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Uplatnenie vysledkov projektu

RozSirenie poznatkov o analytickych metédach pouzivanych na uréovanie povodu a kvality
mlie€nych vyrobkov a alkoholickych napojov, rozvoj analytickych metodik na odhalovanie
nelegalnych praktik uplatfiovanych pri vyrobe a distribucii potravin, ochrana spotrebitela

CHARAKTERISTIKA VYSLEDKOV

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu v slovenskom jazyku
(max. 20 riadkov)

RieSenie projektu bolo zamerané na charakterizaciu chemického zlozenia mlieCnych
vyrobkov a alkoholickych napojov ochutenych borievkami. V ramci projektu sa podrobne
Studovali najma vyrobky, na ktoré si Slovensko uplatfiuje narok na ochranu pévodu,
geografického regionu alebo tradiéného spdsobu pripravy v ramci EU. Uvedené vyrobky sa
charakterizovali pokroc€ilymi analytickymi technikami ako GC-MS, GCxGC-TOF-MS,
GC(MS)-enantioGC-FID, Fluorescenéna spektrometria, IEF. Na identifikaciu autentifikacnych
markerov a na klasifikaciu réznych vlastnosti podla druhu a pévodu vzoriek sa aplikovali
chemometrické pristupy zaloZené na analyze mnohorozmernych dat. PreStudovala sa aj
moznost vyuZitia enantiomérneho zastupenia chiralnych zlu¢enin na uréenie technologického
spbésobu pouzitého pri vyrobe destilatov ochutenych borievkami, popripade geografického
regionu z ktorého pochadzaju. Na urCovanie pévodu destilatov ochutenych borievkami sa
ukazali ako najvhodnejSie techniky plynovej chromatografie a fluorescenéna spektrometria.
Enantiomérne zloZenie vybranych prchavych organickych zlu€enin umoznilo klasifikovat
Studované destilaty podla krajiny pévodu. Naopak pre uréovanie pévodu mlie¢nych vyrobkov
sa techniky plynovej chromatografie ukazali ako menej vhodné. V tomto pripade sa ako
vhodné markery ukazali gamma-kazeiny a ich pomer, ktoré vyuzZivaju na ich stanovenie IEF.

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu v anglickom jazyku
(max. 20 riadkov)

The project was focused on characterisation of chemical composition of dairy products and
juniper flavoured spirits. The major attention was devoted to food products, that are included
in Slovak Republic claim on Protected Denomination of Origin, Protected Geographical
Indication or Traditional Speciality Guarenteed. Studied samples were characterised by
advanced analytical methods like GC-MS, GCxGC-TOF-MS, GC(MS)-enantioGC-FID,
Fluorescence spectormetry or IEF. The multivariate chemometric techniques based on
multivariate statitical methods were used to identify potential authentication markers in order
to classify them according to to used species or their origin. The possiblity of utilization of
enantiomer composition of chiral compounds to determine used processing technology for
production of juniper favoured spirits or their geographical origin was studied in details. The
various techniques of gas chromatography and fluorescence spectrometry was the most
suitable analytical methods for detarmination of origin of juniper favoured spirit drinks.
Moreover, the distribution of enantiomers of selected volatile organic compounds allows us to
classify studied distillates based on country of their origin. On the contrary, it was shown that
gas chromatography is less suitable for determination of quality and origin of dairy products.
In this case, gamma caseins and their ratios were shown as an suitable markers of animal
origin of dairy products, thus for their determination IEF is preffered analytical method.
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Svojim podpisom potvrdzujem, Ze Udaje uvedené v zaverecnej karte su pravdivé a uplné
a suhlasim s ich zverejnenim.

Zodpovedny riesitel Statutarny zastupca prijemcu
Doc. Ing. Ivan Spanik, PhD. Prof. Ing. Jan Sajbidor, DrSc.

V Bratislave 25. 07. 2011 V Bratislave 25. 07. 2011

" podpis zodpovedného riesitela podpis Statutameho zastupcu prijemcu
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