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FOOD SAFETY AND CONTROL

Conference program:
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Current problems of hygiene and food safety

Official control of food in the Slovak Republic in 2024

Martin Chudy

Overview of the results of the inspection activities of the State Agricultural and Food
Inspection of the Czech Republic for the year 2024

Martin Klanica

Coffee break

Activities of the State Veterinary Administration of the Czech Republic in the area of food
safety in 2024

Zbynék Semeréad, Veronika Vlasdkové

Novel foods and EFSA news

Jitka Gotzova, Ondrej Horak, Petr Bene$

The European Food Safety Authority's SAFE2EAT campaign in the Slovak Republic
Gabriela DringuSova, Kristina Lépesova, Zuzana Kotréova, Petra Vankova

Shortcomings in the system of labelling nutrition and health claims on foods

Jozef Golian, Jozef Capla

Strategy for eliminating foreign objects in food production with regard to employee work
culture

Jaroslav Ziak

Discussion
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Microbiological food safety and risk assessment

The predictions of an increase in the number of Listeria monocytogenes in foods based on
the behaviour of a persistent isolate

Lubomir Valik, Jana Minarovi¢ova, Eva Kaclikova

Safety and control of meat and meat product

Plant extracts as a natural antioxidants used in the production of fermented meat products
Slavomir Marcinc¢ak, Erika Noskova, Anna Reitznerova, Lydia Mesarcova, Boris Semjon
Chemical food safety

Adulteration of fruit products and new detection methods

Helena Cizkova, Vojtéch Kruzik, Iveta Sistkova

Food safety and health

Research on the microbiome in a healthy human population after intervention with the liquid
probiotic Biomefix and global trends in this field

Jan Durec

Coffee break

Current issues of food legislation

New European strategies and their impact on food legislation

Jana Venhartova

CATALYSE - Food safety challenges in Europe

Radoslav Zidek i

Presentations of laboratory technology

Automated and laboratory control systems in the food industry

Vaclav Zeman,Risev Kiril

The use of Metrohm devices in the control of food quality and safety

Milan Laska

Discussion

Social evening
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Friday 28.3. 2025
Safety and control of food of plant origin
9.00-9.15 \Verification of the effect of lectin concentration on the response of the ELLA method
Iveta Sistkova, Vojtéch Kruzik, Ales Rajchl, Helena Cizkova
9.15-9.30 Application of plant extracts to wheat flour and their influence on bread quality
Tatiana Bojiianska, Anna Kolesérové, Matej Cech
9.30-9.45 Improving pasta quality and nutrition by incorporating lentil and chickpea protein concentrates
Tatiana Holkovi¢ova, Zlatica Kohajdova, Lucia Minarovi¢ova, Michaela Laukova, Viktoria Piri
9.45-10.00 EN Cornel cherry (Cornus mas) as we (do not) know them
Marcela Blazkova, Stanislav Baxa, Elena Panghyova, Blanka Tobolkova, Jan Lietava
10.00 - 10.15 Safety and control of milk and milk products
Benefits of the strain Lactococcus lactis mk1/3 from raw goat milk
Andrea Laukova, Martin Toma$ka, Maro§ Droncovsky, Emilia DvoroZridkova, Miroslava Petrova,
Natalia Zabolyova, Eva Bino, Miroslav Kolosta, Marian Madar, Rastislav Mucha, Monika Pogany
Simonova
10.15-10.30 Staphylococci from raw goat milk and antibiotic resistance genes occurrence
Natalia Zabolyova, Andrea Laukova, Aleksandra Troscianczyk, Eva Bino, Monika Pogany Simonova
10.30-11.00 Coffee break
11.00 - 11,15 Safety and control of minor animal products
Evaluation of vietnamese honey according to european legislation
Vojtéch Kruzik, Thi Quynh Nhu Nguyen, Maria Erika Kristofcakové, Tereza Skorpilova, Matej Pospiech,
Helena Cizkova
11.15-11.30 Yellow mealworm larvae as a novel food
Lenka Koufimska, Aneta Slavikova, Barbora Lampova
11.30 - 11.45 Impact of processing on chitosan detection using the ELLA method
Matej Pospiech, Marie Bartlova, Martina Pedové, Zderika Javiirkové, Jana Caloudové, Bohuslava
Tremlova
11.45-12.00 Nutritional quality of edible insects
Petra Skvorové, Martin Kulma, Lenka Koufimské
12.00-12.15 Discussion
12.15-12.30 Poster evaluation
12.30- 12.45 Conclusion of the conference
12.45 Lunch

Posters - presentation electronically

Section 1: Current problems of food hygiene and safety

Innovative Gastronomy Education to Support Sustainable Food Systems (InGUPS)

Lubomir Belej

Reference materials for microplastics: key to standardization and validation of methods in food and the environment
Jozef Capla, Peter Zajac, Jozef Curlej, Martina Fikselové, Luka$ Hleba

Overview of the current state of carbon footprint quantification and tracking in the agri-food industry

Jozef Capla, Peter Zajac, Jozef Curlej, Ondrej Hanugovsky

Quality and health safety of food and the Rapid Alert System for Food and Feed (RAFS) - Is Polish food safe?
Wiadystaw Migdat, tukasz Migdat

Legal regulation of the marketing standards of the common agricultural policy of the european union

Samuel Rybnikéar

Food pavilion of the Czech agricultural university in Prague - a unique technological centre

Anna Sebova, Veronika Legarové, Petr Kadlec, Lenka Koufimska, Jan Jarolimek

Hygienic drainage of food processing plants

Michal Valo, Juraj Svitana

Section 2: Microbiological and mycological food safety

Endogenous mycocenosis of malting barley

Zuzana Barborakova, Dana Tancinova, Zuzana Maskova, Monika Mrvova, Miroslava Solgajova, DuSan Straka, Stefan Dréb
Ochratoxin A and aflatoxins quantification in green coffee beans: Mycological and analytical study

Zuzana Barborakova, Silvia Jakabova, Dana Tancinova, Zuzana Maskova, Monika Mrvova, Katarina Polakova, Alzbeta
Demianova, Alica Bobkova

Are bacteriocin-producing strains of lactococci and enterococci from raw goat milk carriers of BAP and ICA genes?
Eva Bino, Maria Joao Fraqueza, Natalia Zabolyova, Monika Pogany Simonova, Andrea Laukova

Microbiological quality of honey from the west slovak region

Soria Felséciova, Simona Kunova, Zelmira Balézové
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Microbiological safety of bakery products with edible insect

Gabriela Franke, Olga Cwikova, Alzbeta JaroSova, Martina Krulikova

The impact of selected medicinal plants on the microbiota of fresh fruit beverages

Soria Fel6ciova, Romana Simkové, Simona Kunova

Susceptibility to galidermin in staphylococci from raw goat milk carrying genes for biofilm formation

Andrea Laukova, Maria Joao Fraqueza, Valentina Fockova, Eva Bino, Natalia Zabolyova, Monika Pogany Simonova
Enterobacteriaceae in Hermetia illucens larvae fed on microbiologically degraded kitchen waste

Zuzana MaSkova, Eduard Kolesar, Luka$ Hleba, Juraj Medo, Eva IvaniSova, Dana Urminska, Jana Urminska, Dana Tancinova,
Monika Mrvova, Zuzana Barborakova

Lysozyme resistance as an important criterion for selecting probiotic strains for infants

Sérka Musilova, étépénka Dvorakova, Petr Kopecky, Nikol Modrackova, Eva Vikova

Microbiological quality of unpackaged Czech ice cream

Lenka Necidové, Veronika Novotna, Danka Harustiakova, Sarka Bursova

Occurrence of biofilm-forming ability coding genes in staphylococci from ewes milk lump cheeses

Monika Pogany Simonova, Maria Joao Fraqueza, Valentina Fockova, Natalia Zabolyova, Eva Bino, Andrea Laukova
Detection of resistant hafnia alvei bacteria in unpasteurized cow's milk

Ivana Regecova, Jana Vyrostkova, Viera Lovayova, FrantiSek Zigo, Mariana Kovacova

Effect of black pepper essential oil (Piper nigrum L.) on strains of the genera Rhizopus and Botrytis

Dana Tancinova, Zuzana Maskova, Monika Mrvova, Zuzana Barborakova, Dana Urminska

The importance of disinfection on slaughterhouse

Maria Vargova, FrantiSek Zigo, Jana Vyrostkova, Zuzana FarkaSova, Zuzana Lackova

Detection of antimicrobial resistance of Burkholderia cepacia species isolated from milk

Jana Vyrostkova, Ivana Regecova, Frantisek Zigo, Jana Zahumenska, Zuzana Smerekova

Section 3: Chemical food safety

Acrylamide formation during heat treatment of plant-based meat and cheese alternatives

Kléra Bartakova, Frantisek Jezek, Alena Honzlova, Josef Kamenik, Sérka Bursova

Microplasts in food as a factor in the cause of diseases in humans

Jozef Curlej, Peter Zajéc, Jozef Capla

Occurrence of macro elements and microelements in processed and unprocessed fresh food products from Agaricus
bisporus mushrooms intended for the Slovak market

Silvia Jakabové, Julius Arvay, Ivona Janéo, Marek Snirc, Jozef Golian

Effect of nitrogen and sulfur fertilizers on acrylamide levels in cookies processed from cereal grains grown in
Serbia

Kristina Kukurové, Beka Sarié, Marijana Simié, Sladana Zilié, Zuzana Ciesarova

Relationship of selected toxic elements in raw materials to the quality of cereal products

Miroslav Fiera, Jiti Micek, Helena Velichové, Soria Skrovankova

Removal of Aflatoxin M1 from aqueous solution using beta-cyclodextrin and its derivatives

Lukas$ Kolari¢, Daniela Abrahamovska, Peter Simko

Modern methods of surface cleanliness detection in food industry

Miroslav Machacek

Section 4: Nutrition and Food Safety

Dynamics of temperature changes of dish transported by courier services

Olga Cwikova, Gabriela Franke, Petr Kouril, Josef Kamenik, Marta DuSkova, Alena Zouharova

New trends in the bakery market: Sensory evaluation and consumer perception of functional products
Patricia Joanidis, Kristina Predantcyova

Fish consumption: Health benefits, risks and recommendations for the slovak population

Eva Kovacikova, Marek Helczman, Anton Kovacik

Consumer acceptability of okara as an ingredient in bakery products: Analysis of organoleptic properties of functional
biscuits

Kristina Predandcyova, Patricia Joanidis

Development of actual and prediction of future consumption of milk and selected dairy products
Roman Récky, Patrik Rovny

Phytonutrients and their effect on immune cells

Petr Slama, Ale$§ Pavlik, Vladimir Tanéin, Adriana Kolesarova

Monitoring sensory properties of innovated vegan products with the addition of okara

Ladislav Staruch, Zlatica Kohajdova, Tatiana Holkovicova, Kristina Jarabkova, Ervin Durka

The effect of storage on the quality of enriched honeys

Jana Tkécové, Juraj Cubori, Marek Bobko

Evaluation of aromatic compounds of carrageenan preparations

Helena Velichova, Soria Skrovéankova, Jifi Micek, Miroslav Fisera, Jarmila Perutkové

Analysis of relationships between physicochemical indicators of hygienic quality of marinated fish
Lucia Zelenakova, Martina Fikselova, Simona Kunova, Silvia Jakabova
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Integration of Chemical Experiments from Inorganic Chemistry into the Food Chemistry Curriculum
Marek Snirc, Silvia Jakabova, Alena Vollmannova, Janette Musilova

Section 5: Safety and control of milk and milk products

Occurrence of antibiotic residues in cow's milk and possibilities of their chromatographic determination

Klara Bartakova, Sandra DiuhoSova, Lenka Vorlova, Pavlina Navratilova, Oto Hanus

Production of fresh cheese from goat milk using autochthonous lactoccci

Maro$ Droncovsky, Miroslav KoloSta, Andrea Laukova, Martin Toméaska

Using of rapid cultivation tests in the detection of mastitis in dairy cows

Zuzana FarkaSova, FrantiSek Zigo, Zuzana Lackova, Maria Vargova, Silvia OndraSovicova

Selective farming of dairy cows on the basis of somatic cell counts and their subsequent removal as a form of
adulteration: impact on quality and safety

Soria Formankova Herman, Veronika Legarova, Lucie Kejdova Rysova, Jaromir Duchacek, Matus GaSparik

Comparison of cultivation tests to detection mastitis in goats

Barbora Gancarova, Kristina Tvarozkova, Lucia Maéuhova, Michal Uhrincat, Vladimir Tancin

Aetiology of goat intramammary infections and susceptibility of isolated pathogens toward antibiotics

Barbora Gancarova, Kristina Tvarozkova, Michal Uhrincat, Lucia Mac¢uhova, Miroslav Beni¢, Vladimir Tancin

Comparison of Selected Chemical Properties of Slovak Ostiepok and Polish Oscypek

Miroslav Krocko, Adam Hanuska, Bartosz Sofowiej, Maciej Nastaj, Jagoda Szafrariska

The importance of a hygiene milking program in primary milk production

Zuzana Lackova, FrantiSek Zigo, Zuzana Farkasova, Silvia OndraSovicova, Maria Vargova, Ewa Pecka-Kietb, Petr Slama
The udder and its role in the production of quality milk

Lucia Macuhova, Vladimir Tancin, Juliana Macuhova, Martina Vrskova, Michal Uhrinéat, Barbora Gancarova, Kristina TvaroZkova
The effect of nutrition on efficiency of milk production and ecological load

Iveta Maskalova, Petra Timkovicova Lackova, Viadimir Vajda, Beata Frariova, Ale$ Pavlik, David Sandor Kiss

Analysis of qualitative and quantitative parameters in milk

Silvia OndraSovicova, FrantiSek Zigo, Zuzana Farkasova, Anat Cooper, Ewa Pecka-Kielb

The effect of seasons on the protein content in Ewe’s and Cow’s lump cheese

Adam Partika, Peter Zajac, Jozef C‘apla, Jozef Golian, Jozef Curlej, Lucia BeneSova, Silvia Jakabova

Effect of somatic cell count on milk yield and composition in dairy cows

Petra Timkovi¢ova Lackova, Iveta Maskalova, Toma$ Mihok, Zuzana FarkaSova

Somatic cell count - a tool for efficient selection of dairy ewes

Kristina Tvarozkova, Vladimir Tancin, Barbora Gancérova, Lucia Maéuhova, Michal Uhrincat, Martina Vrskova

Variation of sheep milk, fat, protein and lactose production according to different levels of somatic cell count under
practical conditions.

Michal Uhrin¢at, Vladimir Tancin, Lucia Macuhova, Martina Vrskova, Kristina Tvarozkova, Barbora Gancarova, Martin Ptacek
The effect of somatic cells count on the milk productivity by goats

Martina VrSkova, Vladimir Tancin, Lucia Macuhova, Michal Uhrin¢at

Fatty acid profile of sheep's cheese

Peter Zajac, Jozef Capla, Jozef Curlej, Jana Tkacdova

Occurence and etiology of mastitis on dairy cows and sheep farms

FrantiSek Zigo, Zuzana Lackova, Zuzana Farkasové, Jana Viyrostkova, Ivana Regecova, Silvia OndraSovicova, MéariaVargova, Ewa
Pecka-Kielb

Section 6: Safety and control of meat and meat products

Color analysis and sensory evaluation of red deer (Cervus Elaphus) meat from farm and hunting grounds of Slovakia
Peter Hascik, Matu$ Rajsky, Adriana Pavelkova, Luka$ Jur¢aga, Andrea MesaroSova

Chemical composition of Cervus Elaphus meat by age and breed

Peter Hascik, Matus$ Rajsky, Ondfej Bucko, Adriana Pavelkova

Effect of Stevia (Stevia rebaudiana) on the Sensory Quality of Fermented Meat Products

Adam Hanuska, Miroslav Kro¢ko, Marek Bobko, Andrea MesaroSova

Evaluation of some biochemical parameters in piglets after feeding diets with added humic substances

Stanislav Hresko, Alena Hresko Samudovska, Tomés Mihok, Michaela Haréarova, Lukas Bujriak

Do protective microbial cultures affect the quality parameters of cooked fish sausages?

Miroslav Jiizl, Sérka Nedomova, Jan Slovadek, Jana Zemanova, Olga Cwikova, Petr Kouril, Libor Kalhotka

The effect of different marinades on the microbial shelf life of chicken meat

Simona Kunova, Ivana Timoracka, Lucia Zeleridkova, Martina Fikselova, Viktéria Zachar Lovaszova, Soria Fel$éciova
Myopathies in chickens ross 308 determined after feeding experiment

Andrej Marcin, Michaela Harcarova, Alena HreSko Samudovska, Lukas Bujridk, Tomas Mihok

Intramuscular fat content in loin from rabbits from V4 group

tukasz Migdat, Anna Migdaf, Eva Tumova, Darina Chodova, Radoslav Zidek, Istvan Nagy, Wiktoria Glowacz-Cich, Wiadysfaw
Migdat
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Comparison of sensory and physicochemical properties of FMP from heavy sows and available raw material on the
European market

Ladislav Staruch, Zlatica Kohajdova, Tatiana Holkoviéové, Toméas Valachovié, Ervin Durka

Evaluation of microbiological quality of sous vide wild boar meat with added essential oils

Ivana Timoracka, Alzbeta Demianova, Melina Koréok, Terézia Svecové, Simona Kunové

Section 7: Safety and control of foods of plant origin

Evaluation of the cibebs harvest in the Tokaj wine-growing region in 2019-2023

Lucia Ailer, Stefan Ailer, Laura llkova

Evaluation of the influence of grape production method and fermentation management on the dynamic fermentation
process of white wine

Stefan Ailer, Lucia Ailer, J4n Kamensky, Silvia Jakabové

Elementary analysis in selected varieties of red wine from different provenances determined by ICP - OES
Zelmira BaléZové, Milan Chriapek, Marian Tomka, Martin Backor, Dana Rajnincova, Soria FelS6ciova

Verification of the effect of lectin concentration on the response of the ELLA method

Marie Bartlova, Matej Pospiech, Martina Pecova, Zderka Javirkova

The effect of adding extruded currant pomace on the properties of gluten-free bread

Maria Basarab, Teresa Witczak, Marta Liszka-Skoczylas, Mariusz Witczak

Fermentation of legumes as a tool for mitigating acrylamide formation

Zuzana Ciesarova, Kristina Kukurova, Jana Horvathova, Tatiana Klempova, Milan Certik

Sensory evaluation of various bakery products enriched with selected natural extracts with respect to groups of
evaluators

Matej Cech, Tatiana Bojiianské, Anna Kolesérovéa

Application of oyster mushroom (Pleurotus ostreatus) in the disposal of biological waste in viticulture and wine
production

Marko Duvancic, Emilija Friganovic, Anita Pamukovic, Ljiljana Nanjara, Sara Mari¢

Wine quality from Oponice locality regarding their phenolic content and sensory evaluation

Martina Fikselova, Lucia Zeleriakova, Jozef Capla, Silvia Jakabova, Jozef Golian, Karolina Hurbanova

Phenolic content of apple pomace affected by their microvawe irradiation

Martina Fikselové, Silvia Jakabové, Radoslav Zidek, Lucia Zelefidkové, Jozef Capla, Jana Kolackovska, Paulina Letkova
Ergosterol in Cultivated Shiitake Mushrooms (Lentinula edodes) and Its Conversion to Vitamin D, by UV-B Radiation
Magdaléna Grofova, Silvia Jakabové, Veronika Cyprichové, Jozef Golian, Julius Arvay

Quantitative determination of zearalenone in maize

Michaela Harcérova, Lukas$ Bujiiék, Alena Hresko Samudovské, Andrej Marcin, Stanislav Hresko, Alica Tvrda

Impact of lupin flour incorporation on the color characteristics of crackers

Tatiana Holkovicova, Zlatica Kohajdova, Lucia Minarovi¢ova, Michaela Laukova, Ervin Durka

Identification of modified starches in food

Zderika Javirkova, Matej Pospiech, Marie Bartlova, Martina PeCova, Bohuslava Tremlova

Nuts as a source of minerals in the human diet

Lestaw Juszczak, Agata Giza, Dorota Gatkowska

Fermetation as a tool for improving the sensory acceptance of quinoa based drinks

Zlatica Kohajdova, Viktéria Piri, Tatiana Holkovicova, Michaela Laukova, Lucia Minarovicova

Technological and sensory quality of durable products with added curcumin extract

Anna Kolesérova, Tatiana Bojfianské, Miriam Solgajova, Matej Cech, Lucia Zeleridkova, Andrea Mendelova

The use of cornelian cherry in the production of innovative foods and the process changes of important bioactive
compounds involved in the production of cornelian cherry jam

Andrea Mendelova, Lubomir Mendel, Jozef Golian, Miriam Solgajova, Anna Kolesarova

Process changes in polyphenolic substances after processing aronia into various food products

Andrea Mendelova, Lubomir Mendel, Miriam Solgajova, Jozef Golian, Anna Kolesarova

Assessment of functional properties of coloured quinoa varieties

Viktéria Piri, Zlatica Kohajdové, Lucia Minérovicova, Michaela Laukova, Tatiana Holkovicové

Changes in the colorimetric parameters of red wine samples during storage under controled temperature conditions
Boris Semjon, Lea Jencové, Martin Bartkovsky, Zuzana Megyesy Eftimova, Slavomir Marcincak

Phenolic compounds in purple potato varieties positively affect frying medium stability against oxidation

Josef Soukup, Lenka Koufimska, Monika Sabolova, Jan Panek, Diana Chrpova

Decoding sensory defects: safe-gc/ms-o method in sunflower oil analysis

Iveta Sistkova, Vojtéch KruZik, Ales Rajchl, Helena Cizkova

Nitrate and vitamin C content in radish (Raphanus sativus) from different producers: Influence of variety, source, and
seasonalityi

Lucia Zeleriakova, Martina Fikselova, Silvia Jakabova, Simona Kunova
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Objective of the conference:

The conference is intended for a wide professional public working in the food industry, food and
analytical laboratories, food enterprises, food research and education. The conference aims to present
the latest trends in food control and safety, food analysis, authentication and traceability of food,
allergens and contaminants, and analysis and evaluation of food using new methods.

Conference organizing committee:

prof. Ing. Jozef Golian, Dr. doc. Ing. Peter Zajac, PhD.  JUDr. Jana Venhartova , LLM.
PaedDr. Silvia Jakabova, PhD.  Ing. Jozef Capla, PhD. Ing. Kristina Lépesova , PhD.
Ing. Julius Arvay, PhD. Ing. Lubomir Belej, PhD. Mgr. Gabriela Dringusova
Ing. Matej Cech, PhD. Ing. Jozef Curlej, PhD. Ing. Bohdana Hrbackovd
Mgr. Ivana Timoracka Ing. Melina Korcok Ing. Tomas Cerny

MVDr. Desana Kohutova

Scientific committee of the conference:

prof. Ing. Jozef Golian, Dr., SPU Nitra doc. MVDr. Sarka Bursova, Ph.D. VETUNI Brno, CR

MVDr. Martin Chudy, SVPS SR Bratislava prof. Dr. hab. Aleksandra Duda, prof. UR, FFT, UR Krakow, PL
prof. MVDr. Jozef Nagy, PhD., UVLF Kosice prof. dr. hab. inz. Lestaw Juszczak FFT, UR Krakow, PL

prof. MVDr. Slavomir Marcinc¢ak, PhD., UVLF prof. MVDr. Bohuslava Tremlova, Ph.D., VETUNI Brno, CR
Kosice prof. MVDr. Lenka Vorlovd, Ph.D., VETUNI Brno, CR

prof. MVDr. Peter Popelka, PhD., UVLF Kosice ~ doc. MVDr. Josef Kamenik, CSc., VETUNI Brno, CR
prof. Ing. Lubomir Valik, PhD., STU Bratislava doc. MVDr. Matej Pospiech, Ph.D., VETUNI Brno, CR
prof. Ing. Peter Simko, DrSc., STU Bratislava doc. Ing. Pavel Smetana, Ph.D., JU Ceské Budéjovice
prof. Ing. Dana Tan¢inovd, PhD., SPU Nitra

prof. Ing. Judita Lidikova , PhD., SPU Nitra doc. Ing. Ale$ Rajchl, Ph.D., VSCHT Praha, CR

doc. Ing. Miroslav Kro¢ko , PhD., SPU Nitra doc. Ing. Helena Cizkova, Ph.D., VSCHT Praha, CR

doc. Ing. Peter Zajac, PhD., SPU Nitra prof. Ing. Alzbeta Jaro$ova, Ph.D., MENDELU Brno, CR
Ing. Jozef Capla, PhD., SPU v Nitre doc. Ing. Miroslav JGzl, Ph.D., MENDELU Brno, CR

doc. Ing. Roman Labuda, PhD., University of prof. Ing. Lenka Koufimskd, Ph.D., €ZU Praha, CR
Veterinary Medicine Vienna, Rakusko doc. Ing. Pavel Divi§, Ph.D., VUT Brno, CR

Ing. Martin Polovka, PhD., NPPC LuZianky doc. Ing. Libor Cervenka, Ph.D., Univerzita Pardubice, CR
Ing. Petra Vankovéd, PhD., MPaRV SR doc. MVDr. Jan Bardo#, Ph.D., SVU Olomouc, CR
Bratislava prof. Ing. Jiti MIcek, Ph.D., UTB Zlin

Contact address:

prof. Ing. Jozef Golian, Dr., Slovak Society for Agricultural, Forestry, Food and Veterinary Sciences at
SAV, SPU Nitra, Tr . A. Hlinku 2, 949 76 Nitra
Contact: Tel.: 00421376414 325, e-mail: Jozef.Golian@uniag.sk

M https://www.linkedin.com/in/jozef-golian-03110583/
Linked [T}

The conference will be accompanied by an EIT Food activity entitled: Capacity
building event - Strengthening and supporting local food systems.

Co-funded by the
European Union

eit ) Food
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PRESENTATION OF COMPANIES DURING THE CONFERENCE
Companies offering devices and lectures on the issue will participate in the conference. Each of them
will be available for consultation.

Proximos

DA 7250

TANGO - FT NIR
Textirometer TA.XT Plus
CheckPoint 4 0,/CO,
CheckMate 4

CytoQuant
Dilumat

NOVALUM Il

Monitorovaci systém fyzikalnych a chemickych hodnét pre vyrobné a skladovacie priestory, laboratdria, transportnych
protriedkov &i gastronémie.

Multifunkeény NIR analyzator krmiv a potravin.

Analyzator na kontrolu kvality mliekarenskych vyrobkov a dalsich potravinarskych produktov (tekuté, pastovité, viskdzne
a tuhé produkty.

Analyzator textdry s kombinovanym meranim v kompresii, strihu a extrizii.

Pristroj uréeny na kontralu zvykovych plynov O, alebo 0,/CO, v obaloch s ochrannou atmosférou (nova revoluéna
technoldgia keramického senzoru).

Laboratarmy analyzator modifikovane) atmosféry uréeny na meranie 0, alebo kombinavany CO,/0,,.
Impedanéna prietokova cytometria - kontrola déinnosti sanitdcie.
Automaticka riedicka na pripravu vzoriek pred mikrobiologickou analyzou.

Kontrola hygieny a sanitacie v procese pomoceou ATP na principe luminiscencie.

CHARM® ROSA™ MRL BETA-lactam

a RF Tetracyklin 2mindtovy test

CHARM® ROSA®™ EZ-M
BioLan 7000

AtmoGen

SD Matic 2

Vision TheaVu E

PeelPlate

i, OK.SERVIS
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BIOMEDICA

L) Metrohm

Slovensko

Test pre kontrolu surového kravského, ovéieho a kozieho mlieka.

Detekecia mykaotoxinow.

Prenosny vreckovy biosenzor, ktory vyuZiva sietotlacové elektrody na kvantifikdciu laktozy v mlieénych wyrobkoch bez
obsahu laktozy.

Novy a vylepSeny plynovy systém, generovanie viacerych atmosfér (anaerobnych, mikroaerabnych a kapnofilnych)
v plynevych nadobach tym najpehodingjsim, rychlym a nakladovo efektivnym spéscbom.

SD Matic umozniuje snadno zjistit poskozeni Skrobu v mouce vlivem mechanickeho namahani.

Offline systém ktery poskytuje objektivniméreni konzistence a kvality wyrobki na lince..

Rychle a jednoducheé rieZenie na kultivaciu mikroorganizmov v potravinach.

BlizSie informécie o kompletnej ponuke: 0.K. SERVIS BioPro, s.r.0.,
Py Bofeticka 2668/1, Praha Odborérska 21, Bratislava
+420 281 091 460 +421

info@oks.cz

- EAT HAPPVY--

CK

part of Barentz.

www.biopro.cz bratislava@oks.cz

IBIOING

ECOLAB

PROTECTING WHAT'S VITAL

profood
»ea/is

Circular services at work




FOOD SAFETY AND CONTROL

Media partners of the conference

Maso &/

ODBORNY CASOPIS PRO OBOR ZPRACOVANI MASA
o ® JOURNAL OF MICROBIOLOGY
SC'fOOd BIOTECHNOLOGY AND;OOD SC Q{ES

Sponsors

KVALITA CERPANA Z PRIRODY

- s
Redivneg Jimga-cive

4 vubovsky  _m
LIMBAVIN i {f (> ELESKO
Crroond Al -

vinarstvo

_ POLNOHOSPODARSKE
DRUZSTVO
e CACHTICE
Kpalitne vina o pp o7 I MAYER
e . MESTECKO y
Horné Oresany e 5w
Pol'nohospodarske druzstvo Podolie V E [ I,[: []
SNOLENICE
Myslik Marek M. ].

Vinarstvo ‘Kuoela @JAN”giK Sommini Winery



FOOD SAFETY AND CONTROL

Generalny partner konferencie

Levmilk i Y SAVENCIA

AL

v I

E— 4/‘)

///{Hrwa'/mim
PRETO
| |
Ryba
MASOKOMBINAT \ 2 INA’(
o RA Y

mill
(AGR®)

oAt
REMESLO
WIvce s

MASARYKOV
NVOR

MY

(eu) eupoultry

TRENCIANSKE
<= MINERALNE VODY




