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alebo 1zitkové vzory
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Prihlaska patentu PP 5027-2006 ,,Sposob zniZovania obsahu akrylamidu v potravinarskych
produktoch obsahujucich zemiakovi hmotu*
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V ¢om vidite uplatnenie
vysledkov tohto projektu:

Vysledky projektu prinasaju:

- roz$irenie poznatkovej databdzy o doteraz nepublikovanych spésoboch a mechanizme eliminécie
neziaduceho kontaminantu z potravin pouzitim prirodnych antioxidantov

- moznost’ realizacie eliminacie akrylamidu z potravin uplatnenim postupu uvedeného v PP

- rozSirenie medzinarodnej spoluprace v oblasti vedeckého vyskumu — vznik novych projektov

- vychova mladych vedeckych pracovnikov realizaciou diplomovych prac a zahrani¢nych stazi

Podpisom zaverecnej karty rieSitel’ vyjadruje svoj sithlas ku zverejneniu idajov v nej uvedenych.
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Charakteristika vysledkov

| Evidenéné &islo: APVV-27-013404 |

Suhrn vysledkov rieSenia projektu a naplnenia ciel’ov projektu (max. 20 riadkov) - slovensky:

Projekt APVV-27-013404 ,,Stadium vplyvu dominantnych zloZiek vybranych korenin na tvorbu a eliminaciu
teplom indukovanych zlucenin® sa zaoberal aktudlnou témou bezpecnosti a kvality potravin, a to eliminaciou
potencidlneho karcinogénu akrylamidu z tepelne spracovanych potravin na zemiakovej baze. Bol zvoleny
originalny pristup aplikacie extraktov korenin a ich dominantnych zloziek so znamou antioxida¢nou aktivitou.
Boli skimané koreniny s moznost'ou aplikacie do slanych zemiakovych produktov: ¢ierne korenie, nové
korenie, oregano, majoran, rozmarin, cesnak, pazitka, olivovy olej. Z tychto korenin mali pozitivny vplyv na
redukciu obsahu akrylamidu nové korenie, oregano a majoran, v mensej miere ¢ierne korenie, bez vplyvu boli
ostatné koreniny a plodiny. Bola zistend aj pozitivna koreldcia medzi antioxida¢nou aktivitou pouzitych
extraktov a obsahom akrylamidu (publikované v karentovanom vedeckom ¢asopise). Analyzou zloZenia
ucinnych korenin boli zistené dominantné zlozky extraktov — predovsetkym fenolické, ale aj iné zluceniny
(eugenol, karvakrol, tymol, linalool, kyselina galova) — ktoré boli nasledne aplikované podobnym spdsobom
ako extrakty. Bolo zistené, Ze pdsobenie tychto zli€enin nemé priamo imernu koncentra¢nu zavislost, je
ovplyvnené d’al§imi parametrami prostredia a navyse je navzajom ovplyvitované pritomnostou d’alSich
zlucenin. Bol zisteny synergicky efekt dvoch zlucenin (tymol a linalool), ale aj antagonisticky G¢inok d’alsich
z nich. Na overenie zistenych poznatkov v praxi bola zmluvne dohodnuta spolupraca s podnikatel'skym
sektorom. V priebehu riesenia projektu bola podana aj patentova prihlaska na vyuzitie ziskanych poznatkov.
Pocas riesenia projektu prebiehalo vzdelavanie mladych vedeckych pracovnikov formou diplomovych prac (zo
SR aj CR), kratkodobych stazi zahrani¢nych §tudentov na naSom pracovisku aj nagich pracovnikov v zahrani&i
v rdmci medzinarodnej kooperacie. Ked’ze sa Studovand problematika ukézala byt’ zlozitejSou, stala sa
predmetom vyvolanych projektov podanych v ramci SR aj na medzinarodnej Grovni.

Suhrn vysledkov rieSenia projektu a naplnenia ciel’ov projektu (max. 20 riadkov) - anglicky:

The project APVV-27-013404 ,,Study of the influence of dominant selected spices components on the heat-
induced compounds formation and elimination” was dealing with actual topic of food safety and quality,
namely with elimination of potential carcinogenic compound acrylamide from heat treated potato-base foods.
The original approach of application of spice extracts and their dominant components with known antioxidant
activity was applied. Spices with potential application in salty potato products were chosen: black pepper,
pimento, oregano, marjoram, rosemary, garlic, chives, and olive oil. The positive effect on acrylamide
reduction was described in following spice extracts: pimento, oregano, marjoram, in a less extent black
pepper; no effect was observed in the rest of examined spices and plants. The positive correlation between
antioxidant activity of spice extracts and acrylamide content in heat treated samples was found and published
in a peer reviewed article. The composition of dominant components in effective spice extracts was analysed
(mainly phenolic compounds as eugenol, carvacrol, thymol, linalool, gallic acid were found) which were
applied by similar way like extracts. It was not found the linear correlation between its concentration and
influence on acrylamide content; moreover, the reaction depended on the conditions as pH or the presence of
other compounds in a mixture. The synergic effect was found between thymol and linalool, on the other hand
the antagonistic effect was observed among others. To verify these results the contracts with manufacturing
companies were negotiated. The patent application based on the project results was registered at The Industrial
Property Office of the Slovak Republic. During project time young scientists were educated through their
diploma thesis (from Czech and Slovak Republics) and scientific missions from abroad and to the foreign
institutions in the frame of international co-operation. Since the topic of study has been shown to be more
complicated, the new projects have been arisen in SR and also in the international level.
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