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DEVELOPMENT OF THE SLOVAK REPUBLIC

minister of Agriculture and Rural
Developmaent of the Slovak Republic
Gabriela Matednd

Bratislavs 13. 6. 2017
MN.: 359/2017-100

Dear Madarm Commissioner Jourova,
Dear Madam Commissioner Biertkowska,

Dear Mr. Commissioner Andriukaitis,

I would like to thank you for the interest and willingness to address the problem of phenomenon of
dual quality of foodstuffs on the European market. As you mentioned in your letter, at the AGRIFISH
Council on 6th March Madam Commissioner Jourova informed Member States on the issue of dual
guality of foodstuffs. This information has been supported by delegations from Slovak republic,
Hungary, Czech Repubilic and Croatia who expressed their concerns and warnings regarding existence
of this phenomenon, based on results of recent studies and tests performed, Once again, | would like
to thank you, Madam Commissioner Jourovd, for your interest, as well as for your visit in Bratisiava,
where we had the opportunity to discuss this problem together.

In your letter, vou have addressed the Member States with request to provide the information
regarding their experience with this phenomenon, in order to fully map the problem on the single
market, Please, find enclosed the response on the state of play in Slovak Republic.

i} Slovak Republic, together with Bulgaria, Croatia, Estonia and Czech Republic joinad the
common statement of ministers of Agriculture on the issue of dual guality of foodstuffs,
and emphasized the need to deal with this problem. At the AGRIFISH Councll in March
2017, Slovak Republic, together with Hungary, presented the results of the comparative
studies {document ST 6716/17). Results confirmed differences not only in quality and
quantity of used ingredients, but also in other sensorial parameters like, for example,
taste, colour, consistency, smell, packaging or weight of ingredients, State Veterinary
and Food Administration of Slovak Republic performed comparative analysis of 22 pairs
of food products and confirmed smaller differences in 3 products and bigger differences




considerably affecting quality in 10 products. At the moment, Slovak republic continues
with further testing and resuits should be available by the end of august.

i} 1 can confirm that the need to map this problem arose from the concerns and complaints
from consumers, producer’'s and consumer’s organizations. This issue represents a3
sensitive topic for consumers, especially in Central and Eastern European countries.
Quality and safety of foodstuffs is a priority for all consumers in the European Union.

i) Comparative tests and analyses of products have been performed in certificaied
laboratories, in the system of accreditation criteria 1SO/IEC 17 025. Work is coordinated
by Ministry of Agriculture and Rural Development of the Slovak Republic in cooperation
with national contrel authority for food controls- State Veterinary and Food
Administration of Slovak Republic.

i} Slovak Republic acknowledges the need to address problem of dual quality of foodstuffs,
considering this question as one of the priorities. We perceive dual quality of foodstuffs
as moral and ethical problem, recalling that selling foodstuffs with different quality
within internal market is inacceptable. | believe that all EU citizens have the right to be
treated equally and to access the products of the same quality, no matter in which
country or region they live. Even though the products are properly labeled and meet all
food safety standards, results show that such differences in quality do exist. Such
practices mislead consumers and may cause discrimination within internal market;
therefore it is important to ensure not only proper labelling, but also the uniform quality
of foodstuffs in all Furopean countries. We fufly realize the need to solve this problem, in
sake of consumers and integrity of internal market.

During the above mentioned meeting in Bratislava, we agreed on setting up of the working group,
which will address this topic. Please, allow me to inform you, that the meating, organized by Ministry
of Agriculture and Rural Development of the Slovak Republic, took place on 30th May with
participation of delegations from Bulgaria, Czech Republic, Hungary, Poland, Slovenia and Slovakia.
The meeting served as a platform to present results of recent comparative studies of quality of food
products and deiegations confirmed that they will continue with analyses, planning to enlarge the
range and type of food products. Discussion focused on analyzing legal and ethica! impacts of
phenomenon of dual quality on internal market and consumers and analysis of further steps.
Deiegates agread on the need to enhance the cooperation between Member States, to support
exchange of information and best practices, to promate the cooperation with producer’s and
consumer’s organizations and to ensure the transparency and keep consumers informed. We plan to
present further details on the cutcome of the meeting at the upcoming AGRIFISH Council,




Regarding further details and data on the mentioned analysis of food products, please, kindly refer to
the attached document concerning final report of comparative test performed by Slovak Republic.
Please allow me to thank you once again for your support and willingness to address this very actual
issue, and to express my belief that common approach and cooperation between member states and
European institutions will ensure strong and fully integrated single market.

My sincerest gratitude

Madam Commissioner

Véra lourovd

Justice, Consumers and Gender Equality
European Commission

Brusels

Communicate to:

Madame Commissioner

Elibieta Bierikowskd

Internal Market, Industry, Entrepreneurship and SMEs
European Commission

Brusels

Mr. Commissioner
Vytenis Andriukgitis
Health & Food Safety
European Commission
Brusels
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@ MINISTERSTYO PEDOHOSPODARSTVA

A RUZVOIA VIDIEKA SLOVENSKE] REPUBLIKY

ministerka pédohospodinstva
a rozvoja vidieka Slovenskej republiky
Gabriela Matelnd

Bratislava 13. 6. 2017
Cisto: 359/2017-100

Vaiena pani komisdrka Jourova,
Véiend pani komisdrka Bierikowska,

VaZeny pan komisar Andriukaitis,

dovolte, aby som sa Vam podakovala za Vas zdujem o riedenie problematiky tykajicej sa dvojakej
kvality potravin. Tak ako ste spomenuli vo Valom liste, pofas zasadnutia Rady pre
polnchospodarstvo a rybarstvo dita 6. marca 2017 pani komisdrka Jourova informovala Clenské Staty
o problematike dvojakej kvality potravin. Této informdcia bola podporend delegdciami Slovenskej
republiky, Madarska, Ceskej republiky a Chorvitska, ktoré vyjadrili svoje obavy ohladne existencie
tohto fenoménu a predloiili vystedky testov, ktoré vykonali alebo vykondvajii na pristuSnych trhoch,
prifom zarnamenali vyznamné rozdiely v zloZeni, Opdtovne sa Vam chcem aj touto cestou
podakovaf, pani komisdrka Jourovd, za Vadu nivitevu v Bratislave, kde sme spolofne mohli
prediskutovaf tito problematiku.

V zédujme uplného zmapovania typu a rozsahu problémov spojenych s dvojakou kvalitou potravin ste
poiiadali Elenské Staty o poskytnutie informécii o aktudlnom stave a opatreniach, ktoré boli prijaté.
NiZsie si Vém dovolujem zasiaf odpovede na otdzky, ktoré v liste uvddzate.

i} Slovenska republika podobne ako Bulharsko, Chorvétsko, Esténsko a Ceskd republika sa
vroku 2016 pripojila kspolofnému vyhldseniu ministrov pofnchospodarstva k tejto
téme, kde bola zdbraznend potreba rieSenia problému dvojakej kvality potravin. Pocas
marcovej Rady AGRIFISH Slovensko spolu s Madarskom prezentovalo vysledky testov
{dokument Rady £ 6716/17). Doteraz vykonané testy potvrdili rozdiely niektorych
potravin nielen vzloZeni, ale aj senzorickych parametroch, ako napriklad vbda, chuf,
konzistencia, farba, ale aj rozdiely v baleni a hmotnosti jednotlivych zloZiek vyrobku.
Stitna veterindrna a potravinova sprava Slovenskej republiky uskutofnila analyzu 22
patravinovych vyrobkoy, z toho 9 vyrobkov malo totoiné parametre, 3 wrobky sa lisili
v malom rozsahu a 10 vyrobkov maio velké odliSnosti v kvalite. Slovenskd republika
v sufasnosti pokraduje v testovani daldich potravin a ich vysledky ofakdvame na konci
augusta.



it} Mébzem patvrdit, fe podnet na uvedené mapovanie vySiel 20 stainosti spotrebitefskej
verejnosti, vyrobnych zvizov a zdrufeni, ako aj organizécie na ochranu spotrebitefov.
Otézka dvojakej kvality potravin je velmi pozorne sledovand verejnosfou, najmi
v krajinach strednej a wychodnej Eurdpy, pricom z pohfadu spokojnosti spotrebitela ide
o citlivid tému. Kvalita a bezpeé&nost potravin patria medzi priority vietkych spotrebitelov,
bez ohfadu na krajinu alebo region.

[ Slovenska republika md k dispozicii certifikované a akreditované laboratérium {I50/IEC
17 025}, ktoré vykonalo odber vzoriek a spominané testy. V3etky préce su koordinované
Ministerstvom pddohospoddrstva arozvoja vidieka Slovenskej republiky a ndrodnou
kontrolnou autoritou pre oblast potravin — Stétnou veterindrnou a potravinovou sprivou
Slovenskej republiky.

w} Téma dvojakej kvality potravin je nadou prioritou a povaZujem za neetické a nepripustné,
aby sa vramci jednotného trhu vyskytovali takéto rozdiely. Domnievam sa, e vietci
eurdpski obfania maju pravo ziskat produkty rovnakych znaliek, ktoré majd rovnaku
kvalitu bez ohfadu na regién alebo krajinu. Aj ked' tieto potraviny s zdravotne bezpecné
a spravne oznafené v silade s pravnymi predpismi EU, z vysledkov jasne vyplyva, Ie
tento fenomén rozdielnej kvality existuje. Takéto prakiiky ved( k zavddzaniu spotrebitefa
a diskriminacii v rdmci vnitorného trhu. Preto je nevyhnutné zaistit nielen bezpeénost
potravin a spravne oznafovanie, ale tieZ rovnaka kvalitu jednotlivych produktov pre
vietkych eurGpskych spotrebitelov. Slovenskd republika pokladd rieSenie tejto
problematiky za vefmi aktudlny problém, ktorému sa vzhladom na jednotny trh EU musi
venovaf zvyiend pozornost s ciefom chranif spotrebitela a posilnif valitorny trh.

Potas spominanej navitevy v Bratislave sme sa spolofne dohodli na wytvoreni pracovnej skupiny
venovanej prave tejto téme. Dovolte mi taktie? touto cestou Vam ozndmit, e dané stretnutie, na
ktorom boli prerokované aktudine otdzky, tykajice sa tejto problematiky sa uskutofnilo diia 30. méja
2017 na Ministerstve podohospodarstva a rozvoja vidieka Slovenskej republiky za Gcasti krajin V4,
Bulharska a Slovinska. Stretnutie poskytio priestor na vymenu informacii ohfadne vysledkov
neddvnych testov wykonanych v llenskych Statoch, prifom zdstupcovia poterdili plany krajin
pokratovat v testovani. Delegéti sa zhodli, Ze je potrebné pokraovat v tejto spolupréci, podporoval
vymenu poznatkov, posilnif spoluprdcu medzi krajinami, rozvin{ spolupricu so zdstupcami
spotrebitefskych a vyrobnych zdrufeni a zabezpedif transparentnost a informovanost spotrebitefov
o vyrobkoch, ktorych sa problém dvojakej kvality tyka. DetaillnejSie zdvery stretnutia pldnujem
predstavit na najblizSom zasadnuti Rady AGRIFISH.

Pre bliZiie infarmécie ohladne vysledkov porovndvacich testov vykonanych Slovenskou republikou, si
Vam dovolujem v prilohe zastaf Zaverefna sprévu porovndvanis kvality potravin.



V zévere by som sa chcela podakovat Vam, ako aj ostatnym kolegom, pre ktorych je rieSenie dvojakej
kvality potravin problematiky nanajvy3 aktudlne, za podporu viejto oblasti a vyslovit nadej, ie
spolodnym dsilim aspoluprécou &lenskych 3titov aeurdpskych indtiticii  zabezpelime siiny
a jednotny trh Eurépske]j tnia,

S Uctou

Vaiend pani

Viéra Jourovd

Komisdrka pre spravodlivost, spotrebitelov a rodovi: rovnost
Eurapska komisia :
Brusel

Na vedomie:

Véiend pani

Elzbieta Bierfikowska

Komisdrka pre vnGtorny trh, priemysel, podnikanie a MS
Eurdpska komisia

Brusel

Véieny pin

Vytenis Andriukaitis

Komisdr pre xdravie a bezpeénost potravin
Eurdpska komisia

Brusel
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Final report- Comparative test of food products sold in Slovak republic and
Austria

Ministry of Agriculture and Rural Development of the Slovak Republic, based on consumers’
requirements and increasing number of queries in this topic, assigned the task to competent national
authority to carry out an orientation test - evaluation of the quality of food products sold on the
market in Slovakia and in another Member State.

State Veterinary and Food Administration of Slovak Republic performed comparative test of products
sold with the same name, same labelling and same package in supermarkets in Slovak Republic
(Bratislava) and Austria (Kitsee and Hainburg).

In november- december 2016, laboratory tests have been performed in certificated laboratories (in
the system of accreditation criteria 1SO/IEC 17 025), in State Veterinary and Food Control Institute
Dolny Kubin- VPU Bratislava. Complete analysis included: sensory tests (colour, consistency, smell,
taste and overall appearance), laboratory analysis of the qualitative indicators and comparison of the
labelling of the products.

22 pairs of foodstuff products have been analysed. The choice has been made in order to
characterize the widest range of different kinds of foodstuffs and achieve the principle of objectivity
(comparing identical products of the same mark and labelling).

Compared foodstuff products included 6 products of dairy products sector, 5 kinds of products of
meat products sector, 2 fish products, 2 kinds of chocolate products, 1 product of bakery products
group, 2 beverages, 1 coffee, 1 seasoning mixture, 1 seasoning and 1 tea.

All evaluated products were submitted to sensoric tests where colour, consistency, smell, taste and
overall look were evaluated. Labels - labelling of the products, e.g. referring of components,
nutritional index, allergens were evaluated within the evaluation test.

Laboratory analysis of some of the qualitative indicators characteristic for particular groups of
products, such as e.g. content of meat in meat products, content of fat and proteins in dairy
products, content of cocoa substance in chocolates, proportion of solid parts - weight of particular
product of the overall weight (e.g. cheese in souse, frozen fish,), presence of additive substances -
preservatives, sweeteners, colourings.

The products were also analysed to verificate, if they comply with criteria of food safety. In these
indicators, the results were satisfactory.

According to collected data and results, tested food products can be divided into three groups:

1. products with no significant difference
2. products with small differences effecting quality in smaller extent
3. products with bigger differences considerably effecting quality



1. Products with no significant difference

. 9 products

Products without significant qualitative differences found during the comparative analysis:

ENGLISH DESCRIPTION

= TYPE OF PRODUCT ,
APRICOT YAOURT Marhulovy jogurt

Apricot yogurt

MILK CHOCOLATE Mlie¢na ¢okolada z alpského Milka Alpenmilch
mlieka
COFFEE Nescafe Gold Original Nescafé coffee

SEASONING Ochucovadlo — Podravka Vegeta seasoning

original
CARAMEL CANDIES Toffifee Toffifee
DEEPFROZEN FISH Hlbokozmrazené porcie z filé Alaska cod

aljasskej tresky

Salama Feurika Feurika salami

Gouda- polotvrdy zrejuci Gouda Scheiben
pinotulny syr

Rimska 3unka- masovy produkt | ROmer schinken
tepelne spracovany




2. Products with small differences effecting quality in smaller extent

. 3 products

Products with small differences found during analysis. Those differences are effecting quality of

product in smaller extent :

ENGLISH DESCRIPTION

= TYPE OF PRODUCT
el U e TN BravCové maso vo
BRINE vlastnej stave

Schweinefleish

e Visible differences in muscle fibre
SK — light red

AT — dark red

Very minor difference concerning content of meat
in the product — higher content of meat in
product from Austria, but statistically the
difference was very low

SNV G e e Il Frankfurtské parky

Frankfurter

e Difference in taste:
The taste of product sold in Austria was perceived

as significantly spicer than the one sold in
Slovakia.

In both products, the lower content of meat has
been found — in comparing the information on the
labells

Delikatesna varena
sunka

HaM ,, KOCHSCHI-NKENY

Kochschi-nken

¢ Visible differences (appearance of
products):
SK: full mozaic structure

AT: less visible mozaic structure + dryer
structure

o Different nutritional ingredients on the
label:

SK: lower energy efficiency index, higher content

of transfatty acids and salts

AT: lower content of sacharids and sugar

o Difference in results of analysis:
Content of meat approximately 10% higher in

product from AT than in SK product
SK: lower content of meat, more water

T: higher content of meat, less water




3. Products with bigger differences considerably effecting quality

. 10 products

Significant differences considerably affecting quality:

O composition (e.g. materials with lower proportion of fats, substitution of animal fats by fats of plant
origin, different content of meat

Q differences in added artificial sweeteners (SK) instead of natural sweeteners (AT)

@ substitution of fruit component by colouring and artificial fruit aroma

@ quality of packaging of the product

@ qualitative indicators of the material - seize of leafs, weight of solid part

O different taste and colour

ENGLISH DESCRIPTION
—TYPE OF PRODUCT
PUDDING Puding so smotanou | Puding Vanille mit
a vanilkovou sahne

arémou

¢ Differences in content:
SK: cream - 13% fatt, fructosan-glucosic sirup,

guarana gum, emulsifiers: vegetable fats,
stabilizers: Acidum ascorbicum

AT: cream- 10%fatt, water, frustose sirup, salt,
emulsifiers: animal fats,

¢ Differences in nutritional values:
SK: lower: energy value, lower portion of fats

and proteins, higher content of saccharides and

sugar

AT: higher energy value, higher portion of fats

and proteins, lower content of saccharides and
ugar

FiSH FINGERS 10 Rybich prstov, Iglo 10 Fischstdbchen
hibokomrazené

e Differences in content of the fish:
Content of the fish meat indicated on the
labelling:

SK: 58% (on label)

IAT: 65 % % (on label)

e Content of fish meat assessed by
analytical method:

SK:53,2 %

AT:62 %

Content of the fish meat 8,8 % more in AT

product than in SK product

ORANGE LEMONADE Clever- pomarant¢— | Clever Orange Light
(sytend limondda zuckerreduziert
| s aromou pomaranc,
so sladidlami)

o Differences in colour and taste:
SK: colour- yellow, taste- can taste artificial
lsweeteners
IAT: colour:light-orange, taste: can taste orange
roma

e Difference in ingredients:

K: Orange aroma (aroma, stabilizatoaf: E414,




NEAPOLITANER -
{AUSTRIAN WAFFLE)

E445, aspartam, saccharin, antioxidant: ascorbic
acid, preservatives: sodium benzoine

AT: Orange juice (3%)from orange concentrate,
fructosan sirup, natural aroma,
Natriumcyclamat, Sucralose

Differences in nutritional values:

SK: Energy 3 kJ/1 kcal

AT: Energy 36 kJ/8 kcal

Manner Wien

Manner Win Original

o Differences in sensorical parameters:

Original Neapolitaner SK: colour of the waffle — ,creamy”, coulour of

Neapolitaner — Knusprige Waffeln Mit the filling- ,brown”,

(Chrumkavé opldtky | Haselnusscremefullung [smell and taste- cocoa

s lieskovcovou (82%) IAT: colour of the waffle -, light-brown”,

ndpliiou (82%)) coulour of the filling- ,,dark-brown”, smell and
taste significant — cacao
Significant differences in colour of the filling
and different taste of the product.

Coca-Cola— Coca-Cola ¢ Differences in Sensory characteristics:

limondda s colovou
prichutou

Taste

SK: mild sweet
AT: sweet

o Differences in Labelling:
BK: fructosan-glucosic sirup
AT: sugar
Differences in Ingredients:
SK: fructosan-glucosic sirup
AT: sugar
Differences in content (saccharides):
SK: 11,2 ¢
IAT:10,5¢g

Significant differences in taste.

Earl-Gray
(Cierny caj)

Earl Gray- Schwarzer
Tee

e Differences in Packaging:
SK: Tea bags covered in paper sachets, one tea
bag contains 1,65 g of tea
IAT: Tea bags in aluminium sachets, one tea
bag contains 2,0 g of tea
¢ Netto weight
SK: 33 g
f\T: 40¢

* Differences in Sensory parameters:
SK: Small pieces of tea leafs
AT: Significantly bigger pieces of tea leafs

‘Aluminium tea bags maintain better the aroma
and taste of tea, bigger pieces of tea leafs
contribute to better quality of product.




MOZARELLA

Mozzarella - Mozzarella e Differencesin Sensory parameters:
{(priprodny nezrejuci, &K: Soft inconsistent texture
makky plnotucny syr AT: Soft consistent texture
v ndleve)
e Weight of the compact product (125 g
indicated on the label):
SK: Real weight: 119,4g
IAT: Real weight: 124,0g
Differences in both sensory parameters and
real weight.
Mozarella Mozzarella Lovilio o Differences in Sensory parameters:
{mdkky syrv slanom SK: Soft inconsistent texture , colour: cream
ndleve) IAT: Soft consistent texture, colour: white
¢  Weight of the compact product:
Differences in real weight- lower
average weight in product sold in SK -
around 7% lower than in AT product
Emmentaler- Emmentaler o Differences in Sensory parameters:
(pInotucny syr SK: Overall look: only few holes in the cheese
v celku) {on the surface), WITHOUT characteristic holes

in the structure, solid/hard texture

AT: Overall look: WITH characteristic holes in
the structure, colour: light-yellow, semi-firm
texture

o Differences in Fats in dry residues:
SK: 41,6 %
AT: 43,8%

s Differences in Nutritional Facts:
Energy

SK: 1566 kJ/377kcal

AT: 1612kJ/388kcal

Product which is being sold in Slovakia DOES
NOT have the characteristic structure or look
of the emmental cheese, which is well known
for light-yellow colour and texture with bigger
or smaller holes. Product that is being sold in
Austria has the characteristic look, colour and
texture.

Skorica mleta

Zimtgemahlem

» Differences in Sensory parameters:
SK: Appearance: loose powder

Colour: light brown

Smell: cinammon

Taste: cinammon




AT: Appearance: delicate loose powder
Colour: dark brown

Smell: strong cinnamon

Taste: pure and significant cinammon
Significant differences in appearance, colour,
smell and taste.

CiNNAMOn Analytical parameters SK AT

- DIFFERNECES
Ash (%) 2,9 3,1
Moisture (%) 10,2 6,1
Essential oils {ml/g) 1,5 1,7

ALASKA cOD- ALASKA COD

SK AT

Nutritional content per 100g:
Energy 326 kJ/77kcal 310k#/73kcal
Fats 10g 0,7g
Transfatty acids 0,15g 02¢g
Weight indicated on the labelling : Analytical parameters
400g 409,9¢g 426,8¢

The weight of the product sold in Austria was 16,9 g heavier than of the product sold in
Slovakia.
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Zavereéna sprava porovnania kvality potravin v Rakusku a na Slovensku

Ministerstvo pddohospodarstva a rozvoja vidieka (MPRV) zadalo Statnej veterinarnej potravinovej
sprave (SVPS) tlohu porovnat kvalitu potravindrskych vyrobkov predavanych pod rovnakym nazvom
a rovnakou znatkou v maloobchodnych prevadzkarniach na tzemi Rakuskej republiku a Slovenskej
republiky. SVPS SR vykonala v mesiaci november 2016 odber vzoriek v maloobchodnych
prevadzkarniach v Bratislave a ndkup rovnakych vyrobkov v Rakusku v obciach Kitsee a Hainburg.
V &ase november a7 december 2016 bolo vykonané senzorické a analytické posudzovanie vyrobkov
v Stadtnom veterindrnom a potravinovom ustave Dolny Kubin - VPU Bratislava.

Spolu bolo porovnanych 22 potravinarskych vyrobkov. Vyber bol zamerany na pokrytie réznych
druhov potravin v ¢o najsirSom sortimente.

Z porovndvanych potravindrskych vyrobkov bolo 6 mlieénych produktov, 5 druhov potravin zo
skupiny masovych vyrobkov, 2 rybacie vyrobky, 2 druhy Cokoladovych vyrobkov, 1 vyrobok zo
skupiny pekdrenskych vyrobkov, 2 népoje, 1 kdva, 1 koreniaca zmes, 1 korenina a 1 ¢aj.

U vietkych hodnotenych vyrobkov boli vykonané senzorické skasky, pri ktorych bola hodnotena
farba, konzistencia, vofia, chut a celkovy vzhfad. V ramci tohto boli posudzované aj etikety vyrobkov,
- uvedenie zloZiek, vyZivovych ukazovatelov, alergénov apod. U jednotlivych skupin boli vykonané
laboratérne analyzy niektorych kvalitativnych ukazovatelov, charakteristickych pre konkrétne skupiny
vyrobkov ako napr. obsah mésa u masovych vyrobkov, obsah tuku a bielkovin u mlie¢nych vyrobkov,
obsah kakaovej hmoty u okolad, pevny podiel — hmotnost konkrétneho vyrobku z celkovej
hmotnosti (napr. syry v néleve), pritomnost aditivnych latok — konzervacnych, sladidiel a farbiv.

Vyrobky boli analyzované aj na niektoré kritéria bezpelnosti. V tychto ukazovateloch boli vietky
vysledky vyhovujtice.

Na zaklade ziskanych vysledkov boli jednotlivé druhy potravinarskych vyrobkov zaradené do troch
skupin:

1. Vyrobky, u ktorych nebol zisteny Ziadny vyznamny rozdiel v sledovanych ukazovateloch.
2. Vyrobky, u ktorych boli zistené malé rozdiely, ktoré ovplyviiuji kvalitu v mensom rozsahu.
3. Vyrobky, u ktorych boli zistené vacsie rozdiely, ktoré znacne ovplyviiuji kvalitu.



1. Vyrobky, u ktorych nebol zisteny Ziadny vyznamny rozdiel v sledovanych ukazovatefoch.

Do tejto skupiny patria:

MARHULOVY JOGURT APRICOT YOGURT

MLIEENA COKOLADA Z ALPSKEHO MILKA ALPENMILCH
MLIEKA

NESCAFE GOLD OIOGINAL, NESCAFE
ROZPUSTNA SUSENA 100 % KAVA EDELMISCHUNG
OCHUCOVADLO — PODRAVKA VEGETA

ORIGINAL

TOFFIFEE CELE JADRO LIESKOVEHO | TOFFIFEE
ORIESKA (10 %) V KARAMELI (41%)
S NUGATOVYM KREMOM (37 %) A

CoKoLADOU (12 %)

HLBOKOZMRAZENE PORCIE Z FILE PAZ(FISCHER
ALIASSKES TRESKY POLARDORSCH
SALAMA FEURIKA - TENKE PLATKY FEURIKA SALAMI
GOUDA - POLOTVRDY ZREJUCI GOUDA SCHEIBEN
PLNOTUCNY SYR

RIMSKA SUNKA - MASOVY ROMER SCHINKEN

VYROBOK TEPELNE OPRACOVANY




2. Vyrobky, u ktorych boli zistené malé rozdiely, ktoré ovplyviiuji kvalitu v men$om rozsahu.

Do tejto skupiny patria:

BRAVCOVE MASO VO VLASTNE)
STAVE

publi

SCHWEINEFLEISCH

Medzi oboma vyrobkami boli zistené rozdiely
vo farbe svaloviny

SK — svetio médsovocervena

AT — mdsovocervena

V analyticky ukazovatefoch bol zisteny mierne
vy$3i obsah masa bez tuku u vyrobku
zakdpeného v Rakusku, tento rozdiel je viak

Statisticky malo vyznamny.

FRANKFURTSKE PARKY -
TEPELNE OPRACOVANY
MASOVY VYROBOK

FRANKFURTER

Bol zaznamenany vnimatelny rozdiel

v chuti, vo vyrobku zakipenom v Rakusku
bola vyraznejsia korenena chut.

V obidvoch vyrobkoch bol zisteny nizsi
obsah masa, nez bol uvedeny na etikete.

DELIKATESNA VARENA SUNKA

KOCHSCHINKEN

Boli zaznamenané rozdiely vo vzhlade
vyrobku — SK - vyrazna mozaikova kresba,
AT: menej vyrazna mozaikova kresba, okraj
platku tmavy po zaddeni

a v Struktire: AT suchsia

Na etikete boli uvedené

rozdielne Udaje vo vyzivovych hodnotach:
SK: niZsia energeticka hodnota, vyssi
obsah nasytenych mastnych kyselin, nizsie
sacharidy aj cukry, vy$si obsah soli.

Analyzou bolo zistené vo vyrobku zakipenom
v Rakusku vysSie % mdsa o cca 10 %

SK: menej tuku, viac vody

AT: viac tuku, menej vody (na chuti moze
pdsobit ,suchsie”)




3. Vyrobky, u ktorych boli zistené vicsie rozdiely, ktoré znacne ovplyvituji kvalitu.

Do tejto skupiny patria:

PUDING SO SMOTANOU A S
VANILKOVOU AROMOU

il ,,
PUDING VANILLE MIT SAHNE

Rozdiely v zloZeni
SK:

13%-tna smotana, glukdzo-fruktézovy sirup,
guarova guma, pseniény skrob, emulgétory
(rastlinné tuky), stabilizatory (kyselina
askorbova)

AT:

10%-tna smotana, voda, fruktézovy sirup,
kuchynska sof

Do vyrobku, ktory bol na trhu v SR boli pridané
rastlinné tuky, ktoré nahradzaju tuk
Zivoc¢isneho povodu

Rozdiely vo vSetkych vyZivovych ddajoch

SK:

NiZsia energia, tuky, nasytené mastné kyseliny
a bielkoviny; vy$Sie sacharidy, cukry a sof

AT:

Vys&ia energia, tuky, nasytené mastné
kyseliny, nizsie sacharidy, cukry a sof

10 RYBICH PRSTOV,
HLBOKOZMRAZENE

IGLO 10 FiSCHSTABCHEN

Rozdiely v oznaceni ako aj v zistenom
mnoistve rybacieho masa, vo vyrobku
predavanom v SR deklarovanych 58 % vo
vyrobku z Raktska 65%.

CLEVER

POMARANC - SYTENA
LIMONADA § AROMOU
POMARANC, SO SLADIDLAMI

CLEVER
ORANGE LIGHT
ZUCKERREDUZIERT

Boli zaznamenané rozdiely vo farbe a chuti:
SK: farba Zlt4, chut vyrazna po nahradnych
sladidlach

AT: farba svetlooranzovd, chut: sladkokysla,
po pomarancovej arome

Rozdiely v zloZeni:

SK:

aréma pomaranc (so stabilizatormi: E414
arabska guma, E445 glycerolester Zivice);
sladidla, aspartam (fenylalanin}, sacharin,
konzervacna latka: benzoan sodny;

AT:

Pomarancova stava (3%, koncentrat bez
stabilizatorov); fruktézovy sirup; sladidla
kyselina cykldmova, sukral6za; BEZ
konzervaénej latky; BEZ fenylalaninu; ako
stabilizator je pouZita muka zo semien
svatojanskeho chleba




MANNER WIEN ORIGINAL
NEAPOLITANER
CHRUMKAVE OPLATKY §
LIESKOVCOVOU NAPLNOU
(82%)

MANNER WIEN ORIGINAL
NEAPOLITANER

KNUSPRIGE WAFFELN MIT
HASELNUSSCREMEFULLUNG
(82%)

Boli zaznamenané rozdiely v chuti naplne
SK: vora a chut kakaovd
AT: vdiia a chut vyrazne po kakau

CocA - COLA - LIMONADA §
COLOVOU PRICHUTOU

Coca -Cota

Boli zaznamenané rozdiely v chuti
AT: vyrazne sladka chut

Boli zistené rozdiely v zloZeni
AT: v zloZeni cukor,
SK: v zloZeni fruktézo-glukdzovy sirup

EARL GRAY - CIERNY EAJ
AROMATIZOVANY S PRICHUTOU
BERGAMTOVE! SILICE

EARL GRAY — SCHWARZER TEE

Boli zistené rozdiely v baleni:

SK: ndlevové vrecka vloZené v papierovom
vrecku s farebnou potlacou, skladacka
prebalena celofanom, hmotnost ¢aju v 1
nalevovom vrecku 1,65 g

AT: ndlevové vrecka vioZzené v aluminiovom
vrecku s farebnou potlacou, uchovavajice
aromatické viastnosti aju, v papierovej
skladacke, hmotnost €aju v 1 nalevovom
vrecku 2,0 g

Vo vzhlade listkov po zaliati vodou:
V nalevovych vrecuskach s ¢ajom preddvanym
na Slovensku boli mensie cajové listky

Vo vOni a chuti:
Voéiia a chut ¢aju predavaného v Rakusku bola
intenzivnejsia

MOZzZARELLA - PRIRODNY
NEZREJUC!I, MAKKY PLNOTUENY
SYR V NALEVE

MOZzZARELLA

Boli zaznamenané rozdiely v texture vyrobku,
vyrobok predavany v Rakusku bol sudriny

a pruznejsi.

Pri zistovani hmotnosti pevného podielu —
hmotnost hrudky — bola zistena nizsia
priemernd hodnota o cca 5 g u vyrobku
predavaného na Slovensku.




MOZZARELLA - MAKKY SYR V
SLANOM NALEVE

MOZZARELLA LOVILIO

Boli zaznamenané rozdiely v textlre vyrobku,
vyrobok predavany v Rakdsku bol
kompaktnejsi a mal bielu farbu, vyrobok
preddvany na Slovensku mal textiru menej
sudring, farbu krémovd.

Pri zistovani hmotnosti pevného podielu —
hmotnost hrudky — bola zistend nizsia
priemerna hodnota o cca 7 g u vyrobku
preddvaného na Slovensku.

Emmentaler - plnotuény
syr v celku

Ementaler

Boli zaznamenané rozdiely vo vzhlade
vyrobku:

SK: vzhlad: ojedinelé vzduchové dutinky,
,,BEZ" charakteristickych Ok v ceste; textura
celistva; farba syrovo-zita

AT: vzhtad: ,S” charakteristickymi okami

v ceste, farba svetlozlta, textdra pruind, vona
a chut charakteristicka

SKORICA MLETA

ZIMTGEMAHLEN

Boli zaznamenané rozdiely v zmyslovych
vlastnostiach vyrobku

SK: vo vzhlade sypky prasok, farba svetlejsia,
voria a chut skoricova

AT: vo vzhlade jemny sypky prasok, farba
tmavsia, vona a chut vyrazna, Cista skoricova

Boli zistené rozdiely

SK: vyssia vihkost, niZsie hodnoty éterickych
olejov, popola a kumarinov

AT: nizsia vlhkost, vyssie hodnoty éterickych
olejov, popola a kumarinov




