v. v.i.,

v Brné. Ddvodem bylo vydani nové prilohy k osvédceni

o akreditaci této laboratore, nové byly akreditovany meto-
dy stanoveni adenovird.

V Cervenci bylo vydano uréeni nové laboratofi Agrotest
fyto, s.r. 0., Laborator Oddeéleni kvality zrna v Kromérizi
pro jakostni ukazatele obilovin, olejnin, lusténin a vyrobki

z nich.

V zaii bylo vydano aktualizované urceni Metrologické zku-
Sebni laboratoFi VSCHT Praha z diivodu aktualizované P¥i-
lohy osvédceni k akreditaci laboratofe a zafazeni nové me-
tody pro zjistovani termostabilizace semen maku setého
metodou FT-IR do akreditovaného rozsahu laboratore.

SZPI méla ke dni 31.12. 2025 urcenych celkem 26 urednich
laboratofi, z nichz Ctyfti jsou laboratore zahranicni.

SZPI, Inspektorat SZPI v Praze
SZPI, Inspektorat SZPI v Brné
Statni veterinarni Ustav Jihlava
Statni veterinarni Ustav Praha

In the period from 1. 1. 2025 to 31. 12. 2025, CAFIA issued the
following new or updated accreditations of official labora-
tories to carry out laboratory analyses, tests and diagnos-
tics on samples collected during official inspections and
other official activities in accordance with Art. 37 (1) of the
Regulation (EU) No. 2017/625:

In January 2025, an updated accreditation was issued

for the laboratory of the Czech Agrifood Research Center
(CARC) in Prague. The reason was the dissolution of the
Crop Research Institute and the issue of a new Certificate
of Accreditation for CARC (Reference Laboratory for GMO
Identification and DNA Fingerprinting), which is used by the
CAFIA for GMO control.

In January, an updated accreditation was also issued for the
laboratory of Eurofins Food & Feed Testing Czech Repub-

lic s.r.o., Prague, due to the addition of microbiological
analyses and the removal of sensory evaluation methods
for samples.

In May, a temporary designation was issued to State Vet-
erinary Institute Jihlava under Article 42 of Regulation
2017/625 for the analysis of probiotic bacteria in dietary
supplements, which had not been accredited in the labora-
tory for this matrix.

In June, an updated accreditation was also issued for the
laboratory of the Veterinary Research Institute in BrNo.
The reason was the issue of a new annex to the labora-
tory’s Certificate of Accreditation, with newly accredited
methods for the determination of adenoviruses.

In October, accreditation was issued for the new laboratory
of Agrotest fyto, s.r.0., the Department of Grain Quality
Laboratory in Kroméfiz, for quality indicators for cereals,
oilseeds, legumes, and their products.

In September, an updated accreditation was issued for the
Metrological and Testing Laboratory of the University

of Chemistry and Technology, Prague, due to the updating
of the Annex to the laboratory’s Certificate of Accreditation
and the inclusion of a new method for determining the ther-
mostabilisation of opium poppy seeds using FT-IR within
the laboratory’s accredited scope.

As of 31.12. 2025, CAFIA had accredited a total of 26 official
laboratories, of which four are foreign laboratories.

CAFIA, CAFIA Inspectorate in Prague

CAFIA, CAFIA Inspectorate in Brno

State Veterinary Institute Jihlava,

State Veterinary Institute Prague

State Veterinary Institute Olomouc

Technical University of Ostrava

Research Institute of Brewing and Malting (RIBM)
Potato Research Institute

59



Statni veterinarni ustav Olomouc

Vysoka skola 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. .

Vyzkumny Ustav veterinarniho lékarstvi, v. v. 1.
Eurofins Food & Feed Testing Czech Republic, s.r. 0.
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 biopreparatd
aléciv

Statni ustav radiaéni ochrany, v. v. .

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

Generalni reditelstvi cel, Celné technicka laborator
Ustfedni kontrolni a zkuebni Ustav zemédélsky

v Olomouci

Ustfedni kontrolni a zkuebni Ustav zemédélsky v Praze
Institut pro testovani a certifikaci, a.s.

Agrotest fyto, s.r. 0., Laborator Oddéleni kvality zrna,
Kromériz

Seznam urcenych laboratofi a vydana urceni jsou uvedeny

na webovych strankach SZPI v sekci Laboratorni ¢innost SZPI.

2.2.1
Mezilaboratorni porovnavaci
testy

Akreditované laboratore SZPI se pravidelné ucastni mezi-
narodnich i narodnich porovnavacich zkousek - testovani
zpUsobilosti chemickych a fyzikalné-chemickych laboratofi
v souladu s pozadavkem normy CSN EN ISO/IEC 17025 nebo
napfiklad mezilaboratornich valida¢nich studii laborator-
nich metod.

V roce 2025 se laborator Inspektoratu SZPI v Praze zucast-
nila Sesti testd v systému FAPAS poradanych FERA (The
Food and Environment Research Agency, Velka Britanie).
Laboratof SZPI v Praze, ktera je narodni referenéni labo-
ratofi (NRL) pro mykotoxiny a rostlinné toxiny, pro konta-
minanty z vyroby, dale pro oblast pesticidl v ceredliich,

v ovoci a zeleniné, pro oblast pesticidl analyzovanych jed-
noucelovymi metodami a také pro oblast latek zlepsujicich
vlastnosti potravin, se zucastnila celkem ¢ty testl porada-
nych referencnimi laboratofemi EU pro rezidua pesticid(
ve Spanélsku, Dansku a Némecku, dvou test(l poradanych
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National Institute of Public Health

Czech Agrifood Research Center

Veterinary Research Institute

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

Public Health Institute in Ostrava

Public Health Institute Usti nad Labem

University of Chemistry and Technology Prague

Institute for State Control of Veterinary Biologicals

and Medicines

National Radiation Protection Institute

Science and Research Centre Koper

Ministry of Agriculture, Fisheries and Food (MAPA),

Food and Agriculture Arbitration Laboratory

University of the Peloponnese, Kalamata Olive Oil Taste
Laboratory

Intertek Food Services GmbH

Customs Administration of the Czech Republic, Customs
Technical Laboratory

Central Institute for Supervising and Testing in Agriculture
in Olomouc

Central Institute for Supervising and Testing in Agriculture
in Prague

Institute for Testing and Certification

Agrotest fyto s.r.o., Department of Grain Quality Labora-
tory, Kromériz

A list of designated laboratories and issued designations are
listed on the CAFIA website in the section CAFIA Laboratory
Activities.

2.2.1
Interlaboratory comparative
testing

CAFIA’s accredited laboratories participate regularly

in national and international comparative trials intended

to test the proficiency of chemical and physicochemical
laboratories in accordance with the requirements laid down
by the CSN EN ISO/IEC 17025 standard and others, as well as
(for example) interlaboratory validation studies of laborato-
ry methods.

In 2025, 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, Unit-
ed Kingdom). The CAFIA laboratory in Prague, which serves
as the National Reference Laboratory (NRL) for mycotox-
ins and plant toxins, for contaminants from production,

for pesticides in cereals, fruits, and vegetables, for pesti-
cides analysed via single-residue methods, and for food
additives, participated in a total of four tests organised

by EU reference laboratories for pesticide residues in Spain,
Denmark, and Germany. Two tests were organised by the
European reference laboratory for mycotoxins and plant



evropskou referenéni laboratofi pro mykotoxiny a rostlinné
toxiny, jednoho testu poradaného evropskou referencni la-
boratofi pro kontaminanty z vyroby a tii testl poradanych
evropskou referencni laboratofi pro latky zlepSujici vlast-
nosti potravin. Z dalsich zahranicnich testl se laborator
Ucastnila Ctyr testl poradanych némeckou laboratofi DRRR
(Deutsches Referenzbliro flir Ringversuche und Referenz-
materialien), dvou testl poradanych Spanélskou laborato-
i GSC, jednoho testu poradaného némeckou spolecnosti
DGF - German Society for Fat Science a dale jednoho testu
na alergeny poradaného EK JRC Geel. Z testli poradanych

v CR se zUastnila testu na mykotoxiny, ktery organizoval
Ustfedni kontrolni a zkuebni Ustav zemédélsky a laboratof
SZPl v Praze se na organizaci podilela.

V roce 2025 se laborator Inspektoratu SZPI v Brné zucast-
nila 20 mezilaboratornich testli v ramci programu testova-
ni zpUsobilosti. Oddéleni izotopovych analyz se v pribéhu
roku zucastnilo tfi kol porovnavacich FIT testl poradanych
laboratofi Eurofins Analytics ve Francii a dale od stejného
poskytovatele jednoho kola testli zamérenych na profilova-
ci techniky, tzv. 1H-profiling analyzy, dale pak testu na ethy-
lenglykol od némeckeé laboratore LVU. Oddéleni analyzy vina
se v prlibéhu roku zucastnilo deviti porovnavacich test(

na vino, Sumivé vino, likérové vino, dealkoholizované vino

a hroznovy most poradanych evropskou referencni labo-
ratori (EURL) Oenologues de France ve Francii. Dale se la-
borator zucastnila jednoto testu poradaného referencni
laboratofi EU pro rezidua pesticid( na bazi médi. Z dalsich
zahranicnich testl se laboratof Ucastnila jednoho testu po-
fadaného francouzskou spole¢nosti BIPEA (prvky a susina),
dvou testl porfadanych némeckou laboratofi DRRR (sen-
zoricka analyza) a jednoho testu od britské laboratore LGC
(synteticka barviva). V rdmci spoluprace s laboratofi SZPI

v Praze bylo usporadano mezilaboratorni porovnani na ob-
sah alkoholu v napojich.

2.2.2
Systém databanky analytickych
hodnot vin

Evropskou databanku analytickych hodnot vin podle nari-
zeni Komise v prenesené pravomoci (EU) 2018/273 a prova-
déciho narizeni Komise (EU) 2018/274 spravuje a koordinuje
Spolecné vyzkumné stiedisko pfi EK v belgickém Geelu.

Hlavnim ucelem databanky je shromazdovani dat izoto-
pového rozboru etanolu a vody Uredné odebranych vzorkl
hroznd zpracovanych na vino v souladu s vy$e uvedenymi
nafizenimi. Data se dle platné legislativy ziskavaji referenc-
nimi metodami prevzatymi ze Sborniku oficialnich metod
Mezinarodni organizace pro révu a vino (OIV). Hlavnim ci-
lem vytvoreni databanky je zejména harmonizace urednich
rozbord vina v celé EU a nasledné pouziti namérenych pa-

toxins, one test was organised by the European reference
laboratory for processing contaminants; and three tests
were organised by the European reference laboratory

for food improvement agents.

Among other foreign tests, the laboratory participated

in four tests organised by the DRRR (Deutsches Referenz-
biro flir Ringversuche und Referenzmaterialien), two tests
organised by the Spanish laboratory GSC, one test organ-
ised by the German laboratory DGF - German Society for Fat
Science, and also one test focused on allergens organised
by the European Commission’s Joint Research Centre

in Geel. Out of the tests organised in the Czech Republic,
the laboratory participated in a test for mycotoxins organ-
ised by the Central Institute for Supervising and Testing

in Agriculture. The CAFIA laboratory in Prague also partici-
pated in the organisation of this test.

In 2025, the laboratory of the CAFIA Inspectorate in Brno
participated in 20 interlaboratory tests as part of the com-
petence testing programme. The Isotope Analyses Depart-
ment participated in three 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, and also a test for ethylene glycol from the Ger-
man LVU laboratory. The Wine Analysis Department partic-
ipated in nine comparative tests for wine, sparkling wine,
liqueur wine, de-alcoholised wine and grape must organised
by the European reference laboratory (EURL) Oenologues de
France in France. Furthermore, the laboratory participated
in a test organised by the EU reference laboratory for cop-
per-based pesticide residues. As regards other international
tests, the laboratory participated in one test organised

by the French company BIPEA (elements and dry matter),
two tests organised by the German laboratory DRRR (sen-
sory analysis), and one test from the British laboratory LGC
(synthetic dyes). Within the framework of cooperation with
the CAFIA laboratory in Prague, an interlaboratory compari-
son was organised for the determination of alcohol content
in beverages.

2.2.2
The European Wine DataBank

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 European
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 accord-
ance with the above regulations. The data is obtained
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rametrd k uplatnovani 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 pdvodu nebo
zplsobu zpracovani obchodovaného vina nebo deklarova-
ného vyrobku z vinné révy. Zamérem zalozeni databanky
bylo rovnéz zjednoduseni vyhodnoceni vysledkd ufednich
nych stejnou metodou u vyrobkl obdobnych vlastnosti, je-
jichz plivod a zpUsob produkce je ovéreny, tj. se souborem
autentickych vzorkd.

V CR systém databanky zastie$uje Ministerstvo zemédél-
stvi CR. SZPI je spoleéné s Ustiednim kontrolnim a zku-
Sebnim Ustavem zemédélskym (oddéleni vinohradnictvi)

a Generalnim feditelstvim cel (celné-technicka laborator)
¢lenem tohoto systému, ktery spociva v ufednim odbéru
vzorkd hrozndl révy vinné reprezentativnich pro CRa v je-
jich zpracovani na vino dle pokynd ve vyse uvedenych na-
fizenich a dale ve fyzikalné-chemickych a izotopovych
rozborech. Soubor strukturovanych informaci o pdvodu

a zpracovani dvaceti databazovych vzork( z CR spoleéné

s vysledky laboratornich rozbor( jsou kazdoro¢né poskyto-
vany EK. SZPI v systému zajistuje fyzikalné-chemicky a izo-
topovy rozbor vzorkd, vkladani i odesilani dat do evropské
databanky a plni rovnéz koordinacéni funkci celého systému
v Ceské republice.

Zastupci SZPI figuruji jako delegati pracovnich skupin EK

v zalezitosti databanky, konkrétné spravy databanky, izoto-
povych metod a novych metod rozboru vina.
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in compliance with the valid legislation via reference meth-
ods taken from the Compendium of International Methods
of Wine and Must Analysis produced by the International
Organisation of Vine and Wine (OIV). The main goal of creat-
ing the DataBank is, in particular, the harmonisation of offi-
cial wine analyses throughout the EU and the subsequent
use of the measured parameters to apply EU and national
regulations in the wine sector, such as proving that the
limit for increased natural alcohol in grapevine products
has been exceeded, proving the illegal addition of water or
confirming the truth of other declared information about
the origin or processing method of traded wine or declared
grapevine products. 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 origin- and production-certified products with similar
characteristics, i.e., comparison with 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
Department) and the Customs Administration of the Czech
Republic (Customs Technical Laboratory). The DataBank
system involves the official collection of samples of grapes
that are typical for the Czech Republic, including the collec-
tion of samples during the processing of grapes into wine
according to the instructions in the above-mentioned reg-
ulations, and also involves their physicochemical and iso-
topic 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 physicochem-
ical and isotopic analyses of the samples, to store and send
data to the European Wine DataBank, and to coordinate the
entire system in the Czech Republic.

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 138 consignments of fresh fruit and vegetables
intended for direct consumption (91 consignments of fresh
fruit and 46 consignments of fresh vegetables) were report-
ed to individual inspectorates upon import. In 2025 CAFIA
inspectors issued a total of 65 certificates (37 certificates
for the import of fresh fruit and 28 certificates for the



2.3
Certifikacni ¢innost

Certifikace cerstvého ovoce a zeleniny

PFi dovozu Cerstvého ovoce a zeleniny urcené k pfimé
spotrebé bylo na jednotlivé inspektoraty hlaseno celkem
138 zasilek (z toho tvorilo 91 zasilek Cerstvé ovoce a 46 za-
silek Cerstva zelenina), inspektofi SZPI vystavili v roce 2025
celkem 65 certifikatl (37 certifikat( vystaveno pfi dovozu
Cerstvého ovoce, 28 certifikatl pri dovozu Cerstvé zeleniny).
V pfipadé 1zasilky ovoce nemohl byt certifikat vydan z di-
vodu porusené jakosti produktd a zasilka nebyla propusté-
na do volného obéhu.

V roce 2025 byl proveden vyvoz 5 zasilek ¢erstvého ovoce
a zeleniny s provedenim kontroly shody s obchodnimi nor-
mami a bylo vystaveno 5 certifikat(l o shodé s obchodnimi
normami EU.

Certifikace vin bez CHOP/CHZO s nazvem odrudy
arocniku sklizné

SZPI provadi podle ¢l. 120 odst. 2 pism. a) nafizeni EP a Rady
(EU) €. 1308/2013 a ¢l. 12 provadéciho natizeni Komise (EU)
2018/274 certifikaci vin s nazvem odrldy a rocniku sklizné
(tj. vina bez CHOP/CHZO). Jedna se o vina vyrobena v Ceské
republice z hrozn( sklizenych v zemich EU nebo z hrozni
sklizenych na vinicich v CR mimo viniéni traté stanovené
vyhlaskou ¢. 2542010 Sh.

V roce 2025 bylo certifikovano celkem 60 Sarzi u 12 vyrobcd
vina. Z tohoto celkového poctu provedenych certifikaci byly
na vyrobu u 43 Sarzi vin pouzity hrozny ¢i hroznovy most
plvodem z Madarska, ze kterych bylo 859119 litr{i vina.

Na 12 Sarzi vina byly pouzity hrozny ¢i hroznovy most pu-
vodem ze Slovenska, ze kterych bylo vyrobeno 137 850 litr(i
vina. Na 5 Sarzi vina byly pouzity hrozny ¢i hroznovy most
plvodem z Rakouska, ze kterych bylo vyrobeno 8100 litr(
vina.

Celkové mnozstvi vyrobeného a certifikovaného vina v roce
2025 tak predstavovalo 1005 069 litr(i. V ramci kontrolnich
vstupl byla na misté provérovana zejména sledovatelnost
predmétnych vin (kontrola dokladd o dovozu hrozn(/mos-
tu, oznamovaci povinnost vybranych vyrobkd, kontrola evi-
dencénich knih - vyrobni postupy, omezeni atp.).

Certifikace ostatni

SZPI zajistuje vydavani osvédceni pro potraviny nebo suro-
viny pro vyrobu potravin v neregulované sféfe na zakladé
Zadosti provozovatell potravinarskych podnikl. V neregu-
lované sfére plati pro uvedeni danych komodit na trh pouze
obecné pozadavky bezpecnosti a nemusi se u nich posuzo-
vat shoda. Osvédceni jsou vydavana prevazné za ucelem ex-
portu a rozsah osvédcéovanych znakd je tak zpravidla stano-
ven v souladu s pozadavky zahrani¢niho odbératele. V roce
2025 vystavila SZPI celkem 1355 osvédceni tohoto typu.

import of fresh vegetables). In the case of 1 consignment

of vegetables, the certificate could not be issued due to the
deficient quality of the products and the consignment was
not released into free circulation.

In 2025, 5 shipments of fresh fruit and vegetables were
exported after checking compliance with trade standards,
and 5 certificates of conformity with EU marketing stand-
ards were issued.

Certification of wines without a PDO / PGl with the variety
name and the harvest year

CAFIA carries out the certification of wines with the variety
name and harvest year (i.e., wines without a PDO/PGI) pur-
suant to Article 120 para. 2 letter a) of the European Parlia-
ment and Council Regulation (EU) No. 1308/2013 and Article
12 of Commission Implementing Regulation (EU) 2018/274.
These are wines produced in the Czech Republic from
grapes harvested in EU countries or from grapes harvested
in vineyards in the Czech Republic outside the vineyard
areas specified by Decree No. 254/2010 Coll.

In 2025, a total of 60 batches were certified at 12 wine pro-
ducers. Out of this total number of certifications, grapes

or grape must originating in Hungary were used for the
production of 43 batches of wine - 859119 litres of wine
were produced in this way. For 12 batches of wine, grapes
or grape must originating in Slovakia were used, from which
137 850 litres of wine were produced. For 5 batches of wine,
grapes or grape must originating in Austria were used, from
which 8100 litres of wine were produced.

In 2025, the total amount of produced and certified wine
was 1005 069 litres. During the inspections, the traceability
of the wines in question was given particular emphasis via
on-site checks (checking of import documents for grapes/
must, the obligation to notify for selected products, inspec-
tion of record books - production processes, restrictions,
etc.).

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
in question on the market and it is not necessary to assess
compliance in these cases. Certificates are issued primarily
for the purpose of export, and the scope of certified indica-
tors is generally stipulated in accordance with the require-
ments of a customer from abroad. CAFIA issued a total

of 1355 certificates of this type in 2025.
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2.4
Ovérovani souladu se specifikaci
vin s 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 produkti s CHOP ,Morava“, ,Cechy*, ,Mikulovska®,
~Slovacka“, ,Znojemska”, ,Velkopavlovicka", ,Mélnicka“,

a ,Litoméricka".

V souladu s § 19 odst. 4 pism. d) zakona ¢. 321/2004 Sh.

je ovérovan plivod, odriida, cukernatost a hmotnost vin-
nych hroznd. V roce 2025 bylo ovéreno celkem 44124 754 kg
vinnych hrozn(. Dale se v souladu s § 26 zakona ¢. 321/2004
Sh. provadi zatfidovani vin. Zatfidovani podléhaji nasleduji-
ci kategorie: jakostni, privlastkova, jakostni Sumiva, aroma-
ticka jakostni Sumiva, jakostni perliva, jakostni likérova vina
a péstitelsky sekt.

Celkem v roce 2025 probéhlo 98 zasedani Komise pro hod-
noceni a zatfidovani vin, v ramci kterych bylo zatfidéno
celkem 5738 Sarzi vin, v mnozstvi 268 540 hl vina. Nejvice
Sarzi (objemu) vin bylo zatfidéno v kategoriich jakostni vino
s privlastkem pozdni sbér, jakostni vino odrlidové a jakostni
vino s privlastkem vybér z hrozn(.

TABULKAS | TABLES

2.4

Verification of compliance
with the specification of wines
with a PDO and PGl

Verification of compliance with the specification

of wines with a PDO

CAFIA carries out systematic checks in accordance with
Article 116a para. 3 of European Parliament and Council
Regulation (EU) No. 1308/2013 and Article 19 of Commission
Implementing Regulation (EU) 2019/34 to verify compliance
with the product specifications for the PDOs “Morava”,
“Cechy”, “Mikulovska”, “Slovacka”, “Znojemska”, “Velkopav-
lovickd”, “Mélnicka”, and “Litoméricka”.

The origin, variety, sugar content and weight of grapes are
verified in accordance with § 19 para. 4, letter d) of Act

No. 321/2004 Coll. 44124 754 kg of grapes were inspected

in 2025. Additionally, wine classification is performed

in accordance with § 26 of Act No. 321/2004 Coll. The fol-
lowing categories are subject to classification: quality, wine
with special attributes, quality sparkling, aromatic quality
sparkling, quality semi-sparkling, quality liqueur wine and
vintner’s sparkling wine.

Prehled mnozstvi ovéienych hroznii, zasedani Komise a pocet zatiidénych $arzi vin s CHOP
Overview of the quantity of verified grapes, Commission meetings and the number of classified batches of PDO wine

Rok Mnozstvi ovéirenych hroznt Zasedani Komise Pocet zatfidénych Sarzi (nnozstvi zatfidéného vina)
Year Quantity of verified grapes  Commission meetings  Number of classified batches (quantity of classified wines)
2017 38113567 kg 135 6531
(292560 hi)

2018 51592307 kg 136 6689
(304552 hl)

2019 37478 830kg 133 1244
(346 677 hl)

2020 41347252 kg 113 6534
(311871hl)

2021 48246 219 kg 108 6251
(322186 hl)

2022 43356 890 kg 19 6976
(317352 hl)

2023 39161863 kg 110 6502
(301677 h)

2024 35944908 kg 107 6351
(303497 hl)

2025 44124754 kg 98 5738
(268 540 hl)
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Nejcastéji zattidovanymi bilymi mostovymi odriidami byly
Veltlinské zelené, Palava a Rulandské sedé. NejCastéji zatfi-
dovanymi modrymi mostovymi odriidami byly Zweigeltrebe,
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 c¢l. 19 provadéciho natizeni Komise (EU)
2019/34 namatkové kontroly — ovéreni souladu se specifikaci
produktli s CHZO ,moravské“ a ,Ceské”.

V ramci téchto kontrol byly na misté provérovany pozadav-
ky na vyrobu vin s CHZO (kontrola provozu, hygienickych
podminek, evidence, povinnych oznameni) a dale kontro-

la vybranych vyrobkd s ohledem na pozadavky specifikace
CHZO (kontrola plivodu hroznd, hektarového vynosu, cuker-
natosti hrozn(, enologickych postupd, vyrobnich postupt
a kontrola analytickych parametrd).

Celkem byl v roce 2025 ovéren soulad se specifikaci CHZO
»moravské“ nebo ,Ceské" u 24 Sarzi vin v celkovém objemu
69 632,5 litrl. Z ovérovanych Sarzi bylo vybrano a nasledné
odebrano do laboratore za ucelem provedeni analytickych
rozbord celkem 20 Sarzi v mnozstvi 44 407 litr(. U jedné
Sarze (v mnozstvi 4 000 I) byl zjistén nevyhovujici vysledek,
kdy naméreny skutecny obsah alkoholu neodpovidal dekla-
raci na obalu. Ostatni Sarze byly hodnoceny jako vyhovujici.

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 spotfebitele ne-
bezpeénymi potravinami nebo krmivy. Systém umoziuje
jednotlivym statlim ucinit co nejrychlejsi kroky k odvraceni
poskozeni zdravi spotfebitelli zamezenim uvedeni produktu
na trh anebo stazenim vyrobku z trhu. Pravné je evropsky
systém rychlého varovani pro potraviny a krmiva zakotven
v ¢lancich 50-52 nafizeni Evropského parlamentu a Rady
(ES) €.178/2002, v platném znéni, kterym se stanovi obecné
zasady a pozadavky potravinového prava, zfizuje se Evrop-
sky ufad pro bezpecnost potravin a stanovi postupy tyka-
jici se bezpeénosti potravin. Pravnim zakladem pro systém
rychlého varovani pro potraviny a krmiva (RASFF) je prova-
déci Narizeni Komise (EU) ¢. 2019/1715 ze dne 30. zafi 2019,
kterym se stanovi pravidla pro fungovani systému pro spra-
vu informaci o Urednich kontrolach a jeho systémovych
sloZek (,,nafizeni o IMSOC"). EK komunikuje v ¢lenskych sta-
tech s tzv. jedinymi kontaktnimi misty (Single Contact Po-
ints). Jediné kontaktni misto je v Ceské republice totozné

In 2025, a total of 98 meetings of the Commission for the
Evaluation and Classification of Wines took place, dur-

ing which a total of 5738 batches of wine amounting

to 268 540 hl were classified. Most of the batches (the high-
est volume) of wines were in the categories “quality wine

with the attribute ‘late harvest™, “quality varietal wine” and
“quality wine with the attribute ‘selection of grapes’.

The most frequently classified white must varieties were
Griiner Veltliner, Palava and Pinot Gris. The most frequently
classified blue must varieties were Zweigeltrebe, Blaufrank-
isch and Pinot Noir.

Verification of compliance with the specification of PGl
wines

CAFIA carries out spot checks in accordance with Article
116a para. 3 of European Parliament and Council Regulation
(EU) No. 1308/2013 and Article 19 of Commission Implement-
ing Regulation (EU) 2019/34 to verify compliance with the
product specifications for the “Moravian” and “Czech” PGils.

During these inspections, requirements for the production
of PGl wines were verified on-site (inspection of opera-
tions, hygiene conditions, record keeping, mandatory noti-
fications). Furthermore, checks were performed on select-
ed products concerning the requirements of the PGl
specification (checking of grape origin, yield per hectare,
grape sugar content, oenological procedures, manufactur-
ing procedures, and analytical parameter controls).

A total of 24 wine batches with a total volume

of 69 632.5 litres were verified for compliance with the
“Moravian” or “Czech” PGl specification. From the batches
inspected, 20batches with a total volume of 44 407 litres
were selected and subsequently taken to the laboratory
for analytical testing. For one batch (4 000 I), a non-com-
pliant result was found, where the measured actual alco-
hol content did not match the declaration on the label.

All of the other batches were found to be satisfactory.

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 Commission
(EC) and the European Food Safety Authority (EFSA). The
principal objective of this system is to protect consumers
from the risk of exposure to unsafe food or feed. The sys-
tem makes it possible for individual states to act as quickly
as possible to avert harm to the health of consumers

by restricting the placement of a product on the market,
and/or facilitating its withdrawal from the market. The legal
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s tzv. Narodnim kontaktnim mistem pro RASFF pfi Statni
zemeédélské a potravinarské inspekci (SZPI).

Fungovani systému RASFF je v Ceské republice podrob-

né upraveno narizenim vlady ¢. 98/2005 Sh., kterym se
stanovi systém rychlého varovani o vzniku rizika ohrozeni
zdravi lidi z potravin a krmiv. SZPI je podle §15 odst. 5 za-
kona €. 110/1997 Sb., o potravinach a tabakovych vyrobcich,
ve znéni pozdéjsich predpisl, Narodnim kontaktnim mis-
tem pro systém rychlého varovani (NKM RASFF).

NKM RASFF soustreduje informace ze vSech dozorovych
organ(i nad potravinami a krmivy v CR: SZPI, Statni veteri-
narni spravy, organti ochrany vetejného zdravi a Ustiedni-
ho kontrolniho a zkusebniho Ustavu zemédélského. S NKM
spolupracuji také dalsi ucastnici narodniho systému rychlé-
ho varovani: Generalni feditelstvi cel, Statni urad pro jader-
nou bezpecnost, Ministerstvo vnitra a Ministerstvo obrany.
Koordina¢nim mistem je sekretariat Koordinaéni skupiny
bezpecénosti potravin pfi Ministerstvu zemédeélstvi.

Tok informaci o vyskytu nebezpecnych vyrobku je obousmér-
ny, dozorové organy CR se prosttednictvim 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 skutecnostech,
které byly Setfenim pripadu zjistény a o uloZzenych opatienich.

Dojde-li ke zjisténi vyskytu nebezpeéného 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 pro-
duktu na misté ¢i laboratornimi rozbory porovnany s vo-
ditky pro zasilani oznameni do systému - tzv. Standardnimi
operacnimi postupy (SOP). Soucasti odeslaného oznameni
jsou vysledky kontrol, pfijata opatfeni, detailni informace
vedouci k presné identifikaci produktu, udaje o jeho distri-
buci atd. Od roku 2011 jsou v CR ozndmeni tvoFena a pteda-
vana prostrednictvim on-line aplikace iRASFF.

V roce 2025 bylo prostrednictvim NKM RASFF distribuo-
vano celkem 410 originalnich oznameni tykajicich se CR

a také souvisejici dodate&né informace. CR odeslala cel-
kem 59 originalnich oznameni, z toho 36 oznameni spadalo
do kompetence SZPI. Z celkového poctu odeslanych ozna-
meni se 55 pripadd tykalo kontroly na trhu a ve Ctyrech pri-
padech se jednalo o vysledek kontroly dovozu. Pfi kontro-
lach na hranicich SZPI spolupracuje s organy Celni spravy
CR v souladu s Dohodou o vzajemné soudinnosti a spolu-
praci uzavienou mezi SZP| a Generalnim reditelstvim cel.

Druhou kategorii jsou oznameni prijata systémem RASFF.
V nich figuruji produkty vyrobené v CR, distribuované pres
CR nebo ty, které byly dodany ze zahraniéi na éesky trh.

V roce 2025 prijala CR celkem 351 piipadd, z toho 251 spa-
dalo do kompetence SZPI.
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foundation for the existence of a European Rapid Alert Sys-
tem for Food and Feed is anchored in Articles 50-52 of Reg-
ulation (EC) No. 178/2002 of the European Parliament and

of the Council of 28 January 2002, as amended, laying down
the general principles and requirements of food law, estab-
lishing 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 Regulation (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 identical with the CAFIA National
Contact Point for the Rapid Alert System (NCP RASFF).

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
of risks to human health from food and feed. Pursuant

to §15 para. 5 of Act No. 110/1997 Coll., on food and tobacco
products, as amended, CAFIA is the National Contact Point
for the Rapid Alert System 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 national
rapid alert system also cooperate with the National Contact
Point: the Customs Administration of the Czech Republic,
the State Office for Nuclear Safety, the Ministry of the Inte-
rior 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 presence of unsafe products
is two-way; the supervisory bodies of the Czech Republic
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 com-
petence. The EC then receives feedback on the findings and
also on any follow-up measures imposed.

Should any supervisory body in the Czech Republic become
aware of the presence of any unsafe product, the NCP
RASFF sends the EC the information gathered from indi-
vidual 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 com-
pared to the notification guidelines for the system - what
are known as the Standard Operating Procedures (SOP).
The notification sent includes the results of inspections,
measures taken, detailed information leading to accurate
product identification, distribution data, etc. Since 2011,
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0znameni systému RASFF v roce 2025 v ramei CR
Notifications in the RASFF system in the Czech Republic in 2025

RSN oznameni prijata | notifications received
ESSINSREE oznameni odeslana (kontrola trhu) | notifications sent (market inspection)
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GRAF 3 | GRAPH 3

Oznameni systému RASFF v roce 2025 v kompetenci SZPI
Notifications in the RASFF system in 2025 within the competence of CAFIA

RSN oznameni piijata, tykajici se SZPI | notifications received concerning CAFIA
ESEINSIE oznameni odeslana, tykajici se SZPI (kontrola trhu) | notifications sent concerning CAFIA (market inspection)

ESSUT  oznameni odesland, tykajici se SZPI (kontrola dovozu) | notifications sent concerning CAFIA (import inspection)
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GRAF 4 | GRAPH 4

Poéty oznameni systému RASFF po jednotlivych letech

Number of notifications in the RASFF system for indivicual years
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Nad rdmec pfipad(l, které se bezprostfedné tykaji CR, ro-
zeslalo NKM RASFF v roce 2025 celkem 13 informativnich
oznameni v kategorii Novinka, véetné souvisejicich doda-
tecnych 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 pfipadech, které
maji preshranicni presah.

Pravnim zakladem pro spravni pomoc a spolupraci (AAC) je
hlava IV (Spravni pomoc a spoluprace) nafizeni Evropské-
ho parlamentu a Rady (EU) 2017/625 ze dne 15. bfezna 2017
o Urednich kontrolach a jinych urednich ¢innostech prova-
dénych s cilem zajistit uplatiovani potravinového a krmi-
vového prava a pravidel tykajicich se zdravi zvifat a dob-
rych Zivotnich podminek zvitat, zdravi rostlin a ptipravk(
na ochranu rostlin (,nafizeni o urednich kontrolach“) a pro-
vadéci nafizeni Komise (EU) 2019/1715 ze dne 30. zari 2019,
kterym se stanovi pravidla pro fungovani systému pro spra-
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notifications in the Czech Republic have been created and
transmitted through the iRASFF online application.

In 2025, a total of 410 original notifications concerning the
Czech Republic and additional pieces of related informa-
tion were distributed through the NCP RASFF. 59 original
notifications were sent by the Czech Republic, of which

36 notifications fell under the competence of CAFIA. Out

of the total number of sent notifications, 55 cases con-
cerned market inspections and four cases were the result
of import inspections. When carrying out border checks,
CAFIA cooperates with the organs of the Customs Adminis-
tration of the Czech Republic in accordance with the Agree-
ment on Mutual Collaboration and Cooperation concluded
between CAFIA and the General Directorate of Customs.

The second category includes notifications received by the
RASFF system. They concern products manufactured in the
Czech Repubilic or distributed via the Czech Republic,

or those that have been placed on the Czech market from
abroad. In 2025 the Czech Republic received 351 cases,

251 of which fell under the competence of CAFIA.

Outside the cases which directly concerned the Czech
Republic in 2025, the NCP RASFF sent a total of 13 inform-
ative reports in the category of News, including additional
related information.



vu informaci o Urednich kontrolach a jeho systémovych
slozek (,narizeni o IMSOC*).

Ugelem AAC je zajistit spravné uplatfiovani pravidel
uvedenych v ¢l. 1 odst. 2 nafizeni o Ufednich kontrolach,
pokud se nevyhovujici kontrolni zjiSténi dotykaji vice nez
jednoho ¢lenského statu. Prislusné organy clenskych statd
si poskytuji vzajemnou pomoc v pfipadech uvedenych

v ¢l. 104-107 nafizeni o urednich kontrolach (oznameni
AAC-AA) a také se vzajemné informuji o zjisténich
klamavého a podvodného jednani, pripadné podezreni

na takové jednani (oznameni AAC-FF). K vyméné informaci
v rezimu AAC slouzi pfedevsim on-line aplikace, kterou
spravuje EK.

SZPI je dle § 15 odst. 5 zakona €. 110/1997 Sb., o potravinach
a tabakovych vyrobcich, ve znéni pozdéjsich predpisu, na-
rodnim kontaktnim mistem pro spravni pomoc a spolupra-
ci v CR a jednim ze jmenovanych styénych mist v souladu

s ¢l. 103 narizeni o Urednich kontrolach. Dozorové organy
odesilaji informace o vysledcich uredni kontroly a souvi-
sejici zadosti o spolupraci do jinych Clenskych statl pro-
stfednictvim kontaktniho mista na SZPI. Hlaseni AAC pfrijata
z jinych Clenskych statli jsou ze strany narodniho kontakt-
niho mista predavana ostatnim organlim dozoru nad potra-
vinami a krmivy v CR za U&elem dosetteni, piipadné pijeti
vhodnych opatreni.

V roce 2025 bylo prostrednictvim on-line nastroje distribu-
ovano celkem 327 oznameni (223 AAC-AA oznameni a 104
AAC-FF oznameni). Z toho 225 bylo v kompetenci SZPI. Dale
bylo zpracovano 271 souvisejicich zadosti, informaci a reakci.
Z celkového poctu oznameni bylo 90 pripadl odeslanych
z CR a 237 piipadd ptijatych z jinych &lenskych statci. Cel-
kem 57 hlaseni AAC bylo ptijato nebo odeslano prostrednic-
tvim e-mailové komunikace nebo formou tzv. konverzace.

2.1
Informacéni a komunikacni
systém

Informacné komunikaéni infrastruktura SZPI je tvorena
komplexnim souborem technologii od provérenych doda-
vatell, na riiznych platformach zamérenych na procesni

i datovou integraci heterogennich softwarovych systému
a aplikaci provozovanych v nékolika podsystémech se spe-
cifickym resenim.

Systémy jsou integrovany v osmi lokalnich sitich, které jsou
propojeny pomoci virtualni privatni sité na bazi stabilni
hybridni technologie MPLS. Tato je centralné spravovana

a proaktivné provozneé i bezpecnostné monitorovana mo-
dernimi HW a SW prostredky. V lokalnich sitich na véech
lokalitach jsou v sitové infrastrukture zaclenéna vykonna

2.6
Administrative Assistance
and Cooperation (AAC)

The EU’s Administrative Assistance and Cooperation (AAC)
system functions to ensure the effective enforcement of the
law in the area of food and feed in cross-border cases.

The legal basis for Administrative Assistance and Coop-
eration (AAC) is Title IV (Administrative Assistance and
Cooperation) of Regulation (EU) 2017/625 of the European
Parliament and Council of 15 March 2017 on official con-
trols and other official activities performed to ensure the
application of food and feed law, rules on animal health and
welfare, plant health and plant protection products (the
Official Controls Regulation) and Commission Implementing
Regulation (EU) 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 purpose of the AAC is to ensure correct application

of the rules laid down in Art. 1 para. 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 provide
mutual aid in cases such as those described in Articles
104-107 of the Official Controls Regulation (AAC-AA notifica-
tions), and they keep each other informed if deceptive and
fraudulent practices are detected or if there is suspicion

of such practices (AAC- FF notifications). An online applica-
tion administered by the EC is used as the main tool for the
exchange of information in the AAC system.

Pursuant to § 15 para. 5 of Act No. 110/1997 Coll. on food-
stuffs and tobacco products, as amended, CAFIA is the
National Contact Point for Administrative Assistance and
Cooperation in the Czech Republic, and one of the appoint-
ed liaison bodies in compliance with Article 103 of the
Official Controls Regulation. Supervisory bodies send infor-
mation 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 National Con-
tact Point to other supervisory food and feed authorities

in the Czech Republic for the purpose of follow-up inspec-
tions or the taking of appropriate measures, as applicable.

In 2025, a total of 327 notifications (223 AAC-AA notifica-
tions and 104 AAC-FF notifications) were distributed via the
online tool. Of these, 225 notifications fell under the author-
ity of CAFIA. Also, 271 related notifications, pieces of infor-
mation and reactions were processed. Out of the total
number of notifications, 90 cases were sent from the Czech
Republic and 237 cases were received from other member
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sitova zafizeni FortiGate, ktera zajistuji komplexni ochranu
sité SZPl a ochranu internetové konektivity proti bezpec-
nostnim hrozbam. Tim je zabezpecena vysoka spolehlivost
a kvalita sitovych spoji a sluzeb, kam patfi i hlasové sluzby
pevné sité, které jsou realizovany na platformé IP telefonie.
VSechny inspektoraty jsou vybaveny vykonnymi paternimi
prvky sité od ovéreného vyrobce Cisco, které jsou v pravi-
delnych intervalech a dle aktualnich pozadavk(i na rozvoj
celé infrastruktury obménovany.

Nad informacné komunikacni infrastrukturou SZPI je pro-
vozovan provozni dohledovy systém PRTG a vykonny sys-
tém bezpecnostniho monitoringu IBM Security QRadar
SIEM, ktery je doplnén o SW funkcionality NESSUS.

V ramci zabezpeceni provozuje SZPI samostatny fyzicky
server pro fizeni Uctl Active Directory, ktery je zcela neza-
visly na virtualni serverové infrastrukture.

Nejvyznamnéj$i zménou v roce 2025 se stala komplexni ob-
ména fyzické zakladny serverové infrastruktury v centralni
serverovné Kvétna. Zastaraly hardware i software pro virtu-
alizaci a backup, vcetné paskové knihovny, byly nahrazeny
nejmodernéjsimi technologiemi vyrobce HPE, které zajistuji
dostatecCny vykon pro vSechny provozované aplikace, vyssi
bezpecnost provozu, Skalovatelnost, dostupnost a spoleh-
livost.

Pribézné byly v obdobi tohoto roku provadény dalsi drob-
né nakupy HW a Upravy aplikacniho programového vyba-
veni jednotlivych podsystému informacniho systému SZPI
v souvislosti s aktualnimi pozadavky uzivatell ¢i v souvis-
losti s pozadavky legislativy.
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states. A total of 57 AAC notifications were received or sent
out in the form of email communication or “conversations”.

2.1
Information and Communication
System

CAFIA’s information and communication infrastructure con-
sists of a comprehensive set of technologies from trusted
suppliers on different platforms. The various technologies
are focused on the processing and data integration of het-
erogeneous software systems and applications running

in multiple specifically designed 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 adminis-
tered, and operations and security are proactively moni-
tored with modern HW and SW equipment. Powerful For-
tiGate network infrastructure devices are integrated in the
local networks at all locations, providing comprehensive
protection to the CAFIA network and the protection of Inter-
net connectivity against security threats. The high relia-
bility and quality of network connections and services are
secured therewith, including fixed network voice services,
which are operated via an IP telephony platform. All inspec-
torates 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.

The most significant change in 2025 was the comprehen-
sive overhaul of the physical server infrastructure in the
central server room at Kvétna. Outdated hardware and
software for virtualisation and backup, including the tape
library, were replaced with the latest technologies from the
manufacturer HPE, ensuring sufficient performance for all
running applications while delivering enhanced security,
scalability, availability, and reliability.

Further minor HW purchases and modifications to appli-
cation software for the individual subsystems of the CAFIA
information system were carried out during 2025 in the



IS KOPR

V roce 2025 pokracovaly prace na rozvoji informacniho sys-
tému KOPR, ktery je stézejnim systémem pro vykon kont-
rolni ¢innosti a navazujici spravni fizeni SZPI.

V modulu Kontrola byl realizovan balicek optimalizacnich
Uprav, které vyrazné zrychlily findlni tisk kontrolnich mate-
rial( pfi praci v online rezimu. IS KOPR byl rozsifen o nové
funkcionality, které zajistuji hlidani dulezitych termind

v ramci kontrolniho Fizeni (napt. termin opatreni, spinéni
soucinnosti), a to prostfednictvim e-mailovych upozornéni,
ktera si uzivatel mdze nastavit individualné dle svych potreb.

V modulu Laboratof byly Upravy systému zaméreny z velké
¢asti na optimalizace, které snizily casovou narocnost né-
kterych vybranych procest. V systému byl zaveden asyn-
chronni priichod vice detaily laboratornich vzork( soucas-
né, provedena byla optimalizace otevirani detailu rozbord.
Dalsi upravy byly zaméreny na zvyseni uzivatelského kom-
fortu (napt. moznost nastaveni oblibenych ciselnikovych
hodnot). V Ciselniku limitti byla doplnéna funkce, ktera kon-
troluje, zda je limit platny - uvedeny v seznamu importova-
ném z EFSA katalogu.

Rozvojové Upravy IS KOPR v roce 2025 zahrnovaly i Upravy
Archivu (napt. zavedeni fulltextového vyhledavani) a rozsi-
feni stavajicich reportd, které umoznily efektivnéjsi zpra-
covani dat. Doslo k Upravé napojeni IS KOPR - Spolecny
zemédeélsky registr (SZR), byla vytvorena webova sluzba,
ktera zajistuje, ze zmény v SZR se automaticky propisuji
do IS KOPR.

ERMS

Béhem roku 2025 doslo v ramci rozvoje systému ERMS ke
zménam, které souvisi s legislativnimi pozadavky, ale také
s rozsifenim a zkvalitnénim rozhrani mezi IS.

Byl zaveden novy typ dokumentl pro IS Vino, ktery se tyka
zpracovani persondlni agendy. V ramci Uprav doslo k rozsi-
feni rozhrani ERMS - IS Vino.

Na zakladé legislativnich pozadavkd bylo nové u dokumen-
tl Podnét ke kontrole ¢i Dotaz zasilano automaticky vy-
tvorené potvrzeni o doruceni v pfipadé, ze podatel vyplnil
e-mailovou adresu.

Byla vytvorena nova sluzba automatické kontroly a opravy
poctu priloh pri uzavirani spist v ERMS.

IS Vino

V roce 2025 nenastala potireba vétsiho rozvoje vynucena
legislativou. PrlibéZzné probihaly pouze mensi Upravy majici
za cil zlepSeni validace vstupnich dat a uZivatelského kom-
fortu.

context of the current needs of users or in connection with
legislative requirements.

IS KOPR

In 2025, work continued on the development of the KOPR
information system (IS KOPR), which is the primary system
for the execution of CAFIA’s inspection activities and fol-
low-up administrative proceedings.

In the Control module, a package of optimisation improve-
ments was implemented, significantly speeding up the final
printing of materials related to the control process when
working in online mode. IS KOPR was expanded with new
functionalities to monitor important deadlines within the
control process (e.g., deadlines for measures, fulfilment

of cooperation) using email notifications that users can
customise individually according to their needs.

In the Laboratory module, system modifications were
largely focused on optimisations that reduced the duration
of some selected processes. The system introduced the
simultaneous asynchronous processing of multiple labora-
tory sample details, and the opening of analysis details was
optimised. Further adjustments focused on enhancing user
comfort (e.g., the ability to set favourite catalogue values).
In the Limits Catalogue, a function was added that checks
whether a limit is valid - i.e., stated in the list imported from
the EFSA catalogue.

Development updates to IS KOPR in 2025 also included
modifications to the Archive (e.g., the introduction of full-
text search) and the expansion of existing reports, enabling
more efficient data processing. The connection between

IS KOPR and the Common Agricultural Register (CAR) of the
Czech Republic was modified, and a web service was cre-
ated to ensure that changes in the CAR are automatically
reflected in IS KOPR.

ERMS

During 2025, several changes were implemented as part

of the development of the ERMS system, driven by legisla-
tive requirements as well as by the expansion and improve-
ment of the interfaces between information systems.

A new document type was introduced for the wine informa-
tion system (IS Vino), related to the processing of personnel
administration data. As a part of the modifications, the inter-
face between the ERMS and IS Vino systems was expanded.

Based on legislative requirements, in case of the Suggestion
for Inspection and also Inquiry documents, an automatically
generated acknowledgement of receipt is now sent if the
submitter provides an email address.

A new service was created for the automatic verification

and correction of the number of attachments when closing
files in the ERMS.
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2.8
Cinnost v oblasti legislativy

2.8.1
Tvorba a pfipominkovani
pravnich predpis

V roce 2025 se SZPI aktivné podilela na navrhu zakona, kte-
rym se méni zakon ¢. 634/1992 Sh., o ochrané spotrebite-
le, a zakon €. 89/2012 Sh., obcansky zakonik, v souvislosti
se smlouvami o financnich sluzbach uzaviranymi na dalku.
Dale se podilela na navrhu zéakona o ekodesignu vyrobkd

a o vykonu statni spravy v této oblasti. Rovnéz se podile-

la na novele zakona ¢. 65/2017 Sh., o ochrané zdravi pred
Skodlivymi ucinky navykovych latek.

SZPI v roce 2025 pripominkovala celkem Sest navrh( Ci
novel provadécich vyhlasek k riznym zakonlm. Jedna se
o tyto vyhlasky: novela vyhlasky ¢. 248/2018 Sh., o poza-
davcich na napoje, kvasny ocet a drozdi; novela vyhlasky

¢. 37/2017 Sh., o elektronickych cigaretach, nahradnich na-
plnich do nich a bylinnych vyrobcich uréenych ke koure-
ni; novela vyhlasky ¢. 88/2017 Sh., o provedeni nékterych
ustanoveni zakona o vinohradnictvi; navrh vyhlasky o psy-
chomodulacnich latkach; navrh vyhlasky o tiskopisech

a evidenci psychomodulacnich latek a zafazenych psycho-
aktivnich latek; novela vyhlasky ¢. 397/2021 Sh., o pozadav-
cich na konzervované ovoce a konzervovanou zeleninu, sko-
fapkoveé plody, houby, brambory a vyrobky z nich a banany.
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IS Vino

In 2025, the wine information system did not require any
major development driven by legislative requirements. Only
minor adjustments were carried out on an ongoing basis,
aimed at improving input data validation and enhancing
user comfort.

2.8
Activities in the area
of legislation

2.8.1
Legal regulations: creation
and commentary

In 2025, CAFIA actively participated in drafting the amend-
ment to Act No. 634/1992 Coll., on Consumer Protection,
and Act No. 89/2012 Coll., the Civil Code, in connection with
distance contracts for financial services. Furthermore,

it contributed to the drafting of an act on the ecological
design of products and the implementation of state admin-
istration in this area. It also participated in the amendment
to Act No. 65/2017 Coll., on the protection of health against
the harmful effects of addictive substances.

In 2025 CAFIA also provided opinions on six proposals or
amendments to implementing decrees related to various
acts. These are the following decrees: the amendment

to Decree No. 248/2018 Coll., on requirements for beverages,
fermented vinegar, and yeast; the amendment to Decree
No. 37/2017 Coll., on electronic cigarettes, their refill con-
tainers, and herbal products intended for smoking; the
amendment to Decree No. 88/2017 Coll., implementing
certain provisions of the Act on Viticulture and Viniculture;
a draft decree on psychomodulatory substances; a draft
decree on the documentation and registration of psych-
omodulatory and listed psychoactive substances; and an
amendment to Decree No. 397/2021 Coll., on requirements
for canned fruit and vegetables, shell fruits, mushrooms,
potatoes and products thereof, and bananas.

In 2025, CAFIA collaborated in the preparation of four draft
government regulations or amendments. These were the
amendment to Government Regulation No. 463/2013 Coll.,
on lists of addictive substances; Government Regulation
No. 11/2025, on the list of psychoactive substances; Govern-
ment Regulation No. 456/2025 Coll., on the list of psycho-
modulatory substances; and the amendment to Govern-
ment Regulation No. 458/2013 Coll., on the list of precursor
and auxiliary substances and their annual quantity limits.



SZPI v roce 2025 spolupracovala na tvorbé ¢tyr navrh(

¢i novel natizeni vlady. Jednalo se o novelu nafizeni vlady
¢. 463/2013 Sh., o seznamech navykovych latek; Narizeni
vlady €. 11/2025., o seznamu psychoaktivnich latek; Narizeni
vlady ¢. 456/2025 Sh., o seznamu psychomodulacnich latek
a o novelu nafizeni vlady ¢. 458/2013 Sh., o seznamu vycho-
zich a pomocnych latek a jejich roénich mnoZzstevnich limi-
tech.

Stejné jako v predchazejicich letech se SZPI podilela

na tvorbé pravnich predpist EU. SZPI aktivné sledovala vy-
voj pravni Upravy v oblasti vinarstvi, zejména pfipravu pro-
vadécich aktd k nafizeni Komise v pfenesené pravomoci
(EU) 2019/33 ze dne 17. fijna 2018, kterym se dopliuje nari-
zeni Evropského parlamentu a Rady (EU) €. 1308/2013, po-
kud jde o zadosti o ochranu oznaceni ptvodu, zemépisnych
oznaceni a tradi¢nich vyraz( v odvétvi vina, fizeni o namit-
ce, omezeni pouziti, zmény specifikace vyrobkd, zruseni
ochrany a oznacovani a obchodni Upravu. SZPI poskytuje
podklady MZe pro pfipravu na jednani pracovnich formaci
Rady EU nebo Evropské komise a dle potreby (v ramci dis-
kutovanych oblasti) se také pfimo ucastni jednani.

2.8.2
Uéast na jednanich pracovnich
formaci EK a Rady EU

Zaméstnanci SZPI se pravidelné a aktivné ucastni jedna-
ni pracovnich formaci Evropské komise a Rady EU, v roce
2025 se uskutecnily témér Ctyri desitky jednani s proble-
matikou relevantni pro SZPI. Naprosta vétSina jednani pro-
béhla on-line. NejCastéji se schazely pracovni skupiny EK
pro nové potraviny, pro pridatné latky a skupina GREX pro
zemeédélské trhy, nafizeni o SOT - vino a lihoviny a pol-

ni plodiny a olivovy olej. Dale se experti SZPI, mimo jiné,
ucastnili jednani expertni skupiny EK pro ufedni kontroly
potravin a pracovnich skupin EK pro systém rychlého varo-
vani RASFF, pro falSovani potravin, pro zemédélské konta-
minanty, pro environmentalni a pridmyslové kontaminanty
v potravinach a taktéz jednani Platformy k medu a jednani
TRACEMAP.

Zastupce SZPI sleduje jednani Resortni koordinacni skupiny
(RKS) na Ministerstvu zemédélstvi CR. RKS predstavuje
koordinacni centrum pro schvalovani instrukci, pozic

a mandatd prezentovanych za CR a resort zemédélstvi

na jednanich pracovnich organt EU véetné COREPERu,
Zvlastnino zemédélského vyboru a Rady ministr(i pro
zemédélstvi a rybolov.

As in previous years, CAFIA was a contributor to the crea-
tion of EU legal regulations. CAFIA actively monitored the
development of legal regulations in the field of viniculture,
particularly the preparation of implementing acts for Com-
mission Delegated Regulation (EU) 2019/33 of 17 October
2018 supplementing Regulation (EU) No. 1308/2013 of the
European Parliament and of the Council as regards applica-
tions for protection of designations of origin, geographical
indications and traditional terms in the wine sector, the
objection procedure, restrictions of use, amendments

to product specifications, cancellation of protection, and
labelling and presentation. CAFIA also provided background
documentation to the Ministry of Agriculture for use

in preparations for the meetings of the working groups

of the Council of the EU or the European Commission, and
directly participated in meetings as required (with regard
to 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 of the EU. In 2025, almost forty meetings
took place concerning issues relevant to CAFIA. AlImost

all of the meetings took place online. The most frequent
meetings were of the EC working groups for novel foods and
for food additives, and of the GREX group for agricultural
markets, and the regulation on SOT - wines and spirits, and
arable crops, and olive oil. Furthermore, CAFIA experts, inter
alia, participated in the meetings of the EC expert group

on official controls and the EC working groups concerned
with the RASFF (rapid alert system), food adulteration,
agricultural contaminants and environmental and industrial
contaminants in food. CAFIA experts also took part in Honey
Platform and TRACEMAP meetings.

A CAFIA representative monitors the meetings of the Sec-
tion Coordination Group (SCG) at the Ministry of Agriculture
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 and the Ministry
of Agriculture at meetings of the working bodies of the EU,
such as COREPER, the Special Committee on Agriculture
and the Agriculture and Fisheries Council.
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2.8.3
Cinnost pravni

V roce 2025 bylo pravomocné skonceno 3 564 sprav-
nich Fizeni o prestupku vedenych s kontrolovanymi
osobami, v nichz bylo ulozeno 3 478 pokut v celkové
vys$i 199 667 000 KE.

Dale bylo ulozeno 67 napomenuti, ve 2 pfipadech bylo
upusténo od ulozeni pokuty a 5 spravnich tizeni bylo za-
staveno. Ve spravnich fizenich o prestupcich kontrolova-
nych osob byla rovnéz ulozena povinnost nahradit naklady
spravniho fizeni v celkové vysi 718 500 K¢.

Nejcastéji byla ve spravnim fizeni projednavana poruseni
nasledujicich pravnich predpist:

¢l. 4 nafizeni (ES) €. 852/2004 - nedodrzeni hygienickych
pozadavkU pfi uvadéni potravin do obéhu (2182);

¢l. 5 nafizeni (ES) ¢. 852/2004 - nedodrzovani postupl
zaloZzenych na zasadach HACCP (731);

¢l. 14 natizeni (ES) ¢. 178/2002 - uvadéni na trh potravin
Skodlivych pro zdravi nebo nevhodnych k lidské spotrebé
(205);

¢l. 7 nafizeni (EU) €. 1169/2011 - uvadéni zavadéjicich infor-
maci (501);

§ 3 odst. 1 pism. i) zakona o potravinach - poruseni povin-
nosti provozovatele potravinarského podniku k nahlasovani
¢innosti (227);

§ 3 odst. 1 pism. k) zakona o potravinach a tabakovych
vyrobcich - nedodrzeni stanovené teploty pfi uchovavani
potravin (88);

§ 3 odst. 1 pism. g) zakona o potravinach a tabakovych
vyrobcich - neprodlené nevyrazeni nevyhovujicich potravin
z dal$iho obéhu (287);

§ 3 odst. 1 pism. r) zakona o potravinach a tabakovych
vyrobcich - nezabezpeceni doklad(i o plivodu potravin
(225);

§ 10 odst. 1 pism. b) zakona o potravinach a tabakovych
vyrobcich - uvadéni do obéhu potravin s proslym datem
pouzitelnosti (1073);

§ 10 odst. 2 zakona o potravinach a tabakovych vyrobcich
- neoddélené umisténi a oznaceni potravin s proslym

datem minimalni trvanlivosti (1182);

§ 16 zakona o vinohradnictvi a vinafstvi - nedodrzeni
pozadavk( na oznaceni produktu/vina (88);
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2.8.3
Legal activities

3564 administrative proceedings concerning offences were
concluded with legal force with inspected entities in 2025,
and 3478 fines totalling 199 667 000 CZK were imposed.

Additionally, 67 warnings were served, in 2 cases the impo-
sition of fines was waived, and 5 administrative proceedings
were halted. The obligation to reimburse a total amount

of CZK 718 500 was imposed as compensation for expenses
arising as a result of administrative proceedings for offenc-
es committed by inspected entities.

The most frequent violations dealt with in administrative
proceedings concerned the following legal regulations:

Article 4 of Regulation (EC) No. 852/2004 - failure to com-
ply with hygiene requirements when placing foodstuffs
on the market (2182);

Article 5 of Regulation (EC) No. 852/2004 - failure to com-
ply with procedures based on HACCP principles (731);

Article 14 of Regulation (EC) No. 178/2002 - placement
of foodstuffs on the market that are harmful to health
or unfit for human consumption (205);

Article 7 of Regulation (EU) No. 1169/2011 - statement
of misleading information (501);

§ 3 para. 1letter i) of the Food Act - violation of the obli-
gation of food business operators to report the initiation
of business activity (227);

§ 3 para. 1 letter k) of the Act on Food and Tobacco Prod-
ucts - failure to comply with the stipulated temperature
for food storage (88);

§ 3 para. 1letter q) of the Act on Food and Tobacco Prod-
ucts - failure to immediately remove non-compliant food-
stuffs from further circulation (287);

§ 3 para. 1letter r) of the Act on Food and Tobacco Prod-
ucts - failure to provide documentation on the origin
of foodstuffs (225);

§ 10 para. 1letter b) of the Act on Food and Tobacco
Products - placement of foodstuffs on the market with an
expired use-by date (1073);

§ 10 para. 2 of the Act on Food and Tobacco Products - fail-
ure to separately place and label foodstuffs with an expired
best-before date (1182);



§ 27 zakona o vinohradnictvi a vinafstvi - nedodrzeni
pozadavk( na uvadéni do obéhu vina (109);

§ 30 zakona o vinohradnictvi a vinarstvi - fadné nevedeni
evidencnich knih v odveétvi vina (75);

¢l. 76 nafizeni (ES) €. 1308/2013 - nedodrzeni pozadavkd
obchodnich norem u ovoce a zeleniny (103);

¢l. 80 odst. 2 natizeni (ES) €. 1308/2013 - uvadéni do obéhu
produktli z révy vinné podrobenych nepovolenym enologic-
kym postuplm (8);

¢l. 147 odst. 1 naFizeni (EU) ¢. 1308/2013 - uvadéni do obéhu
produktl v odvétvi vina bez privodnich doklad (20);

¢l. 42 odst. 1 nafizeni (EU) ¢. 2019/33 - uvadéni do obéhu
produktli v odvétvi vina oznacenych v rozporu s nafizenim (4);

zakona €. 40/1995 Sb., o regulaci reklamy - poruseni nékte-
rych pozadavk(l na reklamu na potraviny (20);

zakona €. 634/1992 Sh., o ochrané spotrebitele - nekalé
praktiky pfi uvadéni na trh potravin (26);

zakona €. 255/2012 Sh., o kontrole - neposkytnuti soucin-
nosti pfi kontrole (370).

V roce 2025 nabylo pravni moci 129 rozhodnuti Ul o od-
volani proti rozhodnuti inspektoratu o ulozeni pokuty za
spachané prestupky, z nichz bylo v 75 pfipadech napade-
né rozhodnuti potvrzeno, v 43 pfipadech byla provedena
zména napadeného rozhodnuti (véetné zmén formalniho

§ 16 of the Viniculture and Viticulture Act - failure to comply
with requirements for product/wine labelling (88);

§ 27 of the Viniculture and Viticulture Act - failure to comply
with requirements for the placement of wine on the market
(109);

§ 30 of the Viniculture and Viticulture Act - failure to keep
proper records in the wine sector (75);

§ 76 of Regulation (EC) No. 1308/2013 - failure to comply
with the requirements of commercial standards for fruit
and vegetables (103);

Art. 80 para. 2 of Regulation (EC) No. 1308/2013 - place-
ment on the market of vine products that have undergone
unauthorised oenological practices (8);

Art. 147 para. 1 of Regulation (EC) No. 1308/2013 - place-
ment of products from the wine sector on the market with-
out accompanying documents (20);

Art. 42 para. 1 of Regulation (EC) No. 2019/33 - placement
on the market 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 (20);

Act No. 634/1992 Coll., on Consumer Protection - employ-
ment of unfair practices when placing food on the market
(26);

Act No. 255/2012 Sh., on inspections — failure to cooperate
during inspections (370).

129 decisions made by CAFIA Headquarters on appeals
against an Inspectorate’s decision on fines imposed

for committed offences entered into legal force in 2025;
the appealed decision was upheld in 75 of these cases,
while it was changed in 43 cases (including formal chang-
es). Appealed decisions were annulled and returned to the
relevant inspectorate for a renewed hearing and decision
in 7 cases. In 1 case the appealed decision was annulled
and proceedings suspended, and in 3 cases the appeal was
submitted late.

In 2025, regional courts decided with final legal force on the
administration of justice regarding 17 complaints against
the decisions of CAFIA Headquarters. Of the delivered final
regional court decisions, the complaints were dismissed

as unjustified in 16 cases, while the decision of the Head-
quarters was revoked by the court in 1 case and returned
for consideration in further proceedings. In 2025, 9 deci-
sions of the Supreme Administrative Court concerning deci-
sions made by the Headquarters entered final legal force.
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charakteru), v 7 pfipadech bylo napadené rozhodnuti zru-
Seno a vraceno prislusnému inspektoratu k novému pro-
jednani a rozhodnuti, v 1 pripadé bylo napadené rozhodnuti
zruseno a fizeni zastaveno a ve 3 pripadech bylo podano
opozdéné odvolani.

V roce 2025 rozhodly ve spravnim soudnictvi pravomoc-
né& krajské soudy o 17 Zalobach proti rozhodnutim Ul. Z do-
rucenych pravomocnych rozsudkd krajskych soudd byla

v 16 pripadech Zzaloba jako nedlivodna zamitnuta a v 1 pfi-
padé bylo rozhodnuti Ul soudem zrudeno a véc vracena

k dalSimu fizeni. V roce 2025 nabylo pravni moci téz 9 roz-
hodnuti Nejvyssiho spravniho soudu tykajicich se rozhod-
nuti Ul.

2.9

Spoluprace s ostatnimi urady
a institucemiv CR

SZPI dlouhodobé spolupracuje s Ministerstvem priimyslu
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 2025 poskytla informace celkem ve 2 pfipadech.

SZPI se aktivné zapojovala do feseni pfipadd tykajicich se
zjisténi nekalych obchodnich praktik, véetné nekalych ob-
chodnich praktik pouzitych vici spotrebitelim pochazeji-
cich z jinych ¢lenskych statd EU prostfednictvim systému
pro vymeénu informaci o vnitfnim trhu (Internal Market In-
formation Systém-IMI). SZPI je taktéz zapojena do systému
SOLVIT, v némz Clenskeé staty spolupracuji pri ucelném re-
Seni problémd, jez vznikaji v disledku nespravné aplikace
pravnich predpistd v oblasti vnitfniho trhu ze strany organd
verejné moci. SZPI se rovnéz Ucastni zasedani expertni ko-
mise k zakonu o regulaci reklamy, jejiz ¢innost zastresuje
MPO. SZPI je dale clenem Mezirezortni pracovni skupiny
pro dozor nad trhem s vyrobky, ktera byla zfizena pfi MPO
a ktera se zabyva tématy tykajicimi se dozoru nad trhem

s nepotravinarskymi vyrobky (kompetence SZPI ke kontrole
tabakovych vyrobk( a obald).

Permanentné vysokou Uroven ma spoluprace SZPI s Ge-
neralnim reditelstvim cel pfi kontrolach potravinarskych
komodit dovazenych ze tfetich zemi a pfi kontrolach liho-
vin hlavné ve vztahu k povinnostem vyplyvajicim ze zako-
na o povinném znadeni lihu. Casté a Gi¢inné jsou spoleéné
kontroly zamérené na plvod dovazeného nebo prepravova-
ného vina. SZPI spolupracuje s GRC i p¥i kontrole v oblasti
internetového obchodu a pfi vzdélavani inspektort. SZPI je
rovnéz v pravidelném kontaktu s Celni spravou, kdy v ob-
lasti tabakovych vyrobkd vydava zavazna stanoviska pro
propusténi zboZi do rezimu volného obéhu a informuje se

o kontrolnich zjisténich. V ramci nastavené komunikace jsou
sdileny informace o dovozech tabakovych vyrobké do CR.
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2.9

Cooperation with other authori-
ties and institutions in the Czech
Republic

CAFIA collaborates long-term with the Ministry of Industry
and Trade of the Czech Republic within the framework

of the ProCoP system, providing information to entrepre-
neurs regarding product requirements and the mechanisms
of the internal market for the free movement of foodstuffs.
In 2025, CAFIA provided information in a total of 2 cases.
CAFIA actively contributed to the resolution of cases con-
cerning unfair marketing practices, including unfair mar-
keting practices directed at consumers from other member
states of the EU using a system for the exchange of informa-
tion 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 res-
olution of issues that arise due to the incorrect application
of legal regulations in the internal market by public authori-
ties. CAFIA also participates in meetings of the expert com-
mittee concerning the Act on the Regulation of Advertising,
whose activities lie under the auspices of the Ministry

of Industry and Trade. Additionally, CAFIA is a member

of the Inter-departmental Working Group for Product Mar-
ket Surveillance, established under the Ministry of Industry
and Trade of the Czech Republic, which addresses issues
related to the surveillance of the non-food product market
(the inspection of tobacco products and packaging lies
within the competence of CAFIA).

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
law regarding the mandatory labelling of spirits, is consist-
ently of a high standard. Joint inspections focused on the
origin of imported or transported wine are frequent and
effective. CAFIA also cooperates with the General Directo-
rate of Customs in the area of online store inspections and
in the training of inspectors. CAFIA is also in regular contact
with the Customs Administration of the Czech Republic,
issuing binding opinions on the release of tobacco prod-
ucts into free circulation and keeping each other informed
regarding inspection findings. Within the established com-
munication framework, information on the import of tobac-
co products into the Czech Republic is shared.

Very close cooperation is ongoing with the State Veterinary
Administration (SVA) in the performance of official inspec-
tions. This particularly concerns the inspection of non-com-
pliant foodstuffs of animal origin on the premises of pro-
ducers or of importers identified by CAFIA in the sales
network. Alternatively, the SVA submits relevant information



Velmi Uzka spoluprace pri vykonu urednich kontrol je pri-
bézné realizovana se Statni veterinarni spravou. Jedna se
predevsim o kontrolu nevyhovujicich potravin zZivocisné-
ho plvodu u jejich vyrobct ¢i dovozcl zjisténych ze stra-
ny SZPI v obchodni siti nebo jsou SZPI predavany ze strany
SVS adekvatni informace o kontrolnich zjisténich ucinénych
u vyrobcl potravin Zivocisného plvodu.

Z dalSich dozorovych organ( Ize uvést i spolupraci

s Ustfednim kontrolnim a zkugebnim Ustavem zemédél-
skym pfi kontrolach provadénych u prvovyrobcl a dale pak
kontroly SZPI provadéné na zakladé analyzy udajd Registru
vinic, ktery UKzUZ vede.

Uzkou spolupraci SZPI udrzuje se Statnim zdravotnim Usta-
vem ohledné hodnoceni rizika potravin a se Statnim Usta-
vem pro kontrolu IéCiv pri FeSeni vyrobk( deklarovanych
zejména jako doplniky stravy, které hranici s 1éCivy.

SZPI pokradovala ve spolupraci s Uradem priimyslového
vlastnictvi, na jehoz ¢innost navazuje v ramci kontrol do-
drzovani prav dusevniho vlastnictvi, a to zejména kontrol
chranénych zemépisnych oznaceni potravin a chranénych
oznaceni plvodu potravin.

V roce 2025 spolupracovala SZPI také se Spravou statnich
hmotnych rezerv (SSHR) pfi poskytovani informaci pfi na-
skladnéni dvou strategickych hmotnych rezerv do ulozist
SSHR.

SZPI pokracovala ve spolupraci s Radou pro rozhlasové
a televizni vysilani v oblasti koordinace kontroly reklamy.

SZPI v roce 2025 vyrazné zesilila spolupraci s Narodni proti-
drogovou centralou Sluzby kriminalni policie a vySetfovani
Policie CR v oblasti kontroly potravin, které by mohly obsa-
hovat omamné a psychotropni latky. Soucasti komunikace
byla také pfiprava na kontrolu psychomodulacénich latek.

V oblasti metrologie udrzuje SZPI aktivni spolupraci s CMI
a UNMZ. Zastupce za SZPI je &lenem Rady pro metrologii.
SZPI se ucastni pravidelnych schlizek této Rady a sleduje
aktualni déni na poli metrologie v CR.

V Clenskych statech EU je organizovan monitoring vysky-

tu radiace, ktery zahrnuje slozky zivotniho prostredi (p(ida,
voda, ovzdusi) a cely potravinovy retézec (rostliny, krmiva,
zvirata, potraviny). SZPI je ¢lenem Celostatni radiacni moni-
torovaci sité a spolupracuje se Statnim uradem pro jader-
nou bezpeénost (SUJB) v monitorovani radioaktivni konta-
minace (aktivita radionuklidu ¥"Cs) na celém tzemi CR.

V oblasti ochrany spotfebitele ma SZPI Uzké odborné
kontakty. SZPI je aktivnim clenem odborné sekce Kvalita
v ochrané spotfebitele Rady kvality Ceské republiky a rov-
néz je ¢lenem pracovni skupiny Potraviny a spotrebitel
Ceské technologické platformy pro potraviny.

to CAFIA about its findings at inspections conducted on the
premises of producers of foodstuffs of animal origin.

Another 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 conducted based on the analysis of data
from the Central Institute’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 its cooperation with the Industrial Prop-
erty Office of the Czech Republic in terms of its activities
regarding the enforcement of intellectual property rights,
namely during inspections of protected geographical indi-
cations of foodstuffs and protected designations of origin.

In 2025 CAFIA also cooperated with the Administration

of State Material Reserves by providing information during
the restocking of two strategic material reserves in the
repositories of the ASMR.

CAFIA continued its cooperation with the Council for Radio
and Television Broadcasting in the coordination of advertis-
ing monitoring.

In 2025 CAFIA significantly strengthened its cooperation
with the National Drug Headquarters of the Criminal Police
and Investigation Service of the Police of the Czech Repub-
lic in the area of the inspection of foodstuffs which could
contain narcotic and psychotropic substances. The com-
munication also included preparations for the inspection
of psychomodulatory substances.

In the area of metrology, CAFIA maintains active cooper-
ation with the Czech Metrology Institute and the Czech
Office for Standards, Metrology and Testing. A CAFIA rep-
resentative is a member of the Metrology Council. CAFIA
participates in regular meetings of the Council and mon-
itors current events in the field of metrology in the Czech
Republic.

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 member
of the national Radiation Monitoring Network and collabo-
rates with the State Office for Nuclear Safety in the mon-
itoring of radioactive contamination (activity of the *"Cs
radionuclide) throughout the entire territory of the Czech
Repubilic.
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SZPI v roce 2025 také Uzce spolupracovala se Statnim ze-
meédeélskym a intervenénim fondem, a to zejména v ram-

ci hodnotitelskych komisi pro udélovani ocenéni narodni
znackou kvality KLASA a Regionalni potravina a také v ramci
kontrol takto ocenénych potravin.

Na misté je zminit velmi efektivni spolupraci s Potravi-
narskou komorou CR. Tato spoluprace je vedena ve dvou
hlavnich oblastech. Za prvé to je oblast spoluprace pfi vy-
jasnovani si pristupu k praktickému reseni otazek vyplyva-
jicich z nékdy i velmi komplikovanych pravnich predpisa.
Takovy pfistup umoznuje ceskym vyrobclm co nejrychleji
a nejefektivnéji pfijimat ve svych podnicich uc¢inna opat-
feni. Na druhou stranu je pak uredni kontrola v mnoha pfri-
padech rychlejsi a jednodussi. V poslednich dvou letech je
velice intenzivné feSena predevsim otazka nezavadéjiciho
oznacovani tzv. plant based produktl. Druhou oblasti je
pak spoluprace pfi vytvareni systému Ceskych cechovnich
norem, kde SZPI mize poskytnout PK CR kvalifikovany na-
zor prakticky ke vSem predkladanym navrhim norem.

Podobné efektivni je pak spoluprace se Svazem obchodu

a cestovniho ruchu CR, kde pravidelné organizované kulaté
stoly se zastupci dozorovych organ(i maji vyznamny pre-
ventivni Ucinek a prakticka aplikace dohodnutych pravidel
pak v mnoha pripadech zjednodusuje vykon uredni kontro-
ly provadény SZPI.

Velmi dllezita je spoluprace s Asociaci Ceského tradi¢ni-
ho obchodu, se kterou jsou probirany v podstaté totozné
okruhy potravinarské problematiky jako se SOCR CR s p¥i-
hlédnutim ke specifickym podminkam malych potravinar-
skych obchodl zejména na vesnicich. Cilem je nastavit
nazor na plnéni zakonnych povinnosti tak, aby byl naplnén
pozadavek pravnich predpist a soucasné nebyly malé pro-
vozovny eliminovany z trhu cestou navysovani nezbytnych
provoznich vydaja.

SZPI pokracovala v roce 2025 ve spolupraci se zajmovym
sdruzenim pravnickych osob CZ.NIC (spravce domény CZ)
v oblasti identifikace kontrolovanych osob pfi kontrole
internetového obchodu.

Spoluprace s dalSimi organizacemi:
Statni zdravotni tstavy (SZU)
Statni Ustav pro kontrolu 1é&iv (SUKL)
Mendelova univerzita v Brné - Agronomicka fakulta
Masarykova univerzita v Brné
Fakulta potravinafské a biochemické technologie VSCHT
Praha
Fakulta veterinarni hygieny a ekologie Veterinarni
univerzity Brno
Ceska asociace pro specialni potraviny (CASP)
Spolecnost pro bezlepkovou dietu, o.s.
Klub celiak(i Brno
Zelinarska unie Cech a Moravy
Ovocnafska unie Ceské republiky
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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 Qual-
ity Council of the Czech Republic, and is also a member

of the Food and Consumer Working Group of the Czech
Food Technology Platform.

In 2025, CAFIA also cooperated closely with the State Agri-
cultural Intervention Fund, especially with regard to the
evaluation committees for awarding the “KLASA” and
“Regional Food” national quality marks, and also in the area
of inspections of products with these marks.

The very efficient cooperation between CAFIA and the
Federation of the Food and Drink Industries of the Czech
Republic (FFDI CR) is also worthy of mentioning. This
cooperation takes place in two principal areas. First, there
is cooperation in the clarification of a shared approach

to finding practical solutions to issues resulting from legal
regulations, which are sometimes very complicated. This
approach allows Czech producers to implement effective
measures in their businesses as quickly and as efficiently
as possible. As a result, official inspections can proceed
more rapidly and easily in many cases. In the last two years,
issues concerning the handling of the non-misleading label-
ling of “plant based products” have been discussed inten-
sively. The other area of cooperation was 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.

Cooperation with the Czech Confederation of Commerce
and Tourism (CCCT) is similarly efficient. Regularly organised
round tables between representatives of supervisory author-
ities have a significant preventive effect, and in many cases
the practical application of the agreed rules simplifies the
performance of the official inspections carried out by CAFIA.

Another very important relationship for CAFIA is its coop-
eration with the Association of Czech Traditional Trade,
with which fundamentally the same topics related to food
industry issues are discussed as with the CCCT, but taking
into account the specific conditions of small food retail
businesses, especially in villages. The goal is to establish an
opinion on the fulfilment of legal obligations in such a way
that meets the requirements of legislation while ensuring
that small establishments are not eliminated from the mar-
ket due to an increase in necessary operating expenses.

In 2025 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 enti-
ties during the investigation of online trading.

Cooperation with other organisations:
National Institutes of Public Health
State Institute for Drug Control


http://www.primat.cz/vfu-fvhe
http://www.primat.cz/vfu
http://www.primat.cz/vfu

Narodni centrum zemédélského a potravinarského
vyzkumu, v. v.i. (CARC)

Vyzkumny Ustav veterinarniho lékarstvi, v. v. .
Vyzkumny Ustav bramborarsky Havlick(v brod, s.r. o.
Vyzkumny Ustav pivovarsky a sladarsky

Cesky svaz pivovar( a sladoven

Ceskomoravsky svaz minipivovar(i

Unie destilatérQ

Cesky svaz zpracovatelti masa v Praze
Ceskomoravsky svaz mlékarensky v Praze
Ceskomoravska komora odborovych svaz(i - odborna
sekce Kvalita v ochrané spotrebitele

Sdruzeni ¢eskych spotrebitel, z. u.

Ceskomoravska driibezarska unie, o.s.

Sdruzeni dribezarskych podnikd

Ceska technologicka platforma pro potraviny

(CTPP) - pracovni skupina Potraviny a spotiebitel

a Bezpecnost potravin

Casopis MASO

Komoditni rada pro v€ely a med pod Agrarni komorou
Cesky svaz véelat( a Asociace profesionalnich véelaf
Sdruzeni pracovnikil dezinfekce, dezinsekce, deratizace CR
Svaz vinaitl Ceské republiky, z. s.

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 vSechny inspektoraty a zaméstnance

a uplatiuje se na veskeré procesy, které v SZPI probihaji.
Systém managementu jakosti je neustale zlepSovan a kaz-
dorocné provérovan externi autoritou v ramci dozorovych

a recertifikacnich audit(. V roce 2025 byl systém manage-
mentu jakosti na SZPI Uspésné provéren a zkontrolovan
externim dozorovym auditem provadénym certifikacni spo-
leCnosti. SZPI je aktualné certifikovana na vykon ¢innosti
spravniho Uradu provadéjiciho statni dozor v oblasti potra-
vin, vybranych vyrobk( a spole¢ného stravovani dle CSN EN
ISO 9001:2016 do 26. 9. 2026.

Mendel University in Brno - Faculty of AgriSciences
Masaryk University, Brno

Faculty of Food and Biochemical Technology, University
of Chemistry and Technology Prague

Faculty of Veterinary Hygiene and Ecology - University
of Veterinary Sciences Brno

Czech Association of Special Foods

Society for Gluten-Free Diet o.s.

Klub celiakie, Brno

Vegetable Growers Union of Bohemia and Moravia
Fruit Growers Union of the Czech Republic

Czech Agrifood Research Center

Veterinary Research Institute

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
Czech-Moravian Dairy Association, Prague
Czech-Moravian Confederation of Trade Unions - Quality
in Consumer Protection Expert Section

Czech Consumer Association

Czech-Moravian Poultry Association

Poultry Producers Association

Czech Food Technology Platform - Food and Consumer
working group, Food Safety working group

MASO (MEAT) magazine

Commodity Council for Bees and Honey under the Agrari-
an Chamber of the Czech Republic

The Czech Beekeepers Association and the Association
of Professional Beekeepers

Association of Disinfection, Disinsection and Rodent
Control Workers of the Czech Republic

The Czech Grape and Wine Producers Association

2.10
Quality management system

CAFIA’s quality management system has been certified

to the ISO 9001 international standard since 2005. This
certification applies to the entire Authority, i.e., all inspec-
torates and employees, and all of the processes that take
place within CAFIA. The quality management system is con-
tinuously being improved and is subjected to supervisory
and recertification audits by an external auditing author-
ity every year. In 2025, the quality management system

at CAFIA was inspected and checked via a supervisory audit
performed by a certification 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 foodstuffs, selected products and public
catering according to the CSN EN 1SO 9001:2016 standard
until 26. 9. 2026.
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3.1
Mezinarodni spoluprace

I v roce 2025 méli zaméstnanci SZPI moznost Ucastnit se
zahranicnich pracovnich cest, které smérovaly zejména
na Skoleni BTSF, v mensi mife na vzdélavaci workshopy
urcené pro zaméstnance laboratoii a odborné konference,
seminare a workshopy.

Inspektofi a dals$i zaméstnanci SZPI se ucastnili Skoleni pod
nazvem Better Training for Safer Food (BTSF), ktera pro
zastupce dozorovych organu organizuje Evropska komise
(DG SANTE) a ktera se specializuji na rlizna kontrolni téma-
ta. V roce 2025 mélo 12 zaméstnanct SZPl mozZnost Ucast-
nit se prezencné 7 typl skoleni zamérenych napf. na vyro-
bu a oznacovani bioproduktd, hygienu potravin a kontroly
masa, latky zlepsujici vlastnosti potravin, zemépisna ozna-
ceni potravin a zarucené tradi¢ni speciality a trzni kontroly
v zemédélsko-potravinarském sektoru, vin a lihovin.

Zaméstnanci laboratofi se v roce 2025 zucastnili 5 worksho-
pl poradanych evropskymi referenénimi laboratoremi.

V roce 2025 nadale pUsobila zaméstnankyné SZPI na Sta-
|ém zastoupeni CR pii EU v Bruselu na Oddéleni zemédal-
stvi a Zivotniho prostredi, kde méla na starosti problemati-
ku spolecné organizace trhd, rostlinné a zivocisné komodity,
ekologické zemédeélstvi a zalezitosti tykajici se OIV.

Zastupce SZPI se jako védecky delegat zucastnil jednani

v pracovnich skupinach a Komisich OIV, zejména v expertni
skupiné Specifikace (SPECIF), v expertni skupiné Technolo-
gie (TECHNO) a Subkomisi pro metody analyzy (SCMA),
které se uskutecnily na pocatku dubna 2025 v Dijonu

ve Francii.

Zastupce vedeni SZPI se také pravidelné ucastni neformal-
nich setkani vrcholnych predstavitell evropskych organd
zodpovédnych za dozor nad potravinami Heads of Food
Safety Agencies (dale jen HoA), ktera se obvykle konaji
dvakrat ro¢né pod zastitou zemé, ktera aktualné predse-
da Radé EU. V roce 2025 probéhla dvé prezencni jednani,

a to v Reykjaviku na Islandu a v Kodani v Dansku. Jednani
Heads of Food Safety Agencies maji Siroky rozsah vysoce
aktualnich témat, jako jsou zejména bezpecnost, falSova-
ni a oznacovani potravin, dopliiky stravy, nové potraviny,
nové kontrolni metody, kontrola e-commerce, vyuziti no-
vych technologii v ramci inspekéni €innosti a dalsi aktualni
témata jako napf. udrzitelnost. V roce 2025 se zastupci SZPI
zucastnili prezencniho jednani pracovni skupiny HoA pro
doplnky stravy (Wageningen, Nizozemsko) a pro e-commer-
ce (Uppsala, Svédsko).

V fijnu se SZPI podilela na zajisténi programu k ¢tyrdenni

pracovni cesté zastupcl ukrajinské Statni sluzby pro zemé-
délstvi a potraviny, kterou organizaéné zajistoval UKzZUZ.
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3.1
International cooperation

In 2025, as in previous years, CAFIA employees had the
opportunity to take part in business trips abroad, the vast
mayjority of which were for BTSF training, or, to a lesser
extent, workshops intended for laboratory employees

as well as various conferences, seminars and workshops.

CAFIA inspectors and other employees participated

in a training programme called Better Training for Safer Food
(BTSF), which is organised for the representatives of super-
visory authorities by the European Commission (DG SANTE),
and which specialises in various inspection-related topics.
In 2025, 12 CAFIA employees had the opportunity to partic-
ipate in person in 7 types of training focused, for example,
on the production and labelling of organic products, on food
hygiene and meat inspections, food additives, the labelling
of foodstuffs with regard to geographical indications and
guaranteed traditional specialties, and market controls

in the sectors of agri-food, wines and spirits.

In 2025, laboratory employees participated in five work-
shops organised by European reference laboratories.

In 2025, a CAFIA employee continued to be engaged in the
Permanent Representation of the Czech Republic to the EU
in Brussels in the Agriculture and Environment Unit, where
she was in charge of issues connected with the common
organisation of the market, plant and animal commodities,
organic agriculture and issues connected with the OIV.

A CAFIA representative participated as a scientific delegate
in the meetings of working groups and OIV committees,
particularly the Specification expert group (SPECIF), the
Technology expert group (TECHNO), and the Sub-committee
on Methods of Analysis (SCMA), which took place at the
beginning of April 2025 in Dijon, France.

CAFIA management representatives also regularly attend
informal Heads of Food Safety Agencies meetings (hereinaf-
ter HoA). These meetings of the leaders of European bodies
responsible for the supervision of foodstuffs generally take
place twice a year under the auspices of the country cur-
rently chairing the European Council. In 2025, two in-person
meetings took place, in Reykjavik, Iceland, and in Copen-
hagen, Denmark. The meetings of the HoA deal with a wide
range of very current topics, in particular food safety, the
falsification and labelling of foodstuffs, food supplements,
novel foods, new inspection methods, e-commerce moni-
toring, the use of new technologies in inspection activities,
and other current topics, such as sustainability. In 2025,
CAFIA representatives participated in in-person meetings
of the HoA working group for food supplements (Wage-
ningen, the Netherlands) and for e-commerce (Uppsala,
Sweden).



SZPI se v ramci programu vénovala pripravé material(i
a predani zkusenosti v oblasti kontroly ekologického zemé-
délstvi a dovozu biopotravin.

3.2
Mezinarodni projekty

V roce 2025 nebyl realizovan zadny projekt financovany

z prostiedk( EU, nicméné pro nas urad je moznost takové-

ho financovani alespon c¢asti aktivit nadale zajimavou pfile-
Zitosti, a proto jsou priibézné sledovany moznosti zapojeni
se do nékterého z program( financovanych z fondu EU.

In October, CAFIA contributed to the organisation of the
programme for a four-day working visit by representatives
of the State Service of Ukraine on Food Safety and Consum-
er Protection, which was organised by the Central Institute
for Supervising and Testing in Agriculture. Within the pro-
gramme, CAFIA focused on preparing materials and sharing
experience regarding inspections in the area of organic
farming and the import of organic food.

3.2
International projects

In 2025, no project financed from EU funds was implemented.
However, for our authority, obtaining such financing

for at least part of our activities continues to be an inter-
esting possibility, and therefore the opportunities for our
involvement in one of the programmes financed from EU
funds are continuously monitored.
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4.1
Komunikace s medii

Komunikace SZPI s vefejnosti je zaloZzena na principu trans-
parentnosti a otevienosti. Klicovou Ulohu v této komunikaci
sehravaji média a Potravinarska inspekce prostfednictvim
tiskového mluvcéiho intenzivné a pravidelné spolupracuje se
zpravodajskymi a publicistickymi redakcemi médii vSech
typl - televizi, rozhlasem, tiskem a internetovym zpravo-
dajstvim vcetné jejich extenzi na socialnich sitich a dal-
Sich formach online komunikace. Tato forma spoluprace
umoznuje nejen s nezbytnou rychlosti a dopadem infor-
movat spotrebitelskou a podnikatelskou verejnost o zasad-
nich zjisténich SZPI, napt. o zjisténi nebezpecnych potravin
na trhu ¢i uzavienych provozovnach, ale rovnéz zvySovat
spotrebitelskou gramotnost a zlepSovat u kli¢ovych cilo-
vych skupin pravni povédomi i orientaci na trhu s potravi-
nami.

Komunikacni prioritou SZPI smérem k verejnosti a médiim
zUstava zverejiiovani informaci o zjisténi potravin nebez-
pecnych, nevhodnych k lidské spotiebé a falSovanych. Tyto
informace SZPI zvefejnuje s dlrazem na rychlost, dostup-
nost Siroké verejnosti a adresnost s ohledem na nazev vy-
robku, vyrobni Sarze, vyrobce a mista prodeje tak, aby byli
v maximalni mozné mifre chranéni ti spotrebitelé, ktefi mo-
hou mit zavadnou potravinu doma. Inspekce pribézné zve-
fejnuje i zpravy o opatrenich ukladanych v provozovnach
potravinarskych podnik( a podnik{ spole¢ného stravovani,
které nespliuji pfislusné pravni predpisy.

Zakladnim nastrojem pro komunikaci s vefejnosti prostied-
nictvim médii je vydavani tiskovych zprav, kterych v roce
2025 SZPI zvefejnila celkem 14. Dale SZPI priibézné zodpo-
vida dotazy vznesené individualné redakcemi jednotlivych
médii, kterych bylo 831.

Management i ostatni skupiny odbornych zaméstnancl
SZPI pravidelné prispivaji k edukaci verejnosti prostred-
nictvim své ucasti ve zpravodajskych, spotrebitelskych

a popularné naucnych poradech v televizi a rozhlase nebo
odbornymi ¢lanky v oborovych i mainstreamovych onli-
ne a tisténych médiich. SZPI mj. dlouhodobé spolupracuje
s Ceskou televizi a Ceskym rozhlasem, kde odbornici z fad
SZPI seznamuji vefejnost s problematikou potravinového
prava, potravinarského sortimentu a s nim spojenymi po-
tencialnimi riziky, dale poskytuji informace o vysledcich
kontrolni ¢innosti a radi spotfebitelim, jak snizit riziko na-
kupu nejakostnich nebo dokonce nebezpeénych potravin.

Vyznamnym kanalem, ze kterého spotrebitelé i média Cer-
paji informace o vysledcich kontrol SZPI, je portal Potraviny
na pranyfi. Zde SZP| zvefejfiuje zavazna zjisténi nebezped-
nych, falSovanych a nejakostnich potravin distribuovanych
v Ceské republice. Tyto informace jsou k dispozici i pro-
stfednictvim aplikace pro mobilni telefony s operaénim
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4.1
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, and CAFIA employs a press
officer to communicate with the editorial teams of news
and publicity journalists from all types of media - television,
radio, press and online reporting, including their exten-
sions on online social networks and other forms of online
communication. This form of cooperation allows CAFIA

to inform - with the necessary speed and impact - con-
sumers and businesses about its key findings, such as the
identification of unsafe food on the market or the closing

of public catering facilities. Moreover, 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, unsuitable for human
consumption and falsified. CAFIA publishes this information
with an emphasis on speed, accessibility to the wider public
and precision with regard to the product name, the produc-
tion batch, the producer, and the place of sale. This is in order
to provide the maximum possible protection to consumers,
who may have unsafe foodstuffs at home. The Authority

also continuously publishes reports on measures imposed

on food business operators and public catering establish-
ments 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 issued
a total of 14 press releases in 2025. In addition, CAFIA con-
tinuously provides answers to questions raised by the edi-
torial offices of individual media organisations. There were
831 questions from such sources last year.

Members of CAFIA’s management, alongside other groups
of the Authority’s expert employees, regularly contribute

to the education of the public through their participation

in news, consumer and general interest programmes on tel-
evision or on the radio, as well as via specialised articles

in the professional and mainstream online/printed media.
Another example of CAFIA's engagement with the media is
the Authority’s regular cooperation with Czech TV and Czech
Radio, via which its specialists inform the public about
issues concerning food law, the range of available food-
stuffs, and the potential risks associated therewith. They
additionally provide information about the results of inspec-
tion 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. On this website, CAFIA publishes informa-



systémem Android a i0S. V soucasnosti mohou zajemci

na portalu nalézt informace o témér 5400 Sarzich potravin,
které nevyhovély pozadavkim pravnich predpis(. K tém-
to komunikacnim kanallim nalezi i ucty na socialnich sitich
Facebook, X (dfive Twitter) a Instagram s denné aktualizo-
vanym obsahem.

4.2
Komunikace s verejnosti

V roce 2025 se na SZPI se svymi dotazy obratilo celkem
5683 osob a subjektli. Devadesat procent z nich (celkem
5213 tazatel() kontaktovalo pfimo Ustfedni inspektorat
SZPI. Zde Odbor kontroly, laboratofi a certifikace zaevido-
val dotazy od celkem 1067 nejriiznéjsich zadatell o infor-
mace (z nichz 486 bylo podano pisemnég, 581 telefonicky).
Dale v ramci Ul SZPI tiskovy mluvéi a jeho zastupce obdr-
Zeli souhrnné v pribéhu celého roku dotazy od 831 tazatell
z oblasti médii. Zbyvajicich deset procent tazatelli (celkem
470 zadatell o informace) se pak se svym dotazem obratily
na néktery z krajskych inspektorat(i SZPI.

V ramci UstFedniho inspektoratu SZPI funguje pti Oddéle-
ni komunikace a médii (OKM) specialni informacni telefon-
ni linka a e-mailova adresa, kde jsou vyfizovany nejrliznéjsi
dotazy verejnosti. V roce 2025 vyuzilo této sluzby celkem
3315 tazateld. Timto zplsobem kontaktovalo SZP11824 za-
dateld o informace telefonicky a 1491 osob pisemné. Cast
dotazl byla podana v cizim jazyce. Konkrétné se jednalo

0 83 zprav, a to v drtivé vétsiné v anglictiné. NejCastéji se
jednalo o podnikatele, ktefi se dotazovali na moznosti do-
vozu komodit do Ceské republiky nebo na informace k uve-
deni tabakovych a potravinarskych vyrobkd na cesky trh.

Nejvice se na OKM se svymi dotazy obraceli podnikatelé

(Ci osoby uvazujici o zahajeni podnikani v potravinarstvi)

a dale spotrebitelé. V roce 2025 telefonicky kontaktovalo
OKM 1496 podnikatell a 271 spotiebiteld. Pisemnou formu
dotazu zvolilo 1163 podnikatel(i a 278 spotrebitelll. Spotre-
bitelé tedy vyuzivali rovnocenné pisemnou i telefonickou
komunikaci. Podnikatelé se naopak na OKM Castgji obraceli
telefonicky, coz je z jejich pohledu patrné rychlejsi a flexi-
bilngjsi zpUsob ziskani informaci. RozloZzeni mnoZstvi dota-
zU uréenych pro OKM v priabéhu roku dle typu komunikace
priblizuje graf 5.

Vyvoj poctu dotaz(i sméfovanych na Oddéleni komunika-

ce a médii véetné tiskovému mluveéimu SZPI v pribéhu roku
2025 zobrazuje graf 6. V kategorii ,instituce" se v uplynulém
roce objevovaly nejcastéji dotazy zastupcl vysokych skol,
ivnostenskych ufad(, Policie CR a obecnich Gfad(. V katego-
rii ,jiné" §lo nejcastéji o Zadatele o zaméstnani u SZPl a o stu-
denty, prevazné vysokych skol, ktefi méli zajem o neplacenou
staz u SZPI. Casto pak studenti také zadali o podklady a in-
formace, které by mohli vyuzit ve svych pisemnych pracich.

tion on serious findings concerning unsafe, falsified and
poor-quality foodstuffs distributed in the Czech Republic.
This information is also available through an application
for mobile phones running on Android and iOS operating
systems. Currently, those interested can use the portal

to find information about almost 5400 batches of food-
stuffs that failed to meet the requirements of legal reg-
ulations. This communication channel is accompanied

by accounts on the social networks Facebook, X (prev.
Twitter) and Instagram, with content that is updated daily.

4,2
Communication with the public

In 2025, a total of 5683 individuals and entities contacted
CAFIA with enquiries. Ninety percent of them (5213 inquir-
ers in total) contacted the CAFIA Headquarters directly.
The CAFIA Department of Control, Laboratories and Cer-
tification registered inquiries from a total of 1,067 various
entities (of which 486 were submitted in writing, and

581 by telephone). In addition, the CAFIA spokesperson and
their deputy at the CAFIA Headquarters received a total

of 831 inquiries from the media throughout the course

of the year. The remaining ten per cent of inquirers (a total
of 470) turned to one of the regional CAFIA inspectorates
with their questions.

A special telephone helpline and e-mail address are operat-
ed by the CAFIA Communication Unit (CU), which deals with
all sorts of inquiries from the public. In 2025, a total of 3315
inquirers used this service. 1824 applicants for information
contacted the CU by telephone, and 1491 individuals did so
in writing. Some inquiries (83) were submitted in a foreign
language, which was almost always English. Most frequently
they were sent by entrepreneurs asking about the possi-
bility of importing commodities into the Czech Republic or
for information concerning the introduction of tobacco and
food products to the Czech market.

The majority of people who contacted the CU with their
enquiries were entrepreneurs (or persons considering start-
ing a business in the area of food), followed by consumers.
1496 entrepreneurs and 271 consumers contacted the CU
by phone in 2025, while 1163 entrepreneurs and 278 con-
sumers opted to make written queries. Consumers there-
fore used written and telephone communication equally.
Conversely, entrepreneurs contacted the CU more frequent-
ly via telephone, evidently seeing this as being a faster and
more flexible way to obtain information. The distribution

of the number of inquiries addressed to the CU during the
year according to the type of communication is shown

in more detail in Graph 5.

Graph 6 shows the development in the number of enquiries
received by the Communication Unit and the CAFIA press
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Podnikatelé obracejici se na OKM nejcastéji zadali informa- spokesperson over the course of 2025. In the category

ce k zahajeni &innosti v oblasti potravinarstvi. Casto se jed-  “institutions,” the most frequent inquiries in the past year
na o vyrobu potravin v pronajimanych kuchynich, skladova-  came from representatives of universities, trade licensing
ni potravin v rodinnych domech ¢i vyrobu v domacnostech.  offices, the Police of the Czech Republic, and municipal

Noveé se na SZPI také obraceli podnikatelé z oblasti verej- authorities. In the “other” category, the questions were
ného stravovani v souvislosti s novymi dozorovymi kom- most often from CAFIA job applicants and students, mostly
petencemi SZPI. Jiz tradi¢né pak tazatelé méli zajem o in- from universities, who were interested in unpaid intern-
formace k dovozu, prodeji a povolenému slozeni doplfikd ships at CAFIA. Often, students also asked for documents
stravy. Nové Cast tazatell zjistuje podminky pro podnikani and information that they could use in their written work.
s tzv. psychomodulaénimi latkami (kratom), které byly kon-
cem roku 2025 legislativné upraveny. Podnikatelé se dale Entrepreneurs addressing the Communication Unit most
ptaji na parametry pro tabakové vyrobky, oznacovani potra-  frequently asked for information on commencing activities
vin obecné ¢i na nahlaSovani jejich dovozu ze zahranici. in the food industry. Queries often concern the manufacture
of foodstuffs in rented kitchens, the storage of food in fam-
Dotazy spotrebitell, ktefi se na informacni linku SZPI obra- ily homes or the production of foodstuffs at home. Newly,
tili, se jiz tradicné tykaji stiznosti na hygienu prodeje, ozna- entrepreneurs from the public catering sector also turned
¢ovani potravin (zejména zemi plivodu a vyrobcem) a na to CAFIA in connection with the Authority’s new supervisory
zkusenosti SZPI s konkrétnimi doplnky stravy. Nékolik taza- competences. As has traditionally been the case, enquirers
telli zadalo o rozbor potravin, o jejichZ jakosti a bezpecnosti  were also interested in information on the import, sale, and
mélo pochybnost. permitted composition of food supplements. For the first

time, some enquirers sought information on the conditions
Obdrzeny pocet zadosti o informace dle zakona ¢. 106/1999 for doing business with “psychomodulatory substances”

Sh., o svobodném pristupu k informacim, se oproti pred- (kratom), which were regulated by legislation at the end
chazejicimu roku zvysil. Formalni pozadavky dané zadosti of 2025. Entrepreneurs also ask about the parameters

o informace naplnilo v roce 2025 celkem 106 dotazl (v roce for tobacco products, the labelling of foodstuffs in general,
2024 se jednalo 0 95 zadosti). Z tohoto poctu vyfizoval or the reporting of their import from abroad.

GRAF S | GRAPHS

Dotazy veiejnosti smérované na Oddéleni komunikace a médii Ul SZPI v roce 2025
Enquiries from the public addressed to the CAFIA Communication Unit at the CAFIA Headquarters in 2025
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GRAF 6 | GRAPH 6

Dotazy veiejnosti uréené Oddéleni komunikace a médii véetné tiskovému mluvéimu dle typu tazatele v roce 2025
Questions from the public addressed to the CAFIA Communication Unit at the CAFIA Headcjuarters and to the CAFIA

press spokesperson by type of enquirer in 2025
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UstFedni inspektorat SZPI celkem 66 Zadosti. Zbytek Zadosti
pak administrovaly krajské inspektoraty SZPI.

Mimo rezim zakona ¢. 106/1999 Sb. jsou vyfizovany zadosti
o potvrzeni informaci, jeZ jsou provozovatelim potravinar-
skych podnikd znamy (tj. Ze jsou vedeni v evidenci SZPI a ze
je u nich provadéna kontrola). Casto podnikatelé vyzaduiji
potvrzeni o evidenci u SZPI, aby jim bylo umoznéno hlasit
se do dotacnich programd. Vytizovani uvedenych zadosti

je v kompetenci jednotlivych regionalnich inspektoratl a je
nastaveno pres pfislusny formular dostupny véem podni-
kateldim na webovych strankach SZPI. V roce 2025 se jedna-
lo o celkem 2282 zadosti.

Consumer inquiries to the CAFIA information line con-
cerned, as is traditional, complaints about sales hygiene,
food labelling (especially regarding country of origin and the
producer), and CAFIA's experience with specific food sup-
plements. Several enquirers asked for the analysis of food-
stuffs whose quality and safety they had doubts about.

The number of requests for information received in accord-
ance with Act No. 106/1999 Coll., on Free Access to Infor-
mation, increased compared to the previous year. In 2025,
a total of 106 inquiries met the formal requirements of the
given request for information (compared to 95 requests

in 2024). Of this number, the CAFIA Headquarters handled

a total of 66 requests. The remainder of the requests were
then processed by regional CAFIA inspectorates.
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Webové stranky

Statni zemeédélska a potravinarska inspekce zverejnuje

na svych internetovych strankach Siroké spektrum infor-
maci uréenych verejnosti. Navstévnici webu zde naleznou
prehled ¢innosti Uradu, nabidku pracovnich prilezitosti,
dulezita sdéleni i aktualni vysledky kontrol. Pravidelné jsou
zde zverejiovana upozornéni na zdravotné zavadné, nevy-
hovujici ¢i falSované potraviny, a to formou tiskovych zprav
nebo prostrednictvim odkazu na portal Potraviny na pra-
nyri. Soucasti obsahu jsou rovnéz doporuceni a informace
podporujici bezpecny nakup potravin, véetné varovani pred
neovéfenymi ¢i klamavymi informacemi, tzv. hoaxy.

Pro podnikatele jsou na webu k dispozici prehledné zpraco-
vané informace o podminkach zahajeni ¢innosti véetné po-
tfrebnych formulard. Zastupci médii zde najdou kompletni
archiv tiskovych zprav. Verejnost muze Cerpat také z dalich
informacnich a osvétovych ¢lankd, které jsou pravidelné
aktualizovany.

Internetové stranky SZPI jsou archivovany Narodni knihov-
nou Ceské republiky a splfiuji pozadavky na pfistupnost
digitalniho obsahu. Veskeré zverejnéné informace jsou tak
dostupné i osobam se zdravotnim postizenim a odpovida-
ji ustanovenim zakona ¢. 99/2019 Sb., o pfistupnosti inter-
netovych stranek a mobilnich aplikaci a 0 zméné zakona

¢. 365/2000 Sh., o informacnich systémech verejné spravy
a 0 zmeéné nékterych dalsich zakon(, ve znéni pozdéjsich
predpis.

Webové stranky SZPI www.szpi.gov.cz jsou dostupné
ve dvou jazykovych verzich - Ceské a anglické.

Kazdy mésic jsou prostrednictvim anket ovéfovany nakup-
ni zvyklosti, spotrebitelské chovani a znalosti navstévnikd
webu. Po zodpovézeni znalostni otazky se uzivateldm zob-
razi spravna odpovéd. Ziskana data slouzi mimo jiné jako
jeden z podkladi pro planovani kontrolni ¢innosti uradu.

Také v roce 2025 pfibyl na webové stranky SZPI novy ob-
sah. Uzivatelé zde naleznou nové postupy a stanoviska SZPI
v prislusné sekci, a dale nové informace vztahujici se ke
spoleénému stravovani nebo vinarské problematice. Uzi-
vatelé se mohou seznamit také s novinkami u vybranych
komodit ¢i dovozu. Pravidelné pribyva obsah do rubriky
Souhrnné zpravy, kde se uzivatelé mohou seznamit jak s vy-
ro¢nimi zpravami SZPI, tak dalSimi reporty z kontrolni ¢in-
nosti.

V roce 2025 byly webové stranky SZPI nejvice navs§tévovany
uzivateli z Ceské republiky, dale byly zaznamenany vyznam-
né pristupy z Némecka, ze Slovenska, Rakouska ¢i Polska.

Uzivatelé v roce 2025 nejCastéji navstévovali tyto rubriky

(v uvedeném poradi): Informace nejen pro zacinajici pod-
nikatele, Volna mista, Zakladni informace k maloobchodu,
Dovoz ze tretich zemi ¢i Podnéty ke kontrole.
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The Communication Unit also deals with enquiries falling
beyond the purview of Act No. 106/1999 Coll, these being
requests to provide confirmations of information already
known to food business operators (i.e. they are registered
with CAFIA and are subject to inspection). Some entrepre-
neurs 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 the individual regional inspectorates and is arranged
via a specific form, which is available to all entrepreneurs
on the CAFIA website. A total of 2282 requests were pro-
cessed in 2025.

Web pages

The Czech Agriculture and Food Inspection Authority pub-
lishes a wide range of information intended for the public
on its website. Visitors to the website can find an overview
of the Authority’s activities, job opportunities, important
announcements, and the latest inspection results. Regu-
larly, alerts about foodstuffs that are hazardous to health,
non-compliant, or falsified are published here, either as
press releases or via a link to the Food Pillory portal. The
content also includes recommendations and information
supporting safe food purchasing, including warnings
against unverified or misleading information, i.e. “hoaxes”.

For entrepreneurs, the website provides clearly organised
information on the conditions for starting a business,
including the necessary forms. Media representatives can
find a complete archive of press releases on the website.
The public can also access other informational and educa-
tional articles, which are regularly updated.

The CAFIA website is archived by the National Library

of the Czech Republic and meets the requirements for dig-
ital content accessibility. All of the published information
is therefore also accessible to persons with disabilities

and complies with the provisions of Act No. 99/2019 Coll.,
on the accessibility of websites and mobile applications,
and on the amendment of Act No. 365/2000 Coll., on public
administration information systems and on the amend-
ment of certain other laws, as amended.

The CAFIA website, www.szpi.gov.cz, is available in two
languages - Czech and English.

Every month, surveys are conducted to verify the shopping
habits, consumer behaviour, and knowledge of website
visitors. After users have answered the question checking
their knowledge, the correct answer is displayed to them.
The obtained data is often used as supporting material

for CAFIA’s supervisory activities.

New content was added to the CAFIA website in 2025.
Users can find out about the Authority’s new procedures
and opinions in the relevant section, as well as new infor-
mation related to public catering or matters of concern
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Potraviny na pranyf¥i v roce 2025

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 pfinasi informace o nevyhovujicich
Sarzich potravin zjisténych v ramci uredni kontroly SZPI

a SVS, uzavienych provozovnach, tematicky zamérenych
kontrolach a upozornéni na rizikové webové stranky. Za rok
2025 zaznamenal web pres 230 tisic navstév.

V sekci Potraviny jsou zvefejiiovany zaznamy o nevyhovu-
jicich Sarzich potravin, které jsou tfidény podle zavaZnosti
zjisténi do tfi kategorii - nebezpecné, falSované a nejakost-
ni. V roce 2016 se do projektu Potraviny na pranyfi zapojila
i Statni veterinarni sprava. Od 15. 11. 2016 jsou v sekci Potra-
viny zverejnovany i nevyhovujici Sarze potravin, které byly
zjistény uredni kontrolou SVS.

V roce 2025 bylo na zakladé uredni kontroly SZPI zverejné-
no celkem 390 zaznamu o nevyhovujicich Sarzich potravin,
v kategorii nebezpecéné 262, falSované 58 a nejakostni 70.
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to wine producers. Users can also read news about selected
commodities or imports. The content is regularly updated
in the “Reports” section, where users can access both
CAFIA’'s annual reports and other reports on inspection
activities.

In 2025, CAFIA’'s web pages were most frequently visited
by users from the Czech Republic, though visits were also
recorded from Germany, Slovakia, Austria and Poland.

The most frequently visited sections in 2025 were (in the
following order): Business Information, Jobs, Basic Informa-
tion on Retail, Imports from Third Countries, and Sugges-
tions for Inspection.

The Food Pillory in 2025

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
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TABULKA 6 | TABLE 6

Pocty zaznamii zverejnénych v sekci Potraviny
Number of posts published in the Food section

Zverejnéné zaznamy

Kategorie | Category

Posts published

Nebezpecné | Unsafe

FalSované | Adulterated Nejakostni | Poor quality

SZPI | CAFIA 390 262 58 70
SVS | SVA 0 0 0 0
Celkem | Total 390 262 58 70

V sekci Uzaviené provozovny jsou zverejiovany provozovny
nebo ¢asti provozoven, které SZPI v ramci Ufedni kontroly
uzavrela (ulozila zakaz uzivani prostor) z dlivodu zavazného
poruseni hygienickych predpisli. Mezi ¢asta poruseni patfi
vyrazné zanedbany uklid, vyskyt Zivych ¢i mrtvych skadcd,
trusu hlodavcd, plisné a necistoty na sténach a podlahach,
poskozeni stén, hromadéni odpad(, absence pfistupu

k tekouci vodé Ci tekouci teplé vodé. Zaznamy o uzavienych
provozovnach jsou doplnény fotografiemi.

Pokud kontrolovana osoba zajisti napravu zjisténych nedo-
statk(l a zakaz je uvolnén, je u provozovny na webu dopl-
néna informace o jejim znovuotevreni ¢i znovuotevieni jeji
casti.

V roce 2025 bylo zvefejnéno celkem 156 uzavienych provo-
zoven Ci jejich ¢asti, z toho v kategorii restaurace 75, malo-
obchod 30, rychlé obcerstveni 20, vyroba 9, vyroba a roz-

yy ‘.N »
@
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official CAFIA and SVA inspections, as well as thematic
inspections and the closing of facilities. The Food Pillory
also publishes warnings about risky websites. In 2025,
the website recorded almost 230 thousand visits.

In the Food section, entries concerning non-compliant
batches of foodstuffs are sorted into three categories
according to the seriousness of findings related to them -
unsafe, adulterated and poor quality. The State Veterinary
Administration became involved in the Food Pillory project
in 2016. From 15. 11. 2016 onwards, the Food section has also
been publishing information on non-compliant batches

of foodstuffs identified in official inspections by the SVA.

In 2025, a total of 390 posts regarding non-compliant
batches of foodstuffs found during official CAFIA inspec-
tions were made public: 262 in the “unsafe” category,

58 in the “adulterated” category and 70 in the “poor quality”
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 inspec-
tions due to serious violations of hygiene regulations. Some
frequent violations include significantly neglected cleaning,
the presence of live or dead pests, rodent droppings, mould
and dirt on walls and floors, damage to walls, waste accu-
mulation, and lack of access to running water or running hot
water. The posts concerning the closed establishments are
accompanied by photographs.

If the inspected entity remedies the identified defects
and the ban is lifted, information on the establishment’s
complete or partial reopening is added to its listing on the
website.

In 2025, information was published regarding the closing
of a total of 156 establishments or parts thereof, includ-

ing 75 restaurants, 30 retail outlets, 20 fast-food outlets,

9 production facilities, 7 food production and delivery
operations, 5 pubs, bars, gaming halls, or tea houses, 3 con-
fectionery shops, cafés, or ice cream shops, 3 wholesale



voz jidel 7, pivnice, bar, herna, cajovna 5, cukrarna, kavarna,
zmrzlina 3, velkoobchod 3, zaméstnanecké stravovani 2,
vinarna nebo vinotéka 1, mobilni stanek s obcerstvenim 1.
Zaznamy je mozné zobrazit jako seznam nebo pro lepsi pre-
hled na mapé CR.

V Tematickych kontrolach jsou uvedeny vysledky kontrol-
nich akci, které byly zaméreny na urcitou konkrétni proble-
matiku trhu. Jsou zde uvedeny vsechny Sarze potravin, kte-
ré byly v ramci kontrolni akce zkontrolovany, a to i ty, které
vyhovély pravnim predpisiim.

V sekci Rizikové webové stranky informuje SZPI spotiebite-
le o webovych strankach, které nabizeji nebo propaguji po-
traviny, pfipadné jiné vyrobky v kontrolni kompetenci SZPI,
v rozporu s pravnimi predpisy CR a EU. Jedna se o stranky,
které jsou jednoznacné orientovany na tuzemského spo-
trebitele - zboZi prezentuji v ceském jazyce, prodej nabi-

zi v &eskych korunach a umozniuji doruéeni zasilky do CR,
ve skutecnosti ale jejich provozovatelé sidli pfevazné mimo
uzemi EU, pripadné jejich sidlo nelze identifikovat a SZPI
tak u téchto prodejcli ma velmi omezenou moznost vyma-
hat dodrzovani pravnich predpis(. V roce 2025 bylo v této
sekci zverejnéno 18 internetovych stranek.

V sekci Rizikové webové stranky jsou uvedeny rovnéz in-
ternetové stranky, které byly ,zablokovany" prostrednic-
tvim poskytovatell internetového pfipojeni v souladu

k ,blokaci“ webovych stranek naleznete zde: www.szpi.gov
.cz/clanek/seznam-blokovanych-webu.aspx). Takové stranky
je mozné vyhledat v této sekci zakliknutim tlaéitka ,bloko-
vano*.

Komunikace se spotfebiteli je pro SZPI velmi dulezita, pro-
to je na webu umistén kontaktni formular ,Pfipominka

k webu*, v ramci néhoz maji spotiebitelé moznost zasilat
své dotazy nebo navrhy na zlepseni webu. Dale je mozno
vyuzivat RSS kanal. Samoziejmosti webu je jeho pfizpliso-
beni zrakové znevyhodnénym uzivatel(im.

Facebook, Instagram a X Potraviny na pranyfi

Profily Potraviny na pranyfi na socialnich sitich predstavuji
rozsifeni portfolia komunikacnich kanal(, jejichZ prostred-
nictvim SZPI informuje spotrebitele a Sirokou verejnost

o vysledcich kontrolnich zjisténi, prohlubuje jeji znalosti

o potravinach a slouzi také jako diskusni platforma nejen
mezi spotiebiteli a SZPI, ale také mezi spotiebiteli navza-
jem.

Facebookovy profil Potraviny na pranyfi ke konci roku
2025 sledovalo vice nez 59 500 uzivateld, tedy pfiblizné

0 5100 uzivatell vice nez v roce 2024. Nejsledovanéjsi pfi-
spévky pravidelné oslovuji vyssi desitky tisic unikatnich
uzivatel(, ktefi obsah dale sdileji a zvySuji tak povédomi

o ¢innosti SZPI, zejména pak o jeji osvétové cinnosti v ob-
lasti potravinového prava.

businesses, 2 employee catering facilities, 1 wine bar or
wine shop, and 1 mobile food stall. The posts can be viewed
as a list or on a map of the Czech Republic for easier orien-
tation.

The Thematic Controls section lists the results of inspection
campaigns focusing on a certain specific issue affecting the
market. The section lists all batches of foodstuffs assessed
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 of the Czech
Republic and the EU. These are websites which are clearly
aimed at domestic consumers - they present the goods

in Czech, allow purchases to be made using Czech crowns,
and enable the delivery of consignments to the Czech
Republic. In reality, however, their operators are located
mainly outside the EU, or their headquarters cannot be
identified. Consequently, in the case of such vendors, CAFIA
has very few options for forcing compliance with legal regu-
lations. In 2025, 18 websites were published in this section.

In the Risky Websites section, there are also websites which
have been “blocked” by the internet connection providers
in accordance with § 3 Para. 4 letter f) and § 3d of the Act
on CAFIA (further information on the “blocking” of web
pages can be found here: https://www.szpi.gov.cz/clanek/
seznam-blokovanych-webu.aspx). Such pages can be found
in this section by pressing 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. It is possible to employ the RSS channel for this
purpose, too. Naturally, the website has also been adapted
for use by vision-impaired consumers.

The Food Pillory on Facebook, Instagram and X

The Food Pillory’s profiles on social networks represent
an extension of the portfolio of communication channels
through which CAFIA informs consumers and the wid-

er 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 Facebook profile for the Food Pillory was followed

by nearly 59 500 users in 2025, which is approximately

5100 users more than in 2024. The most followed posts regu-
larly reach many tens of thousands of unique users, who then
share the content. In this way they increase awareness among
consumers about CAFIA’s activities, and mainly about the
Authority’s educational activities concerning food legislation.
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V poslednich tfech mésicich roku 2025 se prlimeérny dosah
jednoho prispévku pohyboval na Urovni 20 500 uzivatel(,
tedy priblizné o 6 000 uzivatell vice nez za stejné obdobi
v roce 2024. Vyrazny narlist dosahu lze pricitat vice fakto-
ram, zejména vsak zvysujicimu se poctu sledujicich uzi-
vatell a viralnim prispévkiim o uzavienych provozovnach
a nevyhovujicich potravinach.

Profil Potraviny na pranyfi na socialni siti X (dfive Twit-

ter) na konci roku 2025 sledovalo cca 7990 uzivateld, tedy
010 uZivatell méné ve srovnani s rokem predchazejicim.
Nepatrny pokles sledujicich uzivateld patrné souvisi s hro-
madnou deaktivaci faleSnych/neaktivnich profil(i ze strany
provozovatele socialni sité. Profil PnP na X dlouhodobé fun-
guje rovnéz jako efektivni platforma pro komunikaci se za-
stupci médii.

Profil Potraviny na pranyfi mohou spotrebitelé nalézt také
na socialni siti Instagram, kde jej sleduje pres 28 500 uzi-
vatell, coZ je 0 12300 uzivatel( vice nez v predchazejicim
roce. Prispévky o vysledcich kontrolni ¢innosti SZPI na In-
stagramu bézné dosahuji vyssich desitek tisic zobrazeni.
Profil na Instagramu zaznamenal 43,2% meziro¢ni nardst
uzivatell, ¢imz druhy rok v fadé vyznamné posilil svou po-
zici mezi profily s potravinovou a gastro tématikou.

Od roku 2023 spravuje SZPI rovnéz profil Potraviny na pra-
nyti na socialni siti Threads od spolecnosti Meta. Tento
profil nadale funguje v testovacim rezimu, pficemz zejména
ve druhé poloviné roku 2025 zaznamenal zvySenou aktivi-
tu ze strany uzivatel(. Na konci roku 2025 profil na Threads
sledovalo vice nez 1500 uzivatelQ, popularni prispévky zde
dosahuji zpravidla jednotek tisic zobrazeni.

Potravinarska inspekce rovnéz plisobi na profesni socialni
siti LinkedIn, ktera slouzi ke zvefejhovani volnych pracov-
nich mist ve snaze oslovit vy$si pocet potencialnich ucha-
zeCl o praci v SZPI.

Po vzoru predchozich let se i v roce 2025 nejvétsi pozor-
nosti a mire interakci na socialnich sitich tésily prispév-

ky s informacemi o uzavienych provozovnach spolecného
stravovani, priCemz ty nejsledovanéjsi pravidelné dosaho-
valy vyssich desitek tisic zobrazeni. Rekordni sledovanost
v uplynulém roce zaznamenal pfispévek o ¢astecném uza-
vieni brnénské prodejny vyznamného obchodniho retézce
z dlvodu vyskytu hmyzich skGdc(. Pfispévek napfi¢ social-
nimi sitémi nasbiral témér pdl milionu zobrazeni.
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In the last three months of 2025, the average number

of users viewing each post was about 20 500, which is
about 6,000 users more than in the same period in 2024.
The significant increase in reach can be attributed to sever-
al factors, particularly the growing number of followers and
viral posts about closed establishments and non-compliant
foods.

The Food Pillory profile on the social network X (formerly
Twitter) was being followed by around 7990 users at the
end of 2025, which is 10 fewer users in comparison with the
previous year. The slight decrease in followers is likely to be
related to the mass deactivation of fake/inactive profiles

by the social network operator. The FP profile on X has

been functioning simultaneously as an effective platform
for communication with media representatives for many
years.

The Food Pillory profile can also be found on the Instagram
social network, where it is followed by more than 28 500
users, which is 12300 users more than in the previous
year. Posts about the results of CAFIA’'s inspection activi-
ties on Instagram regularly reach many tens of thousands
of views. The Instagram profile recorded a 43.2% year-on-
year increase in users, thereby significantly strengthening
its position among food and gastronomy-focused profiles
for the second consecutive year.

Since 2023, CAFIA has also managed the Food Pillory pro-
file on the Threads social network operated by Meta. This
profile continues to operate in test mode, although user
activity did increase, particularly in the second half of 2025.
By the end of 2025, the Threads profile had more than
1500 followers, and popular posts there typically reach
several thousand views.

CAFIA is also active on the LinkedIn professional platform,
which is used to publish vacancies in an effort to attract
a larger number of potential job seekers to CAFIA.

In 2025, as in the previous year, posts providing information
about the closure of public catering facilities attracted the
most attention and the highest level of interaction on social
networks. The most popular of them regularly gained many
tens of thousands of views. The most viewed post in the
past year concerned the partial closure of a store in Brno
belonging to a major retail chain due to the presence

of insect pests. The post accrued almost half a million views
across the social networks.
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5.1
Interni komunikace

Jednim z hlavnich cild kvalitni interni komunikace, odmy-
slime-li si prosté predavani informaci, jsou sebevédomi,
vSestranné informovani zaméstnanci, ktefi plné chapou
svoji Ulohu v organizaci a ztotoznuji se s jejimi cili. Dosta-
tek informaci, které umoznuji zaméstnanclm Iépe pocho-
pit souvislosti tykajici se pozadovanych pracovnich vykond,
vede k jejich vyrazné vyssi motivaci a tim i vySsi efektivité
prace.

Stézejnim nastrojem interni komunikace SZPI je intraneto-
vy portal, ktery je pro zaméstnance SZPI zdrojem rady di-
lezitych informaci, dokumentd a nastrojl potrebnych pro
kaZzdodenni ¢innost. Portal je pribézné rozvijen tak, aby
reagoval na aktualni potfeby Uradu i zaméstnanct. Diky
personalizaci zobrazovanych dat zavislych na konkrétnim
pracovnim zarazeni je intranet vSestrannym operativnim
pomocnikem kazdého zaméstnance. Pravidelnymi aktuali-
zacemi prochazi i obsah hlavnich rubrik a sdilenych doku-
ment(.

Dlouholetou a osvédcenou soucasti intranetového portalu
je anonymni e-mailova schranka, ktera umoznuje zameést-
nanclm posilat své pfipominky, stiznosti ¢i dotazy. Dotazy
véetné odpovédi jsou zvefejhovany na intranetu SZPI.

Dulezitou roli v interni komunikaci hraje magazin pro za-
meéstnance s ndzvem Zpravodaj SZPI. Vychazi Sestkrat

do roka ve dvoumésicnich intervalech. Primarné se jedna
o elektronické periodikum, které si zaméstnanci mohou

v PDF formatu stahnout z intranetového portalu. Informuje
o aktualnim déni na SZPI, obsahuje rozhovory se zamést-
nanci, predstavuje netradi¢ni konicky Ci jiné aktivity. Vénuje
se i otazkam z potravinarstvi ¢i gastronomie. Pravidelnou
soucasti Zpravodaje jsou i celoroéni fotografické soutéze,
jejichz vystupem je napr. tistény stolni kalendar ¢i jina ob-
dobna publikace, kterou nasledné obdrzi vSichni zamést-
nanci.

Mimo tyto elektronické nastroje vyuziva pro rozvoj interni
komunikace SZPI i oblast zalozenou na spole¢nych setkava-
nich soucasnych i byvalych zaméstnancd.

5.2
Vzdélavani zameéstnancu

V roce 2025 probihalo vzdélavani zaméstnanc( SZPI v sou-
ladu se sluzebnim predpisem upravujicim vzdélavani za-
meéstnancl ve statni sprave, konkrétné Ramcovymi pravidly
vzdélavani statnich zaméstnancu ve sluZebnich tradech.
Uvedena pravidla kladou zvyseny ddraz na identifikaci
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5.1
Internal communication

One of the main goals of high-quality internal communica-
tion, beyond the simple transfer of information, is to have
confident and well-informed employees who fully under-
stand their role in the organisation and identify with its
goals. Being in command of sufficient information helps
employees better understand the connections between the
tasks required of them, leading to significantly higher moti-
vation and, consequently, greater work efficiency.

The main means of internal communication at CAFIA is the
intranet portal, which for employees is a source of a range
of important information, documents and tools required
for their day-to-day activities. The portal is being contin-
uously developed to respond to the current needs of the
Authority and its employees. Owing to the personalisation
of displayed data corresponding to specific job descrip-
tions, the intranet acts as a universal personal assistant
for each employee. The content of the main sections and
shared documents is also updated regularly.

A long-standing, time-tested part of the intranet portal is an
anonymous e-mail box which allows employees to submit
their comments, complaints or questions. Questions and
responses are published on the CAFIA intranet.

An important role in internal communication is played

by the magazine for employees called the CAFIA Newsletter.
It is published six times per year in two-month intervals.
Primarily, it is an electronic periodical which employees
can download in PDF format from the intranet portal. It not
only provides information about current events at CAFIA,
but also contains interviews with employees and presents
non-traditional hobbies and other activities. Additional-

ly, it deals with questions concerning the food industry
and gastronomy. The CAFIA Newsletter regularly features
year-round photo competitions, the result of which is (for
example) a printed calendar or similar publication which

is subsequently provided to all employees.

In addition to these electronic tools, CAFIA also develops its
internal communication through meetings of current and
former employees.

5.2
Employee training

In 2025, CAFIA employees were trained in accordance with
the service regulation governing the training of employees
in state administration, specifically the Framework Rules
for the Training of Civil Servants in Official Authorities.
These rules place great emphasis on the identification



vzdélavacich potreb, a to na zakladé hodnoceni pozadavki
na zaméstnance danych oborem sluzby, ¢innosti, jejichz vy-
kon se na sluzebnim misté vyzaduje, a dale posouzeni do-
padu legislativnich zmén na vykon ¢innosti zaméstnance.

SZPI zajistovala vSechny druhy povinného vzdélavani:
vstupni vzdélavani ivodni, vstupni vzdélavani nasledné,
prabézné vzdélavani, vzdélavani predstavenych (tj. mana-
gementu) a jazykové vzdélavani. Interni moduly vstupniho
vzdélavani seznamily prijimané zaméstnance s vnitfnimi
predpisy a specifickou problematikou SZPI. V souladu s In-
ternim protikorupénim programem bylo soucasti vstupniho
i pribézného vzdélavani protikorupéni vzdélavani a vzdéla-
vani v oblasti etiky.

Nasledné pribézné vzdélavani bylo realizovano externi-

mi i internimi lektory. SZPI se v roce 2025 zaméfovala pre-
devsim na pravidelné prohlubujici vzdélavani inspektor

a dalsich zaméstnanct kontrolni ¢innosti. Podkladem pro
systematické vzdélavani zaméstnanc(i SZPI byl plan vzdéla-
vani, 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 priifezova
témata pro jednotlivé komodity, ktera byla ¢asto proskolo-
vana v ramci oborovych porad. Kazda vzdélavaci akce méla
pridéleného odborného garanta, ktery ovéroval kompetent-
nost dodavatel(l vzdélavaci akce, identifikoval cilovou sku-
pinu a ovéril, zda byly naplnény vzdélavaci cile.

V roce 2025 se uskutecnilo v oblasti kontrolni ¢innosti
80 vzdeélavacich akci s Ucasti 2 520 osob.

Vedle odborného vzdélavani se v roce 2025 uskutecnily

3 béhy pravniho povédomi a praktického nacviku pod vede-
nim policejniho psychologa, ktery fesil vyhrocené situace
pfi verbalnim nebo i hrozicim fyzickém napadeni inspekto-
rd. Inspektofi se na kurzu ucili adekvatné reagovat na pro-
blematické situace a pripadnou eskalaci konfliktu ze stra-
ny kontrolované osoby. Po plosném proskoleni inspektort

a pravnikd, které probéhlo v uplynulych letech, bylo skole-
ni prevazné zaméreno na nové nastoupivsi zaméstnance

z uvedenych cilovych skupin.

of training 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 evaluation
of the impacts of legislative changes on the performance

of the employee’s activities.

CAFIA organised all types of mandatory training: 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 regula-
tions and specific issues at CAFIA. In accordance with the
Internal Anti-corruption Programme, anti-corruption and
ethical training were included in both initial and ongoing
training.

The subsequent ongoing training was conducted by both
external and internal instructors. In 2025, CAFIA focused
mainly 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 in con-
nection with the CAFIA Quality Plan and Regulation and (EC)
No. 625/2017 on official controls, as amended. For the area
of inspections, cross-curricular topics were established

for individual commodities and training was often con-
ducted 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 2025, 80 training events were organised in the area
of inspection activities, and 2520 individuals participated.

In addition to professional training, three sessions on legal
awareness and practical exercises were conducted in 2025
under the guidance of a police psychologist, focusing

on handling escalated situations involving verbal or poten-
tially physical threats to inspectors. During the course,
inspectors learned how to respond effectively to problem-
atic situations and the possible escalation of conflict on the
part of the inspected party. After the organisation-wide
training of inspectors and lawyers conducted in previous
years, the training was primarily focused on newly hired
employees from the mentioned target groups.

29



TABULKAT | TABLET

Piehled nékterych vzdélavacich akei realizovanych v roce 2025
Overview of some of the training events which took place in 2025

Nazev kurzu
Course name

Organizace Skoleni zaméfeného na tcinnost platnosti ¢asti vyhlasky ¢. 88/2017 Sb. od 1. 8. 2024 ve vztahu k vyobrazenim, symboliim, znakiim,
erbim, historii atd. vztahujicim se k produktiim, které pochazeji vyluéné z izemi Ceskeé republiky | Organisation of training focused on the
effectiveness of part of Decree No. 88/2017 Coll. from 01.08.2024 in relation to images, symbols, signs, coats of arms, history, etc., associated
with products originating exclusively from the territory of the Czech Republic

Mikrobiologické pozadavky a odhéry vzorkdi - zaméfeno na pokrmy + Skoleni k méfeni objemu népojd v provozovnach SpS | Microbiological
requirements and sample collection - focused on dishes + Training on beverage volume measurement in public catering establishments

Technologie vyroby zmrzliny a sanitace vyrobnikii zmrzliny | Ice cream production technology and sanitisation of ice cream machines

Specifika provozu velkokapacitnich zafizeni spoleéného stravovani-zaméreno na zavodni stravovani | Specifics of operating high-capacity
catering facilities - focused on workplace catering

Kontrola lihovin v provozovnach SpS (zakon ¢. 307/2013 Sh.), kontrola pozadavk( zakona ¢. 65/ 2017 Sh. | Inspection of spirits in public catering
establishments (Act No. 307/2013 Coll.), checking of compliance with the requirements of Act No. 65/2017 Coll.

Identifikace padélkii tabakovych vyrobki | Identification of counterfeit tobacco products

Technologie vyroby a oznacovani - Tvrdé syry + Extra tvrdé syry | Production and labelling technology - Hard cheeses + Extra hard cheeses

Velkokapacitni provozy spoleéného stravovani - standardy, nastaveni systémul, praktické s navStévou hotelového provozu, cateringoveé spolec-
nosti a zdvodniho stravovani | High-capacity catering facilities - standards, system setup, practical session including a visit to a hotel catering
facility, a catering company and a workplace catering establishment

Sanitace vyéepnich zafizeni | Sanitisation of beverage dispensing (tap) equipment

Metodika kontroly fritovacich olejii a zmirfujicich opatreni - akrylamid | Methodology for inspecting frying oils and mitigating measures -
acrylamide

Technologie vyroby pekarskych/cukraiskych vyrobkii | Production technology for bakery and confectionery products

most likely occurrence, impact on human health

Oznacovani potravin pro zacatecniky i pokrocilé, aneb pojdme se pobavit 0 oznacovani potravin | Food labelling for beginners and experts,
or “let’s have a conversation about food labelling”

\lybrané skupiny rostlinnych latek obsazenych v napojich nebo lécivych ¢ajich a jejich terapeutické uplatnéni | Selected groups of plant
compounds found in beverages or herbal teas, and their therapeutic applications

Odrtidovost chmele a chmelové preparaty (granule, extrakty) | Hop varieties and hop preparations (pellets, extracts)
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Statni zemédélska a potravinarska inspekce je prislusna
hospodafrit s majetkem statu u 6 budov, které vyuziva.
Jedna se o sidlo SZPI - UstFedni inspektorat v Brné a bu-
dovy inspektoratl v Brné, Olomouci, Hradci Kralové, Praze
a Plzni. Inspektoraty v Tabore a v Usti nad Labem sidl{ v na-
jmu v budovach, k nimz ma pfislusnost hospodarit Minis-
terstvo zemédélstvi. Zajisténi provozu, oprav a technického
zhodnoceni budov ¢i pracovist (prostor v najmu) je v pfipa-
dé ustredniho inspektoratu v kompetenci ustiedniho fedi-
tele a u ostatnich budov ¢i pracovist v kompetenci feditele
pfislu§ného inspektoratu.

Kromé obvyklych udrzovacich praci bylo v roce 2025 reali-
zovano také nékolik dlilezitych oprav, jejichZ cilem bylo za-
jistit dobry technicky stav uzivanych prostor a zlepseni pra-
covniho prostredi zaméstnanct SZPI.

V budové Ustfedniho inspektoratu v Brné byla nad ramec
béznych oprav a udrzby budovy realizovana akce Oprava
fasady objektu SZPI na ul. Kvétna 15 Brno, jejimz predmé-
tem plnéni byla oprava fasady a hydroizolace balkonkd
spocivajici v odstranéni uvolnénych venkovnich omitek,
jejich doplnéni, opravé popraskanych venkovnich omitek,
opravé hydroizolace balkonkl a prostupt do objektu a cel-
kové obnové povrchu fasady. Cilem bylo zajisténi vyhovuji-
ciho technického stavu predmeétného objektu, zejména
zamezeni tvorby trhlin a priniku vihkosti do objektu.

Budova inspektoratu v Praze prosla nékolika opravami,

z nichz mezi vyznamnéjsi patfi kompletni rekonstrukce
socialniho zafizeni v 1. NP budovy, ktera prispéla ke zlepse-
ni podminek zazemi inspektoratu pro zaméstnance a na-
vs§tévy; dale rekonstrukce unikovych a protipozarnich dvefi
v interiéru, kterd vedla k zajisténi protipozarnich opatreni
v budové tak, aby spliiovala podminky dané pfislusnymi
normami a pravnimi predpisy a zaroven usnadnila pracov-
nikdm laboratofi manipulaci a premistovani laboratornich
zarizeni a pomucek. Rovnéz byla provedena rekonstrukce
systému vestavénych digestofi z divodu Spatného technic-
kého stavu - koroze, netésnici odpady a rozvody vody vcet-
né ventild. Rekonstrukci se dosahlo predevsim zkvalitnéni
obsluznosti a zlepSeni ovzdusi v laboratofich.

Pro udrzeni dobrého technického stavu budovy inspekto-
ratu v Plzni byla uskutecnéna oprava automatické zpétné
klapky instalované na odvodnovacim potrubi do kanalizacni
soustavy za Ucelem zamezeni zaplaveni suterénu budovy
odpadni vodou, a instalace hrotového systému na parape-
ty v zadnim traktu budovy, jehoz cilem je ochrana budovy
pred usazovanim holub( a disledky z toho vyplyvajicimi.
Obnoveni funk&nosti klimatizacni jednotky v serverovné

a zabezpeceni potfebného komfortu v dalSich mistnostech
si vyzadalo opravu venkovnich klimatizaé¢nich jednotek
avyménu Cerpadla kondenzatu.

K zajisténi vyrazného zlepsSeni pracovniho prostiedi po
strance estetické i hygienické byla na inspektoratu v Hradci
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The Czech Agriculture and Food Inspection Authority is
responsible for managing state property in terms of the

6 buildings it uses. These comprise CAFIA's Headquarters
in Brno and the buildings of the Inspectorates in Brno, Olo-
mouc, Hradec Kralové, Prague and Pilsen. The inspectorates
in Tabor and Usti nad Labem are in rented buildings which
are administered by the Ministry of Agriculture. The opera-
tion, repair and technical valorisation of buildings or work-
places (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 2025, in addition to routine maintenance, several signif-
icant repairs were carried out to ensure CAFIA’s premises
remain in a good technical condition and to improve the
working environment for the Authority’s employees.

At the Headquarters building in Brno, beyond the scope

of the usual repairs and maintenance, the following pro-
ject was carried out: Facade repair of the CAFIA building

at 15 Kvétna Street, Brno, which involved facade repair and
balcony waterproofing, including the removal of loose exte-
rior plaster and its replacement, the repair of cracked exte-
rior plaster, the remediation of balcony waterproofing and
penetrations into the building, and the overall restoration
of the facade surface. The goal was to ensure the adequate
technical condition of the building, and particularly to pre-
vent cracking and moisture penetration into the structure.

The Inspectorate building in Prague underwent several
repairs, among which one of the more significant was the
complete reconstruction of the restroom facilities on the
ground floor of the building, which improved the Inspector-
ate’s facilities for employees and visitors. Additionally, the
renovation of interior emergency and fire doors to ensure
compliance with the appropriate regulations and standards
while also facilitating the handling and movement of labora-
tory equipment and tools for laboratory staff. Additionally,
the built-in fume hood system was renovated due to its
poor technical condition, including corrosion as well as
leaking drains and water piping, including valves. The reno-
vation primarily improved usability and enhanced air quali-
ty in the laboratories.

To maintain the good technical condition of the Inspec-
torate building in Pilsen, the automatic backflow valve

on the drainage pipe to the sewer system was repaired

to prevent the basement from being flooded by wastewater
Furthermore, a system of spikes was installed on the win-
dowsills in the rear section of the building to protect the
structure from the attention of pigeons, and the resulting
consequences. The restoration of the functionality of the
air conditioning unit in the server room and the provision
of adequate comfort in other rooms required the repair
of outdoor air conditioning units and the replacement

of the condensate pump.



Kralové kromé ostatnich oprav a Udrzby provedena vyména

To achieve a significant improvement in the work environ-
koberct ve II. NP budovy.

ment in terms of both aesthetics and hygiene, the carpets
on the 1st floor of the Inspectorate in Hradec Kralové were
replaced, in addition to other repairs and maintenance.
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TABULKA 8 | TABLES

Udaje o rozpodtu prijma a vydaji (v tis. K&)

Information about the budget for revenues and expenditures (in thous. CZK)

Zavazné ukazatele Rozpocet Rozpocet Skutecénost
Binding indicators schvaleny pozménach  Reality
Bucget approved Budget after
adjustment
Prijmy 0SS celkem 70700 70700 193564
Total revenues of the state organisational unit (SOU)
z toho: danové pfijmy 700 700 4492
of which: tax revenues
Rozpocet vydajl
Budaget for expenditures
1.Bézné vydaje 0SS celkem 529027 549 654 547895
1. Current expenditures of the SOU - total
viom:  platy zaméstnanc( a ostatni platby za provedenou praci 299733 304 358 300600
of which: employee salaries and other remuneration for work performed
ztoho:  platy zaméstnanc( v pracovnim poméru 1427 20942 1321
of which: salaries paid to employees under contractual employment
platy statnich zaméstnanci 277057 282167 218 021"
salaries of state employees
ostatni osobni vydaje (v. odstupné a odbytné) 1249 1249 1246°
other personal expenditures (incl. severance pay)
povinné pojistné placené zaméstnavatelem 101310 102465 101195
mandatory insurance premiums paid by the employer
pievod fondu kulturnich a socialnich potieb 2984 3031 2990
transferred to the Cultural and Social Fund
Ucelové a ostatni bézné vydaje 125000 139800 143 110"
purpose-specific and other current expenditures
2. Kapitalové vydaje 0SS celkem 50000 68000 43983™
2. Capital expendlitures of the SOU - total
Unrnvydaji(1a2) 579027 617654 591878
Total expenditures (1and 2)
Pocet zaméstnanci 550 545 516,92
Number of employees
Priimérny plat (v K¢&) 45225 46 347 48259
Average salary (in CZK)

*  Rozdil nedocerpaného rozpoctu vydaji na platy statnich zaméstnancd, pojistné a FKSP predstavuje povinné vazani finanénich prostfedki za neobsazena

sluZzebni mista a pfevod do narokll nespotiebovanych vydaji pristiho roku. | The difference between unspent expenditures on the salaries of state

employees, insurance premiums and the Cultural and Social Fund represents a mandatory commitment of funds for vacant positions which is carried

forward to the following year as unused expenditure entitlements.

** Vzniklé prekroceni rozpoctu u platl zaméstnancl v pracovnim poméru a u Ucelovych a ostatnich béznych vydajl bylo pokryto ¢erpanim prevedenych

finanénich prostredkd z nespotfebovanych vydaji predchozich let. | The incurred exceedance of the budget for the salaries of employees under contract

and for purpose-specific and other regular expenditures was covered by drawing on funds carried over from unused expenditures of previous years.

*** Nedocerpana vyse rozpoctu kapitalovych vydajd prechazi do narokl nespotrebovanych vydaji a bude cerpana na zakladé jiz uzavienych a pripravovanych

smluv. | The unused amount of capital expenditures is transferred to unused expenditure entitlements and will be drawn on the basis of previously

concluded and upcoming contracts.
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Vysledky urednich kontrol provedenych v roce 2025 uka-
zaly a potvrdily dlouhodobou a stabilné vysokou troven
geskych vyrobcll potravin. Ceské potraviny mély v tomto
roce relativné nejméné problém s napliovanim pozadav-
ki potravinového prava. Na trhu samotném je zfetelné, ze
se Cesti vyrobci snazi stale vice a |épe vyhovét i velmi na-
rocnym zakaznik(m, byt se mnozina solventnich zakaznik
stale zmenSuje.

Nejvyssi pocet kontrol, vice nez polovina, byl v roce 2025
proveden v oblasti vefejného stravovani. To je dano nejen
poctem provozoven spoledného stravovani v Ceské repub-
lice, ale také skutecnosti, ze od roku 2025 ma SZPI kompe-
tence k provozovnam spole¢ného stravovani tzv. oteviené-
ho typu, které miiZze navstivit jakykoliv spotrebitel.

V oblasti tzv. ,dvoji kvality“ pokracovala monitorovaci ¢in-
nost SZPI a ojedinéle byly feseny i podnéty spotiebitel{.

S ohledem na to, Ze na trhu jsou pravdépodobné stovky
tisic nejriznéjsich potravin, Ize povazovat ojedinélé stiznos-
ti a prakticky nulové nevyhovujici kontrolni zjisténi za znak
toho, Ze dvoji kvalita neni v Ceské republice problémem,
ktery by se dotykal spotfebiteld. A tvrzeni, ze v zahranici
jsou napt. lepsi masné nebo pekarské vyrobky, nepredsta-
vuje dvoji kvalitu. Pravni predpisy jsou nastaveny tak, aby
v ramci téchto kontrol byly posuzovany totozné nebo zdan-
livé totozné vyrobky.

Rok 2025 byl obdobim, kdy v Ceské republice vznikla &ast
pravniho radu, kterd se zacala zabyvat kodifikaci podminek
pro nakladani s psychomodula¢nimi a zafazenymi psycho-
aktivnimi latkami. V pfipadé psychomodulacnich latek se
dokondila ptiprava pozadavk( na konkrétni podminky je-
jich uvadéni na trh a na jejich seznamu, resp. jejich urceni
a hodnoceni rizika pro uvadéni na trh. SZPI je stalym cle-
nem pracovni skupiny, ktera vytvari regulaci pro uvadéni
psychomodulacénich latek na trh.

V roce 2025 provedli inspektori SZPI celkem 47 370 vstu-
pl do provozoven potravinarskych podnikd, provozoven
spolec¢ného stravovani, celnich sklad(i a internetovych ob-
chodd. Bylo provedeno 18 055 kontrol v maloobchodni siti,
25840 v provozovnach spolec¢ného stravovani, 8 521 ve vy-
robé, 1902 ve velkoskladech, 576 v prvovyrobé a 2 653

v ostatnich mistech (napr. pfi prepravé, v celnich skla-
dech apod.).

Bylo zjisténo celkem 2 310 nevyhovujicich Sarzi potravin
a ostatnich vyrobkd.

S ohledem na zemi plivodu byl nejnizsi podil nevyhovuji-
cich $arzi zjistén u potravin z Ceské republiky (13,3 % nevy-
hovujicich Sarzi) a mirné vyssi podil u produkce pochazejici
z EU (19,5 % nevyhovujicich Sarzi). Vyssi procento bylo zjis-
téno u produkce dovezené ze tretich zemi (31,5 % nevyhovu-
jicich 8arzi).

12

The results of official inspections carried out in 2025
showed and confirmed the long-term and stable high level
of Czech food producers. In that year, Czech foodstuffs
had the fewest problems with meeting food law require-
ments, 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 amount of solvent customers is continuing

to shrink.

In 2025 the highest number of inspections (more than

a half), were in the field of public catering. This is not only

a consequence of the number of public catering establish-
ments in the Czech Repubilic, but is also due to the fact that
what are termed “open-type” public catering establish-
ments, which may be visited by any consumer, have been
under the competence of CAFIA since 2025.

In the area of “dual quality”, CAFIA monitoring activities
continued, and consumer complaints were occasionally
addressed. Given that there are probably hundreds of thou-
sands of different foodstuffs on the market, the isolated
nature of complaints and virtually zero unsatisfactory
inspection findings can be seen as a sign that dual quality is
not an issue in the Czech Republic that affects consumers.
The claim that, for example, meat or bakery products are

of better quality abroad does not constitute a dual quality
problem. The legislation is structured so that, within the
framework of these inspections, identical or seemingly
identical products are assessed.

The year 2025 was marked by the start of legislative chang-
es in the Czech Republic regarding the codification of con-
ditions for the handling of psychomodulatory and classified
psychoactive substances. In the case of psychomodulatory
substances, the preparation of requirements was complet-
ed regarding the specific conditions for their introduction
to the market, as well as their classification, including risk
assessments for market entry. CAFIA is a permanent mem-
ber of a working group that creates regulations for the mar-
ket introduction of psychomodulatory substances.

In 2025 CAFIA inspectors carried out a total of 47370 inspec-
tions at food business operators, public catering facilities,
customs warehouses and online shops. 18 055 inspections
were carried out at retail premises, 25840 at catering
facilities, 8 521 at production plants, 1902 at wholesale
warehouses, 576 at primary production facilities, and 2653
at other locations (e.g. during transport, at customs ware-
houses, etc.).

A total of 2310 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 (13.3 % of non-compliant batches),



Z pohledu jednotlivych komodit byla nejvyssi procenta
nevyhovujicich $arzi zjiSténa u ostatnich potravin jinde
nezarazenych vcetné zmrazenych (72,3 %), dehydratova-
nych vyrobk(, tekutych ochucovadel, dresinkd, soli a hot-
cice (71,4 %), Cokolady a cukrovinek (65,2 %), medu (55,3 %),
nealkoholickych napojl (49,3 %), prirodnich sladidel
(45,5%), zmrzlin a mrazenych krému (45,4 %), pridatnych
latek (41,7 %) a naklicenych semen a klick(i (38,9 %).

V roce 2025 bylo dodrzovani mikrobiologickych pozadavk(
zkontrolovano celkem u 2390 Sarzi potravin, pokrmf, ledu,
balenych vod a stérli z mist, zafizeni a predmétd, z toho
bylo zkontrolovano 768 sarzi pfimo na misté a 1622 Sarzi
potravin véetné stérli prostfednictvim odebranych vzork
v laboratofich. Kontrolou na misté bylo zjisténo 144 Sarzi
nevhodnych k lidské spotiebé, v laboratorich pak bylo zjis-
téno 190 nevyhovujicich sarzi.

Z hlediska jednotlivych potravinarskych komodit bylo nejvice
Sarzi, které nebyly po provedené kontrole na misté povazo-
vany za bezpecné, zjisténo v mlécnych vyrobcich (51 Sarzi),
v masnych vyrobcich (44 $arzi) a u pekarskych vyrobk{

(14 sarzi).

V roce 2025 bylo v ramci kontroly vybranych cizorodych la-

tek zkontrolovano celkem 2 402 vzorkd potravin, z nichz 138
(5,7 %) bylo nevyhovujicich. Nejvyssi pocet odebranych Sarzi
byl vySetfen na pfitomnost rezidui pesticidd.

Dale bylo zkontrolovano celkem 590 Sarzi potravin na ob-
sah antioxidant(, konzervacnich latek, barviv, sladidel

a dalsich aditivnich latek, z nichz 25 bylo vyhodnoceno jako
nevyhovujici. Ve velké ¢asti vzork(i bylo analyzovano vice
parametr(i soucasné, jako napt. kombinace konzervantt

a barviv ve viné.

with a slightly higher share for products originating in the
EU (19.5 % of non-compliant batches). A higher percentage
was found for products imported from third countries
(31.5% of non-compliant batches).

From the perspective of individual commodity categories,
the highest percentages of non-compliant batches were
identified in other food products not elsewhere classified,
including frozen products (72.3 %), dehydrated products,
liquid flavourings, dressings, salt and mustard (71.4 %),
chocolate and confectionery (65.2 %), honey (55.3 %),
non-alcoholic beverages (49.3 %), natural sweeteners
(45.5%), ice cream and frozen creams (45.4 %), food addi-
tives (41.7 %), and sprouted seeds and sprouts (38.9 %).

In 2025, compliance with microbiological criteria was
checked for a total of 2390 samples of foodstuffs, meals,
ice, bottled water, and swab samples, which were taken
from places, equipment and objects, of which 768 batches
were checked directly on-site and 1622 batches of food-
stuffs, including swabs, were checked via the laboratory
analysis of collected samples. The on-site inspections
discovered 144 batches that were unfit for human con-
sumption. 190 non-compliant batches were then detected
in laboratory tests.

In terms of individual food industry commaodities, the
greatest number of batches found to be unsafe during
on-site inspections were in the areas of dairy products

(51 batches), meat products (44 batches) and bakery prod-
ucts (14 batches).

In 2025, inspections for selected foreign substances were
carried out for a total of 2402 foodstuff samples, out

of which 138 (5.7 %) batches were non-compliant. The high-
est number of tested samples focused on the presence

of pesticide residues.

In 2025, a total of 590 batches of foodstuffs were checked
for content of antioxidants, preservatives, colourings,
sweeteners and other additives, and 25 of these were eval-
uated as unsatisfactory. In a large number of the samples,
multiple parameters were analysed simultaneously, such as
the combination of preservatives and colorants in wine.

In 2025, a total of 2 024 foodstuff batches were tested as
part of the labelling inspection programme. Out of that
amount, a total of 1094 batches were deemed non-compli-
ant.

The concept for the inspection of food production facilities
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 individual inspectorates and also
the real situation during 2025.
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V ramci kontroly oznacovani bylo v roce 2025 zkontro-
lovano celkem 2 024 Sarzi potravin, z nichz bylo celkem
1094 Sarzi potravin nevyhovujicich.

Koncepce kontroly ve vyrobé potravin vychazela z planu
Ustredné fizenych kontrol, z planu auditl provozovatell po-
travinarskych podnikd, z rizikové analyzy zadatel(l z fad pr-
vovyrobcll o dotace, dale z pland jednotlivych inspektoratd
arovnéz z aktualni situace béhem roku 2025.

Inspektofi SZPI uskutecnili celkem 18 055 kontrol provo-
zoven v maloobchodni siti, 1902 kontrol bylo provedeno
ve velkoskladech a 693 kontrol v internetovém obchodu.

Z pohledu jednotlivych komodit provéfovanych v obchod-
ni siti byla kontrola zamérena nejvice na Cerstvou zeleni-

nu véetné Cerstvych hub a brambor. DalSimi komoditami

s Cetnéjsi frekvenci kontrol bylo Cerstvé ovoce, nasledova-
no masnymi vyrobky, vinem, mlécnymi vyrobky, pekarskymi
vyrobky, ¢okoladou ¢i cukrovinkami, nealkoholickymi napoji
a mlynskymi obilnymi vyrobky.

Na konci roku 2025 bylo v informacnim systému SZPI re-
gistrovano cca 6 700 internetovych obchodd nabizejicich
potraviny. Inspektoti SZPI provedli celkem 693 kontrol pfi-
mo zamérenych na internetovy prodej potravin u 371 kont-
rolovanych osob ve 383 provozovnach. Z tohoto poctu byla
ve 194 pripadech kontrola realizovana mimo jiné i kontrol-
nim nakupem z prislusnych e-shopl nebo socialnich siti.
Velké mnozstvi kontrol bylo provedeno na zakladé podnétd
spotrebitelll. 47 % kontrol skoncilo s nevyhovujicim vysled-
kem.

V roce 2025 SZPI ptijala celkem 6 623 podnétl, coz je
01563 podnétll vice nez v roce 2024. Z celkového poctu
podnétd bylo 1899 vyhodnoceno jako opravnénych a 2582
jako neopravnénych nebo u nich nebylo mozné jednoznac-
né rozhodnout o jejich opravnénosti.

Podnéty z hlediska jednotlivych komodit se nejcastéji tyka-
ly Cerstvého ovoce a zeleniny, masa a masnych vyrobki, pe-
karskych a mlécnych vyrobk(. Predmétem podanych pod-
nétl byla v nejvice ptipadech nevyhovujici jakost potraviny,
ktera casto souvisela s hygienickymi nedostatky na prodej-
né, dale potraviny po DP a DMT a nevyhovujici oznacovani
potravin. Na zakladé podnétl bylo zkontrolovano celkem
3051 Sarzi potravin a vyrobkd, z nichz nevyhovélo 754 Sarzi.

V roce 2025 ulozila SZPI 24 862 opatieni, nejcastéjSim ty-
pem opatieni bylo Opatfeni k odstranéni zjisténych nedo-
statkl (24 438 pfipad(), StaZeni z trhu nebo z distribuce -
potraviny/ZV/TV (172 ptipadl) a UloZeni povinnosti provést
laboratorni rozbory (67 pripadd).

SZPI uloZila celkem 11723 zakaz( v celkové vysi
28902139 K¢.
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CAFIA inspectors carried out a total of 18 055 inspections
of establishments in the retail network, while 1902 inspec-
tions were carried out at warehouses and 693 at e-shop
facilities.

As far as individual commodities in the retail network were
concerned, the inspections focused mainly on fresh vegeta-
bles, including fresh mushrooms and potatoes. Other com-
modities with more frequent inspections were fresh fruit,
followed by meat products, wines, dairy products, bakery
products, chocolate and confectionery, non-alcoholic drinks
and milled cereal grain products.

Approximately 6 700 online shops offering foodstuffs were
registered in the CAFIA information system by the end

of 2025. CAFIA inspectors carried out a total of 693 inspec-
tions that specifically focused on the online sales of food-
stuffs from 371 inspected entities at 383 establishments.
194 of these 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 recommendations for inspection, and 47%

of them ended with an unsatisfactory result.

In 2025, CAFIA received 6 623 notifications in total, which is
1563 more than in 2024. Out of the total number of notifi-
cations, 1899 were evaluated as being justified and 2582 as
either unjustified or as claims whose legitimacy is impossi-
ble to unambiguously resolve.

Suggestions regarding specific commodities most often
concerned fresh fruit and vegetables, meat and meat prod-
ucts, bakery products and dairy products. The submitted
notifications concerned (in most cases) deficient foodstuff
quality, which was often related to hygiene deficiencies

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 3051 batches of foodstuffs and food
products were inspected on the basis of notifications, and
754 of these were found to be non-compliant.

In 2025, CAFIA imposed 24 862 measures, the most common
type being Measures to Eliminate Identified Deficiencies

(24 438 cases), Withdrawal from the Market or Distribution

- foodstuffs/agricultural products/tobacco products (172
cases) and Imposition of the Obligation to Perform Labora-
tory Analyses (67 cases).

CAFIA imposed a total of 11723 bans with a total value
of 28902139 CZK.

Import inspections were carried out mainly in accordance
with Regulation (EU) 2019/1793. Inspections under this reg-
ulation are carried out only at the border control post and
at the designated control point. In 2025, decisions were
released on 236 consignments via the TRACES system.

A total of 78 samples were taken from 67 consignments.



Byly provadény kontroly dovozu zejména dle nafizeni

(EU) 2019/1793. Kontroly dle tohoto nafizeni probihaji pou-
ze na stanovisti hranicni kontroly a na kontrolnim misté.

V roce 2025 bylo v systému TRACES vydano rozhodnuti pro
236 zasilek. Ze 67 zasilek bylo odebrano celkem 78 vzor-

k(. Celkem 4 vzorky byly vyhodnoceny jako nevyhovujici.
Do volného obéhu nebylo propusténo celkem 7 zasilek -

4 z dlivodu obsahu kontaminujicich latek, 3 z dlvodu nevy-
hovujici kontroly dokumentace.

Inspektofi SZPI provedli v pribéhu roku 2025 celkem
25840 kontrol provozoven spolecného stravovani, pfi
7636 kontrolach (29,6 %) bylo zjisténo poruseni platnych
pravnich predpisd. Nejcastéjsim dlivodem nevyhovujiciho
zjisténi pfi kontrolach v provozovnach spole¢ného stravo-
vani bylo poruseni hygienickych pozadavkd. Z celkového
poctu 19100 kontrol zamérenych na hygienické pozadav-
ky bylo pfi 6 618 kontrolach zjisténo nedodrzeni pozadavkd
stanovenych nafizenim (ES) ¢. 852/2004, o hygiené potra-
vin, coz predstavuje 34,6 %. Z dGvodu nepfijatelnych hygi-
enickych podminek bylo uzavieno celkem 114 provozoven
spolecného stravovani.

V roce 2025 bylo provedeno celkem 3 556 kontrolnich vstu-
pl (do 2468 provozoven) za Ucelem provéreni pozadavkl
na produkci a uvadéni na trh vyrobkd z révy vinné. Béhem
téchto kontrol byla v 628 kontrolnich materialech popsa-
na minimalné jedna nevyhovujici skutec¢nost (tedy 18 % da-
nych kontrol bylo nevyhovujicich). Dale bylo v ramci kontrol
na misté hodnoceno celkem 316 Sarzi vyrokd z révy vinné,

z nichz 121 Sarzi (tj. 38 % z hodnocenych Sarzi) nevyhovélo
pravnim predpisim (nejéastéji v neodpovidajicim ¢i zava-
déjicim znaceni). Celkem tedy bylo hodnoceno 866 Sarzi
vyrobk(l z révy vinné, z nichz 193 Sarzi nevyhovélo pravnim
predpistim, coz predstavuje 22 % nevyhovujicich Sarzi ze
vSech hodnocenych Sarzi. V porovnani s rokem 2024 se jed-
na o mirny pokles nevyhovujicich zachyta.

SZPI provadéla fyzikalni, chemické, izotopové, imunoche-
mické a senzorické rozbory zemédélskych a potravinar-
skych vyrobkd ve dvou vlastnich zkusebnich laboratotich
(Praha, Brno). V obou laboratofich je zaveden elektronicky
systém rizené dokumentace vnitinich predpisl predmét-
ného Odboru zkusebni laboratore (OZL), tedy Inspektora-
tu SZPl v Brné a v Praze. Tento vnitini elektronicky systém
v ramci intranetu SZPI je soucasti racionalizace prace s do-
kumenty, kterou zavedla norma CSN EN ISO/IEC 17025:2018.
SZPI méla ke dni 31.12. 2025 urcenych celkem 26 urednich
laboratofi, z nichz Ctyti jsou laboratore zahranicni.

Akreditované laboratore SZPI se pravidelné ucastni mezi-
narodnich i narodnich porovnavacich zkousek - testovani
zpUsobilosti chemickych a fyzikalné-chemickych laboratofi
v souladu s pozadavkem normy CSN EN ISO/IEC 17025 nebo
napfiklad mezilaboratornich valida¢nich studii laborator-
nich metod.

A total of 4 batches were evaluated as unsatisfactory.

A total of 7 consignments were not released into free circu-
lation - 4 due to the presence of contaminants, and 3 due
to inadequate documentation.

Throughout 2025, CAFIA’s inspectors conducted a total

of 25840 inspections of public catering facilities. Viola-
tions of applicable legal regulations were found in the case
of 7636 inspections (29.6 %). The most frequent reason

for non-compliant findings during inspections of public
catering facilities was the violation of hygiene requirements.
Out of the total number of 19100 inspections focused

on hygiene requirements, 6 618 inspections revealed
non-compliance with the requirements laid down in Regu-
lation (EC) No. 852/2004 on the hygiene of foodstuffs, which
is 34.6 %. A total of 114 public catering facilities were closed
due to unacceptable hygiene conditions.

In 2025, a total of 3556 inspections were carried out

(at 2468 establishments) in order to check whether require-
ments for the production and marketing of wine industry
products were being met. During these inspections, at least
one instance of non-compliance was found for 628 of the
inspection materials (i.e. 18 % of the given inspections

were unsatisfactory). Furthermore, a total of 316 batch-

es of viticultural products were inspected on-site, out

of which 121 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 866 batches of viticultural products were evaluated,

out of which 193 batches did not comply with legislation,
which means 22 % of all the evaluated batches were unsat-
isfactory. Compared to 2024, there was a mild decrease

in non-compliant cases.

CAFIA carried out physical, chemical, isotope, immunochem-
ical and sensory analyses of agricultural and food industry
products at its own two testing laboratories (Prague, Brno).
An electronic system has been introduced at both of these
laboratories to handle the documentation for the internal
regulations of the applicable Testing Laboratory Department
(TLD), i.e., the CAFIA Inspectorates in Brno and Prague. This
internal electronic system within the CAFIA intranet is a com-
ponent of the rationalisation of work with documents which
was implemented by the CSN EN ISO/IEC 17025:2018 stand-
ard. As of 31.12. 2025, CAFIA had designated a total of 26 offi-
cial laboratories, of which four are foreign 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 the CSN EN ISOJIEC 17025 standard, as well as (for exam-
ple) interlaboratory validation studies of laboratory methods.

A total of 98 meetings of the Commission for the Evaluation
and Classification of Wines took place, during which a total
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Celkem probéhlo 98 zasedani Komise pro hodnoceni a zatti-
dovani vin, v ramci kterych bylo zatfidéno celkem 5738 Sar-
Zi vin, v mnozstvi 268 540 hl vina. Nejvice Sarzi (objemu) vin
bylo zatfidéno v kategoriich jakostni vino s privlastkem po-
zdni sbér, jakostni vino odrlidové a jakostni vino s privlast-
kem vybér z hrozn(. NejCastéji zatfidovanymi bilymi mos-
tovymi odrddami byly Veltlinské zelené, Palava a Rulandské
Sedé. NejCastéji zatfidovanymi modrymi mostovymi odri-
dami byly Zweigeltrebe, Frankovka a Rulandské modré.

Prostfednictvim NKM RASFF bylo distribuovano celkem
410 originalnich oznameni tykajicich se CR a také souviseji-
ci dodate&né informace. CR odeslala celkem 59 originalnich
oznameni, z toho 36 oznameni spadalo do kompetence
SZPI. Z celkového poctu odeslanych oznadmeni se 55 pfipa-
du tykalo kontroly na trhu a ve Ctyfech pripadech se jed-
nalo o vysledek kontroly dovozu. PFi kontrolach na hrani-
cich SZPI spolupracuje s organy Celni spravy CR v souladu
s Dohodou o vzajemné soucinnosti a spolupraci uzavienou
mezi SZPI a Generalnim feditelstvim cel.

V roce 2025 bylo prostrednictvim on-line nastroje distribu-
ovano celkem 327 oznameni (223 AAC-AA oznameni a 104
AAC-FF oznameni). Z toho 225 bylo v kompetenci SZPI.
Dale bylo zpracovano 271 souvisejicich Zadosti, informa-

ci areakci. Z celkového poctu oznameni bylo 90 pripadd
odeslanych z CR a 237 pfipadd pfijatych z jinych &lenskych
statll. Celkem 57 hlaseni AAC bylo pfijato nebo odesla-

no prostrednictvim e-mailové komunikace nebo formou
tzv. konverzace.

Informacné komunikacni infrastruktura SZPI je tvofena
komplexnim souborem technologii od provérenych doda-
vatell, na rGznych platformach zamérenych na procesni

i datovou integraci heterogennich softwarovych systému
a aplikaci provozovanych v nékolika podsystémech se spe-
cifickym reSenim. Nejvyznamnéjsi zménou v roce 2025 se
stala komplexni obména fyzické zakladny serverové infra-
struktury v centralni serverovné Kvétna.

Pokracovaly prace na rozvoji informacniho systému KOPR,
ktery je stézejnim systémem pro vykon kontrolni ¢innosti
a navazujici spravni fizeni SZPI.

V ramci rozvoje systému ERMS doslo ke zménam, které
souvisi s legislativnimi pozadavky, ale také s rozsirenim
zkvalitnénim rozhrani mezi IS.

V roce 2025 se SZPI aktivné podilela na navrhu zakona, kte-
rym se méni zakon ¢. 634/1992 Sh., o ochrané spotrebite-
le, a zakon €. 89/2012 Sh., obcansky zakonik, v souvislosti
se smlouvami o finan¢nich sluzbach uzaviranymi na dalku.
Dale se podilela na navrhu zakona o ekodesignu vyrobki

a o vykonu statni spravy v této oblasti. Rovnéz se podile-

la na novele zakona ¢. 65/2017 Sh., o ochrané zdravi pred
Skodlivymi ucinky navykovych latek.
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of 5738 batches of wine amounting to 268 540 hl were
classified.

Most of the batches (the highest volume) of wines were
in the categories “quality wine with the attribute ‘late har-
vest’, “quality varietal wine” and “quality wine with the
attribute ‘selection of grapes’. The most frequently classi-
fied white must varieties were Griiner Veltliner, Palava and
Pinot Gris. The most frequently classified blue must varie-

ties were Zweigeltrebe, Blaufrankisch and Pinot Noir.

A total of 410 original notifications concerning the Czech
Republic and additional pieces of related information were
distributed through the NCP RASFF. 59 original notifications
were sent by the Czech Republic, of which 36 notifications
fell under the authority of CAFIA. Out of the total number
of sent notifications, 55 cases concerned market inspec-
tions, and in four cases, they were the result of an import
inspection. When carrying out border inspections, CAFIA
cooperates with the organs of the Customs Administration
of the Czech Republic in accordance with the Agreement
on Mutual Collaboration and Cooperation concluded
between CAFIA and the General Directorate of Customs.

In 2025, a total of 327 notifications (223 AAC-AA notifications
and 104 AAC-FF notifications) were distributed via the online
tool. Of these, 225 notifications fell under the authority

of CAFIA. Additionally, 271 related notifications, pieces

of information and reactions were processed. Out of the total
number of notifications, 90 cases were sent from the Czech
Republic and 237 cases were received from other member
states. 57 AAC notifications in total were received or sent out
in the form of email communication or “conversations”.

CAFIA’s information and communication infrastructure con-
sists of a comprehensive set of technologies from trusted
suppliers on different platforms. The various technologies
are focused on the processing and data integration of het-
erogeneous software systems and applications running

in multiple specifically designed subsystems. The most
significant change in 2025 was the comprehensive overhaul
of the physical server infrastructure in the central server
room on Kvétna Street.

Work continued on the development of the KOPR informa-
tion system, which is the primary system for the execution
of inspection activities and subsequent administrative pro-
ceedings of CAFIA.

Several changes were implemented as part of the develop-
ment of the ERMS system. These were connected with leg-
islative requirements as well as the expansion and improve-
ment of the interfaces between information systems.

In 2025, CAFIA actively participated in drafting the amend-
ment to Act No. 634/1992 Coll., on Consumer Protection,
and Act No. 89/2012 Coll., the Civil Code, in connection with



SZPI pfipominkovala celkem Sest navrhi ¢i novel provadécich
vyhlasek k riznym zakondm. SZPI v roce 2025 spolupracovala
na tvorbé Ctyr navrh( ¢i novel nafizeni vliady. Jednalo se o no-
velu narizeni vlady ¢. 463/2013 Sh., o seznamech navykovych
latek; Narizeni vlady €. 11/2025., o seznamu psychoaktivnich
latek; Narizeni vlady €. 456/2025 Sh., o seznamu psychomo-
dulacnich latek a o novelu nafizeni vlady ¢. 458/2013 Sh., o se-
znamu vychozich a pomocnych latek a jejich ro¢nich mnoz-
stevnich limitech. Stejné jako v predchazejicich letech se SZPI
podilela na tvorbé pravnich predpis(i EU.

Zameéstnanci SZPI se pravidelné a aktivné ucastni jedna-
ni pracovnich formaci Evropské komise a Rady EU, v roce
2025 se uskutecnily témér Ctyri desitky jednani s proble-
matikou relevantni pro SZPI. Naprosta vétsina jednani pro-

béhla on-line.

Pravomocné bylo skonceno 3564 spravnich fizeni o pre-
stupku vedenych s kontrolovanymi osobami, v nichZ bylo
uloZeno 3478 pokut v celkové vysi 199 667 000 K&.

Dale bylo uloZeno 67 napomenuti, ve 2 pfipadech bylo
upusténo od ulozeni pokuty a 5 spravnich fizeni bylo za-
staveno. Ve spravnich fizenich o prestupcich kontrolova-
nych osob byla rovnéz ulozena povinnost nahradit naklady
spravniho tizeni v celkové vysi 718 500 K¢.

Systém managementu jakosti dle mezinarodni normy
ISO 9001 je v SZPI certifikovan od roku 2005. Vztahuje se
na cely Urad, tj. na vSechny inspektoraty a zaméstnance
a uplatiuje se na veskeré procesy, které v SZPI probihaji.
Je neustale zlepSovan a kazdoro¢né provérovan externi
autoritou v ramci dozorovych a recertifikacnich auditd.
V roce 2025 byl systém managementu jakosti na SZPI
Uspésneé provéren a zkontrolovan externim dozorovym
auditem provadénym certifikacni spolecnosti.

I v roce 2025 méli zaméstnanci SZPlI moznost Ucastnit se
zahranicnich pracovnich cest, které smérovaly zejména
na Skoleni BTSF, v mensi mife na vzdélavaci workshopy
urcené pro zaméstnance laboratofi a odborné konference,
seminare a workshopy.

Zakladnim nastrojem pro komunikaci s verejnosti prostred-
nictvim médii je vydavani tiskovych zpray, kterych v roce
2025 SZPI zverejnila celkem 14. Dale SZPI pribézné zodpo-
vida dotazy vznesené individualné redakcemi jednotlivych
médii, kterych bylo 831.

Vyznamnym kanalem, ze kterého spotiebitelé i média Cer-
paji informace o vysledcich kontrol SZPI, je portal Potraviny
na pranyfi. Zde SZPI zvefejiiuje zavazna zjisténi nebezped-
nych, falSovanych a nejakostnich potravin distribuovanych
v Ceské republice.

Na SZPI se svymi dotazy obratilo v roce 2025 celkem 5683
osob a subjektl. Devadesat procent z nich (celkem 5 213 ta-

distance contracts for financial services. Furthermore,

it contributed to the drafting of an act on the ecological
design of products and the implementation of state admin-
istration in this area. It also participated in the amendment
to Act No. 65/2017 Coll., on the protection of health against
the harmful effects of addictive substances.

CAFIA provided opinions on six proposals or amendments
to implementing decrees related to various acts in 2025,
and the Authority also collaborated on the preparation

of four draft government regulations or amendments.
These involved the amendment to Government Regula-
tion No. 463/2013 Coll., on lists of addictive substances;
Government Regulation No. 11/2025, on the list of psycho-
active substances; Government Regulation No. 456/2025
Coll., on the list of psychomodulatory substances; and the
amendment to Government Regulation No. 458/2013 Coll.,
on the list of precursor and auxiliary substances and their
annual quantity limits. As in previous years, CAFIA was

a contributor in the creation of EU legal regulations.

CAFIA employees regularly and actively participate in the
meetings of working groups of the European Commission
and the Council. In 2025, almost forty meetings took place
concerning issues relevant to CAFIA. The vast majority

of the meetings took place online.

3564 administrative proceedings concerning offences were
concluded with inspected entities and 3478 fines totalling
199667 000 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 718 500 was imposed as compensation
for expenses for administrative proceedings concerning
offences committed by inspected persons.

CAFIA’'s quality management system has held the ISO 9001
international standard certificate since 2005. It applies

to the entire Authority, i.e., all inspectorates, employees and
processes that take place within CAFIA. The quality mana-
gement system is continuously improved and subjected

to supervisory and recertification audits by an external
auditing authority every year. In 2025, the quality manage-
ment system at CAFIA was inspected and checked via an
external supervisory audit performed by a certification
company, with a satisfactory result.

Also in 2025, CAFIA employees had the opportunity to take
part in business trips abroad, most of which were for vari-
ous BTSF training programmes, though some trips were also
made to workshops intended for laboratory employees, and
various other conferences, seminars and workshops.

The publication of press releases is a basic tool for com-
munication with the public via the media, and CAFIA issued
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zatel() kontaktovalo pfimo Ustfedni inspektorat SZPI. Zde
Odbor kontroly, laboratoti a certifikace zaevidoval dotazy
od celkem 1067 nejriznéjSich zadatell o informace (z nichz
486 bylo podano pisemné, 581 telefonicky).

V ramci Ustfedniho inspektoratu SZPI funguje pFi Oddéle-
ni komunikace a médii (OKM) specialni informacni telefon-
ni linka a e-mailova adresa, kde jsou vyfizovany nejriiznéjsi
dotazy verejnosti. V roce 2025 vyuzilo této sluzby celkem
3315 tazatelll. Timto zplsobem kontaktovalo SZPI 1824 za-
datelll o informace telefonicky a 1491 osob pisemné.

Obdrzeny pocet zadosti o informace dle zakona ¢. 106/1999
Sh., o svobodném pfristupu k informacim, se oproti pred-
chazejicimu roku zvysil. Formalni pozadavky dané Zadosti
o informace naplnilo v roce 2025 celkem 106 dotazl (v roce
2024 se jednalo 0 95 zadosti). Z tohoto poctu vyfizoval
Ustfedni inspektorat SZPI celkem 66 zadosti. Zbytek zados-
ti pak administrovaly krajské inspektoraty SZPI.

Takeé v roce 2025 pribyl na webové stranky SZPI novy obsah.
Uzivatelé zde naleznou nové postupy a stanoviska SZPI v pfi-
slusné sekci, a dale nové informace vztahujici se ke spolec-
nému stravovani nebo vinarské problematice. Uzivatelé se
mohou seznamit také s novinkami u vybranych komodit ¢i
dovozu. Pravidelné ptibyva obsah do rubriky Souhrnné zpra-
vy, kde se uzivatelé mohou seznamit jak s vyro¢nimi zprava-
mi SZPI, tak dal$imi reporty z kontrolni ¢innosti.

Facebookovy profil Potraviny na pranyfi ke konci roku
2025 sledovalo vice nez 59 500 uzivateld, tedy pfiblizné
05100 uzivatell vice nez v roce 2024. Nejsledovangjsi
prispévky pravidelné oslovuji vys$si desitky tisic unikatnich
uzivatel(, ktefi obsah dale sdileji a zvysSuji tak povédomi

o ¢innosti SZPI, zejména pak o jeji osvétové ¢innosti v ob-
lasti potravinového prava.

Profil Potraviny na pranyfi na socialni siti X (dfive Twitter)
na konci roku 2025 sledovalo cca 7990 uzivatel(, tedy

010 uzivatelll méné ve srovnani s rokem predchazejicim.
Nepatrny pokles sledujicich uzivatelli patrné souvisi s hro-
madnou deaktivaci faleSnych/neaktivnich profil(i ze strany
provozovatele socialni sité. Profil PnP na X dlouhodobé fun-
guje rovnéz jako efektivni platforma pro komunikaci se za-
stupci médii.

Profil Potraviny na pranyfi mohou spotrebitelé nalézt také
na socialni siti Instagram, kde jej sleduje pres 28 500 uzi-
vatell, coZ je 012300 uzivatell vice nez v pfedchazejicim
roce. Pfispévky o vysledcich kontrolni ¢innosti SZPI na In-
stagramu bézné dosahuji vyssich desitek tisic zobrazeni.
Profil na Instagramu zaznamenal 43,2% mezirocni narQst
uzivatell, ¢imz druhy rok v fadé vyznamné posilil svou
pozici mezi profily s potravinovou a gastro tématikou.

StéZejnim nastrojem interni komunikace SZPI je intranetovy
portal, ktery je pro zaméstnance SZPI zdrojem fady dUlezi-
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a total of 14 press releases in 2025. In addition, CAFIA con-
tinuously provides answers to questions raised by the edi-
torial offices of individual media organisations. There were
831 questions from such sources last year.

A significant source of information on the results of CAFIA
inspections for both consumers and the media is the Food
Pillory portal. On this website, CAFIA publishes information
on serious findings concerning unsafe, adulterated and
poor-quality foodstuffs distributed in the Czech Repubilic.

A total of 5683 individuals and entities contacted CAFIA
with their inquiries in 2025. Ninety percent of them (5213
inquirers in total) contacted the CAFIA Headquarters direct-
ly. The CAFIA Department of Control, Laboratories and Cer-
tification registered inquiries from a total of 1,067 various
entities (of which 486 were submitted in writing, and 581

by telephone).

A special telephone helpline and e-mail address are oper-
ated by the Communication Unit at CAFIA Headquarters
to deal with all sorts of inquiries from the public. In 2025,
a total of 3315 inquirers used this service. 1824 applicants
for information contacted CAFIA by telephone, and 1491
individuals did so in writing.

The number of requests for information received in accord-
ance with Act No. 106/1999 Coll., on Free Access to Infor-
mation increased compared to the previous year. In 2025,

a total of 106 inquiries met the formal requirements of the
given request for information (compared to 95 requests

in 2024). Of this number, the CAFIA Headquarters handled
a total of 66 requests. The remainder of the requests were
then processed by regional CAFIA inspectorates.

Also in 2025, new content was added to the CAFIA website.
Users can find out about the Authority’s new procedures
and opinions in the relevant section, as well as new infor-
mation related to public catering or matters of concern

to wine producers. Users can also read news about selected
commodities or imports. The content is regularly updated
in the “Reports” section, where users can access both
CAFIA’'s annual reports and other reports on inspection
activities.

The Facebook profile for the Food Pillory was followed

by nearly 59 500 users in 2025, which is approximately
5100 users more than in 2024. The most followed posts reg-
ularly reach many tens of thousands of unique users, who
then share the content. In this way they increase awareness
among consumers about CAFIAs activities, and mainly
about the Authority’s educational activities concerning food
legislation.

The Food Pillory profile on the social network X (formerly
Twitter) was being followed by around 7990 users at the
end of 2025, which is 10 fewer users in comparison with the



tych informaci, dokument( a nastrojl potrebnych pro kaz-
dodenni ¢innost. Portal je pribézné rozvijen tak, aby reago-
val na aktualni potfeby Uradu i zaméstnancu.

Dlouholetou a osvédcenou soucasti intranetového portalu
je anonymni e-mailova schranka, ktera umoznuje zameést-
nanclm posilat své pfipominky, stiznosti ¢i dotazy. Dotazy
véetné odpovédi jsou zvefejiovany na intranetu SZPI.

Dulezitou roli v interni komunikaci hraje magazin pro za-
méstnance s ndzvem Zpravodaj SZPI. Pravidelnou soucasti
Zpravodaje jsou i celoro¢ni fotografické soutéze, jejichz vy-
stupem je napt. tistény stolni kalendar ¢i jina obdobna pub-
likace, kterou nasledné obdrzi vSichni zaméstnanci.

Mimo tyto elektronické nastroje vyuziva pro rozvoj interni
komunikace SZPI i oblast zalozenou na spolecnych setkava-
nich souc¢asnych i byvalych zaméstnanc.

SZPI se zamérovala predevsim na pravidelné prohlubujici
vzdélavani inspektord a dalsich zaméstnanc( kontrolni ¢in-
nosti. V roce 2025 se uskutecnilo v oblasti kontrolni ¢innos-
ti 80 vzdélavacich akci s Ucasti 2520 osob.

Statni zemédeélska a potravinarska inspekce je prislusna
hospodarit s majetkem statu u 6 budov, které vyuziva. Kro-
mé obvyklych udrzovacich praci bylo v roce 2025 realizova-
no také nékolik dllezitych opray, jejichz cilem bylo zajistit
dobry technicky stav uzivanych prostor a zlepSeni pracov-
niho prostredi zaméstnancd SZPI.

previous year. The slight decrease in followers is likely relat-
ed to the mass deactivation of fake/inactive profiles by the
social network operator. The FP profile on X has been func-
tioning simultaneously as an effective platform for commu-
nication with media representatives for many years.

The Food Pillory profile can also be found on the Instagram
social network, where it is followed by more than 28 500
users, which is 12300 users more than in the previous year.
Posts about the results of CAFIA inspection activities on Ins-
tagram regularly reach many tens of thousands of views.
The Instagram profile recorded a 43.2% year-on-year
increase in users, thereby significantly strengthening its
position among food and gastronomy-focused profiles

for the second consecutive year.

The main means of internal communication at CAFIA is the
intranet portal, which for employees is a source of a range
of important information, documents and tools required
for their day-to-day activities. The portal is being contin-
uously developed to respond to the current needs of the
Authority and its employees.

A long-standing, time-tested part of the intranet portal is an
anonymous e-mail box which allows employees to submit
their comments, complaints or questions. Questions and
responses are published on the CAFIA intranet.

An important role in internal communication is played

by the magazine for employees called the CAFIA Newsletter.
The magazine regularly features year-round photo competi-
tions, the result of which is (for example) a printed calendar
or similar publication which is subsequently provided to all
employees.

In addition to these electronic tools, CAFIA also develops its
internal communication through meetings of current and
former employees.

CAFIA focused mainly on routine educational training
aimed at improving the knowledge of inspectors and oth-
er employees involved in inspection activities. In 2025,

80 training events were organised in the area of inspection
activities, and 2520 individuals participated.

The Czech Agriculture and Food Inspection Authority is
responsible for managing state property in terms of the

6 buildings it uses. In 2025, in addition to routine mainte-
nance, several significant repairs were carried out to ensure
CAFIA's premises remain in a good technical condition and
to improve the working environment for the Authority’s
employees.
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Zkratky
a vysvetlivky

Abbreviations
and explanations



AAC

Systém spravni pomoci a spoluprace

Administrative Assistance and Cooperation (System)

BTSF Vzdélavaci program Evropské komise Better Training for Safer Food
CAFIA Czech Agriculture and Food Inspection Authority
CAFIA CU CAFIA Communication Unit
CAl Czech Accreditation Institute
CARC Narodni centrum zemédélského a potravinarskeho Czech Agrifood Research Center
vyzkumu
CBD Kanabidiol Cannabidiol
CCCT Czech Confederation of Commerce and Tourism
CFUlgy Colony Forming Units
CG Coordination Group
CISTA Czech Institute for Supervising and Testing
in Agriculture
CcMI Czech Metrology Institute
Ccol Certifikat o provedené kontrole produktii ekologického  Certificate of Inspection for the import of products
zemeédelstvi za ucelem dovozu do EU from organic production into the EU
COREPER Comité des représentants permanents des gouver- Committee of Permanent Representatives in the
nements des Etats membres de I'UE - Vybor stélych European Union
zastupc vlad ¢lenskych stati EU
CPM Kolonie tvofici jednotky na mililitr Colony-Forming Units per Millilitre
CR Czech Republic
CZK Official Gzech Currency
CIA Cesky institut pro akreditaci
CMmI Cesky metrologicky institut
CR Ceska republika

CSN ENISO/IEC 17025

Norma stanovuijici vSeobecné pozadavky posuzovani
shody na zpUsobilost zkuSebnich a kalibracnich labora-

tofi provadét zkousky a kalibrace

Standard laying down general requirements for
assessing the competence of testing and calibration
laboratories to perform tests and calibrations

CZHM Castecné zkvaseny hroznovy most
DGF Deutsche Gesellschaft fiir Fettwissenschaft e. V. (DG Fett) German Society for Fat Science
Némecka spole¢nost pro vyzkum tuko
DG SANTE Generalnifeditelstvi Evropskeé komise pro zdravi Directorate-General for Health and Food Safety
a bezpecnost potravin
DMT Datum minimalni trvanlivosti Best before date
DP Datum pouzitelnosti Use by date
DRRR Deutsche Referenzhiiro fiir Ringversuche und Referen-  German Reference Office for Food Proficiency Testing
zmaterialien (Némecka referencni kancelar pro kruhové  and Reference Materials
testy potravin a referenéni materialy)
EC European Commission or European Communities
EEC European Economic Community
EFSA Evropsky uFad pro bezpecnost potravin European Food Safety Authority
EK Evropska komise
EP Evropsky parlament European Parliament
ERMS Spisova sluzha Electronic Records Management System
ES Evropska spolecenstvi
EU Evropska unie European Union
EUR Oficialni ména Eurozony Euro Official currency of the Eurozone Euro
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EURL Referencnilaboratof EU European Union Reference Laboratory

FAPAS Testovani zplsobilosti laboratofi- chemické rozbory Food Analysis Performance Assessment Scheme
potravin

FBO Food Business Operator

FERA Vyzkumna agentura pro potraviny a zivotni prostiedi Food and Environment Research Agency

FFDI Federation of the Food and Drink Industries of the Czech

Republic

FIT Analyza pouzivajici izotopoveé techniky Food analysis using Isotopic Technicues

FortiGate Bezpecnostni zafizeni pro komplexni ochranu IT sitové System providing complex protection to IT network
infrastruktury

FP Food Pillory

FT-IR Infracervend spektroskopie s Fourierovou transformaci  Fourier-transform infrared spectroscopy

GC Plynova chromatografie Gas chromatography

GDC General Directorate of Customs

GM Geneticka modifikace Genetically Modified

GMO Geneticky modifikovany organismus Genetically Modified Organism

GRC Generalni Feditelstvi cel

HACCP Systém kritickych kontrolnich bodu ve vyrohé Critical Control Point system in production

HMF Hydroxymethylfurfural Hydroxymethylfurfural

HoA Heads of Food Safety Agencies

HPE Hewlett Packard Enterprise

CHOP Chranéné oznaceni pavodu

CHZO Chranéné zemeépisné oznaceni

IS GINIS Informacni systém pouzivany ve vefejné spravé Information system used in public administration

IS KOPR Informacni systém pro kontrolni, laboratorni a pravni Information System for Control, Laboratory and Legal
Ginnost Activity

JRC Spolecné vyzkumné centrum Joint Research Centre

Ké Koruna ceska - oficialni ména Ceské republiky

KLASA Ministerstvo zemédeélstvi touto znackou v ramciNarod- ~ The Ministry of Agriculture awards this label to selected
niho programu pro podporu domdcich potravin ocefuje  domestic food and agricultural products within the Nati-
vybrané tuzemské potravinarskeé azemédeélské vyrobky  onal Programme for Support of Domestic Foodstuffs

LC Kapalinova chromatografie Liquid Chromatography

MPLS Multiprotocol Label Switching - nejmodernéjsi a nejbez-  Multiprotocol Label Switching - most modern and safest
pecnéjsi technologie na bazi IP pro efektivni datové pfe-  IP-hased technology for efficient data transfer with
nosy s v&tsi rychlosti pfenosu a Skalovatelnosti sluzeb ve  faster transmission and scalability of services in VPN,
VPN sitich, které umoziuje logicky a bezpecné oddélit which can be logically and safely separated

MPO Ministerstvo primyslu a obchodu CR

MS Hmotnostni spektrometrie Mass Spectrometry

MZe Ministerstvo zemédelstvi 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 laborato? National Reference Laboratory

NRPI National Radiation Protection Institute

olv Mezinarodni organizace pro révu a vino International Organisation for Vine and Wine
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OKM

Oddgleni komunikace a médii Ustfedniho inspektoratu
SZPI

0S Operacni systém Operating System

0SS Organizacni slozka statu State Organisational Unit

PDO Protected Designation of Origin

PFGM Partially Fermented Grape Must

PGI Protected Geographical Indication

PHPA Public Health Protection Authorities

PKCR Potravinaiska komora Ceské republiky

PnP Potraviny na pranyfi

PPP Provozovatel potravinaiského podniku

ProCoP Kontaktni misto pro vyrobky Product Contact Point

qPCR 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 urGeny pro ¢teni novinek na webovych strankach  Really Simple Syndication - format to publish frequently

updated information on websites

RT-gPCR Reverzné transkripCni kvalitativni polymerazova Reverse Transcription guantitative polymerase Chain
fetézova reakce Reaction

SAIF State Agricultural Intervention Fund

SCG Resortni koordinacni skupina (RKS) Section Coordination Group

SOCRCR Svaz obchodu a cestovniho ruchu CR

SOLVIT Systém feSeni problémdi na vnitfnim trhu EU System for effective problem solving in the internal

market

SONS State Office for Nuclear Safety

SpS Spolecné stravovani

SUJB Statni afad pro jadernou bezpecnost

SURO Statni istav radiacni ochrany

SVA State Veterinary Administration

Svi State Veterinary Institute

SVS Statni veterinarni sprava

SvU Statni veterindrni istav

SZIF Statni zemadalsky intervenéni fond

SZPI Statnizemédélska a potravinarska inspekce

SzU St4tni zdravotni tistav

TRACES ObchodniFidici a expertni systém Trade Control and Expert System

UCT Prague University of Chemistry and Technology, Prague

USA Spojené staty americké United States of America

ul UstFedni inspektorat SZPI

UKzUz Ustiedni kontrolni a zku$ebni tstav zemédgalsky

UNMZ Urad pro technickou normalizaci, metrologii a statni
zkuSebnictvi

VSCHT Vysoka Skola chemicko-technologicka v Praze
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