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Uplatnenie vysledkov projektu

Odberatelmi vysledkov vyskumu su organizacie Statnej a sukromnej sféry, ktoré sa
zaoberaju laboratérnou diagnostikou autentifikacie a vysledovatelnosti potravin. Ide o
nasledovné organizécie: Statna veterinarna a potravinova sprava Slovenskej republiky,
Eurofins Foodtesting Nové Zamky, EL. s.r.0. SpiSska Nova Ves, NPPC - Vyskumny ustav
potravinarsky a potravinarske podniky, ktoré disponuju laboratérnym vybavenim.

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

Ciele projektu boli splnené, boli dosiahnuté vyznamné vysledky, ktoré su vyuzitelné v praxi.
V projekte boli navrhnuté genetické markery na autentifikdciu masa hospodarskych zvierat,
jelenovitych a diviakov na principe mikrosatelitnych markerov. Bola otestovana spolahlivost
viacerych metdd identifikacie brav€ového a hovadzieho masa na urovni druhu a plemena
prostrednictvom molekularno-genetického profilovania. Boli overované metddy identifikacie
nemasovych zivo¢isnych bielkovin s vyuzitim DNA metodiky. Vykonali sme analyzu
druhového zastupenia masa v masovych vyrobkoch za ucelom zistenia jeho dualnej kvality
a autenticity. Vyhodnotili sme efektivitu a spolahlivost detekénych suprav Meat 5.0 LCD-
Array a innuDETECT Assay pri identifikacii vybranych Zivo€iSnych druhov. Ich aplikdcia ma
vysoky potencial vyuzitia v praxi. Navrhli sme vhodné genetické markery na autentifikaciu a
vysledovatenost masa ryb na zaklade ich druhovej identifikacie. Optimalizovali a navrhli
sme vhodné genetické markery na autentifikaciu mlieka a mlie€Cnych vyrobkov. V ramci
sledovania dualnej kvality mlie€nych vyrobkov sme porovnavali ich kvalitu na zaklade
analytickych parametrov s vyuzitim NIR spektroskopie a plynovej chromatografie. Zaviedli
sme metodu izoelektrickej fokusacie pre separaciu proteinov ryb a identifikovali smev IEF
bielkovinovych profiloch markery na detekciu druhov ryb. Pomocou elektroforetickej
separacie bielkovin ryb sme vytvorili nastroj na identifikaciu ich druhového rozliSenia v ramci
autenticity a dualnej kvality. Overili sme aplikaciu FT-NIR spektroskopie ako rychleho
nastroja na analyzu chemického zloZenia masa ryb. Ziskané vysledky maju vysoky
potencial analytického vyuZzitia pri identifikovani potravinovych podvodov, pri falSovani
potravin a odhalovani ich dualnej kvality.

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

The goals of the project were met; significant results were achieved that can be used in
practice. In the project, genetic markers were proposed for the authentication of the meat of
farm animals, deer and wild boar based on the principle of microsatellite markers. The
reliability of several methods of pork and beef identification at the level of species and breed
was tested through molecular genetic profiling. Methods of identification of non-meat animal
proteins using DNA methodology were verified. We performed an analysis of the species
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representation of meat in meat products in order to determine its dual quality and
authenticity. We evaluated the effectiveness and reliability of the detection kits Meat 5.0
LCD-Array and innuDETECT Assay in the identification of selected animal species. Their
application has a high potential for use in practice. We proposed suitable genetic markers
for the authentication and traceability of fish meat based on their species identification. We
have optimized and designed suitable genetic markers for the authentication of milk and
milk products. As part of monitoring the dual quality of dairy products, we compared their
quality based on analytical parameters using NIR spectroscopy and gas chromatography.
We introduced an isoelectric focusing method for separation of fish proteins and we
identified the markers for the detection of fish species in the IEF protein profiles. Using the
electrophoretic separation of fish proteins, we created a tool for identifying their species
distinction within the framework of authenticity and dual quality. We verified the application
of FT-NIR spectroscopy as a rapid tool for the analysis of the chemical composition of fish
meat. The obtained results have a high potential for analytical use in identifying food fraud,
food adulteration and revealing their dual quality.
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