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Ackoliv nedavna aféra BSE Ceskou republiku p#ilis
nevzrusila a vétSina modifikovanych potravin je tu
zakazana, i zde na zakazniky Gihaji urcita rizika, spe-
cificka pro tento trh. Jak bezpeéné jsou potraviny,

ktere kupujeme nebo jidla, ktera pozivame?

CAS 0D CASU vazrusi verejnost doma i ve svété aféry okolo zavadnosti
nékzerych potravin. Nékdy se jedna jen o mistni udalost epidemie salmo-
n=iozy, nékdy viak jde o pripad presahuijici hranice jedné zemé. Zdravotni
n=zavadnost potravin je dnes citlivou a ¢asto diskutovanou otazkou a lidé se
vice nez kdy jindy zajimaiji o to, co viastné jedi. O tom, jak cely systém kon-
troly zdravotni nezavadnosti viastné funguje, vsak toho neni prilis znamo.

V Ceskeé republice, stejné jako v jinych zemich, lezi zodpoveédnost za
zdravotni nezavadnost potravin na samotném vyrobci. “Pryé jsou doby,
kdy se vSe [potravinarské vyrobky] muselo predkladat ke schvaleni,”
srovnava Jakub Sebesta, ustredni feditel Ceské zemédélské a potravi-
narské inspekce, dnesni praxi s obdobim socialismu. “Dnes kdo uvadi coko-
liv do obéhu, piné za to zodpovida. Vyrobce musi mit vyrobek zaregi-

pokracovani na strané 22

Jakub Sebesta

stajl az na stul

Klara Smolova

Although mad cow disease scarcely raised its head
in the Czech Republic, and many “modified” foods
are prohibited here, there are still consumer risks
specific to this market. How safe are the groceries

we buy, or the meals we let others prepare?

FROM TIME TO TIME the public both here and abroad is stirred up by
scandals involving the hazards of certain comestibles. Sometimes it's just a
local outbreak of salmonella, but occasionally problems extend beyond the
borders of a single country. The health risk of commercial foodstuffs is now
a sensitive and widely-discussed issue, and people are more interested than
ever in what precisely they are eating. However, the control system on
which safety itself depends is not very well known.

In the Czech Republic responsibility for the safety of comestibles is
borne by the producer himself. “Gone are the times when everything
[comestibles] had to be submitted for approval,” says Jakub Sebesta, general
director of the Czech Agriculture and Food Inspectorate (CZPI), referring to
the period of socialism. “Today, the person who introduces anything into cir-
culation is fully responsible for it. The producer must get the product regis-
tered according to type, and it must conform to our laws and regulations.

A very small group of products must be approved by the hygienist, but
mostly this concerns so-called new - that is genetically modified - items.”

The content, quality and production technology related to comestibles
are precisely stipulated by laws and standards. Adherence to these is then
checked by three institutions: the Czech Agriculture and Food Inspectorate
(CzP), the State Veterinary Administration (SVS), and the Public Hygienist.
The hygienist primarily oversees the conditions and safety of comestibles in
public catering, the SVS covers animal products (meat, fish, milk products
and honey), while everything else falls under CZPI. These institutions cover
the entire producer-to-consumer chain, and their overall screen shouldn't let
anything slip through.

continued on page 22
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Take mezinarodni maloobchodni
fetSace se sjednocuji v boji za
wEtsSl bezpednost potravin, jelikoz
{ e vmmikay vl ziraty pri
alerach okolo z2vadnych potravin.

“KRIZE S DIOXINEM, aféra okolo
Coca-Coly a jiné problémy tykajici
se bezpecnosti potravin vaZzné pod-
¥opaly davéru zakaznik( v potravi-
ny. které kupuji," fikd Hugo Byrnes,
feditel bezpecnosti potravin CIES -
The Food Business Forum, mezi-
narodni organizace prodejcl a
wyrobet potravin. To podle néj pod-
nitilo mezinarodni maloobchodni
fetézce k zalozenf tzv. Global Food
Safety Initiative (Iniciativa globalni
bezpecnosti potravin) na dublin-
ském summitu v kvétnu 2000 v ram-
ci spoluprace mezi CIES a Food
Marketing Institute. Tato iniciativa by
méla celosvétové harmonizovat
pozadavky na systémy bezpecnosti
potravin.

A 0 co vlastné jde? Znamena to,
Z= wrobni procesy jednotlivych
oodn«d projdou kontrolou a budou-

-Globalni hlidaci * Global watchdogs
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-li splfiovat schvalené standardy,
ziskaji certifikat od akreditované
instituce v dané zemi. Cenu za au-
dit, ktera by podle Byrnese neméla
presahnout 2500 euro, musi zaplatit

>

b,

vyrobce. Certifikat jim pak umozni
bezproblémovy prodej maloobchod-
nim fetézctm. Jak pripomina
Byrnes, neptjde o zcela nové vytvo-
fené pravidla. “Podivame se na jiz
existujici standardy a posoudime,
zda jsou dostate¢né k tomu, aby
ziskaly nas souhlas,” vysvétiuje
Byrnes, ktery véri, Ze jelikoZ je tento
projekt podporovan mezinarodnimi
spoleénostmi, bude mozné jej
implementovat opravdu na globalni
Urovni.

Tato iniciativa by se samoziejmé
meéla dotknout i Ceské republiky,
jelikoz i nase Uzemi je poseto hyper-
markety a supermarkety nadnarod-
nich gigantd. Miroslav Koberna,
feditel Potravinaiské komory CR
a mlékarny Pragolaktos, pristupuje
k tomuto projektu se skepsi: “Vime
o0 tom, ze si maloobchodni fetézce
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International retail chains are also

joining the battle for greater food

safety, as they incur great losses
during scandals concerning defec-
tive comestibles.

' SN, § “THE DIOXIN crisis, the
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.,

Coca-Cola affair, and
other problems relating to
food safety have seriously
undermined consumer
confidence in the gro-
ceries they buy,” says
Hugo Byrnes, food safety
director for CIES - The
Food Business Forum, an
international organization
of food retailers and sup-
pliers. He feels that this
was precisely what forced
international retail chains
to establish the so-called
Global Food Safety Initia-
tive in May of 2000 during
their Dublin Summit, a
form of cooperation
between CIES and the
Food Marketing Institute.
This initiative should glob-
ally harmonize the requirements for
food safety systems.

zacinaji sledovat vlastni kritéria pri
vybéru dodavateld. A také vime
pro¢ — byvaji totiz oznacovani za
pri¢inu vSech problém( se zavad-
nosti potravin. Tlakem na cenu nuti
vyrobce, aby maximalné $idili své
zboZi, a ti, protoZze musi osekat nak-
lady jak se d&, obchazeji nékteré
normy." Proto si pry dost dobfe
nedovede predstavit, k éemu to
vlastné povede. "Kdyz si vytvori
kodex dodavatele a budou chtit
dalSi a dalsi kontroly, projevi se to

v nakladech vyrobct,” fiké Koberna.
“Na to vétsina podnik( pfipravena
neni, a tak se bojime, Ze se budou
vyfazovat ¢esti vyrobci, protoze
nebudou spliiovat jejich podminky.”

What exactly is involved?
Basically, it means that the produc-
tion processes of individual plants
will go through audit, and if they
meet the approved standards, they
will receive certification from an
accredited institution in a given coun-
try. According to Byrnes, the cost of
the audit should not exceed 2,500
euros, and must be paid by the pro-
ducer. The certificates will then
enable them to sell to retail chains
without any problems. Byrnes points
out that this will not result in the cre-
ation of entirely new rules. “We will
look at the existing standards and
determine whether they are sufficient
for gaining our approval,” Byrnes
explains. He believes that since this
project is supported by international
companies, it can be implemented
on a fruly global level.

Naturally, this initiative would
affect the Czech Republic as well, as
hypermarkets and supermarkets of
international giants are scattered
across this country. Miroslav
Koberna, the director of the Czech
Republic Groceries Chamber and
the Pragolaktos dairy, approaches
this project with skepticism. “We
know that retail chains are beginning
to follow their own criteria when
choosing suppliers. And we also
know why — retail chains are usually
blamed for all problems with defec-
tive comestibles,” he says. “The
chains use pricing pressures that
force producers to cut corners on
their goods, and because they must
cut costs, they try to get around cer-
tain standards.” Koberna speculates
on what this will lead to: “When the
chains establish a supplier codex,
and impose more and more controls,
it will show up in producers’ costs,"
he says. “Most companies are not
ready for that, so we are concerned
that Czech producers will be exclud-
ed, because they will not be able to
meet the conditions.”

:y from stable to table
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pokracovéni ze strany 20
strovan podle druhu vyrobku a musi byt v souladu s nasimi zakony
2 predpisy. Velice malou skupinku vyrobka musi schvalit hygiena, vétsinou
jde o tzv. nove vyrobky, tedy geneticky modifikovane.”

Obsah, kvalitu i technologii v y potravin presné stanovuji zakony
a souvisejici vyhlasky a2 normy. Kontrolou jejich dodrzovani se pak zabyvaji
tfi instituce: Ceska zeméad 2 potravinarska inspekce (CZPl), Statni ve-
terinarni sprava (SVS) z hy stanice. Hygiena se stara o hygienicke
podminky a zdravotni ne 0st potravin ve verejném stravovani, SVS
ma na starosti zivod ' Imaso, ryby, mlécné vyrobky a med)
a vie ostatni spada po . Tyto instituce prakticky pokryvaiji cely
potravinovy fetézec 2 j=/ch sitem by neméla proklouznout ani mys.

Nejen hovézi Silenstvi

kontrolovany na vsech stupnich cesty k zakaz-
2Z po prodej. Podle Miroslava Koberny, reditele
ry CR 2 vedouciho vyroby miékarny Pragolaktos, je
raviny na Zivocisné a ostatni, “Zivocisné jsou rizikoveéjsi —
v Drocesu zpracovani se muze néco stat,” tvrdi Koberna. Proto je
chto produktu duslednéjsi, od staji az na stdl. Sledovana
DU chownz Zwvirztz, na vsech jatkach funguje veterinarni dozor, kontrolu-
ni masa stejné jako jeho preprava.
-eterinarni dozor dost dobry uz od dob Rakousko-Uherska,
orotoZs zde vzdy byly velké chovy koni i dobytka,” potvrzuje Josef
Duben, tiskovy mluvéi Statni veterinarni spravy. "V Ceské republice fungu-
= 73 okresnich veterinarnich stanic, 900 statnich veterinart a mnozstvi
v=terinarnich technikl.” To je takeé podle odbornikt davod, proc se u nas
wyskytly jen dva pripady BSE. “To, Ze je dnes hovézi bezpecnéjsi nez drive,
sv&dci o tom, Ze prochazi dukladnou kontrolou,” fika Sebesta z CZPI, coz
sz podle néj tyka i krmeni - inkriminovana masokostni moucka, ktera byla
v Britanii a ve Francii zdrojem nakazy, se drive v EU vyrabéla jinou tech-
nologii - u nas zpracovani probihalo za mnohem vyssich teplot. A jak
dodava Duben ani se u nas neskrmovala.

Presto byla prijata bezpecnostni opatreni, ktera maji kontrolu jesté
zprisnit. Od Cervna se vubec nesmi ziskavat rizikovy separat z kosti

Uzitecné webové stranky * Useful web sites
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www.szu.cz - Statni zdravotni Ustav. Informace o sezonnich hrozbéch
z potravin ¢i o prave probihajicich diskusich. Téz v anglicting.

- National Institute of Public Health: information on seasonal food hazards,
hygienist’s warnings, and reactions to current issues. Also in English.

v.czpi.cz - Ceska potravinaiska a zemédélska komora. Vysledky kontrol,
aktuality, zakony a vyhlasky, rady spotrebiteltim. TéZ v anglicting.

WWV

related news, laws and edicts, consumer advice, etc. Also in English.

svs.aquasoft.cz - Statni veterinarni sprava. Aktuality, zakazy a omezeni
¢i vykazy nakaz - vSe o Zivocisné vyrobé. Téz v anglicting.

- State Veterinary Administration: the latest news, valid prohibitions and
limitations, or reports on infections — all relating to animal products. Also
in English.

www khssic.cz - Krajsky hygienik Stfedoceského kraje. Verejna diskuse na
urcité hygienické téma a vyklady k novym zakondm ¢&i vyhlaskam.

- Regional Hygienist for central Bohemia: among other things, this site posts
public discussions on certain hygiene themes and reports from hygienists
on new laws or edicts.

- Czech Agriculture and Food Inspectorate: results of its tests, the latest field-

n
n

Miroslav Koberna

continued from page 20

More than mad cows

Comestibles should be checked at every level of their route to the cus-
tomer - from the field or the barn to the actual point of sale. According to
Miroslav Koberna, director of the Czech Republic Groceries Chamber and
head of production at the Pragolaktos dairy, comestibles are divided into
animal products and others. “Animal products are riskier — at any point in
the processing system, something can happen,” Koberna claims. Therefore,
these products are checked more thoroughly, from stable to table. Animals
that are bred for food are supervised by a licensed veterinarian in all
slaughterhouses, and the butchering of the product, its preparation, and
its processing are all checked on.

“In this country, veterinarian supervision has been quite good, back to
the times of the Austro-Hungarian empire, because there were always
large herds of horses and cattle,” states Josef Duben, spokesperson for the
State Veterinary Administration. “In the Czech Republic, there are 73 dis-
trict veterinary stations, 900 state veterinarians, and numerous veterinary
technicians.” According to experts, this is why only two cases of BSE have
appeared in this country. “That beef is today safer than before is borne out
by the fact that it undergoes thorough checks,” says Sebesta of CZPI,
adding that this also involves livestock feed. The condemned bone meal
feed, which was the source of the infection in Britain and France, was pro-
duced in EU countries by a different technology than that employed in the
Czech Republic, which involves the use of far higher temperatures. And as
Duben adds, bone meal has not even been used here for feed.

Nevertheless, safety measures were adopted to further tighten and
improve checks. Since June, it has been illegal to use risky bone scrapings
from ruminants, and all animals over 30 months of age must be examined
for BSE. Also, according to an edict starting in October, meat must be
marked with information on type and age of the animal, origin, slaughter-
house and butchery number, as well as listing the laboratory that tested it
for BSE, etc. Similar regulations apply to poultry, wild game, fish and eggs.

Checks at every step

Producers have their own inspection and quality assurance methods,
testing comestibles (both animal and vegetable) in their own laboratories.
“For each new raw material, its precise specification is required, as are sam-
ples that go through an analysis of parameters that demonstrate the quali-
ty of the material,” explains Vitézslav Stano, spokesman for Walmark, a soft
drink and vitamin supplement producer. Opavia, that belongs to the French
group Danone, requests from its suppliers safety guarantees and signing of



oodie nové vyhlasky musi byt maso detailné oznaco-
olvod, Cislo jatek a bourarny, ktera laborator provedia

Kontrola na kazdém kroku

Tze= s2m wyrobci maji své viastni metody kontroly a zajistovani
“@eD=T 2 T=sTu) potraviny (Zivocisné i rostlinné) ve vilastnich laboratorich.
= T2 /I oF wyoaru surovin. “S kazdou novou surovinou se vyzaduje presna
sDeCThace dané suroviny, jsou vyzadovany vzorky, které se nechaji
oooroot 2nzlyzam parametrl ukazujicich kvalitu suroviny,” vysvétluje
«T=zs2v Stano, tiskovy miuvEi firmy Walmark, vyrobce nealkoholickych
~200.0 2 vitaminovych dopliku. Opavia, patfici do skupiny francouzskych
Fr=m Danone, vyzaduje od svych dodavatell garance nezavadnosti
2 podepsani tvz. visa food safety. “Je to takove vstupni vizum, aby nam
vibec mohli dodavat,” vysvétluje Marie Stichova, feditelka kvality
2 bezpecnosti potravin firmy. “Dodrzovani viech parametru provérujeme
monitoringem ¢i pravidelnymi analyzami.”

0Od pocatku roku 2000 takeé vstoupilo v platnost nafizeni dané zako-
nem 110/1997 Sb. o zavedeni systému kritickych bod( (HACCP — Hazard
Anzlysis Critical Control Point) ve vyrobé potravin, které je zavazné pro
vischny vyrobce. “Ve vyrobnim procesu jsou uréeny technologické tseky,
v nichZ je nejvetsi riziko poruseni zdravotni nezavadnosti. Tyto Useky jsou
pravidelné kontrolovany a o kontrolach je vedena evidence,” popisuje

pokratovani na strané 25
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so-called visa food safety. “It's kind of an entry visa for the supplier befors
he can start to supply,” explains Marie Stichova, director of quality and food
safety at Opavia. "We check the fulfiling of all parameters by monitoring or
regular analysis.” As of early 2000, a measure has gone into effect stipuiat-
ed by Law No. 110/1997 Coll.,, on establishing Hazard Analysis Criticzl
Control Point (HACCP) in comestibles production. “In the production
process, there are designated technological sections where there is the
greatest risk of violation of health safety. These sections are regularly
inspected, and records are maintained on the inspections,” explains Karel
Kronovert of the Odkolek bakery’s marketing department. The bakery usss
this system in all of its production plants, and also applies the ISO 9001 sys-
tem in some of its facilities.

The use of a company’s own control systems, over and above legally
mandated controls, is not unusual, especially among international firms. For
example, the confectioner Nestlé Cokoladovny, producer of dehydrated
products, built its Nestlé Quality System standard on the basis of global
experiences, as well as the so-called “best practice”, according to Martin
Walter, manager of corporate affairs. Similarly, Coca-Cola has been practic-
ing The Coca-Cola Quality System (TCCQS) since 1991 in the Czech Republic,
as it does in its thousands of other plants around the world. “This system is
under constant improvement, and the latest version is currently being
implemented throughout our operations. This program is compatible with
international ISO 9000 standards and, of course, is in full compliance with
Czech food legislation,” explains Milan Luzum, external affairs manager for
Coca-Cola Beverages Czech Republic.

continued on page 25
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HILTON MEETINGS®

Hosting successful meatings and events can be a tricky juggling act.

When you need to learn new skills, weigh up unfamiliar locations and balance
the needs of all those involved, it's easy to drop the ball. The question is,

how can you put on a perfect performance, every time?

With 16 refurbished, quality assured meeting rooms at the Hilton Prague, wa'll
provide a steady pair of hands. We know how to get the whole act together, from
professional planning advice and straightforward reservation, to specially created
food & baverages, unrivalled technical facilities and attentive assistance on-site
And that's not just a promise - it's a guarantee: if we don't deliver on
our promise, we'll welcome you back for an equivalent mesting
free-of-charge.

The HMQ Welcome Back® Guarantee:
If we don't deliver on our promise, we'll walcome you back for an eguivalent i
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Dodrzovani prisnych pravidel
bezpecnosti potravin, moderni-
zace technologii a zvySena kontro-
la jsou jen nékteré z pozadavki,
které Ceska republika musi spinit
pred vstupem do Evropské unie.

POKUD JDE o legislativu, odbornici
se shoduji, Ze Ceské zékony tykajicl
se potravinarského pramysiu jsou jiz
z velké Casti harmonizovany. Mnozi
mali a stfedni vyrobci potravin viak
nebudou schopni tylo poZadavky
v&as spinit.

“Zpracovatelské zavody budou
muset splfiovat hygienicke podminky
bez vyjimky. Ty, kie nedodrzi,
zaniknou. Nékien xdy mohou
Z4dat o pfechodné obdobi, co se
hnologickeho vybaveni.
Podniky s malou kapacitou se viak
neispiE na wysoce konkurencnim trhu
" gomniva se Josef Duben,
W&l Statni veterinarni
. Zpfisnéni vyrobnich
[ 1z pfedevsim znamena
nuinost modernizace vyroby, coz
povece ke zvyéeni rezijnich nakladd
a odrazi se také v cené vyrobku.
“Prizplsobeni se je otézka financi.
Ugéial jsme analyzu, ze kieré
vyplynulo, Ze pokud by mé&! byt

travinafsky primysl nejen harmo-

nizovany, ale i konkurenceschopny,
bude potfeba do ngj v pristich péti
letech nalit pét miliard rocné," tvrdi
Miroslav Koberna, feditel Potravi-
narské komory.

O tom ostatné sv&dd&i i vypoveédi
samotnych vyrobcd. “Ani dnes se

JV
o
S

pokud bude chtit firma splnit nejpfis-
né&jsi standardy, znamena to investice
v desitkach milionC korun roéné," fika
Marian Grolik z oddéleni kontroly kvali-
ty a fizeni jakosti firmy Nowaco,
vyrobce mraZenych ryb, polotovarti

a zmrzlinovych krémd. Jesté vice
konkrétni je Martin Fuchs, feditel
spolecnosti Extrudo vyrabéjici
potraviny specialni vyZivy pod zna¢-
kou Knuspi. "Kvlli zahrani¢ni zakazce
prosla nase firma certifikaci 1ISO 9001,

nyni se pfipravujeme na speciaini
audit FSC/BCR," fika Fuchs. "Cena je
pomérné vysoka, muj odhad je cca
osm miliond korun. Navratnost pfi rea-
lizaci kontraktu je pét let."

Ne vSechny podniky si vSak
mohou takovéto investice dovaolit.
Podle Koberny se fada zpracovatel-
skych podnikl u nas pohybuje ve
vynosech tésné nad nulou, a pravé
t&m by mél pomoci stat bud pfimo
zainvestovat, nebo zajistit bézné
komeréni prostfedky. “Jinak mizeme
oGekavat vyvoj jako v Rakousku,

Adhering to strict food safety rules,
modernization of technologies, and
heightened controls are but a few of
the requirements that the Czech
Republic must meet prior to its
entry into the European Union.

EXPERTS AGREE that Czech laws
relating to the comestibles industry are
already largely harmonized. However,
many small and mid-sized Czech pro-
ducers will not be able to meet all the
requirements in time.
"Processing plants will
have to meet hygienic condi-
tions without exception. Those
that do not comply will go out
of business. Some plants can
ask for transition periods as
far as equipment is con-
cerned. But small-capacity
plants may not survive in the
highly competitive market,”
avers Josef Duben, spokes-
person for the State Veterinary
Administration (SVS). The
tightening of safety conditions will
require modernized production meth-
ods. The resulting higher overheads
will then be reflected in prices.
“Adaptation is a financial question. We
made an analysis that showed that if
the groceries industry is to be not only
harmonized, but also competitive, it

vstupem do EU vilbec neposkytl a
nasledkem byl krach téméF 75 pro-
cent subjekttl zpracovatelského
primyslu," fika Koberna.

-Vstup do EU = vyssi standardy ¢ EU entry - upgrading standards

will be necessary to pour 5 billion
crowns into it each year for the next
five years," claims Miroslav Koberna,
director of the Groceries Chamber.

This is borne out by responses
from producers. "We needn't be
ashamed of our current operations,
but if our firm wants to meet the
stricter standards, it will have to
invest tens of millions of crowns
every year," says Marian Grolik of the
quality inspection and control
department of food producer
Nowaco. Martin Fuchs, the director
of Extrudo, producer of special diet
comestibles (under the brand name
Knuspi) is more specific: “Because
of an order from abroad, our firm
went through I1SO 9001 certification,
and we are now preparing for a spe-
cial FSC/BCR audit. The cost is rela-
tively high, I'd say about eight million
crowns, but the subject of the con-
tract will ensure that our investment
will be returned in five years."

However, not all companies can
afford such investments. According
to Koberna, many Czech processing
plants are just barely turning profits,
and those are the ones that the state
should assist, either by direct subsi-
dies or by ensuring a loan-friendly
commercial environment. “Other-
wise, we can expect developments
like those that occurred in Austria,
where the state did not provide sup-
port to the comestibles sector prior
to EU entry, resulting in the collapse
of 75% of the local food processing
industry," he warns.
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spole¢nostech jsou z diivodu komfortnéjsiho vyuzivini
darabdze rozdéleny do sekci a vyhleddvat je lze pomoci
8 vybérovych kriterii.

On-line updated company database provides you with an
access to important information on more than 22,558
companies. Data pertaining to individual companies are

HOPPENSTEDT BONNIER Information s.r.0

hbiproduct

On-line aktualizovand databdze produked, sluzeb
aobchodnich znagek.

On-line updated database of products, services and trade
marks on the Czech market.

hbi quality

On-line aktualizovand databdze firem, kde naleznete
podrobné informace o udélenych certifikdtech.
On-line update database of companies where you can find
information on certificates granted.

hbipress

On-line akrualizovand databdze firemnich ¢&ldnka
o spoleénostech prezentovanych v hbimonitor.

On-line update database of articles about companies from
hbimoniror.

hbi market

On-line akrualizovand databdze firemnich nabidek
a poprivek.

On-line update database of companies supplies and
demands.
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pokracovani ze strany 23
Karel Kronovert z oddéleni marketingu pekarny Odkolek, ktera ma tento
systém zavedeny ve viech zavodech. Kromeé toho v nékterych svych
provozovnach tzke uplatnuje systém ISO 9001.

2vacani viastnich kontrolnich systému nad ramec zakona ostatné
vyklé u nadnarodnich spole¢nosti. Napfiklad Nestlé Cokoladovny,
ukrovinek a dehydrovanych vyrobku, ma na zakladé svych celo-
vych zkusenosti vybudovany standardni Nestlé Quality System a
“best practice”, jak uvadi Martin Walter, manazer podnikovych vztahu.
né tak Coca-Cola, ktera v CR jiz od zalozeni v roce 1991 praktikuje
12 Coca-Cola Quality System (TCCQS). “Tento systém se neustale
vylepsuje a pravé implementujeme jeho posledni verzi. Je kompatibilni jak
s mezinarodnimi standardy 1SO 9000, tak s ¢eskou legislativou,” fika Milan
Luzum, manazer vnéjsich vztahu Coca-
Cola Beverages Czech Republic.

™

noeron
«

ot
o

TEMA MESICE « MAIN FEATURE

continued from page 23

After a product leaves the plant, the next control level should be imple-
mented in transport and at the point of delivery by clients (i.e., retailers).
Here too, supermarket and hypermarket chains have their own very strict
rules for selecting suppliers. “We choose suppliers according to quality, the
equipment they use, and their work methods,” says Jean-Pierre Baubant,
fresh food manager at Carrefour CR hypermarkets. “We start with refer-
ences, then we meet personally with the supplier, who must show us sam-
ples, and we also visit his facility or farm, to see how the production pro-
cess looks.” He notes that thorough controls are imposed each time the
goods change hands, even with an approved supplier. First, the truck is

Poté, co vyrobek opusti zavod, by
dalsi kontrola méla nasledovat pri
prepravé a pri prebirani dodavek odbéra-
teli, tedy maloobchodniky. Také zde plati,
ze velké retézce supermarkett maji
Casto sva velmi prisna pravidla jiz pri vy-
béru dodavatelt. “Vybirame si dodavatele
podle kvality, nastroju, metod i organi-
zace prace,” vysvétluje Jean-Pierre Bau-
bant, vedouci ¢erstvych potravin hyper-
markett Carrefour CR. “Vychazime
z referenci, dodavatel nam musi své zbozi
predveést, a také navstivime jeho vyrobni
stredisko Ci farmu, abychom vidéli, jak
vypada produkce.” | u takto provéreného
dodavatele vsak probiha dusledna kontro-
la pfi kazde prejimce zbozi. Odpovédny
pracovnik otevie kamion a nejprve zmeérfi
teplotu. Poté zkontroluje, zda zbozi
odpovida parametrum. Kdyz ne, zbozi je
vraceno.

Duvéruj, ale provéruj

Takto popsano to vypada jako idealni
situace, vie je pod kontrolou. Z prazkumt
verejného minéni vyplyva, ze lidé v dob-
rou kontrolu potravin véri. O dostatecné ,
kontrole zdravotni nezavadnosti ceskych ;- =l E8
potravin je presvédéeno 66 % lidi, co? je ' - e
0 12 % vice nez v roce 1999, a za Spatnou
ji povazuje jen 23 procent.

Presto se podle udaju Statniho zdra-
votniho Ustavu v CR roéné nakazi 40 az
50 tisic lidi salmonelou, pri¢emz asi 20 lidi
zemre. A pocet pacientl druhého nejbéz-
néjsino onemocnéni z jidla, kampylobak- ’
teriozy, za poslednich osm let stoupl ze o
dvou na 17 tisic. Obé onemocnéni vyvola-
vaji prujmy a nakazit se jimi ¢lovék muze
predevsim z drubeziho masa a vajec.
Podle odborniku je tfeba priciny hledat
Jjinde nez u vyrobcu. “Musime si uvédomit,
Ze nakazy pochazeji hlavné ze skolnich

personal energy® office

Kinnarps je jednim z nejvétsich a nejvynalézavéjsich vyrobci kancelaiského nabytku v Evropé.
Nabizime feSeni pro kazdy aspekt designu modemni kanceléfe, at' uz potfebujete efektivni pracovisté,
pusobivé prostory pfijimaci recepce nebo idealni fedeni konferenéni mistnosti.

Je dobfe zndmo, Ze lidé jsou ovliviiovani prostiedim, v némz pracuiji. Néktera prostiedi jsou stimulujici,
vybizeji k €innosti, jind vyvolavaji pocit inavy a otupélosti. Dobré pracovni prostiedi je takové, které bylo
navrzeno podle potieb a preferenci kazdého jednotlivce. Rozumi se samo sebou, Ze fyzické pohodili je
nejvétsi tehdy, kdyZ jsou pracovni pomiicky rozmistény v optimalnim dosahu kazdého jednotlivce. Kdyz
je nasim télim pohodiné a na nic si nestézuji, miZzeme se soustiedit jen na praci a dosahovat lepsich
vykoni. To je myslenka, kterd nas dovedla k fadé uspésnych feseni.

Nazyvame ji personal energy® office. Tedy “kancelaf inspirujici osobni energii”.

Neni tedy divu, Ze kazdy den zagind 1800 novych uZivatel(i v celé Evropé pracovat s kacsidfzi—
feSenim od spoleénosti Kinnarps.
Kinnarps a.s., Trojanova 18, 120 00 Praha 2, Ceska republika

Tel.: +420/2/24919484, 24919560, fax: +420/2/24918622, e-mail: fairex @ francs o= s wmams o
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jidelen, vyroben lahtdek a podobnych zafizeni,” tvrdi Koberna. Jeho nazor
sdili také Duben: "K problémum dochazi i nevhodnym zpracovanim. Lidé
nedodrzuji zasady, jako treba nekrzjet stejnym noZem a na stejném
prkénku maso a jiné potraviny, zapominaji, Ze ohfivané pokrmy musi vzdy
Znovu projit varem.”

Ceské potraviny jsou tedy povazovany za jakostni a bezpecné. Se
vstupem do EU budou pravidla jesté pfisnéjsi (viz sloupek str. 24). Je tu

opened and its temperature is checked. If it matches the transportation
requirements for the given goods, a random check is then conducted to
see if the contents correspond to their parameters. If not, the goods are
returned.

Trust vs. verification

Pripad Vitana * The Vitana case

From this description it appears that

Vecer 20. srpna odvysilaly televizni stanice repor-
taz o sojové oméacce Vitana, v niz slovensti hygie-
nici objevili kontroverzni mnozstvi karcinogenni
latky 3-MCPD.

LATKA 3-MCPD, kiera byla objevena pfi analyze
sojové omacky s vyrobnim datem 19. dubna 2001,
je podle slovenskych hygienikd karcinogenni. Obsah
této Iatky j= pfedpisy EU stanoven na maximum
0,02 ma®a. Slovensti hygienici ale ve vzorku Geského
vyrobce objevill 28 mg zminéné latky v 1 kg omacky.
“Tato I&tka patfi mezi nebezpecné kontaminanty, jako
jsou olovo, riut, kadmium a dusi¢nany,” tvrdi Iveta
Druzkova z bratislavské hygienické stanice. Tiskova
miuvel Ceské zemédélské a potravinaiské inspekce
(CZPI) Daniela Kolejkova véak oponuie, Ze "latky této
skupiny by podle vyzkum( britské Food Standard
Agency mohly poSkodit konzumenty omacky
za predpokladu, Ze by $lo o kazdodenni konzumaci
ve velkém mnoZstvi a po del$i dobu.”
CZPI v kazdém pfipadé pozadala Vitanu,
aby doloZila souhlas ministerstva zdravot-
nictvi s uvadénim produktu do obéhu. Vitana se
vsak brani a upozorfiuje na v8udypiitomnost latky
3-MCPD napt. v pivu, chlebu ¢i syru. “Obsah této
latky neni dnes zadnou platnou legislativou minis-
terstva zdravotnictvi ¢i zemeédélstvi limitovan,”
tvrdi Milan Linka, tiskovy mluvei Vitany. | kdyz
na Slovensku byl ihned po zverejnéni stano-
viska hlavniho hygienika vyrobek odstranén
z trhu, Cesti prodejci se
spiSe Fidili infor-
macemi z médif.
"Po odvysilani
zpréavy v CT,
jsme hned réano
stahli omacku
z prodeje.
21. sprna jsme
obdrzeli oficialni
prohlaSeni Vitany o pozastaveni
prodeje,” tvrdi mluvei Delvity Karin Petrikovitsova.
Podobné tomu bylo i v obchodech Globus a Tesco.
Jakub Sebesta, feditel CZPI, souhlasf, Ze tato latka
neni v nasich zakonech uvedena. Jediné omezeni
3-MCPD je ve smérnicich EU, které vstoupi v platnost
od dubna 2002. Novela vyhlasky Geského ministerstva
zdravotnictvi by mohla platit jiz od ledna 2002.
Jasmina Zarkovi¢

On August 20, television stations aired a report on
Vitana soy sauce in which Slovak hygienists found
controversial levels of the carcinogenic substance
3-MCPD.

THE MAXIMUM permissible content of this substance
according to EU regulations is 0.02 mg/kg, but they
are not yet effective. However, the Slovak hygienists
found 29 mg of the substance in 1 kg of sauce in a
sample from the Czech producer. “This substance is a
dangerous contaminant, like lead, mercury, cadmium,
and nitrates," claims Iveta Druzkova of the Bratislava
hygienic station. However, the spokesperson for the
Czech Agriculture and Food Inspectorate (CZPI),
Daniela Kolejkova, points out that “according to
research carried out by the British Food Standard
Agency, substances of this group could be harmful,
provided that daily, long-term consumption of large
amounts were involved.”
In any case, CZPI has asked Vitana to
submit the Ministry of Health's approval
to introduce the product into circula-
tion. But Vitana is defending itself, point-
ing to the presence of 3-MCPD in beer,
bread and cheese. “3-MCPD content is not
currently limited by any legislation of the
health or agriculture ministries in the
Czech Republic," claims Vitana's
spokesperson, Milan Linka. However,

the product was immediately
removed from stores in Slovakia, and
Czech vendors acted according to
1 information from the media.
- “After a report on the
- harmful substance was
i V A . broadcast by Czech
0 Television on the evening
‘ of August 20, the next day
we removed the product
from our shelves. On August 21 we
received Vitana's official declaration on
halting sales," says Delvita spokesperson Karin
Petrikovitsova. Globus and Tesco reacted similarly.
Jakub Sebesta, the central director of CZPI,
notes that the EU guidelines regulating the amount of
3-MCPD in groceries do not go into effect until 5 April
2002. An amended edict by the Czech Ministry of
Health could take effect on 1 January 2002.
Jasmina Zarkovi¢

the situation is ideal, and that everything
goes through comprehensive control.
Indeed, public opinion research shows
that people believe that their comest-
ibles are thoroughly inspected. In July,
the Public Opinion Research Center took
a poll that found that 66% of people are
confident that the quality of Czech gro-
ceries is sufficiently controlled, up 12%
from 1999. Only 23% of respondents
deemed the controls insufficient.

Nevertheless, according to data pro-
vided by the National Institute of Public
Health, 40 to 50 thousand people suffer
from salmonella poisoning each year, and
about 20 die. The number of patients
suffering from the second most com-
mon food-related illness, campylobacte-
riosis, rose over the last eight years from
2,000 to 17,000 in the Czech Republic.
Both cause diarrhea, and people get
them mainly from poultry, eggs and egg
products. How can this happen with such
thorough controls?

Experts say that one must look
beyond producers for the reasons. “One
must determine where the infection
comes from - school cafeterias, where
the cooks don't wash their hands proper-
ly, or from delicatessens, because they
fail to adhere to hygiene regulations,”
Koberna claims. Duben is of a similar
opinion. “Problems with animal
comestibles are frequently caused by
unsuitable processing. Many people don't
follow the common hygiene principles,
such as not using the same knife and
board for meats and other comestibles,
and so forth.” However, he believes that
this relates mainly to households.

Czech comestibles can be generally
regarded as high-quality and safe.
Gradual harmonization with EU legislation
will lead to even tighter regulations and
improved technologies (see sidebar,
page 24). There is also the human factor
to consider - an entrepreneur who relies
on the good reputation of his company
and his wares will do whatever it takes to
ensure that the goods are safe. On the
other hand, one who is interested only in
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ale jeste lidsky faktor — podnikatel, jemuz z2leZi nz dobrém jménu firmy,
udéla vée pro to, aby to, co prodava, bylo v porfadku. Odbornici upozoriuji,
Ze zakaznici, ktefi maji obavy z nzkupu zavadnych potravin, by si méli vsi-
mat, kde vlastné nakupuiji. Jiz prvni pohiad na cistotu a vybaveni provo-
=00 rastauraci, napovi mnohé o tom,

zovny, at jiz se jedna o supermarkst
jak se zde dba na dodrzovani hygi
vsimat informaci na obalech z pods
Takovym chovanim mohou pfi
nejbezpecnéjsi nakonec prezil

"
L

V zacouzenych kuchynich
ceskych restauraci se predstava
o bezpecnosti jidia méni. Otazka
zni, jak rychle a jak pro koho.

M sem poorvé prisel,”

Sefkuchar Zijici v Praze,
nd. “pravidla, ktera byla

Urady." Sjostrand si pamatuje na do-
bu, kdy veskeré syrové jidlo bylo
proti predpistim. “Nesméli jsme po-
davat syrové ryby, carpaccio nebo
tatar. Prosté nic," fika. Hosté mohou
byt vdééni alespon za to, Ze od do-
by, kdy kuchafi sméli varit jen jidla
uvedena ve vliadou schvélenych
kucharkach, se podminky zménily.
Zdenka Krahulcova, feditelka a
krajska hygienicka Stredoceského
kraje, potvrzuje, Ze po revoluci zmé-
ny pfichazely postupné. "V minulosti
byla syrova jidla zakazana, protoZze
zvyky a nazory na bezpecnost jidla

N zzsad. Kromé toho by si lidé méli
i prosle jidlo prosté nekupovat.

prirozene selekci na trhu, kde jen ti

byly jiné," fika. "Ale jak se zemé otvira
novym vlivim a vyzkum postupuje do-
predu, pfistup se méni.” Presto pokud
jde o hygienu, ma Krahulcova pocit,
Ze situace v restauracich zistava stale
stejnd. “Jestlize je podnikatel hrdy na
své zafizeni, je vétsinou véechno

v poradku. Ale je-li to zlatokop, pak
jsou problémy,” fika.

Lars Sjostrand

Je jednoduché mit minimalni pro-
blémy s hygieniky, jestlize pracujete
v ultramoderni kuchyni, ale pro oby-
Gejné Ceské hospody je situace
sloZit&jsi. “Mensi restaurace si nemo-
hou dovolit zafizeni potfebna pro do-
drzovani norem a predpisu,” fiké Titus
Elias, éfkuchar v restauraci U Zlaté
studné na Malé Strané. “V8echno se
musi skladovat oddélené a vétsina
mensich podnikl si to nemtze dovolit.
Proto radéji bézné podpléci lidi, ktefi
to maji kontrolovat.”

Bremeno Cistoty pada na bedra
Séfkuchare. Ti mladi, jako je Elias, se

-Brfemeno cistoty * In the chef’s hands

petr pokak

profits may not even uphold the minimal requirements. Experts point out
that customers who are afraid of buying harmful comestibles should con-
sider carefully where they make their purchases. One look at the appear-
ance of a faclility, be it a supermarket or a restaurant, can reveal much
about the operator’s concern with hygienic principles. In addition, buyers
should pay attention to the information on packages, and avoid purchasing
expired or otherwise suspicious-looking food. By doing so, they can con-
tribute to a growing trend of “natural selection” on the local market, where

eventually only the safest will survive. m

In the smoky kitchens of local
restaurants, notions of food safety
are changing. But how fast, and for
how many?

WHEN | FIRST came here," says
Swedish chef and long-time Prague
resident, Lars Sjostrand, “the rules
that were important to me were not
important (to the authorities).” He also
remembers when everything raw was
illegal. “We were not allowed to have
raw fish, carpaccio or tartar. Nothing
like that at all." Diners can at least be
thankful that conditions have changed
from the days when Czech chefs
were only allowed to prepare meals
from government-issued cookbooks.
Zdenka Krahulcova, regional
hygienist for central Bohemia, con-
firms that after the revolution changes
came gradually. “In the past, raw food
was forbidden because habits and
opinions about food safety were not
unified,” she says. “But as the country

ale musi ucit sami. “Za &tyfi roky ve
Skole jsme méli jen mésic o bezpec-
nosti potravin a o hygiené," vzpomina
Elias. “Hygiena je sice soucasti osnov,
ale m0j osobni nazor je, Ze rozsah
vyuky je nedostatecny,” pripousti

s litosti Krahulcova. “Rekl bych, ze

v 80 procentech ceskych restauraci
nejsou zadné hygienické predpisy,”
mini Jan K., majitel malé restaurace,
ktery si pral zGstat v anonymité. “Ty se
tykaji jen velkych restauraci a hoteld.”
Sjostrand je méné cynicky. Byl svéd-
kem velkého pokroku v oblasti
bezpecnosti potravin. “Myslim, e Cesi
jsou ted velmi blizko normam EU,"
fiké. “Pomalu se v&echno zlepsuje.”

Joseph Giordano

opens to new influences and
research moves forward, the
approach is changing too." When it
comes to hygiene, however,
Krahulcova feels that the situation in
local restaurants remains unchang-
ed. "If the entrepreneur is proud of
his facility, usually everything is in
order. But if he's a gold-digger, then
there are problems,” she observes.

It's easy to avoid trouble with the
authorities when you are working in
an ultra-modern kitchen, but for the
more humble Czech hospoda,
things are more difficult. “The small-
er restaurants cannot afford the
equipment it takes to keep up with
the standards and regulations," says
Titus Elias, head chef at U Zlaté
studné in Mala Strana. “You have to
store everything separately and
most small places can't afford this. It
is more common to pay the people
who are in charge of inspections.”

Ultimately, the burden of cleanli-
ness falls on the shoulders of the
head chef. But young head chefs
like Elias have to learn on their own.
“Out of the four years of training, |
had only one month of food safety
and hygiene," Elias recalls. Jan K.,
the owner of a small restaurant who
asked to be kept anonymous, con-
curs: "l would say that in 80% of the
Czech restaurants there is no
hygiene regulation. That is only for
the big restaurants and hotels."
Sjostrand is less cynical. He has
witnessed a remarkable move for-
ward in food safety. | think local
standards are close to those of the
EU now,” he says. "Especially in
regard to meat. Slowly, everything is
improving."

Joseph Giordano
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