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Abstrakt

V ramci potravinového dozoru boli inSpektormi Regionalnej veterinarnej a potravinovej
spravy Sala v obdobi rokov 2007 az 2011 odoberané tradné vzorky misovych vyrobkov
V dvoch prevadzkach na tradnu kontrolu kvalitativnych a fyzikalno-chemickych parametrov.
Stcasne boli odoberané a vySetrované vzorky mésovych vyrobkov v ramci samokontroly
Voboch prevadzkach za ucelom postdenia kvalitativnych, fyzikélno-chemickych a
mikrobiologickych parametrov. Uvedené prevadzky spiiiaju priestorové, technické, materialne,
persondlne a d’alSie podmienky na vyrobu mésovych vyrobkov a boli schvalené alebo povolené
prislusnym organom veterinarnej spravy. Prehl'ad poctu odobratych a nevyhovujtcich vzoriek za
obdobie rokov 2007, 2008, 2009, 2010 a 2011 ukazuje, ze vyskyt nevyhovujucich vyrobkov bol
pomerne vyrovnany okrem roku 2007, kedy nebola zaznamenana ani jedna nevyhovujica
vzorka. V nasledujucich rokoch boli zistené od 1 do 8 nevyhovujicich vysledkov, ¢o v roku
2008 predstavovalo 5,6 %, vroku 2009 9,0 %, vroku 2010 7,9 % avroku 2011 1,1 %
z celkovo odobratych vzoriek v danom roku. V obdobi rokov 2008 az 2010 bolo zistené mierne
zvySenie vyskytu nevyhovujucich vyrobkov v Prevadzke A. V roku 2008 boli 3 nevyhovujace
vyrobky (7,7 %) zistené v Prevadzke A a 1 nevyhovujuci vyrobok (3,1 %) zisteny v Prevadzke
B. Vroku 2009 bolo 7 nevyhovujucich vyrobkov (15,6 %) zistenych v Prevadzke A al
nevyhovujuci vyrobok (2,3 %) zisteny v Prevadzke B . V roku 2010 bolo 6 nevyhovujicich
vyrobkov (12,5 %) zistenych v Prevadzke A al nevyhovujuci vyrobok (2.4 %) zisteny
v Prevadzke B. V roku 2011 bol 1 nevyhovujici vyrobok (2,3 %) zisteny v Prevadzke B. Z
porovnania hygienickej Grovne jednotlivych prevadzok na zaklade nevyhovujtcich vzoriek za
obdobie rokov 2007 — 2011 vyplyva, ze v Prevadzkach A a B neboli zaznamenané Vv ramci
samokontroly Ziadne pozitivne nalezy mikroorganizmov. V ramci uradnych kontrol
nevyhovujuce vysledky mala Prevadzka A, v ktorej v roku 2008 z celkového poctu vzoriek 20
nevyhovela 1 vzorka (5 %) av roku 2011 z celkového poétu 10 nevyhoveli 2 vzorky (20 %).
Ciel'om prace bolo navrhnit’ vyhodnotit’ a posudit’ dany problém cestou definovania kontrolnych
opatreni v oblastiach oddelenia operacii so surovinami, ¢iastoéne spracovanymi vyrobkami a S
hotovymi vyrobkami, overenia tokovych schém surovin a spracovanych produktov s ciel'om
zabranenia krizovej kontaminacii, kontroly zariadeni, kontroly prevadzkovej hygieny,
dezinfekcie, monitorovania priestorov a/alebo vySetrovania surovin a hotovych vyrobkov,
kontrolou dodrziavania osobnej hygieny a vzdelavania zamestnancov.
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Abstract

During the food supervision carried out by The Regional Veterinary and Food
administration in Sala within the years 2007 — 2011 — official meat samples were taken from
two premises for an official control of the quality and physical and chemical parameters.
Simultaneously samples of meat products were taken and analyzed within the self check in both
premises in order to judge quality, and physical — chemical and microbiological parameters. The
mentioned premises fulfil space, technical, material, personal and other conditions for meat
product production and were approved and allowed by the appropriate authorities of veterinary
administration. Overview of the taken and inconvenient samples within years 2007, 2008,
2009, 20010 and 2011 shows that incidence of inconvenient products was quite balanced
except the year 2007 when there was not reported any inconvenient sample. During the next
years there were reported from 1 to 8 inconvenient outcomes which represented in year 2008
5,6 %, in year 2009 9,0%, in year 2010 7,9% and in year 2011 1,1% from the whole samples
taken in the particular year. Within the years 2008 up to 2010 a slight increase of inconvenient
products was detected in Premises A. In 2008 there were 3 products detected to be inconvenient
(7,7%) in Premises A and 1 inconvenient product (3,1%) in Premises B. In 2009 there were 7
products detected to be inconvenient (15,6%) in Premises A and one inconvenient product
(2,3%) detected in Premises B. In 2010 there were 6 inconvenient products (12,5%) detected in
Premises A and 1 inconvenient product (2,4%) in Premises B: In year 2011 there was 1 product
detected inconvenient in Premises B. From the comparison of hygiene level in particular
premises according to the inconvenient samples within the years 2007 — 2011 it results that in
Premises A and B there were not detected within the self check any positive findings of
microbes. Within the administration control there were inconvenient results in Premises A,
where there was in 2008 1 sample (5%) inconvenient from the whole number of samples taken
20 and in year 2011 from the whole number of samples 10, there were 2 inconvenient (20%).
The aim of my thesis was to suggest, evaluate and judge on the issue through defining control
regulations in the field of operations with raw materials, partly processed products and ready
products, approval of flow process schemes and ready products in order to prevent cross
contamination, premise control, premises hygiene control, desinfection, premises monitoring
and/or investigating ready products through keeping personal hygiene and educating employees.
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